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Prez Sez by Stephen Tyner  
 

Hello NTHBA member!. Spring is in the air and May is upon us. After a long hibernation club activities are 

picking up. Saturday, May 1st is National Homebrew Day and Steam Theory is hosting us for a club brew day 

once again. I hope everyone is able to come out even if you don’t plan on brewing as it should be a great 

time. This will be the third club brew day at Steam Theory and Chuck and the team have always been great 

hosts so I’m sure this time will be no exception. 

We will continue with in-person meetings as businesses continue to open and our options expand. The May 

officer meeting will be at The Truckyard in The Colony for any who want to attend and the May club meeting 

will be at Bitter Sisters in Addison. It has been a rough year for many of the local breweries so it will be great 

to visit them as we resume club activities. 

In other local homebrew news, Homebrew Headquarters opened up for in-store shopping recently and they 

have been stocking up on quite a few brewing supplies. After a year of phone orders I’m sure Kelly and the 

team would love to see folks in the store. If you have not stopped by in a while drop in and check out what’s 

new for your next brew! 

In addition to the club calendar filling up, May also means The Limbo Challenge is just around the corner. This 

competition is always a big one for the NTHBA and I hope we can continue our momentum coming out of 

BBO! We have some exciting updates and I think the 2021 edition will be great. I’m looking forward to seeing 

everyone at one of the many club events coming up. Until then, stay safe! 

 

LIVIN’ THE BREWS 
 

 

 

Quick Sips for May:  

Officer Meeting        May 4th 6:30pm   Truck Yard The Colony 

Club Meeting         May 13th 6:30pm   Bitter Sisters Addison 

Brew Day            May 1st 10:00am   Steam Theory Dallas       
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As someone who is ready to get back to having social gatherings after a crazy year,  I find it amusing to look back 

on the maskless Limbo awards ceremony from 2019 when things were “normal” 

 

 

Prost, Stephen 
  

The First Sip by Terry Olinger  
 

We had a great brew day in April at Matt Paralus’s house.  The weather was clear and sunny making for 

perfect brewing weather.  We had four brewers on hand making a variety of beer.  I did not make note of 

all the beer styles being made as I was distracted by the abundance of homebrew being shared and the great 

food.  I think everyone brought at least one homebrew and we had so many styles covered even Fritz would 

be happy.  Did I mention good food?  Jimmy was manning the grill with burgers and sausages, and Matt’s 

neighbor catered Salvadoran tamales and pupusas which were fantastic.  No one went home hungry or 

thirsty.  Let’s hope for the same weather and an even better turnout for the May brew day. 

Assuming this newsletter reaches you before May 1st, that is National Homebrew Day and Steam Theory will 

again be hosting the club brew day as they have for the last 2 years.  Details for the brew day and the Pro-

Am competition are below. 

While no spring party is planned this year, we are looking forward to holding a summer party in July, hosted 

by James Smith, so mark your calendar for July 17th. 

Here’s what’s on tap for May 

Monthly Officers meeting will be held Tuesday May 4th at The Truck Yard, 5959 Grove Lane, The Colony, 

TX.  We will be arriving around 6:30 with business starting at 7:00pm. 
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Monthly Club meeting will be Tuesday May 11th at Bitter Sisters Brewery, 15103 Surveyor Blvd, Addison, 

TX.  As usual socializing for the first 30 minutes starting at 6:30 and official business starting around 7:00pm.  

Brew day: 
 Brew day will be held Saturday, May 1st at Steam Theory Brewing Company.  This is also National 
Homebrew Day, and Steam Theory will be hosting a Pro-Am competition. Water and electricity (120V AC) will 
be provided by STBC but bring any extra power cords and hoses you may need for your setup. 
 
If you are planning to brew, please send an email to socials@nthba.org so we can get a headcount to let 
Steam Theory know how many brewers will be present.   
 

Location: 

Steam Theory Brewing Company is located in Trinity Groves at 340 Singleton Blvd #100, Dallas, TX  
Brew Day starts at 10am Saturday, May 1st.   
 

