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B rewers East End Revival would like to 
thank all the sponsors who contributed to 

this year’s 12th Annual Brew-off without 
whom this event would just plain suck. So if 
you haven’t already thanked them, tell them 
yourself when you go to Karp’s, Kedco, Big Z 
Beverage, Superstar Beverage and Lake Ron-
konkoma Beverage.  Thank the breweries too 
by stopping by - all of whom contributed big 
this year:  Brooklyn Brewery, Blue Point 
Brewery, John Harvards Brew House, South 
Hampton Public House, The Brickhouse 
Brewery and The Black Forest Brew Haus. 
 There are some People we need to 
thank too, who put in many more hours than I 
realized. So thank Pete Algerio for the exem-
plary work he did getting all the judges and 
stewards together, amongst the many other co-
ordinating issues he took care of. Thank Matt 
Bollerman, this year’s registrar—who had one 
of the hardest jobs in the competition—for the 
many hours he put in leading up to and during 
the event. 

 Thank Mike Deinhardt for all the be-
hind-the-scenes coordinating work he put in 
this year. Thank Jean Thoms, Bruce Johnson 
and Lloyd Kent for their work as this year’s 
Cellar Masters; Rich Myer for taking over the 
cooking work and for running the Chili Com-
petition.  Thank Bob Pickwick for Emceeing 
and bringing the music and the P.A. again this 
year. Thank this year’s group of judges for 
having to write while drinking. Thank this 
years stewards for having to put up with the 
judges. Thank the set-up crew for getting up 
too early on a Saturday. Thank the clean up 
crew for... well cleaning up.  Who wants to do 
that after a day of drinking?  Thank Allen 
Brady, the brewer at Bluepoint, for coming 
and judging the afternoon flight and helping 
with the Best-of-Show round. 
 Thanks to the club members who do-
nated their awesome beers for everyone’s en-
joyment.  And finally, thanks to all you fine 
homebrewers for entering your beers  We 
couldn’t have done it without ya. 

President’s Corner By Mike Deinhardt 

I  would like to thank all those who Mike Voigt already mentioned in making our competition the success it 
was again this year.  Matt Bollerman deserves a special thanks for the great job he did as registrar.  If we 

forgot to mention anyone, we apologize in advance. THANKS TO ALL!  [See Winners List on pp. 2-3.] 
 I had a brewfest at my house on May 24th and was pleasantly surprised how many members and new-
comers showed up to observe. I brewed an American style wheat, Mike Napolitano and Dan Lutker brewed 
two batches ( a Foreign Extra Stout and an American Bitter).  Nate Dean brewed a Scotch Ale and Evelyn did 
a mead. Thanks to all who attended.  

Thank you for another successful competition 
 

  By Mike Voigt 
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Entrant’s �ame & Club  Location  Beer    Category             Place 
 

German Pilsner and Hybrid Ale  (4 Entries)         

Joseph Roderick - BEER  Bohemia,NY  Helles   1D-Munich Helles  3 
Amber and Dark Lager (8 Entries)  

Joseph Roderick – BEER  Bohemia,NY  Dark Matter  4C-Schwarzbier   1 
Joseph Roderick – BEER  Bohemia,NY  Vienna   3A-Vienna Lager   2 
Joseph Roderick – BEER  Bohemia,NY  Oktoberfest  3B-Oktoberfest   3 
Robert Sells – NCH  Fredonia,NY  Fall Harvest Special 3B-Oktoberfest   HM 
Bock (10 Entries)   

Scott Ofslager - UNYHA  Albion,NY  Dopple Bock  5C-Doppelbock   1 
Robert Sells – NCH  Fredonia,NY  The Governator  5B-Traditional Bock  2 
Jeff Hickey – BEER  Patchogue,NY  Dopplebock  5C-Doppelbock   3 
Light Hybrid (5 Entries) 

Joseph Roderick - BEER  Bohemia,NY  Trailer Park Blonde 6B-Blond Ale   1 
Robert Sells – NCH  Fredonia,NY  Groupie Blonde  6B-Blond Ale   2 
Robert Sells – NCH   Fredonia,NY  Chautaugua Cream Ale 6A-Cream Ale   3 
Wheat (9 Entries)  

