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Prez Sez by James Smith

Introduction
Welcome to February, Homebrewers!  First and foremost, thank you to Fred and Sue 
David for hosting a very successful winter party in January.  The food was truly 
outstanding, and of course all of the great beers were definitely enjoyed by everyone.  
Secondly, to those of you who made it out, thank you for coming and I hope everyone 
had a great time!  Lastly, a big congratulations to our Brewer Royale award winners 
below!

2015 Brewer Royale - Final Standings:

Brewer Points

Barrett Tillman 11

Don VanSlyke 6

Claire McGillivray 3

Joseph Flay 3

Mike Grover 3

Doug Nett 3

Mason McPhail 2

Layne McBeath 2

Chris Jazak 1

Bill James and Tim McGrath 1

Walter Hodges 1
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Quick  Sips for January:

Club Meeting @ Community Beer Co.
Feburary 9th @ 6:30p

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

Barrett Tillman & Walter Hodges

http://www.communitybeer.com/
http://www.communitybeer.com/
http://www.communitybeer.com/
http://www.communitybeer.com/
http://www.communitybeer.com/
https://www.facebook.com/NTHBA/events
https://www.facebook.com/NTHBA/events
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Now, this month should be quite active with most of our attention turned towards 
preparations for the Bluebonnet Brew-Off in early March.  With that, I want to 
emphasize one of our 2016 objectives of getting good representation at all of the 
homebrew competitions throughout the year.  I’m definitely “eating my own dog food” 
as they say, and have submitted an entry to the first COC of the year and will have two 
entries ready for Bluebonnet.  I also brewed an American IPA for the next COC at the 
January Brew Day.  I’m definitely committed to brewing much more than I did last year.  
So…..please get YOUR entries ready, and point your browser to 
www.bluebonnetbrewoff.org to get them registered.  

Here are some key dates for Bluebonnet:

• Check-in

o January 30, 2016 at 8:00am @ Fred Davids’

• Round 1 Judging

o Saturday, February 6

o Saturday, February 13

o Saturday/Sunday, February 20-21

• Round 2 Judging

o Saturday/Sunday, February 27-28

o Saturday/Sunday, March 5-6

• Awards

o March 11-12

And finally on the subject of Bluebonnet, I want to ask for your help, if able, with 
judging this month, and then at the awards ceremony, serving both at the “Big Thirsty” 
on Friday and Saturday, as well as the commercial tasting/”room crawl” People’s 
Choice Competition on Friday night.  If you have any questions on this, please send me 
an email at president@nthba.org OR the 2016 Bluebonnet Director, Einar Jonsson at 
director@bluebonnetbrewoff.org.

Monthly Club Meeting/Officer Meeting
OK…almost done…the February club meeting will be held on Tuesday, February 9 at 
Community Beer Company.  They are located downtown at 1530 Inspiration Dr #200, 
Dallas, TX 75207.  They have graciously agreed to open up their doors to us for our 
meeting, so let’s be sure to come on out and represent.  While they have great beers 
on tap of course, they DO NOT have food.  Please plan accordingly.  We will get started 
at 6:30.  

The February officers meeting will be held on Tuesday, February 2 at Intrinsic 

http://www.bluebonnetbrewoff.org
http://www.bluebonnetbrewoff.org
mailto:president@nthba.org?subject=Bluebonnet%20Volunteering
mailto:president@nthba.org?subject=Bluebonnet%20Volunteering
mailto:director@bluebonnetbrewoff.org?subject=Bluebonnet%20Volunteering
mailto:director@bluebonnetbrewoff.org?subject=Bluebonnet%20Volunteering
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Smokehouse and Brewery.  The address is 509 W State St, Garland, TX 75040.  As 
always, club members are welcome to join.  We will arrive at 6:30 and get going around 
7:00.  This is a scouting expedition for a future club meeting.

Hope everyone has a great month!

Cheers!