STBC Pro-Am Competition info:  
 Steam Theory will again be hosting a pro-am competition on brew day, with the winner being invited to 
brew a batch of the winning recipe on STBC’s pilot system. When the beer goes on tap – the winner gets 10, 
9-ounce free pours for you and some friends. 
  

PRO-AM UPDATE!!  Each person is now allowed 2 entries. 

   

Pro-Am Rules: 
● Open to all BJCP beer styles in the 2015 Style Guide 
● One (1) bottle per entry. Use unmarked 12 oz bottles and plain caps 
● Attach entry label to bottles with rubber band 
● Max of Two (2) entries per person   
● Entries must be turned in to an STBC staff member before 2:00 pm. (Please do not take entries into the 
brewery. Give them to a staff member outside and let them take care of it.) 
● Judging will take place at 3:00 pm   - No need to be present to win. 
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Current Scheduled brew days 

May 1st – Steam Theory Brewing, Dallas.  National Homebrew Day 

June 12th – Brian Beyers residence, Carrolton TX 

September – James “Smitty” Smith residence, Plano TX, date TBD 

 

Steam Theory Brewing Company 
North Texas Homebrewers Association 

National Homebrew Day 
PRO-AM Competition, 2021 

 

Name: 
 
Phone: 
 
Email Address:   
 
Style:   
 
 
 
Attach Label only with rubber band 
 

 

 

Steam Theory Brewing Company 
North Texas Homebrewers Association 

National Homebrew Day 
PRO-AM Competition, 2021 

 

Name: 
 
Phone: 
 
Email Address:   
 
Style:   
 
 
 
Attach Label only with rubber band 
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Prost,     

Terry 

 

 

Competition Corner by Fritz Schanz  
In His Own Words: An Interview with Steven Franks 

Steven, at every in-person club meeting I have attended, you have always been there, and I’ve 

noticed that you are always involved in interesting conversations about brewing. I see people 

gravitating to your table. I, for one, am really appreciative that you are so willing to share your 

knowledge, but I may be more appreciative of the types of questions that you ask. In one of my 

first meetings, I remember you asking the group “how fast should recirculation of wort be 
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conducted . . . . How might the speed of recirculation affect different mashing variables.” I took 

notes and thought, “wow, I have arrived needily at the right place and at the right time.”  

In addition to being an active club member, you are also an active competitor. Your name 

regularly appears in the winner’s circle for club-only and Lone Star Circuit competitions. I am 

particularly struck by the diversity of your recent wins: pilsners, cream ales, Scottish exports, 

double IPAs, Belgian golden strongs, fruit beers, and wheat wines to name a few. All of these 

beers require very different brewing techniques and processes, and mastering these is no 

small task. 

 

What motivates you to be so successful year in and year out? And what motivates this 

exploration of so many different styles? 

Steven: I’m motivated to brew great beer for lots of different reasons.  I definitely like to 

compete and win medals, but I have also found that non-brewers and non-beer geeks tend to 

not understand the brewing process or the range of styles of beers available.  I find that if 

I’m giving a beer away to friends or if someone is visiting and sampling some of my beers 

those people tend to be more receptive to beers that I can say are “award winning.”  Being 

successful with a recipe sometimes means making small changes along the way.  For my 

Wheatwine, I’m on recipe iteration number three.  I have a light lager that was good but not 

great until I started using a different hop variety. 

My motivation to brew many styles is because there are very few styles that I don’t like.   I 

like the challenge of trying different styles and using different ingredients.  Last year, I 

entered as many beers in the COC as I possibly could because I had not brewed many of those 

styles, and I wanted feedback on my attempts.  Just before doing this interview, I read an 

article in BYO about Dip Hopping.  I thought, hey I have some El Dorado and Idaho 7 hops in 

the freezer that might work out great for Dip Hopping, so I created a recipe. 

 

How does your family support your brewing activities? 

