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Presidential Pint
I hope that everyone is enjoying the short 
bursts of nice weather and getting some much 
needed sunshine! As we kickoff April, I am 
spending most of my club time organizing the 
upcoming NHC competition and preparations 
for Homebrew Con, although I was able to 
sneak in three brews last month (Scottish 
Export, Mosaic Saison and a Belgian Tripel 
with Cameron Norris). Like many members, it 
took most of the month to taste, evaluate and 
select my own NHC submissions for first 
round judging. As of April 1st, and with the 
help of over 60 local and out of town judges, 
we are preparing to evaluate almost 750 
entries from within and beyond our region, 
including two entries sent in from Hong Kong and South Korea! I am hoping to see as many 
OBC entries advance to the final round in June as possible.

Rather than bore you with more of my usual ramblings, I thought I would share the 2018 
OBC Radegast (Club of the Year) application, starting on page 2. I sincerely hope that we 
are living up to our 
reputation, making 
our founders proud 
(the club will be 40 
years old next year 
after all) and 
continuing to provide 
excellent learning and 
social experiences for 
everyone.

Happy Springtime brewing!

President Jim Thompson 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2018 OBC Radegast Proposal 

1) Awesomeness/Proposal Summary * 

The Oregon Brew Crew is an esteemed organization in the Pacific Northwest. As board members of this unique 
non-profit organization, we get to witness first hand the pride, joy and accomplishment of varied individuals who 
come from all parts of the country to seek out knowledge, friendship and great beer, cider and mead. Our club 
has all of that in spades. While it may be easy to point to our storied history and legendary founding members, 
we would like to focus on the people and the present. 

With over 300 active members and deep ties to the 
Oregon brewing community, we have the diversity and 
funding to pursue a myriad of home brewing related 
topics, events and partnerships. Our club supports and 
promotes all kinds of homebrewing related topics like 
BJCP style competitions (Fall Classic, Heart of 
Cascadia, SheBrew and the Clean Water Challenge), 
making sizable donations to charities (Knight Cancer 
Research Center, Bottler’s Mausoleum, Oregon State 
University’s Fermentation Sciences Program, the 
Human Rights Campaign) and supporting several other 
public educational events related to homebrewing and 
craft beer. 

Our monthly meetings always have an educational 
component in which we cover topics including from malt 
and hops, kegging and bottling, yeast management, 
water chemistry and more. We also pair up our newer members with BJCP judges and professional brewers for 
one-on-one tastings and evaluation, providing feedback on how to improve their brewing skills. Local 
professional brewers (including many former and current members) are always excited to share their stories of 
opening breweries and pushing the envelope in many of the styles unique to our part of the world. Over two 
dozen OBC members get to brew with local commercial breweries each year as club prizes, or as part of the 
annual Willamette Week ProAM event. 
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The OBC is able to underwrite a large portion of annual bus trips to visit remote 
breweries and learn new commercial brewing techniques, barrel maintenance and 
explore the local styles of our region. Our members regularly support and judge 
competitions hosted by other clubs in Bend, Eugene and Corvallis. The club is 
constantly seeking ways to bring the Oregon Homebrewing community together, 
including the development of the Oregon State Homebrewer of the Year program 
(OSHBOTY), now jointly managed by members from multiple clubs, as well as our 
first ever three club group brewing and blending collaboration with Oregon State 
University. 

Our “Sustainable Water Challenge” (also known as the “Clean Water Challenge” or 
“Pure Water Brew”) became internationally famous after its very first year. This 
competition promotes the use of clean, recycled waste water to make great beer. This 

is an effort to raise awareness of the conservation and retreatment of wastewater back 
into the potable drinking supply. Many national news outlets have covered this story, including the Wall street 
Journal and dozens of TV news outlets.  

As for our history, the Oregon Brew Crew was founded in 1979 shortly after the nationwide legalization of 
homebrewing. The OBC traces its roots back to the beginnings of craft brewing in Oregon. Early homebrewers 
and members such as Kurt and Rob Widmer (Widmer Brothers), John Harris (Deschutes, Full Sail, Ecliptic) 
and others joined the pro ranks and opened some of the first craft breweries in Portland Oregon. This tradition 
continues with many other members who have gone pro including Alan Sprints (Hair of the Dog), Abram 
Goldman-Armstrong (Cider Riot), Alex Ganum (Upright Brewing), Michael Kora (Montavilla Brew Works) and 
Rick Strauss (Bent Shovel Brewing). 

In 2014 we made a short video in an attempt to summarize what our club is about. We learned that it was 
impossible to give each aspect of our club its proper due within a short video. Still, we are proud and invite you 
to watch it at https://vimeo.com/90432841 or on the homepage of our website. 

!

2) Diversity *  

The club leadership (Board of Directors) has consistently had a diverse makeup. We of course have many 
traditional "bearded straight white guys" but we also have many gay and lesbian members, and thanks to the 
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commitment of our board, we have amazing respect and communication between club members and the board 
to ensure everyone is respected and feels 
represented and that their voice is heard.  

