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Bluepoint Real Ale Festival A Real Hit! 

O n January 26th Bluepoint Brewery held their 4th annual Real Ale Festi-
val at the brewery. The event was sold out with 700 thirsty beer enthusi-
asts attending. There were many club members in attendance as well as 

the members from our club who brewed for the festival:  Dan McLaughlin 
(Robust Porter); Matt Bobiak (Brown Ale); Donavan Hall and Mike Voight 
(English Mild); Jim Brown, Bill Thorne and Lloyd Kent (Golden Ale); Steve Ca-
landra and Mike Deinhardt ( IPA).  Our beers were a major hit with all five kegs 
empty by the end of the festival.  Our own Les Stoddard also had the honor of his 
beer (Old Ball And Chain Old Ale) being served by The Brickhouse. We had a 
great time talking to many people about our beers and our club. It was also great 
to see so many members attending and coming by the club’s booth and support-
ing our brewers. I look forward to seeing many more of you next year.  
  --- Mike 

upcoming club-only selection are listed below. 

More information on the club-only-competitions 
is available at http://www.beertown.org/
homebrewing. See http://www.bjcp.org for infor-
mation on beer judging and styles. 

Club-Only Update: 
 

By Nate Brese 
 

C ongratulations Joe Roderick.  Joe’s 
Munich Dunkel will represent 

B.E.E.R. in the club-only competition for 
Dark Lagers (cat. 4), hosted by the Prairie 
Homebrewing Companions of Fargo, ND.  
 Thanks are due to BJCP judges 
Matt Bobiak and Matt Bollerman for en-
dorsing this entry. 
 Next month, we’ll be selecting a 
Porter (cat. 12).  Can you unseat reigning 
champion, Mike Deinhardt?  Styles for 

Meeting Style judged 

Feb 18 Porter (cat 12), Brown, Robust, Baltic 

April 21 Any beer made with at least 50% extract 

June 16 Mead (cat 24, 25, 26) 
Aug 18 Imperial anything 
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N otice to all B.E.E.R. members who have 

e-mail (almost everyone in this club). 

Why not join more than half the club members 

who have chosen to get their newsletter via e-

mail?  It’s quicker (you get it hot off the press), 
and, unlike the snail-mail newsletter, it comes to 
you in living color. (This box is hot pink!) 
 Also by choosing e-mail you are saving the 
club printing and postage money that could be 
used for other things, such as beer and other 
prizes. 
 Just let me know that you are interested and we will switch you from dull, slow, 
snail-mail to quick, colorful e-mail delivery of your monthly newsletter.  Join the others 
who have already switched.  Once you do, you won’t want to go back. 
    Cheers!  Jim Thoms  Thomsjam@Optonline.net 

T here was a time when beer was 
just beer.  No lagers, no IPAs, 

not stouts, no lambics.  Just beer.  
This era was known as "kollege" 
and, being a pretty hardcore nerd in 
high school, this was where I got 
my first real, unhindered, unhurried 
taste of the amber fluid.  But back 
then, my tastes were even more 
blunt than they are now.  This was 
perhaps largely due to ignorance 
but at that time, the only differ-
ences I could taste in beer had to do 
with temperature ("Dude!  This 
one's warm!  But, ah!  This one's 
ice cold!"). 
 Back in those days, quantity 
equaled quality and the phrase 
"Buy as much Busch as $5 will 
get!" had an entirely different 
meaning.  We drank to excess (as 