Douglas Gladue - BEER  Port Jeff. Sta., NY Gorilla Brew  15A-Weizen   1 
Joseph Hopp - BEER  Wading River,NY Catcher of the Rye 6D-Am. Wheat/Rye  2 
Douglas Gladue – BEER  Port Jeff. Sta.,NY ̀  Berliner Weise  17A-Berliner Weisse  3 
Amber Hybrid (6 Entries) 

Mike Westman–MBC  Port Royal,PA  California Steamin 7B-Calif. Common  1 
Michael Reda   North Babylon,NY California Steamin 7B-Calif. Common  2 
Vladimir Kowalyk–NYCHG Bronx,NY  Dusseldorf Alt  7C-Dusseldorf Altbier  3 
Bitter/Scottish (10 Entries) 

Mike Napolitano–BEER  Hauppauge,NY  Scottish 80/-  9C-Scottish 80/-   1 
Michael Reda   North Babylon,NY Bitter Oyster    8C-Extra.Spec/Strg. Bitter (EPA)  2 
Greg Martin, Dan Burke – BEER Port Jefferson,NY Scottish Ale 70  9B-Scottish 70/-   3 
Bill Ports – BEER   Patchogue,NY  Special Bitter           8B-Special/Best/Prem Bitter  HM 
Strong Ale (11 Entries) 

Matthew Bollerman – BEER Mastic Beach,NY  Luscious  9E-Strong Scotch Ale  1 
Robert Sells – NCH  Fredonia, NY Total Eclipse Imperial Stout 13F-Russ. Imperial Stout  2 
Scott Ofslager – UNYHA  Albion, NY  Old Ale   19A-Old Ale   3 
American Ale (9 Entries)  

Steve Calandra – BEER  Smithtown, NY  9-11 APA  10A-American Pale  1 
Michael Reda   N. Babylon,NY  Pale Whale  10A-American Pale  2 
Joseph Roderick – BEER  Bohemia, NY  Toasted Amber  10B-American Amber  3 
Irish Red and Brown (8 Entries) 

Joseph Roderick – BEER  Bohemia, NY  Brown Eye  10C-American Brown  1 
Scott Hasty   Mullins, SC Flogging of an Irish Red-Head 9D-Irish Red Ale   2 
Michael Reda   N. Babylon,NY  Ole Creaky Bonez 11C-N. English Brown  3 
Porter (10 Entries) 

Mike Deinhardt – BEER  Centereach, NY  Big Daddy 5  12B-Robust Porter  1 
Douglas Gladue – BEER  Port Jeff.Sta., NY  Black and Blue  12C-Baltic Porter   2 
Mike Kalette   Stafford Springs, CT Wet Dog Porter  12B-Robust Porter  3 
Stout (7 Entries) 

Rick Sobotka – BEER  Brightwaters,NY  Abe Lincoln Stout 13E-American Stout  1 
Michael Reda   North Babylon,NY Black Gold Stout  13A-Dry Stout   2 
Joseph Roderick – BEER  Bohemia,NY  Oatmeal Stout  13C-Oatmeal Stout  3 
IPA (14 Entries)  

Fritz Fernow – NYCHG  Brooklyn,NY  IPA   14C-Imperial IPA  1 
Fritz Fernow – NYCHG  Brooklyn,NY  Chuppa IPA  14B-American IPA  2 
Mike Napolitano – BEER  Hauppauge,NY  Route 66 IPA  14B-American IPA  3 

The Winners List: 12th Annual B.E.E.R. Brew-Off;  184 entries: 
Clubs: NCH=N.Chautauqua Homebrewers; NYCHG=NY City Homebrewers Guild; UNYHA=Upstate N Y Homebrewers Assoc.; 
MBC=Mike’s Beer Club (PA); BURP=Brewers United for Real Potables; BOA=Brewmasters of Alpharetta.  
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Wood, Smoked, Spice-Herb-Veg., Winter (6 Entries) 

Lyle Brown – BURP  Fredericksburg, VA Bamberger Hellerbock 22B-Other Smoked Beer  1 
Larry Goldstein, Bob Wall – BOA Nesconset, NY  Get the Lead Out  22C-Wood-Aged Beer  2 
Specialty (11 Entries) 

