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FROM THE EDITOR’S DESK

Cheers! Here’s April’s newsletter... March Meeting

Al an Ri ce Scott Vacarro
. . The MBAS welcomed Scot
April Meeting Vacaro to the March meet-
Wednesday April 12, 2006 ing. Scot is the owner and

Our guest speaker is Steve Bayconich, NYC brewer of the nav Capain
Lawrerce Brewing Co. in

sales manager for Blue Point Brewery. Pleasatville. NY. The first

batchwasbrewedDecenber
16, andhebeerwasrealy in
www.mugsalehouse.com Febuary. Alex Hdl was at
the openng. Hisarticle from
Gotham Imbiber #18 fol-
lows. Rea Soott’s
biograghy there, andalso on
his website a http://
www.capainlawrencebrew-
ing.com.
Scdt grew up on
Captin LawenceBlvd., and hasalways used thename or his
bees. JanesLawrencewasmortaly wounded irabattleagains the
Britishin Boson Harbor onJunel, 1813. Lawrence shouted, &l
the men b fire faser and not to give up the ship;ight hertill she
sinks!". “Don’t Give Up The Ship” became the motto of the. &l
Navy, which ha naned numerous shpsin his honor.

TheSaltyDog ndchedhis seventh kull So you want to open a brewery?
and gotmeaphysical with Giorgio di Chirico. Scot told usthe sagaof the difficulty in opening the breevy.

After threemonths he finally satsfied the town of Lawenceville
MBAS 2006 COMMITTEE andwasallowed to begin work on the building. Butthe foor was
President ~ Alex Hall n't srong e@ough b hold the 20,0008. tanks. Beamwere neces
Webmasta andcaroonig  Bill Coleman say, butthey nterfered with the foor drains. Since therwas no
straight sot, they had to dg an gection pit and buy a pump.
Liquidsare pumpel up b the sever.
Technical advisor  George DePiro They havea 1.3 nillion BTU, 5 inchcast iron boiler. i vents

Treasurer  Eric Freberg

Réfle co-ordinabrs  B.R. Rolya Cortinued on next page.
Bob Weyersbug

Exec. ommitteg non-pecific  Warren Be&er
Rob Gbson
Jennifer Traska Gibson
Kevin Winn
Lucy Zachman
Jim Simpson

Ministersof Homebrew Secuty  Ludwig the Dachbund
Sophe the Poode

Layoutand Typography Paméda Rice
http://hbd.og/mbas
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througha 16” doubé walled fu. Theflu goes 12 fed up to theceil-
ing. Unfortunaely, it mug then tavd another 18 fet up pat the
bahroom in the furniture
wharehouse upsita. The ket
tlegack takes asidewaystum
through whaehousés eledrical
closet.
You can imagine the dug
kicked up by H of the canstiuc-
tion. To kee it away from the
furniture, hu@ fans bew it out
towards thepaking lot - and it
covered H of thecars.
The tankswere aquired
from Dogfish Head fo next to
nothing. But Scott hado trars-
port it. There were everl problems with the truck, but the worst

wasthat a 7,000 Ib. tank wasnot propely tied down, and it partial
ly dlipped off. It wasstuck in aWal-Mart parkinglot until hisfriends
a Prospero Winety, dso in Pleasantville, got it on their truck.

And then we taste

Scott broughtseveal growlers in a rgecooler. TheAmerican
Pak Ale with Crystal malt andCascade hops wilpaythe ent, but
| think thewell balaneed Smoked Potter will be their flagshipbeer
(sorry, pun necessay). It is evenbeter now than it \as at las
month’s CaskHeadfest TheBelgianale comes in at apay drink-
ing 6.5% andis flavored with coriander.l am looking foward to
trying the DIPA, at 7.5%and 80IBUs.

