omrades, your lame-duck Czar (has-been to be) bas@us case of short-timer’s, so
| agreed to help him write up his final newsletieticle. And so it seems another year
is fast upon us as the close of this one was henlddgt calls for Officer nominations at

this year's Smorgasbeerd. The ‘beerd, as alwaysegrto be an epic mix of deliciously rich

foods and fantastic beers -- both home-craftedcanumercial.

Before posting the results of the election, | naest there was some shady activity going
on regarding the position of General Secretatyseéms that there is still some lingering doubt
over who won that election -- Robert Chan or thes.MRobert Chan (the Lovely Sofia). | will
hold an inquest, but cannot guarantee a changesuits. | smell the work of the puppetmaster
in this one! Election Results are as follows:

Czar: Andrew Elliott

General Secretary: Robert Chan

Ruble Collector (for life): Phillip Kaufman
Commissar Brewski: Jonathan Thorn

As was mentioned at the meeting, we have a lovefts coming up:

Dec. 4th: Houston Home-brewers’ Christmas Part9dd Fellows Lodge (bring a
toy donation for Toys for Tots)

Dec. 6th: Samichlaus Brew-In at Don Sajda’s

Dec. 11th: KGB Invades Karbach @ Karbach Brewbring $5 and a canned good)

| hope to see many of you there, including our me@mbers! It's always exciting to see
new blood coming into the club -- this will bringone opportunities for more exciting events.
The Big Batch Brew Bash details will be posted s@mnbe on the lookout for that. Additional-

(Continued on page)3

omrades, elections have come, and gone.

results are in. There will be no recount. |

what it is.

Czar: Andrew Elliot wins by landslide but there jas
one write-in for Herb. And it wasn’t Herb who votéat

Ruble Collector (RC): Close one. Phillip Kaufn
with 60% of the vote, Scruffy the Cat with 30%, 0%
went to “Why the Hell Not?”, and one percent to tiea
and Sofia forever”.

General Secretary (GS): Close one between
Martinez and Robert Chan. Robert wins with 63% fan
Sofia promises to help Robert!

Commissar Brewski (CB): Jon Thorn, with 100%4
votes counted, wins with no opposition!

Congratulations to all those participated, andijrik,
got elected.

| looked back at how long | have been Ruble Co

replacing the honorable Tim White. | have serveden Ed Moore, Bill King, and Herb Baker.
This will be my sixth year, the longest by far afyaRuble Collector. | think maybe the word
SUCKER comes to mind.

(Continued on page 3)



have too many things goi
on. Brewed two styles in the mo

tion having to clean the house g
walk the dogs, ......... gees. Wha
next??

All right, we had elections at tife
last meeting, congratulations to &
new Czar and CB. Hemm, who are they? Well, | thiok
already know even before reading my article. Anywagm
still the GS and Phil ...... RC for life. All of thimbk place at
Don’s place, my thanks to him and Roberta for mgstirhey
will be also hosting this year's Samichlaus brewta .....
you guest it .... 6 Dec 2011. | may also have somgthiter-
esting in addition to the brew day, so you mighttva take
a day off and come, even if you don’t brew.

At the last meeting, Sofia and myself wanted to enak
some interesting food pairing. Since, this yearigid Cup
had Umami at the Fred Tasting, we decided to doetining
similar. Sweet and savory. Yes, for those of yowwhd the
chocolate coated dates filled with blue cheesenapdavorite
..... chocolate coated sweet potato. You need thpe®d et
me know, and if you are nice enough, | might just ij to
you. Actually, it's going to be Sofia. HA! HA! HA!

Other two events that are coming up will be thellsiah & Y
Brewery event on 11 Dec 2011. Pay $5 and get amdss = =
glass for the tasting. Also, it's a food drive,lsming a can of = ]
something... Next will be the homebrewers’ pot ludhri6t-

(Continued on page 4)
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ly, I'll be working with the officers to put toge¢h some club-
only brewing / education events. A lot of detadscbme. If
you have ideas on something you’d like to learmvould be
a good club event, feel free to let me or any efdther offic-
ers know. We're looking for new ideas to get pedpiewing
more!

