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OBC NEWSLETTER 
The Presidential Pint 

             By Lee Hedgmon 

June marks the halfway point in our year and what an exciting year this one has 
shaped up to be for our club. As many of you noticed at our last meeting, our 
involvement with Clean Water Services has yielded unexpected notoriety and 
we’ve been bombarded with a steady stream of interview requests, to talk 
about the homebrew competition, why homebrewing is such a natural fit and 
medium to talk about water, and to talk about craft beer in general. Handling 
these requests has been Jeremie Landers (OBC Historian), Jamie Koty 
(Competition Chair), and Jason Barker (Education Chair), and Ted Assur (Past 
President). These members are taking time out of their busy days to do podcast 
interviews, organize the competition, meet with CWS, and do television and 
radio appearances. If you get the chance be sure to tell them thank you for their 
energy and enthusiasm is bringing homebrewing to a wider audience.   

Not only are our members in the news spreading the homebrewing word, they are also making the 
yearly trek to NHC. If you are planning on going and you haven’t connected with those members also 
attending, email Jodi Campbell at jodi.campbell@oregonbrewcrew.org or Dylan VanDetta at 
dylan.vandetta@oregonbrewcrew.org and they will let you know the hijinks they have planned. I look 
forward to the pictures and the follow-up article in the next newsletter full of exploits on club night and 
the accomplishments of our members who are giving talks and won awards.   

Summer begins the festival season in full force and opportunities for members to volunteer are 
abundant. This month OBC comes out swinging with fruity fists, along with Burnside and the Portland 
Fruit Beer Festival in sponsoring the homebrew competition. Our very own Jenn McPoland is the 
volunteer coordinator, and there are still volunteer slots available. This year we’re partnering with the 
Portland Craft Beer Festival which will be Fourth of July weekend. The festival organizers have 
graciously named the Oregon Brew Crew as one of their charities this year and we look forward to 
partnering with them in future years. The Oregon Brewers Festival is right around the corner and there 
will be plenty of days to volunteer to work the booth and do brewing demos. Be sure to ask Rick, our 
festival coordinator, when the sign-up opens. 

Start the summer off right, get out and volunteer! 

mailto:jodi.campbell@oregonbrewcrew.org
mailto:dylan.vandetta@oregonbrewcrew.org
mailto:jodi.campbell@oregonbrewcrew.org
mailto:dylan.vandetta@oregonbrewcrew.org
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Don't forget the OBC Pilot System! 

The OBC Pilot system is a full pilot brewery 
available for use by the membership. It has 
almost everything you need to brew a 10 gal 
batch of all-grain beer. Supply the ingredients 
and space to brew and you are ready to go! 
The club even supplies the propane! 

Some of the components available in the 
system include 3 - 15.5 gal keggles, 3 propane 
tanks, a 2 burner camp stove, copper 
immersion chiller, copper counterflow wort 
chiller with a pump, a 10 gallon cooler mash 
tun, hoses and more. 

The system is currently managed by the OBC 
Treasurer and can be reserved on the website 
by completing the form. Look for it under 
Education. 

Happy brewing! 

Dylan 

dylan.vandetta@oregonbrewcrew.org

Kristen’s Reign of Bacon 

Start thinking about the fabulous Widmer Picnic coming up! 
The grill will be fired up with hamburgers and hotdogs and all 
the classic condiments. As always, I will be depending on the 
culinary talents or our membership to round out the tables of 
plenty. This month we are having an out meeting at Fathead's 
where food will be provided. 

I would like to thank everyone who brought food to the May 
meeting. 

Samantha Underwood--Ramen Salad!! 

Eric Hinson--Veggie Tray!!  

Aaron Hatfield--Chips!! 

Lee DeSpain--Chips and Dip!! 

Maggie Smith--Chocolate Chip Cookies!! 

Lisa Barker--Wine Cake!! 

Don Klover--Corn Chips and Chili Dip!! 

Carling Kirk--Cheese!! 

Shirley MacGregor--Bread and Dip!! 

Margaret Puckette--Chocolate and Smoked Almonds!! 

Jim Thompson--2 Kegs of Belgian Beer!! 

Brian Haslip--Spaghetti Bolognese!! 

Corrie Heath--Spent Grain Banana Bread!! 

Jodi Campbell--Peanut Butter Chocolate Chip Cookies!! 

Melanie Raies--Pasta Veggie Salad!! 

