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            Dave Towson gave his style presentation for Barleywine Ale. We then sampled Young’s Old Nick which is an English Style Barleywine Ale. We then tried Hog Heaven, which is brewed by Avery Brewing Co. It is an American Style. 

There were two entries. George Bach finished in first place with his English Style Barleywine Ale. His score was 74.5%. Victory Brewing Company’s Old Horizontal was the sleeper in the competition. It placed second with a score of 71.0%. Myke Blakeman’s score of 68.5% for his American Style Barleywine Ale put him in third place. Of course he received second place points for our standings. 


The Open Competition had only one entry. Bob Spencer brewed a Fruit Beer which contained Kiwi. The ballots gave him a score of 75.8%. The meeting adjourned at 10:20PM.

Don’t forget to check our Web Site!  Myke is doing a great job keeping it up to date. 
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Attention!  Our next meeting on March 10th will be held at Sean Bolen’s Pub in Bel Air. 


12 N Main St.   (410) 420-9858





Upcoming Beer   Competitions:           


March- Stout- BJCP Cat. 12 A and 12B


April- Wheat Beer- all BJCP Category 17  


May- Classic American Pilsner- BJCP Cat 1C     


June- California Common (Steam)- Cat. 6C


July- Blonde Ale- BJCP Category 3A


August- American Pale Ale- BJCP Cat. 6A


September- Brown Ale- all BJCP Category 10


October- Oktoberfest/Marzen/Vienna- Cat. 9 


November- Annual Wine & Mead Competition


December- No Competition Xmas Party


January 2005- Porter- BJCP Cat. 15A &15B


February 2005-Old/Scotch Ale Cat 11A-11B











Point System:	There are two classes that allow


 points to be awarded. These points are for


 bragging rights and to determine the Brewer


 of the Year. Each member is limited to only


 one beer per class. Team entries count as 


both members entry. The same beer may be


 entered over several months. 
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Club Standings After January:





1st  Bob Spencer	     17 Points 


2nd  George Bach	     10 Points 


3rd  Myke Blakeman	       8 Points





Meeting Notes From February 11th :


Thirteen people attended the meeting (including 3 guests who are potential members). Two officers were present: George Bach & Dave Towson.


New Business:


Dave Towson spoke highly about a beer from Colorado called “The Beast.” It’s a Grand Cru with 15% ABV. $10.00 for a 22 oz. bottle.


	A motion was made by Bob Spencer to hold our next meeting at Sean Bolen’s Pub in Bel Air. Bob has spoken to the manager who is receptive to the idea.  The Pub  will provide us with tables upstairs, and we can bring our competition beers. A discussion ensued. The motion passed 12-1. Bob will inquire and let us know. (As the insert above states, the meeting will be held there).


	Myke Blakeman spoke about any of our meetings that occur on or near holidays. Any members who have  ideas about incorporating a holiday into any of our meetings, feel free to vocalize.


Old Business:


Bernie Spangler solicited ideas for the club’s gift certificate to Joanne (Box Hill Secretary). He received a few good tips.


	Myke Blakeman gave a Web Site Report.. The club’s site had 371 unique visitors in January. 149 had visited so far in February. Myke’s report had plenty of details for interested viewers.


	DuClaw’s Pub will unveil their newest seasonal beer on Thursday Feb. 19th. It’s a Brown Ale called Phantome. 


	Myke is still attempting to place a membership ad in the Pennysaver. It has not been a smooth process so far.


	Three styles were nominated for our Style Competition in February 2005. Old Ale/Scotch Ale was the winner with 5 votes. Barleywine Ale placed second with 4 votes. Doppelbock received 1 vote.             .
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Quick Extracts:


A story in The March-April Edition of Brew Your Own Magazine features brewer John Gillooly from Dogfish Head Brewery in Lewes, DE. The article discusses brewing with sugar. 
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