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Happy New Year!

Happy 2006, everyone! | hope the New Year finds all in good health and
spirits. As we start the New Year, there are some things on the horizon
that we need to start discussing, and the January meeting will be the per-
fect forum to do just that. First off, the Blowoff isn’t that far away. We've
been trying to get confirmation from the AHA (Amer. Homebrewers’
Assoc.) that there is no competition blackout period prior to the Nationals,
which is in Orlando this June. As of press time, | still haven't heard any-
thing, so tentatively pencil the last week in March/first weekend in April for
the 11th annual Blowoff. We need to get things organized, so if you'd like
to lend your talents with this years’ event, let Joe Peters or m'self know;
it's never too early to get the barrel rolling, so to speak. And speaking of
the Nationals, we've committed to making 40 gals of beer for the event,
so for those of you who’d like to contribute to brewing a Draughtsman
beer to serve at the Nationals, let Joe P. or me know, we need to sched-
ule a brew date(s) soon.

Christmas Mead and Meadllenium Competition

Thanks to Chuck, T.J., Joe P., Patrick, dALE, Paul (don’t know his last
name) and anyone else who I'm forgetting, who helped us kickoff Xmas
eve at the HBO in fine fashion while we made 20 gals of mead. Joe P,
Patrick and yours truly steeped the various meads, while a good time was
had by all, with plenty of Christmas, spiced and other assorted fine beers
to try. Chuck and dALE provided some of their Lavender and Mango
meads, respectively, for our sampling pleasure. | brought my last bottle
of a 9 year old drier-than-the-Gobi Star Fruit mead, and Chuck and | ex-
perimented with adding additional honey to our dry meads. Since mead
often takes a long time (a year plus) to get into good condition, it makes
sense to employ some very long-range planning and make some at least
once or twice a year, as a good mead goes quick, and it's not like you
can just whip up another batch! So if there’s continued interest, we’ll try
to periodically schedule a “mead making day”. And in other mead news...
The CFHB (Central Fla Homebrewers) annual mead competition,
Meadlennium, is fast approaching. The competition will be held in Or-
lando on the 28th of this month, and entries are likely due in the next
week or so. Check www.cfhb.org for more information.

till next time...
- Andy
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e 2006 dues are now due!
Make checks ($25) payable
to PBD and give to Joe Pe-
ters, or Dan-o at the HBO, or
pony up at the PBD website:

www.palmbeachdraughtsmen.com.
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A big “thank you” is in order to Betty Turso, for throwing her annual Xmas holiday party. The food
and beer were freely flowing, and everyone looked to be soaking up the holiday spirit, so to
speak. Thanks are in order to Betty’s brother (sorry, didn’t catch his name) and Dan-o, for deep
frying the Turkeys and wings, and the following for contributing beer: Joe P (IPA), T.J (Franken-
something or other, (stein?)), Chefs Fritz and Kelly for their Alt and Christmas beers, Dan-o for his
Octoberfest, Evil for his Dubbel and Belgian Xmas ale (lots o’ cinnamon!), and the Pils, which was
contributed by Brewer X. TJ also hooked us up with ice, cool! Thanks to Betty for all of the
yummy food she prepared, and to all who brought side dishes. Sorry, my few working memory
cells don’t have enough capacity to remember every dish and who contributed it.

- Submitted by Beligmo
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For those who haven’t yet visited our new 110 tap mecca called the Yardhouse in “the Gardens”,
all I can say is..."whoa, Nelly!”, or, “let me tell ya somethin’!” [t® an impressive place! About a
dozen PBD’ers met on “opening day” a few Sundays ago for lunch and to sample the wares. And
sample we did, too many to mention! The Dogfishhead seasonal (a brown) and Avery IPA were
two of my faves, though the Young’s Double Chocolate Stout, Stoudt’s Pils, Lindemann’s Fram-
boise (sp?), Rogue’s Juniper Ale and Shakespeare Stout were no slouches, either. I've never
been a big fan of Old Speckled Hen, a buttery Limey (English) based pale ale, but on tap, it was
almost a completely different beer, featuring more malt presence and less diacetyl, though still
maintaining enough to give it some character. Talk about the difference being fresh can make!
We also sampled the Delerium Tremens and Nocturnum, a Belgian Strong and Dark, respec-
tively. The owner of the chain was there programming the tunes, and bought us a 1/2 yard of
Chimay Cinq Cents (a Belgian trippel) for being first through the door. And while I'm not a big fan
of just hearing classic rock, the tunes consisted of a lot of off-the beaten-path tracks you’ll never
hear on the commercial over-the-air classic rock stations! The sound system delivered the tunes
in an acoustically appealing way (a fancy schmancy way of saying the sound system is damn
good!) and flat panel big screen TV’s were in abundance. Oh, | almost forgot about the food. It
was very tasty, the Thai Chicken salad was appropriately spicy and the seared tuna was very
nice...and | don't like most fish. The bartenders were not only knowledgeable, but enjoy the same
beer we do, so that was another plus. The restaurant is expansive, holding approximately 600+
bodies, and it was full within the first hour. Fear not if you have some agoraphobia issues, as
there are two patios to escape the crowds. And if you haven't been there yet, we’ll be meeting
there for the monthly happy hour, so join us on the 20th! And all beers are 1/2 price from 3-6pm,
Monday- Friday, so you can enjoy some of your faves at a discount!