Since Captin Lawrence bers ae so tasy, and they a the
only brewery in Westcheser County, Scott has quickly captuad
many acounts Thdar webste lists the bars whee you can #r his
bees. Gowlers are dso avaliable & the brewery on Saturdaytef
noons.—Ed.

Whydo we dways end up at SgytenDuyvil?

TO SEE MORE OF MICHAEL DLOVULLO’S PHOTOS, GO TO:
http://www.flickr.com/photos/mdlovullo/sets/72057594093068282/.

Thehoundfinds a friend at Harefield.

Williamsburg Pub Crawl

On March 25, 2006 NBAS menbers and
friends ook a stoll (or was t a hike?)around
Williarmsburg. Theannual pub crawl stated at
Mugs a 2:00pm Thenit was down to Spike
Hill. This isthe firstyeartha ThelLevee vason
the tinemary. Alex kepttheeventon scheduleas
the aew transered up to The Matchless.
Another long move ower to a nev place,
Harefield Road PubWe then headed backest
to Barcade.The suvivors and late cometfin-
ished the evenng after 9:00pm at Spuyten
Duyvil.
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The Good Captain’s
Maiden Voyage

by Alex Hall

A chanceenounte with the homebewing father of a skoolfriend
would change he life and anbitions of a young Scott Vaaro.
Originally destinad tobecomean a&countant, the theneenaye Sott
discoveredcraft beer one dg in November 1995 Wwen hewaked
into his pal’s kitchen andsaw dad boiling up @atch of homebrew.
“An odd twistof fate”, Scott alls thelife-changing momet.

Now at thegrand otl egeof 27, Scott ha foundal the Captain
LawrenceBrewing Comp@ny in Reasantville, Westchster County.
Inspired and fasoated, hestrived to op@ his own brewey - he’s
now readied his long-avaited god
after stints at Cdorado brewing,
Darbury, Connecticty and Sierra
Nevada in Cdifornia after ataining
his BSin Fermentaion Sciene. Prior
to that, he uderook the4 yea pro-
fessonal brewing carse at the
University of California at Davis
joining the Fementation Sciene pio-
gram at age 19 feer canvinang his
paents that breing - notaccountan
cy - was his naurd path in life With
the course cae two interndips, one
eah at Bank Stret Brawving in
Connecticut and Adnasn Breweay, Southwold, England. At
Adnams, hdearned about c&sconditioned ale and tookthis vdu-
able knowlede to he Weg Coas - where heis creditedwith put
ting Sierra Nevda Pale Alen casks for the first time(for local con-
sunption only,unfortunately ér ushere in theEast).

After two yeas brewng & Serra Nevada, Scott returnd to
New York and undertok a “research and development” tour of
Europe’sbest breveries -al the time expandinghis knowlalge of
the world’s classt beerstyles which can nowbeputto good us at
Capain Lawrence

Saturday4th Féruay 2006 was a notableday n Sott's
careerThis was theday heopenel hisbrewery for public tours and
growler fills for the first time (the brewery is now open every
Saurday aftenoon). Lesghan te minutes after alighting from a
Metro-North tran after a painles meande throughThe Bronx, |
found myself & 99 Casteton Sted - an anonymous whitel 950s
warehouséuilding setbackfrom onesideof acul-de-sac. A bunh
of balloons ted outsideand a banne dedaring “open” indicated
sonething wa hapening,so onwad into New York’s newest
brewery | ventured.

The entrace opensinto a smatt tgp room fronting a smart
brewing spacel had neverseen auch a pristine brewey. The tap
room was busting with Scott’s fiends ad rdatives, and a fair f&
imbibers stroled in for growlers while | was thee - avery promis
ing startfor futureregula take-home busings. Two bers weae on
tap: PaleAle (akaFreshtieger PA.) and Liquid ®Id - a highly-
drinkable Belgan-syle drong pale ale Former Wynkoop Beer
Drinker of theYea GarySteinel,aresident of nearby White Plains,
was doirg thehonours behind thiear, as wa Sott's mothe Linda
who | had apleasant chat with.

