
Hey you, SOB’s!  Hope everyone had a won-

derful Thanksgiving with family and friends and 

got a chance to enjoy some tasty brews while 

packing your bellies full of turkey.  Now we’re 

already into December and before you know it, 

Santa will be sliding his fat ass down your 

chimney to come drink all your beer.  But be-

fore we start singing Christmas drinking songs, 

let’s look back on the November meeting of 

the SOB’s in Issue 6 of The SOB Brewsletter. 

 

SOB Meeting Minutes of Nov. 18, 2015 

Our President, Kyle Clark, called the meeting 

to order with the determination that it would 

be a brief one.  And a brief one it was.  

November’s guest was Shane Coombs of Rush-

ford Meadery and Winery.  He’s been working 

on getting the business up and running for 

three years now and the grand opening is now 

in sight.  Shane has an assortment of concoc-

tions fermenting such as Mead-Estate Mead, 

straight Mead in a Bourbon barrel and Aronia 

Mead along with various wines.  The wine has 

some more aging to do, but is sitting at 33°F to 

help drop out some of the acid which will sof-

ten the wine.  He is also developing his own 

vineyard and is growing an assortment of 

grapes on the property including Petite Pearl, 

Marquette, Frontenac, St. Pepin, Brianna and 

La Crescent vines.  Rushford Meadery and 

Winery is located at 8389 Liberty School Rd. 

just 5 miles Northwest of Omro.  Shane is hop-

ing to have the tasting room open in the Janu-

ary/February timeframe.  We wish you all the 

best and can’t wait to visit! 

Another new brewery has opened it’s doors 

and this time in Neenah.  Lion’s Tail Brewing is 

now open and our very own Jeff Eaton can be 

found slinging beers in the tap room.  The 

brewery is located at 116 S. Commercial St. in 

the heart of downtown Neenah.  They have a 

total of twelve beers on tap which consist of 

guest taps and so far one of their own beers, 

Kula Wheat.  The Brewmaster, Alex, plans to 

focus on German-style beers, but will keep a 

variety of styles going.  If you’re in the area, 
(Continued on page 2) 
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Minutes  continued. . .  

stop in to check out the new brewery and have 

a pint with Jeff! 

After much consideration, the SOB’s have de-

cided that we would rather utilize our resources 

to bring back Casks & Caskets for 2016 rather 

than orchestrate and take over Brews ‘n Blues.  

Mike Engel will once again be looking for will-

ing and able SOB’s to be a part of the C&C 

Committee.  This is a large event and it’s no 

easy task, so the more help the better.  If you 

would like to be a part of the committee, please 

let Mike know. 

Alright SOB’s, it’s time to get your Santa hats 

and drinking shoes on because December is our 

annual SOB Christmas Party!  Dec. 16th, dur-

ing our normal meeting time, we’ll have sand-

(Continued on page 3) 

Roll  out  the  

barrel  

 Zucchini Wine, Tomato Wine, Plum Wine, 

2nd Run Grape Wine, Ginger Mead & Duck 

Corn Wine - Al Jacobson 

 Cherry Sweet Mead & Apple Sweet Mead - 

Bill Schwalbach 

 Cherry Mead - Jeff Eaton 

 Mint Wine & Hibiscus Wine - Richard 

Cardenas 

 Sweet Pear & Strawberry - Ted Engelke 

 Traditional Mead - Travis Sullivan 

 Caramel Apple, Raspberry Cream & Orange 

Chocolate - Mike Douglas 

 Jalapeno Beer - Brett Hintz 



Minutes  continued. . .  

wiches catered by O’Marro’s and a potluck 

style buffet.  And it wouldn’t be a party without 

a plethora of fermented refreshments provided 

by a bunch of merry homebrewers.  Zach & Ian 

will be organizing the gift exchange by giving 

you a random number when you walk in the 

door with your gift.  If you would like to par-

ticipate, please keep the gift to a value of 

around $15.  Bill will be giving Shawn the final 

headcount for the party so please make sure 

you’re signed up by Friday the 4th!  Sign-up can 

be found on 

the website or 

follow the link 

here. 

 As the by-

laws dictate, 

there are a 

few board po-

sitions coming 

up for elec-

tion.  Event 

Coordinator, 

Web Devel-

oper and 

Treasurer po-

sitions will all be open for 2016.  Nominations 

for these positions will occur during the De-

cember meeting and voting will take place dur-

ing January. 

Speaking of January, our off-flavor tasting will 

be taking place during our January and Febru-

ary meetings.  This will be a great chance to 

learn more about the off-flavors in beer and 

help you to improve your own brewing. 

