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May Meeting - Dark Lagers & Bocks
Wednesday, May 16, 7:30 pm

If you want the garden tour come early.
Toad Hall

22 Cheryl Drive, Monr oe, Tel: 203-220-8233

Directions: From The Merritt - Exit 49/Route 25 North. After it goes under the Merritt the Connector/Expressway carries on for
about 5 miles to Monroe where it narrows to a normal road at the lights. It then becomes Main Street/Route 25. Go 4.5 miles just
past a big restaurant on your left called '707 ON MAIN' to the lights at Bradford Drive. Go left, then left onto Pastor's Walk. Windy
up the hill to first left Cheryl Drive. Wow, we live on that road #22. Park at the end by the mail box and walk through the trees.
Scary if it's dark. - From Route 25 north of Monroe: We're about 5 miles south of Newtown /MY PLACE. Just over Monroe bor-
der is Town Line Body Shop on your right. Just past that is a light. Turn right onto Bradford Drive, then left onto Pastor's Walk
,then left onto Cheryl drive. Follow instruction above.

Darvon’s Rackings
POETRY CORNER
Jeff's Anniversary
Hoser has a full year as a YAHOO.
His membership no longer so new.
Jeff used to excel,
His beers were all swell
We taught him well how to make a bad brew.

BREWMASTER GONE BAD
Everyone knows that Mik has been brewing bio-fuels for years. Just about all of his beers could support combustion, but that has
never been his intended use of the brews. However, there are misguided individuals out there who would apply brewing tech-
niques to produce bio-fuels. Everyone knows that beer is created by using enzymes to process starches into fermentable sugars,
which are then converted by yeasts into carbon dioxide and alcohol. Similarly, the right combinations of enzymes are capable of
processing cellulose into fermentable compounds that can be converted by yeasts into ethanol for bio-fuel. Basically, this is a
process very similar to brewing beer. In Louisiana, a major effort is underway to develop, on a commercial scale, a means of con-
verting sugar cane waste, aka bagasse, into ethanol. Sad to say, this campaign is being spearheaded by Russell Heissner, who has
abandoned his creative endeavors as founding brewmaster of Harpoon to pursue his fortune in a crass, unimaginative and poten-
tially remunerative industrial undertaking. Sad.

YAWOOSIES
A thriving association like the YAHOOS is bound to spawn auxiliary organizations. The best known of the groups linked to our
club is the YAHOOTERS, made up of our loyal, supportive, charming and seductive spouses and significant others. Unfortunately,
I believe another group deserves being singled out. Recently, I attended beer events on two successive evenings and sought com-
panions for the two occasions. Five different YAHOOS were contacted, and all gave identical responses: "I don't really like to go
to more than one beer event in a week." What these "whippees" more accurately could have said was, "My wife won't let me go
to more than one beer event in a week." I nominate these five YAHOOS to be the founding core (unfortunately, there are many
more potential members) of a new auxiliary, the Yankee Association of Wimps Opposed to Originating Spousal Ire, Enmity and
Sexdenial - or the YAWOOSIES.

No longer the New Guy.
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Ramblings of the Naughty Nurse
TOADHALL UNFRIENDLY?
Why, of course not. Then why do we have to park on the road? You'll see why when you get here. Being horticultural nerds, we
have applied our imagination to terracing and other projects in the garden. If you want the tour, then come early.

MOTHER'S DAY
For those of you who missed the thread on the internet, there was discussion about taking mothers out for beery celebrations. All
very well if your mother is alive. I remember when mine died. I received a call in the night from the coroner in England. It was
a sort of "Hello Mr Nicholls. Your mum's dead." What he said next was the kicker and demonstrates the British stiff upper lip.
"Sorry to give you the bad news, you can go back to sleep now."

Did I ever tell you that my mum was a waitress and served the queen and all the royal family and Winston Churchill? Well, she
did. She also used to steal food scraps and bring them home for us. I probably ate the rest of Churchill's steak.

That said, who knows what you'll be served at the meeting.

I love all y'all, NNN
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Beer Events
May 18: Springfest at the Beach, Ocean Beach Park, New London, CT

May 19: 13th Annual Craft Br ewers' BeerFestival, Naugatuck, CT
Connecticut’s longest continuously running beer fest. Over 40 breweries and 135+ beers. 5-8:30 pm, 203-729-5445,
www.winect.com/worxcms_published/selfchange_page33.shtml



 STYLE 
BREWER 
BRAND 

 
NOSE 

 
(12) 

 
LOOKS 

 
(3) 

 
TASTE 

 
(20) 

 
BODY 

 
(5) 

 
OVERALL  

 
(10) 

 
TOTAL 

 
(50) 

COMMENTS  

1 Wheat Doppelbock  
Vigorosa (8%)  

Brazil 

7 2 12 4 7 32 Bananas (4 -5/day), solvent, big clover; says unfiltered, but too 
clear; sweet, needs ice cream; dry finish out of character, but  
that’s a positive. One year anniversary for Hoser, AKA Jeff.  