- Submitted by Beligmo

For MP3-casts (not all of us have “Pods™), that discuss beer, check out the weekly shows on
“Craft Beer Radio”, (www.craftbeerradio.com) from Jeff Bearer and Greg Weiss, two Pittsburgh
homebrewers. James Spencer hosts “Basic Brewing Radio”, (www.basicbrewingradio.com).
Both shows are entertaining and informative, and free, so check them out!




January 2006

] 2 3 4 5 6 7/
8 9 10 11 ]ZGethg 13 14
@ HBO, 730
15 16 17 18 19 20Happy 21
Hour @ The
Yardhouse
22 23 24 25 26 27 28
Meadllennium
Competition
29 30 31
) : ; !

e 12th— General Mtg @ the HBO —730pm

e 20th — PBD Happy Hour @ The Yardhouse — 5pm—??

e 28th— Meadllennium Competition in Orlando

Directions:

The HBO is located at 1618 Lathem Rd, in WPB. Take Okeechobee Blvd to just west of 95,
and turn south at Church St. Continue straight past the bend in the road, and the shop will be
on your left, about 1/4 of a mile south of the bend.

The Yardhouse is located in the new “mini-Cityplace” in PBG, on the east side of Alt A-1-A,
and just north of PGA Blvd. Take 95 to PGA Blvd east to Lake Victoria Dr (just over the
bridge), head north and it will be right in front of you. Hang a left for best parking selection.

And Coming In February...

PBD Super Bowl Party —5th @ ??? - Details soon
PBD General Mtg—9th @ The HBO—730pm ‘till ???
PBD Happy Hour—17th @ ?7?? - Details soon
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History and digging always lead to ale. It may manifest in the form of clay goblets, hieroglyphics,
or ancient beer vats but somehow, someway, beer will always surface, or come to a head, if |

may be so punny. What happened in Peru just recently then, is a very happy occasion for beer
historians and enthusiasts alike when archaeologists discovered the lost city of Cerro Baul, a 600-
metre-tall outcrop high in the Moquegua River Valley, inhabited by the ancient Wari people.

The Wari people who were predecessors of the Incas, established the city about AD 600. Like
most complex societies, the Wari had a class system whereby the elite of the population lived on
the top of the mountain and the farmers and other working people lived below the summit amid a
complex system of canals and terraces. The Wari abandoned Cerro Baul and all their other cul-
tural sites about AD 1000. Why they chose to leave Cerro Baul remains a mystery, but they left
ample evidence of a planned, if destructive, departure. They cleaned out functional buildings, but
ritually destroyed ceremonial buildings, including the palace, temple and brewery. Final ceremo-
nies, such as a feast at the palace, ended with igniting the combustible parts of the structure.
Later, the stone walls collapsed, covering and protecting the remains for a thousand years.

The brewery preserved the most intriguing evidence. Shawl clips found in the ruins showed that
elite women were the brewers. In Inca times, Ryan Williams at the Field Museum of Natural His-
tory in Chicago, notes that noble women called "virgins of the Sun" are known to have brewed
beer. The hard-to-reach ruins sat undisturbed for a millennium until a group led by Michael Mose-
ley of the University of Florida in Gainesville, US, uncovered them and used the remaining clues
to piece together what happened. At Cerro Badl, the brewers milled sprouted corn, cooked it in
ceramic vats, and then put the resulting mash into a dozen 150-litre vats to ferment for a week.
The brewery could produce about 1800 litres of beer in a batch. Modern Peruvians still brew a
similar drink, called chicha.

The final batch brewed was spiced with pepper-tree seeds, a version of chicha reserved for the
nobility. Counting the pieces of drinking vessels revealed that 28 local lords assembled in the
brewery courtyard, each with a ceremonial drinking vessel. Lesser lords drank from vessels that
held 12 ounces (0.4 litres), but the four senior leaders had ornate vessels which held 64 ounces
(1.9 litres). After the drinking session, the researchers reveal, the building was set afire, the cere-
monial vessels were thrown into the flames. After the embers cooled, necklaces and a bracelet
were laid on the ashes.

And you thought you were rowdy!
Happy New Year to All and Keep on Brewin’!

- Submitted by Heidi Aspen Rhoades
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