“Smitty”

The First Sip by Bill James

Greeting fellow brewers! I hope everyone had a good time at the Winter party at Fred 
and Sue’s house. There certainly was lots of beer, the kegerator was full with great 
homebrew and I believe there was a couple of vertical tastings in the house. So please 
thank both Fred and Sue for their great hospitality.

The January brewday was also a big success with good weather and four brewers 
brewing and a great demonstration by Walter on how to etch your carboy. 

There is no brewday in February as judging for the Bluebonnet takes precedence. Our 
next brewday will be late in March after the Bluebonnet brewoff. I am still looking for a 
brewday host for March, April, and October and Party host for the Fall party. 

One club member suggested having an event that is dog friendly as a lot of us have 
brewdogs. Since I am having the May brewday at my house and Rigel is very friendly, I 
figure we can make the May brewday open to brewdogs too.

Livin’ The Brews
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Winter Party 2016 @ Fred & Sue David’s
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Photos from January Brew Day @ Mike Grover’s
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Competition Corner by Matt Parulis

The results are in for the Jan 2016 club only competition!  We had 7 entries 
between the Porter and Stout categories and it was a close competition!   The 
first place entry won by a few points while the 2nd and 3rd place entries were 
tied and went to a second round of judging to determine the 1st and 2nd runner 
up!  Final results for this month’s COC are:

1st Place – Dave Kutschman – Imperial Stout (13F)
2nd Place – Kevin Smith – Sweet Stout (13B) 

3rd Place – Dean Weaver – American Stout (13E)

Congrats to Dave Kutschman for his first place finish with an Imperial Stout!  
Kevin Smith and Dean Weaver also entered excellent Stouts to take 2nd and 3rd 
place respectively.  Thanks to everyone who entered!  Don’t forget to start 
brewing your IPA’s for the April COC!  There were some folks at the January 
brew day getting theirs started.

I also wanted to say a big thanks to our judges Walter, Mike, and Jess!  This was 
Jess’s first time judging and he had 2 great, experienced judges to learn from.  
If you are interested in helping out with judging future competitions, keep an 
eye out for emails from the club requesting judges.  Volunteers are needed for 
club and Lone Star Circuit competitions.  No experience necessary!  

Hard copies of the score sheets will be available at the February club meeting.  I 
will also email a copy of the sheets to each of the entrants.  

With the first COC of the year wrapped up, the standings so far are listed below.    

Brewer Royale Standings (COC)
1. Dave Kutschman – 3 Points

2. Kevin Smith – 2 Points
3. Dean Weaver – 1 Point

The Bluebonnet Brew-Off is coming up quickly!  As of 1/28, registration is 
closed.  Judging will take place starting February 6th and continuing on 
weekends in February and March until complete.  Be on the look out for emails 
requesting help with judging.  We will need help to get all of the 1500 entries 
judged.  The remaining schedule for Bluebonnet is:

Judging
First Round
February 6

February 13
February 20, 21
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Livin’ The Brews
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Second Round
February 27, 28

March 5, 6

Awards
March 11-12

Full details on the Bluebonnet can be found on the website 
(bluebonnetbrewoff.org).

Our next club only competition will take place in April.  The category for the 
competition will be IPA’s which is category 14 in the 2008 BJCP guidelines.  The 
drop off deadline at Dallas Home Brew and Homebrew HQ will be Friday, April 
8th.  I will also be collecting entries at the April meeting on 4/12.  Start planning 
your IPA for the April COC now!

2016 Club Competition Schedule
January – Porters & Stouts – BJCP Categories 12 & 13

April – IPA – BJCP Category 14

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 

January Meeting @ The Londoner
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The Treasurer’s Report by Walter Hodges

A month into 2016 and things are moving along.  Klara Hildebrand is helping us with 
our 501(c)(3) filing.  With any luck, we’ll be registered with the IRS in time to set up 
PayPal for the Limbo Challenge.  December and January had a number of expenses 
including awards for the Brewer of the Year, Brewer Royale, Big Mohonker and the 
Winter Party.

