
You’re gazing upon Issue 3 of the SOB Brews-

letter.  Amidst all the busy happenings of sum-

mer, the SOB’s were still able to find time to 

gather and gab about beer at Fox River Brew-

ing Company.  You’ll read all about that and 

more in the minutes below from Bill. 

 

SOB Meeting Minutes of July 15, 2015 

We had a fantastic 

turnout for the 

meeting, especially 

for July.  Over 40 

SOB’s made their 

way to the Fox 

River Brewing 

Company (FRB).  It 

was great to see so 

many people.  Many 

of us started the 

meeting with the 

new Cluster Bomb 

Rye IPA that FRB just tapped that evening! 

 

First discussion topic was for the upcoming (as 

of the meeting) Brews ‘n Blues held Saturday, 

July 25th.  More details were revealed as we 

prepared to serve and sample.  We’ll get to 

here all about the event at our next meeting.   

 

Jeff gave us a recap of Appleton Ale Fest.  There 

were about 60 VIP patrons for the early admis-

sion and close to 400 overall.  It was a well or-

ganized event and one that we hope continues 

to grow.  Approximately 40 breweries at-

tended, either independent or through Lee 

Distributing.  Stone Arch, Sal’s Pizza and Fa-

mous Dave’s were all present serving food.  

Both the Society of Oshkosh Brewers and the 

Appleton Libation Enthusiasts were repre-

sented and did very well.  Jeff commented that 

many people wanted to know where they 

could buy the homebrews!   

 

Steve would like to remind you all that club 

dues are due.  We renew our insurance in Oc-
(Continued on page 2) 

Meet ing Minutes  of  July  1 5 ,  20 1 5  

T H E  S O C I E T Y  O F  O S H K O S H  B R E W E R S  

U P H O L D I N G  O S H K O S H ’ S  B R E W I N G  T R A D I T I O N  

 

W W W . R E A L S O B . O R G  

THE BREWSLETTER 

VOLUME 17, ISSUE 3 August 2015 

Next Meet ing :  
Wednesday, August 19th 

Menominee Park, Shelter #2 



Minutes  continued. . .  

tober so we need a count of our members by 

then.  It’s still only $20 to continue being an 

SOB so make sure you don’t miss out on the 

homebrews, good times and the excuse to go 

out once a month. 

 

Next topic was our August club picnic, an an-

nual gathering of SOB’s to chow down on some 

great food and kick back a few brews.  In order 

to prepare for the picnic, we need an accurate 

head count so Ted can have enough tasty pork 

available for everyone.  We currently have 52 

people signed up to attend the picnic!  The pic-

nic will consist of pork sandwiches and potato 

salad provided by the club.  We ask that you 

bring a dessert or appetizer to go along with 

the meal.  Social hour begins at 6:00pm and 

dinner will start around 6:30pm at Shelter 2 in 

Menominee Park. 

The picnic will also serve as our August meet-

ing which features a Pale Ale competition.  

We’ll start the brief meeting shortly after 7pm 

and the competition will follow.  There are 4 

Pale Ales already enlisted in the competition 

and there’s room for more.  So if you’re inter-

ested in entering your brew, send Bill an e-mail 

(contact info on last page) so he can prepare. 

 

Jeff and Becky have planned a Timber Rattlers 

game for Thursday, September 3rd.  Over 20 of 

us signed up and benefited from the group pric-

ing discount.  If you didn’t sign up, you can still 

attend the event and join the rest of the rowdy 

Roll  out  the  

barrel  

 Pineapple Wine - Karly Schwalbach 

 Wee Heavy Pre-Barrel - Jeff Eaton 

 Robust Porter - Chris Golenbeski & Brian 

Schneider 

SOB’s, but you’re on your own for buying a 

ticket.  The game starts at 6:35, but we’ll be out 

in the parking lot enjoying some pre-game re-

freshments around 5:30.  

 

In the last issue, it was mentioned that Casks & 

Caskets was a go and on track.  However, since 

that time, The Waters  has committed to hold a 

wedding on our proposed Casks & Caskets date, 

Halloween.  So it’s with a heavy heart that we 

inform you Casks & Caskets is cancelled this 

year.  We would like to give a big thanks to Mike 

Engel and his team though for all the hard work 

they put into the event thus far.  Mike is optimis-

tic that they’ll try to pursue it again next year.  

In the meantime, we need to band together with 

other homebrew clubs around the state and 

work hard to get the laws changed. 

 

Now for the main event!  Kevin Bowen, Brew-

master for FRB, gave us a presentation of his 

brewery.  He explained to us a general idea of 

how the brewery runs and the types of grains 

and yeast he prefers to use.  He introduced John 

and Cullen, assistant brewers, who work with 
(Continued on page 3) 



Minutes  continued. . .  

Kevin not only at the Oshkosh location, but also 

the Appleton location as well. 

FRB is now distributing beer around the Fox 

Valley area thanks to the recently added bottler 

that is located in the Appleton brewery.  Kevin 

and his team have been franticly trying to match 

production to the flow of beer out of the taps 

and will soon be looking to acquire new fer-

menters to remedy the situation.  The expan-

sion will likely spill into the back area of the 

current tap room. 

Kevin was also patient enough to answer our 

numerous questions that we had for him.  

Here’s some of the info we learned: 

 - FRB is a 96 barrel operation (10 bbl batch 

size) in Oshkosh, pumping out about 1,000 

barrels per year 

 - Brew day to tapping the keg is a 20 day proc-

ess for ales, 5 weeks for lagers 

 - House yeast is California Ale yeast that can 

see up to 15 generations before retiring 

 - Brew day is about 6 hours with an additional 

2.5 hours to clean the brew system 

 - The Cluster Bomb Rye IPA is only Kevin’s 

second brew to feature rye malt, the first being 

Buffalo Mike’s Pumpernickel Rye collaboration 

brew with Mike Engel 

With that, 

Kevin offered 

to give us a 

tour of the 

brewery op-

eration.  Al-

though it’s 

contained in a 

small space, it 

was interest-

ing to see the 

setup.   