Going backto the keas, the Rde Aleis a cleandsing, refresh
ing brew with Cdumbus, Cas@de, and Crystal hops in the reap

Gary Sténel pouring in the tastingoom.

IBUs comein a arespectable 35, while alcoholis around5% ABV.
Scott suggsts pairing this with pizza or Mexicanfood. The Liquid
Gold (6.5%), of which | took horne a growler, is made solely with
imported Geman Pilsneg and Vienna Malts, and Qystal, Stelling,
ard Cascale hops.Apart from these two which were @ tap,there
will betwo aher regulars -one of which | was lueky enoudn totry
outof thetanks.Cagptan Lawrence SmokedPateremgoys avariety
of English aad Geman madlts, complemented $ Goldings and
Wilamette hops;Scott has awoaoden cask for woodaging this beer |
foundit delicious and assetive onthe torgue at % IBUs, however
Scatt says hewill in future ek theredpe far a kolder smokyfeel.
The final beerhadn’tbeen bewed atthetime of my visit, but
that appaenty would be emedied in the next week. Captain’s
Reseve is Sott's plungeinto the deep end of Amigan Doublgor

A brewhousetour.

‘Impeial’) IPAs,thisis ahugecitrusand pine-dominated hop mon
ster (80 I1BUs). Domesic and Engkh maltsare usd, and the lew
is bittered with Columbus, Qiinook, and Casede hops all vark
eties with a hgh aphaacid level. | look forward eagdy to trying
this one,which Scott suggets paring with assertivetaging foods
suchas Bue Stilton cheese.

The irstseaonalbee, anoherBelgian-style, Bould appeain
late March oreaty April. Plansexist to brew a numbeof seasn-
als throughoutthe year

Scot hasalways gventhe Gaptain Lawrence appellatiorto his
own beers - he usal to label his homérew as such. The name
deiivesfrom the streetin Souh Saemwhere he gew up, Captain
LawrenceDrive.

The bewery has been h the panning and constuaction stages
for the best pat of two yeas, atime which included many frstra-
tionsfor Scot. Forinsana, thefloorof what is nowhebrewhouse
was bundto be notstrong enough 6r adequate gpport of the
heavybrewing and fermening vessls - s this had tdoe tom up
and einforced n stips whete the ankswould stand. Pluke had to
cut open he ceiling in a major way to install some ofhevesels
And | doubtScott will quickly forge the time thag truck deliver
ing alarge ankcane to grief when the poorly-secwad load hifted
and bgan b hang pearioudy over the sideof the tailer.

As for finding the beers, distribution will be limited to
Westcheste County for themoment, but plansareafoot to beak irto
the NYC maket in afew nmonths ime Prior tothat, | canwhole-
heartedly recommend jumping on the train at GrandCental on a
Saturday afternoonand investingin agrowler or two atthe brewery.
From Reasartville Sation, tun left, left againon Marble Avena
(passingPaulie’s Bar which sdls one of the Captairs beers - they
kicked outKill ian’s to make roam), then right on CastletorStreet.
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Lucky Seven Split Thy Brooklyn Skull VII

