Sunday
January 15
1PM-3PM

Southern Star
Brewery

ell Comrades, it's been one heckuva
cember chock-full of activities for o
club! First up was the annual Hous
Homebrewers’ Christmas Party, held at the Od(
lows Lodge in the Heights. Quite an interestingep|
that is, but works quite well for such an eventerd
was plenty of camaraderie and good beer s
amongst all of the Houston clubs. If you've neveett
to that gathering, make it a point to head outehmxt
year!

Two days after imbibing many big beers it
time to brew some (and of course imbibe even
Comrade Don Sajda’s house. As Don posted o
club’s Facebook page, the 7th Annual Samic
Brew-In yielded 48 gallons of Samichlaus plus 16
lons of Black IPA and Bock. I'd be surprised ietk
was any other club brewing nearly 50 gallons ofetd
hitting gravities in the 1.140s! Also of note, thevas no Sami Lite! This is definitely a tradi-
tion to be proud of, and | look forward to parti@iimg again next year.

Finally, within 5 days of the Samichlaus brew-imgéoveek after the homebrewers’ Christ-
mas Party), we made a successful raid of KarbaewiBg Company. Honorary Comrade Da-
vid Graham graciously hosted our horde, and keptaugs full of tasty beverages. The Impe-
rial Porter was quite delicious, though there was much available. Of course the Rodeo
Clown IIPA and Hopadillo IPA were fantastic as wgibt trying to leave out Sympathy or
Weisse Versa, but only so much space here to nmettiem all... errr... damn, just did). I'm
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omrades, Hoppy Brew Year! 2011 has come and (¢

Many beers drank, many beers made, and some new

eries came to the Houston area. Of those is Karbach
ery which the KGB invaded last month. Good to see all th8-K
ers out in force! We also stormed Southern Star to takelikgehe
99% that we are. Although we attempted to drain the tapswal
were unsuccessful. Saint Arnold again hosted the Big Batch
Bash and will again host it for 2012. Don't forget teewwryour
Black IPA. Enter. It's free. And then there’s No Label. Caedlly
comment since | have not had any of their beer, yet.

2012 is a new year and a new term for our Czar. Show
respect! Sorry. Just used to saying it. Andrew’s platftat won
him this prestigious honor was “Drink more Beer.” Or waj
“Budget? | have a budget to buy beer? Hell Yeah. I'll rundid
fice!” Show some respect to the New Czar...Four more years!

Sunday January 15 is Spudfest at Southern Star. “Spud
you may ask. It's where we make large potatoes, has all fhés
like chives, bacon, sour cream...Ya know, the good stuff. &
course lots of beer. It's a good time to visit Southetar 81 case
you have never been (and even if you have).

Now go out there, brew some beer, and come to a meeting. hgdadfriend.

Comrades-my glass is empty and time for bed. May 2012 ter fetin 2011. £

Ruble Collector Phillip-For Life! i




nother year has passed 4§
here we greet the year 20
with hopes of a future bett
than the past. At least in my opinig
looking back at the populatic
growth, world economy, natural di
asters, energy consumption and m
more events that changed the w

the year (Sofia too) and hope to Ea
my best to intrigue your taste buds with food payriand
homebrewing experience.

Let me start with the events in December 2011 haset
were several ground breaking ones. We had thetprtear at
Karbach Brewery on Dec 11. David Graham, employdbea
brewery, was there to greet us and let us tasie ltheéted
brew: Hellfighter Imperial Porter. We had quite want out
from our members and we ended at about 3pm. Nextad
the largest number of teams brewing at Don’s pfacehe
Samichlaus Brew Day. A total of 6 teams.... If | ctadh
right... because we also started tasting as earBaas.. my
count might be off a little! Each of the teams beewany-
where from 5 to 10 gallons, which generated clasaliout
300 Ibs of grains. In addition, after all day brewi a deli-
cious roasted pig was devoured with some sidesatisfg
those hungry bellies. | must say it was a lot @fppand work
even though starting off at Don’s place around Gaa40 deg
F, it was worth the effort. My main objective wasget my 5
gallon brew to come out not as a “Lite” as lastzags. This
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hen selecting the proper yeast strain fpr your,t_)eerjob is done. They aren’t dead (unless you excedusdalco-
there are a number of factors to consider as listedhol tolerance or did something diabolical to thethgy simp-