any self-respecting, credit-wasting 
cretin would do) and marveled at 
building pyramids of Natty Bo' bot-
tles on our mantle, on our window-
sill, on our car hood.  Busch beer 
was the standard and it flowed 
freely from our kegs.  Juniors and 
Seniors would "upgrade" to Miller 
Genuine Draft, Budweiser or, if 
they really wanted to impress a 
date, they'd spring for Coronas. I 
mean, what's more romantic and 
impressive than jamming a piece of 
moldy citrus down the neck, seal-
ing it up with your thumb and turn-
ing the bottle upside down to let 
that lime juice properly permeate 
your pseudo-tropical beverage?  
Nothing, I tell ya!  Nothing makes 
the Road Chicks and sorority girls 
weaker than that!  Except, maybe, 
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the Andrew Dice Clay Zippo 
lighter tricks that took a Sunday 
afternoon for you to learn.  But 
that's a different story. 
 We were the evolutionary 
equivalent of drinking cavemen.  
We were savages. There was no 
2001 A Space Odyssey music, no 
spinning bottle in place of a femur 
to herald in the next stage of our 
alcoholic development.   Hunched 
over large grain cups of pallid fluid, 
we'd rub the bridge of our nose and 
stick our finger in the drink in order 
to kill what weak head existed.   
We had shit but we didn't know it 
was shit so we just drank it.  Lots 
of it.  If it came from a keg, it was 
good.  If it came from someone 
else's keg, it was even better!  We 
drank a lot of piss poor stuff in col-
lege.  But even back then, there was 
an inkling that things should be bet-
ter.  We were, after all, able to re-
sist Pabst Blue Ribbon and Schae-
fer whenever it was offered.  We 
ran screaming from Milwaukee's 
Beast.  So though we may not have 

Beer: An Evolution 
  By B.J. Gamboa 
  (self described “neophyte brewer”) 
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been aware of what was better, we 
at least knew what was worse and 
perhaps this is all that's needed.  
Perhaps this is what shows that 
somewhere, in our genetic makeup, 
we are destined to find, and enjoy, 
good beer! 
 Change came slowly for 
me.  After college I was living in 
Boston and, like any good Mass-
hole, I became brainwashed by the 
Sam Adams juggernaut.  Coronas, 
Bud Light, Molson all had gone the 
way of the Dodo.  But even with 
this "gateway beer", I had no idea 
what lay in store ( this may be in 
part the fault of the $7 pitchers of 
Sam at our local dart bar but again, 
I digress).  The only beer I drank 
was Sam's Boston Lager.  I didn't 
even bother with the seasonal Win-
ter Ale, the Cherry Wheat or any-
thing else the brewing monster had 
to offer.  It was like being at a party 
where you only knew one person 
and his relatives, though similar, 
just seemed too odd to get to know.  
But shyness, like hesitant taste 
buds, can be overcome with time. 
 A few years later, I had 
moved back to the Island and had 
been hanging out at the now-

defunct Landmark Cafe.  I think it 
was here that I got my first Bass 
(that's B-a-s-s, you perverts!).  I 
noticed the different hue and the 
slightly different taste- a flavor we 
would now describe as "biscuity".  
It was delicious and it became like 
mother's milk to me.  Somewhere, 
Thus Spake Zarathustra started to 
play, a sealed beer bottle tumbled 
end-over-end in a pale blue sky. 
 I'm not sure what happened 
next.  I think I spotted a Mr. Beer 
and thankfully did some online re-
search to discover the Right Way 
(hell, the only way) to do home-
brew.  Then, one fateful day, I took 
a ride out to Arbor with Joe and 
became afflicted with the same fe-
verish thirst as the rest of you. 
 Malts, grains and hops com-
bined in festering kettles to produce 
cheap and, dare I say, tasty brew!  I 
was hooked!  But it came with a 
price.  Happy Hour became more 
complicated as tap offerings out-
weighed twofers.  You couldn't just 
go anywhere anymore. 
 As I brewed more, I started 
to pay more attention to brands and 
styles I had often glossed over be-
fore.  Abita Turbodog was an early 

favorite.  Drawn in by savvy mar-
keting, I drank my fill of Stone 
Brew's Arrogant Bastard line.  Vic-
tory and Dogfish Head fueled the 
fire not to mention our very own 
Bluepoint and Brooklyn Breweries!   
 With each gulp, I started to 
pay more attention and tried to un-
derstand what I was tasting and 
why.  It wasn't enough to just get 
loaded (though that's still a really 
fun part. Let's be honest!) but I en-
joyed experiencing the broad pano-
ply of flavors and the interplay of 
ingredients as well.  I found myself 
smelling beers before taking a sip.  
I would literally chew over the first 
few quaffs, trying to discern certain 
flavors before kicking my liver into 
"Viking mode" for the night. 
 With this new knowledge, 
this new perspective, everything 
had changed.  And though now 
"enlightened", I still like a nice cold 
Bass every so often.  Just because 
we have the knowledge to seek, 
enjoy and create sublime drinking 
experiences, doesn't mean we can't 
grab a flying femur and bash an-
other monkey now and again.  Not 
only is it in our genetic makeup, it 
is, after all, how it all started. 

