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Dregs from the Keg 
 
 
 
 
 

Foam at the Top 
Brian McGovney, SBC President 
 

We're going to have this month's meeting at Glenn 
Deckman's house; the Deckman family have very 
generously opened their backyard to a night of our 
rampant hooliganism. Since this won't be at a pub, I'm 
hoping this will give us a chance to truly concentrate on 
our homebrew -- so bring some! I'm going to bring our 
Club Brew smoked brown ale, Gambrinus willing. There 
will be food (bratwursts!) at this meeting, so bring an 
appetite! 
 
FESTIVAL TIME! 
This is the last meeting before the Southern  
California Homebrewers' Festival, so we'll  
be talking about the booth and last-minute 
camping/potluck plans at the meeting.  
James showed me a design for the new  
SCHF shirts, and we'll show that around  
at the meeting and see how many orders 
we're likely to get. 
 
If you've never been to the SCHF: It is  
more fun than a barrel of Playstations.  
You're out in the sun by a beautiful lake,  
having a great time hobnobbing with  
virtually every other homebrewer in this  
part of the state, and trying their beer. We  
have a giant potluck on Friday night, and I've never heard 
anyone say they regretted going. Go to 
www.calhomebrewers.org for details and to buy the 
necessary membership. 
 
BREWING ACROSS THE USA 
Some of you may not know that Strand Brewers Club is 
affiliated with a larger organization, the American 
Homebrewers Association. The AHA is based in Denver 
and was started in the 1970s (pre-legalization!) by Charlie 
Papazian and others who wanted to spread the word about 
good beer and how to make it. If you are a Zymurgy 
subscriber, you are a member of the AHA. Put another 
way, membership comes with a subscription to Zymurgy. 
The AHA can be found at www.beertown.org, and 

you can find a variety of resources there, including 
forums, links, information about AHA sanctioned events 
and competitions, and the complete Brewers' 
Publications catalog. 
 
MAYFAIRE JUDGING 
Mayfaire needs judges next week ... there will be a short 
judging session at Jim Wilson's house on Monday, and   
             he needs some experienced judges to lend a  
               hand. Give him a call if interested. 
 
                               BRING A FRIEND 
                                 I understand that attendance was 
                                   light at last month's meeting (I was 
                                    sick at home myself). I'm sorry  
                                   about the confusion surrounding  
                            the meeting date, and we'll make sure  
                             that doesn't happen again. 
 
                               That said, we still have a goal of  
                              reaching 100 members this year, and  
                             this month's meeting would be the  
                             PERFECT opportunity to bring that  
                            friend who's always asking questions  
                           about just how you make that great  
                        beer.  
 
     See you next week, and here's hoping for great 
weather! 

Next Meeting Apri l  9, 2008 @ Glenn’s House 
1220  2nd  s t ree t  Manha t tan  Beach ,  CA 90266  
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Somebody fill this man’s glass! 

Spent Grains 
Ron Cooper, SBC Treasurer  
  
Club / California Home 
Brew Fest: glasses have 
been very popular.  If 
you didn't get one, don't 
worry - we're ordering 
some more to sell at 
Lake Casitas and after.   
  
Renewals and new 
members are still rolling 
in, but the flow is 
slowing down.  As 
expenses rise during 
club brew season and summer events the balance will 
probably start it's annual decline.  Current balances - 
new and renewed members - 37, bank balance $1727. 
  
Ron 
 
 
 
 
 
 
 

 
The Boiling Pot 
Kathryn Rowe, SBC Secretary 
 

Kathryn is currently at Palmer Station in Antarctica, 
but she has this report on the beer scene at the South 
Pole.  I guess she’d rather drink beer on an icy beach 
than a sunny one.  Go figure! 
 
There is no shortage of 
cheap booze!! 
They sell Sierra Nevada 
Porters for $1 a bottle.  
A Guiness is 50cents a 
can!  They also have 
XX, Corona, and 
Chilean beers. 
For ice, we catch a 
glacier and chip off the 
ice!   
Cool, huh? 
 

What’s On Tap 
Andrew Jang, SBC Activities Director 
 

War!  Famine!  Riots!  Banks are collapsing and the 
Fed is inflating!  Hillary is dodging sniper bullets!  
Wow, last month sure was exciting.  These are the 
times that we need to return to the ancient wisdom 
of our forefathers:  “Remember, don’t worry, have a 
home brew!”  Ah, truly words to live by. 
 
