
 

 

The Brewer’s Bugle  
‘The Man of the Year Issue’  

January Meeting  

IN THE PRESENCE OF GREATNESS MEETING  
Wednesday, January19th, 7:30pm  

At Cloneôs and Mrs Cloneôs 

55 Bunnell Ave, Stratford .   
Tel: 203 - 377 - 2293    

 

Theme  

 
ñWhat ever we normally have in January is fine.ò  
 

Directions  
 

Just off Nichols Avenue, south of Trumbull Hawley Lane Mall. See map below 

January 2011      Newsletter of the Underground Brewers Club of Connecticut     Volume 25, No. 1  

Y.A.H.O.O.S. (Yankee Association of Homebrewers Objecting to Organized Societies)  

(Ainôt no mean-spirited people here.)  
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THE GRUMPY OLD MAN’S PARSIMONIOUS PAGE 
 

Sometime in the last few weeks, Darvon complained that the Bugle was getting too big for his printer; it used too much ink and too 

much paper. This particular issue of the Bugle seems to have grown out of all proportion and so the editors are a bit worried on what 

effect this will have on Darvon. Most of the stuff is about him anyway (and hence destined for the shredder) but we wanted to help 

him with his printer woes. 

 

Fortunately, with the aid of modern technology we were able to embed a microdot directly into the printed page and, with the aid of 

a reasonably cheap electron microscope, this whole issue of the Bugle may be read at any time without the need to print the whole 

thing. Weôve also made it in black and white because thatôs what we felt Darvon wanted too (ñtoo many color photographsò). Weôve 

also included in this special microdot edition, a gentlemanôs section full of (black and white) photographs of scantily-clad young 

ladies. 

 

You can find the microdot on the page belowðitôs in the center of the circle.  
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A Message From Our Leader in  the 
Oval Office:  

Item 1 – YAHOOS Dues is Due. 

  
It is that time again.  It is time to pay your YAHOOS 
taxes.  The money you give to support the YAHOOS is 
invested in our ongoing infrastructure projects.  It builds 
roads and bridges.  It funds the TSA groping program.  It 
helps NASA to fake future moon landings.  And of course, 
it pays for our summer picnic, Holiday Party, and prizes 
for the club competition and silly bier contest. 
  
This year, there are two different ways to calculate your 
tax.  Method 1 is to submit to a certified audit by a major 
accounting firm, and you will be assessed by a compli-
cated formula that takes into account the amount of beer 
you have brewed, the amount you have consumed, and 
the amount of hair you have remaining.  And before any-
one gets excited by this, its inverse ï the less hair you 
have, the more tax you pay. 
  
Method 2 is to give me 5 bucks, and quit your whining. 
  
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Item 2 – Its time to step up and host a meeting 

  
The hosting calendar for 2011 is open, and already has 
some months spoken for.  Plan ahead and pick a month 
you would like to host.   
   

HandyAndyôs Tipples 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Well, here we are, again (well, those of you that arenôt using 

the electron microscope)ðanother year has passed and weôre 

still here trying to find that perfect beer and continuing to make 

fun of the others which, I suppose, means all of them. 

 

In this first issue of the Bugle for 2011, we have a variety of 

stuff for your reading delight and edification. 

 

As usual, we have great articles from our regular contributors in 

which they discuss the finer points of beer brewing and the nu-

merous faults in their fellow Yahoos.  

 

We have a number of new contributors; some we havenôt heard 

from before and some from the good old days  

 

There is even a section written by our esteemed leader. Make 

sure you find it (itôs on the right)ðif you donôt read anything 

else, at least read this before you destroy this newsletter. 

 

We have a report on the grand Heineken employee homebrew 

competition kindly hosted by our good friends at Maltose Ex-

press which involved several of the Yahoos. 

 

There is an on-location account of what happened at the Silli-

Biere party held at Dr.Pivoôs in December. 

  

But the big news in this edition is a new feature to recognize 

and celebrate the Yahooôs óMan of the Year, 2010ô Find out 

who this is and what we all think of him on Page 27 (which has 

moved yet again). 

 

Finally, donôt forget the puzzles and photo caption competition. 

 

Actually thatôs made me think of a riddle: 

 

 

Question: Whatôs the difference between a Beer Puzzler and a 

Beer Guzzler? 

 

Answer: The first causes confusion and the second is already 

confused. 

 

 

Well, I thought it was witty. 
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Marianôs Machinations 
 

Hi. 

Missed you all. Hope you had a great Christmas and New 

Year.   

I am looking forward to the Bugle this month for two reasons:  

The tribute to the óMan of the Yearô.  Haven't been with the 

club long but am very aware of his contributions and the fact 

there will be no  pictures  of  me.  Seriously. 

 

Here is some stuff for "Marian's Machinations" 

I thought this one was appropriate for the time of 

the year:  

 
"When I heated my home with oil, I used an average of 800 

gallons a year. I have found that I can keep comfortably warm 

for an entire winter with slightly half that quantity of beer" 

- Dave Barry 

 

Pivoôs Prevarications 

 

 

 

 

 

 

 

Hi Guys, 

 

I want to send you this beer puzzler before you get too ham-

mered to figure it out. It appeared in the last issue of the 

Bugle, and I forgot to ask for online solutions, so I'm re-

printing it below. Send your answer to 

bugle@undergroundbrewers.org.   

Someone in the club should be able to figure it out. A hint: 

look at the cost of a half pint and that of a pint. 