Beer Nutz Trivia Quiz   
 

By Bruce Johnson 
 

L ast month’s question: who said 
“without question the greatest in-

vention in the history of mankind is 
beer. Oh, I grant you that the wheel was 
also a fine invention, but the wheel does 
not go nearly as well with pizza” was 
correctly answered by about 2 dozen 

members at the meeting with Joe Hopp 
and Joe Roderick winning the draw off. 
The correct answer is Dave Barry.  
 Obviously we will have to 
toughen up the questions just a tad. In 
the meantime rest your “brains” as Beer 
Nutz will be on winter sabbatical. 
 The next question will be asked at 
the meeting. 
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C ollectively called cuisine à la biàre, peasant-style 
dishes enjoyed with—and often cooked with—beer 

by Belgians include mussels and frites, rabbit with prunes, 
and braised partridge. In America, ballpark franks with 
sauerkraut and mustard or cheeseburgers are a more tradi-
tional stand-in. But with the continued spread of boutique 
beer styles, both American craft-brewed and formerly elu-
sive imports, nearly every cuisine in the American melt-
ing pot is finding a malted companion, including some 
that have roots that run as deep as those of grape vines. 
 At Rustico, in Alexandria, Virginia, executive 
chef/partner Frank Morales III says he finds a beer to 
match every dish with the help of Greg Engert, beer direc-
tor. "I'm classically French trained at The Culinary Insti-
tute of America and worked with Rocco [DiSpirito]," says 
Morales. "For me, Rustico implies simple and not overly 
prepared, but reflecting every American culture. I'm Span-
ish, German, Irish, and you'll find all those influences in 
the menu along with French and Italian." 
 Engert responds with a list of about 300 bottled 
beer selections and 30 on draught, a program that ac-
counts for about 70 percent of beverage sales, outselling 
wine and spirits by a wide margin. Rustico's beer list is 
organized according to beer style with a special section 
devoted to seasonal offerings. "The first thing I strive for 
in matching the food is to represent a spectrum of styles, 
so we have about 70 different ones," says Engert. "We 
also want to represent the historically important beer of 
each style, so for dopplebock we'll have several versions, 
including an original German Ayinger Celebrator and also 
an American one." 
 The Morales-Engert collaboration reaches its 
apex in the Mosaic menu, a listing of small plates trios 
with a 4-ounce beer serving paired to each item. "The Mo-
saic menu has given me a lot of gray hair because it 
changes almost completely with every season," grimaces 
Morales. "They are intense flavors and intense to prepare, 
because each dish is meant to be a meal in two or three 
bites." With a $17 duck trio that includes confit with pea 
tendrils and pickled rhubarb, foie gras spring roll with 
strawberry balsamic vinegar, and "Ham I Am" (sliced 
house cured duck with favas and elderflower), Engert 
pairs a Belgian strong ale, Gouden Carolus Grand Cru; a 
slightly sweet raspberry infused Belgian lambic, St. Louis 
Framboise; and the robust, intensely bitter Victory Hop 
Wallop ($8 for three). 