BY WARREN BECKER

For most peple, he term fucky seven”
connotes anlement of risk. With this
year's Split Thy Brookyn Skull V11, there
was nothing ¢éft to chance. Migs Ale
House in Williamsbug, Brooklyn has
hoded this imprssive lineup o strong
ales @ aone dg event for theprevioussix
years. This yar's format wasdifferent, as
Ed Beresteckiof Mugs ai Phil Richman,
a BeerAdvocate, organized, coalinated,
and hosted a phemeal <lection of
somre 30 caskanddraft beers ove the two
day weeked of March 4-5,with anothe 8
“on deck” lees, to be seved, if and
when, thebees on the main liskicked.
No longe content with local andregional
favorites for his anual big beer event,
Phi convincedEd o have are ard spedal
kegs delivered from awdrwinning bew-  Saturday’s List
erieslike Piza Port, ThanasHookerand
Russia River. It was thee uniqueoffer-
ings that creed a truly oneof-a-kind
event. For most,ot samplewell-crafted
beer styles sut as barley vines old ales,
doppelbocks, ad imperialstoutsside-by-
side would céd for a supe human imbib
ing oonstitution. But for thisyea’s event,
no suchfeats wee necesmy. The Split
Thy Brooklyn Skull's diverse selections
offered inapproprate 55 0z size sniter
glasses, were sébr eachday,andclealy
noted inthe evat hand-outsss well ason
the STBS blakboad. There were only6
dréfts outof thel6 beersaailable on both
days, with noevent finish deadline.

The highlights of the Split Thy Skull

weekend wee Thonmas Hooke Liberator

Oak Aged Dopp#vock, a8% daik color,

wood flavor, andsmooth malty ihish; S.

Bemardus Al 12 from 2003, big bodied

10%abbey strong darkle; Russan River Sunday’s List
Pliny The Elder, a hoppy 8% IPA with

orange and arand notes Chelga XXL
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Stout on cask, smamth choolaty notes
throughout; Thoras Haker Old Marley
Bourbon AgedBarley Wine 10% beauty
with carand and charredwood aroma &
flavor; Southen Tier Java Stout, abig,
chewy 13% sipercoffee flavored ale
Sierra NevadaBigfoot Barley Wine 2002,
9.6% smooth tdkee notes with balanced
hop bitternes; Bluepdnt Five Old
Badards Barlg Wine onca¥, asensation
al blend offive different yars that creaes
this 10% gem;Legacy Bewing Euphoria
Belgian StronAle, agolden 11%ale with
semidry, spicy favors; Dodish Head
World Wide Stout a huge21% big-bodiel
staut; Allagash Curieux Triple Aged in
Bourbon, a. snooth 9.5% wodsy, picy
ale; Pizeria UnoScotchAle, a malty 8%
ale with clean, fullavors; Pizza Por
Rewlations Bégian Golden Ale. a icy,
citrusy 8.5% réreshing Belgianale with an
explosion of flaor; North CoasOld Stock
Ale, & 11.4%, thisbeer has lots of body
and,alcohol wih smootHingering caramel
notes.

Split Thy Brooklyn Skdl VII was an
impressive endavor, that diplayed awide
array of big ber offeringsin it’s “inaugur
al” two-day forma& This annué barkey
wine festivalshould be a must on athdal
beer-lovers’ event calendas. | havebeen
lucky (and fortunge) to havebeen ableto
attend then ead year.

Crowd shd by Waren
Beder. Photo of Jill Bunett
by GlennBurnett. Formore
of Glenn'sSTS photas
induding the 100 yeaold
beer, goto http://www.cal
|zia.info/BBB/06%20Mugg®
20STS/index.htm

World Wide Wednesday

| atendal Split Thy Skul on Saturday. | washappy, bunot surpried, to ge manyof the
Sundaybees still uponWedneslay.| sampled a few of the rare beers befthe MBAS
meeting, and hal justenough.But | happened to be sitting next to Elizabeth,rdye from
DogfishHead. Setold me thatthey hal the last kegf the World Wide Stout 2003 batch,
and t was &out b kick. It canein ataridiculous23% ABV.All the reg were brewed at
18%. Iremembeed it as being hot but shetwisted my arm, and| went for a glas. What
atred! For someahingthatstrong b beso smooth and delmuswasamazing. But it went
downtoo fag, and while Scot Vacaro wasspe&ing. My notesarebarelyledgible near
theend, and apobgize for any nacuracies!