 

The Beer Puzzler: 
In Geldeston, Norfolk, England, on February 2, 1971, Andy 

ducked intoThe Wherry, a favorite, for a quick drink; he had 

just 10 minutes before he had to be home for tea, so he 

bought a half-pint of bitter for 11 d. The publican com-

plained to Andy that he was running out of half-pint glasses, 

and that hardly anyone was ordering full pints, which he 

found strange since ñonly plonkers drink half-pintsò  

Andy returned to the pub a fortnight later and ordered a pint 

and paid his 10 p. Why was the landlord running out of the 

smaller glassware? 

 

Pivo 

 

 

Actually you are all saved from further brain trauma be-

cause Scott managed to decode the puzzler. Ed 

 

ñOn another note, I thought Pivo's puzzler quite interest-

ing.  I  knew about some of the troubles associated with the 

decimalisation of currency in the UK, but Pivo sent me 

searching for the details.  Ah, progress.ò 

Scott 
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News from the Craphouse  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Who Cares by Dr. Score 40 and Above 
 

In my recent travels, I found myself touring the St. Joseph's 

Abbey in Spencer, Massachusetts with the Shelton Broth-

ers.  We met with two monks, Brothers Brian and Isaac, to dis-

cuss the possibility of opening the first US Trappist brew-

ery.  We toured the Abbey and then went to the factory where 

the monks make many varieties of preserves.  After the sight-

seeing, we all sat down for a meeting to discuss possible ways 

to proceed in the monks' beer-making venture.  As Brothers 

Brian and Isaac expressed the monks' desire to do it all them-

selves with no outside workers, my interview for brewer was 

surprisingly quick.  Their aim is to open a 50bbl brewery by 

2014.  Due to the strict regimen of their daily life, the monks 

plan to perform all aspects of brewing, cellaring, and packaging 

in 4-hour shifts. Upon returning to the Shelton Brothers' head-

quarters, Dan and I tasted about 25 English micro-brews from 

small breweries he is considering for import. Only about 8 were 

worthy.  We finished the night with Pliny the Elder and the 

ultra-rare Cantillon Zwanze (wit gueze blend). 
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HEROIC UNDERTAKINGS  

 
 
 
 
 
 
 
 
 
 
 
 
 

 

Which member of the YAHOOS will rise to the challenge and 

recreate this?  See Pic below. 

 

Fried Beer 

This year at the Sixth Annual Big Tex Choice Awards compe-

tition in Texas, Mark Zable presented ñFried Beer.ò Zable 

placed beer inside a salty pretzel like dough, and deep fried it 

ð and he won the Big Tex Choice Award.  

  

ñWhen you take a bite, beer pours out of the inside pocket of 

dough,ò Zable said on his website, www.friedbeer.net <http://

www.friedbeer.net> . 

  

Zable cooks his Fried Beer at a temperature that allows the 

alcohol to be preserved and not cooked off. Heôs been using 

Shiner Bock. 

  

 Hereôs a story for the Right Wing YAHOOS: 

 

Regulators Approve Beer Can Label with Pledge of Alle-

giance 

The Pledge of Allegiance is on a beer can. The label was ini-

tially rejected by the Alcohol and Tobacco Tax and Trade Bu-

reau. Don Sessions of Los Angeles applied for the label for his 

Olô Glory beer can design. His other product is an energy 

drink, also under the Olô Glory brand. Olô Glory beer is 

brewed for Sessions by Cold Springs Brewing of Minnesota. 

SCOTT WRITES A POEM  

 

 

 

 

 

 

 

Scott Petrovits  

Well, you asked for it, so I wrote some poetry. 

 

Beer is not a trifling matter; 

Making it's a sacred art. 

Grain is mashed and hops are scattered, 

Yeast's elixir warms the heart. 

 

Yet, around the winter's solstice, 

All devoutness steps aside, 

When, aside our host and hostess, 

We explore beer's silly side. 

 

Brussels sprouts and labels witty, 

Nurse's namesake, Darvon banned, 

Pressure cookers, sculpture gritty, 

'Round-the-reindeer Allemande. 

 

But, alas, the eveningôs finite, 

YAHOOS must postpone their fun. 

Celebrate the past yearôs highlights, 

Happy New Year, everyone. 
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Darvonôs Rackings 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SILLIBIERE COMPETITION  

 

This year's (actually last year's, because  the year has flipped 

in the interim) Sillibiere competition was routinely spectacu-

lar, as expected. As always, Pivo and Sue put a lot of effort 

into hosting the event. As expected, the YAHOOS attending 

brought lots of goodies and  lots of great beers to share. I will 

let others wax eloquent elsewhere in the BUGLE. 

 

In one way, this year's competition was unique. In the past, 

sillibiere entries were generally over-presented and garishly 

decorated concoctions of  unpalatable nature. For the first time 

in this writer's dimming memory, most of this year's entries 

could be consumed, most were homebrews, and there were 

even beers brewed as sillibieres. 

 

But the winners and other entries: 

 

First prize - Handy Andy – Exploring Ways to Increase 

Beer Flatulescence  

Andy deserves special kudos for brewing a beer specifically as 

a Sillibiere, and additional praise for producing brews that 

could be consumed, more or less. He produced one beer in 

which baked beans had been introduced in the mash, and an-

other to which Brussels sprouts had been added to the boil. 

Truly creative examination of the characteristic of beers most 

important to the Brits. 

