
If my calculations are correct, you’re viewing 

issue 5 of The SOB Brewsletter.  Great Scott!  

Despite not having flying cars or hoverboards, 

a crew of SOB’s managed to navigate their way 

down to O’Marro’s for the 293rd meeting of 

the Society of Oshkosh Brewers.  Let’s hear 

from our secretary, Bill, about the events that 

transpired that evening. 

 

SOB Meeting Minutes of Oct. 21, 2015 

Steve had recently proposed some changes to 

the SOB by-laws, most of which were just 

clarifications to some of the clauses.  One new 

clause was added for rewarding anyone who 

has been a member of the SOB’s for 20 years 

with a lifetime membership.  It only seems fit-

ting that someone who's been an SOB for that 

long should be kept around for as long as possi-

ble.  As of press time, Mike Engel is now a life-

time member.   Congrats Mike!  

On October 17th, 12 people embarked on 

tours of Stillmank, Badger State, and Titletown 

Brewing Co in Green Bay.  They also were 

among the first to check out the rooftop bar at 

Titletown.  The people that went on these 

tours said they were among the best they've 

been on because the owners themselves gave 

the tour!  The founder of Titletown even 

bought a round of beers for all the SOB’s.  

Thanks for organizing, Jeff! 

(Continued on page 2) 
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Minutes  continued. . .  

The October meeting was our Brown Ales, 

Bocks and Oktoberfests competition.  Unfortu-

nately there was only one person who entered a 

beer.  Jeff Eaton was the winner of the competi-

tion with a tasty Brown Ale he brewed.  Our 

competition in November is wines and 

meads.  I know we will have at least a couple 

wines and a couple of meads.  If you want to 

bring one, the more the merrier.  This may be a 

good meeting to eat dinner ahead of time! 

We’ve been talking about doing an off-flavor 

tasting for what seems like eternity, but we’re 

finally going to put it on the calendar  We are 

going to split the tasting into two meetings be-

cause of the amount of time that’s required to 

go through all the off-flavors.  We will have half 

at our January meeting, and half at our Febru-

ary meeting.  These are meetings a homebrewer 

doesn't want to miss, especially if you are new 

and are wondering about the different things 

you've experienced.  I'm very much looking 

forward to this.  

November 7th is teach a friend to homebrew 

day.  The club isn't doing anything to celebrate, 

but if you have someone you'd like to introduce 

to homebrewing, this is the perfect day!  Before 

it gets too cold.  

Mike Engel met with the Jaycees of Oshkosh to 

learn more about organizing Brews ‘n 

Blues.  The Jaycees gave us everything they had 

and are willing to help us with the event and 

share their experiences.  The Oshkosh Jaycee’s 

are dissolving so this would be an event that 

could bear the SOB name.  Mike is attending 

another meeting on November 10th to obtain 

more information.  Once we have more infor-

mation, the club needs to decide if a Brews ’n 

Blues committee will form to chair the event.  If 

you'd be interested in helping, please let us 

know.  We can have it whenever we want, and 

call it whatever we choose.  For the moment, 

the issue that caused Casks and Caskets to not 

happen is still there.  So if we do Brews ‘n Blues, 

it will be very similar to what it has always been 

with having commercial brewers, but perhaps 

we can have a rather large homebrew area for 

the clubs that are interested.  

We are looking into having different breweries 

come talk to us every few months about their 

breweries.  Shane Coombs from Rushford Win-

ery and Meadery is planning to come to the No-

vember meeting which fits well with our theme 

of wines and meads.  PUR vodka distillery may 

be interested in hosting a tour for our club, or 

coming to talk to us.  We are always hoping for 

samples during these events.  

December is our annual Christmas party.  Simi-

lar to last year’s party, we’re going to have 

Shawn O'Marro cater the sandwiches and we’ll 

(Continued on page 3) 



Minutes  continued. . .  

all bring a dish to pass.  We will have our Christmas party during our regularly scheduled meeting 

time.  If there is a time change, I will let you know.  I will distribute a sign-up sheet early in No-

vember. 

Concluding our meeting, Tim Pfister did a hop tincture presentation to follow up last month’s hop 

tea education.  Tim created the tinctures using Everclear filled jam jars and 1/2 oz of hops.  Then 

this concoction was diluted with some carbonated water in efforts to release any hop aroma while 

sampling.  If you've never had the stronger hops in pure form, it was an experience I won't forget 

for awhile.  He did commercial hops versus his own grown hops.  I learned why when you're 

brewing, a little goes a long way.  One sip was like sucking the bitterness out of a 12 pack of IPA!  I 

was especially "impressed" by the cascade!  I hope we can do more of these in the future.  

Cheers, 

Bill 

Brewer ’ s  D igest  

Lakefront’s Black Friday  by Udey 

Halloween is officially over which means your 

TV, radio and internet have been completely 

taken over by “BLACK FRIDAY SUPER AMAZ-

ING FANTASTIC ONCE-IN-A-LIFETIME 

DEALS!”...or so they advertise.  I will admit 

I’m typically one of those people that wake up 

brutally early while still in a daze from the pre-

vious evening’s turkey extravaganza in hopes to 

nab a bargain.  Now most people prepare their 

strategy to acquire the latest electronic gadget 

or ridiculously large, mediocre picture quality 

TV while maneuvering around the old ladies 

aggressively pushing their shopping carts into 

others.  However, I’m definitely not most peo-

ple.  You see, my wife and I are such exciting 

people that we would wait all year for Black 

Friday to come around so we could purchase, 

wait for it…curtains!  That’s right.  Being the 

tight-ass homebrewer that I am, I refused to buy 

curtains for our house unless I could get them 

on sale.  I continued a period of intrusive 

sunlight and drafty windows in our house for a 

course of 3 years.  As much as I liked living on 

the edge, we managed to finally cover all the 

windows in the house with an expensive piece 

of cloth to block out the sun and keep the heat 

inside like a proper drinking establishment 

should.  And thus we were left wondering what 

to do with ourselves on the day of insane sales.  

