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Prez Sez by Stephen Tyner  
 

Happy mid-2021! Just like that half of 2021 is behind us and we know what that means - hot weather and 

Limbo! Limbo registration is right around the corner and the committee, led by Walter Hodges, has 

everything prepped for a successful 2021 competition. Consider this your last reminder to get the brews in 

and coordinate with Fritz as he is really drumming up significant representation for NTHBA this year.  

Now that we are close to opening registration I want to make a call for judges. As stated previously, we will 

be continuing the queued judging that was used for BBO as it will make things much more efficient. If you are 

interested in judging please let me or another officer know so we can coordinate pairings. As always, no prior 

judging experience is necessary to judge as you will be paired with an experience judge.  

 

 

Get ready - it won’t be long! 

 

LIVIN’ THE BREWS 
 

 

 

Quick Sips for July:  

Officer Meeting        July 6th 6:30pm     Kelly’s Craft Tavern, Frisco 

Club Meeting         July 13th 6:30pm     Odd Muse Farmer’s Branch 

Brew Day            July 10th 9:00am          Terry Olinger’s Allen 

Party     July 17th 6:30pm       Smitty’s Residence Plano       



As far as non-Limbo club news, we hope to see you at our first club meeting at Odd Muse Brewing Company 

on July 13th (shout out to Brian Beyer for finalizing arrangements). They opened in early 2020 so we have not 

been able to make a visit as a club yet so I am looking forward to trying some of their offerings. 

I am also excited to announce that this July we will have our first club party since January 2020 and you can 

find details in Terry’s section below. It will be nice to come together as a club for some fun. 

We definitely have a lot on tap for July so I look forward to seeing you around!  

 

 

Prost, Stephen 
  

The First Sip by Terry Olinger  
 

Summer is here which means, brew days are getting hotter.  The heat started a little early with a warm June 

brew day at the Beyers household.  A couple of brewers, Brian and Walter, braved the heat to sweat over 

their brew rigs while drinking a cold beer and having a lunch of tamales. Hope everyone had a good time.  I 

unfortunately missed the festivities as I was on a family vacation enjoying the cool weather in Utah ( 109 

degrees in Moab !! )  but I understand the pool was opened afterwards for some cooling off. 

For July we have a busy month, with Fourth of July holidays, followed by the brew day and the summer party 

being held on back-to-back weekends.  Please see details below and be sure update the food sign up doc for 

the summer party.  Hoping for good weather and looking forward to seeing a good turnout. 

Here’s what’s on tap for July 

Monthly Officers meeting will be held Tuesday July 6th at Kelly’s Craft Tavern, 3191 Preston Rd, Frisco, TX 

75034.  We will be arriving around 6:30 with business starting at 7:00pm. 

Monthly Club meeting will be Tuesday July 13th at Odd Muse Brewing Company, 4488 Spring Valley Rd, 

Farmers Branch, TX 75244.  As usual socializing for the first 30 minutes starting at 6:30 and official business 

starting around 7:00pm.   Please note that Odd Muse does not serve food so plan accordingly. 

Brew day: 
 Brew day will be held Saturday, July 10th at Terry Olinger’s residence, 1309 Lombardy Way, Allen TX 75002.  
Brew day will start at 9:00 am 
 

Current Scheduled brew days 

July 10th – Terry Olingers residence, Allen TX 

August – No brew day due to Limbo Judging 

September 11th – James “Smitty” Smith residence, Plano TX 

October – Walter Hodges residence, Carrolton TX - Tentative 



If you would like to host a future brew day, please let me know at socials@nthba.org 

Summer Party Social and Swim 
July 17th, 6:30 PM - ??, at Julie Dyer & James “Smitty” Smith residence, 4100 Camino Drive in Plano TX.           

This year’s summer party will be a barbeque.  Our hosts will be providing the main course (brisket, pulled 

pork, chicken type fare) and club members are asked to bring appetizers, sides and desserts to share.  As 

always bring homebrew to share as well.  If you could please sign up on the following link to let others know 

what you plan to bring. 

