


My opinion about the other beers at the fest:  I felt like I dumped 
quite a bit more than I have at previous years, but I had some 
outstanding samples as well.  A couple of meads really stood out:  
A ginger mead at Surf City comes to mind.  The lambics were 
quite good at Barley Engineers, like they always are.  (Liquid 
Panty Remover, a wonderful Cassis and Peche.)  I found out that 
they have one guy that keeps their lambic alive year round; 
they’re all blended.  He draws off no more than about half of a 
batch at a time to blend with another half-batch.  Crown of the 
Valley always has some great samples.  I had a wonderful 

“Strong Steam” at the Mal-
tose Falcon’s booth. 

All-in-all – another terrific 
time!  This event continues 
to be something to really 
look forward to each year.  
Combine it with the Friday 
potluck organized by Bill 
Walker, and you’ve got a 
real winner.  If you haven’t 
been (and we have some 
new members this year), put 
it on your calendar now!  I 
actually met four SCHF  
virgins at the fest – they 
were like kids in a candy 
store.  First year brewers 
and their wives/SOs, resid-

ing at UC Irvine – they had a great time with ear-to-ear smiles 
each time I saw them. 

One item that’s solely conjecture on my part, but I feel pretty 
strongly about it: if you’re in a ni ce location, you tend to treat it 
nicer – and the opposite holds true as well.  I hope that Vail 
found that we were good camping and festival citizens, that we 
treated our beautiful surroundings with respect and that we’ll be 
welcome back in years to come. 

Culver City 
Homebrew Supply 

4358 ½ Sepulveda, Culver City, CA 

Steinfillers 
4160 Norse Way 

Long Beach, CA 90808 

What’s On Tap  
Steve Fafard, SBC Activities Director  

I guess because I’m Activities Director, I was asked to write about 
the Southern California Homebrewer s’ Festival in Temecula – like 
I was responsible for it.  But I guess, because it is an activity (but 
so is fill_in_your_own_activity_here), I own it.  But it’s not too 
bad of a gig – considering how difficult it is to come up with a 
subject to write about sometimes.  If only I had some pics to in-
clude.  Oh, well – check out the website for those soon I hope. 
[Ed. Note—They’re on the site now!] 

Anyways, if you didn’t make this year’s SCHF, you really missed a 
special first at an extra 
special venue.  And the 
venue really is the big 
news. Vail Lake camp-
ground took the festival 
up a notch in terms of 
class and comfort.  No 
more sandblasting from 
the dirt and dust of 
Lake Skinner—instead, 
grassy, tree-covered 
surroundings, both at 
the campgrounds and 
at the festival itself. 

The festival was held on 
a grassy field sur-
rounded by trees.  A 
much larger area in 
terms of square footage, at first it gave the impression the festival 
wasn’t well attended.  But wi thout any confirmation from the 
organizers, I dare say the attendance was as good as previous 
years.  In the middle of the grassy field was the main tent for 
speakers and dancing.  Serving and sampling booths were un-
der the trees, but still covered with easy-up tents to keep the 
customers in the shade.  Had it been hotter, the sunny area in 
the middle might have been uncomfortable, but a light breeze 
throughout the afternoon kept  the entire area pleasant. 

The campground is spread out across two mesas, complete with 
views, and two valleys, nestled in pine and oak trees.  I camped 
in one of the valleys which, although mildly rowdy in the eve-
ning, was clean and quite enjoyable.  

But what about the beer, Steve?!  Well, I’m not the best at keep-
ing tabs on what I drank withou t a notebook, but I can say the 
following:  The SBC had an incredible lineup, with all 19 taps 
running from the get-go, and at least half a dozen kegs in the 
wings.  When I was serving, the Coconut Porter (by Dan) was a 
huge hit.  Dave P. had some “Juggy-Juice” (at 20%) which some 
of the females seemed to enjoy.  James Amezcua’s DIPA was 
going strong – as was another DIPA brewed by I-don’t-recall.  (I 
had a lot of beer by the same brewer!)  Later in the evening, my 
Celebration Ale was a hit (Damn it!  There’s only about a gallon 
left – thank God I took it before I left!) 
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Club Brew II Status Report—Classic American Pilsner 
Dave Cordrey, SBC Vice President  

The CAP was brewed on April 16th at the Club Brew at Glenn 
Deckman’s house in Manhattan Beach.  This was a fun event 
that was fairly well attended. Thanks a lot for hosting us, Glenn 
and Marilyn! 

