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POETRY CORNER
The Ugly Green Monster
The YAHOOS, all beer styles they know.
Von's Mai Bock was only "so-so."
They said with a sneer,
"It's not a good beer."
His Mai Bock still won Best of Show.

HOMEBREWALLEY COMPETITION
News for those of you not on the YAHOOS email list. The competition was held February 17th at Chelsea Brewing in New York
City. The results on the Brewers Guild website do not specify style so the results shown reflect only the awards categories, which
sometimes included more than one beer category. That is, except for my beers - them, I know.

Darvon: 1st and BOS - MaiBock
1st - Specialty Beer (with DubbleCock) B.J. Machete Ale
3rd - Schwarzbier (in award category collapsing Bocks/Dark Lagers)

Mickey: 1st - Scottish and Irish Ale
1st - Belgian Strong Ale

Crapper: 2nd - Sour Ale
3rd - Sour Ale (with Homer)

Coq2: 1st - Specialty Beer (with Darvon)

Homer 3rd - Sour Ale (with Krapper)

WHOLE MASH DECOCTION REDUX
In the January issue of this rag, I introduced the YAHOOS to a revolutionary technique in brewing - whole mash decoction. This
involves boiling all of the mash to maximize the benefits of decoction brewing. Everyone rejected my suggested procedures. Some
people, considering my mellow, selfless, laid back style, interpreted my thesis as an example of self-deprecating humor. Not so.
My recommendations were serious, with the proof being the fact that my first whole mash decocted beer was the Mai Bock that
won Best of Show at the Homebrew Alley Competition on February 28, 2007 in New York City. So there!

Darvon and His Disciples at My Place

Darvon’s Rackings



March 2007 The Brewer’s Bugle Page 2

Ramblings of the Naughty Nurse Heroic Undertakings
QUESTIONABLE NEWBLOOD IN YAHOOS
As usual, I'll run the events of the last meeting at MYPLACE.
Anne was a newcomer to our modest group of beer-brewing
intellectuals. She started off entirely on the wrong foot by sit-
ting next to me and asking lots of appropriate questions. She
then had the affront to listen to my answers, egging me on by
feigning interest. All this was a build-up to the final insult,
applied one devastating sip at a time. Okay, so I was a bit put
off by having my own lager abused. How was I supposed to
know that lagers need time to reduce the diacetyl? What was
wrong with my beer being the lager of the Newcastle Brown
world? But I digress. After some magnificent beers - full of
exciting ingredients and huge flavor profiles - we were offered
a CREAM ALE.

No sooner had you read that than you whispered "boring"
under your breath, didn't you? Well, answer then. I can't hear
you sitting at this typewriter. The beer was perfectly to style -
totally unencumbered by flavor. A fantastic brewing effort
engendering so much reluctant praise. Yes, Anne brewed it.
Without shame she received all the praise and bewilderment,
leaving us seasoned brewers totally gob-smacked.

Oh, Anne, you may be gloating now, but the real test comes
with the follow-up. Now, that's something to be nervous about.
Just start practicing receiving the sort of abuse and mockery
that I received. I may be a man - but it hurts. Y'all come agin,
y'hear. (What the hell does that mean?) 

WORRYING NEW TREND WITH CRAPPER
We were finally focused and plowing through the beers when
in came a brewer who openly sidled up to Crapper, gave him a
peck on the cheek and proceeded to take complete control of
his attention.

Some of the other YAHOOS knew him, too, which really set
me worrying. By this stage, you couldn't have slid a dollar bill
between the cheeks of my bum.

Crapper's bitch's name was, and is, Spencer, so my sources tell
me. Okay, so I may have over-reacted and exaggerated some
details, but next time, Spencer, why don't you come and sit
next to 'Uncle' Naughty Nurse, and I'll share medical curiosi-
ties with you? 

Ta-ta and Big Up Ya - NNN

Someone should have warned her not to sit next to 
The Nurse.

