
SS BB CC
DREGS

Strand Brewers’ Club         www.strandbrewers.org June 2001

It’s Summer Party Time!

From the Keg

In This Issue:

Foam at the Top
By David Cordrey, SBC President

Last month I talked about hitting a target starting specific
gravity and how to formulate recipes to achieve the desired
starting gravity.  The process I described required some
experience and experimentation with your brewing
setup and only a little math.  All in all it was a rather
straightforward process.

But hitting a target OG is only part of the
problem when trying to make a beer that
meets all of the style guidelines.  The final
gravity of a beer is also important.  The final
gravity is what defines a beer’s overall
dryness or sweetness.  The final gravity
affects a beer’s balance and character, and
everything else being equal can be the
determining factor in how a beer scores in
competition.

The factors that affect the final gravity,
unfortunately, are process dependent, hard to
measure and do not lend themselves to
simple calculations.  I’m talking about yeast
attenuation and dextrin concentration in the
wort.  But with only a little attention to detail and an
understanding of what happens in the mash and fermentation
both can be controlled adequately by the average
homebrewer to make some damn fine beer.
YEAST ATTENUATION

What this means is it’s ability to convert sugars to alcohol,
thereby dropping the specific gravity.  Wyeast and White labs
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yeast offerings state the expected apparent attenuation
level as a percentage – meaning the percent of wort
sugars that will be fermented.  For example, Wyeast
#1056 has an apparent attenuation factor of 73% to 77%.

Now if you go through the list you’ll find some that
are slightly higher and some that are lower.  And

generally speaking it corresponds well with the
expected final gravities of the styles the yeast
is intended for.   But in terms of big
differences in final gravity due to yeast
selection, that case really can’t be made.
These published attenuation factors are for
laboratory prepared specimens however, and

there are things some homebrewers do to
their yeast that affects the viability and

attenuation.  The important thing to remember
is that your handling of the yeast and

fermentation conditions has a bigger impact on
final gravity than the listed apparent attenuation.

To ensure near laboratory results do the
following: 1) Before pitching cool the wort to near

fermentation temperature.  2) Aerate the wort well
with air or oxygen.  3) Use enough yeast by making a yeast
starter. 4) Conduct the fermentation at the correct
temperature for the strain you’re using.

In an experiment I performed I found that #1056
indeed attenuates to about 75% using a sample solution
of 1.050 wort made from straight light dry malt extract.
And the same for 1.050 wort made from 2-row malt
mashed at 155� F.   Both batches ended at 1.012. It could
also be said that this  wort was 76% fermentable. In a
similar experiment 1.050 OG solution of corn sugar and
water fermented to 1.000 or 100% attenuation!  This
shows that the published results must assume the wort
contains some non-fermentables.  That’s probably why
they call it “apparent” attenuation.

The calculation for actual attenuation (or
fermentability) is made using the gravity points method.
Drop the “1.” and divide the difference in starting and
ending gravity by the starting gravity.   e.g.   For the 1.050
wort described above  it is  ( 050 – 012 ) / 050 = .76 or
76%.
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What’s up?
By: Jason Rosenfeld, Activities Director

The annual “Summer Party” will be held on
July 7th at the home of Kenny Biller.  Again, the
Biller’s will host us and give their hospitality.  I urge
everyone that is attending to bring Homebrew.  We
do use the SBC booth at the party, and it is always
nice to see a wide variety of styles on tap.  There
will be a potluck, as cock up something special for
this event.  We will also be having a “Best of Party”
judging, so you might even win a prize for your
beer.  See page 6 for address and map.

As well, club night at the AHA 2001
Conference is right around the corner.  As an
active club in the conference, we are expected to
serve our beer at the club night and hospitality
suite.  We will need a grand showing of the “Best
Damn Beer” to prove to the masses who should be
club of the year…

Coming in August is the annual BBBBBB.  This
event has not been well attended in the past years.
There are some new stops on the way.  There will
also be club discounts on beer at the stops.  With
all of this notice, there should be plenty of time to
plan for it in all of our busy schedules…

JUNE
June 13- SBC Meeting-

Hamilton Gregg Brewworks-Hermosa Beach
June 21-23 AHA National Conference-

Four Points Sheraton LAX.
June 29- Final Friday-

Library Alehouse- Santa Monica
JULY

July 7- SBC Annual Summer Party***Not to be
missed!***

See page 6
July 11- SBC Meeting- Location to be determined-

Belgian Wit Club Only Competition.
July 27- Final Friday-Naja’s-Redondo Beach.

