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Presidents Message
What a month it’s been! We had a great little “kick off” with the 70th birthday party for Bill Kenney
and even though it wasn’t an official club event, plenty of HAZErs and great homebrew were on hand to
help celebrate his day. And there was that corn hole thing again….Next, off to the Northern California
Homebrewers’ Festival (NCHF) at Lake Francis where this year’s theme was Oktoberfest. We cannot say
enough about the efforts of Lisa Barlow in designing, organizing and putting together our booth. She also
put out the most tremendous multiple course spread of food – it clearly rivaled the festival Friday night
dinner! And once again, and because of her efforts, HAZE took first place for Best Booth, adding to last
year’s First for Best Food and our list of accomplishments for this year – thanks, Lisa, and nicely done
HAZE! Finally, your President and First Lady took off the following week for Denver and the Great American
Beer Festival. With a beer entered in the Pro-Am, we left with great anticipation, and though we did not
win, we returned proud nonetheless. With nearly 500 breweries pouring over 2,100 beers, it was truly a
liver challenging event! And while we were away, HAZE continued one its newest traditions: the Annual
Toast to Michael Jackson, the Beer Hunter, to whom this issue of the Noose is dedicated.
As the year slowly winds down, we look forward to the Queen of Beer Competition in late October and then
the State Homebrew Competition at Stern Grove in November. Last call for brewing!
Cheers!

Michael Frenn

HAZE Happenin’s –
Upcoming Events
Oct 14
Oct 17
Oct 22
Oct 24
Nov 7

October Meeting - All about Hops
Deadline for State Comp Entries
Steering Committee Meeting
QOB Competition

Upcoming November Event

H.A.Z.E.

Club Officers for 2009
President (with Portflio):
Vice President:
Secretary:
Treasurer:
Activities Uber-Herr:

Michael Frenn
Mike Boyd
Stan Backlund
Beth Zangari
Tina Weinreich

Stern Grove Competition
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3rd Annual Tribute and Toast
To the Beer Hunter,
Michael Jackson
Special to the Noose (Photos and Story by Tina Weinrich, Activities Chair)
On Sunday, September 26, 2009, the last Sunday in September, HAZErs
gathered at the home of Jeff and Kandie Bunch for the Third Annual Tribute
and Toast to the beloved Beer Hunter, Michael Jackson. Perfect weather in
Pollock Pines complimented great company and delicious beer, perfect for
BBQ’ing and internet boat shopping (just the sort of thing the Beer Hunter
would want in his honor!).
The kids had a blast on the
trampoline and also doing
artwork in the driveway with
3-d chalk. Many an interesting
picture was drawn, including a
beautiful sea turtle by Kandie
(who’s still just a kid!).

Here’s to you, Sir Jackson! Prost!
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Bill’s
Birthday
Bash!
A little homebrew from the can!

Steve has his priorities straight.

The birthday
boy 29 years
young!

Tom, right before his humiliating defeat in cornhole!

Pat’s famous BBQ in the house!
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Incredible sauerbraten preped by
Sean Paxton
Revelers at the Friday night dinner

NCHF

He blabs, I drink!

THE DINNER

Northern California Homebrewers Festival

Homebrewers once again returned to Mecca for the 12th Annual
Northern California Homebrewers’ Festival at Lake Francis Resort,
Dobbins, Ca. The theme this year was Oktoberfest, in honor of what
is perhaps one of the best (if not oldest) beer oriented festivals in the
world. Things got started quickly with the Friday afternoon Hoppy
Hour, served up fresh and delicious by the Chico and Mount Diablo
homebrew clubs. The Friday night dinner, which sold out in record
time this year, was another Sean Paxton success, and the mood
was really kicked up with rousing choruses of “Ein Prosit”!

Strudel mit hops ice cream!

A lot of HAZERs had to have their own
Friday night dinner
but it was just as much fun!

Paul Keefer, NCHO Board
member, expert brewer and all
around nice person.

Don Barkley - left- of NapaSmith with Collin
Kominsky of Downtown Joe’s in Napa.

Der Prezident
getting the
Friday dinner
crowd moving
mit Ein Prozit!
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The award winning HAZE booth

Dave Teckham asks Beth how it feels
to be part of such an awesome club
while Bryan Gros looks on.

the
fest

A packed house for a lecture, probably on how
to be Homebrew Club of the Year!