 One of the duo's favorite Mosaic menu pairings 
comes in the carefully orchestrated flavors of Celis White, a 
Belgian-style wheat beer from Michigan, paired with big 
eye tuna carpaccio, rosemary sea salt, citrus/browned butter 
jam, and cilantro. "That dish was a defining moment," says 
Engert. You don't normally think beer with tuna, but the 
tartness and citrus freshness lifts the fatty tuna off the pal-
ate. Then, Frank added the citrus/browned butter jam and 
cilantro, which play off the orange peel and the coriander 
found in this style of beer." 
 Even on the conventional side of the menu, there is 
no missing Morales' passion for beer; over half the dishes 
include beer in some creative form, whether a beer bouillon, 
cream, foam, salt, or jelly. 
 Taking a page from the masters, Bill Catron, beer 
specialist at Brasserie Beck in Washington, D.C., has as-
sembled an all-Belgian list of about 130 beers, including 11 
on draught, a feat that recently earned him a knighting from 
La Chevalerie du Fourquet des Brasseurs, descendants of 
the original Belgian brewers guild. "Beer pairs with food 
much better than wine in my opinion," says Catron. "I think 
the first thing you notice about Belgium is the spectrum of 
beers. Other countries have maybe seven types of beer; in 
Belgium, there are more like 700." 
 Beer and wine happily coexist at Brasserie Beck, 
and all tables are supplied both a beer list and a wine list. 
Catron and his grape-pushing counterpart, Thor Cheston, 
both work the floor, approaching tables depending on which 
list they're perusing. "I try to touch every table in some way. 
We have an amazing wine list as well, with about 120 
wines, but when I ask people if they would like beer paired 
with food their faces light up," says Catron. 
 With an entrée of chicken waterzooi Catron sug-
gests Corsendonk Abbey pale ale from Belgium. "This dish 
has a cream-based sauce, which could be easily overpow-
ered by a brown ale. This beer has the right body and alco-
hol and a little sweetness that goes beautifully," says Ca-
tron. With a pear tart, he suggests Duchesse De Bourgogne 
($8), an oak-aged Flemish red ale with a sweet and tart bal-
ance and "hints of passion fruit and chocolate." Catron also 
relies on the food-friendly tartness and Balsamic vinegar 
flavors of this beer style for some of his most challenging 
pairings, including salads and soups. 
 According to Charlie Deal, chef/owner of Jujube in 
Chapel Hill, North Carolina, in the South, beer will rise 
again. Beginning in the early 1990s, when the microbrewery 

Brew, Ahah! From traditional European styles to American crafted 
brews, Jeffrey Lindenmuth explores beer's menu pairing versatility. 
This article, written by Jeffery Lindenmuth, was submitted by club member, John Rettig, who is  a 
chef.  It is re-printed here with permission of Food Arts Magazine 
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revolution reintroduced obscure styles of beer like im-
perial stout, old ale, and saison, North Carolina was 
among the states left out of the party due to a restriction 
on beers with an alcohol content of over 6 percent by 
volume. "It was the anti-beer geek law. You could not 
get beer over 6 percent, no funky Belgian ales, no bar-
leywine," Deal recalls. 
 Deal's first beer dinner was a fund-raiser for 
Pop The Cap, a grass roots organization that succeeded 
in repealing the alcohol cap in North Carolina in August 
2005. This May, a similar law was repealed in South 
Carolina, leaving only Mississippi, Alabama, and West 
Virginia with stringent post-Prohibition alcohol restric-
tions on beer, according to Sean Wilson, who lobbies 
from Pop The Cap's Web site (www.popthecap.org). 
The first Jujube beer dinner celebrated several North 
Carolina breweries and their medals awarded at the 
Great American Beer Festival, with an all-Tar Heel din-
ner. Now, Jujube offers beer and wine dinners once a 
month, including an occasional late night one that be-
gins at 10 p.m. on Friday evenings. "I've lived in the 
Bay Area and New York City, and I've never seen a 
market where people are so excited about beer. People 
here are beer crazy. Our dinners sell out immediately," 
says Deal, who also counts himself among the beer con-
verts. 
 Jujube continues to support local brewers and 
fresh product with a predominately American beer list 
of about 15 rotating microbrews, to partner with Deal's 
Chinese and Vietnamese influenced cuisine. "In terms 
of ease of pairing I would say the list goes beer, then 
sake, then wine. Beer, honestly, is so much more forgiv-
ing in terms of pairing. For instance, you could not find 
a dish that works with both Sauvignon Blanc and Cab-
ernet, but you can pair two very different beers," says 
Deal. 
 To that end, Deal says he prefers not to 
overthink his pairings, but lets his chef's intuition guide 
the way: "I drink the beer and think about what I wish I 
was eating." Among his favorite pairings are Victory 
Prima Pils with zucchini/prawn fritters and ginger/ 
green tomato coulis, observing how "the acrid green 
tomato needs the slight sweetness of this bigger style 
pilsner." To complement smoked beef short ribs with 
toasted chiles and black vinegar, Deal reaches for Dog-
fish Head Indian Brown Ale.  Scott Kerkmans, chief 
beer officer for Four Points by Sheraton, which num-
bers 125 properties worldwide, is keenly aware of the 
potential for wider beer appreciation. "We've seen that 
around the U.S. some areas have embraced beer and 
some are just getting the seed. Portland, Oregon, and 
Denver are probably the most savvy, sort of the Napa 
Valley of beer. But the South in general is starting from 