BILK BEER
Bilk is a low malt Japanese milk-based beer brewed by the
Abashiri Beer brewery in Nakashibetsu, Hokkaido. Conceived
of as a way to use up surplus milk, Bilk has a fruity flavor that
the brewers hope will be popular with women. The head brew-
er originally objected to the idea because he thought fermenta-
tion would be difficult due to the high starch content in milk
and milk's low boiling point. However, care was taken during
the boiling process, and at the beginning of the fermentation
process the liquid looked and smelled like tea with milk. At the
end of fermentation, Bilk had the same color as beer. Each 33-
cl bottle costs just over $3.00, and at the moment sales are lim-
ited to Nakashibetsu.

BREWERS ASSOCIATION UPDATES BEER STYLE
GUIDELINES
For those competitive types, the Brewers Association (BA),
producer of the Great American Beer Festival and the World
Beer Cup, has updated the 2007 Beer Style Guidelines for the
two competitions -125 different beer styles are now recog-
nized. When new beer styles garner enough consumer accept-
ance and commercial availability, and the style survives in the
marketplace, the BAadds new styles to the list. The new guide-
lines can be viewed at:
www.beertown.org/education/pdf/BA_Beer_Style_2007.pdf.

A NEWLY DESIGNED BEER GLASS FROM SAM
ADAMS
Believing the conventional wisdom about beer glasses was
completely wrong, Boston Beer Co. (maker of the Samuel
Adams line of beers), has released a new custom-designed pint
glass especially for the brewery's flagship beer, Samuel Adams
Boston Lager.

"All ef forts in the past have been directed towards branding
and marketing," said brewery founder Jim Koch, "but not the
taste of the beer. Form was not following function."

Koch hired a top flavor analysis company, TIAX, of
Cambridge, MA, to come up with a glass that was eventually
produced at Rastal Glass in Germany. The glass is designed
with the understanding that the taste of beer changes in the
glass at three points: when it's full, 2/3 full and 1/3 full. This
new glass holds 16 ounces of beer, plus a head of foam. In
addition to the three-tiered shape, nucleation points were laser
etched inside the glass for the controlled release of carbon
dioxide. The glass is available in packages of four for $30 from
www.samueladams.com.

BEER HAS GONE TO THE DOGS
Hondenbier Kwispelbier, marketed as "a beer for your best
friend," is a beer brewed especially for dogs by the Schelde
brewery in the Netherlands. Brewed with beef extract and malt,
the beer is the brainchild of pet shop owner Gerrie Berendsen,
who wanted her Weimaraners to share a beer with her after a
day's hunting. The non-alcoholic beer costs four times as much

Ernie asks Crapper where his newbee is hiding.
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as a regular Dutch lager. "Kwispel" is the Dutch word for wag-
ging a tail. 

In the U.S., the non-alcoholic and non-carbonated Happy Tail
Ale from Dog Star Brewing (CA) is another beer brewed espe-
cially for dogs. This canine quencher also features a beefy fla-
vor (from all-natural beef drippings) and is fortified with glu-
cosamine and vitamin E. 

2007 BEERDRINKER OF THE YEAR 
Diane Catanzaro, a Norfolk, VA, homebrewer, beer judge and
college professor, has been crowned the 2007 Beerdrinker of
the Year. Catanzaro, 48, won the title in the hotly contested
Beerdrinker of the Year National Finals on February 24, at
Wynkoop Brewing in Denver.

Cantanzaro is a professor of industrial/organizational psychol-
ogy at Christopher Newport University (Newport News, VA).
She is the second woman to win the competition. Cornelia
Corey of Clemmons, NC, won the title in 2001.

"This is a dream come true for me," Catanzaro said after win-
ning the title. "I can use the title to carry the flag for Beer
Nation and spread the news about craft beer. And it gives me
an opportunity to promote a better understanding of beer to
women in America. Beer is not just some fizzy yellow drink. It
has a rich history, an incredible array of styles and flavors, and
it's part of a healthy life style. And it's not just for the boys."

