The April Meeting was called The Final Package:  Kegging, Filtration, Cask Conditioning and Bottling.  24 members, including new members Justin Whitaker and Liza Goldstein came to The Beverage People classroom to learn and share home brew.

Gabe was the first speaker, talking about the new brewing trend of Black IPA.  He gave us a copy of the proposed style specifications for the BJCP.  We tasted 4 different versions, 3 of them by club members; Gabe, Greg and Alan.  The 4th one was ridiculously Sublime from Stone Brewing.  Several members rated the Stone as the bottom of the tasting list!  Way to go home brewers!  

Alan presented a ‘live’ demo on purging oxygen from a keg and filtering system and then pushing beer through a filter cartridge into the keg for carbonation and dispensing.  He used Whitney and Cathy’s ‘test run’ beer that they will use for the Women’s Brew Day next month as the sample.

Kevin McGee, owner of the Healdsburg Beer Company nano brewery talked about his process of keg conditioning with sugar to obtain carbonation.  He compared it to the basic prime conditioning in the bottle.  This is another way to condition beer using natural carbonation vs. force carbonation.  

Gabe then presented his ideas on bottling with a ‘live’ demo of using a counter-pressure filler.  He talked about the differences between a counter-pressure filler vs. a cold bottle filler (Blickman Beer Gun).  Bob talked briefly about oxygen barrier caps and swing caps for bottling.  He then brought out his special porter that has been conditioning in a bottle for five years and we all had a share.
A huge thanks to Kevin McGee for taking the time to come and talk with us.

Thanks to Alan and Gabe for investing time to do these live demos.  Thanks to Alan for kegging Whitney’s and my beer during the demo!  Thanks to The Beverage People for the use of the classroom and supporting the club.

Cathy Portje