2021_Summer_Party_Food_List 

Looking forward to a busy July 

 

 

One of many local beers enjoyed while on vacation. 

Prost,     

Terry 

 

https://docs.google.com/spreadsheets/d/1DeqfT1zsS-syFcOl6k5zrjw4TNjPY9OenMletn5svV0/edit?usp=sharing


 

 

Competition Corner by Fritz Schanz  
 

In His Own Words: An Interview with Dean Weaver 

 

Dean, without doubt, you are one of the top brewers in the state. In a variety of competition 

venues, year in and year out, your beers win and are expected to win. Apparently, you have 

developed a very special brewing philosophy, have taken on a rigorous educational program to 

better your understanding of brewing, and have set your goals on a professional brewing life. 

You have taken a journey that many of us would also like to take. 

We all appreciate that you are one of the most active club members – attending club meetings 

and brew days, and you are constantly at the center of some meaningful conversation about 

beer and brewing. 

So, when and how did you get started in brewing? 

Dean: I actually got into brewing accidentally . . . it was a means to an end. After serving in 

the Army and being stationed in Nüremberg, Germany, for 26 months, I came back to Texas 

to finish college at TCU. When I graduated, my aunt and uncle (who were stationed in 

Heidelberg at the same time I was in Nüremberg) got me a subscription to Beer Across 

America when the “microbrewery” industry was in its infancy. After participating in that 

program for a year, I renewed the subscription for another year only to get a letter from the 

company a few months later saying that it was illegal to ship beer to Texas (thanks TABC!), 

and as a result, the company canceled my subscription. My answer to the outdated Texas law 

was to brew my own beer . . . so I bought a kit at Homebrew Headquarters on Greenville 

Avenue and proceeded down the rabbit hole. 

 

How does your family support your brewing activities? 

Dean: My wife, Nancy, has been extremely supportive toward my brewing adventures. I was 

brewing well before we started dating, and there was a beer that I made just for her when 

she still drank beer. Now, I make her hard seltzer, which she and her friends really enjoy. 

Although starting a business is risky, she has pushed me to pursue the pub project that I’ve 

been working on for a little over 5 years. I couldn’t make this journey without her support. 

 

How has your homebrewing changed over time? 



Dean: I believe both my recipe formulation and brewing process has become more refined. 

With each brew, I try to simplify procedures to streamline the day. After the day is complete, 

I often ask myself the question, “what could have been done to make the day better?” 

Whether a step could have been done differently or the addition of another piece of 

equipment . . . I’m always operating on the acronym K.I.S.S. . . .  Keep It Simple Stupid. 

 

I know that you are a certified BJCP judge and that you are currently involved in the Cicerone 

program.  (By the way, thank you for taking on these important roles!) How has your BJCP 

and Cicerone experience affected your brewing and your appreciation of beer. 

Dean: I think both these programs are extremely important to a brewer. I’ve been an 

advocate for the BJCP since I joined the NTHBA. I judged in my first competition with Richard 

Harris (Limbo), who was very patient and informative in teaching a novice judge the judging 

process. That weekend of judging revealed to me that there are some real nuances to beer 

styles that I was not considering when brewing. Therefore, I set out to get a better 

understanding of each style and what sets each apart from one another. The Cicerone 

program uses the BJCP as a reference point and dives deeper into the history and origins of 

styles as well as the handling, dispensing, serving, etc., of beverages. The Cicerone’s focus on 

styles and their history has prompted me to rethink recipe formulation, which, in many 

cases, has led to simpler grain bills. 

 

What are some of your most memorable achievements in homebrewing (whether brewing a 

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

competition win, etc.)? 