One example of our commitment to honoring and 
celebrating diversity is our support of “SheBrew”. 
It is a beer festival and homebrew competition 
focusing on women in the world of 
brewing. Female-identified homebrewers are 
invited to enter a people's' choice style 
competition. Funds raised go to the Human 
Rights Campaign and its work for lesbian, gay, 
bisexual, and transgender equality. In 2018, the 
event raised almost $20,000 for HRC! 

3) Philanthropy * 

The OBC also has a long standing partnership with Craft Brew Alliance/Widmer Brothers Brewing to feature 
members beers on a commercial scale. OBC members submit their beer to this exclusive competition and one 
or more winning beers are brewed and distributed by Widmer under the “Collaborator” brand. A portion of the 
proceeds of the sales of all Collaborator beer is paid to the OBC. The OBC donates these proceeds to the Bob 
McCracken Scholarship Fund for the Oregon State University Fermentation Sciences program. We also donate 
annually to the Glen Hay Falconer Foundation, which sponsors full-tuition brewing education scholarships to 
Siebel.  

• In 2015 we had a prominent member pass away after a long battle with cancer. The club was able to 
raise over $2,000 selling his equipment to members and donated that money to a local cancer 
research center. 

• In 2014, we donated to the restoration of the Bottlers Mausoleum, honoring one of the founding 
brewers of Portland, Oregon. 

• In 2016 and 2017, OBC partnered with The Peninsula Odd Fellows Lodge in Portland at their annual 
“Oddball Fez Fest”. This event raises money that is used to support the local community. The last two 
years, the event has raised over $5,000 that was donated to the Peninsula Community Education Fund 
which supports scholarships for low income families to send their children to various arts and creative 
classes. 

• Beginning in 2016, the OBC worked with the organizers of the Inaugural Portland Craft Beer Festival 
and was named one of three charity beneficiaries for the event, along with the Oregon Lions Sight and 
Hearing Foundation and the James Beard Public Market. Members of the Oregon Brew Crew 
volunteered to exclusively staff an entire shift at the festival. Proceeds from the event will be also 
donated to the McCracken and Falconers scholarships. 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4) Promotion * 

The OBC has a booth at every major beer event in the state. At these booths we have live homebrewing 
demonstrations and several volunteers answering questions from the public. We have found that this really 
gets beer enthusiasts involved right off the bat! At our host business, FH Steinbart, we support and promote 
their educational events such as Learn to Homebrew Day, Mead Day, Big Brew, Beginning Brewing, Extract 
Brewing, etc. We’ll provide tents, food, and support staff to these events.

Many members were actively involved in the creation and execution of the Pacific Northwest Homebrewers 
Conference in Vancouver, WA. 

5) Brewing & Teaching * 

With a club of our size, it can be difficult to engage members in beer feedback during regular meetings. In 2017 
we began a “one on one” feedback system allowing new members to solicit feedback on their beers from more 
experienced members at each meeting. In addition, each of our “In” meetings at FH Steinbart include a 
substantial portion of time dedicated to educational topics, including guest speakers and interactive 
presentations. 
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The OBC also sends dozens of 
members to volunteer at beer 
festivals to help pour beer to 
the general public. This is a 
great way to engage people 
who are already interested in 
craft beer so we can take the 
next step and encourage them 
to attend one of our meetings 
and try homebrew from several 
different sources. 
 

We also have a 10-gallon pilot 
brewing system that is free for 
members to use, so regularly we encourage newer members or “tire-kickers” to go see the club’s pilot system 
in action.  

This year we introduced a new program aimed at letting brewers get casual feedback on the beers in a non-
competition environment. This “One on One Feedback” pairs experienced brewers and ranked judges with 
beginning and intermediate brewers to share ideas and problem solving suggestions that goes beyond a 
number on a scoresheet.  

In 2018, the club former a one-time scholarship fund to support attendance at 2018 Homebrew Con here in 
Portland. 
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Competition Corner 
Plenty of upcoming competitions to keep you busy!  First round NHC is just around the corner.  Don’t 
forget about Heart of Cascadia, put your best hop beer forward! 

-Pacific NW Gluten-Free Homebrewing Competition- A brand new competition put on by 
Ground Breaker Brewing!  Must be made with naturally gluten free ingredients and does NOT include 
gluten-reduced or gluten removed beers.  Asking for 3 12 oz bottles and categories include high/
light, low/light, high/dark, low/dark.  Registration closes on March 9th but beers are not due until 
April 16th. Please see their website for full competition rules. Sweet prizes! 1st place collaborates to 
release their beer with Head Brewer Tyler Kueber and Founder/R&D Head James Neimeister under 
the Ground Breaker label. 2nd gets a $150 gift certificate to Bob’s Red Mill, and 3rd receives a gluten 
free brewing kit ($75 value).  

-The Abbey Bar on 23rd European Homebrew Contest.  Part of the 2nd anniversary 
celebration at this location, it is open to all European Beer Styles.  Also has a judges' choice and a 
people's choice award, with a $100 gift certificate to the winners.  Details here and on the events 
page here. 