Fond Du Lac Brewfest is fast approaching as 

well.  It will be held on Saturday, Feb. 6th and 

the SOB’s are once again invited to serve their 

beverages.  If you would like to bring some-

thing or just help serve, sign up on the website 

or click here.  

Throughout the meeting, we were conducting a 

wine and mead competition.  There were a total 

of 16 wines and meads brought for the compe-

tition!  Our participant judges enjoyed them-

selves and were feeling pretty sociable by the 

end.  When the scores were tallied, Richard 

Cardenas took first and second place with his 

mint and hibiscus wines.  Mike Douglas came in 

a close third with his Raspberry Cream.  Nice 

job guys!  Thanks to everyone for bringing all 

the meads and wines. 

See you in December!  Cheers. 

https://docs.google.com/document/d/1LCFFfm-BN1yFlyB155tyhxN23Cf_qQkxdzQozEcQhEw/edit?ts=5647d24e
https://docs.google.com/document/d/16fv2N3ztHem68oEU86hG01e0c2afgMOpnamso4Avr18/edit?ts=5647d45e


Brewer ’ s  d igest  
A Wheat Ale Worth Bringing Home in a 

Big Ass Can by Udey 

Growlers have been the standard containers for 
to-go beer from a brewery for decades.  They 
range in an assortment of shapes and designs 
and display the brewery's logo and occasionally 
some sort of catchy motto that entices you to 
drink more beer…as if I needed another ex-
cuse.  I've always enjoyed them myself and have 
been collecting unique and what I perceive as 
‘cool’ growlers over the years from several dif-
ferent breweries around the country.  While 
they look cool sitting behind my bar on display 
collecting dust, they just aren't that practical for 
take home beer.  I mean come on, I bought this 
64oz jug of beer that I likely won't drink by my-
self, but it only lasts about 36 hours (if you're 
lucky) after opening before your once carbon-
ated, delicious beer has turned into a flat, oxi-
dized jug of nasty La Croix.  You would expect 
in the 21st century that we would have some-
thing better to take our beer home from the 
brewery in a bulk, shareable container. 
In early 2014, Oskar Blues Brewery answered 
the beer nerd’s prayers by introducing the 
crowler.  If you’re not familiar with this glori-
ous vessel, it’s a big ass can (32oz to be exact) 
that the brewery fills from the taps and seals it 
right there in front of you.  Now your beer is 
sealed airtight, completely protected by 
sunlight and keeps your beer brewery fresh for 
weeks!  Once opened, there’s no resealing of 
the can, but 32oz is a bit more manageable to 
drink alone or with a friend than a 64oz 
growler.  And no they aren’t as collectible as 
growlers, but for the thirsty craft beer enthusi-
ast who simply cares about taking home fresh 
beer, forget the growler.  Get a crowler. 
After almost 2 years of being recognized by the 

craft beer community, an increasing number of 
breweries are installing crowler canning ma-
chines in their tap rooms.  The newly opened 
Lion's Tail Brewing is one of the most recent in 
the Fox Valley area to offer Crowlers to their 
patrons to take home any of their freshly 
brewed beers.  They even offer matching big 
can koozies to dress up your can!  What more 
can you ask for, right?  Since Lion’s Tail is just 
getting started with their brewing, they offered 
one beer of theirs on tap in which I was able to 
bring home.   
Kula Wheat is an American Wheat Ale brewed 
with Tettnanger hops and fresh pineapple.  Kula 
pours a bright golden yellow with a thick, fluffy, 
white 
head.  The 
aroma of 
the 125 
pineapples 
used dur-
ing fer-
mentation 
rises softly 
out of the 
glass and 
they are 
detected subtly, yet still evidently over your pal-
ate.  It’s just enough for the pineapple to be re-
freshing, but not overwhelming.  I would have 
liked to see a citrusy hop used to accentuate the 
pineapple flavor, but the Tettnanger still does an 
exceptional job pairing.  This Wheat finishes 
crisp and dry leaving you coming back to the 
glass.  Kula Wheat is unmistakably a sessionable 
beer and overall 3.75 out of 5. 
 
Cheers, 

Brew Man Udey  

http://obcrowler.tumblr.com/
http://lionstailbrewing.com/
https://untappd.com/user/UdeyBrewing/checkin/251691340


Upcoming Flocculation  

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   

January 2016  

Sun Mon Tue Wed Thu Fri Sat 

     1 - New Year’s 

Day 

2 

3 4 5 6 7 8 9 

10 11 12 13 14 15 16 

17 18 19 20 - SOB Meeting 

& Off Flavor Tast-

ing (O’Marro’s) 

21 22 23 

24 25 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 


