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Darvon’s Rackings

DecemberHoliday Party

Silly Beers!

Saturday, December9, 7:00 pm

Dr. Pivo’s & Sue’s Holiday Home

166 East Rock Road, New Haven, 789-8223

Significant others are not just welcome, they’re expected. 

SOP: Bring beer& food for the table.

Directions: From Merritt/Wilbur Cross, get off at Exit 61. Head south on Whitney Avenue toward New Haven. Go about four
miles, leaving Hamden and entering New Haven. The first stop light in New Haven is East Rock Road; there is also a direction
sign for Albertus Magnus College. Turn right; Steve's house is the seventh on the left, pale blue-green with cream trim. Park on
the street.

From I-95, go to New Haven, exit onto I-91, take Exit 6 (Willow-Blatchley). Turn right at end of ramp to head west on Willow
Avenue. Go to the end of Willow Street and turn right onto Whitney Avenue. Go about a half-mile north on Whitney to the second
stop light after Willow; that light is East Rock Road; turn left onto East Rock Road. Steve's house is the seventh house on the left,
pale blue-green with cream trim. The color doesn’t change from this direction. Park on the street.

POETRY CORNER

YAHOOS Make Poor Material for Poetry
You expect each month a new poem
'Bout club nut cases - you all know 'em,
The cupboard is bare.
Inspiration's not there,
Barren soil rarely yields a prize gem.

DOES ANYBODY REMEMBER THE BUGLE?
Probably no one remembers, but once upon a time the Underground Brewers of Connecticut produced a witty and informative
monthly publication, the BUGLE. Among other things, it had a column called "The Ramblings of the Naughty Nurse," featuring
the warped humour (English spelling on purpose) of one Gerry Nicholls. Another column called "Heroic Undertakings," covered
informative, if somewhat boring, developing news of the brewing world. There were always photos of club members engaging in
digging for boogers or other embarrassing circumstances. Most importantly, the BUGLE announced the location of the monthly
meeting. All this has been replaced by an e-mail - "Meeting tonight at the Chicken Ranch." We can only hope that under the lead-
ership of Chickenman the BUGLE can be restored to its former glory.

The happy backwoods homeowner. No more bloody tsunamis for
him!
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Ramblings of the Naughty Nurse
A SHORT FORCE TO RECKON WITH
After a nightmare year of house selling, The Nurse is back. I
might even attempt Brewer of The Year. Unfortunately, I'm not
as retired or desperate as Darvon to follow through. Ah, the joy
of the full-grain mash. The last meeting was at our new
estancia 'TOADHALL'. It is thought by some that buying a
house within a mile of Maltose Express has significance. The
best thing about the meeting was watching the YAHOOS
traipsing through the black woods to find the house … conve-
niently for us this is the only way for us to receive guests.

DARVON DEFIES NATURE
I just found out that he turned 75. It seems like only yesterday
that he was ******, a lady named ***** and a surprise 70th
party was held for him at ***'s house. (Easy to find, just go
straight at the fork). Anyway, he has moved on and stretched
his wings with **** and **** and **** and regarding the lat-
ter it is rumored that he ***** with her.  But that's just between
you and me. Apparently he only did it the one time.

SEAN ALSO DEFIES NATURE
Sean, having given Evil Knevil a run for his money, has done
the impossible.  My sources tell me that it was questionable

THE SEXYTHIEF
The most important official on the day of a beer competition is
the Kellermeister. The delayed issue or mix-up of entries can
negate the most careful planning. By far the most efficient and
effective Kellermeister in recent SNERHCs has been Tracy
Watson. The entries come out quickly and in proper order. And
in her spare time she sorts out left over entries by brewer, so
that they can be returned to the person who entered them. As
long as I have anything to say about the organization of the
SNERHC, Tracy will be Kellermeister.

The habitués of Tuesday nights at My Place may choose to dif-
fer. The entries for which there are no brewers present to claim
them are cased-up and delivered to My Place for the enjoyment
of the Tuesday Night crowd. This year, Tracy set aside all the
left-overs of entries submitted by Mike Robinson and Anne
Whyte, which were delivered to her spouse, the Crapper. As
expected, the entries of these two superb brewers did extreme-
ly well. Mike entered fourteen beers and was awarded ribbons
or honorable mentions for twelve; Anne won ribbons for all
three of her entries. This means that out of the four or five cases
of unopened entries delivered to My Place, there were only
eight beers that won ribbons or received honorable mention. In
sum, out of twenty-three entries potentially available to the
Tuesday nighters, only eight were actually included in the left-
overs.