The last club brew added 10 gallons of Belgian Wit 
to the Club’s inventory.  At least I hope that’s how 
the brew turns out! 
 

 
 

This month’s club brew is going to be at Jason 
Rosenfeld’s house, where we will be brewing an 
Imperial Stout.  The plan is to use the partigyle 
method which will yield at least two really tasty 
beers to serve at the Holiday party.  Join us at 9am 
on April 19th at 5322 Whitefox Drive in Rancho 
Palos Verdes. 
 
Most of us are counting down the days to the 
Southern California Homebrewers Association 
Festival at Lake Casitas, which is on May 2 and 3.  
Get your “membership” at 
www.calhomebrewers.org right now!  The Festival 
will be our activity for May. 
 
That’s all I have for now.  I hope everyone’s 
enjoying the great weather. 
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BJCP Judge’s Corner 
Jim Wilson, BJCP Master Judge 
and Lead Exam Grader 
 

There are thousands of beer 
recipes available in books, 
magazines and online. What do 
most of them have in common? 
They don't have a pedigree. 
Unless you're experienced with the style you won't 
know if the recipe is a good one or not. 
 
A book published last Fall solves that problem and 
one more. I only had one brewing book whose 
primary author's name started with Z, so now it 
doesn't feel lonely that Classic Brewing Styles by 
Jamil Zainasheff and John Palmer is on my shelf. 
The book presents a discussion of ingredients and 
process by John and a recipe for each of the 80 BJCP 
classic beer styles by Jamil. Both are senior BJCP 
members and have the rank of National Judge at this 
writing. The recipes are up to date and are winning 
contests now. No more of Charlie's pipe dreams and 
exotic names to substitute for good taste.  
 
John is the author of How to Brew which is the first 
non-BJCP reference I use when grading Exams. He 
knows his stuff. He's an Engineer by training and 
practice and has a wonderful ability to articulate 
brewing technology and equipment at the hands on 
level.  
 
Jamil is the best American home brewer of this 
generation as measured by his long list of Regional 
and National win, place and shows and his two 
Ninkasi (Homebrewer of the year) awards at the 
Nationals. He publishes and podcasts and I think his 
attitude is the most important part of his message. He 
says, "If you know something about brewing, share it 
with others." Some Strand members may wonder 
why we toast the memory of Peter Chin Sang at least 
every holiday party. Pete was a founding member of 
the club who had a marvelous enthusiasm for 
friendship and beer that you couldn't avoid. Same 
deal. 
 
Let's get into some of the content that drove me to 
read Classic Brewing Styles cover to cover the first 
two days I had it and reread it since. John has a fine 
perspective on the relationship between ingredients, 
process, flavor and aroma of the finished beer. Points 
that stood out were: 

·  All beers started out in someone's home. 
·  Most beer styles were built from the malt 

up. 
·  P13 shows a caramel malt stewing vessel for 

especially for Jay.  
·  The Narziss method is suggested for Lager 

fermentation. That required a trip to Google 
and Wiki for me to relearn the concept. 

 
Although Jamil’s recipes were first brewed all 
grain, in a nod to the market, extract plus steeped 
versions are highlighted followed by all grain 
options. These options do include mash 
temperatures that aren't all 150o F, thankfully. One 
other area where the book provides welcome detail 
is suggestions of specific commercial yeasts for 
each style, usually two wets and one dry, and 
enough time and temperature details to at least get 
you in the flavor profile ballpark. 
 
Jamil emphasizes complete fermentation to a dry 
finish for most styles which is a point reinforced in 
the 2008 revision of BJCP's Style Guidelines. He 
also offers his personal take on the sensory 
perceptions of beer and the recipes needed to get 
there. These are most welcome. 
 
Here are some of Jamil's hints and tips from the 
"Keys to Brewing" sections of his recipes. 

·  Brewing is an art; trial and error are required 
to get it right. 

·  All German beers are easy drinking, even 
the strong ones. 

·  American ale styles have become unique on 
their own, separate from the British styles.  

·  He prefers slightly drier American Ale 
interpretations with low levels of caramel or 
crystal malt. 

·  His double IPA recipe has a pound of hops 
for 5 gallons!!! 

·  From Harold Gulbrandson’s suggestion and 
practical experience 62o F is the 
recommended Weizen fermentation 
temperature to balance cloves and bananas. 

·  Multi yeast fermentation may be required to 
get down to the desired FG. 

