
The Brewsletter is back!  After a much too 

long hiatus, the SOB Brewsletter has made it’s 

triumphant return.  It’s a work in progress and 

if you have suggestions, please let this poor 

SOB know.  Without further ado, pour yourself 

a homebrew, sit back and enjoy as we dive into 

Volume 17 of the SOB Brewsletter.  Cheers! 

 

SOB Meeting Minutes of May 20, 2015: 

Jeff kicked things off by filling us all in on the 

Stone Brew that was hosted by Mark on May 

9th.  Even though it was a small turnout, the 

participants enjoyed themselves by throwing 

extremely hot rocks into the kettle.  Sounds 

like it was a great time and we all look forward 

to the chance of tasting the resultant brew. 

 

On May 17th, a bus-load of SOB’s trucked 

their way over to Chilton, WI for the annual 

Chilton Beer Fest.  This is one of the better 

known beer fests of Wisconsin and is always a 

blast.  From the stories floating around, it 

sounds like if you weren’t there, you really 

missed out.  Special thanks goes out to Steve 

and Janet for helping organize the trip and set-

ting up the bus ride.  Below is a picture taken 

at the Chilton Beer Fest that shows some SOB 

camaraderie.  

 

The annual SOB beer dinner was held on April 

28th this year.  We stirred things up a bit by 
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Minutes  continued. . .  

having Dublin’s host the dinner.  It was a great 

turnout with thirty-five of thirty-six tickets 

sold and the food was awesome.  This beer din-

ner marks the first time ever that Dublin’s has 

paired food with a mead.  Judging by the bois-

terous SOB’s, I would say a good time was had 

by all.  Thanks to Dublin’s and their wonderful 

staff for serving an excellent beer dinner. 

 

There’s been a lot of commotion lately in Osh-

kosh with the news of several upcoming brew-

eries and we’re all very excited to see more of 

the brewing scene return to Oshkosh.  One of 

the breweries we’ve been hearing about is Fifth 

Ward Brewing, being started by our very own 

Zach Clark and Ian Wenger.  If you haven’t 

heard about Fifth Ward Brewing yet, head over 

to Lee’s blog, oshkoshbeer.blogspot.com,  as 

he’s done an in-depth coverage of their start-up 

adventure as well as an interview.   

Zach and Ian plan to brew culinary inspired 

beers which goes hand-in-hand with their ex-

perience at Dublin’s.  The brewery is planned to 

inhabit the building on the corner of Oregon 

Roll  out  the  

barrel  

 Traditional Cider - Jeff Eaton 

 Chocolate Stout - Bill Schwalbach 

 Belgian Dubbel - John Dewane 

 Saffron Wheat - Zach Clark & Ian Wenger 

 2014 & 2015 Oatmeal Stout - Zach & Ian 

 Cinnamon Brown Ale - Zach & Ian 

 Winnebago Lake Water & Oshkosh City Wa-

ter Pilsner - Jody Cleveland 

 1890’s Vienna Lager - Lee Reiherzer 

 Sweet Pear Perrie - Ted Engelke 

and 7th.  Fifth Ward will offer around twelve dif-

ferent taps with the possibility of one of them 

being a dedicated SOB tap.  While Zach and Ian 

are in need of a break from the culinary prepara-

tion aspect, they are looking into catering op-

tions such as food trucks or local restaurants to 

provide some menu items for the brewery.  

They’re anticipating that Fifth Ward will open in 

the December to January timeframe.  I’m thirsty 

just thinking about it.  Good luck guys! 

 

Quick reminder, the July SOB meeting will be 

held at Fratello’s Field House.  Kevin Bowen of 

Fox River Brewing has offered to give us SOB’s a 

tour of his brewery if we like and talk a little bit 

about the grains used at the brewery.  You won’t 

want to miss this meeting. 
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Minutes  continued. . .  

On to the future.   Jeff and Becky have done a 

great job planning a bus trip to Milwaukee for 

some brewery tours.  Who doesn’t love a brew-

ery tour?!  We plan to tour Lakefront Brewing 

at 10:30am and Milwaukee Brewing at 2:30 and 

3:00pm.  I’m sure we’ll hear all about these 

shenanigans at our next meeting. 

 

June 6th is the Beer Barons World of Beer Festi-

val.  While there won’t be any SOB’s there 

serving beer, it may be worthwhile to check 

out. 

 

Appleton Ale Fest is being held on June 27th.  

Some SOB’s will definitely be there serving up 

their delicious brews. 