Until next time, Prost!

Comrade Andrew

# $

iacetyl. There, | said it... the dreaded D-wordnDo
get me wrong, at low levels it's ok, and can lend a
slightly pleasing effect to a beer. Or so | used ta
think. Many years ago when Jonathan Goudy was Ci-Jo
than, we had several rounds of defect tasting astings.
This was extremely informative, and | felt it waguaning
point in my own brewing. Finally | knew what thedefects
were and what they tasted like. The d-word tastmag abso-
lutely horrid, and it has stuck with me since. Tdmy thing
that could clean that sickeningly slick, buttergvibr off of
my palate was a nice clean Sierra Nevada Pale Ale.
Diacetyl is often described as a buttery flavor/andro-
ma, and also has a perceived slickness on the ¢ofidne low
end of the flavor threshold is 80ppb (or 0.08ppbyt each
person is different, with some people less sersiinan oth-
ers. Ever have artificially flavored butter popcrnGuess

On to more exciting issues. Drinking beer. Don &ajd \yhat they use as artificial butter? Yep, diaceGgin you im-
(AKA Puppet Master) has commandeered Karbach Brewer agine that in a beer? Icky. It is actually a ndtbygroduct of

for Dec 11. | am sure he will give more detailst Bwe price
to attend is cheap and the e
s only open from 1 to 3 PM.
think the required admissi
will be to purchase a pint gla
from the brewery and a can
food donation.

Status of our club: We ha
about 80 paying members, &
have enough funds to sust
our events for 2012 at the c
rent rate. Membership h
grown slightly over the Ias
couple of years and | belie
2012 to be better as more p
ple in the Houston area see
breweries and brewpubs opening and realize thae tise
more to beer than Bud Light. We have been chargingea-
ger $5 rubles per event lately, and if that doegettpeople to
come, | don't know what will. And of course theamous
raffle brings in needed revenue.

As always, we had a great turn out at Smorgashéevd
19. Lots of great beer. On tap was a bourbon aggerial
stout. Excellent. Many thanks to Don, Robertab&band
Sofia for their continued hard work, hospitalityydadedica-
tions.

Don't forget to brew your black IPA for the May 2D1
BBBB (Big Batch Brew Bash), where the winner has ltlon-
or of brewing at St Arnold’s and entering in thee&rAmeri-
can Beer Festival in Denver in September 2012. And
free to enter. | will brew mine the week of Thagiking. IF
it turns out well, I'll enter in the BBBB. If not’ll brew
around Christmas. What the heck? Why not brew tiotls?

fermentation from the yeast (which they will mostiabsorb
naturally), affected by: temperature, aerationy@en), bac-
terial contamination, and finally yeast strain.

I'll gloss over the first several items. With a teofer-
ment, the yeast metabolism works slower and wilslosver
to reabsorb the diacetyl at the end of fermenta#fowarmer
fermenting yeast absorbs the diacetyl that is predumore

: "
exposed to oxygen after the growth phase) favarptbduc-
tion of more diacetyl. For lagers, a diacetyl riesemployed
to reduce residual diacetyl at the end of fermentatroper
oxygenation and nutrition of yeast at the pitchuees health-
ier yeast, which are less prone to produce exceshacetyl.
Lactic acid bacteria such as Pediococcus and Laciitis
will also contribute diacetyl -- but if you're carhinated
with these, you have plenty of other problems terwabout
(fix your sanitation!).

Finally there’s yeast strain selection. Almost gbexdy
worries about their lagers, but ales can be justuaseptible.
Take for instance Red Hook ESB... this sucker &iéal! |
came across some interesting information from Whétes --
they were working on a MiniFerment project to gairende-
tails on yeast strains and what they produce. Boespou too
much research, I've compiled the diacetyl numbigist here,
along with corresponding yeast strains from WYehaton't
say for sure that WYeast will behave exactly thmesabut it
should be similar. I've highlighted numbers overghold in
the accompanying table (see page 4).