·  For Wit, gently crush the coriander, use 
orange or tangerine zest from tree ripened 
fruit rather than dried sour orange peels, use 
chamomile from tea bags and start the spice 
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level low and adjust up with spice tea if 
needed. 

·  Subtle esters help Bier de Garde; also let 
some of your batch age a year before 
drinking. 

·  Steve Piatz is the American Lambic king in 
Jamil’s mind. Does anyone have Steve’s 
Lambic articles from BYO that I could 
borrow? 

·  Dark candi (sugar) syrup is worth the expense 
for a really good Dubbel. 

·  His Belgian Strong Dark recipe is too 
complex by his own admission but it works 
the best of all the versions he's tried. Even 
with the multi element grist the flavors aren’t 
muddy. 

·  Treacle is required for a really good English 
strong ale or Barleywine. 

 
Regardless of what stage your learning about beer 
and brewing is at, this book is a must read for now 
and keep for future reference. 
 
 
 
 
 

Strand Brewers Club Serving Booth 
Update 
SBC Booth Committee  
 
The design concept phase has closed, and the 
committee will be able to present the overall design 
at this month’s meeting.  Thank you to everyone who 
submitted ideas. 
 
Having chosen a concept, the committee has moved 
into the structural design phase, where we are 
figuring out what materials to use and how to 
actually put the thing together.  Once that phase is 
complete, we can move on to construction.   
 
Contact your Serving Booth Committee with any 
questions/concerns/harassments.   
 

Jason Rosenfeld (Captain):  jajoro@cox.net 
Steve Fafard:  sfafard@cox.net 
Andrew Jang: iajang@gmail.com 
Rob Proffitt:  rproff@earthlink.net 

Building a Kegerator, Part II 
Rob Proffitt, No More Bloody Hands 
 
Introduction 
Last month I talked about 
the options you have if you 
want to have draft beer on 
tap.  It essentially boils 
down to three questions:  do 
you want to buy one or 
build it yourself, how much 
money can you spend, and 
how much space do you have.  I wanted to build it 
myself, have limited space, and more budget than I 
expected to have for this project.  So I chose what I 
believe is a pretty unique option.  I'm converting an 
upright freezer into my kegerator.  In this article, I'll 
get into the details of my design goals, and start 
modifying the appliance I chose. 

My Design Goals 
After having scoured the internet for ideas, I slowly 
developed a couple goals I had for the design of my 
kegerator. 

�  Taps should be chest high.  Several of the 
designs I saw had the taps placed at about 4 
feet off the ground.  Not only is that a pretty 
uncomfortable level to hold a beer glass, but 
it also looks like you're peeing in your mug.  
I wanted my taps to be at a more reasonable 
and appealing height. 

�  Professional look.  I did see some absolutely 
beautiful designs, mostly done with chest 
freezers. Built-in bar seating and glass 
holders can make a plain white appliance 
look fantastic. 

With these goals in mind, I began my journey to 
draft nirvana. 

Choosing an Appliance 
Using an upright freezer for a kegerator can be 
successfully done, but you must choose the right 
type of freezer.  Uprights come in two designs.  The 
more common and cheaper design has fixed shelves 
that also contain coolant lines that assist in the 
freezing process.  The shelves are usually thick 
wire, and have a larger tube running in an 'S' pattern 
across the shelf.  These types of uprights cannot be 
used to convert to a kegerator.  In order to fit a keg, 
you need to remove the shelves, but doing so would 
rupture the cooling lines and render the freezer 
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useless.  Instead, you must find a freezer with either 
glass shelves, or thin wire shelves without the 
coolant tube.  The shelves will usually slide side-to-
side, and can be slightly bent to remove from the 
freezer.  These freezers are usually a little more 
expensive and harder to find, but after a few months 
of watching craigslist, I was able to purchase a used 
one. 

Construction 
In order to achieve my goal of a professional look, I 
decided to mount a sheet of quarter inch plywood to 
the freezer door, attach some decorative trim, and 
stain it a deep mahogany color.  I began by removing 
the freezer door and laying it flat on a work table.  I 
intended to use construction adhesive to attach the 
plywood to the door, but that failed miserably.  So 
instead I laid the plywood sheet on the door, drilled 
pilot holes around the edge, and attached the door 
with a dozen stainless steel sheet metal screws.  Then 
I attached the trim to the plywood with construction 
adhesive.  All the lumber and trim was purchased at a 
local big-box hardware store.  This photo shows the 
door on the freezer with the plywood and trim in 
place. 