Jim & Jean Thoms – BEER Kings Park,NY  J&J Imp. Bourbon Stout 23-Specialty   1 
Eric Grimm   Huntington  Sta., NY Rye IPA   23-Specialty   2 
Harry Kuchenbrod – BEER Kings Park,NY  No Name  23-Specialty   3 
Mead (14 Entries) 

Mike Voigt – BEER  Rocky Point,NY  Mead   26A-Metheglin   1 
Joseph Hopp – BEER  Wading River,NY Meadzilla  24C-Sweet Mead   2 
Matthew Bollerman – BEER Mastic Beach,NY  Straight   24B-Semi-sweet Mead  3 
Sour Ale (8 Entries) 

Douglas Gladue – BEER  Port Jeff. Sta.,NY  Lambic v3  17D-Lambic   1 
Matthew Bollerman – BEER Mastic Beach,NY  Yeah, an oud bruin    17C-Flanders Brn./Oud Bruin  2 
Matt Bobiak – BEER  Port Jeff. Sta.,NY  Red Flag Warning 17B-Flanders Red  3 
Belgian Strong (13 Entries)  

Joseph Roderick – BEER  Bohemia, NY  Miroslav  18E-Belg. Dark Strong   2 
Belgian Ale and Belgian Specialty (13 Entries)  

Douglas Gladue – BEER  Port Jeff..Sta. NY  Belgian Imperial Stout 16E-Belgian Specialty  1 
Adam Crockett – BEER  West Babylon,NY Saison   16C-Saison   2 
Robert Sells – NCH  Fredonia,NY  Hierarchy Quadrupel 16E-Belgian Specialty  3 
Fruit (6 Entries)  

Douglas Gladue – BEER  Port Jeff. Sta.,NY  Strawberry Hefe  20A-Fruit Beer   1 
Greg Martin, Dan Burke – BEER Port Jefferson,NY Raspbeery Wheat  20A-Fruit Beer   2 
BEST OF SHOW  

Douglas Gladue – BEER  Port Jeff. Sta.,NY  Lambic v3  17D-Lambic   1 
Lyle Brown – BURP  Fredericksburg,VA Bamberger Hellerbock 22B-Other Smoked Beer  2 
Mike Voigt – BEER  Rocky Point,NY  Mead   26A-Metheglin   3 
BREWERS CUP - To Be Brewed at the Brickhouse, Patchogue, �Y   

Douglas Gladue – BEER  Port Jeff.Sta.,NY  Gorilla Brew  15A-Weizen  

This Year’s Winning Chili Recipe 
By Arlene Calandra 

 

Chili: Beef, Beans & Beer 
 

Ingredients: 
Quantity Ingredient  Comments 

5 lbs.  Ground beef  Lean 
1-28 oz. can Crushed tomatoes 
1-15 oz. can Diced tomatoes  With green chilies 
2-15 oz. can Black beans  Goya 
2-15 oz. can White beans  Goya 
12 oz.  Dark beer  Such as Stout 
1 large  Onion   Yellow, diced 
3   Bell peppers  Mixed color diced 
2   Hot Jalapeno peppers Diced 
5 packs  Chili seasoning  McCormicks or Ortega 
5 teaspoons Cumin 
 

Instructions: 
Brown meat—Drain and set aside.  Saute onions and peppers together.  
Add meat and the rest of ingredients.  Simmer 1 hour or until done. 

Beer �utz Trivia Quiz 
By Bruce Johnson 

 

T he Question asked at the May 
meeting: What new beer was 

voted the best at the 1893 world’s 
fair in Chicago (also known as the 
Columbian Exposition)? The cor-
rect answer was Pabst Blue Rib-
bon. 
 For June we have an internet 
special question: What hospital in 
England, starting in the 12th cen-
tury and continuing to the present 
day, gives a ration of free beer and 
bread to any genuine wayfarer. 
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Board of Directors: 

Mike Deinhardt (Pres.) 

Pete Algerio       (V.P.) 

Joe Hopp          (Treas.) 

Steve Calandra  (Sec.) 