AUGUST
Aug 8- SBC Meeting- Location to be determined-

Lawnmower and Wheat Beers….
Aug 11- BBBBBB- Summer Pub Crawl.

There are more places to hit, as well
as club discounts at stops.

Aug 31- Final Friday-
TH Brewster’s- Four Pints Sheraton LAX

See you all at the meeting. - Happy Brewing -
Jason.

MEETING PLACE FOR JUNE
HAMILTON GREGG BREWWORKS

58 Eleventh Street, Hermosa Beach, CA
(310) 376-0406

Our May meeting will be held at the Hamilton Gregg Brewworks, 58
11th St, Hermosa. Street parking is available or there is a city lot across
the street that charges the same.  The meeting is still the second
Wednesday, which is June 13. And the time is the same as usual, 7-
10pm.

Brew Works is a 6 year old business that started as the first U-Brew
operator in the US.  They are now also a 7 bbl commercial brewery and
produce a variety of beer styles.

Plan on attending this “Road Trip” meeting, it should be great fun!
The Brewworks is located in downtown Hermosa Beach.  Turn west

on Pier Avenue from Pacific Coast Highway, south on Hermosa Avenue
then west on Eleventh Street.  There is ample metered street parking as
well as 3 city parking lots within three blocks of the brewery.

SBC Calendar
JUNE 4 Executive Council Meeting at Jim Hilbing’s

13 SBC Club Meeting;  SOTM: April Club Brew unveiled;
AHA NHC preparations.

20 Beer Appreciation Night - TH Brewsters
         21-23 AHA National Homebrew Conference, Four Points

Sheraton LAX.
29 Final Friday, Library Ale House.

JULY 7 Summer Party
11 SBC Club Meeting;  SOTM:  Witbier (COC).
18 Beer Appreciation Night - TH Brewsters
27 Final Friday, Naja’s.
30 Executive Council Meeting at Tom Empey’s.

AUG 8 SBC Club Meeting;  SOTM:  Lawnmower beers.
11 BBBBBB (Date depends on the Summer Party)
15 Beer Appreciation Night - TH Brewsters
31 Final Friday, T.H. Brewster’s.

SEP 12 SBC Club Meeting;  SOTM:  California Common
(COC).

AGENDA MEETING JUNE 13TH
AT HAMILTON GREGG BREWWORKS

7:00 - 7:30  Social Tastings
7:30 - 8:00  Announcements/Club Business

AHA National Competition / Conference
Call for Judges & Stewards
Club Night - CALL FOR KEGS!
Volunteers for Hospitality Suite
Conference Agenda how to register
Summer Party Details
New Meeting Place Options

8:00 - 8:30 "TASTE N TELL"-AHA Competiton Hopefulls
AHA Club Night previews

8:30 - 9:00 Brewworks product tasting & evaluation
             RAFFLE!

Printing Courtesy of
Allegra Print & Imaging
20905 Western Avenue

Torrance, CA 90501
(310) 212-7727

Let’s lift a cold one in thanks!



Dregs From The Keg Page 3

FOAM continued from page 1

DEXTRIN CONCENTRATION
Dextrins are the non-fermentable long chain sugars

produced during the mash.  Wort with high levels of dextrins
will finish with a higher final gravity than wort that has low
levels of dextrins.  Due to the nature of the enzymes involved
in the conversion of starch to sugar both fermentable sugars
(glucose, maltose and maltotriose) and the longer chained
dextrins are produced in the mash.