 

Next I attached a decorative wood piece which the 
taps would be mounted in.  This was purchased at a 
craft store, and attached with construction adhesive.  
Through this piece I drilled holes for the beer 
shanks.  A shank is a threaded steel rod with a small 
hole along the axis through which beer flows to the 
faucet.  Shanks are 7/8” in diameter, so you need to 
drill that size hole through your door.  I bought a 
7/8” bimetal hole saw from a hardware store for the 
task.  The saw easily cut through the wood, metal 
and plastic of the freezer door, and within minutes I 
had 5 perfect holes. 

Next up was to stain the wood a rich mahogany 
color.  This turned out to be the most frustrating part 
of the project.  I bought some red mahogany stain 
from the hardware store and prepped and applied it 
to the door.  Not having done much staining, I soon 
learned that different woods absorb stain differently.  
Since the plywood was oak, and the trim was pine, 
the two had different colors.  And in addition, the 
plywood itself absorbed the stain differently on one 
half of the door versus the other half. 

 

 
 

I was at a loss for ways to fix this problem.  Some 
internet research soon led me to a local specialty 
woodworking store named Rockler.  There I was 
told to try dyeing a clear shellac until I got the color 
I wanted, then apply a few coats of shellac to the 
door.  This advice worked beautifully, and the door 
was finally the exact color I wanted it.  In the next 
article, I'll describe what hardware you need to run 
beer from the keg to the faucet, and show off the 
finished kegerator. 
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Moose Drool Clone 
Jim Wilson, BJCP Master Judge and Lead Exam Grader 
 
Three years ago I wanted to clone Big Sky Brewing’s 
Moose Drool Brown Ale for a party. I moused around and 
found a recipe from a fellow in North Carolina who had 
gone to school in Billings, MT, the beer's home. I brewed 
a batch and it was pretty good but not malty and bitter 
enough for my memory (at that time Moose Drool wasn’t 
sold in California and the only samples I could get were 
whenever my brother in law, the snow bird, would visit). I 
tweaked the recipe for a couple of batches and brewed for 
the party which was a big success. Which is almost the 
end of the story. 
 
Two years ago we drove to Montana for family reunion 
that I wrote about in the Sept 2006 Dregs. That issue 
apparently isn't available online any more, so I'll give you 
the short version of the trip and the recipe for home 
brewed Moose Drool as tweaked by the Big Sky brewer. 
 
My brother in law arranged a brewery tour and we got 
there early, introduced ourselves and were handed a beer 
with the request that we wait just a few minutes for our 
guide to show up.  Neal arrived and gave us a great tour 
which included talking with the line brewer who was 
brewing wort for Moose Drool at the time. I brought a 
printout of my clone effort and asked the brewer for 
suggestions for improvement.  A little less complexity in 
the grist and 2o warmer mash was all it took.  Talk about 
Northern hospitality!  We finished our tour and Neal 
answered every question I could think of. One definite 
thing I remember is that packaging and delivery are 80% 
of their headaches. Sanitation, brewing, fermentation and 
did I say sanitation are simple by comparison. Our tour 
guide turned out to be the company's President. So we had 
a great tour from the leader and got recipe improvements 
in one swell foop. 
 
So, for all the Brown Ale fans, here's the improved Moose 
Drool Clone recipe. 
 
Batch Size (Gal):        11.00     
Total Grain (Lbs):       22.16 
Anticipated OG:          1.053    Plato:           13.190 
Anticipated SRM:        19.2 
Anticipated IBU:          15.5 
Brewhouse Efficiency: 75 % 
Wort Boil Time:            70    Minutes 
 
Actual OG:  1.057   Plato: 13.943 
Actual FG:  1.016   Plato: 4.168 

Alc by Weight:  4.13, by Volume:  5.30   
From Measured Gravities. 
ADF:            70.1      RDF         58.6 
Apparent & Real Degree of Fermentation. 
 