-National Homebrew Competition- As you know, Homebrew Con will be in Portland this year.  
We will need plenty of judges and stewards for the 1st round, taking place April 6-8th.  If you are 
entering the competition, take notice of deadlines, including the application period between Jan 23rd 
and Jan 30th, and Rules and Regulations.  More information can be found here. 

-Coho Spring Fling-Entries are due April 11th and judging will take place April 27th and 28th, enter 
here.  Best of show judging will occur April 29th, followed by an award ceremony at 12:30pm.  This 
is an OSHBOTY qualifier!  Entry drop off at Above the Rest, The Hoppy Brewer, Homebrew Exchange, 
and F.H. Steinbart.   

-Caps and Taps So You Think You Can Brew?! Homebrew Competition - From Caps and Taps, a 
taproom and bottle shop in Camas, a first year competition with 2 categories, sessionable hoppy and 
classic belgian. You must register by 3/17 however entries aren't due until 4/5, and judging/award 
ceremony will take place 4/15.  

-Cascade Brewer's Cupwill take place May 4th and 5th in Seattle.  Registration is open.  
See details for further information.  Entry deadline is April 28th, and entry fee is $8.  Winner will be 
brewed at Crucible Brewing. 

-Krausen Cup- This is a new competition in Portland by Imperial Yeast.  Entries are due May 4th 
and judging will be on May 12th. All 2015 BJCP styles accepted, you can enter up to 2 beers. Best of 
Show gets to brew on Baerlic's 10bbl system and will be entered in the GABF!  Register here. 

-Heart of Cascadia– The OBC’s 6th annual IPA only competition! Any kind of an IPA you can dream 
of, you brew it, and we’ll judge it! Special categories include session IPA and New England IPA. 
Registration is now open! It will take place at Gigantic Brewing on May 19th.  We will be looking for 
judges and stewards, so please register on the website if you can participate.  If you are interested 
in being part of the competition committee, please email me at competition@oregonbrewcrew.org.  
This is a great opportunity if you are considering running for competition next year, want to help 
your club out, or are interested in the behind the scenes of homebrew competitions. Best of Show 
winner will have the opportunity to brew with Gigantic.  Crosby Hop Farms is also sponsoring prizes 
for 1st, 2nd, and 3rd Best of Show.  
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-Heart of the Valley Homebrew Festival- Details and registration not yet available, however 
appears to be on the calendar for May 19th and 20th. This is an OSHBOTY qualifying competition.   

-Duane Graf Memorial Homebrew Competition (aka Timber's Army)-Includes 2 categories, 
the Pride of Cascadia (hoppy beers) and the Full 90 (anything sessionable, under 5/5% in this 
case).  Winners will be brewed at Lompoc and Widmer.  Entries are $10 and due by May 18th at 
Steinbarts or Bader.  Judging will take place May 20th. Look here for more information.  

Don't forget about the Widmer Collaborator!  Coming up in May!  See details in this newsletter.  

Some interesting California Competitions: 

Invitational Homebrew Competition is an IPA competition featuring American IPA, Northeast IPA, and 
Specialty IPA. Finalists from each category enter a Best of Show round with the winner of the 
professional competition. The winning homebrewer receives two brewer's badges for the 2018 GABF, 
and their IPA will be submitted to the GABF pro-am.  In addition, the beer will be packaged and sold 
by Track 7.  Limited to 100 entries total.  

Morgan Cup in California, entries due 4/13. The Best of Show beer will be brewed by Morgan 
Territory Brewing and entered in the GABF pro-am.  

Chico Homebrew Competition in California, entries due 4/14.  

Mayfaire Homebrew Competition in California on April 28th.  Best of Show beer will be brewed by 
Ladyface Ale Company and entered in GABF pro-am.   

Expected upcoming June competitions, registration and details not yet available: Cheers to Belgian 
Beers, Oregon State Fair, Portland Fruit Beer Competition.   
  

by: Corrie Heath    
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THE WORMS
CRAWL OUT, 
THE WORMS
CRAWL IN …

HELPING
MAINTAIN THE
COMPOST BIN .

MEANWHILE, A BEER
GEEK NAMED    
ELIOT T SHUE*
IS R ACKING THE
L ATEST BATCH OF

HOMEBREW!

*ANAGR AM.

THE MUTATED YEAST IS TOO
FUNKY TO KEEP, SO IT

GOES ON TOP OF THE
COMPOST

HEAP!

INSPIRED AND SHOCKED
BY THE GLORIOUS GOO,
WORMS ARE ALL DANCING 
 ELEC T R IC
 BOOGALOO!
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http://comp2018.chicohomebrewclub.com/index.php?section=entry
http://competitions.maltosefalcons.com/
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~ Burgermeister Brewsletter ~ 

April is an IN Meeting at F.H. Steinbart’s, 7pm. 

 

Don’t be this kid! 
Please bring food to help keep us sober. 

Wanting stews, meats, cheeses, breads, chips, pizza… the usual! We will have 
power for crockpots. For food ideas visit: 30 Minutes or Less Potluck Recipes. 
I will have two raffle drawings: a Steinbart’s gift certificate and another, TBA. 
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POTLUCK RAFFLE TICKET VALUES 

1 ticket for small items: chips/dip, breads, package of store bought cookies, candy, etc. 