on both White Labs and Wyeast's web sites:
* Flocculation
* Attenuation
* Temperature Range
* Alcohol Tolerance
All of these are important, but for this brief alé I'd like
to focus on attenuation. Attenuation is a descrigtohow
much of a wort’s sugar can be expected to be fetedeout,
at which point the yeast will decide they are clxtlout of
work. For my first example, I'm going to use an Q@00
(100 points) barleywine, since that will make dllitiee math
so much easier, and will choose two White Labsirgtra
WLPO0O01 (Cal Ale) and WLPO0O02 (English Ale).
WLPOO1 is listed with an attenuation of 73-80%using
the “points” method, we can expect to ferment out:
Allow] = 73% * 100 (points) = 73 points
Alhigh] = 80% * 100 (points) = 80 points
FG = OG - Allow or high]
FG =1.020 - 1.027
To contrast, let's see what the WLP0O02 looks &e63-
70% attenuation:
Allow] = 63% * 100 = 63 points
Alhigh] =70 * 100 = 70 points
FG =1.030 - 1.037
Quite a difference with a simple change in yeastirst
eh? Remember, this is the point at which the ykmdttheir

# $

really looking forward to the brews that will bersimg out of
their oak barrel project and to the (lightly) smak@oppel-
bock! Keep supporting the local guys by purchadingir
product wherever you can (in bars right now, caii e
online in March).

That's enough already about December, jeez. Matk yo

calendars for January 15th (that's a SUNDAY thisef as
we once again raid Southern Star’'s stashes. | stadet a
preliminary raid was successfully carried out unoler MOW
Don Sajda and the Puppet Government, but time tbagd

It's going to be a big year this year, and it'll pe=at get-
ting everyone involved as much as they'd like tbe hews-
letter seems a good forum for a lot of informatibraring, so
if there’s something you would like to contributethe news-
letter, feel free. If you simply have something ydo and
would like to share it at a club meeting i.e. shavd-tell,
then by all means do so. It seems stepping ugggikg and
keg maintenance are good topics to cover. If tisesly
member comfortable writing a simple step-by-steficlar
and/or providing a demonstration, that would beé&ss.

Happy New Year to all Comrades, and keep up the-bre
ing! Prost!

43

ly slacked off. This can also be used to give gogeneral
idea of where your beer's FG should be. If yousinguite
high after fermenting for a while, it's time to loat a number
of other factors listed above as well as your maghegime,
extract quality, yeast health, etc. Be aware thhigher FG
can leave enough sugars that bugs (bacteria) ilamak on.

Let's do another example: this time | have a 1.8k
fermented with the WLP0O02 English Ale Yeast. Afteweek
I check its gravity and it reads 1.018. Is it doye¢? Let's
see:

OG (points): 50

FG (points): 18

Attenuation = (OG - FG) / OG * 100%
A =(50-18) /50 *100% = 64%

According to the specs, 64% is within the attermrati
range, but keep in mind this apparent
nol present will actually lower the FG. To compstesfor
that, we need to adjust, and the formula to appnaté this
is:

RealG = 0.1808 * OG(points) + 0.8192 * FG(points)
RealG =0.1808 * 50 + 0.8192 * 18 = 23.79

Now our attenuation is:
A =(50-23.79) / 50 * 100% = 52%

In reality, the only way to truly get the FG is tlake a
sample and mark the volume on your hydrometer tlihen
you need to gently heat the sample up to 180F &parate
off the alcohol (but not any water), then put theohol-free
sample back in the tube and top up to your marh diitilled
water and measure. In any case, it seems | neést this
beer go a bit longer else risk having something’shi@mo
sweet, or potential bottle bombs.

If it doesn't finish out where I'd like after an@hweek
or so, then it's time to look into the other possibulprits
mentioned earlier, but that's a set of articlesdioother time!

