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Announcements 

• Oct. 9th: Club 
Meeting @ BJ’s in 
Addison  

• Oct. 13th: 
Brewday @ Rhett 
Blankenship’s 

• Oct 13th: Beer 
Basics Class on 
Yeast 

• Oct 14th: Dixie 
Cup 1st round 
judging 

• Oct. 20th: Dixie 
Cup 2nd round & 
BOS judging and 
Awards 

• Oct. 27th: 
Oktoberfest Party 
@ Walter Hodge’s 

• Nov. 5th: Club 
Only Competition 
judging - Pilsners 

I thought that vacations 
were supposed to be 
relaxing but it seems that 
every time that Sue and I 
take time off that we come 
back feeling that we need 
to go back to work in 
order to get some rest.  
This time was no 
different.  As at least some 
of you know, nine of us 
from our club headed off 
to Belgium for ten days in 
pursuit of the holy grail of 
beer.   At the end of each 
day we were sure that we 
had found it only to be 
pleasantly surprised on the 
next day that there was 
something different and 
better.  Fortunately for us, 
we found out that Belgium 
only produces about 900 
different beers so I figure 
we will have tried 
them all after 
about 15 trips.  
No wonder that 
Michael Jackson 
spent so much 
time visiting 
Belgium and 
writing about its 
beer.  I personally 
was hoping not 
only to drink 
some great beer 
but to also to get 
some insight on 

how to make these great 
beers on my own little 
brew system.   
 
  Several 
years back, my first 
thought would have been 
to try to spirit away some 
of their precious yeast 
and therefore would end 
up with all the answers I 
would ever need to make 
the perfect dubble of 
tripel.  I am now quite 
certain that I have been, 
as have been many 
others, been barking up 
the wrong tree.  We 
could not begin to visit 
even a small percentage 
of all of the Belgian 
breweries in our short 
stay but a couple of 
things became apparent 
from the few we visited.  
First, almost every 
brewery bottle 
carbonates their beer.  

Secondly, they told me 
that they use the same 
yeast strain to bottle 
carbonate their beer as 
they use for primary 
fermentation!  If their 
yeast was so secretive, 
they wouldn’t dare to 
allow anyone to re-
culture their yeast 
simply by growing up a 
culture for a purchased 
bottle of their beer.  
What I did find out) 
was nothing about their 
brewing water.  They 
would all tell us about 
their wonderful water 
source and how they 
would filter it and then 
add chemicals back to 
get the water they were 
going to use to brew.  
Went asked pointed 
questions about their 
brewing water they all, 
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September wrapped up with a 
brew day at Kelly Harris’ home.  
We had six brews going, several 
all grains and a couple of extracts.  
There was a range of brew systems 
ranging from the simple to Bill 
James’ homemade brew sculpture.  
We had a number of other home 
brewers observing and sampling 
homebrews.  The brew days are 
excellent opportunities to see how 
other brewers systems work and 
learn a few new techniques.   
 
Our October brew day is at Rett 
Blankenship’s home on Saturday, 
October 13th.  Rett has an awe-
some home and a great area for 
brewing.  He has also promised us 
some of his great cooking.   For 
those of you who don’t know, Rett 
is an award winning chef and re-

What’s Brewin? 
By Walter Hodges 

cently won the distinction of 
America’s Hottest Firehouse 
Cook.  Check the web site for 
Rett’s address. 
 
Our next scheduled event is the 
Oktoberfest Party on October 
27th at my home.  We have 
moved the party back this year to 
accommodate several member’s 
schedules.  Hopefully, our 
weather will be more Munich like 
and we’ll have a nice cool fall 
evening to enjoy friends, brats 
and beer.  Don’t forget, that we 
will be holding a competition for 
the best all-grain and best extract 
Oktoberfest beers.  The winners 
in each category will receive $20 
gift certificates to Homebrew 
Headquarters. 
 
Party-On! 
Walter 

except for the Trappist Brewery 
Orval, would say that their 
brewing water was a secret.  
Orval is very different from all 
of the other Trappist beers in that 
it is well hopped.  The bittering 
characteristic of Orval is crisp 
and clean giving some insight to 
their brewing water profile.  I 
was able to gain very detailed 
knowledge about Orval’s water 
and it concurs with what you 
might expect based of Orval’s 
flavor profile.  I will share that 
information in this article.  It’s a 
secret. 
 
Until next time, 
 
Prosit!!! 

