
Welcome to Volume 17, Issue 2 of the SOB 

Brewsletter.  Grab yourself a fermented bever-

age and let’s get right into it, eh.  Here’s the 

latest minutes from secretary, Bill Schwalbach. 

 

SOB Meeting Minutes of June 17, 2015 

First order of business was the Appleton Ale 

Fest.  Jeff, Bill, Zach and Ian will be represent-

ing the SOB’s with around eight different beers 

being served.  The festival starts at 4 pm on 

June 27th at the Scheig Center in Memorial 

Park.  Sounds like a great time and I’m sure 

our four SOB’s serving (served as of this publi-

cation) will make us proud. 

 

Next up was a discussion about our July meet-

ing.  We’re changing the venue to Fratellos’ 

Fieldhouse for this one so make sure to set a 

reminder for yourself.  Once you arrive, come 

on in and head toward the back.  Kevin Bowen, 

Brewmaster of Fox River Brewing, will be giv-

ing a presentation on the grains and system he 

utilizes to brew his great beers.  He will also 

give a tour of the brewery to anyone who 

would like to see the ins and outs of Fox River 

Brewing.  This will be a fun meeting and a nice 

change of scenery, so don’t miss it. 

 

The July activities don’t stop there.  July is also 

the 20th annual Brews ‘n Blues.  If you would 

like to serve your beer at the event, be sure to 

sign-up on the website so your beer can be 

listed in the official program.  Posters advertis-

ing the beer fest have been plastered all around 

the area and tickets are now available.  The 

Leach Amphitheater is where all the shenani-

gans will be going down from 3-7 pm on July 

25th.  Musical entertainment will be provided 

by Donnie Pick and the Roadband as well as 

The Young Travelers.  For those of you bringing 

beers to serve at the event, admission is free.  

However, if you’re short on brews, no worries, 

happiness can be purchased for $35 in advance 

or $45 at the door.  If you feel like being king 

for the afternoon, VIP tickets are $50 and in-
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Minutes  continued. . .  

clude shaded seating in a tent with food pro-

vided by O’Marro’s that is well worth the extra 

money. 

 

On to August and our club picnic.  The SOB 

club picnic is always a great time and full of ca-

maraderie.  It’s being held this year on August 

19th, our typical meeting date, at our normal 

time of 7 pm.  Possibly sooner in the evening if 

we want to allow more time for chow (we’ll 

keep you updated).  We have shelter #2 re-

served which is across from the kid’s carnival 

area.  There’s a sign-up for the picnic on the 

SOB website and we ask that attendees bring an 

appetizer or dessert to go along with the club 

sponsored pork sandwiches and potato salad.  

Our own Ted Engelke will be cookin’ up the 

hog for the main course.  Thanks a lot, Ted!  

Spouses and children are also welcome to join.  

We’ll also be conducting our club competition 

during this gathering that will feature Pale Ales 

as the style.  So if you have any beers you would 

like to enter into the competition, make a note 

of it on the picnic sign-up. 

 

Recently, a bus load of SOB’s headed down to 

Milwaukee  to bask in the sights and smells of a 

couple breweries.  They took tours of Lakefront 

Brewery and Milwaukee Brewing Company 

with a pit stop in between at Water Street 

Brewery for more beer and some grub.  They 

were definitely a thirsty bunch of SOB’s!  The 

next column shows a picture of the SOB’s gath-

ering for lunch at Water Street Brewery.   

Roll  out  the  

barrel  

 Berry Mead - Bill Schwalbach 

 Marris Brown, Weborg Wheat and German 

Alt - Jeff Eaton 

 Double Sunshine IIPA - Udey 

 Two versions of an APA, each dry-hopped 

differently - Zach Clark & Ian Wenger 

 Double Blonde Honey Ale - Travis Sullivan 

As with any SOB event, it was a blast and we 

look forward to the next brewery touring event.  

You can find more pictures of the Milwaukee 

Brewery tours on the SOB website or Facebook 

page.  Thanks to Jeff and Becky for organizing! 

Speaking of which, our ambitious event coordi-

nators Jeff and Becky are already thinking of the 

next road trip.  They’re currently looking at the 
(Continued on page 3) 



Minutes  continued. . .  

September or October timeframe to go visit 

Green Bay and its brewery inhabitants.  With 

the hopes of visiting three different breweries, 

this will be another SOB outing you won’t want 

to miss.  Stay tuned for more details.  

