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« @ Last Club Event—Christmas Party at John and Cynthia’s
" (ﬁ“ ¢ Last Club Event—

’ve always been told that you can tell a good party when you look at
‘f“ the clock and realize it’s time for the party to be over. Well, by that
crlterla the Draughters’ Christmas Party at John and Cynthia Elkins’
«5}; wasa GR E AH A R T. By the time this Trail Boss looked at the
ﬁ}. clock, the party was supposed to have been over by almost 2 hours.
¢« Fortunately, everyone took this Trail Boss’s advice and brought a dish,
" and not only just sweets. There was a virtual smorgasbord of entrées

Christmas Party at the
Elkins’

¢ Next Club Event—Robbie
Burns Night meeting at Jeff
and Tamera’s 7:00 pm

o ﬁl and sweets, which didn’t help this Trail Boss’s diet in the least. Some Janwaty 24th at 10312

i (¢ of my favorites were the tiramisu balls, the calzone, and Mike D. Cumberland Ln. OKC.
& ‘f" brought some shrimp that was very nicely spiced. 73162

}: Now lets talk about one of the main reasons we all showed up, the

«j:a BEERs. And there were a lot of beers to be sampled at John’s. ¢ Brewer’s Resources—on

ﬁ% John has been brewing like crazy getting his recipes down and he hada | the WorldWide Web
& couple of really tart Berliner Wiesse’s this Trail Boss thought were
 really tasty. I especially liked the Raspberry. ¢ Calendar of Events
E’E“ This Trail Boss brought a couple of Chili Pepper Porters that I had left
,{é‘ on the peppers a little too long They were good but they gave a pretty

good burn. We found mixing them 50-50 (or greater) really helped. the World

¢ Beer News from Around

S}IELLHDHV}I(I SNIV”Id H{)IH

z% And as always I brought the RIS (Raspberry Imperial Stout). This beer _

« «gj; was brewed back in Jan 2013. T try one every couple of months and the | ¢ ABLE Permit

;5":@ ﬁl last time we tried some was at the Learn to Brew Grand Opening back S I O oo LA
™ ¢+ in late October. There, the Club Members mentioned that the

« « raspberries were still pretty tart. Well I am glad to say that the

ﬁ:’“ ﬁze raspberries are finally starting to mellow a little bit, so in another year

& ¢« or so it should really be tasting nice, (if [ have any left.)

e 2

z\i ﬁi Gary brought a few bottles of beer and a mead or two. The beer was this year’s Mustang Brandy’s
zZa ‘% Imperial Sundae—much more brandy and oak character, with a more rounded vanilla profile than
b ¢« last year, but as always they were good. Dan brought a couple of nice IPA’s and Burt brought

« ‘f‘? some mead, something for which he always excels. If you remember from an earlier newsletter

ﬁ:} @ = Burt brewed his first beer in almost 5 years for the Beerfest, and by the time the event was over,
& ¢« his beer was all gone. Keith brought some award winning Peckerwood Lager and a beer he calls
‘E:}. ‘f: Peckerfest, and both were very tasty. I might be slightly biased but I have been to a few meetings
ng i« of other beer clubs, I’ve been a beer judge at the BlueBonnet BrewOff on multiple occasions, and
« «« I just like beer in general, but our club seems to put out some really great beers. Maybe it’s be-

z:a ﬁl cause most of the members have a lot of experience (a little older than some of the members of the
b ¢ other clubs) but I can’t remember the last time I had a beer that really had some issues. It could

« % also be a lot of the members are like this old Trail Boss—if my beers taste off to me, they end up
ﬁ:} “l watering the gardens. All of that said, one of the nicest things about the Draughters’ Christmas

& «*w Party was the PEOPLE. We always seem to get a good turn out for the Big Brew Day, the Mead
“3. « Clinic, Oktoberfest, and the Christmas Party, and this Christmas Party was no exception. As al-
ng “ & ways it 1s nice to see a lot of the regulars, as well as many newcomers. (Cont’d on Page 2)
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Last Club Event— Cont.

Seems we get a lot of new people or people who just can’t really make our usual Friday night meetings.

I think at one point I counted 32 in attendance, and even though it was kind of a chilly night outside, you get
that many people in his garage, all talking and drinking beer, and it warmed it up in a hurry.

One notable exception was Wesley. For those of you who don’t know Wesley is John and Cynthia’s 3 yr old
son. As Cynthia explained it, he needed some “Nanaw” time. Which meant John and Cynthia they got some
“them” time. For those of you who’ve had kids, you can appreciate how nice it is to off-load them for an even-
ing, especially to willing grandparents.