If your name is not here then you forgot to sign the all-
important Burgermeister's Logbook.

mailto:dylan.vandetta@oregonbrewcrew.org
mailto:dylan.vandetta@oregonbrewcrew.org
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OBC's Bus Trip to the Coast  

The OBC is heading over to the Coast for a series of brewery tours on July 25, 2015. Are you on the 
bus? If not, here is your chance to join the fun.  

On the morning of July 25, 2015, we will be traveling to the Coast for tours and tastings at three 
outstanding Oregon breweries: de Garde Brewing, Buoy Brewing, and Fort George Brewing.  

The cost for the trip is $25 for OBC members and $50 for non-members. The cost for non-members 
is higher because the club is subsidizing the price for members. The registration fee is fully 
refundable up to 72 hours prior to departure; however, there will be no refunds after that time. NO 
EXCEPTIONS.  

The registration fee will cover the cost of transportation, lunch, and snacks/water on the bus. 
However, beer at the brewery stops is NOT covered in the registration fee - everyone is on their own 
for all drink purchases at the breweries.  

Please note that you are allowed to bring beer on the bus (no kegs), but we ask that you please 
drink in moderation.  

The bus will depart bright and early from the Washington Square promptly at 8:00 a.m. First stop is 
Tillamook, then off to Astoria. We then return to Washington Square by 8:30 p.m. Space is limited.  

Sign up here! 

http://degardebrewing.com/
http://www.buoybeer.com/
http://www.fortgeorgebrewery.com/
http://oregonbrewcrew.org/event-1893917
http://degardebrewing.com/
http://www.buoybeer.com/
http://www.fortgeorgebrewery.com/
http://oregonbrewcrew.org/event-1893917
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Education with Jason Barker! 

For you bottle-conditioners out there… I picked up this tip from some of our 
OBC gang who have the bottle conditioning process down cold.   

To monitor how your beers are carbonating without opening one of them 
every few days try this trick; when it’s time to bottle, also fill a plastic soda 
bottle with your beer just as you would one of your regular glass bottles.  

With the cap on securely, you can now feel how the carbonation levels are 
growing just by giving the bottle the occasional squeeze!  Pretty slick huh?  I 
thought so.  Just make sure one of your kids doesn’t mistake your beer for a 

soda and drink it! 
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Oregon Brewers Festival 

 Volunteers are needed for our club booth at the Oregon Brewers Festival, July 22th-26th, noon 
and 9:00 p.m. (noon-7:00 p.m. on Sunday).  Sign up HERE! 

We would also like to conduct one or two brewing demonstrations with the club’s pilot system 
each day.  We need a total of 26 volunteers for this event and each volunteer will receive FREE 
ADMISSION to the festival, FREE BEER, a FREE MUG, and POINTS! for the Member of the Year 
Award.  That’s not all, if you brew a demo. beer at the festival, the club will pay for half of your 
ingredients (full cost reimbursement if you bring at least 3 gallons to a club meeting –just as 
long as you don’t make a crazy-expensive IPA and expect reimbursement for your $50 hop 
schedule).  Register early (on the website) for your choice of the best shift(s). 

Contact Rick at rick.okamura@oregonbrewcrew.org with any questions.  Prost!

http://oregonbrewcrew.org/event-1912311
mailto:rick.okamura@oregonbrewcrew.org
http://oregonbrewcrew.org/event-1912311
mailto:rick.okamura@oregonbrewcrew.org
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Bull Run Tour 

The Portland Water Bureau offers tours of the Bull Run Watershed each year. I thought it would be great if the 
OBC was able to do it as a private, member-only trip so we could focus the tour on brewing related questions. 
If successful, this could be an annual thing. The tour will cost $20 and will be from 8:30am to 4:30pm. You will 
need to bring a lunch and a beverage. (No alcohol allowed) 

I am targeting the event for the end of August on a weekend if possible. They are still working out the 
availability.  We need a minimum of 15 and a maximum of 25 ppl to have the tour be private. Otherwise, we 
could just go on the already scheduled public tours. 

Some highlights of the tour: 

• see where the Portland water comes from 

• learn how it is protected 

• tour the inside of a working dam 

• hike through old growth, protected forest (about a mile total) 

• learn about the backup wells 

You can learn more here: https://www.portlandoregon.gov/water/article/384640 

If you are interested, please send an email to dylan.vandetta@oregonbrewcrew.org by June 15, 2015 to get 
on the list for updates. 