3 tickets for medium items: salad, a plate of homemade goodies, a pot of beans, veggies, or a smaller 
to medium dish of substantial food. 

5 tickets for large items (that feed at least a couple dozen people): lasagna, mac and cheese, 
sandwiches, BBQ or Smoked meats, or a medium dish with obviously expensive ingredients, or 

generous portion of time used to prepare it. 

Meagan Thompson 
OBC Burgermeister 
Cell: 818-636-0550 

meagan.thompson@oregonbrewcrew.org

https://www.tasteofhome.com/collection/last-minute-potluck-ideas-ready-in-30-minutes-or-less/view-all/


April 2018 Volume 41, Issue 4   
 

Invitation to Brew at Widmer 

Noel Blake 

You stride in to the Widmer Brothers Innovation Brewery in the famed 
Oregon brewing pioneer's Russell Street complex. Your beer-stained 
OBC logo shirt and your favorite dungarees hiked up above your work 
boots show that you are ready to brew. And you are going to brew your 
beer recipe. On Widmer’s system. 

Your friends and coworkers do not seem to take your homebrewing passion all that 
seriously. This is now about to change. You are getting “brewed,” like a writer gets published. 
Your beer will be on tap at the Widmer Taproom, at a local beer festival, or at your favorite 
suds hut. Your friends will never look at you the same way again. 

So what does it take to live out this fantasy? 

Consider this an invitation to enter your best homebrew recipe in the annual Oregon Brew 
Crew – Widmer Collaborator beer competition. This is the premier pro-am homebrew 
collaboration anywhere.  Over 50 Oregon Brew Crew-created beers have been selected to 
be brewed at Widmer since 1998. 

This year’s competition will be held in May, 2018. The format will be the same as last 
year: 

•Open exclusively to Oregon Brew Crew members 
•Open styles, no BJCP judging guidelines used 
•Maximum of two entries per brewer or co-brewer 
•Must provide the recipe of each beer entered 

It’s February and you are busting out your new beer ideas. Represent the OBC by entering 
your best recipe in the Collaborator competition of 2018.  Complete rules and entry details 
follow immediately below: 
Competition Dates: 
 
The competition is taking place in May 2018.  Entries should be dropped off at Steinbart's by 
Fri. May 25th.  Late entries should be brought to Steinbart’s as early as possible on Saturday 
May 26th.  The judging will take place Wed. May 30 at Widmer. 
 
Eligibility and Entry Limitations: 
 
All current Oregon Brew Crew members are eligible.  Each member may submit up to two 
(2) total entries as brewer or co-brewer.  Entries must be brewed on a home brewing 
system, including the OBC pilot system.  Entries brewed in a professional brewing facility 
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(brewpub, you-brew) are not allowed.  OBC members working in a professional brewing 
facility are welcome to enter as long as the beer is a homebrew. 

Widmer will pay for the ingredients for one five-gallon batch of beer per entry under the 
following conditions.  The ingredients must be purchased at Steinbart's and direct-charged to 
Widmer's account upon presentation of your current Oregon Brew Crew membership card.  
There will be no reimbursement from receipts. 
 
Entry Packaging: 
 
We need a minimum of two 33cl or 12 oz. (or larger) 
bottles for the competition, one for the preliminary 
round and one for the taste-off round.  You may 
substitute one 22 oz. or larger bottle, however that 
is not recommended because your beer will be at a 
significant disadvantage during the taste-off round 
when compared to other entries poured from fresh 
bottles.  We also need two more bottles for a lab 
analysis at Widmer that is mandatory should your 
beer be selected.  If your beer is selected and you do not have the analysis samples from 
the same batch of beer, your entry will be disqualified.  If you submit all four bottles with your 
entry, you will receive a complementary lab analysis from Widmer even if you do not win.  
This is an optional, free benefit to Collaborator participants. 
 
All entries must be packaged in competition-ready bottles.  That means: glass containers 
affixed with a crown cap, with all labels and markings removed.  Raised lettering on a bottle 
is acceptable.  Any cap markings must be obliterated with a Sharpie.  Affix entry information 
with rubber bands, no tape or glue, please. 

Entry Information: 

Entry registration will be on-line at oregonbrewcrew.org  There will be a Collaborator entry 
instance under the Competition tab. 

The following information is required: 

• Recipe information, including both ingredients and techniques.  This is to help with 
the evaluation and because Widmer needs to know the ingredients before agreeing to 
produce a recipe. 

• Name of brewer(s) and contact information (mobile phone number preferred). 
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• Name of beer. 

• Description of beer.  This is important since we are not using style guidelines.  A few 
words are enough, it is not a writing contest.  Good description examples: “Belgian 
pale ale with coriander” and “Kettle-soured kolsch”. 
 
 
Judging: 
 
Another significant difference in Collaborator competitions is that judging is not done 
on the traditional 50-point BJCP scale.  We do not use numerical scores, and we do 
not strictly follow the BJCP style guidelines.  We judge your beer as would a 
professional brewer, a publican, or a knowledgeable beer consumer.  We are looking 
for beers that are flavorful and engaging, not necessarily the biggest or most unusual. 
 