(Continued from page 1) 
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Tech Corner 
By Ken Woodson 

The next beer basics class will be 
held at the October brew day.  
We’ll start around 12:30 p.m. and 
the topic will be yeast. So, if you 
get a chance, come out and join 
us.  Also, during November there 
will be a class on brewing 
software.  The location and time 
of the brewing software class will 
be announced in the near future. 
 
Last month we gave a brief 
introduction of the history of the 
Trappist Monasteries and the 
beers they brew.  In this article 
we discuss the Trappist brewing 
techniques. 
 
So, how do the the Trappist 
monks make great beer? 
Basically, the answer to this 
question is: innovation, tradition 
and technology.  Belgium brewers 
are very innovative when it comes 
to developing new beer styles and 
creating great beers.  The Trappist 
monks are no exception.  In 1934, 
the monks at Westmalle released 
the first Trappist Tripel.   Their 
Tripel may not have been the first 
of its kind, but it certainly was 
one of the first. 
 
By tradition, we mean that the 
monks do not change their beer 
recipes very often.  As an 
example, the Westmalle Tripel 
recipe has changed very little 
since the 1950s. 
   
And finally, the monks 
continually improve their brewing 
process and equipment.  When I 
visited Orval in September and 
toured their brewery, the 
brewhouse was state of the art 

from the modern brew kettles to 
the cylindro-conical fermentation 
vessels. 
 
If we review the beer ingredients 
and brewing process at the 
Trappist monasteries, there are 
common themes.   For example, 
they typically: 
 
•use spring or well water that is 
suited for brewing or they treat 
their water 
•have simple grain bills 
•use liquid candi sugar as an 
adjunct 
•use a step mash 
•use yeast that can survive high 
alcohol levels and ferment at 
higher temperatures 
•bottle condition their beer  
 
The monks are very secretive 
about their brewing water. This 
secrecy speaks volumes about the 
importance the Trappist monks 
place on brew water chemistry.   
The water at many Trappist 
breweries is high in bicarbonates 
and is treated with food grade acid.   
At Westvleteren, the water is not 

suited for brewing because it 
contains high levels of 
bicarbonate, sodium, sulfate and 
chloride.  Undoubtedly, the 
monks at Westvleteren remove a 
portion of the minerals in their 
water and add back certain 
mineral salts. 
 
Most Trappist beer recipes are 
very simple.   For example, the 
Westmalle Tripel is basically 
Pilsener malt, candi sugar and 
hops like Tettnanger, Spalt 
Select, or Saaz. 
 
The brewing chemist Jean De 
Clerck influenced many Belgium 
brewers including the Trappist.  
He recommended a step mash 
procedure with four temperature 
steps 
 
•A protein rest 
•A saccharification  rest that 
promotes higher attenuation 
•A saccharification rest that 
favors dextrin formation 
•And a final mash out 
temperature 

(Continued on page 5) 
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Club Only 
Winners Circle 
By John McConnell 

Here is a picture of me drinking 
the last mug out of the maibock 
keg. Fred David and I brewed 
this beer together, and he found 
the recipe so I can't vouch for 
where it came from. It is pretty 
simple, though. The key ele-
ment was the double decoction 
mash. Ken Woodson, along 
with Fred and I, deserves some 
credit for stirring the decoction. 
This process takes a lot of work 
over a hot stove! The double 
decoction makes up for the fact 
that somewhat under modified 
malts are used (German pils if 
memory serves) and also fairly 
soft water (low mineral con-
tent). The most important effect 
that the decoction process has 
on the beer is boosting the 
malty sweetness that is charac-
teristic of a bock-style beer. The 
constant stirring is necessary to 
make sure that you limit the 
"browning" of the decoction 
through Maillard reactions. Re-
member, a maibock's defining 
characteristic is that it is rela-
tively light in color compared to 
it's cousins (bock and doppel-
bock) but still has a strong malt 
backbone. After the boil, this 
was split into two separate 5-
gallon batches. Every effort was 
made to keep fermenting condi-
tions identical, except for one 
critical element: different yeast 
strains. This half of the batch 
was fermented using a Bohe-
mian lager yeast, and Fred's half 
was fermented with a Bavarian 
lager yeast. I'd love to claim  

 
better brewing skills, but the credit for this beer scoring higher goes to 
the efforts of the single-celled organisms. Note also that this style is 
more bitter than the other bock styles, resulting in a medium (balanced) 
finish. 

November 2007 Club Only Competition  

 
 
The November competition is coming up soon and the style is “Pilsner.” 
 
Please turn in your entries to "The Home Brew HQ" by November 5th, 
at noon. We will start judging at 6pm that day. The 1st place winner of 
the competition will have the winning beer entered into the AHA Club-
Only Competitions for free. AHA entry deadline is November 31st, 
2007. 
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As an example, at Achel they use the following step 
mash temperatures 118-144-162-174 ° F.   Note 
that the protein rest works best with under modified 
malts. 
 