Steven: My wife actually does not like beer, so I’ve also made wine, prosecco, and some 

ciders that she enjoys.  She is happy that I enjoy my hobby.  My son didn’t show much 

interest in my brewing until he turned 21 and realized that if he helped with a brew day he 

could take beer back to college after his visits.  My daughter is very artistic, and she has 

helped me with designing some of my labels when I bottle beer. 

 

I recall that your mother-in-law is from Belgium and that you have traveled in Belgium. How 

has this affected your brewing perspective? 

Steven: Belgium is a great country to visit, especially if you love beer.  There are so many 

different styles and so many different techniques used brewing.  The philosophy of Belgian 
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brewing, and what I try to remember, is that sometimes brewing a beer requires time and 

patience.  A gueuze contains a portion of beer that is three years old.  Trappist beers are 

often bottle conditioned.  A beer like Orval is bottle conditioned with Brett, and if I 

remember correctly, it is released for sale six weeks after its brew day. 

 

When and why did you become involved in homebrewing? How has your homebrewing 

changed over time? 

Steven: My father-in-law would make wine from kits.  When he and my mother-in-law 

moved to Texas, my wife and I decided to buy them a wine kit for Christmas.  I went to 

Wine Maker’s Toy Store to buy the kit not knowing that it was also a Homebrew store.  

After seeing all of the beer-making equipment and supplies, I suggested to my wife that a 

basic home-brewing kit would be a great Christmas gift for me.  That was in 2012.  I 

started Extract, then Partial Mash, and finally All Grain. 

 

What are some of your most memorable achievements in homebrewing (Ed. note -- whether 

brewing a spectacular beer, obtaining a deeper knowledge on a particular topic, achieving a 

great competition win, etc.)? 

Steven: Most definitely winning a Stein at the Bluebonnet was a great achievement.  I had 

not been brewing very long, and I found a recipe that looked good that actually turned out a 

great beer.  My most recent beer to win first place was a Belgian Golden Strong brewed on 

The Big Rig.  I used two different dry yeast stains during the fermentation.  I was hoping 

that one strain would give me the flavors and aromas and that the second strain would help 

with attenuation.  It was very satisfying to have my assumption on the fermentation turn 

out correct, to have the beer turn out great, and to have received a great score. 

 

What is your favorite style to brew? Why? 

Steven: I really like brewing Saisons.  I guess I like brewing them because there is such a 

range of types regarding color and strength.  You can brew them with traditional hops to 

match something like Dupont, or you can do all new world hops and still have a fantastic 

beer like Tank 7.  On top of that, you can ferment with Brett or bottle condition with Brett. 

 

Of the styles, you regularly brew, which do you find the most difficult to brew? Why is this style 

so difficult? What are your recommendations for approaching this style? 

Steven: Witbier:  I try to brew a witbier each year.  The difficult part of brewing a wit is 

getting the spices just right, especially if you are brewing this beer for competition.  This 

year, my plan is to split my batch into two or three smaller fermenters and steep different 

amounts of bitter orange peel and coriander for each batch to see which produces the best 
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flavor.  Each winter Central Market has Bitter Oranges in stock, and I will buy them fresh 

and dry the orange peel myself.  I feel this gives a better flavor than buying packaged and 

dried orange peels from a home brew store. 

 

At our April club meeting, one of the topics at our table was “How can we derive multiple beers 

from a single brew batch?” This is particularly relevant given that most of us have little time to 

brew, yet we really want to experience a greater range of beer styles and to compete in a 

greater range. What are some of your thoughts on how to derive two or more beer styles from 

a single brew. 

Steven: I’ve done this a lot and have had good results.  Here are a few that I have done. 

Belgian Wit - Weissbier:  Use a grain bill for a Weissbier. At flameout, pull 1 quart of wort, 

and steep your coriander and orange peel.  Add this to the wit fermenter.   

American Blond - Saison:  Use a grain bill for a Blond Ale. Split using Neutral Ale yeast and 

Saison yeast. 

