








A great turnout at our 2nd Annual CowTown

Yeast WRangler, henceforth to be called, the BEER,

BOCCE & BBQ BASH! At least 42 were in attendance to

sample the excellent homebrew supplied by members, stuff

themselves with the many delectables served and try their

hands at throwing the booce balls, in what turned out to be

a very heated competition!

Neil Bamford brought his now famous traveling

smoked meat show - beef brisket and pulled pork smoked

for 24 hours - amazing! Janice & Dennis Ward weighed

in with a succulent smoke turkey, Dennis giving up much

sleep the night before for this very tasty endeavour! There

were home made buns and two big chocolate cakes from

Brian Read's kitchen, and Clare Stanfield outdid herself.

with a savoury cucumber soup that paired quite well with

fezz's bottle conditioned Wit Beer. She also made the

spicy sauce for the pulled pork. There was also baked

beans, cole slaw, jalapeno com bread, potato, Greek &

caesar salads, bar-b-qued pineapple, many snacks and

fezz's amazing Chipotle Com & Black Bean Salsa - many

thanks to Janice & Clare - the amazing kitchen crew!

Two of the outstanding kegs of the day were Hans

Yodzis' fabulously dry-hopped I.P.A. and Jake

Huzel's perfectly Smoked Pilsner, both pairing quite well

with the BBQ buffet. Hans also shared his 'stouty' Porter,

fezz had a very nice E.S.B on tap and Corey Clayton's

Northern Brown was a crowd favourite as well. There

were many bottle conditioned specialties: Weizen Bock,

Cream Ale, Double IPA and an Imperial Raspberry

Porter to name just a very few- just don't ask me who

brought what - it got a bit haZ)j - there was so much to ry!

The Bocce competition was fierce! 32 pairs of

players signed UR, and when the smoke cleared, Clare &

Jake stood toe to toe againstRebecca Beninger and

Roman Dobrotin. 1ille final round was a back and forth

affair, both teams trading points until the newcomers

prevailed and upset last year's Champs!
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THE MALT
RE1P~RT

by Roger Marler

Whenever the topic of conversation gets around to

Victoria, British Columbia, the likes of Spinnaker's or

Swan's pubs, and Phillip's or Vancouver Island

breweries crop up. However, there is a wonderful pub that

seldom is mentioned: Christie's Carriage House Pub.

And once again I visited this cosy place when I was in

Victoria a few days ago.

Built in 1898, by a local carriage builder, in the Queen

Anne style, the house was converted into Christie's

Carriage House Pub in 1968; thereby saving it from

demolition. The interior decor is more Edwardian than

Victorian and has some lovely stained glass windows. A

pair of horse drawn carriages adoms the entrance way,

perhaps as a means of identifying the building's originator;

but, unfortunately, both of these carriages need some

restorative work as they are more than merely fraying at

the edges.

There is also a very rare "Bar Billiards" table on the

second floor. This also is in dire need of restoration

because it is rather unstable; and unfortunately, is not in

operation. Bar Billiards is a significant variation on

snooker or pool and it is a game that requires precision

and careful shots to rack up any meaningful score. Why it

is here I know not; the game is very localised to the

southern part of England.

Christie's Carriage House Pub at night.

All that aside, this is a good place to relax and be treated

to excellent service and an eclectic, and fairly extensive

collection of locally crafted brews. Their beer menu the

night I visited listed 33 beers on tap, of which 23 are

brewed in British Columbia.

I tried 4 pints - well almost:

Hophead by Tree Brewing from Kelowna, BC was very

well cared for and provided the expected hop smack. I

love this beer and am always pleasantly surprised when a

pub has it on tap.

Lighthouse Beacon IPA from Victoria, was a bit of a

disappointment. It seemed incomplete in its brewing and

the taste was certainly not of an IPA, let alone an ordinary

Pale Ale. This was the "almost" pint; a fair chunk of it

was left for the dishwasher. I will steer clear of

Lighthouse product in future, if this is representative of

their work.

Crannog Back Hand ofGod Stout of Sorrento, BC, was

all the name implied and a whole lot more. It is a

wonderful dry stout that reminded me a lot of Mackeson.

This beer is an all organic product from the only certified

organic farmhouse brewery in Canada. After the first taste

I began to regret that I had had the Hophead beforehand.

This is a truly remarkable stout and deserves a better

understanding and overall distribution than it experiences

today.

Howe Sound Best Bitter was another outstanding beer. It

is hoppier than the many varieties of bitter available in

England but a great tasting pint nontheless. (Christie's

web site lists this as a Granville Island beer; but I don't

think that is correct, yet I could not find it on Howe Sound

Brewery's web site either.)