This larceny cannot be tolerated. For any competition with
which I am associated, half of the Robinson/Whyte entries
must be delivered to me.

that he would ever return to work. However, he and Danika
devoted their lives to defying the natural slow healing process
and have amazed the medical community with a recovery
which only a YAHOO could muster. They are brewing again
and will re-enter the fray once the prize-winning brew is ready. 

See you at Pivo's. Why is it that most of us only manage to
think of a silli beer the day before?

I love all y'all NNN

Editor’s Note: It’s also noteworthy that a day after
Thanksgiving The Naughty Nurse entered his 60th year on The
Good Earth. For those YAHOOS who are space-time-continu-
um-challenged, this means he turned 59. Next year when he
turns 60, let’s ignore him.

Beer as Metaphor
(the first of an occasional series)

A HALF-EMPTIED BOTTLE OF PALE ALE
I picked up a bottle half buried in the wet sand, covered with
barnacles, but stoppled tight, and half full of red ale, which still
smacked of juniper,-all that remained I fancied from the wreck
of a rowdy world,-that great salt sea on the one hand, and this
little sea of ale on the other, preserving their separate charac-
ters. What if it could tell us its adventures over countless ocean
waves! Man could not be man through such ordeals as it had
passed. But as I poured it slowly out on to the sand, it seemed
to me that man himself was like a half-emptied bottle of pale
ale, which Time had drunk so far, yet stoppled tight for a while,
and drifting about in the ocean of circumstances, but destined
ere-long to mingle with the surrounding waves, or be spilled
amid the sands of a distant shore.

Henry David Thoreau (1817-1862), Cape Cod (1855-1865), in
The Writings of Henry David Thoreau, vol. 4, p. 117, Houghton
Mifflin (1906).



Special to the Bugle, by Paul Lin

Graze Catering Executive Chef Jason Bartis and President
Nikki Persley put on a great organic food-and-beer pairing in
Brooklyn at the Downtown Bar & Grill on November 15.
Surprise guest lecturer: none other than Gregg Glaser, whom
Jason had asked just before the thing began! 

What’s the draw of an organic feast? To celebrate the harvest
season, and to do it in a way that makes the best use of local
resources that are both healthy and socially conscious. That’s a
mouthful, but eaters agreed that it also somehow helped every-
thing taste better,
too. 

Much of the pro-
duce came from
Added Value, a local
urban farm that’s
helped contribute to
the greening of an
otherwise industrial
and low-income
Red Hook,
Brooklyn. The farm
employs neighbor-
hood kids and trains
them in sustainable
farming. 

“The appeal is shop-
ping locally, and
knowing what you
have, knowing
where it came from,
knowing that 9 out
of 10 times it was
dirty when you got it, and it was good honest dirt, not chemi-
cal products,” said Jason while taking a brief break from the
kitchen, ahead of the event.  

Knowing where your food comes from became a huge issue for
Jason who was a vegetarian for 15 years because of his con-
cerns about mad-cow disease. “I was increasingly disillusioned
with the growth hormones and antibiotics,” he said. So he
turned to organics and gradually came back to meat.   

So what about organic beer? A similar theory on why it should
make better beer. The same rules apply on pesticides and fer-
tilizers. And not easy given the susceptibility of grains and
hops to pests. 

“It really takes a lot of effort for these brewers to produce
organic products. There are very few organic growers of the
grains and even fewer certified organic maltsters,” he stressed.
“A lot of people don’t know the Hudson Valley was one of the
world’s largest producers of hops at the turn of the century, and
a blight called downy mildew literally wiped it out.” 

Putting aside the downy mildew for a moment, it all came back
to the idea of the monthly food and beer tastings. “We try to
make it educational but it has to be tasty,” Jason said.  

So, this time around he presented five organic brews and five
courses. He kicked it off with a Pinkus Munster Alt, matching
it with a savory Pumpkin Mousse Parfait, made with pumpkin
grown on a local farm in Red Hook, Brooklyn, organic heavy
cream and steeped with fresh-picked sage. 

“It’ s the right amount of bitterness,” he said of the beer. “The
very traditional-style German Alt beer pairs nicely” with the
pumpkin.  

Next came England’s Samuel Smith Organic Ale paired with
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Graze Catering’s Organic Harvest Celebration in Brooklyn
wild shitake mushroom ravioli and a green tomato sauce, with
tomatoes - 20 pounds of them! - hand-harvested by the chef.
The course is topped off with some organic parmesan cheese.

