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Let the Summer Fun Begin!

Tickets are currently on sale online and at the
following locations:
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The Michigan Brewers Guild Summer Beer
Festival is now a two-day celebration of Michigan
brewed beer, food and music.

Festival times and admission prices are as
follows:

Arbor Brewing Company, Ann Arbor
Aubree’s Saloon, Ypsilanti - Depot Town

Detroit Beer Company, Detroit
Friday, July 21st - 5PM to 9PM

Admission: $25 in advance, $30 at the gate
Saturday, July 22nd - 1PM to 6PM
Admission: $30 in advance, $35 at the gate

Dragonmead Microbrewery, Warren
Fort Street Brewery, Lincoln Park
New Holland Brewery, Holland
Royal Oak Brewery, Royal Oak

Two-day ticket: $45 in ad 55 at the gat
wo-day ficket: $45 in advance, $65 at the gate Sidetrack, Ypsilanti - Depot Town

MERCHANDISE ON SALE!

CHECK OUT

http://www.mbgorders.com/beergear.html

Vintage Camp Shirts on sale for $33.00 - that’s a $12 savings! ORDER NOW!

Highlighted Summer Beer Festivals

Here are a few highlighted summer beer festivals taking place this summer. So, if
you’ve got the itch to get out of state, here are a few ideas:

June 3 - 12th Annual Mountain Brewers’ Beer Fest

For more info: www.northamericanbrewers.org
June 30 - July 2 - Seattle International Beer Festival

For more info: www.seattlebeerfest.com
July 27 - 30 - 19th Annual Oregon Brewers Festival

For more info: www.oregonbrewfest.com
August 26 - AleFest Dayton

For more info: www.alefest.com/dayton.htm

Want more ideas? Visit www.beerfestivals.org
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Doing “The Mash”

The Mash is your avenue to comment 72 hours for others to view and make Also, if you need to know what is

and share ideas with other Enthusiast ~ comments on. Need some ideas of what  going on with the Guild, the Mash is a
and Brewery members. How do you to share? Well, if you are a home brewer  perfect place to check! So, let the

get to the Mash you ask? Well, that's - share a tale about your last brewing mashing begin!
easy, go to http://www.mbgmash.org.  experience. Or, if you just recently visited

" THE MASH

MICHIGAN

Now - if you want to start a new a Michigan brewery and tried a new type
thread, simply email your post to of brew and you want to let others know
mash@michiganbrewersguild.org. about it - here is your chance to voice

Your thread will be posted within 24-  Your opinion.

MICHIG AN BREWERS GUILD VOLUNTEER APPLICATION
' ' Michigan Brewers Guild- 9t Annual Summer Beer Festival- Ypsilanti's Riverside Park
Friday, July 21 and Saturday, July 22, 2006
(Must be 21 Years of Age to Apply)

FESTIVAL

WWW.MICHIGANBREWERSGUILD,ORG Name: Email:

Address: State Zip

Wk Phone: Hm Phone: Cell Phone:

Please select the time frame(s) that you're available, and a task will be assigned to you.
C AL LI N G These tasks include pouring beer, general logistics, setup, cleanup, and breakdown.
Thank you for your contribution to our event!

THURSDAY (7/20)  FRIDAY (7/21) SATURDAY (7/22)  SATURDAY (7/22)

AL L Noon-5 p.m 5 p.m.-10 p.m. Noon-5 p.m. 5-8 p.m.

Regardless of your shift-time, all volunteers are required to attend an orientation and TIPs
training ¥ hour prior to your shift. There is no exception. At check-in, you will receive your

VO L U N T E E RS ' assignment and any special instructions.

We appreciate your assistance. Volunteers will be served FREE PIZZAS and BEERS after
your shift at the VIP Tent. Please join us as we express our THANKS!

Please return this form by JULY 1st, 2006 to:
Shan Lau-Parkins, Michigan Brewers Guild, 3225 W. St. Joseph, Lansing, Ml 48917.
Fax: 517-321-0495 or Email: shanl@michiganbrewersguild.org.