 

The club is once again investigating attending a 

Timber Rattler game this year.  We skipped out 

last year due to lack of interest, but it seems 

like this year, you SOB’s are itching to go have 

some beers and watch some baseball again.  Jeff 

is looking into which games are available for a 

Thursday night since that is “craft beer night” at 

the stadium.  More information to follow soon. 

 

We’ve all been anxious to hear about the latest 

for Casks & Caskets and Mike Engel was pre-

sent to give us an update.  There is an immense 

amount of obstacles to overcome, but Mike and 

his team are diligently working to make this 

event continue to be a reality.  Our best venue 

option currently is The Waters on Washington 

Avenue since they are graciously waiving the 

venue fee.  The Waters’ capacity is limited to 

about 300 people and with no admission, we’re 

really hoping for some help from our sponsors 

this year.  We’re switching things up by doing 

raffle-style bidding for the beer memorabilia 

instead of the previous silent auction which will 

be easier to manage.  Mike really needs all of 

our support to make this event happen though, 

so make sure you have beer brewed and ready.  

Or if you want to lend a helping hand, let him 

know and he’ll get you on the committee.  A lot 

of details remain to be ironed out, but the good 

news is that Casks & Caskets will continue. 

 

Mike Engel also shared his latest treasure find, a 

recyclable polymeric keg.  The kegs are de-

signed to be completely recycled once they 

have been emp-

tied of their con-

tents.  These help 

with not only 

shipping costs, 

but also equip-

ment costs for 

many breweries 

who ship beer 

long distances be-

cause their money 

isn’t tied up in 

steel kegs that 

have long return times.  Cool!  Thanks, Mike. 

 

With that, we adjourned and enjoyed some 

homebrews paired with an abundance of cheese 

in honor of June Dairy Month.  Prost! 



National  trub  
Founders  Preparing for the Next Back-

stage Series Beer by Udey 

Founders Brewing Co. out of Grand Rapids, MI 

will be releasing the next installment of their 

well known Backstage Series, Redankulous Im-

perial Red IPA.  Packaged in 750mL bombers, 

the series started in 2011 and features beers that 

push the boundaries of traditional styles.  You 

might have had a chance to taste some of the 

more recent brews of the series such as Blushing 

Monk, a Belgian Ale brewed with an immense 

amount of raspberries, Dissenter, an Imperial In-

dia Pale Lager, or their 2014 Smoked Porter that 

was brewed with chocolate smoked oat and bar-

ley malts.  I’ve personally tried the Blushing 

Monk from this year’s series and the Big Lushious 

from late 2014.  Both were absolutely phenome-

nal. 

The upcoming Redankulous is planning to be re-

leased in August, 2015 and we’ll likely see it ap-

pear on shelves here in Oshkosh as seen in the 

past with others.  Founders describes Redanku-

lous as, “A no frills, bold 9.5% ABV India Pale 

Ale.  It pours a pleasant burnt amber with some 

sweetness due to the Caramalt and 

roasted barley used in the malt bill.  

But hops are the true headliner in 

this elaborate sensory experience.  

The spicy, piney, tropical com-

plexities of Chinook, Mosaic and 

Simcoe hops hit you right away 

with their dank aroma—and 

they stick around.  Take a sip 

to have your palate simultane-

ously walloped and caressed in 

all the right places.  Com-

bined, the hops take the beer 

to 90 IBUs.  It’s not just ri-

diculous.  It’s reDANKulous.” 

Sounds like Redankulous will 

be well worth a taste.  Best of 

all, Founders suggests a $9.99 retail price on 

all the new releases of their Backstage Series 

so it shouldn’t hurt your beer fund too badly.  

I look forward to tasting it and who knows, 

maybe we’ll see it in a future Brewers Digest 

here on the Brewsletter.  

Brewer ’ s  d igest  

Ballast Point - Habanero Sculpin 7% ABV 70 IBU by Ian Wenger 

Ballast Point began as a homebrew shop in San Diego, California in 1992, called Home Brew Mart, 
which is still in business to this day.  The founders Jack White, Jim Buechler and Yuseff Cherney 
soon decided that just selling brewing ingredients wasn't enough and Ballast Point was born, com-
bining their love of brewing great beer and a passion for fishing. 

One of their original and award winning beers, Sculpin IPA, has been a favorite of mine since it 
found its way to the liquor store shelves of Wisconsin earlier this year.  It is hopped at five different 

(Continued on page 5) 



Brewer ’ s  d igest  continued. . .  