The ale he favors for its “classic English flavor, the right bal-
ance” between the hops and malt which “really works out with
the sweetness of the mushrooms, the organic ricotta cheese and
the tartness of the tomatoes” and complements the salt in the
cheese. “It works really well getting all the flavor profiles
going in your mouth at the same time.” 

Jason saved the inedible shitake stem to make a broth for the
next course, a
robust autumn
vegetable soup
paired with the
dry, full-body of
M i d d l e b u r y,
V e r m o n t ’s
W o l a v e r ’ s
Oatmeal Stout.
The flavor in the
soup more than
stood up to the
stout, given the
pan-roasted car-
rots, parsnips,
sweet potato and
onion in the fen-
nel-and-mush-
room broth.  

For the fourth
course: Cidre
Bouche Brut
Organic of

France matched with a turkey-and-cranberry tart. For vegetar-
ians, it was a butternut squash-and-cranberry tart with a savory
cider sauce. Those who ate the turkey tart - dubbed the ultimate
turkey pot pie by Jaime Jurado, Director of Brewing for
Gambrinus - got the natural complement of sliced white meat
with the fruit of the hard cider and tang of dried organic cran-
berries in the gravy made from the turkey’s pan juices. The
shell of the tart: made from Bob’s Red Mill organic whole
wheat flour and flax seed. 

And for dessert: a Belgian Foret Organic Saison - “one of my
absolute all-time favorite beers,” noted Jason - the beer teamed
up with a dense, rich and sweet green-tomato cheesecake, an
old family recipe for apple cake from one of Jason’s grand-
mothers that he tweaked by swapping out the apple with diced
green tomatoes, and topping the cake with a hazelnut cream
cheese frosting. (Side note: he had opted to go with the cake,
instead of going with his original idea for cheese, nuts and fruit
to finish the meal. Great call!)

“I think the rich, creamy head, the sweet tartness that Saisons
have really works nicely with a dessert item,” he said. 

Jason says his goal for the monthly beer-and-food pairing
events in Brooklyn is to bring awareness to the cause of great
beer and its satisfying ability to complement fantastic food.  

“Beers are much more friendly to desserts and sweets than any-
one has given them credit for and certainly much more than
most wines out there on the market,” said Jason. He gets my
vote!

Jason Bartis (Graze), Robert Ayoub (Downtown Bar & Grill), Nikki Persley (Graze)
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October Meeting Pictures

The official passing of the YAHOOS books
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Gay socks

The combover



December 2006 The Brewer’s Bugle Page 6

Santa’s Silli Bière Score Sheet 
 
Originality          12______ 
Typical comments “What orifice was this idea pulled out of?”, “What has the brewer been smoking?”,  “This brewer 
obviously has an excess of free time.”  

______________________________________________________________________________________ 

______________________________________________________________________________________ 

Drinkability             3______ 
Typical comments might be “Has a nice crunch to it.”, “That will never touch my lips!”, “I’ll be damned - it’s 
good!”, “At least, it’s liquid.”.”This brewer obviously has an excess of free time.” 
______________________________________________________________________________________ 

______________________________________________________________________________________ 

Silliness           20______ 

Typical comments might be “Childish”, “Lame”, “Sophomoric”, “Absolutely disgusting”, “Sick”, “Obscene”, “This 
brewer obviously has an excess of free time.” 
______________________________________________________________________________________ 

______________________________________________________________________________________ 

Packaging and Appearance           5______ 
Typical comments might be “How do you get it out to drink it?”, “How did  THAT get in there?”, “Impossible to 
drink anything that color!”, “This brewer obviously has an excess of free time. 
______________________________________________________________________________________ 

______________________________________________________________________________________ 

With-itness (links to events, people, commercial beers, etc.)    10______ 
Typical comments might be “ I get it  - red strips of plastic = Red Stripe Beer”, “Does a real job on George W. - too 
easy.”,  “This brewer obviously has an excess of free time.” 