 

Second Prize – Pivo – Rocking Reindeer Ale 

One of Pivo' homebrews, lovingly embraced by a battery-

powered, stuffed toy reindeer of Asian origin, which sang (in 

English) and danced its way into the hearts of all present, so 

much so that everyone was moved to get up and join the fun. 

This is the sort of thing that happens when one retires too early 

and has too much time to waste. 

 

Third Prize – Clone – This Year's Celebrity Beers 

The prize beers were under Clone's chair, and he appropriated 

third place before discussion by all the others attending, who 

were too mellow at this point to complain. As we have come 

to expect, Clone's beers were grossly over attenuated and too 

dry to drink. In his own words, ñThe entries from Clone were 

so over the top funny that it rendered the scribe incapable of 

writing intelligible or coherent notes. Those of you not at the 

meeting should consider your life to be somehow diminished 

from having missed it. Those at the meeting have a new found 

sense of enrichment in their lives. It was that fucking funny.ò 
 
Other entries in no particular order: 

 

Nurse = Brew Nation Beer, a dioramatic beer, as we have 

come to expect. This entry had been produced a year earlier, 

when Gerry wimped out from the competition because of a few 

snow flakes. The entry consisted of a homebrew encased in 

boulders left over from Christina's beautiful fireplace sculpture. 

The beer was consumable, albeit tasting like lemon pledge and 

San Diego harbor water, having sat around for a year. 

 

Darvon  - Darvon Ale. Homebrew banned by the FDA, as too 

dangerous to consume, especially by women. 

 

Pivo – The Naughty Nurse, as recently released and suppos-

edly covering the state, but just try and find one ï Pivo went to 

a lot of trouble. One problem with this beer is that the  image 

on the label is not the real Naughty Nurse and is simply not 

hairy enough. 

 

Handy Andy  - Pressure Cooked Ale. A beer boiled in a pres-

sure cooker, which greatly reduced the time required for the 

boil. Actually, the beer was quite tasty. What was disturbing 

was the number of brewers present asking after the recipe. 

What has become of us? 

 

Photos from the Sillibiere event follow this article and you will 

find the recipe for the pressure-cooked beer elsewhere in this 

issueðEd. 

 

 

ANOTHER REASON WHY NOT TO MISS THE JANU-

ARY MEETING  

 

Over the years, I have collected a few beers too ñpreciousò to 

consume. But after a while, even the most special beers become 

too old to drink. It just does not make sense to keep a consum-

able so long that it becomes useless. For that reason, I will be 

bring a couple of my ñpreciousò beers to the meeting for the 

enjoyment of all, unless the brews have passed the point of no 

return. I may repeat this process in later meetings. 
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THE SILLIBIERE EVENT PHOTO GALLERY  
 

I didnôt realize how many photos I had taken at this event. Even more surprising was that most of them were in focus and had peo-

ple doing sort of interesting things (or at least they seemed to be at the time).  
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Beer Recipe Page  
 
Not many recipes this month (where are you Marian?) and so 

the only one included here is one that I would not normally 

admit to producing. However, I have bent to popular demand 

and included it here. 

 

But first, I should give a bit of background. 

 

As we all know, brewing beer from grains is a wonderful and 

relaxing experience. I exercise the love and care in grinding 

the grist and then mashing it in liquor at carefully controlled 

temperatures. Then I filter off the wort and sparge the spent 

grains in a lautering tun. Now the real fun begins; I boil up the 

wort for about an hour while I add a sequence of exotic hop 

additions. I then cool it, and filter it into the fermentation ves-

sel. I find that getting to this point normally takes about 5 

hours. I have to do this outside, of course, because my young 

lady wife complains that doing it inside makes the house smell 

like a brewery (ñWhatôs wrong with that?ò I hear you say). 

The process is particularly satisfying if thereôs subzero tem-

peratures outside and a blizzard blowing at the time.   

 

At this point, the raw beer is allowed back into the house and a 

yeast starter which was prepared earlier is added to the wort 

and the stuff is allowed to ferment, with occasional rackings, 

until itôs ready. This of course means that great mounds of 

froth emerge and make the floor all sticky giving further cause 

for a good nagging. I then keg it or bottle it. After a further 

week or two (or even more for exotic beers) itôs ready to 

drink. 

 

After all this time, effort, money spent, undivided care and 

attention you would think that this beer would be really good. 

Not a chance of course - I bring it along to a club night for 

tasting by my esteemed peers and people make fun of it and 

cracks jokes about it. 

 

What is the point? 

 

As an experiment, I decided to see how many short cuts I 

could make in the beer brewing process and yet still produce 

beer worthy of criticism. 

 

This monthôs recipe essentially entails dumping all the ingre-

dients in a pressure cooker and boiling the lot for just 15 min-

utes. The beer fermented out in just 3 days, was dry hopped 

for 2 days and was in the keg within 5 days and it was com-

pletely clear and drinkable on the 6th day. 

 

I brought this beer as a curiosity entry to the Sillibiere compe-

tition and people liked itðunlike the beer I brought to the pre-

vious club meeting that I had spent hours making with more 

established methods using essentially the same ingredients. 

 

Go figure. 

 

So, if you want fast beer, this recipe could be for you.   

 

 

Lazy Bastard English Bitter  
 

HandyAndy 

(3 gallons) 

 

Dump the following in a large pressure cooker 

 

3.3 can of light liquid malt extract 

0.8 oz of Bramling Cross hops (7% AA) 

5g Gypsum 

2g Epsom salts 

Fridge-filtered water to bring volume up to 1.8 gallons 

 

Boil under pressure for 15 minutes. 