The judges may award from 0 to many Collaborator winner slots.  Normally three 
beers are selected each year.  Results will be announced before or during June 
general meeting. 

 
Have you ever wanted to put the OBC logo on your favorite Shirt, Jacket, Scarf or even on a travel bag?
The folks at Stitch-n-Embroidery have 
generously waived the setup fee for our 
logo, and can embroider it on many items. 
Reach out the them below and show your 
club support!

 
Stitch-n-Embroidery
408 Beavercreek Road, Ste. 406
Oregon City, Oregon 97045
Ph. 503.557.9090

www.stitchnembroidery.com

www.facebook.com/StitchNEmbroideryOC

Monday-Friday 8:30-5:00
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The Collaborator Jacket! 
 
 If you are an Oregon Brew Crew Club Member, you’ve seen The Jacket. If you’re not a 
member of OBC, but roam in the Portland craft beer world, you’ve likely seen The Jacket as 
well. You might have even thought to yourself , “How smug are these folks wearing these 
jackets?” Or even considered… “Wow, I want to get one of those for myself!” Well, let me tell 
you from personal experience, you would be correct in both instances. When it comes to 
bragging rights within OBC, this is it. The Blue Ribbon, The Top Shelf, The Feather in the Cap, 
or just...The Collaborator Jacket! 
  
 If you’re not familiar with the Collaborator Project let me explain. It began in 1998 when 
Rob & Kurt Widmer commented to fellow OBC Members that the number of craft brew styles 
available were too limited. They proposed that OBC hold an annual competition that consisted 
of any style of beer that would be brewed by club members.  The winning beer(s) would then 
be selected based on drinkability and not based on a specific style. Ultimately the winning 
beers would be brewed by Widmer Brothers Brewing and served at their pub, at local festivals 
and even other brew pubs in the area. That year a Milk Stout was the first beer brewed under 
“The Collaborator” moniker. Later known as “Snow Plow”, this beer has been brewed many 
times since that first release. Since that beer, over 60 other Collaborator Beers have been 
released. And if winning the competition and having your beer brewed isn’t enough, for every 
barrel of Collaborator Beer sold, Widmer also donates $4 to the Bob McCracken Scholarship 
fund at Oregon State University where it supports the fermentation sciences. This  donation 
includes current Collaborator beers and any past winning beers that have been re-brewed. 
Widmer Brothers Brewing now employs many of those who have graduated from the 
fermentation sciences program at OSU. I would call that full circle and it’s that kind of 
commitment that makes this project such a great program.  Over the 20 years of the program 
many thousands of dollars have been donated.  Oh, and there’s The Jacket too! 
 
 In 2016, after several years of entering multiple beers into this fun competition, I was 
fortunate enough to have my American Amber Ale with Honey & Smoked Hops selected by the 
judges. Chuck Macaluso (Strawberry Kolsch) and Chris Hummert (Tropical Stout) also had 
their beers selected that year.  We all then brewed our winning Collaborator beers in 2017. 
The formal announcement of the Collaborator 
Winners was made at the annual Summer BBQ, 
which is held in Widmer’s Beer Garden. Rob 
Widmer presented the winners with their Jackets! 
July is certainly way too warm to wear a heavy 
Carhartt jacket, but I will admit that I considered 
turning on the AC that night and wearing it to bed 
the first day I received it. I was that honored and 
proud! I know many of the past winners, Chuck, 
Chris, Bill Schneller, Dean Ehnes, Mark Easton, 
Noel Blake, Scott Sanders, Rich Hawthorne, Jodi 
Campbell, Jeremie Landers, Jen McPoland, 
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Dave Hayes, Josh Huerta, Rodney Kibzey, Preston Weesner, and the list goes on. It’s an 
extremely talented list, and of course…  you guessed it, they’ve all earned The Jacket too! 

 For the first 18 years of the Collaborator, the winning beers were brewed on Widmer's 
Pilot system located between the Rose Garden and the Memorial Coliseum in Portland. But in 
2016 that changed when Widmer Brothers Brewing added their new Innovation Brewery. 
Located directly behind the newly renovated Widmer Tap Room, the Innovation System is a 10 
barrel, 4 kettle fully automated brewing system. Tom Bleigh, Dan Munch and Parker Penley 
are the current master brewers tasked to brew test batches and one-off beers for the Tap 
Room at Widmer. These talented brewers are great inspirations for the homebrewers who get 
to brew with them and they are a wealth of knowledge that they openly share with the guest 
brewers!  Even though it was quite warm in the brewery…I started out the brew day wearing…  
Yup…My Jacket! 

 Three more winners were announced in 2017 and will be brewing their beers 
throughout 2018. This was the 20th year of the Collaborator, and in that time, 49 different 
homebrewers have been been lucky enough to create a beer that was selected in the 
Collaborator project. Some even more than once. There have been 19 brewers who have won 
multiple times. Noel Blake who is now one of the Collaborator committee members has won 
with 4 different beers over the years. The 2018 Collaborator Competition will be judged in May. 

