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It's All About Benefits

This past spring there were
changes made to the
Enthusiast member benefits.
The biggest change was, when
members joined or renewed,
they would not automatically
receive a ticket to the Summer
Beer Festival.

Instead, to add more value to
being an Enthusiast member,
the Guild Board of Directors
decided to give Enthusiast
members more of a enhanced
presence at the Summer Beer
Festival.

For this past Summer Beer
Festival, Enthusiast members
who purchased advance tickets
received early entry into the

festival as well entry into a VIP
area. These members also
received a “2005 Summer Beer
Festival Beer Nut” button as a

Riverside
Ypsilanti, N

souvenir.

The perks for Enthusiast

members will change each year

for the festival.

Also, the Guild has given
Enthusiast members an
opportunity to support Michigan
breweries through the creation
of Enthusiast Beer Tours.
These tours enhance your
relationship with Michigan
breweries and give you and
your guests improved access
and special tasting
opportunities.

Feedback of these tours have
been very positive. So, take
some time to review the tour
calendar on page 7 and sign up
for a tour today! (g

Are You Really A Beer Nut?

While you are visiting different
Breweries and Brewpubs
throughout the state, make sure
you bring a camera along with
you. If you can send the Guild
office10 photos of yourself at 10
different brewery or brewpub
locations throughout Michigan,

we will send you a special,
limited edition 2005 Michigan
Brewers Guild beer goblet.
Please be sure to include your
full name and contact
information along with your
photos. Your name will then be
entered into a drawing for 2

tickets and 2 night hotel stay for
the 2006 Michigan Brewers
Guild Summer Festival. You
must be 21 to qualify.
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Register today for the

Winter Conference & Annual
Meeting. Please make additional

copies of this form per attendee.

Hotel reservations can be made
by calling the Amway Grand
Plaza Hotel at 1(800) 253-3590.
Room rate is $100/night (not
including taxes) + $14/day
parking. Rooms must be
secured by Dec. 1 to ensure this

discounted rate.

Full conference fee includes:

¢ Wednesday reception

¢ Thursday breakfast/ lunch/
happy hour and Brewers Beer
Dinner

+ Friday breakfast followed by

tours

The Guild rings in the New
Year with a celebration of great
beer at the Amway Grand
Plaza Hotel in Grand Rapids,
MI.

Our winter meeting is a forum
that allows brewers, trade
members and enthusiasts to
share information and ideas
about Michigan beer. Official
business will include the
Michigan Brewers Guild Annual
Meeting & Election and the
MBAA District Michigan
General Meeting.

Top speakers, including Charlie
Papazian, Jaime Jurado, Ray

Sign up for:
D Full Conference

D Conference Only

Due

Method of Payment

|:| Check
D Visa

D MasterCard

D Gala Dinner Only —Thursday

D Celebrity Poker Tournament

December 19th

Daniels, Dave Radanowski and
many others will discuss a wide
range of topics, including barrel-
aged beer, cask beer and
communications that create
stronger relationships between
your customers and your
products. Tasting panels will
also be a highlight of the event.

But all business just wouldn't be
right when the brewing
community gathers. So
attendees can also look forward
to a few diversions. Like a
Michigan Brewers Celebrity
Poker Tournament on
Wednesday from 4-8 PM.
Wednesday Happy Hour from 3-

Member Price
$99.00

$60.00
$65.00
$30.00

Payment Total:

8 PM. A Michigan Beer pub
crawl on Wednesday from 8 PM
to 12 AM.

Thursday wraps up with the
Gala Brewers Dinner, an
opportunity to learn more about
great pairings of beer and food.

The Friday schedule calls for
hosted brewery tours in the
Grand Rapids area. 7

Winter Conference & Annual Meeting Registration Form

Non-Member Price

$150.00

$95.00 Celebrity Poker
Tournament price is

$75.00 not included in the
Full Conference fee.

$30.00

Name

Address

City, State, Zip

Phone

Email Address

Credit Card #

Exp. date

Signature

Questions? Contact Shan Lau-Parkins at
(517) 327-5004 ext. 16 or shanl@michiganbrewersguild.org

Mail Completed Registration Form to:

Michigan Brewers Guild
3225 West St. Joseph

Lansing, Ml 48917

ENTHUSIAST NEWS

Credit Card Payments: Fax to 517-321-0495
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Chicken Satay w/ Ichabod’s Peanut Sauce

By Fred Bueltmann, New Holland Brewing Co., Guild President

Peanut Sauce

1 cup chicken/pumpkin ale stock
3 ounces unsweetened coconut
milk

1 ounce lime juice

1 ounce soy sauce

1 tablespoon fish sauce

1 tablespoon hot sauce

2 tablespoons chopped garlic

1 tablespoon chopped ginger

1 1/2 cups creamy peanut butter
1/4 cup chopped cilantro

Bring 1 cup of Ichabod Pumpkin
Ale to a simmer. Add 1
tablespoon chicken bouillon,
whisk and let simmer for 20
minutes. Remove from heat.
Combine the coconut milk, lime
juice, soy sauce, fish sauce,
chopped garlic and ginger in the
food processor. Add ¥4 cup of
the stock, the peanut butter and
pulse. Add remaining stock until
you reach the desired sauce
consistency. Fold in cilantro,
cover and refrigerate. Bring to
room temperature to serve.