Sign-up will be first come first served on the OBC website.

http://www.apple.com
http://www.apple.com
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Competition Update with Jamie Koty 

First, congratulations to the Heart of Cascadia  Winners! 

1st place - Charles Macaluso     2nd place-Dylan VanDetta       Honorable Mention - Colin Pearson 

Thank you to all the Judges and Stewards- Randy Scorby, Jason Barker, Corrie Heath, Tracy Hensley, Eric 
Hinson, Ryan Spencer, and Jeremie Landers. 

A GIGANTIC THANK YOU to Ted Assur for his assistance and leadership. 

Fall Classic is coming up, and I would like to ask you all of help now! Planning over a pint is much more fun 
with a few folks! I need designers, lifters, sorters, judges and stewards. BJCP points up for grabs!  

OBC vs Tampa BEERS location, date and styles are set- Dominion Cup in Richmond Virginia - Event will be 
August 1st. We need to group ship our beers to them by July 17th. They need to leave here about a week+ 
prior to then. Jason Barker has graciously offered to help make the group shipping happen. 

Styles- 2008 BJCP Style Category 4- Dark Lagers (A, B, and C) and Category 20- Fruit Beers 

We can have up to 12 entries, so lets make it happen and return the glory to OBC! 

SCP is in June- Focusing on Fruit and Lawnmower Beers: To coincide with the Portland Fruit Beer Festival 
Homebrew Competition (http://www.fruitbeerfest.com/?page_id=604) and the return of summer. BJCP 
styles including 20 Fruit Beer, 21A (Spice, Herb or Vegetable beer) and Lawnmower Beers including: 1 A-E 
(Light Lagers), 2 A-C (Pilsners), 6 A-D (Light Hybrid Beer), 17A (Berliner Weisse)  

2015 COHO Spring Fling Homebrew Competition- http://www.cohomebrewers.org/SpringFling 

June 20, 2015 

Entry Deadline: June 13 Please contact Tom Brohamer (tom@MyBrewPal.com) for more information about 
entry and judge registration.  

2015 Oregon State Fair Homebrew Competition 

August 7-9, 2015 

Entry Deadline: July 31, 2015 http://oregonstatefair.org/competitions/home-brew/ 

5th Annual Orpheus Mead Fest  

September 28, 2015 

Entry: August 31st through September 28th. http://www.orpheuspcc.org/orpheus-meadfest.html 

Upcoming competitions- We keep it updated at http://www.oregonbrewcrew.org/competitioncalendar 

http://www.oregonlive.com/beer/index.ssf/2014/09/ted_assurs_belgian_wins_first.html
http://www.fruitbeerfest.com/?page_id=604
http://www.cohomebrewers.org/SpringFling
mailto:tom@MyBrewPal.com
http://oregonstatefair.org/competitions/home-brew/
http://www.orpheuspcc.org/orpheus-meadfest.html
http://www.oregonbrewcrew.org/competitioncalendar
http://www.oregonlive.com/beer/index.ssf/2014/09/ted_assurs_belgian_wins_first.html
http://www.fruitbeerfest.com/?page_id=604
http://www.cohomebrewers.org/SpringFling
mailto:tom@MyBrewPal.com
http://oregonstatefair.org/competitions/home-brew/
http://www.orpheuspcc.org/orpheus-meadfest.html
http://www.oregonbrewcrew.org/competitioncalendar
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GET IN ON THE ACTION! 

The Portland Craft Beer Festival will feature beers brewed within the city limits of Portland, and your club needs 
you to serve on Sunday afternoon, July 5th, from 3:30-7:00. 

You are volunteering to serve beer, so of course you get beer (just not on Sunday).  You will also get a T-Shirt, a 
wristband, and a mug to briefly hold your beer on the way to your mouth.  Many of the beers will be special 
creations and one-offs, so this may be your only opportunity to get them. 

***I'M SOLD! Sign me up on the website!*** 

But wait, there's more! visit the PCBF website for details on your beer drinking opportunities Friday and 
Saturday, and bring a growler to help kick the remaining partial kegs after your serving shift on Sunday. 

More about the fest here: http://www.portlandcraftbeerfestival.com/ 

You might recognize some of the breweries.  Do you see your favorite below? 