The enzyme Beta-amylase is mainly responsible for the
production of fermentables while the enzyme Alpha-amylase
produces mostly dextrins.  The difference is how each works
to degrade the starch molecules.  The Beta enzyme works on
the ends of the chains nibbling off fermentable sugars, while
the Alpha enzyme hacks the starch chains apart in the middle
leading to dextrin production.  It is the temperature of the
mash that determines which enzyme activity is favored,
though both enzymes’ temperature ranges overlap and thus
will act to some extent.  Lower mash temperatures favor
Beta-amylase and produces highly fermentable wort (lower in
dextrins) while higher mash temperatures favor Alpha-
amylase and produces wort high in dextrins that will finish
with high final gravity.  Now the practical range of
temperature for mashing is 148� F to 168� F.  Temperatures
lower than this won’t sufficiently gelatinize the starch - that is
to make it soluble so the enzymes can act on it.
Temperatures much above this range will prematurely
denature (kill) the enzymes before they can finish their job.
Yet within this 20� F range we can control the final character
of a beer quite a bit.

A reference I found on Homebrew Digest (www.hbd.org)
listed the fermentability of wort made from 2-row malt
mashed at various temperatures.  I used this along with my
own data point from the experiment above to plot the graph
shown in Figure  1.

Figure 1.
Figure 1 can be used to predict the fermentability of a 2-row

malt mash at various temperatures.  From the fermentability
graph final gravity can be predicted (see calculations below)
The graph should apply equally well for 6-row malt, Vienna,
Munich and other malt that can be used to convert staches to
sugar.  It does not apply to crystal, dextrin, caramel or dark
roasted malts.  These need to be treated separately.

I haven’t done any side by side fermentability
experiments incorporating crystal malts, but I think it’s safe
to assume that the sugars contributed by crystal malts are
75% to 85% non-fermentable dextrins.  Remember, crystal
malts are “pre-mashed” at high temperatures.  So for brews
incorporating crystal malt you would assume that 75% to
85% of the gravity contribution of any crystal or dextrin malt
would remain after fermentation.  As far as dark roasted
malts go, their gravity contribution is probably 100% non-
fermentable.  Dark roasted malts are usually used in such
small amounts that the gravity contribution is insignificant
anyway.

Precise temperature control during the mash isn’t that
easy. I once measured temperature variations of nearly 10�F in
my mash tun, depending on where the thermometer was
placed.  Since then I’ve switched to a well insulated mash tun
and I thoroughly mix the grain and hot water several times
during the mash to keep the temperature even.  I think I’m
now keeping my mash within 2 to 3�F over the duration of the
mash.  My current strategy is to try to mash at 153� F and use
crystal & dextrin malts to “dial in” the final gravity.  I’ll have to
change my mash temperature or add corn or candi sugar if I
decide to try to brew a really dry beer though.

For Extract users, it’s safe to assume 75%
fermentability for light malt extract.  Amber & Dark extract
will probably be less fermentable since the color is achieved
though the addition of crystal and/or color malts.  This
would be a good experiment for an extract brewer to
conduct.  Of course extract brewers can always use can use
crystal and or dextrin malt (or dextrin powder) to increase
the final gravity since these grains don’t require mashing.  If
a dry beer is desired with malt extracts, about the only
choice is to use sugar to increase the fermentability.
Predicting Final Gravity

SOME SAMPLE CALCULATIONS:
For a 5 gallon batch
Grain Bill:  10# 2-row malt, 1# Crystal Malt, 155� F mash,
Extract efficiency: 75%
Wort chilled & aerated
Yeast: Wyeast 1056, starter used, 69 to 70� F fermentation
Gravity contribution (using last months formulae):
10# 2-row ((10*.037)/5)*.75 = .056 gravity points
1.5#  Crystal ((1.5*.036)/5)*.75= .005 gravity points
Calculated Starting Gravity = 1 + .056 +.008 = 1.061
Fermentable Gravity contribution
From 2-row .056*.75 = .042  (75% from Figure 1)
From Crystal.005*.25= .001  (assume 25% fermentability)
Calculated gravity point drop = .042 + .001 = .043
Predicted Final Gravity 1.061 - .043 = 1.018
Sample #2
If the same recipe was mashed at 150�F
Fermentables from 2-row .056*.86 = .048  (86% from
Figure 1)
Fermentables from Crystal .005*.25= .001  (assume
25% fermentability)
Calculated gravity point drop = .048 + .001 = .049
Predicted Final Gravity 1.061 - .049 = 1.012

Fermentability vs. Mash Temperature
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The Boiling Pot
by Jim Hilbing, Club Secretary

JOIN THE SBC MAILING LIST
The SBC website is back online.  Check out the latest

addition:  I’ve posted photos from the Southern California
Homebrewers Festival from three different photographers.
Our new web host provider is WebOutlook.com, a UNIX-
based provider located in North Carolina that has been in
business since 1996.  They have everything configured so it
appears to us like we have our own virtual server we manage
ourselves.  We have an HTML-based site management tool
that lets us create/delete accounts, adjust settings, retrieve
usage information, and set up our own mailing lists.