 

Brews ‘n Blues is approaching in a couple of 

months.  Scheduled for July 25th, this will 

mark the 20th year of the Oshkosh Brews ‘n 

Blues.  Bill Schwalbach and Kevin Jelic attended 

the most recent Jaycees meeting to get the 

scoop on what’s happening.  The planning is 

progressing well with twelve breweries con-

firmed so far.  Five homebrew clubs are signed 

up to sling out beers and they’re hoping to even 

get some of the upcoming Oshkosh breweries 

to be present.  If you’d like to bring brews to 

serve at the event, be sure to sign-up on the 

SOB website so they can get your name and 

beer listed in the program.  More on this event 

as it gets closer. 

 

Jody brought his lake brewed Pilsner in for us 

to sample alongside a city water brewed version 

of the same recipe.  The lake brew came in a lit-

tle strong at 11% due to the blustery conditions 

we experienced in late February.  Both were 

still great beers though.  Thanks for sharing, 

Jody! 

 

One more blurp about an upcoming event.  The 

SOB picnic is slated for August 19th (regular 

meeting time) at Shelter #2 in Menominee 

Park.  Ted is going to be cookin’ up some pork 

butts to make sandwiches and we ask that mem-

bers bring a dish to pass to go along with the 

main course.  Ted would like an educated guess 

at attendance so he can plan the meat accord-

ingly. So don’t forget to e-mail Bill (contact info 

on last page) if you plan to attend.  The August 

picnic will also be our next club competition 

month.  IPA’s and Pale Ales will be the featured 

style which will taste great on a warm summer 

evening.  Participants for the last couple com-

petitions have been a bit scarce, so come on you 

SOB’s, get those kettles fired up! 

 

Okay, that seemed long winded.  I’m sure 

you’ve emptied your glass by now so why don't 

you take a break and get a refill.  I know I need 

one, cheers. 



Local  trub  
Oskar Blues Tap Takeover by Udey 

Roadhouse Pizza of Ripon (102 Watson St.) will 

be hosting an Oskar Blue’s tap takeover on Fri-

day, June 12th.  If you’re not familiar with Oskar 

Blues Brewery, they’re a craft brewery that origi-

nated in Lyons, Colorado in 1997.  According to 

their website, Oskar was the first craft brewery 

to start canning 

beer in the U.S.  

My personal fa-

vorite is their flag-

ship beer, Dale’s 

Pale Ale, a well 

balanced American 

Pale Ale that has 

an abundance of 

hop flavor and aroma.   

Roadhouse states that they will have five of Os-

kar Blues’ brews on tap, two of which, are 

specialty one-off barrels.  Sounds promising to 

me!  The tap takeover starts at 4pm.  Road-

house has a great selection of other beers on 

tap as well and a fantastic pizza menu.  Having 

lived in Ripon about five years ago, this used 

to be one of my regular hangouts.  To find out 

more information about the Oskar Blues 

Brewery tap takeover, visit Roadhouse’s event 

page (https://www.facebook.com/

events/863958910328941/).   

Ripon also has a summer concert series that 

takes place every Friday night during the sum-

mer from 7 to 10 pm.  The concerts are held 

on the square, at the corner of Watson & Sew-

ard, free to attend and within walking distance 

of The Roadhouse.  You can’t ask for a better 

summer evening.  See you there! 

Brewer ’ s  d igest  
Or Xata, a Sweet South American Tradition by Zach Clark 

My passion for the culinary arts has inspired me to explore cuisine from many cultures. I never 
hesitate to try a new ingredient or combination of flavors. This is what I live for. Ever since I’ve 
taken up brewing, I’ve pursued pairing culinary flavors with beers. It’s been a 
non-stop adventure. With that in mind, you’ll understand why I find this beer 
so appealing. 

The Bruery out of Placentia California has intertwined a Blonde Ale with Hor-
chata, a traditional, sweet, milky drink originating in Spain and Latin America. 
They’ve created a 7.2% ABV doozy.  

Right off the nose I smell the creaminess coming from the lactose combined 
with the fresh vanilla beans. Then follows a smell of sweet cinnamon from one 
of grandma’s famous apple pies. The first sip makes my palate go crazy. This 
beer has an outstanding combination of flavors.  

After the next sip I start pulling the flavors apart. Starting out with a very nice body from the com-
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Brewer ’ s  d igest  continued. . .  

F eatured rec ipe  of  the  month  

Double Sunshine Clone by Udey 

When I started writing this Brewsletter, sitting 
out on the three seasons porch, it was a balmy 
80° and I was enjoying a delicious Double IPA I 
brewed from a recipe that I found in Brew Your 
Own magazine.  Couldn’t be happier at the time 
(8% ABV will do that to ya’).  Since then, I’ve 
switched to a Doppelbock to keep me warm 
because it has rapidly dropped to, a less than 
summer-like, 55°.  The warm weather will re-
turn though and I thought I would share the 
recipe for that DIPA, Double Sunshine Clone, I 
was drinking previously.  Just in time to get 
ready for our August club competition.   