scratch. Just five years ago craft beer was almost insignificant 
there," says Kerkmans. 
 By assigning a "beer ambassador" for each hotel in 
the Four Points by Sheraton group, all of the U.S. properties 
now offer a custom list of 12 bottled beers, including both 
imports and local craft brews. Kerkmans is responsible for the 
training of the ambassadors and also acts as consultant on 
matters of selection and food pairing. "Each hotel has a differ-
ent food menu, so we offer a lot of flexibility to let them pair 
the correct beers to the correct food. I think that's how craft 
beer will continue to grow, by offering something that makes 
food taste better," says Kerkmans. 
 Not only esoteric beers are disposed to pairing with 
food, according to Joe Maynard, executive chef for the Royal 
Sonesta Hotel in New Orleans. At an October dinner, organ-
ized by the National Association of Catering Executives, 
Maynard teamed with Anheuser-Busch, considering every-
thing from Bud Light to their Belgian imports Leffe and Stella 
Artois as accompaniments for customized cuisine. "Even a 
well recognized beer like Bud Light can pair well with foods. 
For the first course, we paired it with several triple cream 
cheeses, including the local Fleur-de-Teche from John Folse," 
says Maynard, noting how the crisp, carbonated beer lifts the 
buttery cheese from the palate. For the fish course, a bronze 
speckled trout, served blackened, found its companion in 
Michelob amber bock, a lager-style beer with the low bitter-
ness and malt sweetness to stand up to Cajun spice. Encourag-
ing the 150 professional attendees to add beer to their own 
event arsenals, Maynard noted that beer dinners are 
"educational, fun, and easy to market." 
 Even chocolate, which has become a darling of wine 
matchmakers of late, is a great partner for beer, according to 
Amy Chan, events coordinator for Chicago-based chocolatiers 
Vosges Haut-Chocolat. For the debut of their July 2007 col-
lection, Vosges paired chocolate with beer at their in-store 
tasting party. For $30, guests were able to sample beer and 
chocolate pairings including Siam Citron (a truffle with jas-
mine tea, wildflower honey, lemongrass, fresh coconut, white 
chocolate, and marigold flower) paired with Hoegaarden, a 
Belgian wheat beer with flavors of orange peel, clove, and 
honey. Blues, a milk chocolate truffle with hickory-smoked 
bacon, found its match with a Louisiana favorite, Abita Tur-
bodog brown ale, offering complementary flavors of chewy 
malt, toffee, and roasted coffee. 
 Vosges' wattleseed ice cream, made with Aboriginal 
wattleseed and Australian macadamia nuts, was served as a 
beer float in a glass of Rogue chocolate stout. "We choose 
wine, or beer, or cheese as a theme, according to the flavors of 
the season and the collection," says Chan. "October also suits 
itself to beer because the Zion collection features Rastafarian 
flavors that pair well with the pumpkin ales and Octoberfest 
beers." 
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Events Calendar: 

February 18th– Meeting at 
The Brickhouse 

March 17th– Meeting at 
John Harvards 

April 21st– Meeting at The 
Brickhouse 

 

Articles for the Newsletter should be 
submitted to:  BEEReditor@Optonline.net 
Articles are due by the end of each month for 
inclusion in the next month’s issue.  Articles 
may also be turned in to Mike Deinhardt or 
Jim Thoms on disk—or typed or even hand-
written on paper.  Please contribute! 