______________________________________________________________________________________ 

______________________________________________________________________________________ 

Mitigating and Extenuating Qualities        Total Checked Below     ______ 
In addition to points awarded by the above criteria, adjustments may be made for the following, as well as other  
qualities noted by the selection committee: 
 Entry made using a home brew                   +1 _____   
 Entry brewed as a sillibeer  +5 _____ 
 Entry purchased as sillibeer (eg. Zima)  -10 _____  
 Entry has a Christmas theme  +2 _____ 
 Entry has a religious Christmas theme  -5 _____ 
 Entry displays poor taste  -2 _____     
 Entry displays disgustingly poor taste  +3 _____  
 Entry has a tsunami theme -3 _____ (too easy and obvious) 
 Entry hits on the Red States -1 _____ 
 Entry hits on the Blue States +1 _____  
 Entry hits on Hillary +2 _____ 
 Entry his on Hillary’s legs -3 _____ (not nice) 
 Entry hits on the NRA +5 _____ 
 Entry hits on the Red Sox +2 _____ 
 Entry hits on the Yankees +5 _____  
 Entry hits on vegetarians +3 _____  
 Other significant qualities: 
 ___________________________  _____ 



SNERHC 2006 Pictures
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Von pissed again
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Beer Events
DECEMBER 17 - IN BROOKLYN, BUT WORTH THE TRIP
GRAZE CATERING'S MONTHL Y BEER DINNER: YOUNG'S VICT ORIAN CHRISTMAS 
Each course pairs a dish that would have been present at a holiday dinner in 1880's England with one of Young's beers. Young's
is a great English brewery.
Graze’s Red Hook loft
7-9 pm, Reservations: 917-716-3760

DECEMBER 19 - SOLD OUT, BUT THERE MIGHT BE CANCELLA TIONS - ONE NEVER KNOWS
DOGFISH HEAD BREWING EXTREME BEER DINNER AT MY PLACE RESTAURANT WITH DOGFISH
FOUNDER SAM CALAGIONE
A five-course dinner with five beers including one-year-old kegs of 120 Minute IPA & World Wide Stout
8 Queen St, Newtown
7 pm, Reservations: 203-270-7061, markatmyplace@charter.net, www.myplacepizza.com

DECEMBER 24
HOLIDA Y BEER DINNER AT WILLIMANTIC BREWING CO./MAIN STREET CAFÉ
Many great beers including Southampton Double Wit, Thomas Hooker Imperial Porter and WBC Festive Ale.
877 Main St, Willimantic
Reservations: 860-423-6777; wbc@neca.com

DECEMBER 28
HOMEMADE LIBA TIONS HOLIDA Y BEER TASTING
A tasting of 8-10 Holiday and Winter beers with a presentation by Gregg Glaser, plus a buffet dinner.
Location: Norwalk TBA
7:00 pm, Reservations: 203-855-7911

DECEMBER 31
VERTICAL TASTING OF VINT AGES 2004-2006 OFWILLI WHAMMER BARLEYWINES
Willimantic Brewing Co./Main Street Café
877 Main St, Willimantic
Reservations: 860-423-6777; wbc@neca.com

JANUARY 28 - TICKETS WILL SELL OUT IN DECEMBER
CT REAL ALE FESTIVAL
Admission includes event glass and tickets for four 5-ounce drinks & two slices of pizza (additional tickets available). The
event will benefit Pediatric Aids Fund of New Haven.
Tickets available at Brü Rm. @ BAR, Delaney's Tap Room (203-397-5494), Mountview Plaza Wines & Liquors (203-729-
5445), Cheshire Wines & Spirits (203-439-0868), Maltose Express Homebrew Supply (203-452-7332), My Place Restaurant
(203-270-7061)
Brü Rm. @ BAR, 254 Crowne St, New Haven
1-5 pm; $30
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NovemberMeeting Results
November 15, 2006 Host: The Naughty Nurse

SUMMARY: Neither Old Kentucky Ale a winner, but Darvon's version definitely better.

THE BREWER’S BUGLE is a sometimes-monthly publication of the Underground Brewers Club of Connecticut. The contents
herein are © 2006, except for the parts we stole. Editor: Hero; Contributors: Darvon, The Nurse, Dr. Pivo; Photographer: The
Count. For a subscription:send $5.00 to David “Chickenman” Gies, 43 Stoddard Pl, Beacon Falls, CT06403

 STYLE 
BREWER 
BRAND 

 
NOSE 

 
(12) 

 
LOOKS 

 
(3) 

 
TASTE 

 
(20) 

 
BODY 

 
(5) 

 
OVERALL 

 
(10) 

 
TOTAL 

 
(50) 

COMMENTS  

1 “Big Red Gone Bad” 
Hazel 

7 3 10 5 4 29 Cidery, Brett, perfume: Rodenbach Light, pre-vinegar, sour, but 
not acetic. This was a Wee Heavy four years ago. 

2 American Wheat 
Seven Grain Ale 

Darvon 

7 3 12 5 6 33 Perfumey, rosewater, French soap; the Cream Ale thing, flowery, 
“Too bitter for me” (Haystack). Barley, oats, rye, rice, corn, 
wheat, buckwheat. Third at SNERHC Specialty Beer. 