NCHF

Northern California
Homebrewers Festival

From left, Nora, Beth and Lisa with the first place award

HAZERs and NCHO Board members Dave and Michael
drink a great IPA from the perpetual trophy cup

Saturday’s Festival was just the bomb! The lagers flowed
freely, schnitzel was in the air, and we had a record 23
entries for the Club Homebrew Competition. The HAZE
booth was nothing short of spectacular, the exclusive
efforts of our own Lisa Barlow, who, with her husband,
David, and his famous “I’m a drunk German falling out
of my chair now!” routine vaulted us to Best Booth for
the event. The decorations were paired with a gazillion
course meal that, because of some arcane festival rules,
was not eligible to receive First Place since no one club
may win in two categories (HAZE members of the NCHO
Board will certainly be looking into this most unfortunate
circumstance!). It is no exaggeration that it was widely
held HAZE also had the best food of the day.
Perhaps most importantly, HAZE finally broke with
tradition and did not send anyone to the emergency
department in Marysville this year! In fact, aside from one
drunk German falling out of his chair, no one was injured
in the slightest or even badly hung over, a testament to
the uber-superiority of German beers, no doubt!
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Preparing to take a wack at the
hopinata.

The hopinata
Logo entries for next year’s fest. 4 is by Beth
Zangari. 5 is by Beth and Michael Frenn

HAZErs toast Lisa for a job well done on
the booth and the food the drunk German didn’t make the photo!

Coats of arms of the various
Northern California homebrew clubs.

I vould like to schpank somevun
mit mein big shtick.

the fest

I would like another beer,
please

HAZE Forest at night
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Your Oktoberfest Primer: A short Glossary to help you though a good time.
Ein Bier, bitte!

“One beer, please” is an essential phrase-don’t leave home without it.

Dirndl

The eye-catching Bavarian folk costume for women, with gathered skirts, colorful 		
aprons, tight bodices and a scoop neck.

Eins, zwei,drei G’suffa!

“One, two, three drink!” a charming German toast often overheard at Oktoberfest

Prost!

“Cheers” in German. Easy to remember, because it rhymes with toast.

Gruss Gott

The Bavarian national greeting. It translates roughly as “God greet thee” and works 		
on every social level.

Gaudi

“Great Fun” as in, all this great food and beer, singing and dancing is “Gaudi” isn’t it?”

The one song you MUST know:

(Translation)

Ein Prosit, Ein Prosit, der Gemutlichkeit
Ein Prosit, Ein Prosit, der (Ge-meet-lig-kite)
Ein Prosit, Ein Prosit, der Gemutlichkeit
Ein, zwei, drei G’suffa!

A Cheer, A Cheer, to the Good Times
A Cheer, A Cheer, to the Good Times
A Cheer, A Cheer, to the Good Times
One, Two, Three, Drink Up

The alchemist ponders a brew
See, he does have horns!

Craig Z, right, with the lager master from the
I-Do-Brew-Crew
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Great American Beer Festival
G.A.B.F.
We brew because we like beer. And not just any beer, but delicious craft beer!
And in those famous words heard ‘round the world, the Beer Hunter, Michael
Jackson, proclaimed the good ‘ol USA as having the greatest selection of beer
in the world! And the best way to sample our wonderful bounty is at the Annual
Great American Beer Fest (GABF) in Denver.
Run the numbers:
51 first time breweries joined 444 returning breweries to pour 2,100 different
beers with 3,362 beers entered in the craft beer competition to the delight
of 50,000 fans in 90,000 square foot of conference hall space - Now that’s a
festival! The GABF is the Guinness World Record Holder for the most beers
tapped in any location. This year was the biggest selection of American beers
ever, providing 18,000 gallons of brew!
Continued on Page 10
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G.A.B.F.
Continued from Page 8
This was also the third
year for the Pro-Am
Competition where a
homebrewer (that’s us!)
teams up with a professional
craftbrewer to brew recipe
on a professional system.
The homebrewer’s recipe
The Blue Frog crew,
must have won a BJCPNick the brewer and his wife Dana in the back
sanctioned competition with
Pro-Am Competition Booth at GABF
with April - left and La in the foreground
that beer and the homebrewer
must be a member of the American Homebrewers Association (AHA). HAZE was proud to send forth an entry
this year, a robust porter (Anchor Porter clone) brewed by President (and Brewnoose Editor) Michael Frenn
in partnership with Nick Campbell, head brewer at the Blue Frog in Fairfield. (Check out the full story by the
Sacramento Craftbrew Examiner.) The competition was tough, with only a first, second and third place award
given across all entries. This year there was a record 73 competitors and at least 10% of them hail from
Northern California (see related story on the Trappist). Needless to say, we did not
medal this year, but we went with great anticipation and returned with great pride.
(My personal thanks to Nick Campbell, head brewer at the Blue Frog, who gave me
this incredible opportunity to participate in the GABF at a level I never otherwise
would have been able to experience. I hope to return the favor, soon! – Ed).