Munich Helles - Schwarzbier:  Use a grain bill for a Helles.  Pull 1 quart of wort before 

boiling and steep 6oz (for a 2.5 gallon batch) of Carafa Special II for 30 minutes in a mesh 

bag.  Pull bag and bring steeped wort to a boil to sanitize.  Add this to the Schwarzbier 

fermenter.  You can use the same yeast for this split batch. 

Marzen - Bier de Garde:  Use a grain bill for a Marzen.  At flameout, pull 1 to 2 quarts of 

wort and dissolve Turbinado and Brown sugar into this wort.  Add this to the Bier de Garde 

fermenter to increase the ABV.  You can use the same yeast if you want and ferment the 

Bier de Garde at the warm spectrum of the yeast. 

 

I know that you are a BJCP certified beer judge. (By the way, thank you for taking on this 

important role!) How has your BJCP judging experience affected your brewing? 

Steven: I joined a NTHBA study group to prepare for the BJCP.  That study group helped me 

meet and get to know many NTHBA members.  As we tasted different styles, people in the 

group would share their expertise and experience with different styles.  That was 

invaluable.  I judged a lot of coffee beers for Bluebonnet one year.  That was very 

informative since the brewers listed how they added the coffee to the beer, e.g., as dry bean, 

cold brew, hot brewed etc.  Being able to sample the different methods during one sitting 

allowed me to figure out which method produced the best flavor.    

 

What advice would you give a home brewer who asks, “I seem to have hit a plateau in my 

brewing; all my beers are merely OK. What can I do to improve them?” 
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Steven: I would look at the entire recipe, but I recommend making only one change at a time.  

Maybe you are using city water, which may not be the best.  Are you pitching enough 

healthy yeast, etc.  Also, what are you brewing this beer for, i.e., competitions or simple 

enjoyment?  If you are trying to win medals, then definitely make changes.  I have a light 

lager recipe that makes my father-in-law happy, and it is a great lawn mower beer.  I’ve 

entered it many times, but it always scores in the low 30’s.   I have no plans to change the 

recipe because it is a crowd pleaser during the summer. 

 

If you could change anything about your brewing activities, what would you change? 

Steven: I’m always tinkering with something, but I feel I’m at a good place with my brewing . . 

. at least for right now. 

 

What brewing goals have you set for 2021? 

Steven: I had a few test batches that I brewed last year that proved to be successful.  I’ll 

definitely brew larger batches of those beers.  I have a few beers already brewed that will 

be perfect for Limbo, and I definitely want to brew a few more beers to enter.  Maybe I’ll do 

my Wit - Weiss split recipe. 

 

Is there anything else that you would like to discuss? 

Steven: I’ve not had as much time to go to Club Brew days, but they have always been great to 

attend.  You get to see a different way of brewing beer, and I always learn something new. 

 
Leader Boards 
 
NTHBA Brewer Royale 

 
Brewer Royale 

Brewer Total Points COC 

Fred David 3 Jan 

James Smith 2 Jan 

Dean Weaver 1 Jan 
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NTHBA Brewer of the Year 

 
NTHBA Brewer of the Year 

Brewer Total Points Competition 

Mark Rendon 7 Op Ferm, BlueB 

James Smith 6 Op Ferm, BlueB 

Dean Weaver 5 Op Ferm, BlueB 

Jimmy Orkin 4 BlueB 

Terry Olinger 4 Op Ferm, BlueB 

Big Rig Crew 3 BlueB 

Bill Lawrence 3 BlueB 

Douglas Hicks 3 BlueB 

Fred David 3 BlueB 

Jesse Thoresen 2 BlueB 

John Driscoll 2 BlueB 

 
 
LSC Club of the Year 
 

 

 

  

 

Competitions 

COC 

At our recent and well-attended meeting, we discussed a major revision to the COC program. 
 