3 Saison 
Darvon 

9 3 13 4 7 36 Banana, cloves, somebody said Styrian Goldings, “Super Hefe” 
(Mik); pepper, tart, “Sweet, rahtha than crisp” (Pivo), “More  
bitter than it should be” (Haystack - anti-bitter mood tonight) 

4 British Ale 
Blacksheep Ale 

Yorkshire 

7 3 12 5 7 34 Grainy, malty, diacetyl, grainy, thin, “Robust Newcastle (Coq2). 
Just what it is supposed to be, but why drink it? 

5 Sam Smith’s 
N. Yorkshire 

8 3 14 5 7 37 Skunky and light struck with diacetyl behind; better and fuller 
than the one before. Judged making allowances for the light  
strike. 
Discussion of geographic location of Brit counties. 

6 Country Ale 
Ruddles 
Suffolk 

8 3 15 5 8 39 Diacetyl again, some grassy hops, “Toe Jam” (Mik), “Define that 
aroma” (everbody else); nice balance between hops, diacetyl, and 
malt. Would go great with crisps. 

7 Kölsch 
Reissdorf 

9 
 

3 15 5 8 40 Light fruit, corn, grainy, clean, Kölschy; sweet, “Doesn’t end 
abruptly” (Count); finishes clean, but too late; “Gaffel Kölsch is 
better” (Pivo). 

8 Flemish Wild Yeast 
Ale 

Crapper – who else? 

10 3 16 5 9 43 “We love great Bretts” (Chickenman); some lactic; scores 
from 6 to 18 for funk. Imperial Orval. Wonderful ,  
intentional example of an undrinkable beer. BHBofE??? 

9 Oatmeal Stout 
Krapper 

10 3 16 5 8 42 Chocolatey, roasty, oaty; silky, creamy, grain flavor finish with 
roasty dryness. “Voluptuous mouth feel” (Pivo) 

10 American IPA 
Conti 

8 3 15 5 8 39 Soapy hops, alcohol “Simco hops” Krapper, “Amardildo” 
(Pizzaman); tasty lemon, soapy, “Mr. Clean” (Darvon). I think he 
said Cascades with a little Armadildo. 

11 Old Ale 
Haystack 

7 3 12 5 7 34 Clean nose, “Whiskey and marshmallows” (Crapper, who says 
they are made with the hooves of dead horses), old, but not too 
old; lots of alcohol w/o the burn. 

12 Special London Ale 
Youngs 

8 3 14 5 7 37 Dried fruit, grassy hops; bitter, “Unfriendly” (DubbleCoque), dry 
finish. 

13 Bière de Garde 
Krapper 

9 3 13 5 7 37 Oxidized, unique yeast, not spice, malt; big hop finish, tastey, 
warming, a bit astringently dry, big alcohol for BdG. Pizzaman’s 
cheeks getting red. 

14 Old Kentucky Ale 
AKA B.J.Machete 
Darvon Version 

7 3 12 5 6  33 Phenol action, methanol, fruity; serious alcohol, “Listerine” 
(Krapper) “Distilled product” (Crapper). Great disagreement. 
Darvon version of famous stuck OKA with Abbey I yeast. 

15 Old Kentucky Ale 
AKA Fifi 

Dubble Coq  Version 

7 3 12 5 6 33 “Nose worse than last one” (Conti); “Oak phenols” (Pizzaman), 
“Cedar chest” (Chickenman), “This one’s better” (Mark). Coq2 s 
over-French oaked version – a blend of several big beers. 

16 Barleywine 
Criminally Bad Elf 

7 3 11 4 6 31 “Trail mix bananas” (Pizzaman), “Imperial English IPA” (Nurse); 
dry, thin, hot and hoppy for style. 

17 RIS 
Harpoon 

8 3 14 5 8 38 Light in nose, short on fruit; tastes better than it smells; “Too  
thin” (Mik), “Can’t say that about you” (Nurse); a bit sweet, no 
roast, bitter finish. 

18 American Pale Ale 
Mike Robinson 
Nottingham, NH 

     42 Really good! A left-over from the SNERHC. See the Rackings  
for comment. 



Santa’s Silli Bière Competition at The Happy Holiday
Home of Dr. Pivo & Sue

Saturday, December9 - 7:00 pm

This has been the YAHOOS NEWSLETTER

Dues Notice
YAHOOS dues - $5.00 - are long overdue. Dues

should now be sent to Chickenman.
Nessie has retired.


