
! 1

Prez Sez by James Smith

It was quite the exciting month with the weather events we had at the end of March 
and beginning of the April. I hope everyone made it through relatively unscathed.  We 
still managed to get in a brewday, our introductory BJCP class, CoC judging (FINALLY), 
and even a fundraising social event.  With that, May should be a relatively active month 
as well, with our Spring Party and brewday.  I hope you can make it out to both events.

Thanks to Dean Weaver for hosting our April brewday and to Mike Grover for lending 
his home and expertise to our BJCP class.  Also, thanks to our Competition 
Coordinator, Matt Parulis for a successful, albeit schedule-challenged April CoC 
judging at his home.  Lastly, thanks to all who came out to support the club at Liberty 
Burger for the NTHBA Give Back Night.  I will provide an update on the amount we 
raised at the May club meeting.  

As I mentioned at the April club meeting if you were there, I brought up the idea of a 
club arranged social gathering towards the end of each month.  This wound in no way 
be an official meeting, but more of a “happy hour” social event for everyone to come 
and go as they please.  The give back night presented itself as a precursor to that and I 
would like to see social events like this continue if the club members would be willing 
to support it.  Let us know your thoughts!  Send an email to the President 

Monthly Club Meeting/Officer Meeting
Finally, the May club meeting will be held on Tuesday, May 10 at Intrinsic 
Smokehouse and Brewery located at 509 W State St. in downtown Garland, TX.  Come 
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Quick  Sips for May:

Club Meeting @ Intrinsic Smokehouse & Brewery
May 10th @ 6:30p

These and other events can be found on our Facebook page.

Club Brew Day @ Bi! James’
May 22nd @ 9a-3p

Spring Party @ Doug & Kathy Nett’s
May 14th @ 6p

BJCP Study Group @ TBD
May 8th @ 1p-5p

mailto:president@nthba.org?subject=Monthly%20Social%20Events
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https://www.google.com/maps/place/Intrinsic+Smokehouse+and+Brewery/@32.9136138,-96.63928,17z/data=!3m1!4b1!4m2!3m1!1s0x864c1d8e0781f159:0x4ef9ff847a454231
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on out and support one of our own, Mr. Cary Hodson. We will get started at 6:30 and 
weather permitting, we will be meeting outside.  Please be sure to bring along some 
extra cash for our raffle.  

Go to here: Monthly Club Meeting Facebook Event or here: Monthly Club Meeting 
NTHBA.ORG Event for more details.

The May officers meeting will be held on Tuesday, May 3 at Café Amoré in 
Richardson, just down the way from Homebrew Headquarters.  The address is 600 N 
Coit Rd #2050, Richardson, TX 75080.  As always, club members are welcome to join.  
We will arrive at 6:30 and get going around 7:00.  Note that they are a BYOB 
establishment.

Go to here: Monthly Officer Meeting Facebook Event or here: Monthly Officer Meeting 
NTHBA.ORG Event for more details. 

Hope everyone has a great month!  

Cheers!

“Smitty”

The First Sip by Bill James

I want to thank Dean Weaver for hosting the April brewday last Saturday at his house. It 
was a beautiful day and Dean and his wife have a beautiful home. Both Dean and I (Bill 
James) brewed. I don’t remember what Dean brewed, but I did a simple but strong 
American IPA using Maris Otter Malt. It is presently bubbling nicely in the fermentation 
refrigerator.   I had hoped that more people were going to show up and brew with us. 

The Spring Party is in a couple of weeks and it will be at Doug and Kathy Nett’s house 
on May 14 at 6pm.  Doug has a pool and the way things are going, I am pretty sure it 
will be warm enough to swim. The party starts at 6pm. Bring homebrew and a side 
dish. The Nett’s live at 5505 Lomita Circle, Plano, TX 75023. Doug requests that since 
parking is limited near his house that people park at the office at Bay Hill and Pleasant 
Valley.  Remember to bring a side dish and of course homebrew. 

The May brewday will be on Sunday May 22 starting at 9 a.m. at my house. My address 
is 2801 Glen Forest Ln. Plano TX 75023 and my phone number is 214.755.4273.  I will 
be brewing in the backyard by the pool and the pool will be open. I hope we can get 
some people to come out and brew with me.  Rigel says come and throw the Frisbee. 

The June brewday will be at Brian and Melinda’s house on June 25 and I will keep you 
posted if there are any changes. 