  At the end of each year during the OBC’s annual 
Holiday Party, the OBC Board gives out "Bung" awards to 
acknowledge, honor, and occasionally, share a laugh with 
many members and craft beer industry personalities. 
There are 8 or so bungs given each year in different 
categories such as journalism, volunteerism, 
entrepreneurialism, etc. As the Vice President of OBC, I 
was privileged to present a special one-time “Collaborator” 
Bung to Rob Widmer. The inscription of this Collaborator 
Bung award reads…”Honoring 20 years of collaboration 
with the Oregon Brew Crew, promoting craft beer 
appreciation and furthering brewing innovation and 
excellence”. Lastly, and surprisingly enough, I also 
presented him with his first Collaborator Jacket.     It was 
well earned! 
 

Brian Haslip 
Vice President 
Oregon Brew Crew 
Look for the condensed version of this article in the May/June issue of Zymurgy. The 
magazine mails April 20. 
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 Are you looking to step up your brewing 
game to “All-Grain"? 

Are you curious about the Pilot system, but wish you had some 
experience with it?
Do you just want to spend the day 
brewing with your fellow club 
members?

Well, look no further......your 
chance is here!

On Saturday April 21st from 9AM 
to 4 PM, there will be a demo of 
the entire system as we brew 2 
(maybe 3 batches of beer)

Batch 1 : 10 gallons of an Imperial 
IPA
Batch 2 : 5 gallons of a Pale Ale.

Please Register at the event page 
so we have a good head count.
Register HERE!

These beers will be served at a 
future Club meeting.

�15

http://www.oregonbrewcrew.org/event-2877865


April 2018 Volume 41, Issue 4   

 

Dear OBC Member, 

Do you have a computer?
Are you connected to the internet?
Do you ever buy anything on 
Amazon.com?
Then click here to make a small 
percentage of every purchase go 
towards the OBC.
That's right, the "Smile Amazon" program donates to non-profit groups like ours 
for FREE! 
Our Treasurer has registered us with Amazon and they have verified that we 
qualify for this program.  (I've been doing it for over a month now)
They look at it like this, they're going to make charitable donations anyway, so 
why not donate to the group their customers choose?  Brilliant!
Now, every time you buy something on Amazon, their donation gets directed to 
your club!  It's about as easy as it gets.  You just tell them once that the Oregon 
Brew Crew is your choice and they'll remember it forever.  FOR-EV-VER!
Why does the OBC need more money you may ask?  Well, it helps keep 
membership dues down most importantly.  It also helps us continue our mission 
statement goals stated in our bylaws:
ARTICLE II. Purposes 
Section 1. 
The purposes of the Oregon Brew Crew are: 
1. To promote interest in and the understanding of beer, beer appreciation  
and the craft of brewing among its members and the general public. 
2. To provide educational opportunities in the history and methods of 
brewing and the development of styles. 
3. To advance skills in brewing techniques and formal beer evaluation; 
4. To promote, encourage and sponsor opportunities to participate in local, 
regional and national brewing competitions. 
5. To provide opportunities for its members to share in the interest of craft 
brewing.

Now, go buy a bunch of crap from Amazon,
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Portland Fruit Beer Festival 
Greetings homebrewers! Are you starting to think about adding something more than 
grain, hops, water, or yeast to your beer, and perhaps create something 
"experimental"? May I suggest ... fruit? It's that time of the year to start brewing for 
the Portland Fruit Beer Competition, where your experiment may just be the next 
Best of Show winner. Starting in May, the PFBC will be accepting fruit beer entries 
from homebrewers around the country, including most importantly from the OBC, in 
five different categories: Light Colored Fruit (12 SRM or lighter), Dark Colored 
Fruit (darker than 12 SRM), Sour/Wild Fermentation, Spice/Herb/Veg, and Cider/
Perry (must be at least 50% pome-type fruit). This is a non-BJCP sanctioned 
competition, so your entries are open to your own interpretation. Full competition 
details can be found on the Fruit Beer Festival website at this link (entry/cutoff dates 
and prizes on the site will be updated shortly) and registration for the competition 
opens April 13th at this site. BJCP style categories are provided on the registration 
site only for suggestion and reference; again your entry will be judged subjectively 
and independent of those categories. 

There will be prizes for each category winner, and a grand prize for the Best of 
Show winner! Further details will appear on both websites above by April 13th. 

This competition is, as always, graciously sponsored by Burnside Brewing and the 
Portland Fruit Beer Festival, which happens June 8th - 10th. The proceeds from the 
competition are donated 100% to the Oregon Brew Crew! Please show our hosts a 
touch of gratitude and come on out to enjoy some fantastic professionally made fruit 
beers. 
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Today 2018 2018 2018 2018 -24.11%
March 30, 2018 SOY (unbalanced) Actual YTD Remaining $ Remaining % Comments