This is a clone recipe of a DIPA brewed by Law-
son’s Finest Liquids located in Warren, Ver-
mont.  While I haven’t experienced the real 
McCoy, I can attest that this is a damn fine Dou-
ble IPA.   

Here’s the recipe: 

OG = 1.074 

FG = 1.013 

IBU = 100+ 

Malt Bill 

 9.5 lbs 2-row Pale Ale Malt 

 2.5 lbs Vienna-style Malt 

 1 lb Flaked Oats 

bination of rice and lactose. This truly makes it a full bodied beer which imitates the milk base of 
this traditional South American drink. The malt leaves a slight sweetness that leads you into the 
fresh vanilla bean.  

This beer clocks in at 11 IBUs, which allows the spices to take over the finish. As I mentioned with 
the aroma, this beer finishes with a sweet cinnamon taste. Overall I rate this beer a nine on a scale 
of one to ten. I would highly suggest giving this culinary infused craft beer a taste. 

 12 oz Carapils Malt 

 6 oz Caramunich-type Malt 

 1 lb Corn Sugar (10 min.) 

Hop Schedule 

 0.75 oz (10.5 AAU) Columbus hops (60 min.) 

 1 oz (12.5 AAU) Citra hops (20 min.) 

 3 oz (37.5 AAU) Citra hops (5 min.) 

 3 oz (37.5 AAU) Citra hops (cool down) 

 3 oz Citra hops (Secondary dry hops) 

Yeast 

 Wyeast 1056 - American Ale (2L yeast starter) 

When I brewed this beer, I excluded the 3 oz of 
Citra dry hopping in the Secondary to cut back 
on the cost a bit.  Even with that, this DIPA has 
plenty of hop flavor and aroma, mostly citrus 
and floral, from the numerous additions during 
the boil.  Being such a high gravity beer, I didn’t 
transfer this beer to secondary until after 3 
weeks of fermentation.  From there I let it fin-
ish out for two weeks until terminal gravity was 
reached.  Although the original recipe doesn’t 
note this, I crash cooled the beer down to 36° 
while adding a solution of 1/4 tsp of unflavored 
Gelatin dissolved in a 1/4 cup of water slowly 
heated to 150°.  The beer remained in this state 
for about a week before kegging.  This really 
helped to settle all the hop particles still float-
ing around in the brew.  Happy brewing! 



Upcoming Flocculation  

June 2015 

Sun Mon Tue Wed Thu Fri Sat 

 1 2 3 4 5 6 - World of Beer 

Festival (Beer Bar-

ons of Milwaukee) 

7 8 9 10 11 12 - Oskar Blues 

Tap Takeover 

(Roadhouse Pizza) 

13 

14 15 16 17 - SOB Meeting 

(@ O’Marro’s) 

18 19 20 

21 22 23 24 25 26 27 - Appleton Ale 

Fest 

28 29 30     

July 2015 

Sun Mon Tue Wed Thu Fri Sat 

   1 2 3 4 

5 6 7 8 9 10 11 

12 13 14 15 - SOB Meeting 

(@ Fratello’s) 

16 17 18 

19 20 21 22 23 24 25 - Oshkosh 

Brews ‘n Blues 

26 27 28 29 30 31  



Welcome  new sob ’ s  

President .................... Kyle Clark 
kyle.amanda.clark@gmail.com 

Treasurer .................... Steve Wissink 
wiss@centurytel.net 

Secretary .................... Bill Schwalbach 
wschwal@yahoo.com 

Member Coordinators .... Zachary Clark & Ian Wenger 
zacharyclark25@yahoo.com 

ian.m.wenger@gmail.com 

Event Coordinators ....... Jeff Eaton & Becky Gall 
jeaton51@hotmail.com 

beckygall@hotmail.com 

Web Developer ............ Michael Udelhoven 
michael.udey@gmail.com 

Board members  

Meet Brian Freiburger who joins us from 

New London.  Brian’s been brewing a wide 

assortment of beers since 1988.  His very 

first batch was an all grain using a triple 

decoction method and fermented with 

cultured yeast!  We look forward to Brian 

sharing his brewing techniques and 

experience with the club.  Welcome, Brian! 

Karly Schwalbach has joined the SOB’s as 

well.  Karly is Bill’s wife and has participated 

in various SOB events such as the beer 

dinner.  We hope to see more of Karly now 

that she’s an official member.  Cheers!   