• Rationale: With the current COC format, entries have steadily declined over the past year or so. 
Probably, most of us find that the COC schedule is not aligned with our personal brewing schedules and 
preferences. Certainly, though, nearly all members are actively brewing, and there is great interest in 
sharing and discussing beer. In hopes, then, of becoming more relevant to all members, we are changing 
the COC format (but not its mission). 

• Format: We are moving immediately to an open format that is not style specific. As such, you may 
submit any beer style to the COC, and it will be judged as follows: (a) two judges will evaluate each beer 
on the merits of its style, filling out scoresheets in accordance with BJCP guidelines; (b) beers with top 

LSC Club 

Club Total Points 

Cane Island Alers 124 

Foam Rangers 54 

NTHBA 46 

Ninjas 27 

Bay Area Mashers 20 

Cap and Hare 20 
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scores will be moved to the best-of-show round; (c) judges will then evaluate the BOS beers, and 
determine 1st, 2nd, and 3rd placements. 

• Rules:  
o For the time being, we are limiting the COC to beer; however, in the future, we have plans to 

offer special COCs for ciders, meads, and seltzers. 
o For the first few COCs, until we have gauged interest and judging capacity, each brewer is limited 

to 1 entry in each COC event. 
o If your beer places in the COC, that beer may not be entered in any other COC during the 

calendar year. If your beer does not place, it may be entered again within the calendar year – as  
an incentive, if you wish, to rebrew/improve the beer based on judges’ commentary. 

o Everyone is encouraged to judge (and enter of course); those who judge will receive judging 
points according to BJCP policies. 

o Awarding of Brewer Royale points will be identical to existing rules: 3 pts for 1st place, 2 pts for 
2nd place, and 1 pt for 3rd place. 

 
The schedule for our 2021 COC is as follows. 
 

Month Beer Style Drop-Off 

Jan 2021 Trappist Ales Completed 

Mar 2021 IPAs Completed 

May 2021 Open format 5:00 PM, May 20, Homebrew Hdqtrs 

Jul 2021 Open format 5:00 PM, Jul 20, Homebrew Hdqtrs 

Sep 2021 Open format 5:00 PM, Sep 20, Homebrew Hdqtrs 

Nov 2021 Open format 5:00 PM, Nov 20, Homebrew Hdqtrs 

Jan 2022 Open format 5:00 PM, Jan 20, Homebrew Hdqtrs 

 

 

Limbo Challenge 

The Limbo Challenge is the next competition on the LSC calendar. Last year, we did very well, but the CIA 

bested us. The following data sets illustrate perhaps why CIA performed so well despite submitting fewer 

beers than we did (46 vs. 58).  

• NTHBA duplicated its entries in 15 of 30 substyles (50%); on the other hand, CIA duplicated its entries in 

only 6 of 40 substyles (15%).  Some duplication is certainly desirable; it can increase the odds of 

winning a medal. However, NTHBA’s duplication was a bit problematic, with 7 substyles receiving 3 to 8 

entries each, which accounted for 27 of 58 entries (47%). This is a difficult data point to overcome. 

• Despite submitting fewer beers, and as a chief result of less 

duplication, CIA was able to enter beers in more substyles 

than was NTHBA (40 vs. 30).  

• A primary advantage of CIA’s approach, then, was its efficiency and parsimony. A secondary advantage 

was that CIA’s pattern of submissions was more diverse, never exceeding 2 entries per substyle, which 

allowed for a more varied approach to covering the different table groups. 

• The data suggest that CIA deploys a highly coordinated effort 

to minimize entry duplication and to maximize subcategory, 

category, and table coverage.  
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If we want to win the Limbo Challenge (and other competitions), 

coordination of our efforts would be a great first step. All of us 

want to brew our favorite styles and brew to our strengths, and 

we should continue doing so.  However, we might also consider 

how to leverage our strengths as individuals to meet an overall 

goal of winning as a club. We can do this by reasonably minimizing 

duplication and by targeting coverage of various table groups. 

I will send to all of you a grid that identifies our wins and gaps in 

the LSC. We can use such data to map out a coordinated strategy 

in enhancing our strengths and minimizing our weaknesses. 