F eatured rec ipe  of  the  month  

Honey Spent Grain Bread by Krystal 
Udelhoven 

If you’re looking for something to do with your 
spent grains after brew day, besides tossing 
them out, this bread recipe is a great way to re-
use some of them.  Here’s the recipe: 

 2 cups milk (heated to 120-130°F) 

 1/4 cup water (heated to 120-130°F) 

 1/4 cup honey 

 4 1/2 tsp. yeast (2, 1/4 oz pkgs.) 

intervals throughout the brewing process which provides its signature fruity citrus aroma and fla-
vor.  They produce a few versions of Sculpin, one being a delicious grapefruit variation and the 
fiery habanero variation. 

I can appreciate a pepper beer, but I believe there is a right and wrong place for peppers in beer 
and after one too many bad jalapeno IPA’s, I didn’t think the India Pale Ale was a good place to 
start.  That being said, Ballast Point has completely turned my opinion on its head. 

Habanero Sculpin pours a sparkling bright gold hue, just as the 
original.  A thin white head forms, but quickly dissipates, leaving a 
lingering ring of foam around the edge of the glass that lasted until 
there was no more beer left in my glass. 

The smell is that of refreshing citrus, BIG overripe pineapple 
(much more than the original Sculpin) and a touch of malty sweet-
ness.  Upon the first sip, a good amount of carbonation readies the 
palate for the star of the show.  Now when I say that this beer is a 
habanero lover’s dream, I really mean it.  The aroma of the peppers 
on the nose is almost overwhelming.  This quickly gives way to a 

rush of INTENSE, clean habanero heat.  This beer is hot.  Really, really hot.  Like feel it in your 
throat and stomach hot.  As the sip progresses, the habanero aroma slowly transforms and gives 
way to a delightful citrus aroma, typical of west coast style IPA’s.  It finishes nice and dry with the 
heat slowly dissipating, but lingering long after the last sip. 

This isn’t a beer to be taken lightly and if you aren’t a fan of spice, I wouldn’t tread too close to a 
glass of Habanero Sculpin because it packs a punch.  Although for those adventurous and daring 
enough to try it, you won’t be disappointed. 

 1 Tbs. salt 

 2 Tbs. Canola oil or melted butter 

 5 cups white flour 

 1/2 cup spent grains (dried) 

On brew day, dry the spent grains by thinly lay-
ering them on a cookie sheet and baking at 
200°F.  Frequently check (every 15-30 min-
utes) to stir and check dryness. Once the grains 
no longer stick to the pan and are not moist to 

(Continued on page 7) 



Upcoming Flocculation  

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  

August  2015 

Sun Mon Tue Wed Thu Fri Sat 

      1 

2 3 4 5 6 7 8 

9 10 11 12 13 14 15 

16 17 18 19 - SOB Meeting 

Club Picnic 

(Menominee Park) 

20 21 22 

23 24 25 26 27 28 29 

30 31      



Featured rec ipe  of  the  month cont. . .  
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the touch (about 2 to 4 hours depending on layer thickness) let them cool to room temperature.  
Next, process the grains in a food processor or even a coffee grinder.  Once, the grains are a fine, 
flour-like consistency, store them in an air tight container.  Note that while any types of grains will 
work for this recipe and provide a nice flavor, darker roasts like chocolate malts can give a burnt 
astringent flavor to the bread. 

Warm the milk, water and honey to 120-130°F.  Make sure the honey is dissolved, but don’t get 
the solution too hot.  If it exceeds 140°F, it will kill the bread yeast. Sprinkle the yeast over the so-
lution and let sit until it begins to foam.  Milk takes longer to activate the yeast so be patient. 

Add salt and oil to the yeast solution.  Using a stand mixer with whisk, mix in the spent grains and 
only 1 cup of the white flour.  Whisk vigorously for about 1 minute to create bubbles then gradu-
ally add in remaining flour and switch to a bread hook to beat the dough for about 10 minutes.  If 
you rather knead the dough by hand, save about 1/2 cup of flour to assist kneading. 

Divide the dough into 2 equal sized balls and cover to let rise naturally on the counter.  When the 
dough doubles in size, punch down and shape into loafs.  Place them into greased and floured 
bread pans and let rise an additional 30 minutes.  Lastly, bake at 350°F for 30 minutes or until 
done. 

Note that butter works for this recipe, however I’ve noticed oil makes the bread more moist.  If 
using wet grains instead of dry, use no water and reduce the milk to 3/4 cup and increase the 
grains to 2 cups, wet. 

Enjoy! 