INCOME
BJCP 2,500.00$              1,800.00$            700.00$                 28% BJCP class & test
Dues 9,500.00$              6,593.77$            2,906.23$              31%
Fall Classic 2,500.00$              -$                     2,500.00$              100%
Heart of Cascadia 500.00$                 -$                     500.00$                 100%
Portland Craft Beer Fest 2,500.00$              -$                     2,500.00$              100% 1% of profits year 1 (2015), 10% for year 2 & 3
Merchandise Sales  $              1,000.00 141.23$               858.77$                 86%
Bus Trip(s)  $              1,200.00 -$                     1,200.00$              100%
Collaborator  $              1,500.00 -$                     1,500.00$              100% Income from Widmer Collaborator beer sales
Donations Rec'd  $                 500.00 512.00$               -$                       0% Holiday Party Ticket Sales
Pure Water Brew  $              4,000.00 -$                     4,000.00$              -
SheBrew  $              1,500.00 870.34$               629.66$                 -
Unanticipated Income  $                         -   113.83$               -$                       - HomebrewCon OBC Scholarship Fund 
Total Income 27,200.00$       $10,031.17 $17,168.83 63%

OPERATIONAL EXPENSES 2018 Negative is overspend

SOY (unbalanced)

General Board Expenses 6,370.00$         3,853.23$       2,516.77$         40%

Awards/Bungs 800.00$                 -$                     800.00$                 100% Bung awards & awards/raffle prizes throughout the year

Board Mtg Expenses 1,200.00$              1,199.00$            1.00$                     0% Expenses related to board meetings
Compassion fund 200.00$                 -$                     200.00$                 100% Rides home from meetings for members if needed or other emergencies
Liability Insurance 920.00$                 -$                     920.00$                 100% Purchased insurance for 2017 & 2018 due to PNWHC and HomebrewCon
Holiday Party 1,500.00$              654.23$               845.77$                 56%
AHA Ambassador dues -$                     -$                       -
Mileage Reimbursement 200.00$                 -$                     200.00$                 100%

Donations Paid 650.00$                 2,000.00$            (1,350.00)$            - All Donations paid. Includes Glen Hay Folconer Foundation Scholarship & McCracken 
Scholarship fund. 

Merchandise 900.00$                 -$                     900.00$                 -
Unanticipated Expense -$                        -$                     -$                       -

Burgermeister Expenses 4,500.00$         1,476.12$       3,023.88$         67%
Food at In-Meetings 1,100.00$              72.23$                 1,027.77$              93% Includes beer reimbursements

Out-Meetings (Food, drinks, etc.) 2,400.00$              1,330.00$            1,070.00$              45%

Food @ Workshops/ Demos 500.00$                 73.89$                 426.11$                 85% For all food expenses at demos or other similar events
HOTD Meeting 500.00$                 -$                     500.00$                 100% Formalizing the amount we give to Alan yearly for the HotD meeting.
Unanticipated Expense -$                        -$                     -$                       -

Secretary and Treasurer Expenses 2,100.00$         836.69$           1,263.31$         60%
Office Supplies 300.00$                 -$                     300.00$                 100% Covers nametags, pens, copies, tape, raffle tickets etc.
P.O. Box 75.00$                    -$                     75.00$                   100%

Website & Membership Database 875.00$                 826.17$               48.83$                   -
Fees related to the membership database, payment covers website, membership database, and 
ability to pay dues online via PayPal (Paid early to lock in rate, next payment shouldn't be until 
2018 but will be more)

Membership Card Expenses 150.00$                 -$                     150.00$                 100% New member cards and "genuine" stickers
Legal/Tax 150.00$                 -$                     150.00$                 100% Includes annual filing and renewal fees. DOJ, Annual Report, Tax filing
Bank Fees 550.00$                 10.52$                 539.48$                 98% PayPal & Square charge a % per transaction;
Unanticipated Expense -$                        -$                     -$                       -

Education Expenses 5,555.00$         781.10$           4,773.90$         86%
BJCP 3,000.00$              623.50$               2,376.50$              79% 2 classes per year?

Workshops & Demos 1,000.00$              -$                     1,000.00$              100% Includes Mead day, National Homebrew day, Teach a friend to homebrew day, Big Brew and 
any other events)

Education at Meetings 1,200.00$              157.60$               1,042.40$              87% Speakers at meeting, samples, supplies for classes
OBC Scholarship 355.00$                 -$                     355.00$                 - Money budgeted to fund a potential OBC scholarship or endowment (income from PCBF)
Unanticipated Expense -$                        -$                     -$                       -

Competition Expenses 4,500.00$         1,130.65$       3,369.35$         75%
Fall Classic 2,500.00$              -$                     2,500.00$              100% Medals, beer, food, prizes, posters, comp registration, etc.