We still need a fall party location and a site for the October brewday. So if you would 
like to host either one of those events contact me or one of the other officers.

https://www.facebook.com/events/583053271871572/
https://www.facebook.com/events/583053271871572/
http://nthba.org/?q=groups/may-club-meeting-intrinsic-smokehouse-and-brewery
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April Membership Meeting @ Franconia



! 4

Livin’ The Brews

PORTER - STOUT - WEIZEN - BERLINER WEISSE - DUBBEL - TRIPEL - WITBIER - BIERE DE GARDE - SAISON - LAMBIC - GUEUZE - OLD BRUIN - FRUIT/VEGETABLE BEER - RAUCHBIER 

Competition Corner by Matt Parulis

Summer is right around the corner and the competition season is in full swing!  
The results are in for the April club competition.  We also have entry deadlines 
and judging for 2 Lone Star Circuit competitions this month.

April Club Only Competition (COC) Results
We had 16 IPA’s entered in this month’s club competition!  That’s a great 
turnout and we hope to see more numbers like it through out the rest of the 
year!  A big thanks to our judges, Mike, Walter, Jason, Judson, and Jess, for 
helping out with the judging.  Results for the April COC are:

1st Place – John Driscoll – Fat Finger Imperial IPA (14C)
2nd Place – Chris Jazak – American IPA (14B)
3rd Place – Joseph Flay – Imperial IPA (14C)

The remaining 2016 COC schedule is listed at the end of the article.  Our next 
club competition will be in June and will include all categories in this year’s 
Limbo Challenge.  We hope to see another good turnout like this month’s 
competition.  Start planning your brews now for the rest of the year!

Brewer Royale Standings (as of 4/30/16)

Dave Kutschman – 3 pts
John Driscoll – 3 pts
Kevin Smith – 2 pts
Chris Jazak – 2 pts
Dean Weaver – 1 pt
Joseph Flay – 1 pt

Upcoming Lone Star Circuit Competitions
Judging for the Alamo City Cerveza Fest and Big Batch Brew Bash will take place 
in May.  If you have entries in either competition, you should expect to receive 
score sheets in June.  

On the horizon, we have the entry window for the Inquisition opening in June 
and entry period for the Limbo Challenge in July.  

The link below is to the Lone Star Circuit competition website.  It has links and 
schedules for all of the LSC competitions.  http://www.lonestarcircuit.com/
qualcomps.html

http://www.lonestarcircuit.com/qualcomps.html
http://www.lonestarcircuit.com/qualcomps.html
http://www.lonestarcircuit.com/qualcomps.html
http://www.lonestarcircuit.com/qualcomps.html
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Limbo Challenge
One of the signature events of NTHBA’s competition calendar is the Limbo 
Challenge!  The categories have been set and the committee is organized.  
Entry check in for the Limbo will take place at Fred & Sue David’s house in Allen 
on Saturday July 30th.  Judging is set for August 6th & 7th at Fred & Sue’s house.  
Judging will continue the following weekend (Aug 13th & 14th) if necessary.  If 
you are interested in helping out with check in or judging, please be on the 
look out for a post on the club site and Facebook page requesting volunteers.  

2016 Club Competition Schedule
June – Session Beers – Limbo Challenge Categories

September - European Amber Lagers, Vienna Lager, 
Oktoberfest / Marzen- BJCP Category 3

November - Cider and Mead - BJCP Categories 24, 25, 26, 27 and 28

Cheers!
Matt 

Dennis, of  Franconia Brewing, explains the production process
at the April Membership Meeting
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The Treasurer’s Report by Walter Hodges

May is “Pay your damn dues!” month.  Unless you have renewed your membership 
since March 1st, your membership will expire on May 31st. Your $30 family 
membership covers you and your spouse or significant other.  Just as a reminder, these 
are a few of the benefits you receive from your membership:

• 10% off purchases at Dallas Homebrew and Homebrew Headquarters 

• Monthly Newsletters 

• Monthly Brew Days with Brewing Demonstrations – Lunch is provided, the club 
will reimburse the host for his/her brewing ingredients. 

• Monthly Meetings – Social hour, raffles, venues include local breweries 

• Brewing/Beer Education Opportunities – On-going opportunities include 
brewing techniques and BJCP study sessions. 

• Club Only Competitions – Free Evaluation of Your Beers – Points awarded 
towards Brewer Royale awarded at the end of the year. 

• Four Parties to Showcase Your Homebrew – Spring, Summer, Oktoberfest and 
Christmas 

• Club Paid Shipping of Entries to Lone Star Circuit and National Homebrew 
Competitions – Points garnered in LSC competitions apply to Homebrewer of the 
Year awarded at the end of the year. 