So in 2014, we caught wind of a ‘Black Friday’ 

beer release down at Lakefront Brewery in Mil-

waukee on, you guessed it, Black Friday.  This 

wasn’t the first time Lakefront was doing a 

Black Friday release of a special beer.  It all 

started with their debut of ‘Black Friday’ on 

November 23, 2012.  Back then it was an Impe-
(Continued on page 4) 
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Brewer ’ s  d igest  continued. . .  

rial India-style Black Ale that featured an abun-

dance of pine and citrus aromas.  By 2014, 

Lakefront had come to the realization that they 

wanted their patrons to be able to cellar this 

rare beer and experience it for years to come or 

in particular, the forthcoming year’s Black Fri-

day.  So they changed ‘Black Friday’ to be a 

Bourbon Barrel-aged Imperial Stout that would 

hold up and characteristically evolve over time. 

Lakefront is not breaking  new ground here by 

any means.  Other breweries such as Surly, 

Central Waters and recently Ale Asylum all have 

their own one day special beer release, typically 

being an Imperial Stout of sorts.  However 

Lakefront’s Black Friday event is just as impres-

sive as the rest and offers a plethora of craft 

beer enthusiast camaraderie.  Last year I blath-

ered about beer to several strangers while 

catching snowflakes 

in my beer glass.  

Lakefront does en-

courage a bottle 

share while you’re 

waiting in line, 

however most of 

the people in the 

back (latecomers) 

by us were getting 

their fix of caffeine 

instead.  

Lakefront opens their large front doors to the 

thirsty Black Friday shoppers at 8am and allows 

each person to buy up to 3 bottles of ‘Black Fri-

day’.  Once inside and you have your precious 

liquid fortune, you can stuff your face with the 

most amazing breakfast I’ve ever experienced 

at a brewery (this is the only breakfast I’ve had 

at a brewery).  French toast along with scram-

bled egg and potato skillets are offered and you 

can’t go Black Friday shopping at a brewery 

without beermosas!  Lakefront takes their Beer 

Hall Wheat and tops it off with some fresh OJ 

to give you a jumpstart to your shopping day. 

Keeping Lakefront’s intentions in mind, I’ve 

been hoarding a few of these bottles in my 

‘beer cellar’ (old stereo cabinet shoved in the 

back of a closet) since last November.  Of 

course I had to sample ‘Black Friday’ fresh so I 

cracked into a bottle shortly after bringing it 

home last year.  When fresh, ‘Black Friday’ 

showcases a hint of chocolate blended beauti-

fully with vanilla and a prominent bourbon fla-

vor.  It’s not ‘hot’ by any means, however it 

could benefit from some mellowing.  But who 

cares how it tastes fresh, right?  At 11.4% ABV, 
(Continued on page 5) 
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Brewer ’ s  d igest  continued. . .  

bourbon now comes forward more and domi-

nates the profile.  ‘Black Friday’ is an excep-

tional beer and I actually prefer it to be aged.  

Overall, 9.5 out of 10. 

‘Black Friday’ is no doubt a beer worthy of 

getting up early and waiting in line outside 

with a bunch of other Lakefront followers.  

They achieved exactly what they were going 

for; a beer that is enjoyable for years to come 

and develops with age.  I would highly recom-

mend resisting the urge to consume your en-

tire stash because this beer notably benefits 

from being aged.  My Black Friday 2015 plans 

have already been made to go ‘Black Friday’ 

shopping again and restock my cellar. 

Cheers, 

Udey 

this baby is meant to be aged!   

So on 11/7/2015, I opened my third bottle to 

see how almost a year of aging has changed the 

beer.  The 2014 vintage of ’Black Friday’ pours 

an incredibly opaque black with a moderately 

thick tan head.  The aroma of bourbon and oak 

is still present.  Those chocolate notes men-

tioned earlier have all but diminished and now 

give way to a faint raisin flavor combining with 

the vanilla.  The bourbon has smoothed it’s 

edges allowing you to experience all the bour-

bon flavor with no warming effect whatsoever.  

There’s a slight sweetness in the backbone that 

pairs well with the bourbon and encourages 

you to come back to the glass.  The body is a 

bit lighter than I would like in a stout this big, 

but it doesn’t significantly take away from the 

total experience.  As the beer warms, that 

https://untappd.com/user/UdeyBrewing/checkin/243317057


Upcoming Flocculation  

November 2015  

Sun Mon Tue Wed Thu Fri Sat 

1 2 3 4 5 6 7 - Teach a Friend 

to Homebrew Day 

8 9 10 11 12 13 14 

15 16 17 18 - SOB Meeting 

& Club Comp. 

(O’Marro’s) 

19 20 21 

22 23 24 25 26 - Thanksgiving 27 - Lakefront’s 

Black Friday 

28 

29 30      

December 2015  

Sun Mon Tue Wed Thu Fri Sat 

  1 2 - Barley & Hops 

Sampling Series 

(Barley & Hops) 

3 4 5 

6 7 8 9 10 11 12 

13 14 15 16 - SOB Meeting 

& Christmas Party 

(O’Marro’s) 

17 18 19 

20 21 22 23 24 25 - Christmas 26 

27 28 29 30 31   



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 