There were no disasters, but a few minor difficulties did have to 
be overcome.  First, after doughing in, the mash seemed a bit 
thin.  At first we thought an error had been made measuring 
the water for the mash, and figured that this style is supposed 
to be on lighter side and refreshing a thin mash wouldn’t hurt 
anything. No big deal. 

Then after lautering, a sample was drawn from the kettle and its 
specific gravity was measured.  It rang in at around 1.040, a lot 
lower than expected.  This was chalked up to the adversities of 
brewing in unfamiliar surroundi ngs, but I was still disappointed 
at the apparently poor efficiency  of the mash.   I usually get 
close to 80% effi-
ciency at home, 
and expected to 
get close to that in 
the field.  Fortu-
nately the there 
was a couple 
pounds of malt 
extract left over 
from the extract 
crew that we were 
able to use to boost 
the gravity. 

After that a few 
boil-overs hap-
pened while we 
were paying more 
attention to Glenn’s 
nice homebrewed 
stout than the task 
at hand.  Once all of the hops had been added on schedule the 
wort was pumped through a counte r-flow chiller into the wait-
ing carboys.  The OG ended up to be 1.050 which is just about 
where we wanted it.  The color is a pale yellow.  The taste of the 
unfermented wort was refreshingl y snappy with the American 
hops -  Excellent! 

After getting the wort home I aerated it again and pitched the 
yeast, then moved the carboys into the cellar for primary fer-
mentation.  Later, while putting all my equipment away I found 
a sack with 4 pounds of 6-row malt that was supposed to go in 
the CAP.  I had missed it while loading the car to go to the club 
brew.  That pretty much explains the thin mash and low gravity 
problems!  Oh well, everything worked out OK and I think were 
going to get a very tasty beer anyway. 

The Club CAP is fermenting nicely.  By the time you read this it 
will have been racked and begun lagering.  It will be served at 
the SBC Summer Party on July 9th.  I hope your there to try it. 

AMENDED RECIPE - CLASSIC AMERICAN PILSNER 

SBC CLUB BREW 4/16/2005 

For 10 US Gallons: 

11 lbs 6-row Malt 
4 lbs Flaked Corn 
1 lb Flaked Wheat 
2 lbs Dried Malt Extract 
1 oz  Cluster Hops pellets, 7% AA, 60 minute boil 
1 oz  Cluster Hops pellets, 7% AA, 30 minute boil 
1.5 oz  Liberty Hops pellets, 5.2% AA, 15 minute boil 
Carbon filtered tap water, buffered with lactic acid. 

Break-Brite added to boil 
to improve hot break. 
Wyeast #2035 American 
Lager Yeast 

Original Gravity 1.050 
Approx IBUs 37 

[Brian adds:] 

The 10-gallon extract 
Saison brewed up well, 
although we did learn a 
few things about brew-
ing. (But isn’t that true 
every time you brew?) A 
quick calculation re-
vealed that the Internet 
recipe we were using 
had so many hops that 
the IBUs were TWICE the 
recommended amount 

for the style. Some quick calculations with an open copy of 
Daniels, and we were back on our way. 

The burner we were using was too small to adequately hold a 
converted keg, so we brought a grill from the interior of a We-
ber barbecue and slapped it on. This, again, was a learning op-
portunity. The bars of the grill we re parallel to a support bar on 
the burner. Once the grill got a taste of all those BTUs, it sof-
tened and the support bar went ri ght through, giving the keg a 
nasty tilt. It was stable after that, however, and we pressed on. 

The spice mixture for this beer smelled GOOD, and included 
cardamom, cumin, orange peel, pepper, and coriander seeds. A 
couple of pounds of honey went in to round out the body. I 
can’t wait to try the finished product at the Summer Party! 



Page 6 Dregs from the Keg 

The Boiling Pot  
Brian McGovney, SBC Secretary  

First and most wonderfully: Samantha Tracey Rosenfeld, a 
healthy 6½ lb. girl, was born April 27th! Congratulations 
to new parents Jason and Tina, who are embarking on 
the Journey of Joy and Little Sleep. 