HoC 500.00$                 25.00$                 475.00$                 95% Medals, beer, food, prizes, posters, comp registration, etc. (Bulk purchased medals for 2017-
2019)

Miscellaneous Competition 500.00$                 113.09$               386.91$                 - Includes PWB competition expenses
SheBrew 1,000.00$              992.56$               7.44$                     -
Unanticipated Expense -$                        -$                     -$                       -

Events Chair 4,500.00$         74.73$             4,425.27$         98%
Festivals 1,000.00$              74.73$                 925.27$                 93% All costs associated with festivals; includes PNWHC, OBF, NAOBF, SB&W
Pure Water Brew 3,500.00$              -$                     3,500.00$              -
Unanticipated Expense -$                        -$                     -$                       -

Communication Chair 50.00$               -$                 50.00$              100%
Newsletter 50.00$                    -$                     50.00$                   100%
Unanticipated Expense -$                     -$                       -

Vice President 3,950.00$         117.63$           3,832.37$         97%

Pilot System 650.00$                 -$                     650.00$                 100% Increased budget to allow for continuing improvements to the Pilot system, as well as increased 
costs for Propane

Bus Trip 3,000.00$              -$                     3,000.00$              - New Moved from Events Budget

Miscellaneous 300.00$                 117.63$               182.37$                 - General Maintenance

Unanticipated Expense -$                        -$                     -$                       -

Line Items 3,300.00$         60.00$             3,240.00$         98%
Line Item A 2,300.00$              -$                     2,300.00$              100% $ for scholarship for HomebrewCon
Line Item B 1,000.00$              60.00$                 940.00$                 94% HomebrewCon Booth 
Line Item C -$                     -$                       0% $ for scholarship for PNWHC. 
Line Item D -$                     -$                       - Storage shed for pilot system
Line Item E -$                        -$                     -$                       -
Line Item F -$                        -$                     -$                       -

Total 34,825.00$       8,330.15$       11,179.85$      32%
NET (7,625.00)$        $1,701.02

3/30/2018
OnPoint Balance 8459.57
OnPoint Contingency Fund 2498.06
Scholarship Fund 7748.77
PayPal Balance 2764.92
Square Balance 0
Petty Cash/Undeposited funds 0
Total cash on hand $21,471
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2018 Board of Directors  

President, Jim Thompson 

jim.thompson@oregonbrewcrew.org 

Vice President, Brian Haslip 

brian.haslip@oregonbrewcrew.org 

Treasurer, Cameron Norris  

cameron.norris@oregonbrewcrew.org  

Secretary, Lisa Hinson 

lisa.hinson@oregonbrewcrew.org 

Education Committee Chair, Alex Brehm 

alex.brehm@oregonbrewcrew.org  

Competition Committee Chair, Corrie Heath 

corrie.heath@oregonbrewcrew.org 

Communications Chair, Jon Campbell  

jon.campbell@oregonbrewcrew.org 

Festival Coordinator, Sean Sanders 

sean.sanders@oregonbrewcrew.org 

Bürgermeister, Meagan Thompson 

meagan.thompson@oregonbrewcrew.org 

Historian, Jeremie Landers  

historian@oregonbrewcrew.org  

OBC Cup Standings (as of 4/5/18)
http://www.oregonbrewcrew.org/obccup
Adam Lund 97
Scott Nieradka 55
Jake Freshour 55
Doug Ballou 35
Jim Thompson 31
Len Hallock 16
Jason Barker 16
Eric Hinson 11
Jon Campbell 5
Meagan Thompson 4

Important: The cutoff for 2018 OBC Cup 
points is midnight, November 30th. All 
points will be verified and checked prior to 
the Holiday Party and final awards. 
December points will rollover to 2019.

OBC Member of the Year (MOY)

http://www.oregonbrewcrew.org/moy

If you are willing to write up an article for 
the newsletter please email me at 
jon.campbell@oregonbrewcrew.org 
OBC Website 
http://www.oregonbrewcrew.org 
OBC Facebook 
https://www.facebook.com/groups/
41701213570/ 
OBC Twitter 
@OregonBrewCrew 

mailto:jim.thompson@oregonbrewcrew.org?subject=
mailto:brian.haslip@oregonbrewcrew.org?subject=
mailto:cameron.norris@oregonbrewcrew.org
mailto:lisa.hinson@oregonbrewcrew.org
mailto:alex.brehm@oregonbrewcrew.org
mailto:corrie.heath@oregonbrewcrew.org
mailto:jon.campbell@oregonbrewcrew.org
mailto:sean.sanders@oregonbrewcrew.org
mailto:meagan.thompson@oregonbrewcrew.org
mailto:historian@oregonbrewcrew.org
mailto:jim.thompson@oregonbrewcrew.org?subject=
mailto:brian.haslip@oregonbrewcrew.org?subject=
mailto:cameron.norris@oregonbrewcrew.org
mailto:lisa.hinson@oregonbrewcrew.org
mailto:alex.brehm@oregonbrewcrew.org
mailto:corrie.heath@oregonbrewcrew.org
mailto:jon.campbell@oregonbrewcrew.org
mailto:sean.sanders@oregonbrewcrew.org
mailto:meagan.thompson@oregonbrewcrew.org
mailto:historian@oregonbrewcrew.org
http://www.oregonbrewcrew.org/obccup
http://www.oregonbrewcrew.org/moy
mailto:jon.campbell@oregonbrewcrew.org
http://www.oregonbrewcrew.org
https://www.facebook.com/groups/41701213570/
https://www.facebook.com/groups/41701213570/
http://www.oregonbrewcrew.org/obccup
http://www.oregonbrewcrew.org/moy
mailto:jon.campbell@oregonbrewcrew.org
http://www.oregonbrewcrew.org
https://www.facebook.com/groups/41701213570/
https://www.facebook.com/groups/41701213570/