• Fellowship with other Beer Lovers

Financial SummaryFinancial SummaryFinancial SummaryFinancial Summary
Equity ended 3/31 $5425.57 New Members April 9
Equity ended 4/22 $5098.32 Membership as of 3/22

Membership as of 4/22
161
170

Note: Financials trail the newsletter by one month.  Current financials are available at: 
http://www.nthba.org -> groups -> financials-corner -> financial-statement-archive
Note: Financials trail the newsletter by one month.  Current financials are available at: 
http://www.nthba.org -> groups -> financials-corner -> financial-statement-archive
Note: Financials trail the newsletter by one month.  Current financials are available at: 
http://www.nthba.org -> groups -> financials-corner -> financial-statement-archive
Note: Financials trail the newsletter by one month.  Current financials are available at: 
http://www.nthba.org -> groups -> financials-corner -> financial-statement-archive

Additional financial information may be requested by club members by emailing the 
treasurer at: treasurer@nthba.org.

Club memberships are effective for one year from June 1st through May 31st. If your 
membership is not current, please renew at either Homebrew Headquarters or Wine 
Maker’s Toy Store.  You may also obtain membership forms and cards at most club 
events.

Prosit!
Walter

mailto:treasurer@nthba.org?subject=NTHBA%20Finances
mailto:treasurer@nthba.org?subject=NTHBA%20Finances
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April Brew Day @ Dean Weaver’s
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Education - Water Additions by Dean 
Weaver

A quick note: The BJCP Study Group is set to kick off on May 8th @ 1p-5p. The location is still to be determined, 
quite possibly at my house or Mike Grover’s, but I’ll let everyone know via club email blast shortly.

Water. I’ve been tinkering with water salts & pH for my last 6-7 brews, and I have 
noticed my beers having a little more of a defined flavor profile. Although this is not 
a definitive guide, I’d like to share some of the steps I’ve been taking.

When brewing a lighter SRM beer, I’ve added .5ml/gal of lactic acid to my mash and 
sparging water to acidify/lower the pH. I’ve read the tap water, after going through 
an active carbon filter, at 7.4 with my pH meter. After the addition of lactic acid I’ve 
been able to lower the pH to 5.3, which is great for a mash. If I were brewing a dark 
SRM beer, I don’t usually add anything to reduce the water pH before mashing, 
because the darker speciality grains contain higher levels of acid, which will reduce 
the mash pH. If I were to lower my pH prior to the mash for the darker beers, I could 
impart unwanted harsh husk flavors.

Another addition I’ve been using is Calcium Chloride or Calcium Sulfate (gypsum). 
Calcium increases the perception of fullness, which will accentuate the malt 
character. Sulfate increases the perception of dryness, which will accentuate the hop 
bitterness and flavor. In a malt forward recipe, I’ll use .6g/gal of Calcium Chloride, 
and in a hop forward recipe, I use 1.2g/gal of Gypsum

These are not hard fast rules. I’m still experimenting. However, my next step is to get 
my water tested and take a little guess work out of the process. I’ve found a lab 
called Ward Laboratories that has a test catering toward home brewers. You can find 
the Samples Form here, and the cost is $21-$27.25 (depending on the test), if you 
send the sample in your own container. If you order their sample kit, the cost is 
about double.

If you have any questions, concerns or additions, please email me.

                  Dean

Franconia Brewing Company

http://wardlab.com/images/SampleForms/HomeBrewer.pdf
http://wardlab.com/images/SampleForms/HomeBrewer.pdf
mailto:education@NTHBA.org?subject=April%20Newsletter%20Reply
mailto:education@NTHBA.org?subject=April%20Newsletter%20Reply
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Our Supporting Home 
Brew Stores

NTHBA Officers

President
James Smith
president@nthba.org

1st Vice President
Matt Parulis
firstvp@nthba.org

2nd Vice President
Bill James
socials@nthba.org

Treasurer
Walter Hodges
treasurer@nthba.org

Minister of Education
Dean Weaver
education@nthba.org

Secretary
Dean Weaver
secretary@nthba.org

Past President
Mike Grover
pastpres@nthba.org

The North Texas Home Brewers Assoc. 
is a group with an interest in beer in 
general and home brewing in particular. 
We meet once a month on the second 
Tuesday at various locations in the 
area. Visitors are welcome! "Livin' the 
Brews" is our newsletter and is 
published once a month. We do accept 
advertising, although the NTHBA, its 
officers, assignees, and editors are not 
liable for losses or damages 
resulting! from! mistakes! or 
misprints, or any other con- sequences 
of advertising in this or any other 
publication. Ads are $30 for a 1/3 page 
and $50 for a full page, subject to 
change without notice. Readers are 
encouraged to submit articles. The 
deadline for ads and articles each 
month is 14 days prior to the club 
meeting.

North Texas Home 
Brewers Association

www.NTHBA.org
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