BOOTH HOME 
The booth desperately needs a new home. Dave Cordrey 
generously kept it at his house for many years, and for 
the past year Jason has kept it at Naja’s, but it’s time for it 
to move on. Please let any of the officers know if you can 
help out. The booth takes up much less space disassem-
bled than it does assembled, so don’t let its imposing size 
at events scare you away. 

We welcome tangential thinking; for instance, if your un-
cle Carl loves beer and owns a public storage facility, that 
would be something we’d like to know. This is an urgent 
matter, and we on the counci l would just like to say 
Thank You in advance for your help. 

BIOFILMS 
I’ve been reading very interesting things about bacteria 

that I’m not sure are common knowledge amongst 
homebrewers. We tend to think of bacteria as independ-
ent little single-cell doo-dads floating around in a liquid 
medium—what biologists call planktonic bacteria.  

But bacteria have a darker side, the biofilm, and under-
standing biofilms may help us understand the life-cycle 
and weak points of microorganisms that can spoil beer. 

Bacteria can work together to form a super-colony of cells 
bound together by a polymer matrix — the biofilm. This 
usually adheres to a surface, such as the inside of a fer-
menter, and is much more tenacious than the individual 
organism. Biofilms can produce adhesives and even form 
primitive organ structures such as water channels to pro-
tect and nourish the colony during harsh conditions — 
such as your next washing cycle. This helps explain why a 
good scrub is such a vital part of your cleaning routine. 

There’s a lot more to say about biofilms, but we’re a little 
tight this month — look for more in a future Dregs! 

BBBBBBB 
Jay Ankeney is doing a great job publicizing our South 
Bay Pub Crawl throughout SoCal — check out the flyer he 
was handing out at the SCHF! 
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Calendar of Homebrewing Events 
Dave Cordrey, SBC Vice President  
2nd Wednesday Every Month  |  Strand Brewer’s Club Meeting 
Naja’s Place. 

2nd Friday Every Month  |  Beer Appreciation Night  
Four Points LAX 
http://www.fourpointslax.com 

May 7  |  Maltose Falcons Mayfaire HBC 
Woodland Hills, CA.  Judges and Stewards needed! 
Contact: Martin Carman  mailto:judging@maltosefalcons.com 
http://www.maltosefalcons.com 

May 7  |  National Homebrew Day—BIG BREW 
Teach a friend to Homebrew. 
http://www.beertown.org/homebrewing/events.asp 

June 4  |  San Joaquin Fair 2005 HBC  
San Joaquin Fairgrounds Stockton CA.   
Contact Rick Stanton  (209) 745-3397 
mailto:rogsam@softcom.net 
www.brewangels.com  

June 11  |  Strand Brewers’ Club Brew III.  Venue TBD 

June 16-18 |  National Homebrewers Conference  
Baltimore, Maryland 
http://www.beertown.org/events/hbc/index.html 

June 25 – July 7  |  Orange County Fair HBC 
Costa Mesa, CA 
Contact  Julie MacRae (714) 708-1555  jmacrae@ocfair.com  
http://www.ocfair.com/2005/Compe titions/docs/pdf/05_BEER.
pdf 
Online Entry :  http://fai rmanager.com/fairs/ocfair 

July  |  American Beer Month  
Celebrate a different style every week! 
http://www.americanbeermonth.com/ 

July 9  |  California State Fair HBC—Entries due! 
Sacramento, CA. 
Contact: Wendy Ross  mailto:wross@calexpo.com 
http://www.bigfun.org/pdfs/co mpetitions/05/HomebrewPros.
pdf 

July 9  |  Strand Brewers’ Club Summer Party 
Kenny Biller’s House 

July 7 -16  |  Amador County Fair Black and Tan  
Plymouth, Calif  
Contact William F. Tarchala (209) 223-1976  
mailto:sharkbrew@centralhouse.net  

July 27 – 30 | 6th Annu al NY State Fair HBC  
Syracuse, NY  7/29-30/2005   
Bob Santore  phone: 315-673-4334 x1264  
jabarnes1@aol.com   