Why do we want our own mailing list?  Some SBC
members I’ve spoken to have had reservations about signing
up with Yahoo! Groups due to the quantity of personal
information required by Yahoo!  If you’ve ever bothered to
read the Yahoo! Terms of Service and their privacy policy, you
can easily see that the members’ concern is well founded.

The Terms of Service requires you to provide accurate
and true information, and to maintain the accuracy of that
information at all times.  According to the Yahoo! privacy
policy, you are not anonymous on their service; they use your
profile to deliver the Group content (of course), to customize
the advertising banners you see, and to contact you about
specials and new products that they think might interest you.

While Yahoo! does not claim ownership of the content
posted to a Group, they do retain a world-wide, royalty-free,
non-exclusive license from the group to host, display and
redistribute the content for the purpose of the promoting the
Group which posted the content.  That sounds quite
reasonable.  However, for content other than photos,
graphics, audio or video, the Group grants Yahoo! “the
perpetual, irrevocable and fully sublicensable license to use,
distribute, reproduce, modify, adapt, publish, translate,
publicly perform and publicly display such Content (in whole
or in part) and to incorporate such Content into other works
in any format or medium now known or later developed”.  It
sounds to me like they can archive our messages, possibly
the eDregs, and do whatever they want with them—forever.

For the SBC Members mailing list, we just need your
email address.  That’s it.  If you don’t have an email address,
we can provide that as well by setting you up with an account
on the SBC mail server.  Our website came with a few dozen
POP3 email accounts, so as I mentioned in the Boiling Pot
last month, you can get something like
joe.brewer@strandbrewers.org if you want (you will still need
your own ISP, though).  The name of our mailing list is
“Members”, so mail addressed to
members@strandbrewers.org will be sent to all registered
members of the list.  To subscribe to the mailing list, send a
message from the email address you want to register to our
Majordomo at majordomo@strandbrewers.org with
subscribe members in the body of your email message.  The
subject of the message doesn’t matter.  If you ever want to
remove yourself from this mailing list, you can send mail to
the Majordomo with unsubscribe members in the body of the
message.  If you end up sending the unsubscribe message

from a different account than the one you originally
registered with the list, put “unsubscribe members
hilbing@home.com”  in the body, substituting your address
for my hilbing@home.com address.

What’s a Majordomo?  It’s a program that automates the
management of Internet mailing lists.  Commands are sent to
Majordomo via electronic mail to handle all aspects of list
maintenance.  Once a list is set up, virtually all operations
can be performed remotely, requiring no intervention upon
the postmaster of the list site.  According to the program’s
website (http://www.greatcircle.com/majordomo/), majordomo
- n: a person who speaks, makes arrangements, or takes
charge for another. From latin “major domus” - “master of the
house”.

Once you’ve subscribed to the members list, you can
lurk in blissful anonymity and read the stream of messages
from the club—providing you never post to the list, since you
reveal yourself when you send out a message.  After a short
period of testing, I’ve determined that the mailing list works
as follows (at least using Microsoft Outlook):  If I send a post
to the list, the “From” block in the message will show “owner-
members@www.strandbrewers.org; on behalf of; Jim Hilbing
[hilbing@home.com]”.  If you hit “Reply” to this message, you
will send a personal message to me and not to the list.  The
“Reply to All” button, though, includes everyone on the list in
your reply.

I expect different email programs to work a little
differently, so be aware of how your program works when
you first subscribe and start posting.  For example, my
version of Outlook at work wants to put “recipient list not
shown” in the “CC” field when I hit “Reply to All”.  This
causes an undeliverable message that gets returned to me,
but the reply still gets sent out to the list.