For my own part, I am striving to brew 15 “gap beers.” The NTHBA 

has not won a medal in any of those 15 (at least since 2018), but 

CIA has won in many of these. I have never brewed or sampled 12 

of those beers, so I’m having to do a little research. Needless to 

say, my hopes of winning a medal are tempered. But I’m trying, 

and I’m fortunate enough to have the free time to try. 

 

2020 Limbo Challenge - Frequency Analysis 

No. Entries per Substyle  CIA NTHBA 

  No. Substyles  No. Entries No. Substyles No. Entries 

1 34 34 15 15 

2 6 12 8 16 

3 0 0 5 15 

4 0 0 1 4 

8 0 0 1 8 

Total 40 46 30 58 

Ave. Entries per Substyle   1.15   1.93 
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External Competitions 
 

Lunar Rendezvous (hosted by Bay Area Mashers, Houston) 

This competition is now closed, and it had 458 entries.  

• Judging – Apr 12 thru Apr 26 

• Entry Drop-Off – NTHBA beers were delivered to the drop-off location on Mar 26. 

• Awards Ceremony – May 15 

• Website – http://mashtronauts.com/rendezbrew/  

 

The National Homebrew Competition 

This competition is now closed. 

• April 26 to May 2. Judging 

• May 3 to June 19. Competition results verified 

• June 19. Awards Ceremony 

• July 12. Competition scoresheets, letters, and prizes mailed 

 

Belgian Brew Brawl (hosted by South Austin Area Zymurgists, SAAZ) 

• This is a non-LSC competition, but SAAZ is trying to grow the competition into something larger and more 

relevant. 

• Entry Registration – Mar 1 thru Jun 18 

• Competition Entry Limit – 200 paid beers; 65 paid to date 
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• Personal Entry Limit – not specified 

• BCJP Category Limit – 1 beer per subcategory 

• Number of Bottles Required – 3 bottles per entry 

• Judging – Jun 19 

• Awards Ceremony – Jun 27 

• Website – https://belgianbrewbrawl.brewcompetition.com/  

• Entry Drop-Off – Fritz will pick up beers from Homebrew Headquarters at 12:00 noon, Wednesday, Jun 

16, and will drive the beers to the drop-off location in Austin on Jun 17. 

 

Regards, 

Fritz 

 
Here is some brewday action and this is your humble scribner with his faithful hound. He doesn’t drink beer but I 

was proud of him as he pretty much behaved himself (something he rarely does at home).  
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The Secretary’s Missive by Bill Lawrence 
 

It is the end of April as I pen this missive and spring is definitely “springing out” and a young man’s fancy 

turns to…..is it lust? Well, to change the subject least this epistle turns to smut, I have been working on my 

lower gravity offerings in the faint hope that maybe some wayward beer judge will enjoy one of my efforts 

and award me a medal at the Limbo Challenge later in the year. Naturally, should I fail in that attempt; at 

least I should have several beers to quaff as things start to heat up as we get into summer. Unlike one club 

member who seems to be of the belief that beer should be related to a general anesthic, I rather like the 

lower octane potions as I rather fancy imbibing more than one pint at a sitting.  Anyhow, get to it lads and 

ladies as Limbo beers will need to be turned in before you know it.  

 

Like at least a couple of other guys in the club that have recently retired, I too plan to stop prostituting myself 

for the almighty dollar in the near future. I see mid-week brewing in my not so distant future, which will 

make life easier. I have noticed Facebook posts recently authored by some of these idle reprobates hanging 

out at local watering holes mid-week and sometimes before noon. It will be interesting to see if more free 

time translates into any socially redeeming activity because if I start doing similar Facebook posts, I will not 

be long for this world (and I have already been threatened). The recent retirements also tend to make me 

mindful that the average age of club members is likely increasing. I wonder how one recruits younger 

neophytes so that they can in time take over the running this club and inject new ideas into the mix?  I 

suppose it would be considered “bad form” to try recruiting at elementary schools? I suspect that younger 

people are reticent to sit around drinking beer with a bunch of wheezing old geezers who spend most of their 

time complaining about their various medical conditions and lack of romantic conquest so I’m not sure how 

one reverses this trend. 