 

Matt Bobiak 

Harry Kuchenbrod   

Dan McLaughlin 

Jean Mish-Thoms 

Bill Ports 

Les Stoddard 

Jim Thoms  

Steve Wynhurst 

Editor: Mike Deinhardt   Asst. Ed: Jim Thoms 

B.E.E.R. �ews 
Brewers East End Revival 

T he 11th annual New York Craft Beer and Food Festival 
(TAP NY) took place on April 26-27 at the Hunter Mt. 

base lodge and grounds. This year’s festival has been our 7th 
year in attendance, and we have yet to be disappointed. The 4 
hour event opened at exactly 1pm with a roar from the crowd 
and then this giant sucking sound as bodies got swept up the 
central staircase up to what seemed like the mothership 
above, where heavenly beer awaited those who did not break 
their beer glasses on the way. 
            Predictably, ticket prices have risen and attendance 
has grown, but the event remains as good as it has always 
been. The planners seem to always improve upon each previ-
ous year in the area of flow and crowd management, as well 
as to create an environment that keeps the brewers coming 
back. This year’s festival was no exception. 
            While I am unable to include the complete program, I 
will highlight a few beers that we enjoyed.  With over 30 
brewers showcasing 100 different beers, there was never a 
shortfall of suds. A few surprises included Adirondack Brew-
ing Co.’s Barrel Aged Wheat Wine, and Ithaca Beer Co.’s 
cask offering of Flower Power IPA, for those fortunate 
enough to have gotten to it early on (yes, I did). Brooklyn’s 
Reserve Series Doppelbock was outstanding, and the Lake 
Placid Barleywine was a treat.  Lee Ann is a big fan of red 
ales, so after a 4 year hiatus, Great Adirondack Brewing 
brought back their Ausable Wulff Red for her to sample,…
and sample,…and…    B.E.E.R.’s friend, Scott Vaccaro of 
Captain Lawrence Brewing, was present with his outstanding 
Reserve Double IPA, American Triple, and Smoked Porter. 
 Unfortunately, Black Forest could not attend but the 
Bluepoint booth was abuzz in large part due to club members 
Gary and Ari Rosen, who manned (and wo-manned) the taps 
for a spell, seriously whipping the crowd into a beer frenzy, 
with Gary leading in call and response: “I say Blue, you say 
Point.”  And they did.  Southampton brought up a nice selec-
tion which included their Abbot 12 Belgian Quad. John Har-
vard’s came with their Oatmeal Amber Ale among others, 
and true to form, Unibrou had with them what seemed like 
their entire portfolio, including the recently released “17”. 
            Aside from the excellent beer, festival day is a com-
plete package for us.  Great food is omnipresent for the entire 
fest, complete with cooking demonstrations and an outdoor 
grill. This year gave us live entertainment in the form of a 

jazz quartet, and many vendors selling a range 
of goods, from fudge to inflatable beer pong 
tables. Throw in great weather and a cool 
mountain view with remnants of snow on the 
trails, and you’ve got a fulfilling weekend get-
away. 
            As is always the case, mountain top 
partying begins where the festival leaves off. 
You can always make a new best friend at any 
number of post game sessions throughout the 
area, like in a motel parking lot. It seems that 
over the years, the town has accepted, and 
capitalized on the revelry. 
            Sunday morning arrives. We head to 
the local bagelry armed with our comp break-
fast passes from the Forrester Motor Inn. 
That’s the one where an upstairs bathroom 
leaked water (fortunately clear, but not fit for a 
brew kettle) into Jill and Andrew’s room be-
neath, and where the toilets flush so hard you 
could loose a limb (well, maybe your contacts 
if they’re not in tight enough). It’s now time to 
gas up, and at $3.71 gal., it’s a real bargain. We 
travel south aiming for Halftime Beverage in 
Poughkeepsie to make our obligatory stop for 
some…uhh…more beer. We get there when it 
opens at 12 noon, and seriously, by 12:01 there 
are more beer geeks loading up shopping carts 
than LI soccer moms in a Stop and Shop the 
day before a major snow event. We pay for our 
stash and happily return to the Isle of Long, 
when sometime soon we will crack open the 
bottle of Brasserie des Rocs Triple Imperiale 
from Halftime, and start thinking about next 
year’s road trip to TAP New York. And so 
should you. 