The list works great, just not perfectly.  Sometimes when
I’ve sent messages to the list, I receive a copy of the
message also.  Also, if the “Reply to All” button puts both
“members” and the original sender in the “To” block, the
original sender gets two copies of the reply.  The solution
here is to either edit the “To” field to leave just “members”, or
not worry about the extra message.

My current plan is to not control the subscriptions or the
content.  If I were a lawyer, though, I’d stick in some legalese
about reserving the right to remove people who abuse the
system, sent out spam, or offend the members.  Our current
list settings allow posts only from registered addresses, so
you need to subscribe to use the service.

For those who want to use an SBC email account with
the mailing list, you will have to disable message forwarding
and log on to the SBC mail server to retrieve your mail in
order to respond to the list messages.  Let’s say you enable
message forwarding from joe.brewer@strandbrewers.org to
your ISP account at jb@earthbound.com.  When you reply to
a message sent to “joe.brewer”, your response will have the
“jb” address in the “From” field, since our mail server simply
substitutes your “jb” address for the “joe.brewer” address
and sends the message on to your ISP account.  This means
that when you “Reply to All” to a list message, your reply will
be from the “jb” address and will be refused by the
Majordomo unless you have the “jb” address registered with
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Brewer's Rendezvous
11116 Downey Ave.
Downey, CA 90241
(562) 923-6292

CULVER CITY
HOMEBREW SUPPLY
4358 1/2 Sepulveda, Culver City, CA

(310) 379-3453

4160 Norse Way
Long Beach, CA 90808

(562) 425-0588

Steinfillers

the list.  If both addresses are registered with the list,
though, you will be receiving two messages for every
post, so you might as well just use your ISP account with
the mailing list.

Sending attachments using the mailing list worked
great during testing.  We were able to successfully send
a copy of the eDregs to all subscribed users.  Sorry, but
we didn’t test an AOL account.

What do we give up by using this new mailing list
over Yahoo! Groups?  I can think of three things:
automatic archiving of posted messages, automatic
reminders for recurring events, and a convenient
repository for club files.  I rank the third of these as the
most important.  The eDregs have always been a part of
the SBC website, so we already have those covered.
How many other files were on the Yahoo! Groups server?
Do we need a way to archive other types of files for SBC
members?  We do have the capability for Anonymous
FTP with our current web host provider, so if you think
we need the ability to exchange other types of files, let
me know, and I can have the service enabled on our
server.  Members will then be able to post and download
the files directly off our disk.

I invite all SBC members to subscribe to the mailing
list, and suggest we use this as a method to
communicating between ourselves.

Beer Festival Comes to L.A.
On Friday, June 22 from 5-11 PM, the inagural LA

Brewer's Open is coming to the Sheraton Four Points at
9750 Airport Blvd. near LAX.  While the beer festival is
associated with the American Homebrewers Association
Conference, it is open to all beer lovers--you don't even
need to be a homebrewer.

The LA Brewer's Open hopes to accomplish several
goals.  Los Angeles really hasn't had a beer festival for a
number of years; and the Long Beach festival wasn't all that
good.  We want to show off all the local brewers; the fine
brewers of San Diego, and the better breweries from the
entire West Coast.  Not only will the beer be there, in most
cases you can meet the brewers and ask questions as well.
Mark Jilg from Craftsman, Michael Bowe from Angel City,
Tommie Arthur from Pizza Port, Bob Brewer from Anchor are
just a few examples of brewers that will be serving their
beers.

Another good excuse for the festival is increase beer
awareness.  Los Angeles has a reputation of being a
BudMillerCoors holdout on a West Coast full of good beer.
We know that's not true.  It's time the rest of Southern
California finds out also.  Bring your friends and friends of
friends.  We are promoting the festival with tons of flyers,
press releases, and especially word of mouth.

Of course the best reason for the LA Brewer's Open is
to have a good time.  50 breweries.  100 beers.  A real ale
festival with 30 firkins.  Live blues.  Good food.  What more
do you need?