So two things of note: Yes, a lot of lager yeaspdmduce
higher amounts of diacetyl, but also notice tha Bilsner/
Urquell Lager yeast and the Southern German/Mubagdper
yeast produce little. Additionally English Ale/Loowl ESB
and Kdlsch yeasts fermented cooler produce a langeunt

November was a crazy month for beer. Several Coesrad of diacetyl.

were seen at the Monster of Beer and the NightrAtte
Monster of Beer. Many beers were tasted and it geasl to
(Continued on page 4)
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mas party at the Odd Fellows.... just like last yeBning
something to share and say hello to the homebremwrmity
while having some good beers.

Well, since the weather is getting much cooles itme
to take advantage of it and keep brewing untiltbeweather
arrives. Please note next year's BBBB beer sty gbing to
be “Black IPA”. BJCP does not have that particidyde but
Don will probably have the guidelines of that style the
website soon.

Anyway, my imperial IPA is running low and | have
turn the chicken on the grill so that it does net gurned. |
know | am missing something else but | think thieeotoffic-
ers would have probably covered it already. | thinkas to
do with something about Sofia slapping RC on th&.bu.
Ok, got to run now. You all have a good Thanksgjvand
Merry Christmas. Drink safely and drink somethirapd.....
or not.

t
# %$

see so0 many people support the Craft of Beer. li¢\methe
organizers plan on doing this event every year wiginowing
with more participation from breweries.

Now go out there, brew some beer, and come to & mee
ing. And bring a friend.
Comrades-my glass is empty and time for bed.

Ruble Collector Phillip- For Life!



Serving homebrewers since 1971!

8715 Stella Link
Houston, TX
(713) 668-9440

For all of your homebrewing needs

KGB members receive a 5% discount
on all purchases!
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Please contact the editor to place an ad, or for more information. Ad
fees must be pre-paid. All ads include a complimentary newsletter
during the subscription period. We reserve the right of refusal on all
materials.
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Single one year KGB Membership $20 Family $35
Single two year KGB Membership $35 Family $60

Payable in cash or personal check (made payat{&®). Give completed form to a club officer alonghwyour dues. Paid member-
ship entitles you to full club benefits, includimgmonthly newsletter, discounts on equipment amuplges at the local homebrew
shops, as well as other local establishments, arahmore.

__ Singleoneyear ($20)_  Familyoneyear($35)  dval
__ Singletwoyears ($35)  Family two years ($60)  pddte my Information
Name Significant Other:
Address:
City: State: Zip Code:
Home Phone: Alt. Phone:
B
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Fine Print

Club Officers:
Czar Herb Baker
General Secretary Robert Chan
Ruble Collector Phillip Kaufman
Commissar Brewski Donald Sajda
Minister of Propaganda Mark Rogerson
Minister of War Donald Sajda

Contributors:
Herb Baker, Phillip Kaufman, Robert Chan, Andrew Elliott

The Kuykendahl Gran Brewers (KGB) Newsletter is a monthly
publication of the Kuykendahl Gran Brewers Homebrew Club.
The subscription rate is $20.00 / yr. or $35.00 / 2 yrs., which
includes full club membership for one person. The family
subscription rate is $35 / yr. or $60/ 2 yrs.

Correspondence and inquiries can be sent to the KGB via email
to the Czar at Czar@TheKGB.org, or the newsletter editor at
MinisterOfPropaganda@TheKGB.org.

Disclaimer: Atrticles appearing in this Newsletter are the writings
of the editor and/or KGB members, unless accompanied by a by
-line or accredited to another source. The articles are presented
for general informational purposes, and do not necessarily
reflect the opinions of the KGB Homebrew Club, its officers, or
members.