Dean: Although I could touch on quite a few topics here, I’m extremely proud of the Big Rig 

Brew Crew. Wayne Yandell and I had an instant connection when I joined the NTHBA, and we 

had a lot of conversations about brewing. Soon thereafter, he suddenly threw Steven 

Barsalou and me into running the rig while we were doing a collective bochet mead . . . trial 

by fire, so to speak.  Of course, we were slightly intimidated by the size of the system. But 

after a little bit of experience and some very productive conversations, we rose to the 

occasion and made the first (and well-regarded) Big Rig Classic American Pils. After that, 

Wayne and I discussed starting a program to get people involved in using the Big Rig, 

entering into competitions, and overcoming the intimidation associated with the magnitude 

of scale. The Big Rig Brew Crew has exceeded that goal and has turned out some phenomenal 

beers. Lately, the crew did a 60-gallon batch of an Imperial Stout, led by James “Smitty” 

Smith. This beer will be aged in a used bourbon barrel acquired from Steam Theory. This is 

the most challenging project that the Big Rig Crew has ever attempted, and we believe it is 

going to be an awesome beer! 

 



What is your favorite style to brew? Why? 

Dean: Belgian Dark Strong (Quad) has been my favorite style for a long time, but many other 

styles are gaining ground on it. I love the big, bold flavors of a well-made Quad: rich malt, 

caramel, and dark fruits with the subtle Belgian yeast characteristics. The mouthfeel is full 

and lends itself to a snifter by the fire on a cold winter evening. Plus, the ABV is right in my 

wheelhouse . . . . 

 

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? 

Dean: Most people know that I lean toward higher gravity beers, but such beers present a 

few limitations. Most of our mash tuns are matched to our output capacity, i.e., 5 gallons @ 

~SG 1.065 (15.88 Brix). For beers above that gravity, mash efficiency declines on an 

algorithmic scale, and with ever increasing gravities, a point of diminishing returns is 

reached that also results in an increased level of frustration. Because I have often wanted a 

big beer with the same volume as my usual brews, I have had to try different approaches to 

achieve that goal. I have tried John Bichmann’s multi-mash approach, and have done so with 

great success. Here is an overview of the process: first, divide the grain bill, mash this 

division, run-off to the boil kettle, and bring to strike temperature; then, while raising to 

strike temp (happens fast), clean out the MT, add the next division of the grain bill, and 

strike with the previous runnings; then, once the mash is complete, run off to the BK . . . and 

continue this loop until all the grain has been converted. I’ve only done 2 mashes, but in 

theory, this could be done numerous times. It’s challenging, laborious, and results in a long 

brew day, but it extremely satisfying to finish the brew day with a mash efficiency in the low 

80 percentile. 

 

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?” 

Dean: Water! Water chemistry is the most underrated part of brewing, and it is the one thing 

that can really turn a good beer into a great beer. The Water book by John Palmer and Colin 

Kaminsky is a great book, although very heady . . . . Mr. Palmer’s other book,  How To Brew, 

provides a great and very accessible overview of water and the effects of water chemistry. 

Water may seem a small issue, but beer is after all mostly water, and working with water 

chemistry really can make a beer shine. 

 

From a homebrewer’s perspective, if you could change anything about your brewing activities, 

what would you change? 



Dean: I wish I had joined the NTHBA earlier in my homebrewing career. The camaraderie, 

competitive spirit, and exchange of information have been priceless . . . it has stoked the 

brewing fire and made me a better brewer all the way around. 

 

Last, and most importantly, can you discuss your move to becoming a commercial brewer? 

What are your hopes, what sets you apart from other brewers, how do you see your enterprise 

growing over the next several years? Initially, what beer styles will you focus on, what will be 

your brewing capacity, etc. Anything else? 

Dean:  After 30 plus years in the film/video industry and not wanting to “retire,” I decided 

to take my passion for brewing to the professional level. So, after discussing the project with 

Nancy, I started formulating a plan to open a brewpub. It’s been a long and laborious 

journey, and there are still many hills to climb and bridges to cross, but it has been an 

enjoyable process over the past 5 or so years. 