Catanzaro, a finalist in last year's Beerdrinker contest, beat out
finalists Logan Perkins (Denver) and Phil Farrell (Cumming,
GA). The finalists weathered two hours of difficult questions
from the judges. The queries stretched from questions about
beer chemistry, styles and history, to the finalists' abilities to
sing old beer-advertising jingles and recall esoteric beer trivia.

During the competition's Beer Whispering segment, Catanzaro
impressed judges with a cross-continental conversation with a
blend of Duchess de Bourgogne and Oskar Blues Brewery's
Old Chub Scottish-Style Ale. For her closing statement, she
sang a reworked version of the bygone blues song "Beer
Drinking Woman," that referenced brewer Tommee Arthur,
Flying Dog Brewery's Horn Dog barley wine and female craft
brewing legend Carol Stoudt.

As the 2007 Beerdrinker of the Year, Catanzaro wins free beer
for life at Wynkoop Brewing and a $250 beer tab at the
Biergarden, her local pub in in Portsmouth, Virginia.

CRAFT BEER GROWTH IN 2006
Craft beer sales entered double digit territory in 2006, with
sales by craft brewers up 11.7 percent from 2005. The three
year growth rate for craft beer was 29.5 percent. Recent news
from the Brewers Association estimated 2006 sales by craft
brewers at over 6,600,000 barrels, up from an adjusted total of
just under 6,000,000 barrels in 2005. For 2006, craft beer post-
ed a retail sales figure of $4.2 billion. The craft beer segment
includes 1,377 breweries.

Darvon worshipers

Pizzaman holds court

At least The Nurse didn’t show her his albatross photos.
Maybe she’ll return.

David Wollner of Willimantic Brewing and his assistant
brewer, Jake. 
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Darvon’s Brewday with David Wollner at Willimantic Br ewing

The Darvon Tribute Page



EDIT OR'S NOTE: I wasn't in attendance, so I couldn't say what went on, but why was beer#6 at 41 points BHBofE
when beer# 18 earned 47.5 points?

 STYLE 
BREWER 
BRAND 

 
NOSE 

 
(12) 

 
LOOKS 

 
(3) 

 
TASTE 

 
(20) 

 
BODY 

 
(5) 

 
OVERALL 

 
(10) 

 
TOTAL 

 
(50) 

COMMENTS  

1 Double Rye IPA 
DubbleC & Russ 

7 2 10 3 6 28 Hops ‘n alcohol, not a lot of rye, too sweet, under attenuated, 
under commented upon 

2 Pale Ale 
Samuel Snith 

Winter Warmer 

9 3 13 5 7 37 Buiscuit, diacetyl, but okay for this beer, flowery, bitter, “18th 

Century Novel beer” (Darvon) 

3 Maibock 
Darvon 

Balky Old Goat 

7 3 12 4 6 32 Green haze of jealousy enveloped the room. “Not German and  
too hoppy.” “How did that get BOS?” Darvon, wearing his Best  
of Show ribbon, smiled graciously through all the abuse. 

4 Bière de Garde 
Missing Link & Coq2 

9 3 16 4 7 39 Lots of yeast, well-mad beer. “I’d like it more interesting”  
(Hazel). Cheated by adding candi sugar and more yeast to a  
failed Oktoberfest. 

5 Rye Export Lager 
Nurse 

5 2 9 3 4 23 Diacetyl, butter bomb, Shipyard?,  classic Burton  Pale Ale., 
watery, needs vinegar and chips. Failed attempt to blame it on 
Darvon. No native-born American citizen could like it.. 

6 Cream Ale 
Annie No Gun 

10 3 15 5 8 41 Whoever would wake up and say “Oh, I think I’ll brew a 
Cream Ale rather than any other style,” but beautifully 
brewed, regardless. A KIT BEER! But BHBofE, anyway. 