The price is right also.  For $15 in advance or $20 at the
door you get a tasting glass, admittance, and 8 tasting
tickets.  Additional tickets cost just $1 each.  You can even
get in free if you want to volunteer to pour beers, direct
traffic, or stuff like that.  You only have to "work" for a couple
of hours, you can enjoy the festival the rest of the time.  If
you want to volunteer, contact Mark Poliner at
brewmaster411@yahoo.com or just show up by 4:30 on
Friday the 22nd.  We only need a hundred volunteers, you
might want to contact Mark to guarantee free admission.
For advance tickets, call Tavern Service at (818) 349-0287 or
(800) 603-9275.

This beer festival is an all volunteer effort.  All of us are
homebrewers, and there are several Southern California
clubs involved.  No one is being paid or will make any profit
from it.  If there is any money left over after the expenses are
paid, it will go to the KAMM Foundation which does Breast
Cancer Research.  We do need your help.  Come.  Bring
your friends.  Spread the word.
Thanks, John Aitchison

Final Friday June 29
LIBRARY ALE HOUSE

Not a formal meeting.  Bring a friend for this fun
event.  The more, the merrier!
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URGENT CALL FOR JUDGES
AND STEWARDS
AHA NATIONAL COMPETITION FINALS

JUNE 21 & 22, 2001
We're only three weeks from the finals and

still need judges and stewards.  If you can help
us, please reply to me and I'll make sure you're
registered in the right place(s).  The competition
is to be held in the Sheraton Four Points hotel,
9750 Airport Blvd., near LAX.

Being the finals, ALL the beers won a First,
Second or Third Prize at one of the 7 Regional First
Rounds.  Expect to find the most outstanding home-
brews you've ever tasted.

The schedule is:
Session #1 - Thursday 1:30 - 5:30,
Session #2 - Friday 8:30 - 11:30,
BOS - Friday PM, after lunch.

You do NOT have to be registered at the
conference to judge.  Neither do you have to be a
BJCP qualified judge (some of us judged for years
before taking the training class).  If you don't feel like
judging, then sign up as a steward - that's probably
the best job at the show - all those free, top quality
beers!

Breakfast is provided on Friday, I'm not sure
about other meals - still TBD.

I'll get back to you before the competition to let
you know which style you'll be judging.  Style
guidelines, rules and forms are all available on the
AHA Site

http://beertown.org/AHA/NHC/2001/
If you know others who'd like to judge or

steward, please have them contact me;  Email me at
roncooper@earthlink.net, call me at  (310) 546-1524
or mail to: Ron Cooper, 1208 - 23rd Street, Manhattan
Beach, CA 90266

Spent Grains
Tom Empey, SBC Treasurer

I  thought Temecula was a huge success again. The pot-luck
brought out the best in culinary endeavors (thanks Bill and Patty), the
Strand presence was definitely present (thanks to all who helped with
logistics, labor and beer) and the shirts were fantastic (thanks Dan and
Jason). The only fault I found was that the band didn’t play long enough
– they were HOT!!

Let’s get back to basic brewing as promised in my first article.  We
talked earlier about the ease of kegging brew as opposed to bottling.
There is another option which is somewhere between the two. Using
champagne bottles reduces the time spent on KP duty due to the fact of
their volume, 750 ml.  They are the perfect size for sharing a beer with a
friend as the yield amply fills two pint glasses – or four pilsner glasses.

For those not familiar with the process champagne making is
essentially the same as beer making.  Wine is fermented completely and
aged somewhat. Then it is racked into bottles, a mixture of sugar and
yeast is added, and a crown cap is applied.  As a result of  the secondary
fermentation a layer of yeast (lees) settles out. Contact with the lees is
beneficial to the complexity of the champagne and it may age for years.
It is then processed to remove the sediment and the crown cap is
replaced with a cork.  This process generates generally much higher
pressures than are encountered in beer making, though care must be
taken; an exploding champagne bottle is akin to a hand grenade!  The
point herein is that the bottles are very robust and durable if handled
with care.

I like to use them especially for aging mead. There are again fewer
bottles to keep track of, the size and weight of the bottles help hold a
steady temperature and at the end of the aging process (is there an
end?) the contents can be transferred to a decanter for serving.

If anyone is interested in trying this size of bottle give me a yell. I
have extras from time due to the fact that the married woman I live with
prefers bubbly to still wine.