The monks typically do not add spice to their beer; 
however, there are exceptions, like Rochefort 10 
which contains coriander.  In place of spices, the 
Trappist monks rely on yeast to produce phenols 
and esters that add spice characteristics and fruity 
notes.  They achieve these characteristics through 
fermentation temperature control.  The monks 
usually start the fermentation at lower temperature 
levels and allow the temperature to rise as the 
fermentation continues.  At Chimay for example, 
they start the fermentation at 68 ° F and allow it 
increase to around 81 ° F. 
 

(Continued from page 3) All the Trappist breweries bottle condition their 
beer.   That is, they add sugar and fresh yeast just 
before bottling.  The bottle conditioning allows for 
better attenuation and proper levels of CO2  in the 
bottle. 
 
If you would like to read more about Trappist 
brewing techniques, here is a good resource: 
 
Brew Like a Monk, by Stan Hieronymus 
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If you don't know what BOC is, I will try and explain it briefly here and will also talk about it at our 
upcoming meetings.  
 
We use The Board of Commitment to plan for brewing competitions. We ask members to commit to a 
competition and style and we mark them on the board. I will have one for each upcoming competition 
for this year and I will spend no less than the next 5 months trying to get you to commit to brewing at 
them.  
 
I hope you will take a few minutes to ask me about it or sign up for one of the competitions and bring 
more awards to NTHBA. See you at the next meeting. 
 
John 

Club News Odds & Ends 
B.O.C “The Board of Commitment” 

 
Wet? … not this time!  The North Texas Homebrewers Association is 
in need of a new club t-shirt.  We will be holding a contest for the best 
artwork to be screen-printed on the shirts.  So have a beer and get your 
creative juices flowing!  More information to follow at the next club 
meeting and on the website. 

BREWER ROYALE 2007 
 Style of the Month 

November 07  Pilsner 
January 08 Dark Lagers 
March 08 Perfect Porter Challenge 

Rankings 
Brewer Points 
Steve Haney   10 
Dale Kahlich  4 
Doug Nett  4 
Mike Grover  3 
Paul Johnson  3 
John McConnell  3 
Duane Williams  2 

T-Shirt Contest 
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NTHBA Officers 

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 about 
once a month. We 
d o  a c c e p t 
a d v e r t i s i n g , 
a l t h o u g h  t h e 
N T H B A ,  i t s 
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 

Club Brewmeisters 

FOR SALE 
To list your equipment, include the 
following information - 
1 - Description of items 
2 - Whether it is "For Sale", 
 "Will Trade For _?_ or  
 "Free, Come & Get It"  
3 - Your name  
4 - How and when to contact you. 
  
Email Damon at news@nthba.org 

 
HELP WANTED 

Homebrew Headquarters is looking for a 
knowledgeable person in beer and wine 
making. Help is needed for full or part 
time. OK money, excellent employee 

discounts. Contact Kelly Harris @972-
234-4411 or 

brewmaster@homebrewhq.com 

The Brewing EquipmentThe Brewing Equipment  
Trading PostTrading Post  

President 
Fred David 
i_brewfer_2@verizon.net 
214-415-0233 
 
1st vice president 
Walter Hodges 
wnp.hodges@verizon.net 
972-416-9330 
 
2nd vice president 
John McConnell 
sirjohn1@sbcglobal.net 
469-384-4370 
 
Treasurer 
Mike Grover 
MikeGGrover@aol.com 
972-417-3057  
 
Minister of education 
Ken Woodson 
Dr.woodson@verizon.net 
972-208-8606 
 
Secretary 
Damon Lewis 
damon@brotherhoodbrew.com 
214-493-1199 
 
Past President 
James Dorman 
jlmdorman@hotmail.com 
903-450-5554 

Club Brewmeisters are members 
who are experienced brewers and 
have volunteered to help other 
brewers, new and old, with brew-
ing problems. Give them a call 
with your questions! Just don't call 
too late, too early, or during Cow-
boy games! 
 

Russ Bee 
Russmbee@aol.com 
(972) 771-9489 
  
Darrell Simon 
(972) 675-5562 
 
 McKee Smith 
(972) 393-3569 
 
Jim Layton 
Blutick@juno.com 
(903) 546-6989 
 
Homebrew Headquarters 
(972) 234-4411 
brewmaster@homebrewhq.com 

Visit the NTHBA Website at 
www.nthba.org 
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