 

See you in 

August! 



Local  trub  

Knuth Brewing Co. Taps its Kegs by Udey 

If you’ve recently 

been downtown 

Ripon, you 

might’ve noticed a 

new sign hanging 

on 221 Watson St, 

Knuth Brewing 

Company (KBC).  

Dave Knuth and his 

wife Marie opened up the brewery in what used 

to be Fat Bruce’s Bakery and Eating Kitchen.  

With a little renovation, they replaced bakery 

showcases with a bar and tap system and made 

room for their brew setup in the back.   

Dave began homebrewing when his father-in-

law gifted him a kit for his bachelor party.  After 

five years of experimenting with a multitude of 

styles, Dave opened Knuth Brewing Co. in 

Ripon.  The brewery is only a five minute walk 

from his house making it convenient to pop in 

at a moments notice. 

Dave operates a 1/2 barrel brew system, simi-

lar to what you would find in the garage of a 

more experienced homebrewer, to make twelve 

gallon batches.  “Just big enough for a proof of 

concept, but nothing too big that we’re in over 

our heads right away”, says Dave.  Equipped 

with an automated recirculation system, it’s 

able to maintain very steady temperatures dur-

ing the mash to provide a consistent brew from 

batch to batch.  From here, the wort is trans-

ferred into one of nine fermenters that he has 

available.  With the current setup, Dave fully 

expects to be able to brew 200 bbls/year.  I 

wouldn’t be surprised at all if they produced 

more than that their first year. 

Knuth Brewing currently obtains the malt, 

hops and yeast needed for their brews from 

The Cellar in Fond du Lac.  For their Coffee 

Stout, Dave roasts his own beans, the same 

beans he also uses to brew gourmet coffee for 

the restaurant and bar.  Dave is not a big be-

liever in utilizing a common house yeast for all 



Local  trub continued. . .  

F eatured rec ipe  of  the  month  

Kolsch by Jody Cleveland 

I’ve been brewing recipes from the book Brew-
ing Classic Styles and the best recipe I’ve made so 
far has definitely been the Kolsch. 

Here’s the recipe: 

OG: 1.048 

IBU: 25 

Mash at 149°F 

Malt Bill 

 10.3 lbs Pilsner Malt (97%) 

 8 oz Vienna Malt (3%) 

Hop Schedule 

 1.5 oz Hallertau (60 mins) 

Yeast 

 White Labs WLP029 German Ale/Kolsch, 
Wyeast 2565 Kolsch, or Safale US-05 

ing bread and pizza crust for the day.  While he 

enjoys having the restaurant to accent the 

brewery, Dave says that the beer is his primary 

passion and would like to see it grow further.   

The future seems exceptionally bright for 

Knuth Brewing Company.  In the near future, 

Dave expects to add three more fermenters to 

his arsenal in order to keep up with his thirsty 

patrons at the brewery.  From there, he has no 

specific goals in mind, but will continue to ex-

pand the brewery as demanded by the flow of 

beer.  He expresses, “I’ll be really happy with 

however big or small this becomes, whether it 

stays contained to just the brewery here or if 

we’re distributing around the state.”   

I’m very glad to see a brewery back in Ripon 

and am looking forward to the growth of 

Knuth Brewing Company  If you haven’t ven-

tured down Hwy 44 to try their beers yet, this 

Friday would be a great day.  Dave expects to 

be tapping kegs of his Red House Ale and Cof-

fee Stout.  Cheers! 

his beers.  He feels a large part of the flavor 

can come from the yeast alone so each style 

should be fermented with a yeast strain that 

best compliments the malt and hop bill.  While 

Dave appreciates an extreme or experimental 

beer, he really enjoys focusing on bringing out 

the flavor and aroma that the malt, hops and 

yeast provide.  Proving that beer doesn’t need 

to be complicated to taste great. 

Beer first started flowing at KBC on June 28, 

2015.  If you follow them on Facebook, you’ll 

see that Knuth Brewery notifies their fans 

when a beer is freshly tapped.  There’s a damn 

good reason too.  That’s because within 6 

hours, that beer is gone!  Dave’s biggest chal-

lenge right now is keeping beer flowing in the 

tap room.  As I was talking to Dave and sippin’ 

some suds, he was hard at work brewing a 

batch of his Red House Ale.  Smelled fantastic! 

Knuth Brewing Company also offers menu 

items such as appetizers, paninis and their fa-

mous wood-fired pizzas.  You can find Dave in 

the restaurant bright and early at 6:30am mak-



Upcoming Flocculation  

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      

September 2015  

Sun Mon Tue Wed Thu Fri Sat 

  1 2 3 -  Club Timber 

Rattlers Game 

(Appleton) 

4 5 

6 7 8 9 10 11 12 

13 14 15 16 - SOB Meeting 

(O’Marro’s) 

17 18 19 

20 21 22 23 24 25 26 

27 28 29 30    



SOB  Merchandi se  

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  

Want to show everyone 

you’re proud to be an SOB?  

We have lots of swag avail-

able.  If you’re interested, 

just let Jeff Eaton (info be-

low) know so he can bring 

it to the next meeting. 

T-shirts ················ $15 

Growlers·············· $10 

Glasses ················  $5 

Key Chains ···········  $3 

Gallon Jugs ··········· See Jeff 


