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The Abridged Hop & Grape





Attention!  Our next meeting on March 9, 2005 will be held at our regular meeting location- the Barn in Box Hill North. 





Officers:


President–  Steve Schultz


Vice Pres–  Kevin Presson


Treasurer–  John Spangler


Secretary–  Jim Charvat


Webmaster– Myke Blakeman








Upcoming Beer   Competitions:           


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


March - Stout- All BJCP Cat.16


April -  Biere de garde Cat. 19C


May - Grand Cru Category 18C


June- Ordinary Bitter Category 4A


July - Belgian White Category 19B


August - Kolsch (Category 8A,8B,8C)


September- Imperial Stout (Cat. 12C)


October- Octoberfest/Maerzen/Vienna Lager   


 (New BJCP  3A & 3B)


November-Annual Wine & Mead Competition


December-  Xmas Party


January 2006- Strong Ale Cat. 19A,19B,19C





Competition Note:


The February (Old Ale/Scotch Ale- Cat. 11A & 11B) and March (Stout- all Cat. 16) competitions will be held at our March 9, 2005 meeting. Please remember to bring your entries for both.








Upcoming Events:


Saturday May 7th Big Brew Day


The Guild, CSI and CRABS will sponsor the event at Maryland Homebrew’s rear  parking lot. All clubs are encouraged to participate.





Meeting Notes From February 9, 2005


	Our February meeting was held at DuClaw’s brewing facility in Abingdon. It was a very informative meeting. 


	George Bach opened the meeting by thanking all of the members for their support during his tenure as President. He then turned the meeting over to our new President- Steve Schultz. Steve welcomed everyone. Bernie Spangler gave a Treasurer’s Report in the absence of John Spangler. 


	Bo Lenck was then introduced. He is the brewer for DuClaw’s Brewery. He gave a brief history of his brewing experience which lead to his employment here. We were then given an extensive tour. Everything was explained. I think it is fair to say that all attendees were impressed. We followed the process from the grinding of the grain, all the way through to the kegging and storing. If we return for another visit, I highly recommend this tour. We sampled some of DuClaw’s Venom (a pale ale) and their Blond Ale along the way. It was a casual and very enjoyable meeting. 


	Because of the nature of this meeting’s,  location, we did little of our regular meeting chores. As a result, the February (Old Ale/Scotch Ale Cat. 11A & 11B) competition will be held at the March 9, 2005 meeting along with the already scheduled Stout (Cat. 16) competition. I hope to see everyone there.