7 Schwarzbier 
Uniballe Brewery 
Black Forest Cake 

9 3 13 3 6 34 Chocolate, lager, dark brown, stoutish, sweet, chalky, too full, 
sweet finish. Would have taken second in a collapsed category in 
NYC, but was bumped by Darvon’s BOS Hellesbock. 

8 Bock 
Anchor Bock 

7 3 10 2 5 27 Fruity, alely, treacle, sweet, caramelly;  good clarity; thin, sour, 
dark fruit, watery. Actually right to style, but wrong for this 
group. 

9 Generic Lager 
Starr Hill, VA 
Joe Moe Lager 

6 3 12 3 7 31 Sulfur, corn, DMS, toe cheese; grainy, dry, lacks sweetness of 
Helles; dry, astringent, hoppy-bitter finish. From Charlottesville 
by way of Madame. 

10 English Brown 
Jay 

6 2 13 4 5 30 A tiny drop of grain; light tea; more interesting than a Newcastle 
Brown. Like Twiggy, it has no body. Perfect session beer for the 
Nurse. We have all made one once in a time. 

11 American Brown Ale 
Coq2 & a couple of 
guys off the street 

8 3 13 3.5 6 33.5 Dry hoped, needs grain up the nose; nice brown color – Carol 
approves; too dry and watery. The YAHOO By-Laws do not 
permit half point scores. 

12 American Pale Ale 
Anita 

10 3 12 5 7.5 37.5 Nice nose, good clarity, a tad sour. We really liked. Finally 
somebody discovered that an APA does not have to reek of 
Cascades. 

13 Robust Porter 
Stegmeye 

10 3 11 3 6 33 Robust nose, grainy, smokey, chocolate; taste not equal to nose, 
not robust enough, needs more lusciousness and bigger boozies. 

14 Imperial Stout 
Smuttynose 

8 3 14 4 8 37 Alcohol, fruit; dark; young, hot but will mellow, age six months. 
Best over ice cream or the waitress. Group losing focus, drunk in 
other words. 

15 Weizenbock 
Flying Dog 
Wild Dog 

0 3 0 0 0 3 Tart, Belgian sour, dark fruit, oxidized, old,; vanilla, under 
attenuated. May have been good once. Ugly beer. 

16 Strong Belgian Dark 
1999 Nice Chouffe 

4 2 8 2 4 20 No Belgian nose, small like Barley Wine; too light; candi sugar 
Barley Wine, Vanilla, liquid sugar. Did not age well. 

17 Strong Belgian Dark 
Nice Chouffe from tap 

8 2.5 15 3 8 36.5 Too good to judge; nice, fresh beer. Silent judging, , too drunk to 
talk, scribe interpreted facial expressions for score. 

18 Strong Dark Belgian 
Krapper, Coque2 

11.5 2.5 19.5 4.5 9.5 47.5 Too impressive to describe; mesmerized by its distinct European 
cultured deep river quasi-lifelike surreality. Ephemeral cigarette 
smoking penguins with foot fungus. Scribe blotto. 
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February Meeting Results
February 21, 2007 Host: Pizzaman

THE BREWER’S BUGLE is a sometimes-monthly publication of the Underground Brewers Club of Connecticut. The contents herein are © 2007,
except for the parts we stole. Editor: Hero; Contributors: Darvon, The Nurse; Photographer: The Count. For a subscription:send $5.00 to David
“Chickenman” Gies, 43 Stoddard Pl, Beacon Falls, CT06403

SUMMARY: Lots of carefully formulated beers well crafted by masterbrewers, but a kit beerwas BHBofE.



Str ong Beers at Hero’s 
Wednesday, March 21, 7:30 pm

This has been the YAHOOS NEWSLETTER

Zok & Missing Link at Delaney’s after the Real Ale Fest