If you have any questions, please call 517-327-5004.
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Government Affairs Committee Organizes

Many of you are aware that the political climate surrounding the beer industry has become more volatile
in recent months. Specifically, the Supreme Court decision on Granholm vs Heald (direct shipping) and
the pending case in Washington, Costco Wholesale Corp vs Hoen (State of Washington), have touched
off a flurry of new legislation proposals that directly affect our livelihood. Never has there been so much
potential for proposals that will potentially have a negative impact on our industry. With this in mind your
Brewers Guild Board has formed a Government Affairs Committee. The slate of members that were
unanimously approved are as follows:

Brett VanderKamp New Holland Brewing (Chair)
Drew Ciora Royal Oak Brewing

Tim Surprise Arcadia Brewing

Matt Greff Arbor Brewing

Dave Engbers Founders Brewing

The newly appointed Government Affairs Committee (GAC) had its first meeting on March 29 at the
Eurich Building in Lansing, and our first order of business was to create a Mission Statement. It should
be noted we leaned heavily on the existing Guild Mission Statement. Below is what we crafted:

"The Michigan Brewers Guild Government Affairs Committee's mission is to monitor and assure a
healthy brewing industry within the state by developing and articulating to the industry a consensus from
our membership as it relates to regulatory, legislative, and governmental affairs."

Following the development of the Mission Statement we needed to set an achievable agenda for the
year. Below are the goals the GAC has set for the upcoming 2006 year:

Develop a GAC Letter of Introduction (Membership, MLCC, Industry)

Develop a GAC budget

Pursue administrative change for brewpubs at festival

Get input, via a questionnaire, from membership on relevant political and legislative
issues

Set up a meeting of introduction with the Michigan Wholesalers Board, the GAC, and
the Brewers Guild Board

Set up a meeting of introduction with the MLCC and the GAC

Set up a meeting of Brewers Guild principles and the State Legislators (Meet and
Greet)

PobdE

o

~No

We are striving to be the unified voice for the Michigan beer industry when any political issue arises. We
also can see into the not so distant future when we will be asked to be at the table when legislators are
drafting policy that directly affects our businesses!

Sincerely,

e a

Brett VanderKamp- Chairperson
Government Affairs Committee
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FROM THE GRILL

Lucy Saunders

In the last year, I've been working on a cookbook
called GRILLING WITH BEER, with recipes that
use craft beer as an ingredient, and profiles of
festivals around the world that celebrate good food
hot off the grill and craft breweries.

That’s because craft beer truly is the better
beverage to pair with grilled foods, and to prepare
mops, sauces, marinades and more. The malts in
a fine ale harmonize with the browned and meaty
flavors of food cooked over flame.

Most every one who hears the title thinks of
splashing a burger with bit of beer while standing
by the barbecue. In fact, beer makes a great
marinade, adding flavor and color to grilled food.
Malt in the brine enhances the caramelization in
the following recipe for Brown Ale Brined Chicken
Wings. The sauce is spicy, even “thermonuclear,”
as one tester said after tasting it. You can adjust
the seasonings to suit.

Homebrewers can also tap their supplies for
kitchen ingredients. The Malty Spice Rub uses
powdered barley malt for sweetness and color,
and adds a wonderful layering of flavor. That's one
of the advantages of grilling: it’s possible to layer
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flavors from a marinade, a rub, and a sauce to
serve at the table, for intensely delicious results.

If you’re not a meat-eater, you can try the flavors
of your favorite IPA in the side dish, Wild Rice
IPA Pilaf.

To learn more, please visit grillingwithbeer.com
and sign up for my recipe e-newsletter. | give
away a free cookbook or reference book with
every issue (sent once every 6-8 weeks.)
Cheers!

Brown Ale Brined Wings

1/2 cup brown sugar

1/2 cup kosher salt

24 ounces brown ale

5 pounds chicken wings, cut into three sections,
small tips removed

1 cup butter

2 tablespoons minced garlic

1/4 cup minced fresh jalapenos

1/2 cup Tabasco pepper sauce, or more to taste
1/2 cup Sriracha or Asian sweet hot chile sauce
Pinch ground cassia cinnamon

1 teaspoon finely ground black pepper

24 bamboo skewers, at least 10 inches long,
soaked in water

2 tablespoons black sesame seeds for garnish

1. Mix brown sugar, salt and brown ale in large