 

Cool in sink full of cold water. 

 

Filter into fermentation vessel. 

 

Add water to bring the volume up to 3 gallons 

 

When cooled to 27°C, add 1pk Danstar dried Nottingham yeast 

 

Ferment for 3 days at 20°C and transfer to secondary fermenta-

tion carboy. 

 

Add 0.3oz of Bramling Cross hops for dry hopping 

 

Wait a further 2 days and then chill to 4°C to clarify. 

 

Keg with applied carbon dioxide to 12psig. 

 

O.G.1.042  

F.G  1.010 

IBU: No idea but it could be 31 

 

 

Notes:  

 

Fermented and cleared very quickly. 

 

Nicely balanced with some hop bitterness even though the boil 

was so short. 

 

A bit dark with nice caramel flavor. 

 

There was an initial extract ótangô but this cleared in a few 

days. 

 

I will bring this beer to a future meeting for a more ócriticalô 

evaluation by my learned peers. 
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I came across this article on yahoo.com (not to be confused 

with the homebrew club members). It makes perfect sense to 

me.  

 
Cheers! Booze can 'induce' 

superconductivity 
 
by Tim Hornyak 
 

 
 

Besides sake, Japan has the depressingly named Zero Life, a 

diet beer. Booze can impart zero electrical resistance, according 

to Japanese researchers. 

 

'Tis the season to be pickling your liver in alcohol. And, it turns 

out, soaking stuff in booze has a salubrious effect besides mak-

ing people happy. Apparently, it can make materials supercon-

ductive. 

 

Research in Japan shows that a soaking in commercial alcohol 

can turn down the dial on at least one material's electrical con-

ductivity to zero [I think he means resistance not conductivity, 

Ed]. Yoshihiko Takano and colleagues at the National Institute 

for Materials Science (NIMS) outside Tokyo published re-

search describing how booze can induce superconductivity in 

an iron-tellurium-based substance. 

The material isn't normally superconductive, but can be after 

immersion in an alcoholic beverage heated to about 70° Celsius 

(158° Fahrenheit). The team then compared the effectiveness of 

various drinks, including red wine, sake, beer, and shochu (a 

distilled beverage), and found that red wine was best in induc-

ing superconductivity. 

 

The bizarre result followed experiments by Takano and col-

leagues in which accidental exposure of the iron compound to 

air turned it into a superconductor. Other experiments found 

that soaking the material in water did the trick. 

 

When a fellow superconductivity researcher visited for a lec-

ture, Takano organized a party and wondered whether the sake 

and beer they were knocking back might also work. To their 

surprise, 24 hours of bathing in booze did the trick (the results 

were submitted for publication last August, but are now mak-

ing the rounds). 

The work came nearly a century after Dutch scientist Heike 

Kamerlingh Onnes discovered superconductivity in 1911. The 

phenomenon is still not completely understood despite the 

attractiveness of superconductors. They conduct electricity 

with no resistance, and can do neat things like levitate with 

magnets. 

Although superconductivity usually occurs near absolute zero, 

so-called high-temperature superconductors work at tempera-

tures that can be achieved using liquid nitrogen. The exact 

mechanism remains unclear, but Takano's studies using iron 

tellurium sulphur might help explain the phenomenon, and 

bring the holy grail of a room-temperature superconductor 

closer to reality. 

Takano and associates now have the enviable task of research-

ing with booze. "At present, research is being carried out in 

order to determine which component of the alcoholic bever-

ages is responsible for the manifestation of superconductiv-

ity," NIMS said in a release. Cheers to that. 

(Via New Scientist) 

 

Read more: http://news.cnet.com/8301-17938_105-
20027078-1.html#ixzz1A4xh3jz7 

We all like making and drinking beer. However, we do have to 

behave responsibly and getting caught DUI is not something 

anyone should be proud of. Most people in this situation, take 

their punishment stoically and learn from the experience.  

 

Some Canadians, however, rise to the challenge and explore 

options to avoid prosecution. 

 

An example of this was kindly forwarded to the Bugle a few 

weeks ago.  Our thanks go to Mark Thome for sharing this 

with usðit makes for non-sobering reading!  

 

It appeared that this individual did manage to get himself ac-

quitted. 

 

 

How Not to Beat the Breathalyzer 
 

Item from the Red Deer (Alberta, Canada) Advocate: 

 

MAN EATS UNDERWEAR TO BEAT BREATHA-

LYZER  
 

STETTLER -- An 18-year old Stettler man tried to eat his un-

derwear in the hope that the cotton fabric would absorb alco-

hol before he took a breathalyzer test, provincial court heard 
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The Yahooôs T- Shirt Project  

 
The good news is that Scott has 

now taken on responsibility for 

this project. 

 

We can now blame him for the 

lack of action. 

 

 

Beer 

Makes 

Me 

Barf!  

this week.  

 

David Zurfluh was subsequently acquitted of a charge of im-

paired driving because he blew .08, the legal limit. But the testi-

mony broke up people in Judge David MacNaughton's provin-

cial court here Thursday afternoon.  

 

Mr. Zurfluh was collared by RCMP Const. Bill Robinson after 

he ran from his vehicle, which had been seen weaving down the 

highway. While sitting in the back of the patrol car, Mr. Zurfluh 

tried to eat his shorts, Const. Robinson told the court.  

 

Mr. Zurfluh said he ripped the crotch out of his shorts, stuffed 

the fabric in his mouth and then spit it out.  