My hope is that the pub (Autonomous Society) will become a staple in the Cedars area of 

Dallas and will become known for quality classic-style craft beers. I would really like to focus 

on classic styles, because a good portion of local breweries seem to have gone to the extreme 

on the definition of beer. I’m not opposed to experimentation with flavors and styles, but a 

reference point (core beers) needs to be established to support the envelope being pushed. 

The pub will grow into 24 taps for beer with the majority being classic styles and a few 

carrying some “experimental” offerings. Starting offerings will be Münich Helles, Vienna 

Lager, Festbier, Classic American Pils, Rye IPA, Hazy IPA, CDA (Black IPA), Double IPA, 

Saison, Imperial Red, Scottish Export, English Strong Bitter, English Porter, Belgian Tripel, 

Belgian Dubbel and a Coffee Red. Seasonal offerings will include Cherry Stout, Imperial Milk 

Stout, and, of course, the annual Belgian Dark Strong. There will be other style additions 

later. Hard Seltzer will also be an offering as will ciders and wine . . . the wine will be 

outsourced, but everything else will be produced on site. 

With every new business venture, there is a certain amount of risk, and a brewery has a high 

cost of entry. To keep start-up expenses down, we’ll be starting with a 3 vessel, 1 BBL brew 

rig that I will be double batching every brew day into 3.5 BBL fermentation vessels. 

Hopefully, within the first year, the 1 BBL brew rig will become a 3.5 BBL rig, which should 

increase my life expectancy. The goal is to get to a 7 BBL system, and add a brick oven pizza 

kitchen. It’s a big mountain to climb, but it can be accomplished one step at a time. 

 

 

 

 

 



Competitions 

COC 

The July COC is upon us! In this new format and new spirit, let’s see if we can again attract first timers to the 
leaderboard. Remember the exceptional achievements of such first timers as Jason Garland (1st) and Garry 
Beckham (HM). At the last meeting, there was much braggadocio of how members were going to bring down 
Dean Weaver, who resides on top of the leaderboard. Well, we will see. 
 

Month Beer Style Drop-Off 

Jan 2021 Trappist Ales Completed 

Mar 2021 IPAs Completed 

May 2021 Open format Completed 

Jul 2021 Open format 5:00 PM, Sun, Jul 18, Homebrew Hdqtrs 

Sep 2021 Open format 5:00 PM, Sun, Sep 19, Homebrew Hdqtrs 

Nov 2021 Open format 5:00 PM, Sun, Nov 21, Homebrew Hdqtrs 

Jan 2022 Open format 5:00 PM, Sun. Jan 23, Homebrew Hdqtrs 

 

Limbo Challenge 

If our present brewing commitments hold, we will have made the following gains over last year. This brewing 

program is broad and deep, and it will set us apart from the other clubs. Also, bear in mind that all of the 

beers we have brewed can be sent on to the next competition (discussed in the next section). 

Entry Stats (as of 6-30-2021) 

  2020 2021 % Change 

No. Styles in Limbo 65 83 28% 

No. Styles Entered 30 66 120% 

% Styles Covered 46% 80% 72% 

No. Entries 58 109 88% 

No. Entries per Style 1.9 1.7 -15% 

No. Duplicated Entries 15 42 180% 

% Duplicated Entries 50% 64% 27% 
 

Please email me with any of your new, deleted, or substituted entries so that I can update the club 

spreadsheet. My email is fritz.schanz@gmail.com. 

 
Alamo City Cerveza Fest 
 
The Alamo City Cerveza Fest comes on the heels of the Limbo, and it is an LSC event. Last year, the 
competition drew 300 entries. Given state and national trends, that number will likely increase. Below is a 
probability analysis of the ACCF 2020 entries; you might find this useful for determining which beer styles you 
will enter. Would you believe that 6 categories offer a probability of winning a medal greater than 20%?! 
 

mailto:fritz.schanz@gmail.com


We had several club members do well at last year’s ACCF, but historically, our club has been under-
represented in this competition. Hopefully, this is about to change; the momentum we have attained at the 
Limbo could carry over to the ACCF. 
 