2 Wit 
Hoser 

6 2 10 3 5 26 Lacks Wit, but has coriander, cucumbers and old tobacco; Too 
clear for style; rampant, rabid coriander. Disappointment fill ed  
the air. Failed Saison, would have done better as that.  

3 Bohemian Pilsner  
Darvon 

7 2 10 3 5 27 Not fresh, phenolic, like a dead Shiite; not clean, perhaps yeast 
suspended. Actually very fresh. Nosed out Hoser’s wit, at least.  

4 Buckwheat Beer  
Darvon 

Buckwheat’s Favorite  

9 3 16 4 8 40 Fruity nose; nobody knows what buckwheat tastes like, but all 
said that is what it smelled and tasted like. “What wasn’t 
buckwheat was wheat” (Nessie). Wheat with 15% buckwheat. 
Racist “Buckwheat” caricature label broke N urse up.   

5 Roggenbier  
Darvon 

Rye Comment  

8 2 15 4 8 37 Clove, apricot, banana, rye all there in the nose and taste, with  
the clove leading the charge. Good. Munich malt with 55% rye 
yielded world -class stuck mash.  

6 American Brown  
Krapper 

      Dumper, “Bad bottle” (Nurse – afraid of being beaten up by 
Crapper if he told how bad it really was). Another case of John 
feigning humility by bringing a bad beer to a meeting.  

7 Dunkelweizen  
New Guy Dave  

8 3 14 3 7 35 Restrained banana, Nazi stimulator; clean, nice color; flat, that 
style needs carbonation, sweet, watery, needs dry finish. Extract . 

8 French Farmhouse Ale 
w/dry hops  

Thiriez Blonde  

10 3 17 5 9 44 Funky hops, apple sauce, phenols, yeast; pale gold, nice head,  
she said; tart, yeasty, out of gizzum, hops; body of a goddess; 
Difficult label to read is missable on store shelf.  

9 Strong Saison  
Dupont 

Avec les Bons Voeux  

10 3 18 5 9 45 Lovely, but needs more spunk; nice hard, round, firm  
circumcised head; citrus, yeasty, bright, perfect. We likey. 9.5 
ABV. Name means “With good wishes .” That’s French Suckah.  

10 Belgian Abbey Ale  
St. Bernardus  

9 3 12 3 6 33 Malt, sweet, candi sugar  (?), goopy; little cloudy; sweet, dense 
caramel, almost a Dubbel, Demi Moore’s panties on a hot day;  
too full, a real chubby chaser, could be better. 10 ABV.  

11 Triple 
Leyerths Brewery  

Urthel 

8 3 18 5 8 42 Tickled Darvon’ s nose, alcohol, smooth; light color, nice head; 
sweet, spicy, smooth finish hops; perfect, smooth ,good example, 
she exercises every day. “A true triple” (Pivo). 9 ABV  

12 Dubbel IPA  
Hoof-hearted 

12 3 20 5 9.5 49.5 Giant hops fresh from a German hop farm, with hop extracts 
and ground fresh hop flowers, radiated with concentrated 
nukular hop resin rays. BHBof E, over Darvon’s protest.  

13 Triple 
Uitzet 

10 3 18 5 9 45 Like a triple Sa ison, pepper, bitter orange, alcohol;  
simultaneously tart and sweet. Damned nice beer. Anna Nicole’s 
favorite anti -depressant chaser  

14 Belgian Pale Ale  
Mik & Mickey  

6 2 10 2 5 25 Smoky, “Burnt Cloves ” (Darvon); cloudy; some malt in there 
somewhere. Roasted dry -cloved. Hoser finally beat someone, 
besides Crapper and his dumper.  

16 Belgian Gold  
Weyerbacher  
Easton, PA 

9 3 13 4 7 36 Strong Belgian nose, phenolic, sweet; a bit hot, sweet, toasty,  
like a d ilute Triple.  

17 Trppest Trapple  
Westmalle  

7 3 9 4 5 28 Belgian character nose; hot, bitter and sour.  
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April Meeting Results
April 25, 2007 Host: The Count

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: The Count's Double IPA wasn't that good; we just needed a break from Belgian sensory overkill.



Dark Lagers & Bocks at Toad Hall 
Wednesday, May 16, 7:30 pm

This has been the YAHOOS NEWSLETTER