 

A class of law students from William E. Hay Composite High, 

in court as observers, was removed by the teacher when testi-

mony enlivened the proceedings. The Grade 11 and 12 students 

had difficulty maintaining composure. "People were leaving the 

courtroom with tears in their eyes, trying not to laugh," said 

RCMP Const. Peter McFarlane. 

The December Photo Caption Compe-

tition  
 

No takers on this one! Shameðit looks like these two were 

having fun. 

 

This Bugle has got far too big so weôll defer the caption com-

petition this  month to give you time to recover. You can al-

ways send in suggested captions for the photo below from last 

month if youôre disappointed. 
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THE GRAND HEINEKEN HOMEBREW CONTEST  
 

What happens if you take more than 100 employees from a large multi-national brewer and buy them all homebrew beer kits and 

tell them to enter a company beer brewing competition? A lot of them will go home and make beer. They obviously cannot make 

beer as good as their employer but the act of making the beer may be seen as an educational experience and what better way to give 

employees a better insight in the products they collectively make and sell? 

 

Heineken USA certainly thought so and they sponsored such a homebrewing competition for their American employees with the 

support and guidance of Maltose Express. This activity was managed by Federico Giuffra who is the Innovation Manager for Heine-

ken USA, based in New York. Federico bought the homebrew kits and got his fellow employees brewing beer. You can just see 

Federico on the far left of the middle photo on the left of the page. 

 

Once the beers had been brewed and were ready for the competition, they needed to be judged. Federico returned to Maltose Ex-

press for help with judging and a panel of volunteer judges met at that location on Sunday December 5th to taste and score the Hei-

neken homebrews. The judging activity was carefully supervised by Darvon Bair (thereôs that man again) and, quite coincidentally, 

all the judges were Yahoos membersðwhich is why this report appears in the Bugle. 

 

Iôve included a few photos so you can see what was going on. The quality of the homebrewed beers was generally very high which 

says a lot about the quality of Heinekenôs employees and the guidance given by Tess and Mark at Maltose Express and the judges 

had a tough time choosing the winning brews. We were also very impressed with the quality of many of the labels that appeared on 

the bottles. Heineken has a lot of talented employees.  

 

As this was a Heineken event, we cannot publish the names of the winners but we congratulate them on a job well done and we 

thank Federico for allowing us to spend a day tasting good beer. We hope he does this again one day. We also thank Mark and Tess 

for hosting the event and feeding us (with óMy Placeô food I believe) and also Darvon for keeping us all honest.   
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THE BUGLE’S MAN OF THE YEAR 2010 
 

Somehow you have found your way to Page 27. Which  is good because this page is the most important page in this first edition of 

the Bugle for 2011.  

 

As we look back over the last year, what do we remember about our club? OK, letôs put aside the personal insults many of us re-

ceived and think about all the positive events we got involved in. Think hard and you will find that there has been a leading light in 

all of these. Someone who takes the reigns of leadership in the face of extreme adversity. Someone who shrugs off abuse as if itôs 

simply waffle in the wind. Someone who we can turn to in our hour of need for wise direction and guidance. Someone who can 

write poetry better than the rest of us. Someone who knows how to make good beer and drink it, too.  

 

Yes, this person can only be Darvon Bair.  

 

In honor of his contributions to our club (and not only over the last year), the editorial board at the Bugle has selected Darvon as our 

ôMan of the Yearô for 2010.   To show our appreciation, we asked YAHOO members, new and old, to send in articles about their 

experiences with Darvon. For reasons that cannot be fully explained, much of this input was in the form of poetry. A very brave 

thing to do given past history. 

 

Anyway, Darvon, congratulations from us all. Thank you for all your hard work and may you continue to keep us honest for a long 

time to come. 

 

Now, letôs see what people really think of himé 
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Oh Von Bair, Von Bair, Von Bair 

At times you go on a tear 

About poetry, proper 

And self naming, improper 

Von, you can be a crotchety old bear 

 

Oh Von Bair, Von Bair, Von Bair 

At times the crotchety old bear 

About all the BHBoE Crapper took 

And "The Bitch" with the book 

Von, I think it's really all about you loosing your hair 

 

Oh Von Bair, Von Bair, Von Bair 

At times I think you've pulled out your hair 

About beer competitions to be run 

And all the friggin work to be done 

Von, we are so very grateful you care 

 

Oh Von Bair, Von Bair, Von Bair 

At times you care at the expense of your hair 

About this it is clear 

You deserve to be "Man of the Year" 

Von, thank you for being our "Den Leader" extraordinaire 

 

We need someone to put this Ode to a sheet 

And give it a beat 

So we can sing it over a pint of ale. 

"The taller the Ale, the taller the "Tale". 

Marian (The Beer Bitch) 

 

 
I would like to commend the editors of the Bugle on their deci-

sion to honor the 100th anniversary of Vonôs selection as Man 

of the Year. 

There are several YAHOOS who were present at the creation of 

the club, but only one who was present at the actual crea-

tion.  In fact, there is a little known Bible passage that tells the 

story of a man who, after Adam and Eve were banished, made 

the first apple cider.  Now the man is un-named, but is de-

scribed as ñlacking hair, of a pasty complexion and an ornery 

disposition.ò  Coincidence?  I think not.  

Vonôs influence in the world of beer is demonstrated by the fact 

that he helped write the original Reinheitsgebot.   