Alamo City Cerveza Fest (2020) Entries 
% of 

Entries 
 Medal 

Probability Winning Beers 

Table 1: Light Beer 10 3.3% 30% Cream Ale, Cream Ale, Am Wheat 

Table 2: Euro Pale Beer 17 5.7% 18% Kolsch, Ger Pils, Ger Exportbier 

Table 3: Malty European Beer 23 7.7% 13% Vienna Lager, Marzen, Marzen 

Table 4: Dark European Beer 16 5.4% 19% 
Czech Dark, Munich Dunkel, 
Schwarzbier 

Table 5: Strong European Beer 23 7.7% 13% Brit Strong Ale, Baltic Porter, Wee Heavy 

Table 6: Wheat Beer 12 4.0% 25% Weizenbock, Weissbier 

Table 7: English Beer 20 6.7% 15% Eng Porter, Best Bitter, Ordinary Bitter 

Table 8: Scottish-Irish Beer 20 6.7% 15% Sweet Stout, Irish Stout, Irish Red Ale 

Table 9: Light and Hoppy 21 7.0% 14% Eng IPA, Blonde Ale, Eng Golden Ale 

Table 10: Dark and Hoppy 9 3.0% 33% Am Porter, Am Porter, Am Brown Ale 

Table 11: IPA 13 4.3% 23% Black IPA, NE IPA, NE IPA 

Table 12: Strong American Beer 11 3.7% 27% 
Double IPA, Imperial Stout, Am Strong 
Ale 

Table 13: Sour Beer 16 5.4% 19% 
Gueze, Wild Specialty Beer, Berliner 
Weisse 

Table 14: Pale Belgian Beer 22 7.4% 14% 
Trappist Single, Belg Blond Ale, Belg Pale 
Ale 

Table 15: Strong Belgian Beer 19 6.4% 16% 
Belg Dark Strong, Belg Dark Strong, Belg 
Golden 

Table 16: Adjunct Beer 20 6.7% 15% 
Wood-aged Dopplebock, Spec Wood-
aged Christmas beer, Fruit Beer 

Table 17: Cider 11 3.7% 27% 
Cider w Other Fruit, NW Cider, Cider w 
Herbs/Spices 

Table 18: Mead 16 5.4% 19% 
Exp Mead, Spice/Herb/Veg Mead, 
Sweet Mead 

Total 299 100.0%     

 
 
 
 
 

Competition Calendar 
 

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



• This is a non-LSC competition; however, according to the LSC governing board, the competition may  

become an LSC event next year.  The BBB had over 200 entries this year, which is a four-fold increase 

over entries in previous years.  

• We had 3 members enter beers in this competition. 

• Awards Ceremony – Jun 27 

 

Alamo City Cerveza Fest (hosted by Bexar Brewers, San Antonio) 

Remember that your Limbo entries can be sent to this competition. 

• Entry Registration – Jul 5 thru Aug 7 

• Entry Drop-off Deadline – Aug 7 

• Competition Entry Limit – forthcoming 

• Personal Entry Limit – forthcoming 

• Number of Bottles Required – 3 

• Judging – begins Aug 14 

• Awards Ceremony – Sep 18 

• Website – https://www.bexarbrewers.org/ (not updated yet) 

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

4, and will drive the beers to the drop-off location in San Antonio on Aug 5. 

 

Dixie Cup (hosted by Foam Rangers, Houston) 

Many of your Limbo entries can be sent to the Dixie Cup. The bulleted items below represent the latest 

information from the DC competition director, but the DC website has not been updated to reflect some of 

this information. 

• Entry Registration – Aug 6 thru Sep 2 

• Entry Drop-off Deadline – Sep 2 

• Competition Entry Limit – 800 

• Personal Entry Limit – 15, with 1 entry per subcategory 

• Number of Bottles Required – 3 

• Judging – Sep 8 thru Oct 16 

• Awards Ceremony – Oct 16 

• Website –  http://dixiecup.foamrangers.com/  

• Entry Drop-Off – Fritz will pick up beers from Homebrew Headquarters at 12:00 noon, Monday, Aug 30, 

and will drive the beers to the drop-off location in Houston on Aug 31. 