New York’s Best Fest 
 

 By Ed Hahne 
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Meeting Style judged 

June 16 Mead (cat 24, 25, 26) 

Sept 15 Imperial anything 

Oct or 

�ov 

IPA (cat 14) 

Dec or 

Jan 

Belgian and French ale (cat 16) 

Feb or 

Mar 

Beer with O.G. > 1.080 

April Extract beers 

Club Only for June 

Meeting is Mead! 

I  was late, for various reasons, but arrived with most 
of my equipment in tow (or at least, stuffed into the 

Cooper) @ noon.  Several of us were already there, 
set up and boiling away. Being the lazy procrastinator 
I was, I only carried in some marinated chicken thighs  
and some hamburger. The grill was already engaged 
and diverse goodies were on it: chicken and wursts. 
 All sorts of beers were brought, tried, and 
emptied in the course of the day. Mike had made a 
kegerator out of the current fridge and there was a 
porter that ran out eventually (I think), and a couple of 
other types which I don't remember, save that I en-
joyed them immensely. 
 Mike’s new Goldie is an absolute love. I am a 
dog person so I watched all the dog’s antics, which at 
one point involved running around in the “crazy” 
mode as dogs do when they are in high spirits. How-
ever, keep in mind, one cannot wear out a dog... (I've 
never been able to do it). The dog did not nap once 
that I ever noticed. 
 As the day drifted on, more people came & 
went as their schedules permitted.  I arrived just as 

Pete was leaving... “Hi, bye.” Tailspin had to leave a 
few hours later... 
 I chose to brew a dry mead because there is 
less equipment to haul and I wasn’t sure I could fit it 
all into the Cooper...  (Actually I could; big deal, so 
I'm indolent.) 
 Eventually, I used Mike’s side burner and 
boiled the water I needed to add to my honey.  I 
mixed in the nutrients but then just sealed it up and 
brought it home, still warm, and put it in a cool water 
bath.  I added ice a few times during the evening and 
the next day it was cool enough to pitch the yeast 
starter.  I am happy to say I have a very vigorous fer-
ment, much more so than the sweet mead I made al-
most a year ago.  Eventually I will put this in a corny 
keg to age and draw off a liter or so at a time. 
 Like all good things, even brewfest day comes 
to an end.  There were still some beers in progress, the 
guys were all shooting the breeze, and I wanted to get 
home before dark.  So the Cooper was loaded back up 
with pretty much everything I had arrived with. (My 
memory worked for once!) 
 Once I got home I celebrated with an Allagash 
tripel reserve. Life is beer... 
 
P.S.: Hey Mike, I don't think I even fell asleep this 
time either... 

�OTICE TO ALL 

MEMBERS: 

 Elections To be 

held in August 
 

P ositions for Vice President 
and Secretary as well as all 

Board Members will be voted on 
in August. Nominations to be 
held at July’s meeting. 

Brewfest At Mike’s 
By Evelyn Henderson 
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Events Calendar: 

June 16th– Meeting at The 

Brickhouse. 

July 21st– Meeting at John 

Harvards. 

August 9th– Martha Clara 

Beer Festival. 

August 18th– Meeting at 

The Brickhouse (Elections). 

September 6th– Oktoberfest 

at Cathedral Pines. 

Articles for the �ewsletter 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, �.Y. 11933 First Class Mail 

�ext Club Meetings:  June 16th at The Brickhouse & July 21st  at John Harvards 

Bring a Friend!  

The Club’s Web Address is 

HBD.ORG/BEER  

Club Member Discounts: 
Show your 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.  
Bobbique:  70 West Main St. Patchogue, NY 11772   
631 447– 7744:  $3.00 mugs. 
Brickhouse Brewery:  67 West Main St. Patchogue 
NY    631 447-BEER.  Club meetings. 
Canterbury Ales:  314 New York Ave., Huntington, 
NY 11743, 631-549-4404. 10%  discount with food. 
John Harvards Brew House:  2093 Smithhaven 
Plaza Lake Grove    631 979-BREW.  Club meetings.              
Southampton Publick House Microbrewery: 40 
Bowden Square Southampton, NY 11968,  631 283-
2800. 15%  off lunch and dinner bills. 
 

Beer Retailers: 

Bluepoint 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 
�orth 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. 
Stonybrook  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 