• Widmer Brothers Brewing    • Alameda Brewing  • Breakside Brewery  • 13 Virtues Brewing  • The Commons 
Brewery• Buckman Botanical Brewery • Lucky Labrador Brewing • Bridgeport Brewing • Laurelwood Brewing 
• Gigantic Brewing• Hopworks Urban Brewery • Lompoc Brewing   • Coalition Brewing • BTU Brewery • 
Columbia River Brewing• 10 Barrel Brewing  • Base Camp Brewing  • Fire on the Mountain Brewery • Burnside 
Brewing• Baerlic Brewing  • Back Pedal Brewing • Cascade Brewing • Culmination Brewing• Deschutes 
Brewery• Ecliptic Brewing• Ex Novo Brewing• Fat Heads Brewery• Humble Brewing• Kells Brewing• 
McMenamins Oak Hills Brewery• The Mash Tun Brewery   • Migration Brewing• Mt. Tabor Brewing• Natian 
Brewery• Occidental Brewing• Old Town Brewing    • Pints Brewing Company• Portland Brewing• Portland U 
Brew• Pyramid Brewery• Rock Bottom Brewery• Royale Brewing• Sasquatch Brewing Company• 
Stormbreaker Brewing• Upright Brewing    • Uptown Brewing 

Looking forward to seeing you there! 

http://oregonbrewcrew.org/event-1951713
http://www.portlandcraftbeerfestival.com/
http://oregonbrewcrew.org/event-1951713
http://www.portlandcraftbeerfestival.com/
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CAN IT! 

We’re offering our members something special beginning in July. We’re teaming 
up with Hi-Wheel Wine & Mead and Crossroads Mobile Canning to offer monthly 
canning opportunities. The first event is July 11 from 11am-6pm at Hi-Wheel, on 
6719 NE 18th, Portland, OR 97211. Cost will be 25.00 for a 5 gallon corny keg. They 
will be canned in 16oz cans w/o labels. It is 40.00 if you would like to have a 
customized label and you would contact Joseph Haggard directly regarding your 
graphic or design idea. There are 14 time slots available and the times will be 
allocated on a first come first serve basis. More details to follow on our website, and 
you will be able to sign-up and pay for your canning session online. We’re really 
excited about this and future events with Crossroads and Hi-Wheel.

http://www.crossroadscanning.com/
http://www.hiwheelwines.com/
http://www.crossroadscanning.com/
http://www.hiwheelwines.com/
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2015 Board of Directors  

President, Lee Hedgmon  

lee.hedgmon@oregonbrewcrew.org  

Vice President, Will Minderhout  

will.minderhout@oregonbrewcrew.org  

Treasurer, Dylan VanDetta  

dylan.vandetta@oregonbrewcrew.org  

Secretary, Jodi Campbell  

jodi.campbell@oregonbrewcrew.org  

Education Committee Chair, Jason Barker 

 jason.barker@oregonbrewcrew.org  

Competition Committee Chair, Jamie Koty 

jamie.koty@oregonbrewcrew.org  

Communications Committee Chair, Jenn McPoland  

jenn.mcpoland@oregonbrewcrew.org  

Festival Coordinator, Rick Okumura 

rick.okamura@oregonbrewcrew.org  

Burgermeister, Kristen “Bacon” Lunden  

kristen.lunden@oregonbrewcrew.org  

Historian, Jeremie Landers  

historian@oregonbrewcrew.org  

Member of the Year Points: 

Brian Haslip - 76 

Mat Osborne - 63 

Eric Hinson - 59 

Jim Thompson- 54 

Eric Metcalf - 22 

Corrie Heath - 14 

Tyler Brotherton- 10 

Dave Hamiliton - 7 

Charles Macaluso - 7 

Gary Hibers- 7 

Jessica Prior- 5 

Jon Boerner - 2 

OBC Cup Points: 

Charles Macaluso - 199 

Jim Thompson- 110 

Alex Brehm - 19 

Jason Barker- 16 

Eric Hinson- 8 

mailto:lee.hedgmon@oregonbrewcrew.org
mailto:will.minderhout@oregonbrewcrew.org
mailto:dylan.vandetta@oregonbrewcrew.org
mailto:jodi.campbell@oregonbrewcrew.org
mailto:jason.barker@oregonbrewcrew.org
http://www.apple.com
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http://rick.okamura@oregonbrewcrew.org
mailto:kristen.lunden@oregonbrewcrew.org
mailto:historian@oregonbrewcrew.org
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