Actual Mash System Efficiency: 74 % 
Anticipated Points From Mash:  53.39 
Actual Points From Mash:       52.76 
 
Grain/Extract/Sugar 
 
   %     Amount  Name                    Origin Potential SRM 
-------------------------------------------------------------------- 
81.2    18.00 lbs. Pale Malt(2-row)  America   1.036      2 
  4.5     1.00 lbs.  Flaked Oats           America  1.033      2 
  9.0     2.00 lbs.  Crystal 80L           England   1.033    80 
  2.3     0.50 lbs.  Chocolate Malt     America   1.029  350 
  2.3     0.50 lbs.  Cara Pils Malt       Belgium   1.034      2 
  0.7     0.16 lbs.  Black Patent Malt America   1.028  525 
 
Single infusion mash at 154o F 
 
Hops 
 
Amount     Name               Form   Alpha  IBU  Boil Time 
-------------------------------------------------------------------- 
2.00 oz.     EK Goldings    Pellet    4.75    14.0     60 min. 
1.00 oz.     Liberty             Pellet    4.00      1.5     20 min. 
1.00 oz.    Willamette        Pellet    5.00      0.0       5 min. 
1.00 oz.     Liberty             Pellet    4.00      0.0       0 min. 
 
Yeast: White Labs WLP002 English Ale  
(Young's, which is Big Sky's yeast too) 
 
Big Sky Brewing (BSB), Missoula, MT < 
http://www.bigskybrew.com 
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Beer in the News 
 
No foolin’ here!  Scott Hooper alerted us to the fact 
that science is proving that beer is good for you.  
Hops produce a chemical that is bad for cancer 
cells, which is good news for all the hop heads in 
the club.  From Newsmax.com: 
 
“Xanthohumol turns out to be toxic to several kinds 
of human cancer, including prostate, ovarian, breast, 
and colon. Further, it inhibits enzymes that can 
activate the development of cancer, and also helps 
detoxify carcinogens. It even seems to slow down 
tumor growth in the early stages. Scientists are 
trying to produce hops that contain even more 
xanthohumol, and the Germans are racing to 
develop a "health" beer.” 
 
An online search for "xanthohumol” will turn up 
more hits than you can shake a stick at.  The health 
regimen of the future will be a glass of wine for 
dinner and a pint of beer for breakfast.  Cheers! 
 
http://www.newsmax.com/health/Beer_Fights_Cancer/2008/0
3/18/81234.html 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
10C. American Brown Ale 

 
Aroma: Malty, sweet and rich, which often has a 
chocolate, caramel, nutty and/or toasty quality. Hop aroma 
is typically low to moderate. Some interpretations of the 
style may feature a stronger hop aroma, a citrusy American 
hop character, and/or a fresh dry-hopped aroma (all are 
optional). Fruity esters are moderate to very low. The dark 
malt character is more robust than other brown ales, yet 
stops short of being overly porter-like. The malt and hops 
are generally balanced. Moderately low to no diacetyl.  
Appearance: Light to very dark brown color. Clear. Low 
to moderate off-white to light tan head.  
Flavor: Medium to high malty flavor (often with caramel, 
toasty and/or chocolate flavors), with medium to medium-
high bitterness. The medium to medium-dry finish 
provides an aftertaste having both malt and hops. Hop 
flavor can be light to moderate, and may optionally have a 
citrusy character. Very low to moderate fruity esters. 
Moderately low to no diacetyl.  
Mouthfeel: Medium to medium-full body. More bitter 
versions may have a dry, resiny impression. Moderate to 
moderately high carbonation. Stronger versions may have 
some alcohol warmth in the finish.  
Overall Impression: Can be considered a bigger, maltier, 
hoppier interpretation of Northern English brown ale or a 
hoppier, less malty Brown Porter, often including the 
citrus-accented hop presence that is characteristic of 
American hop varieties.  
History/Comments: A strongly flavored, hoppy brown 
beer, originated by American home brewers. Related to 
American Pale and American Amber Ales, although with 
more of a caramel and chocolate character, which tends to 
balance the hop bitterness and finish. Most commercial 
American Browns are not as aggressive as the original 
homebrewed versions, and some modern craft brewed 
examples. IPA-strength brown ales should be entered in 
the Specialty Beer category (23).  
Ingredients: Well-modified pale malt, either American or 
Continental, plus crystal and darker malts should complete 
the malt bill. American hops are typical, but UK or noble 
hops can also be used. Moderate carbonate water would 
appropriately balance the dark malt acidity.  
Vital Statistics: OG: 1.045 – 1.060  
IBUs: 20 – 40 FG: 1.010 – 1.016  
SRM: 18 – 35 ABV: 4.3 – 6.2%  
Commercial Examples: Bell’s Best Brown, Smuttynose 
Old Brown Dog Ale, Big Sky Moose Drool Brown Ale, 
North Coast Acme Brown, Brooklyn Brown Ale, Lost 
Coast Downtown Brown, Left Hand Deep Cover Brown 
Ale 

It looks like he’s holding onto  that chair for dear 
life! 
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Calendar of Homebrewing Events 
Rob Proffitt, SBC Vice-President 

You don’t like these articles?  Do something about it!  Write your own beer 
experience, review, adventure, spills, and anything else to kmrowe@gmail.com 

Club-Only Competitions 
Location:   Strand Brewers' Club Meeting 

Naja's Place 
154 International Boardwalk 
Redondo Beach, CA 90277 

Time: 2nd Wednesday of every month 7:30pm 
 

Next SBC selection for a club-only 
competition will be at the April meeting. 
 