July 31  |  18th Annual Southern California Regional HBC 
Corona, CA. Entries due 7/15 – 7/29.  
Open to all Homebrewers, All styles open, (BJCP style guide-
lines).  BEST OF SHOW BEER will be brewed at MAIN STREET 
BREWERY Corona Calif.  
Judges & Stewards Needed! 
Contact:  Ron Gordon  (909)731-0082   
mailto:ngordon@cvar.net 
http://hopheads.com 

August 6  |  BBBBBB – Bike Blade Board Bikini Beer Bar Bash 

August 6  |  Mead Day  
http://beertown.org/events/ meadday/index.html   

September 3  |  San Diego Bus Trip 

September 24  |  Pacific Brewer’s Cup HBC   
Hosted by Pacific Gravity Homebrew Club. 
Entries due 9/2 – 9/16.  Judges & Stewards needed! 
Contact:  Greg Beron  310-397-3453  mailto:cchbs@yahoo.com 
http://www.pacificgravi ty.com/brewerscup2005 

September 29 – Oct 1 | Great American Beer Festival  
Colorado Convention Center, Denver, CO. 
http://www.beertown.org/events/gabf/index.htm 

October 15  |  Strand Brewers’ Club Brew IV.  Venue TBD 

November 12  |  Monster Brew  
Red Car Brewery, downtown Torrance. 

December 10  |  Strand Brewers’ Club Holiday Party 

AHA CLUB ONLY COMPETITIONS 

Selection of the Strand Brewer’s Club entry to the AHA Club 
Only Competitions will be made at  the club meeting prior to the 
actual competition.  Watch the Dregs for details. 

August 2005—Belgian and French Ale 
Entries due August 8-16, 2005 

September/October 2005—European Amber Lager 
Entry due date TBD. 

November 2005—Baltic Porter 
Entries due November 4, 2005. 

February 2006—Big Beautiful Belgians 
Entries due February 4, 2006 

SBC’s Bar Needs a Home! 
Contact any club officer if you can 

help store it for the 2005-2006  
season. Thanks! 



The objectives of the Strand Brewers’ Club are to Brew Beer; to disseminate among the members information pertaining to the bre wing, consuming, 
presentation, judging and history of beer; to promote home brewin g of the freshest and highest quality beer; to promote and enc ourage homebrew-
ing competition; and to foster general goodwill throughout this great nation of ours through the making and consuming of this n oble and most excel-
lent 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 un der the influence of alcohol by a member or by any participant  in any club event, or 
the provision of alcoholic beverages to minors. 

2005 Club Officers 
President:  Ron Cooper  (310) 546-1524  roncooper@earthlink.net 
Vice-President:  Dave Cordrey  (310) 373-6048  dacordrey@rocketmail.com 
Secretary:  Brian McGovney  (310) 376-8246  brian_mcgovney@yahoo.com 
Treasurer:  Ruben Amezcua  (310) 793-9352  ruben@beerpatrol.com 
Activities Director:  Steve Fafard  (310) 373-1724  sfafard@cox.net 

Strand Brewers’ Mentor Pool 
In time of need ... who ya gonna call? These Brew Buddies have volunteered to answer any brew ing questions you might have, and to 
be available to teach beginning brewers our homebrew craft. 

Name   Phone    Email    Location 

Dave Peterson  (310) 530-3168   diablo390@aol.com  Torrance 
Dan Hakes  (323) 730-1003   danhakes@mac.com  Downtown Los Angeles 
Bill Krouss  (310) 831-6352   bkrouss@cox.net   Rancho Palos Verdes 
Jim Hilbing  (310) 798-0911   james@hilbing.net  Redondo Beach 
James Amezcua  (310) 792-8075   j.amez@verizon.net  Torrance 
Jim Wilson  (310) 316-2374   jim7258@yahoo.com  Redondo Beach 
John Maxey  (310) 328-9550   maxeys@pacbell.net  Torrance 
... and your 2005 Club Officers: 

Next meeting: 7 p.m., May 11 
At: Naja’s Place (Taps End) 

154 International Boardwalk, Redondo Beach 
 

Don’t Forget: 
• Homebrew 

• Money for Raffle (Grand Prize this month: a 
Counterflow Chiller!) 

• A Friend! 

Brewing the best damn beer. 

Strand Brewers' Club 
1510 Slauson Lane 
Redondo Beach, CA 90278 