Financial SummaryFinancial SummaryFinancial SummaryFinancial Summary
Equity ended 11/30 $6015.77 New Members December 5
Equity ended 12/31 $5702.59 Membership as of 12/31

Membership as of 1/25
145
155

Note: Financials trail the newsletter by one month.  Current financials are available at: 
http:nthba.org/content/club-documents

Note: Financials trail the newsletter by one month.  Current financials are available at: 
http:nthba.org/content/club-documents

Note: Financials trail the newsletter by one month.  Current financials are available at: 
http:nthba.org/content/club-documents

Note: Financials trail the newsletter by one month.  Current financials are available at: 
http:nthba.org/content/club-documents

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

Education - Beer Evaluation/Judging 
Procedures by Dean Weaver

With the Bluebonnet on the near horizon and a call for judges, I thought it may be 
appropriate to publish the evaluating/judging procedures as stated in the BJCP Study 
Guide. With a systematic process of evaluating a beer, you can put more focus on the 
senses required in judging a beer.
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White Elephant @ The Winter Party 2016

mailto:treasurer@nthba.org?subject=NTHBA%20Finances
mailto:treasurer@nthba.org?subject=NTHBA%20Finances
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1. Prepare a scoresheet. Write the entry number, style category & subcategory names 
& numbers, your name and any other necessary information. 

2. Visually inspect the bottle. Check the bottle for fill level, clarity, sediment and signs 
of problems.

3. Pour the beer into a clean sampling cup, making an effort to agitate the beer 
enough to produce a generous head.

4. Smell the beer. As soon as the beer is poured, swirl the cup, bring it to your nose 
and inhale the aroma several times. It may be necessary to warm the beer by 
holding the cup between your hands. Or, you may need place your hand over the 
top of the cup to let the volatiles accumulate. Write down your impressions, but 
donʼt assign a score yet.

5. Visually inspect the beer. Examine the beerʼs color, clarity and head (retention, color 
and texture). Write descriptive comments and assign a point for each of the 
characteristics: color, clarity and head.

6. Smell the beer again. Note how the aroma changes as the beer warms and the 
volatiles dissipate. Write your impressions, noting appropriateness of malt, hops, 
yeast and fermentation byproducts. Do not assign a score yet.

7. Taste the beer. Take about 1oz in and let it coat your entire mouth. Swallow the beer 
and exhale through your nose. Write down your impressions, but donʼt score the 
flavor yet.

8. Score the beer for mouthfeel. With another mouthful, note the appropriateness of 
the mouthfeel, which includes body, carbonation, warmth, creaminess and 
astringency. Write your comments and assign a score.

9. Evaluate the beer for overall impression. Smell and taste the beer again. Consider 
where the beer belongs in the overall range (Outstanding 45-50, Excellent 38-44, 
Very Good 30-37, etc.). Using a top-down decision strategy, assign an overall 
score and subtract points from the remaining subcategories (Aroma & Flavor) of 
how the bee is deficient. Use the Overall category to adjust the final score you feel 
is appropriate. Using a bottom-up decision strategy, assign scores to the remaining 
subcategories (Aroma & Flavor) and assign a score for the Overall impression. 
Finally, write prescriptive suggestions for improving the beer of the noted 
deficiencies.

10.Check any boxes on the left side of the scoresheet consistent with your comments.
11.Check your scoresheet. Add your category scores.When the other judge(s) have 

finished their scoring of the beer, discuss technical & stylistic merits and arrive at a 
consensus. The judgesʼ scores should fall within 5-7 points of each other.

12.Complete the Stylistic Accuracy, Technical Merit and Intangibles scales at the 
bottom of the scoresheet.

Now, Relax and Have a Homebrew!

And as always, I encourage any and all members, that has knowledge or an article 
they wish to share, to please email me at education@nthba.org with your document. I 
will ensure that it gets published in Livinʼ The Brews.

" "
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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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Livin’ The Brews

The Kegerator @ Winter Party 2016
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