Mike Deinhardt’s Phone # is  631– 676-5275  -  Pete’s is 631– 757-1217 

PO Box 694 
Calverton, N.Y. 11933 First Class Mail 

Next Club Meetings:  February 18th at The Brickhouse & March 17th at 
John Harvards Bring a Friend!  

The Club’s Web Address is 

HBD.ORG/BEER  

Club Member Discounts: 
Your B.E.E.R. membership card is good for 
discounts at the following merchants.  Show 
your current B.E.E.R. membership card to 
receive the following discounts: 
 

Restaurant & Brewpubs: 
Black Forest Brew Haus: 2015 New Hwy. 
Farmingdale, NY 11735, 631-391-9500. 10% 
discount for dinner.  
Brickhouse Brewery:  67 West Main St. Patchogue 
NY    631 447-BEER. 
Canterbury Ales:  314 New York Ave., Huntington, 
NY 11743, 631-549-4404. 10%  discount. 
John Harvards Brew House:  2093 Smithhaven 
Plaza Lake Grove    631 979-BREW.                
Southampton Publick House Microbrewery: 40 
Bowden Square Southampton, NY 11968,  631 283-
2800. 15%  off lunch and dinner bills. 
 

Beer Retailers: 
Bluepoints Brewery: 161 River Ave. Patchogue 
$1.00 off new growlers. 
Lake Ronkonkoma Beverage: 316 Smithtown Blvd. 
Lake Ronkonkoma NY. 10 % discount on non-sale 
items. 
Roslyn Beverage Center:  1115 Willis Ave., 
Albertson.  10%  discount. 
Shoreline Beverage: 645 New York Avenue, 
Huntington, NY 11743. 631-42 7-8488 
www.shorelinebeverage.com  10%discount on non-
sale items. 
Superstar Beverage Centers: 10% discount on non-
sale items. (6 locations): 
3723 Rt. 112, Coram, NY, 11727, 631-732-1169. 

516 E. Jericho Tpk. Huntington, NY, 11746, 631-
423-0292 (93). 
1371 Deer Park Ave. N. Babylon, NY 11703: 631 
242 1145 (1120) 
Village Beverage: 6346 Rt 25A Wading River N.Y. 
11792 10% discount 631 929-0086 
St James Beverage: 530 North Country Rd St. James 
N.Y. 631 862-7212  10% discount 
L.I Meadery: 1347 Lincoln Ave. Holbrook N.Y. 
11741 10 % discount 631 285-7469 
North Shore Beverage: 25A Mount Sinai, N.Y 
11766 631 474 1569 10% discount 
Big Z Beverage: 1675 E Jericho Trpke. Huntington, 
N.Y. 11743 15 % discount 631 499-3479 
 

Homebrewing Supplies and others: 
Brewers Den:  41 Cherry St. Selden NY 11783: 
www.BrewersDen.com.  10% discount. 
Brews Brothers at KEDCO:  564 Smith St., 
Farmingdale.  454-7800.  5% discount on homebrew 
supplies. 
Laurel Carbonic:  751-11 Koelher Pl., Ronkonkoma 
631-467-2267. 10% off CO2 refill, 15 lb. 
General Welding Supply Corp:  400 Shames Drive, 
off Brushhollow Rd., Westbury.  334-8200.  Also at 
4900 Veteran’s Highway, Holbrook.  563-6561.  10% 
off on CO2 refills. 
Pamlen Liquors Inc.: 2192 Nesconset Highway, 
Stony Brook, NY 11790; 10% discount on all non-
sale liquor, 15% on all non-sale wine; 631-751-1066. 
Karps Homebrew:  2 Larkfield Road E. Northport 
NY,  631-261-1235.  www.homebrewshop.com  5% 
off non-sale items. 
MRC:  Stainless steel welding and many other brew 
related welding done.  Call 631 471-3287 and ask for 
Louis Malave.  10% discount. 
. Pres. Mike Deinhardt’s e-mail is Mike-

beer@Optonline.net. VP Pete Algerio’s is 
Petebeer@Optonline.net 