Jim Koch,
founder of Sam Adams

In addition to the Pro-Am, GABF is also where the winners of the Samuel Adams
Long Shot Competition are chosen. And while the last two winners were from
Northern California, this year witnessed what has to be one of the most remarkable
events in homebrewer history: Ben Miller of New Mexico, a homebrewer with little
more than two years experience, not only took Gold in the Pro-Am, but also went
home the Long Shot winner, an absolutely unbelievable double victory! (Read an
exclusive Brewnoose/Examiner interview with Ben at “So you think you can brew?” –
Ed.).

One last comment about the Long Shot. During the ceremony, Jim Koch, homebrewer and founder of Sam
Adams, made the following comment: “Homebrewers are the roots that feed the fragrant flowers which are
craftbrewers.” Remember that the next time you sip a pint of your homebrew. And thank the likes of Jim Koch,
Ken Grossman (Sierra Nevada), Fritz Maytag (Anchor Brewing) and all of the other pro brewers who give so
much to the homebrewing community.
The GABF was the brainchild of Charlie Papazian, founder of the American Homebrewers Association (AHA)
after he returned from a similar festival in Great Britain. That first festival was held in 1982 and featured 22
breweries, 40 beers and 800 attendees. We’ve come a long way, baby!

HAZE is dedicated to fostering social and educational opportunities for homebrewers in the foothills.
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Great American Beer Festival
Day 1,
Wednesday, Sept 23rd

an insider’s perspective
Special to the Noose by Michael Frenn

We caught a super early flight out of Sacto to arrive in
Denver about 10 AM their time. It was an awesome 40
degrees, rainy day, nice change from the triple digits of the
day before. The bus got us to town, but we didn’t have the
public trans figured out quite right. After waiting 30 minutes
in the rain for a transfer, we ducked into a Japanese
restaurant for some sushi and tempura while our generous
host kept an eye out for the bus. We ate just a bit and
packed the rest for later. Still no bus. Finally got a bright idea to look at a schedule.
Hmmmm, no bus due for another 40 minutes Down to Pat’s Pub next door where
I had my first beer of the trip, a delicious pale ale from Great Divide
Brewery in Denver (home of the Yeti
Imperial Stout, a “must-try” beer). We
eventually made it to our lodging for the
trip (highly recommend the Burnsley!).
Then back downtown to pick up our
“Brewer’s Passes (suh-weet!).
Wednesday night we hit our first
“members only” party, held for brewers and judges in the competition, at
the Wyncoop Brewery. Was nice to see people we knew, too, like John
Watson, coordinator of the Sam Adams Long Shot Competition in our area, as well as cool folk like Randy
Mosher. Several breweries were pouring beers (Avery, Deschutes, etc.). After sampling those and meeting
brewers and homebrewers from all over the country, we sat down to a sample of Wyncoop’s own selection,
which were all very good. A favorite was the Obamanator, a dry hopped Maibock. After you taste it you’ll know
why it’s one of their best sellers. After than, off to Falling Rock, a mega
taphouse – think Toronado times 2! This was “the” place to be and we
stayed until last call.

Continued ...
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Great American Beer Festival
Day 2,
Thursday, Sept 24th

an insider’s perspective
Special to the Noose by Michael Frenn

Awoke after an awesome night’s sleep
with noting to do! Can’t remember the last
time…Caught a nice breakfast in the hotel
(all of the food in Denver was excellent
– even the pub grub!). The hotel had a
shuttle but we decided to walk, especially
in the cool, crisp Denver air. We eventually
wound up downtown and stopped into a
RockBottom brewpub for a sampler. The
Octoberfest was especially delicious.
Then “down two blocks and left” to the
convention center. Our passes got us in an hour early via a separate entrance
(they also got us in to our own bathrooms – oh yeah, very handy!). We cruised
around the 90,000 square foot hall trying to take it all in. Just before the gates opened,
we met the guy that holds the world’s record for number of beers tasted!
The fest opened at 5:30 and in they came! We played it smart
and started our drinking at the far end of the convention center.
It took nearly an hour for the wave to really reach us, the place
was that big. Most folks who go to GABF, and certainly those
who have been before, try to make a strategy of attack; c’mon,
there’s only so much beer you can drink! Our strategy was
to try all of the beers listed in the first three examples of the
BJCP Guidelines that we can’t get on the West Coast. For
example, Bell’s Two Hearted IPA. This helped to focus us and
also potentially help our judging skills. At 10 PM there was a
“Brewer’s Only” party back at the
RockBottom and where we sucked
down all the suds they would
pour. Thank
goodness
for public
transportation!
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Day 3,
Friday, Sept 25th

