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President's Message
My fellow Long Beach Homebrewers,

Typically in the summer months, I like to brew a bunch of session ales to 
help beat the heat. But, this year is threatening to be one of the driest 
years on record, again. I would highly encourage everyone to be cognizant
about their water usage when brewing. Here are a few steps that I take 
when brewing to help reduce my water needs. 

First thing I do is use brewing software to determine how much water I will 
actually need. This helps to prevent any surplus water in my HLT which 
wastes resources to heat (plus takes more time to heat up). The next step 
is to let my left over sparge water cool down. Lastly, when cooling down 
my wort, I use a Therminator, which has demonstrated to be the most 
water efficient method. There is some water run off, but I try to capture that
water in my HLT so I can let it cool down and water my plants. 

One mistake I have done in the past is to pour my hot water on my grass 
when trying to be water-smart. I learned that you can burn your grass with 
the hot water and it is better to let it cool down first before putting it on your
landscape. J  

As always, Happy Brewing!

Josh
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2014 Monthly Style Schedule
Here are the styles for each month.

May: Blonde Ale (cat. 6b, 18a)
June: Saison (cat. 16c)**
July: California Common (cat. 7b)
August: IPA (cat. 14)**
September: Belgian Triple (cat. 18c)
October: Scottish & Irish (cat. 9)
November: Barleywine (cat. 19B-c)
December: Winter Specialty (cat. 21b)

** Home Brewer of the Year Competition

Tastings at the April meeting

Home Brewer of the Year competition: Wheat/Rye
Eric Turcotte – Wheat
Calvin Ninh – Wheat
Dick E. - Wheat
Enrique Piceno – Wheat
Derek Johnstone – Wheat
Dave Gansen – Wheat and Rye
Randy Weber – Wheat and Rye and Honey
Josh Parsons – Rye
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Other tastings:
Pat B. – Chocolate Honey Porter
Chris S. - Black IPA
Brad N. - Dark Wheat
Tom H. - Mugwort Pale
Alfredo – Mexi-Belguique ExPEARiment
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