BottledWorld Wide Stout is avalable at New Beein Manhattan and Tlity in Brooklyn.
It isusudly relessedin Novembe. Accordingto Elizabeth the 200323% hasa brassap.
The 2004hasaneoncapwith nodak. The2005 has aeon ca and the datenthe neck.
If youare lucky enough o find abottle with a blackmarker obliteating unapprovedvords
(Vim and Vigor?) on telabel it isthe origind 2001 batch.—Ed.
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On the Beer Train to Capitol City
Brewing Company

BY B.R. ROLYA

During a recentrip to Washington, BC, Bob and | had ahane to
drop by the Capitol City Brewing Compaly near

Union Stdion bdore getting the #&in bad to

New York. Captol City now has 4
brarches including the aigind
location downtown ear tte
Convention Center (with which
| am most familar) and 2 in the
Virginia and Maryland subuss
(which | have never visted).
The onenear Unon Station is
locaied in an old post office
which ha asuitably grand faade
for its Capitol Hill location ad a
soaing interior which almos dwafs the

saving tanks.

The bartenderwarnel usthat the bees would
all be seved wamer than usial dueto a problem
with theglycol for the seving tanksbut hetemper
ature was nounappeahgly warm; rather it was
closer to ellartemperatire

Thebeerson tg tha daywere: Capitol Kdlsch,
Pde Rider Ak, Amber Waves Ale, Hefeweiza,
Munich Lager EB, and Oémeal Stout.

We were Aale to try 4 of the bers and while none of them
stood out & exemplars ofther style, dl were tasty. Wha the
Munich Lager aived wefirst thought thbwe had ben served the
wrong beer deto its surpri$ng coppercolor.

Expecing a Bawarianstyle helles the darknessvasconfusig.
We confirmedthat it wasindeedthe lager but found it more ike a

Ther Capitol Hill location is housedin the historic Postal
SquareBuilding.

malty marzenand lacking the crispnessof atrue Munich lager (this
wasone bee that perhaps sufferedfromthe cak-like temperatures.

Thegrainy aroma in the nog ledinto sometoastediscuitfla-

vor with hop biterness in the finish; overall, an enjoyable beer.
There was dso ahint of smoke in the finishwhich was probably
more readly appaent dueto the wamer serving tempeature.

The Kélsch was a traditional sraw yellow color with a clean
flavor Thee was a bit
of com in the flavor and
nosefollowed bya quite
bitter finish but with a
soft texture nonetheles
Not exactly atrue kélsh
but still tasty and very

drinkable.
Their Hefewdzen
(52%) had a light

caamel color with a
haziness bordering on
murkiness Thee were
pleagnt clovelike phe
nolics bothin the nos
and in the flavor and it
hada goodbody.

The Catmeal Stout
(5%) came vith a thick,
creamy head and taed
sweet but with a nce
cortraging roastiness.
Aside from anodd oy
saucelike chaacteristic, it was a ity beer with a fill mouthfeel
and along finish which ended h amedium roasty bitteress

Ovedl, ther were no beers which made uswant to catcha
later train 0 thatwe could drink anoherbutall of them weredef
initely drinkablke and worth anothe trip the net time we’re waiting
for a train.

AHA MEMBERSHIP

American Homebrewsers Association

Brooklyn Brewery will be opaing their doors to Ameécan
Homebrewes Association memlog on April 22, 2006. Steve
Hindy and/or Geett Oliver will bein atendane, thee will be a
tour, 8 beers on @ a chane toget toknow othe brewers in your
stae and the opporunity to jon the American Homérewers
Association or reew yourcurrent membershipfor a discounted
rate. Furthermore fiyou'd like to represent your cluband recuit
more members, weanset upa teble for you!Here'sa link to dl the
information aboutthe ugoming AHA Radly at Brooklyn Brewery:

http://www.beertown.org/email /aha/membershp_drivebrooklyn.h
tml

There is no adrsson fee, butyou nustbe a membeto attend.
Sojoin now andRSVP through telink. Kathryn Porter, AHA’s
Membership Coordinabr, is looking for a few people to help out at
the door, $sgn-up members, passout name tags and hand cuafffle
tix. If you orsomeone &se you knowwould like to help, call her
at (303)4470816x 123. Youll get some cool AHA gearfor your
time.
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HOMEBREW EVENTS