 

 

 

Regards, 

Fritz 

https://www.bexarbrewers.org/
http://dixiecup.foamrangers.com/


 

 

 
I just included this for no other reason than to get Matt all hot and bothered.  

 

 

Education Czar by Smitty 
 

Previous Newsletter Articles: 

• Brewing with Invert Sugars 

• Ten Things You Should Never Run Out Of 

• What causes astringency in finished beer? 

• Diacetyl…How do you prevent and detect it? 

• Etch your brew kettles 

https://nthba.org/nthba_documents/newsfile/2021-01.pdf
https://nthba.org/nthba_documents/newsfile/2020-09.pdf
https://nthba.org/nthba_documents/newsfile/2020-01.pdf
https://nthba.org/nthba_documents/newsfile/2020-03.pdf
https://nthba.org/nthba_documents/newsfile/2020-06.pdf


• What are Yeast Nutrients and Why and When Should You Use them? 

• An Overview on Treating Water in Your Brewing Process 

• How Efficient is Your Beer? 

Greetings, homebrewers. It’s been a while and as I stated at last month’s club meeting, not only do I plan on 

getting these monthly articles in, but we’ll also be allotting time at the club meetings when we can to have a 

quick education session. Where it is also feasible, some sort of education component at the brew days may 

occur. So, what I would love to hear back from you are ideas and suggestions on topics we can cover. Please 

get with me at a club meeting or brew day, or send me an email at education@nthba.org. 

Demystifying (Maybe) Mash pH 

If you are an all-grain brewer, do you adjust your mash pH in your brewing? If you do, I will assume you know 

why so this is more of a refresher. If you do not, do you know why you should at least be aware of your mash 

pH? Mash pH, or more specifically the pH of the water you are mashing and sparging with, has a direct 

impact on the efficiency of your mash(starch conversion), and downstream impacts on fermentability(total 

soluble nitrogen(TSN) and free amino nitrogen(FAN)), as well as clarity, color, and astringency.  

So, what is the optimal pH range for efficiency and fermentability? This depends on what you read and I am 

not going to debate the differences in this article except to say there are different optimal ranges for 

efficiency and fermentability. Thus, a balance has to be striken between the two. This is where we arrive at 

what most of us know as 5.2 – 5.6. It is also worth noting that your mash pH will ultimately impact the pH of 

your final product, which plays a roll in flavor. 

The pH of water from your tap or reverse osmosis should be in the EPA/TCEQ recommended range of 7 - 8.5. 

This is what water from treatment facilities adhere to. If you use bottled water of any kind, the pH may vary 

greatly from this. Regardless, once you treat your water, baking soda, chalk(not recommended), and acid will 

impact pH. Other salt additions can impact residual alkalinity(RA). Since your starting pH will always be higher 

than what you need, some sort of acid will be needed to lower it. This can be in the form of lactic, 

phosphoric, citric acid, or acid malt. How much you add depends.  

Water chemistry, whether derived from your water quality report or created using additions to your brewing 

water, will directly impact the residual alkalinity(RA). In a previous article, this is defined as the measure of 

how much our brewing water pH is resistant to change as a result of the malt additions. This means that the 

higher the RA, there is potentially more acid required to stabilize the pH in the target mash range. 

My mash regimen is pretty straight forward. In my brewing at home, I use straight reverse osmosis(RO) 

water, add my water salts to achieve the sulfate/chloride ratio and seasoning I want. I then consider my malt 

additions. If it is a darker beer, I know my pH will likely drop as a result. If it is a lighter beer, I will definitely 

need to add acid to get within the optimal pH range. When I brew with the Big Rig Brew Crew, we typically 

use around 50% RO and 50% filtered water. We then do water and pH adjustments from there. Either way, 

the water chemistry and your grain bill will impact how much acid you will need for pH adjustment. 