It would be good to show our gratitude for the help that  our “silent
partner” at Allegra Printing provides. Homebrew is always appreciated
there and seems appropriate!  Anyone wishing to donate to the cause
may bring a bit of their brew to the meeting (any meeting!) and Dan or I
will ensure it gets to Allegra.                 Tom Empey, Treasurer

What? The Annual SBC Summer Party!
Where? Kenny Biller’s house: 2620 Vargas Way,  Redondo Beach.
When? Saturday, July 7th, 1:00 p.m. to ???
What to Bring? Homebrew, something for the potluck
What to expect? Bluegrass music, beer, food, pool, darts, FUN!
How to get there? From the San Diego Freeway take the Manhattan Beach Blvd. exit, going

West.  About 150 yards west of Inglewood, turn left on McBain Ave.  Take
second right onto 160th Street.  Vargas splits off to the left almost
immediately, Kenny’s house is on the left (south) side.
From the west, take Manhattan Beach Blvd. east to Gibson and turn right.
Take 3rd left onto Vargas,  Kenny’s house is on the right (south) side.

CALLING ALL KEGS!
The Official SBC serving booth will be there and the club will be providing some kegs of “Club Brew” homebrew.
The rest of the beer is up to YOU!  The Summer Party is always a fun event with plenty of food and beer.  So bring what
you’ve got.  Kegs are preferred, but there will be lots of room for bottled homebrew as well.

HOPE TO SEE YOU JULY 7TH FOR A GRAND TIME.

SBC Summer Party

159th Street
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Map to Kenny’s House

(310) 542-7990
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Competition Update
By Steve Fafard, Club Vice President
JUN 16 2001 - JUL 14 2001 COSTA MESA, CA
Orange County Fair Home Made
First entry $5, $ 2 each additional. Entries will be received May 25 -
June 16.
Contact:  Phillis Morrow & Todd Howes Phone:  (714) 708-1622
Email: pamorrow@aol.com www.ocfair.com/2001/handbooks/
beer.htm
JUN 21 2001 - JUN 22 2001 LOS ANGELES, CA
AHA National Homebrew Competition 2001, Final Round
Entries advancing from the first round will participate in this final
round of judging to take place at the AHA National Homebrewers
Conference at the Four Points Sheraton LAX in Los Angeles. Gold,
Silver, and Bronze medals will be awarded in each category.
Homebrewer, Meadmaker, and Cidermaker of the Year awards will
be issued along with the Homebrew Club of the Year and the
Ninkasi awards.
Contact: Gary Glass Phone: 303-447-0816 x 121 1-888-U-CAN-
BREW
Email:  gary@aob.org URL: http://www.beertown.org/
JUN 21 2001 - JUN 23 2001 LOS ANGELES, CA
AHA National Homebrewers Conference--2001: A Beer Odyssey
This year's conference will take place at the Four Points Sheraton
LAX. This year our plans include a club hospitality suite, a club
night, a Southern California pub crawl, the National Homebrewing
Competition, and a variety of educational lectures and workshops.
Plus the LA Brewers Open - part Real Ale Festival, part Draft Beer
Festival, part Commercial Beer Competition with awards for
brewers.
Contact:  Paul Gatza   Phone:  303-447-0816 x 122 - 1-888-U-
CAN-BREW
Email:  paul@aob.org  URL: http://www.beerodyssey.com/
JUN 29 2001 - JUN 30 2001 SONORA, CA
Mother Lode Fair Homebrew Competition
Sponsored by Parrott's Ferry Home Brew Club, this competition is
open toall AHA/BJCP recognized beer styles. Entries due 6/5/01-
6/19/01 with $5 entry fee.
Contact:  Harvey Hickey  Phone:  209-533-0360 -
Email:  hkyfmly@goldrush.com