I think the farthest commute of any of the party attendees had to be Brian Welzbacher and his wife Amy, who
drove down from Tulsa.

I guess John picks up interesting beers when he can, like the rest of us. But unlike us who guzzle our picks
down as fast as we can, John trades some of his, and Brian was wanting to trade some beers with John, so
John told him about the Christmas Party.

Brian also writes a beer blog mostly about the Oklahoma Beer scene called “Beer is OK.”

Originally we had slated the party to go from 7:00 to around 10:00 or so. Well the “or so” for this Trail Boss
ended up being about 11:45. and there were still people there. I know this Trail Boss and Penny had a great

timesoaBil g Shout out t ora gl farty and@nbe aoain Gayiknfdr Havingaus.

Next Club Event—Robbie Burns Night at Jeff and Tamera’s. 7:00 pm Friday Jan. 24th, 10312
Cumberland Lane, OKC, 73162

Jeff and Tamera actually hosted a Christmas Party a few years back. I guess we weren’t that bad because they
have graciously invited us back for one of our special club meetings—Robbie Burns Night, so cook up your
haggis and tune up your bagpipes for the

evening’s celebration. R P

NW.107th St

Jeff and Tamera’s place is on the Northwest
side of Lake Hefner. From looking at
Mapquest, seems the easiest way to get
there is to get on the Lake Hefner Parkway
and get off on West Hefner Rd, and head o,
West until you get to N. MacArthur Blvd.

Take that south to the 2nd left, NW 102nd o 3
street. Take the 1st left, Carrick Ln, and that ) O‘Z‘:LLSE" e
will go around to the left and turn into NW g
103rd Place. Follow that to the end where it

turns into Cumberland Ln and you are there.
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Bring some Scottish finger food and all

things Scottish in the beer world. We will =~ **%%,,
also be discussing the 2014 Mashed In | =
Homebrew Showcase scheduled for Feb r%-.o e |
16th, and the BlueBonnet BrewOff, which is \
March 21 and 22nd this year. Also, there

will be a technical presentation.

NW.101stSt

Hefner Village

)
% -
% oSllver Lake
%

lage BN 2

2



THE DRAUGHT CARD

PAGE 3

CALLING ALL DRAUGHTERS!!!

We have an Officer Vacancy for 2014, and need a new Ramrod, so please step up
if you can help the Club this year. Also, a lot of people worked very hard to
legalize homebrewing in Oklahoma a few years back. Have You Got Your No-

Cost Homebrewer Permit Yet???
BREW (Legally) !!!

Brewer’s Resources—Around the corner or on the web

Beer Radio Shows—http://www.beerinfo.com/index.php/pages/beerradiopodcast.html

Beer Community—nhttp://www.homebrewersassociation.org/

Finding Local Brewpubs—http://www.beerinfo.com/index.php/pages/brewpubsUSA.html

Beer Wiki Resource—http://www.homebrewtalk.com/wiki/index.php/Main Page

Beer Radio Shows - http://www.beerinfo.com/index.php/pages/beerradiopodcast.html/

BJCP - http://www.bjcp.org/index.php

Barleys and Hops (an all inclusive site) - http://www.barleysandhops.com/homebrewing/

Beer Tutor - http://www.beertutor.com/

Hop Variety Handbook - http://issuu.com/hopunion/docs/variety book

On-Line Brewing Calculator - http://www.brewersfriend.com/homebrew/recipe/calculator

Vote with your wallet—SUPPORT YOUR
LOCAL BREWERIES!!!
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Calendar of Events—2014

January 24th - Robbie Burns Night—Meeting at Jeff and Tammy’s, 7:00 PM, 10312 Cumberland Lane, OKC.
73162

This will be a special Club meeting, with readings from John Barleycorn, and hopefully the presentation of a
Haggis. There will be a technical presentation, that is still being developed.

We will be discussing the 2014 Mashed-In Homebrew Showcase coming up February 16 at TapWerks, and we
will also be discussing the BlueBonnet Brew Off (BBBO), scheduled on March 21st and 22nd.

February 16th—2014 Mashed-In Homebrew Showcase at TapWerks 2-5 pm

I was planning on us setting up the Chuck Wagon for this and will be needing club members to volunteer kegs.
I can put up 2 kegs but we have 8 taps and it would be nice to have them all full.

So if you are thinking about brewing a batch for this event you need to start pretty quick if you already
haven’t.

We’ll also need servers.

February 21st - Regular Club Meeting. Place TBA.