 

Finally, as the virus loosens its grip on humanity, it seems to be safe to actually hold club events again as folks 

get vaccinated. I would urge everyone to get their vaccination and don’t worry about that chip they insert 

under your skin. I am actually hoping that should I be found wandering around aimlessly having forgotten my 

name,  the chip can be read so somebody can call my wife and get me back home safely (assuming of 

course she wants me back home). Once you feel safe, I hope you will avail yourself of the social opportunities 

the club offers, as I know the officers miss interacting with the unwashed masses. Also, please see the new 

rules concerning the running of the COC, which we hope, will reinvigorate that program (I am however not 

authorized to provide details at this juncture). Let’s face it folks, when the COC beer style is IPA and it doesn’t 

stimulate interest, that is an indication that the program is, um…….impudent and needs revitalization.  

 

Well enough is enough; I am spent for the month. May God bless America and I really hope to see some of 

you fine folks at an upcoming club event; please continue to be safe out there.    

 
 
               

Prost, 
Willy 
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Beer Porn 
  

 

 
Due to lack of submissions, I am forced to use a picture of some of my swell. It is always amazing to me how clear 

the beer comes out when you start adding corn (this sucker has roughly 20%). Anyhow, I’m a lousy photographer 

but I though the darker image adds a certain amount of…. exotic appeal. 
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The Treasurers Report by Walter Hodges 
Treasurer’s Report 

MONTH ENDED EQUITY 

JANUARY 8048.59 
FEBRUARY 8040.71 
MARCH 7670.46 
 

Current Membership: 60 

We are in membership renewal season. In person activities are returning, so you will not want to miss out on 

any of the fun we have planned. If your membership card has a picture of a Camaro, it will expire on May 

31st.  Cost of membership remains $30.  Memberships may be renewed at Homebrew Headquarters or by 

following the directions at: https://nthba.org/?q=content/membership 

Financials trail the newsletter by one month.  Financial reports are available on the club web site at: 

http://nthba.org/?q=groups/financials-corner/financial-statement-archive 

If you have any questions about the financials, contact me and I will be happy to share club financial detail. 

I’d like to take a minute and encourage everyone to go visit Homebrew Headquarters (HBHQ).  The store 

front is open so you can browse inventory and pick up on impulse buys.  The last year has been rough on 

everyone and some folks have taken to shopping on-line for homebrew supplies, however, we now need to 

support our local homebrew supply store. Having a local homebrew store allows us the option of brewing on 

an impulse or picking up a yeast pack when we drop the starter flask. Most of you are club members because 

of the generous 10% discount HBHQ has supported us with. Let’s support our local homebrew supply store as 

they have supported us all these years. 

Cheers, 

Walter 
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I am really not sure what Mike is looking at here but as usual he cuts an imposing figure. 
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NTHBA Officers  

President 
Stephen Tyner 

president@nthba.org 

1st Vice President 

Fritz Schanz 

firstvp@nthba.org 

2nd Vice President 

Terry Olinger 

socials@nthba.org 

Treasurer 
Walter Hodges 

treasurer@nthba.org 

Minister of Education  

 James Smith 

education@nthba.org 

Secretary 
Bill Lawrence 

secretary@nthba.org 

Past President 
Mike Grover 

pastpres@nthba.org 

 

Our Supporting Home Brew 

Stores 

 

North Texas Home 
Brewers Association 

 

The North Texas Home Brewers 
Assoc. is a group with an interest 
in beer and homebrewing. We 
meet the second Tuesday of the 
month at various locations around 
the DFW area. Visitors are 
welcome! 
 
"Livin' the Brews" is our monthly 
newsletter. 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. 

www.NTHBA.org  

 

 

 

 

 

 

 
 
 