14TH ANNUAL SOUTHERN CALIFORNIA REGIONAL
HOMEBREW CHAMPIONSHIPS
The IEB (Inland Empire Brewers) brings you the Disneyland of
Homebrew Competitions. All AHA/BJCP categories are
welcome. See IEB webpage for details at www.hopheads.com
or call Brandon at 909-737-6869. Well over $2000.00 worth of
fabulous prizes were given out last year, in addition to ribbons
in all catagories and Best of Show. Entries due 6/15/01-7/7/01
with $5 entry fee.
Contact:  Brandon R. Ness Phone:  909-737-6869 -
Email:  bness1@earthlink.net URL: http://hopheads.com
JUL 8 2001 -  CERES, CA
Summer Cap Off 2001
There will be an entry fee of $5.00 for this homebrew
extravaganza. This event is sponsored by the Stanis Laus
Hoppy Cappers. Entries will beaccepted June 19 - June 29,
2001.
Contact:  Wayne Baker Phone:  (209)538-2739
Email:  BarleyLW@aol.com http://www.jps.net/randye/
JUL 7 2001 -    SALEM, OR
Oregon State Fair Homebrew Competition
Entries due by 7/3/01 with $5 entry fee.
Contact: Nancy Sites Phone:  503-947-3242 -
Jul 14 2001 -  Salem,OR
Oregan State Fair Amateur Beer Competition
An entry deadline has been set for July 10, with a fee of $6.00.
Contact:  Curt Hausam  Phone:  503-378-0774 work - 503-947-3247
Email:  Biersudz@aol.com  URL: http://www.oreganstatefair.org
 Aug 8 2001 -  San Mateo, CA
San Mateo Co. Fair Amateur Home Brewer Contest
Entries due by 7/07/01 with $4.00 entry fee. Entries are limited
to beers produced by amateur homebrewers living in
California. Entries must be received in Oak Hall on Friday, July,
20th or Saturday, July 21st, noon to 3 p.m. Return the entry
form and entry fees to: San Mateo County Fair, P.O. Box 1027,
San Mateo, CA 94403.
Contact:  Jennifer Burleson Phone:  650-574-3247
Email:  jburleson@smexpo.com
URL: http://www.SanMateoCountyFair.com

MONTH STYLE BJCP CATEGORY
JUNE Open Styles / club brew review ALL
JULY Witbier Category 19b
AUGUST LAWNMOWER BEERS Any light & refreshing ale or lager
SEPTEMBER* California Common Category 6c
OCTOBER Vienna / Maerzen / Oktoberfest Category 9
NOVEMBER Mild Ale Category 10a
DECEMBER Winter Warmers / Xmas Beer Any full bodied, warming beer.

*Indicates styles to be evaluated for an AHA club only competition entry.

Style of the Month
We are not focusing on ANY particular style in June.  Instead we're doing a preview of beers that members sent in to the AHA
National Homebrew Competition and club brews for the AHA Conference "Club Night".  This is a little diffeent format than
usual.



Next meeting:

7:00 p.m.
at:  Hamilton Gregg Brewworks

58 11th Street, Hermosa Beach

DON’T FORGET
☞ SPECIAL LOCATION THIS MONTH!

HAMILTON-GREGG BREWWORKS

☞ Homebrew for TASTE N TELL

☞ Raffle Money!

☞ Summer Party is July 7th

SS BB CC

2001 Club Officers
President: Dave Cordrey (310) 373-6048 dacordrey@rocketmail.com
Vice-President: Steve Fafard (310) 373-1724 sfafard@compuserve.com
Secretary: Jim Hilbing (310) 542-1843 hilbing@home.com
Treasurer: Tom Empey (310) 530-0235 tomnpat@pacbell.net
Activities: Jason Rosenfeld (310) 318-6267 jajoro@aol.com
Publisher: Dan Hakes (310) 328-4491 ahakes@earthlink.net

Brewing the Best Damn Beer

June 13th

Strand Brewers’ Club
1348 221st Street
Torrance, CA 90501

The objectives of the Strand Brewers’ Club are to Brew Beer; to disseminate among the members information pertaining to the brewing, consuming,
presentation, judging and history of beer; to promote home brewing of the freshest and highest quality beer; to promote and encourage homebrewing
competition; and to foster general goodwill throughout this great nation of ours’ through the making and consuming of this noble and most excellent
beverage.
It is the policy of the SBC to brew and consume beer strictly for fun.  Under no circumstances does the SBC support or condone in any manner the sale
or barter of homebrewed beer, the operation of a motor vehicle under the influence of alcohol by a member or by any participant in any club event, or the
provision of alcoholic beverages to minors.