# %$
time around it probably was the highest OG amoegd¢iams,
topping at SG/OG: 1.142.

Well, other events that happened in Dec 2011, \was
filling with imperial IPA which our comrade Pete tga 53
gallon barrel. A few of the members contributedrtBbare to
the barrel and so far there has not been any leaklig mine
did! Let's see what happens after aging it for tlegt 3 to 5
months. Another event was the Homebrewers Pariyem4,
meeting lots of members from other homebrewing slub
Foam Rangers and Mashtronauts. The last eventdor2D11
that | had was the “End of The Year Brew” at mycgla
Comrade Jim Bolf and wife Dawn brewed 10 gallonaaid |

(Continued on page 4)
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reetings from the next

line of Royal CBs. | a

excited to serve in
elected er uh drafted . . um guil
into position i.e threatened with §o
beer service at the meetings - jah
damn! | am the beer service nd.
The KGB truth is | am glad to stdp
in Don’s oversized shoes and follg
the ways of a great beer hunter 1
pourer extraordinaire. Since | spq
a lot of time studying the be
shelves anyway, might as well hg
KGB funding to purchase a litt
now and then. No more window shopping. Who is tle t
power of the KGB now? Oh, did RC Phil mention ty gaur
dues in advance for the next 3 years? Ha! Jusirigddack
Phil, back.

Speaking about beer hunting, my family and | todki@a

to upstate New York during the Thanksgiving holidayvisit
family. Yep, headed to wine country, wine tastingdays on

did a 5 gallon barleywine. One of the new membBr&n
Kee showed up also to see and learn our brewirtgrayand
tasted some brews. Of course, everyone was hagpysame
beer and food pairing. We had a 2 hour smoke chickeme
curry marinated grilled chicken wings and some muesg
roasted garlic potatoes.

So, that were all the events for the year, and it'sw
time for the events for 2012. First, we will hahe hext KGB

meeting at The Southern Star Brewery offt 18nuary. Keep

a look out for the timing on the website. Also, rihavill be

the Saint Arnold 2012 One Pot Cookoff held ... of sguat
Saint Arnold Brewery on 29 Jan. KGB has a team isting

of Jonathan Thorn (New CB), Andrew Elliott (New ©za
myself and Sofia. Hopefully, we will show this yeahat it

takes to win in this cookoff among 60 or more teahikink

it gets bigger every year and competition getstyealleng-
ing.

Just as some of us look towards fulfilling our tKew
Year's resolution, | sincerely hope the KGB willbshoff as a
club wining more medals and show our presenceancthft
brewing industry. So, | encourage us all to keegbmwing,
especially for the upcoming black IPA categorytfee BBBB
2012. Like the saying goes, practice makes pedecti

Alright comrades, | am running low on beer and | a

ready for lunch from last night’s left over from WeYear’s
Eve party. Before | put my pen down, just rememiger try
some beers out there, and you might just have momot...

end. The first evening in town we spent a few hairshe
Elks Lodge with a huge fridge selection of Bud, Budht,
Miller etc. with exception of Saranac Black and Tan
cleaned that slot we did! Looking for the week’stemance
we later stopped in the tiny town of Hammondsporgét a
few groceries. With visions of a light beer aislelinost did-
n't go in as the grocery was about the half the siza Texas
convenience store. Ah what the hell, it was bettan sitting
the car. To my glee and amazement they had an awveeso
beer selection, many local breweries, new labddsfaworites
and fine imports. Many | have never seen before.Wsied
that store long and often. Needless to say weodidpart to
spur the economy and cleared the shelf on a nuwibine
labels. | have never seen a country store witHecten like
that. It just goes to show never pass up an oppibyt to
stroll down the beer aisle, you never know what waufind.
Well it's late and time for bed. If you can't firmgreat beer,
make one. See you at the next meeting.




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
1 shops, as well as other local establishments, archmore. |
i . . i
I Single one year ($20) Family one year ($35) avei I
: Single two years ($35) Family two years ($60) pdate my Information :
I Name Significant Other: 1
| |
I Address: 1
| . i
I City: State: Zip Code: I
: Home Phone: Alt. Phone: :
I E-mail: Birth Month:; I
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Fine Print

Club Officers:
Czar Andrew Elliott
General Secretary Robert Chan
Ruble Collector Phillip Kaufman
Commissar Brewski Jonathan Thorn
Minister of Propaganda Mark Rogerson
Minister of War Donald Sajda

Contributors:
Andrew Elliot, Phillip Kaufman, Robert Chan, Jonathan Thorn

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.