Von has also had his share of controversy.  Daniel Boone fa-

mously claimed that Von stole his secret family recipe for Old 

Kentucky Ale.  Boone claimed he revealed the secret to Von 

while the two were exploring the region of Brokeback Moun-

tain in what would become Wyoming.  When pressed for de-

tails as to why he would reveal such a secret, Boone would of-

ten become visibly nervous, and change the subject. 

Continued  

So congratulations Von.  And hopefully, in 2011, you will 

finally get those damn kids off your lawn. 

Clone 

 

Darvon's Lament 
 

Each and ev'ry Fall he says, "I shan't do SNERHC next time. 

This is my final, FINAL year, else I'll commit a crime. 

I'm too old to organize this damn thing ev'ry year. 

If we don't run the comp again, I shall not shed a tear. 

 

"The entries tend to show up late, the judges not at all. 

The website left us in the lurch; I want to throttle Paul. 

My hand is cramped from signing checks and mailing score 

sheets out. 

The labeling system must have mixed the pilsner with the 

stout. 

 

"Forming teams is chaos but I swear it's not my fault. 

This one won't do sour beers and that one can't do Alt. 

And even as it all winds down, I won't have any fun. 

The stewards drank the leftovers and didn't leave me none." 

 

But when the next Spring rolls around, he'll leap into the fray. 

He'll poke and prod and make us work and once more save the 

day. 

Perhaps he is a masochist.... Or is it possible, 

That Darvon really loves the job, the whining is just bull? 

Haystack 

Von Bair — A Reminiscence 

 

Itôs an established fact in the annals of U.S. military history 

that Darvon was an Aide to General George Washington and 

in that capacity helped the General perfect his recipe for Porter 

Beer. If you look closely at the famous painting of Washing-

ton crossing the Delaware, you can see Darvon in the second 

boat. This is where he obtained his ñsea legsò for his future 

career in the U.S. Navy. 

 

Darvon was picked out of the ranks by the Navy brass and sent 

to the Naval Academy in Annapolis. Why they thought this 

was a good idea with a Mormon farm boy from Idaho is any-

oneôs guess. Perhaps an anti-Mormon officer wanted a body to 

test in front of the non-shielded radar station in the subs. 

 

I met Darvon by accident one day decades ago at the first Mal-

tose Express store. He was asking questions about brewing 

and clubs, so Tess suggested I talk to him. I told him about the 

YAHOOS and suggested he come to a meeting. The first 

meeting he attended happened to be at my house in Wilton. He 

sat and patiently listened to the rest of us tear his beers apart. 

Little did we know that one day heôd be one of our best brew-

ers (The Best, when he tells the story). 

Continued 
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Making Chicha with Von 

 

In the Spring of 2003, Von and Pivo decided to make a South 

American indigenous beer called chicha.  Chicha is made from 

corn, which like all grains, is not directly fermentable.  Corn, 

like barley malt, needs to be mashed to convert the starch to 

sugar. Barley malt, however, contains amylase, which is pro-

duced by sprouting the barley. 

 

As you know, kilning stops the sprouting and produces the 

malt we all use to make beer. Traditionally, a chicha called 

muko chichi was made from un-sprouted corn. So whatôs the 

source of the amylase that converts the starch to sugar? It turns 

out that saliva contains amylase. Women in the Andes for 

many years chewed corn grits, moistening the corn with their 

saliva. Then the grits are mashed, just as with barley. 

 

So Von and Pivo sat around for several hours, chewing on 

corn grits, and then drying the cud in order to make muko 

chicha. See picture below; Von is expressing faint disgust with 

the whole process of chewing dry corn grits, but he perse-

vered.  Then we mashed, boiled, and fermented. The results 

were hardly palatable. But Von was not one to complain. 

Pivo 

 

 

 

 

I'm all for Darvon as Man of the Year ( Time magazine might 

have some copyright issues). As for comments bit tough, the 

few times I've seen Von are watching his head turn into a col-

orful tomato as he tries to get comments at meetings or watch-

ing his hair commit hairy kari during SNERC. 

  

If I think of anything clever I'll definitely forward it on to you. 

  

Cheers, 

Mark Thome 

 

We have known Von for about 19 years.  We first met him 

when he came to an Open House at our first little store at 391 

Main Street.  It was very humble beginnings and we had a 

raffle for a gift basket.  He won and came in to claim his 

prize.  From then on we knew he was a very special person 

and our friendship flourished.  He has attended our girl's wed-

 

Von, 

 

I want to thank you for teaching me so much about poetry. I 

thought that it was little more than the judicial selection of 

interesting words that could be put together in a semi-random 

order so that they rhymed. 

 

What a mistake! 

 

Now I know that I am completely unworthy and I should 

never dare to string words like this together ever again.  

 

I would also like to thank you for producing (along with your 

side-kick, Dr. Pivo) the winning entry for the English Pale Ale 

category at SNERSHC last November. Itôs one thing to be 

beaten by an American in this category but to see it done with 

my own recipe takes real panache. 

 

Finally, I would like to add my very best wishes to those of the 

others in these pages. Itôs been an honor and privilege to know 

you and I have learned a lot (and not just about poetry either). 

 

Thank you sincerely, 

 

Handy Andy 

 

P.S. If you have any sense, you should skip the page follow-

ing.  

When I was a wee lad, a lanky stranger brought beer bottles to 

our home on Wednesday mornings. He took away the empties. 

He wore a white suit and drove a white van. My mother and 

father called him Mr. Bair when they greeted and thanked him. 