May 2008 
Extract Beers 
Hosted by Peter Young and the Urban 
Knaves of Grain of Naperville, IL 
Entries due May 2nd, judging will be on May 
10th. 
Covers all BJCP categories, extract must 
make up 50% of the fermentables. 
 
August 2008 
Meads 
Hosted by Al Boyce and the Minnesota 
Homebrewers Association of Edina, MN 
Entries due July 25th 

Covers BJCP Categories 24, 25, 26 mead 
styles 
Club selection made at July meeting 
 
September/October 2008 
Imperial Anything 
Hosted by Fred Bonjour and the Clinton 
River Association of Fermenting 
Trendsetters (C.R.A.F.T.) of Macomb 
Township, MI 
 
For more information on these club-only 
competitions, go to 
www.beertown.org/homebrewing/schedule.
html 
 
 
 
 
 
 

Other Competitions 
(In order of entry deadline) 
 

Maltose Falcons Mayfaire 
Woodland Hills, CA 
Entries due: 3/27/08 
Judging on: 4/12/08 
Go to www.maltosefalcons.com for more 
information. 
 
AHA National Homebrew 
Competition, 1st Round West Region 
Lodi, CA 
Entries due by 4/11/08, judging will be on 
4/19/08 
Web Site:  
 
Silver Dollar Fair Homebew 
Competition 
Chico, CA 
Entries due by 4/26/08 
Web Site: none 
 

21st Annual SoCal Regional 
Homebrew Championship 
Corona, CA 
Entries due: 6/14/08 
Judging on: 6/22/08 
Go to www.hopheads.com for more 
information. 
 
For a list of BJCP competitions around the 
country, go to www.bjcp.org and select the 
Scheduled Competitions link. 
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Strand Brewer’s Club 
154 International Boardwalk 
Redondo Beach,  CA 90277  
 
Brewing the best damn beer! 
 

SBC April Meeting 
Wednesday, April 9, 2008 

7:30pm at Glenn’s 
 

Don’t Forget: 
·  Homebrew (Extract Beers) 
·  Booth Designs  
·  Bring a Friend! 

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 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 Strand Brewers' Club (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 participant in any club event, or the provision of alcohol to minors. 
 

Strand Brewers’ Mentor Pool 
In time of need...who ya gonna call? These Brew Buddies have volunteered to answer any brewing questions 
you might have, and to be available to teach beginning homebrewers our hombrew craft. 
Name   Phone   Email    Location 
Dave Peterson  (310) 530-3168 diablo390 (at) aol.com Torrance 
Dan Hakes  (323) 730-1003 danhakes (at) mac.com Downtown Los Angeles 
Bill Krouss  (310) 831-6352 bkrouss (at) cox.net   Rancho Palos Verdes 
Jim Hilbing  (310) 798-0911 james (at) hilbing.net  Redondo Beach 
Jim Wilson  (310) 316-2374 jim7258 (at) gmail.com Redondo Beach 
Steve Fafard  (310) 373-1724 sfafard (at) cox.net  Rolling Hills Estates 
Jay Ankeney  (310) 545-3983 jayankeney (at) aol.com Manhattan Beach 
...and your 2008 Club Officers: 

2008 Club Off icers 
President:  Brian McGovney (310) 376-8246 brian.mcgovney@gmail.com 
Vice-President: Rob Proffitt  (310) 787-9511 rproff@earthlink.net 
Secretary:  Kathryn Rowe  (805) 748-2682 kmrowe@gmail.com 
Treasurer:  Ron Cooper   (310) 546-1524 roncooperz@verizon.net 
Activities Director: Andrew Jang  (805) 748-2057 iajang@gmail.com 
Webmaster:  John Meisell  (310) 798-7127 jmeisell@yahoo.com 
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        Culver City, CA 
 