With that, I will quickly touch on measuring pH. First and foremost, do not waste your time on test strips. If 

you are interested in measuring your pH, you have options based on your budget. These are not the only 

types, but are probably the most common. Prices range from around $15 - $100+ give or take. The sky is the 

limit really. Shown below are 3 different types in the $15-100 range. 

https://nthba.org/nthba_documents/newsfile/2020-07.pdf
https://nthba.org/nthba_documents/newsfile/2020-08.pdf
https://nthba.org/nthba_documents/newsfile/2021-02.pdf
mailto:education@nthba.org


 

 

Recipe: 544 Galaxy/Citra Hazy IPA (Steam Theory Pro-Am Winner) 

I have done several hazy IPAs over the last year or so and this one I was very pleased with. Though, the 

backstory is that it had an experimental variable of hop recirculating, which commercial breweries often do in 

some form. I built a pump system that allowed me to purge with CO2, and recirculate the dry hops in the 

fermenter, resulting in excellent utilization, flavor, and aroma. This is more of an efficiency gain, so increasing 

the hops to achieve the same result should work just fine. If you are a fan of the juicy IPAs, know that good 

commercial examples are using upwards of 2-4 POUNDS of dry hops per barrel…some probably even more. 

That equals up to 2+ ounces of hops per gallon of finished beer…and now you know how they get so much 

flavor and aroma. NEIPA is also all about the water. This recipe is at .4 Sulfate/Chloride.

Batch Size: 6 gal  BH Eff: 70% Mash Eff: 74% 



IBU: 36 

OG: 1.065 

FG: 1.014 – 1.016 

SRM: 4.2 

Yeast: London Fog  

(White Labs #WLP066)

Water Profile:  Very Malty

Calcium: 129.2 

Sodium: 13.3 

Chloride: 180.5 

Magnesium: 2.7  

Sulfate: 80.3 

Bicarbonate: 25.3 

Sulfate/Chloride Ratio: .4 

Ingredients: 

9.00 lb Two Row 

3.50 lb White Wheat Malt  

2.70 lb Flaked Oats  

0.25 lb Cara-Pils/Dextrine 

26.4 IBUs Magnum [12.00 %] - Boil 60.0 min 

.5 tsp Wyeast Yeast Nutrient @ 10 min before flameout 

3.7 IBUs Citra [13.30 %] - Steep/Whirlpool 20 min @ 160° 

3.6 IBUs Galaxy [13.00 %] - Steep/Whirlpool 20 min @ 160° 

1.1 IBUs Mosaic [11.30 %] – Steep/Whirlpool 20 min @ 160° 

1.75 oz Citra [12.00 %] – dry hop 3.0 Days into Primary for 4 days 

1.75 oz Galaxy [13.00 %] - dry hop 3.0 Days into Primary for 4 days 

1.75 oz Citra [12.00 %] - dry hop 0.0 Days into Secondary for 4 days 

1.75 oz Galaxy [13.00 %] - dry hop 0.0 Days into Secondary for 4 days 

Notes: 

Mash profile is for medium body and has two temperature steps at 152° and 163° before mash out at 168°. If 

you can step mash, great. If not, just mash at 152°, then mash out. I used to whirlpool at 180°, but now take it 

down to 160° before adding any whirlpool hops. I stop cooling, whirlpool for 20 minutes, then return to 

cooling again. Dry hops are added at 3 and 7 days into fermentation. I dry hop directly into the fermenter and 

recirculate. If you cannot do one or both of these, increase the dry hops by up to 25% or more. I suppose you 

can have too much dry hops, but I have not reached that threshold yet       

 

At the club meeting, I am planning to do a quick walkthrough on water adjustments in BeerSmith. Hope to 

see you there. Otherwise, please feel free to drop me a note at education@nthba.org if you have any 

questions or comments regarding this or any other topic. Until next month, or the brew day, or a club 

meeting, happy brewing. 