Brewers Unlimited Zany Zymurgists (BUZZ) is proud
to announe tha the 13th aanud BUZZ Off home brew om-
petition will beheld on Saurday, dine 3rdat Iron Hill
Brewery & Restaurant in West Chester, PA.  For another yar
we will bea qualfying evet for theprestigious Makers
Championstp of Amaeur Brewing (MCAB) as well & the
DelawareValley Homébrewer of the Yar. All BJCP reog
nizedstyles(2004 guidelingsincluding meads ad ciders are
eligible for enty. We ae al® having a spaal bottle labé cat-
egory thisyear. For complete detks and forms, plese visit
the BUZZweb ste a http://hbd.org/buzz,

Entries will be accepted betveenMay 13th and May 26th. df
drop offand nail in locaions please rder to the BUZZ web
site. Pleae,do not md entries to Iron Hill.

BJCPJudgesand sewardswill be neadal. If you ae interesed
pleasecontat Christophe Clair or another committee member
(seeweb ste, or e-mail buzzclub@vezon.net .). Al judges
must beBJCPcertified (any ranking)

BEER EVENTS

Wednesday April 12, 2006, 7:30pm- MBAS monthly
meeting,Mugs Ale House. The gust spake will be Steve
Bayconich,NYC Sdes Managerfor Blue Point Brevery.

Saturday April 15, 2006, 1:.00pm- Spit Thy Skul, Sugar
Mom’s Churd Sreet Lounge, Philadelphia, PA.

Wednesday April 19, 2006, StoneCoast Brewery, Hop
Devil Grill. Thebrewers at Stone CshBrewery from
Portland, M&ne will bedriving dl the way down [-95 with
atruckloadof beersneverbdore poued in the state of New
York.

Friday April 21- Sunday April 23, 2006, 9th ‘Cask
Head'Cask Ak Festivd, Brazen Had. At least 18 cakswill
pour overthe weekend.

Saturday April 29 and Sunday 30, 2006, TapNY Bee
Festivd, Hunter Mountain. Seehttp://mww.tap-ny.com/

Wednesday May 3, - Saturday, May 6, 2006,
NERAX. The 10th annuaNew England csk de extravagan-
za.See http/lwww.nera.org/

Tuesday May 16, 2006, Triple Threat Hop Devil Giill.
Sixpoint vs. $uttynoseandSouthar Tier in ablind tasting.

June 2- 4 Glastonwick 2006, Shorehamby-Sea, Engand.
The 1ith annud cask de and musc festival, the beerange
(50+ rae asks) b coutesy of your MBAS Presidet! See
http://www.cask-de.co.uk/

LOCAL BEER EVENT VENUES

Barcade, 388UnionAvenue,Brooklyn 11211. Tel.718 302
6464. http://wvww.barcadebooklyn.coni .

Brazen Head, 228Atlanic Avenue,Brooklyn 11201. El. 718
488 0430http://www.brazenhedbrooklyn.can/ .

Collins Bar, 7358th Avenug Manhatan10036. El. 212 541
4206.http://collinsbarcont .

David Copperfield’s, 1394York Avenue Manhattan10021.
Tel 212734 6152 http://www.davidcopperfelds.com/.

Hop Devil Grill, 129 $. Marks Place,Manhdtan 10009. Tel.
212 533 4467http://www.hopdevi.com/.

Mugs Ale House, 125 Bedford Avenue,Brooklyn 11211.Tel.
718 384 8494http://www.mugslehouse.com/

Spuyten Duyvil, 359 MetropolitanAvenue, Booklyn 11211.
Tel. 718963 4140 http://www.spuyenduyvilryc.com/.

http://hbd.org/nbagbeer.html
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