March 21-22nd - BlueBonnet Brew Off in Dallas, TX, once again at the Westin DFW North

The rest of the 2014 schedule will be figured out when this Trail Boss can get together with the officers in the

next few weeks.

Beer News From Around the World

Beer Sales take a hit in 2013
AmBev: Beer Sales Will Grow Again, Morgan Stanley Ups To Buy
By Shul i Ren

Morgan Stanley upgraded AmBev (ABEV) to “Buy’ with an $8 price target, expecting beer volume sales to
resume growth this year. Shares in AmBev closed at $7 yesterday.

AmBev’s beer volumes declined last year, most likely due to inflation, not shift in consumer preferences, says
Morgan Stanley. As inflation pressure eases, beer sales will regain growth.

Here are analysts Lore Serra, Franco T Abelardo, and Jeronimo De Guzman combined statement:

ABEV’s beer volumes likely declined ~4.5% last year (with industry volumes down ~3.5%), the worst volume
performance that we know of. Importantly, we think the reason is excess pricing and high food inflation, not a
change in consumers’ views towards beer, based on our AlphaWise survey work. Brazil slapped a large
increase in Federal Excise Tax back in 2011, but recent excise tax relief gives the industry a chance to realign
pricing to its historical practice of pricing with inflation and grow volumes.

With continued wage gains into 2014, a favorable calendar (World Cup, timing of Carnival), and an apparently
orderly market, we see volume/earnings recovery.

Trading at 20 times Morgan Stanley’s 2014 earnings estimate, AmBev is more expensive than its global peers.
For instance, AB InBev (BUD) trades at 18.8x 2014 earnings. Heineken trades at 15.4x. Carlsberg trades at
14.1x, but next to other Brazilian consumer retailers, which on average trade at 21x, AmBev looks cheap.
Therefore, AmBev is set to gain this year, reckons Morgan Stanley, because its “valuation is reasonable in
light of higher earnings certainty compared to other [Brazilian retailer] stocks.”

WHEW-—that was a mouthful, even for you big time stock traders!!!
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STATE OF OKLAHOMA

OKLAHOMA ALCOHOLIC BEVERAGE LAWS ENFORCEMENT COMMISSION

REQUEST FOR PERMISSION TO MAKE CIDER/WINE/BEER

Able License No.

Mr.
Mrs.
Ms.

(Mailing Address)

Social Security Number Date of Birth

The above named applicant hereby requests permission to make not in excess of
Two Hundred (200) gallons of cider, wine, or beer within one (1) year. The
applicant states that such cider, wine, or beer will be made by simple
fermentation without distillation and will be made solely for the use of the
applicant and his/her family and guests.

Applicant states that he/she has never been convicted of a felony or of
having violated the prohibitory laws of the State of Oklahoma and that he/she
has never held a Federal Liquor Stamp in the State of Oklahoma before the

adoption of Article 27 of the Oklahoma Constitution, except as provided by
law.

(Applicant Sxa;Eture)

Subscribed and sworn to before me this day of

(My Commissicn Expires) (Notary Public)
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SSi on

Alcohol Beverage Laws Enforcement Commission
3812 North Santa Fe Ave, Ste 200
Oklahoma City, OK. 73118-8500

See

Mai |l ing Address
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"Why do you have "It's the only way |
to drink beer all  can think of to get

the time?"

it into my stomach."
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WE’RE ON THE WEB—WWW.DRAUGHTERS.COM

Trail Boss
Stan Babb

E-mail: stanbabb@cox.net
Phone: (405) 659-4969

Ramrod
Vacant
E-mail: None
Phone: None

Paymaster
Dan Shore

E-mail: ddshore@cox.net
Phone: (405) 822-8096

Cookie
Tom Larrow

E-mail: larrowtj@cox.net

Your 2012 Draughter Officers

Editor in Chief/Town Crier
Gary Shellman

E-mail: gary@mustangbrewing.com
Phone: (405) 823-1632

Competition Coordinator/Head Examiner
John Elkins

E-mail: elk0088@hotmail.com

Phone: (405) 209-0016

Web Master/Telegraph Operator
Michal Carson
E-mail: michal@glomesdal.com

Schoolmaster

Mike Groshong

E-Mail - Masterbrewer@sbcglobal.net
Phone — (479) 531-7699

Supply Master - The Brew Shop
Gail White

E-mail: brewshop@juno.com
Phone: (405) 528-5193

Supply Master - Learn To Brew
Chris Milum

E-mail: info@learntobrew.com
Phone: (405) 793-BEER
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