I always visit Christie's Carriage House Pub when I am

in Victoria because of the service and the tremendous

array of draft beers, that are always well looked after and

served. Christie's is a little over a mile out of downtown at

the intersection of Fort and Richmond, and is well worth a

visit.

Roger Marler - 23 June 2009.
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NEWBREW~
from uebec

by Michael Nazarec

Les Trois Mousquetaires

This brewery, located in Brossard, Quebec,

operating since 2004, make an impressive array of

beers, but has only recently marketed their brews

this far west. The 'Discovery 12 Pack', now

available in Alberta, includes 3 lagers (light to dark)

and an unfiltered Wheat beer. But the real tease for

beer geeks is their 'Signature Series' in cork

topped, 750 ml. bottles.

Blonde Lager (5%) 341 ml.

Perhaps not hoppy enough to be considered a real

Czech style pilsner, still, it is well made, clean &

crisp with a smooth, dry finish.

Rousse Lager (5%) 341 ml.

A little more depth in body, copper/red in colour,

fuller and a touch more malty.

Blanche Biere de Ble (5%) 341 ml.

A very nice cloudy Wheat beer, not really tart

though, but easy on the palate.

Noire Lager (5%) 341 ml.

More a Shwartzbier, full malt, some hidden hop,

smooth middle, nice dry finish.

All good beers, but check out their big bottles:

Rauchbier Biere Fumee (6%) 750 ml.

A great brew, dark, well balanced, using Bamberg

malt and exhibiting enough smoky flavour, but not

too much to overpower this well balanced, malt

accented ambrosia.

Dopplebock Grand Cuvee ( 9.5%)

Hints of chocolate, roasted malt and candied fruit

accentuate this dark, strong bock beer, released in

the Spring of 2009.

Brasserie Dieu du Ciel

The name translates as 'God of the Sky', they are a

microbrewery located in St. Jerome, and a brewpub in

Montreal, Quebec.

Derniere Volonte (6.5%) 341 ml.

'Last Will' is a blonde Belgian style Abbey ale, fruity

and robust with an assertive finish, wonderfully

complex.

Corne du Diable (6.5%) 341 ml.

This 'Horn of the Devil' brew is a very deep and

delicious English style India Pale Ale, malty but with

good hop aroma, flavour & bitterness, yet wonderfully

smooth with a long, dry finish.

Peche Mortel (9.5%) 341 ml. 'Mortal Sin'

Bottle conditioned Imperial coffee stout, a black beer of

intenseness with pronounced flavours of roasted malt

and coffee.

Also available in a mixed box:

Fumisterie (5.5%) 341 ml. 'Smoke Screen' A Hemp

beer, made with organic hemp seeds, round, malty,

slightly caramelized, with hints of hazelnut and slow

emerging hops.

Blanche du Paradis (5%) 341 ml. A Belgian style

white brewed with coriander, Curacao orange peel,

spices and is bottled unfiltered.

Rosee d' Hibiscus (5%) 341 ml.

Bottle conditioned Hibiscus flower Wit beer, soft and

fragrant, a slight acidity, pleasant finish.

La Paienne (5%) 341 ml. 'Pagan'

Straw-coloured gold, aromas of malt, fruit and hops,

well balanced flavours, notes of malt and cereal and a

delicate bitterness.



Jerome Cerveza Diablo

(7.5%) 660 ml.

Described as a 'Fine Aged Ale', this

Belgain style blonde is an exceptionally

rich and complex brew; somewhat spicy

hop nose, hints of citrus and pepper,

fruity, estery and malty.

Jerome Cerveza Andean Red Ale

(6%) 660 ml.

Presented as an 'Andean Red Ale' , this

beer is dark chestnut in colour, with

beige head, some notes of sweet malt

and a clean hop finish. Delicious!

Hopefully, more of these fine beers will

be coming our way in the near future

fezz

This is a small brewery of the Eduardo

Luis Maccari family, located in

Potrerillos, Mendoza province,

Argentiina, 2000 meters above sea

level, brewing 'artisan beers with terroir'

from medieval recipes.

Cerveza Jerome

·
The next meeting of the

C(§)WT(§)Wn Y:.¢·A~tW~An~l:.¢·r~

will tie Wetlnesday, September 2nd at 8PM at
the ild Rose Brewery

featuri g:
AWARDS for Best of Show &

fAN FAVOURllE TASTING &VOTING of
the Wild Rose Wott hallenge Entries

There is a revolution going on in

Argentina these days. Actually, it's

been going on for a little while. It's a
II

revolution in craft brewing. Based in

Patagonia, many brewers of high

quality products have been popping up

on the landscape. Already know as a
;

famous wine region for it's Malbec

grape, now, craft brewing is coming

into it's own. The first of these brewers

to reach Calgary shelves is Jerome.
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