Great American Beer Festival
an insider’s perspective
Special to the Noose by Michael Frenn

Despite the night before, we awoke refreshed and ready
for lunch! We had another special gig at the Sandlot
Brewery which is at Coors Field. I’ll say this, even if
the team (the Rockies) were sucky (and they weren’t!),
the beer was unbelievable. Owned by Coors, this
brewery cranks out award winning lagers: Octoberfest,
Dortmunder, Maibock, German Pils, you name it. They
won several awards (again) at GABF for their beers. It
was just excellent!
We then walked around the corner to the Breckenridge
Brew Pub. The Northern California Brewers’ Guild was
supposed to have beers and food, but that
kinda fizzled. We took in another sampler of
some pretty decent craftbrew.
Great Divide Brewery (picts on following
page) was several blocks down so we
decided to head that way. This is a brewery
which does mainly distribution (bottles and
kegs) but they do have a small taproom and
it was packed. They poured all of the free samples you wanted. Their beers
were fresh, aggressive but very balanced. All of them were excellent. As I
said before, the Yeti is a “must-try” beer. We debated the mead tasting at the
Denver Marriott and opted for a quick snooze instead. We returned to the
Festival around 4 so Nick Campbell and I could do a live interview for the
Examiner. We stayed until closing, taking in several seminars, including
one with Sean Paxton and Matt
Brindleson of Firestone Walker.
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Day 4,
Saturday, Sept 26th

Great American Beer Festival
an insider’s perspective
Special to the Noose by Michael Frenn

My Examiner credentials got us into the
Long Shot Awards brunch. The likes of John
Watson, Alex Drobshoff and Mike McDole
were there. Again delicious food and all of the
Samuel Adams beers you could drink! We
watched the award to both the Sam Adams
brewer and Ben Miller, who homebrewed a
barleywine we judged at the Long Shot in
Oakland.
We left here for our final hours of the festival
which was a “AHA members and brewers
only” event. It included the announcements of all of the awards,
including the Pro-Am. Alas, we did not place, but that pesky Ben
Miller showed up again to take the Gold! The rest of the afternoon
we did our best to try beers we hadn’t had. At four, everything
closed down and the hall was vacated until it reopened to the public
as a mosh pit at 5:30. We stayed for an hour after the reopening
to pour at the Pro-Am booth and that was lot of fun. My last comment is that no brewers
were left in the house for this last session, except for one. The esteemed and always
incredibly dressed Mr. Garrett Oliver of the Brooklyn Brewery was still there pouring his
beer for the masses; I was quite impressed.
We ended the evening with a nice wine dinner
at a French style restaurant. The next day
was spent in a cab driving all over town to find
a yeast I needed to brew my last beer for the
State Comp (a very expensive package of
yeast!), and then back at Pat’s pub to watch
the Denver Broncos decimate the Raiders.
Aside from nearly missing our plane, the rest of
the trip was uneventful. Again, my thanks to Nick
from the Frog, it was the best time a homebrewer
could have.

Garrett Oliver of the
Brooklyn Brewery
is the Last Brewer
Standing, proudly
pouring his beers at
the very last session
of the GABF when
almost all other
brewers are long gone
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Sidebar:
The Pro-Am, Northern California Style
Over half a dozen Northern California homebrewers
entered the Pro-Am contest at GABF this year and
to send them off with good beer karma, the Trappist
held a special night where there beers were all on
tap.
Here’s the lineup:
Peter Hoey (Sac Brew) and Mike Mraz have an English IPA
Vinnie Cilurzo (Russian River) and Mike “Tasty” McDole have an Imperial
American Brown
Todd Ashman (50-50 Brewing) and Alex Drobshoff have a Rye IPA
Shaun O’Sullivan & Jess Houck (21A) and Richard Brewer-Hay (really?)
have an ESB
Nick Campbell (Blue Frog) and Michael Frenn (that’s me!!) have the
Hazey Frog, a Robust Porter
And lastly Rodger Davis and George Kumparak (Triple Rock) and Nathan Smith
did a Belgian Triple.
Special thanks to Nicole Erny of the Trappist, I think she had a lot (if not all!) to do
with this. And congratulations on her recent
accomplishment in the Cicerone program!
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