I'm not sure, but é 

 

by Gregg ñHeroò Glaser 

 

dings, showers, and many parties.  We have taken him to 

Pennsylvania with us to attend a dinner in honor of Michael 

Jackson.  He gave us a private tour at the museum he was in 

charge of and we stayed at a friend of his house.  He has cre-

ated a magnificent stained glass for our porch as well as 

helped us make stained glass hearts for our daughter's shower.   

 

His brewing talents and creativity are incredible and we are so 

fortunate to have him as our friend for so many years. He has 

helped us with the Heineken contest and was the best organ-

izer. We couldn't have done it without him. We have learned 

from him and I think he has learned from us.  And it was Von 

who gave me the name Pack Smacker.  He still blushes every 

time I smack his yeast!  Some things never change.  We will 

always love this guy.   
  
Tess and Mark (Maltose Express) 
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A Voice from the Past Rocks YAHOOS' 

World  
 
Hi Lavon.  

 

This is Ricki - remember me?  Of course we had our own play 

on words back in the day  and I always loved the way you gig-

gled when I called you 'Love-on'.  I hear that your brewing 

friends now call you 'Darvon' but I don't know what's funny 

about that. 

 
For your brewing friends, The YAHOOS,  ( Oh the times I 

heard you scream "Yahoo!" during the vinegar strokes) let me 

tell you that I first met Love-on in the navy. I was struck by his 

full head of curly, black hair, cut short of course. We used to 

joke that we never knew exactly where the curly hairs on your 

shirt collar came from remember? 

 
Did you retain your love of museums ?  How you always en-

joyed anything that was well-stuffed.  It pained me that you 

were so ambivalent about being gay and even tried being hetero 

with that ditzy little gal so much younger than you with the 

brain of a 14 yearold. I knew it wouldn't work out but for me it 

blighted our relationship.  When I think of the fun you missed 

out on - choosing drapes and putting a bow in the poodle's hair. 

You always wanted to compensate by getting a 'butch' dog like 

a bulldog or something. I bet you never went through with it 

though. 

 
That red sports car you had gave us so many good times didn't 

it?  You always joked that I'd immediately know if you became 

impotent because you'd trade it in for a Volvo. You devil. 

 

Well I'm sure that you'll come out when you are good and ready 

although, silly me, I've blown your cover haven't I? That's the 

first time I've blown one of them. Whee. 

 

I wish all you YAHOOS well and hope that you look after my 

Love-on in his platinum years.  

 

Ricki 

  
 

 

 

This rather strange message appears to be rather suspicious.  

 

Although the Bugle investigation team could not establish 

Rickiôs true identity, they did manage to find a couple of photo-

graphs which may offer a clue. Ed. 

Ricki showing how a ‘Real Man‘ carries his most valu-

able assets 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ricki finds that having a Real Man’s valuable assets can 

be very tiring. 

This Page Doesnôt Exist 



 

 

 

January 30th, 2011 

Best festival at the BAR, New Haven 

What’s On in Our Area 
 

Thereôs a lot going on so make sure you get involved! 

January 30th, 2011 

PLEASE support the NYCHG! They are always good to us. 

Haystack 

Label all Entries with "H.A.5"! We don't want your entries ac-

cidentally discarded.  

 

Entries should be dropped off or mailed to arrive between Fri-

day, January 7 and Friday, January 21 or else they will not be 

entered in our contest.  

 

Mail-to Location (also a drop-off location): 

Label all entries as: 

Craig Frymark - H.A.5 

Sixpoint Craft Ales 

40 Van Dyke St. 

Brooklyn, NY 11231 

Drop-offs: Monday-Saturday, 7:00am - 4:00pm. Ring doorbell. 

 

Drop-off only locations: 

Maltose Express887 Main Street Monroe, CT, (203) 452-

7332 

Karp's Hardware Store, 2 Larkfield Road, East Northport, 

NY 11731, (631) 261-1235 

Jimmy's No. 43,43 East 7th St. (b/w 2nd/3rd Ave., down-

stairs), New York, NY 10003, (212) 982-3006, (Drop-off 

hours: 12-7 daily, check in entries at the bar and hang out 

for a beer!) 

Brooklyn Homebrew, 163 8th Street, Brooklyn, NY 11215, 

(718) 369-0776 

The Defiant Brewing Co., 6 East Dexter Plaza, Pearl River, 

NY, (845) 920-8602 

Brewshop @ Cornell's, 310 White Plains Road, Eastches-

ter, NY, (914) 961-2407 

Berkshire County Homebrew Supply, 375 North Street, 

Pittsfield, MA 01201, (413) 464-7901, See Website for 

store hours 

Further details may be found at 

 http://www.homebrewalley.org/ 

January 29 

 
For the YAHOOS who aren't afraid of NYC, this is a 
good fest: 
 
 
BEER, BOURBON & BBQ, New York City, 
www.beerandbourbon.com <http://
www.beerandbourbon.com>  
  
 

 

Date to be Advised 

 

Here is some news for the Bugle that you might want to put in. 

 

All of the judges for the Heineken USA contest and fellow 

YAHOOS are invited to a tasting/judging of five new beers 

from Newcastle or Edinburgh. 

 

It will be a blind tasting.  Heineken USA is looking to launch 

3 of the 5 beers and Maltose Express is helping them decide 

which beers to launch.  The beers are coming to us via Ber-

muda and we will know when they hit Bermuda when they 

will be shipped to Maltose.  We are not sure of the date of the 

tasting but anyone interested please email me with your name 

and number/email address.  I will contact you when I have 

more info.  Email sales@maltose.com  call Maltose 203-452-

7332. 