Cheers, 
Smitty 
 

  

mailto:education@nthba.org
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The Secretary’s Missive by Bill Lawrence 
 

It is the best of times and the worst of times. Now that I am a “man of leisure” I can pretty much do whatever 
the hell I want (that would be the “best of times” mentioned above). Sadly however, as chronicled in this very 
publication, I am still trying to get my dead frig replaced (that would be the so called “worst of times”). 
Because I am nothing if not thrifty (I don’t like the term “cheap” as it has negative connotations) I can’t bring 
myself to just buy another frig until I collect on the warranty that the fine folks at Frigidare include with their 
units. The latest is that they are going to refund me what I paid for my broken appliance but I want to see the 
check first. Anyhow, all this leaves me with no way to control fermentation temperatures which is a vexation 
to say the least and for sure puts a damper on production.  
 
In an effort to work around this travesty, I am now experimenting with that kinky “Viking Yeast” as 
supposedly you can run the stuff very warm without negative repercussions; as in room temperature. I’m 
using a dry form of this magic dust and as advertised it took off like a rocket after about two hours which is 
quicker than I have experienced with any strain liquid or dry. This stuff is also supposed to flocculate really 
well so I am hoping for a quick turn-around here. As it stands, I have zero entries for the Limbo and there is a 
rumor circulating that Fritz is going to inflict corporal punishment on those members who do not enter this 
contest; it seems he has developed a rather unhealthy fixation on winning (must be the Bluebonnet). It may 
well be an urban legend, but I have also heard that some of those guys up in Denton county are 
um…imaginative when it comes to “persuading” people; best not to tempt fate. Anyhow if this little 
experiment works out, I’ll have an entry and have learned a thing or two which is always a good thing. 
 
Ok so what else is going on here? Apparently, there was good participation in the last Club Only Competition 
which is a damn good thing. Without naming names, if you fine folks didn’t come through there were some 
small barnyard animals in mortal danger, just say’n (and no, it wasn’t me). To change the subject, this month 
brings with it our first in-person party in more than a year. Yeah, Zoom is great and all but if debauchery is 
called for, it really is beneficial if it is done properly in person as my loyal disciples well know. 
 
Well, I think the word count here is high enough for the month. To paraphrase a couple of the club’s 
immortal quotes; gird your loins and get your damn entries into the Limbo ‘cause yeah, Fritz wants to win 
and I for one don’t want to hear about it should he be disappointed. I hope to see all your smiling faces at 
both the upcoming club meeting and party so in closing, be safe out there and may God bless America.  

 
     
               

Prost, 
Willy 
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Beer Porn 
  

 
This month I am going with a commercial bitter. Looks great in my opinion, absolutely inspirational. 

 

 

The Treasurers Report by Walter Hodges 
 

Treasurer’s Report 

MONTH ENDED EQUITY 

JANUARY 8048.59 
FEBRUARY 8040.71 
MARCH 7670.46 
APRIL 7760.38 
 

Current Membership: 62 

Does your membership card have a picture of a Camaro? If so, it will expire on May 31st.  Club in person 

activities are returning and you will not want to miss out on any of the fun after a year of isolation. Cost of 
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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. 

Support your local homebrew shop! 

 

Cheers, 

Walter 
 

https://nthba.org/?q=content/membership
http://nthba.org/?q=groups/financials-corner/financial-statement-archive
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This month I present some action shots. The first is of course our very own Smitty apparently winning something 

(always a good thing). I also noticed that he is sporting an interesting combination of what I guess I’ll call the “Biden 

Look” (note the aviator glasses) and copious facial hair which I assume is meant to channel his inner “ZZ Top”. It is 

truly amazing what some of these creative types can come up with. The second shot shows quite a bit of physical 

prowess and who knows, he may well recreate this moment at the summer party…..stay tuned. Oh, and by the way, 

his pool is generally much clearer than the photo above deplicts.  
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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  
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