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February 2010 Newslette
Next Club Meeting Saturday 13th February @12.0%

The Secretarvyos = Ot

Greetings fellow Brewers,

This months Presidents report is actually being done by your
Secretary as Damiands internet
dodo, and not working.

Firstly, apologies over the mix -up that was our January
meeting. Some people came and left. Others were later than
usual...As has been pointed out to me, we don't usually have a January meeting
and the reason is because a lot of us are away or committed to other things. We
will not make the same mistake twice.

It was heartening to hear that the club trip to Mountain Goat and The Royston
was thoroughly enjoyed by those that attended. | heard that the beers were
good and the company even better. As with everything that the club does, its
up to us, the members to make these events successful, so thank -you to every-
one who went along and supported the initiative. Maybe sometime during the
year, we can have another club night at a place such as The Fox Hotel, on Alex-
ander Parade. This pub is extremely popular due to is extensive beer list and
fine menu. The committee will meet and put forward some dates for such a trip.

With Beerfest happening during the month , it is again a reminder of what a
vibrant community we home brewers belong to . Even if your not planning on
going up to Mirboo North, why not have a look at some of the styles open for
the competition and make a batch ! You could even have a brew day at your
place...just let someone from the committee or Gavin.,our fantastic editor know
and we'll book you in !

As had been noted , the meeting this month is THIS Saturday , February 13
Whilst we have planned a club competition, even if you don't have anything to
enter, please come along, enjoy the BBQ, some good conversation and a beer
or two.

Now is also the time to start thinking about making your stout for Westgate's
Stout Extravaganza. As we are the club that is sponsoring this delightful style ,
it would be good if everyone in the club had an entry. | think that it would be
only right if we could try and win back the perpetual trophy. We are blessed
that we have brewers in the club who have won a lot of awards..but it should
not always be up to the same people to keep flying the flag for Westagte...make
a beer yourself and put it in...you'll never know if you don't try. So get plan-
ning...and get brewing !

And whilst we're on the subject...we will need members to make themselves
available for judging and stewarding...again..it should not be up to the same
ever reliable few...have a think about if you'd like to try stewarding ..we have
some very experienced people in the club that could teach you !

Well, | guess that probably enough from me....looking forward to seeing you at
the next meeting and having a chin wag over a brew . And remember...if you
know someone who is looking to get into brewing , don't be afraid to bring them
along to our next meeting...like any club , we rely on our members to make the
club what it is...and new members are always welcome !!

Cheers

Ferg,

Secretary
Westgate Brewers
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The next meeting will be at The Naval Association Hall, Gra-
ham Street, West Footscray (Opposite the YMCA) Melways 41 J3




Club Diary

February 2010
13th Saturday Meeting due to
Beerfest

March 2010
Wheat beer (no Wit) comp
7th Brew day @ your place?

May 2010
Stout comp
2nd Brew day @ your place?

June 2010
Pale ale comp
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Coming Events
2010

19th & 20th February
Mel bourne Brewer s
Grand Ridge Brewery

17th & 18th March
Victorian Microbreweries Showcase
The Atrium, Fed square

27th March
Yarra Valley Brewers
Belgian Beerfest

21st & 22nd May
Beer & Brewer Expo
Fed Square

4th July
Westgate Brewers
Stout Extravaganza

28th to 30th October
Australian National Homebrewing
Conference, Melbourne.

Sponsors of
Westgate
Brewers
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Westgate Brewers is committed to encouraging responsible drinking

REMEMBER 1 If you Drink and Drive

The Editor and Publisher of this newsletter do not guarantee any product which is advertised in this publi
cation, nor do we take any responsibility for any claim or action which may result from the use of any
product or the following of advice which appears in this magazine. We, the Editor and publisher of this

magazine encourage letters and debate from our readers, but reserve the right to edit any letter, or refusg
to publish any letter, for legal reasons.

-Youbre a Bloody Il dijfot



Float Valves and the Auto Sparge

complications!

details.

Finally a sparging system that's a "set -it-and -
forget -it design"! This elegantly simple design
automatically sets the hot liquor flow rate and
liquid level in your mash / lauter tun. As you
change the sparge rate into your boil kettle, the
Aut oSpargeE automatically
creasing or decreasing your hot liquor flow to
compensate and keeps a constant level in your
tun. Awesome for RIMS systems!

Works great with gravity systems OR with

pumps! Wort gently rotates on top of grain bed

to reduce channeling, oxygen pick -up, and to
increase extraction efficiency. With a constant

hot liquor level over your grain bed, compli-

cated rotating sparge arms are unnecessary

Float ball and rod are stainless steel. Valve

body is low -lead surface treated brass. Includes
18" silicone hose and foam hose float. Requires
a 13/16 mounting hole. See installation tab for

Fits any pot larger than 12" in diameter includ-

ing converted kegs. Adaptable to coolers.

The above product is the Blichmann
There is an Australian distributor in QLD where you can buy this for about

Engineerin

$70.00 plus postage. Go to www.ibrew.com.au _ for more details. The design

seems reasonably simple though, so a quick google search brought up quite a
few alternate local products suitable for the job.

For those with hugely variabl e mash
to allow the inlet hose to enter vertically and a g clamp to hold the contrap-
tion at the appropriate height would work also.

|l think this is a cracker of an ide
got their mash inflow/outflow balance wrong and either flooded it or drained it
dry. A brewing gadget that looks cool and is functional.

vol umes |

a, as | am

Plastic float Copper Float. Float valves in plastic, brass
(hot water 95 degrees). or stainless.


http://www.ibrew.com.au/

Visit to Mountain Goat

Brewery/Royston Hotel estgate
Brewrers...



http://www.roystonhotel.com.au/

Mikkeller 1000 IBU causing a stir

(Coperhagen, DENMARK) i Mikkeller has g

produced a beer with a theoretical IBU of M l e e t
1000 (with a name of Mikkeller 1000
IBU , of course). It just got label approval

late this past week.

FYOL 18U 1000

1225 Al

There is a pretty heated discussion going
on about the beer at Beer Advocate. Mikkel
has probably put together another good
beer here given the track record of his
beers getting good ratings. However, the
tide has turned on fAext
may want to be careful about how they la-

bel and market their products. A recent poll here revealed that two out of every five beer drinkers want the

craft beer trend to go back toward sessionable, lighter ABV beers. That said, there will still be a market for

well -made hoppy ales, barrel -aged beers, and sour ales. Hereds MBé&kkell e
Advocate thread

. O

:
S
4
£ g
=
E
2

AGuys,

truly sorry if we offended anyone by brewing our 610001 BU
We do know about the difference in theory and actual measures and never stated to have brewed a beer

with an actual IBU of 1000.

When we brew a beer |l ike 610001 BUS6 it is a gimmick, yet i
brewing..

A couple years ago we did a beer with a theoretical IBU of 2007 for a festival in Denmark. Some people

hated it, some peopl e | i ked fiiittdidr retiadte lkeaecl00t 200 onayemn 800fBOr sur e
beerél tasted |ike chewing a hopfieldéand I personally 1o
We O6moderné European brewers | ove innovation and gi mmi cks
brewersé

Dark Lord is on top of all lists with a final gravity of up to 1060 (with that amount of suger you can brew a

pretty strongbeer) 1 cal | that innovation or c ail peopletove & andit istandanmk é wh o
good beer.

FYI Mikkeller also brews beers at 3.9% vol., 15 IBU etc iso it is not a)l gi mmi ckyé. ;
Cheers,

Mikkel
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http://beeradvocate.com/forum/read/2492640
http://beeradvocate.com/forum/read/2492640