 

Thank you. 

Tess Szamatulski (aka Pack Smacker)  

 

 

Important note: This is a major international brewer looking 

to distribute draft British beer in America and needs our help 

in making a decision This is very important as itôs not the 

usual Belgian or German rubbish you all like to drinkðthis is 

the good stuff so please give this activity your full support. Ed. 
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September 9th 

 

Please include this info (see below) in the next edition  

 

Thanks, 

 

Chris Palazini 

 

 

 

BeerTrips.com, which has been providing unique beer travel ex-

periences to European and  

North American destinations since 1998, has put together a special trip from Sept. 9-19,  

2011, to the Czech Republic and Germany that will benefit the Pints for Prostates  

campaign <http://www.pintsforprostates.org> . 

 

The nine night beer lover?s dream trip includes brewery tours, escorted pub crawls,  

guided city tours, special meals and more in Prague, Bamberg and Munich. The trip will  

include special tours of famous breweries along the way, such as Pilsner Urquell, home of  

the original pilsner beer, and the Andechs Monastery Brewery in Germany. The tour will  

arrive in Munich in time to enjoy Oktoberfest 2011. 

 

BeerTrips.com is offering this special Pints for Prostates group tour to Europe on a  

limited basis. A total of 14 slots will be sold for this tour at $2,895, plus air. The  

trip includes nine nights lodging in centrally located hotels; breakfast daily, four beer  

dinners and three beer lunches; and train and coach transportation. A portion of the trip  

price will be donated to the fight against prostate cancer. This BeerTrips.com itinerary  

was included in The National Geographic Society's book, The 100 Best Worldwide Vacations  

to Enrich Your Life. Details on this trip can be found at www.BeerTrips.com  

<http://www.BeerTrips.com> . 

 

    ?The Prague, Bamberg and Munich tour is one of the favorite itineraries that  

BeerTrips.com has offered over the years,? said Mike Saxton, founder of BeerTrips.com.  

?We offer small groups an intimate experience with the chance for insider tours of some  

the most famous breweries in the world. If you love beer and love to travel, this gives  

you the chance to experience some of the beer capitals of Europe, enjoying history,  

culture, food and beer along the way.? 

 

The tour will be hosted by Pints for Prostates founder and beer journalist Rick Lyke  

<http://www.pintsforprostates.org/?page_id=2> . Lyke has been writing about beer, wine  

and spirits for 30 years and has previously visited each of the cities on the tour. Pints  

for Prostates is a 501(c)3 charity that reaches men through the universal language of  

beer with an important health message. 

 

    ?BeerTrips.com has put together a fantastic trip to some of the world?s best beer  

destinations,? said Lyke. ?We are thrilled they have decided to partner with Pints for  

Prostates to help us raise funds and spread the word to men about the importance of  

regular prostate health screenings and early detection.? 

 

As part of the BeerTrips.com and Pints for Prostates partnership, Pints for Prostates  

will raffle a trip for two for the special trip. For a $10 donation for a single ticket,  

$25 donation for three tickets or $50 for seven tickets, consumers will be entered to win  

the trip that includes: 

 

            ? The BeerTrips.com Prague, Bamberg and Munich trip for two Sept. 9-19, 2011 

            ? Roundtrip Airfare for Two from the Continental United States 

            ? Nine Nights in Fine Centrally Located Hotels 

            ? Brewery Tours 

            ? Oktoberfest 2011 

            ? Escorted Pub Crawls 

http://www.pintsforprostates.org
http://www.BeerTrips.com
http://www.pintsforprostates.org/?page_id=2


 

 

The Brewers Bugle is a sometimes-monthly publication of the Underground Brewers Club of Connecticut. 

The contents herein are ©2011, except for the parts we stole. Editor: HandyAndy had to put together this edition, yet 

again; Contributors: Lots of other people.  

 

You can send feedback regarding the Bugle to bugle@undergroundbrewers.org. 

 

For a subscription: send $5.00 to Tom ñCloneò Fenton, 55 Bunnell Ave, Stratford, CT 06614. Due Now! 

 

ñWhat ever we normally have in January is fineò  at 

Clones  

Wednesday, January 19th, 7:30pm  
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            ? Guided City Tours 

            ? Breakfasts Daily/4 Beer Dinners/3 Beer Lunches 

            ? Train & Private Coach Transportation 

 

For more information, please visit www.pintsforprostates.org  

<http://www.pintsforprostates.org>  or http://www.beertrips.com/pints-for-prostates/  

<http://www.beertrips.com/pints-for-prostates/> 

 

The total value of the trip for two is estimated at $7,500. The drawing will be held on  

July 31, 2011. The prize is non-transferable. No cash substitute will be offered. The  

winner and their guest are responsible for obtaining passports and all trip related costs  

not outlined above. You must be 21 years old to enter. 

 

Where permitted by local law, raffle tickets are available by mail by sending a check or  

money order, along with a self address and stamped envelope, to: Pints for Prostates  

Inc., 12673 Overlook Mountain Dr., Charlote, N.C. 28216-6726.  

mailto:bugle@undergroundbrewers.org?subject=Bugle%20Feedback
http://www.pintsforprostates.org
http://www.beertrips.com/pints-for-prostates/
http://www.beertrips.com/pints-for-prostates/