Chicken Satay

Marindade

1/4 cup soy sauce

3 tablespoons vegetable oil

2 tablespoons fish sauce

2 teaspoons chopped minced
ginger

2 teaspoons chopped fresh garlic
1 teaspoon ground coriander

1/2 teaspoon red pepper flakes

2 pounds boneless, skinless
chicken breasts, trimmed and cut
into thin strips about 3 by 1/4-inch
each

In a medium bowl, combine the
soy, oil, fish sauce, ginger, garlic,
coriander, and pepper flakes. Add
the chicken and toss to coat. Let
marinate in the refrigerator for 2
hours, turning occasionally.

While traditionally grilled on
skewers, you may grill without
them. If you use wooden skewers,
soak them in water for 20 minutes
prior to grilling. Preheat grill or
broiler, remove chicken from
marinade and grill 2-3 minutes per
side until browned and cooked

PAGE 3

through.

Drizzle grilled chicken with
peanut sauce and serve with
additional sauce on the side.

Serve with a cold Ichabod
Pumpkin Ale from New Holland
Brewing.

Is It Time? The Joy of Seasonal Beers m———=
By Eric Briggeman, Rochester Mills Beer Co., Guild Secretary

If you Michigan Beer Enthusiasts love beer
as much as | do, then you impatiently look
forward to this time of year, and the
seasonal / specialty beers that are available.
Although there are some pretty well-known
nationally distributed fall and winter beers,
we have some of the best examples brewed
right here in Michigan! Over the next several
months, you will find Old Ales, Winter
Warmers, and Barley Wines, Belgian
Dubbels, Trippels, and Grand Crus, Imperial
Stouts, Doppelbocks, Pumpkin Ales, Scotch
Ales, Dunkel-Weizens, and Spiced Holiday
Ales as Michigan brewers create something

special for the upcoming season.

With Thanksgiving right around the corner,
we can't help but think of the Pilgrims. We
may very well have them to thank for the rich
and storied brewing history that we enjoy in
the United States — as brewers and
enthusiasts! An example of the colonial
American attitude toward beer can be found
in the logbook of the Mayflower, where the
Plymouth landing is revealed as a desperate
result of lack of beer. “For we could not now
take time to further search for a place to land
our ship our victuals being much spent,

especially our beer.” The first
Thanksgiving was graced with ale brewed
with whatever ingredients they could grow,
gather, or procure locally, including corn.

So remember to visit your local breweries
this season, or even make a special trip to
a not-so-local brewery, to seek out these
limited edition, often higher in alcohol,
seasonal beers before they disappear until
next fall.
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This is the perfect time to brew
any beer for the coming
holiday season. A Spiced
Holiday Ale is a style that
really has no parameters - it's
wide open! From a brewer's
opinion, professional or
homebrewer, this is a great
opportunity to experiment.

Although traditionally most
holiday ales tend to be darker
in color, it is not a requirement
by any means. Regardless of
the color, you need to create a
base beer with enough malt

flavor to support the spices,
while being careful to not
mask the spice flavor and
aroma with too much roast
malt character. Holiday spices
are often associated with
desserts, so most holiday ales
exhibit a malty flavor profile
with a low hop bitterness and
aroma. Some common spices
used in this style of beer are
cinnamon, clove, nutmeg,
allspice, and ginger. But don't
be afraid to try some lesser
known spices that may
unexpectedly compliment

them. Maybe a little
cardamom, fennel, or anise.
Sometimes even a little black
pepper, grains of paradise, or
cumin will give a unique flavor
to the beer.

Be sure to do some research
on these spices before using
them as some of them are
rather strong flavored and
pungent. You don’t want to
overdo it. If you plan to brew a
Spiced Holiday Ale, |
recommend buying a book
about herbs and spices. It will

give you a lot of information
about the flavor and aroma of
each spice, as well as tell you
which spices go well together.

As a final touch to a Spiced
Holiday Ale, I always like the
addition of some honey, brown
sugar, or molasses. This
accomplishes two things: it
increases the amount of
fermentable sugars (= alcohol
content), and it adds to the
sweetness of the overall flavor
profile. Now, I'll drink to that!

LIMITED
QUANTITY

Did you forget to get an 8th
Annual Summer Festival t-
shirt? We have a very, very
limited quantity of
Medium, Large, and Extra-
Large t-shirts for sale.
$18.00 per shirt (includes
s&h). Have your credit card
ready and call the Guild

office for yours today!

Bringing Beer to the Table
Wednesday, Nov. 16th, 6-8pm

New Holland Brewing Co. Restaurant & Pub,
Holland, MI
$25/person—Seating is Limited

Whether for beer dinners, meals at home, or when
eating out, this educational evening will help you
both pair beer & food & provide ideas for cooking
with beer. Tasting of beer and food pairings will
be included.

Credit Card Reservations: 616-355-6422 ext. 105

ENTHUSIAST NEWS

U. S. Craft Beer Statistics

reprinted with permission of the Brewers Association, Boulder, CO

Below is a side by side comparison of brewery openings and

closings throughout the U.S.

between 2004 and 2005.

U.S. Breweries Operating in 2005:

57 Regional Specialty Breweries
350 Microbreweries

927 Brewpubs

1,334 Total Craft Breweries

21 Large Breweries
13 Regional Breweries

1,368 Total U.S. Breweries

U.S. Breweries Operating in 2004:

57 Regional Specialty Breweries
351 Microbreweries

988 Brewpubs

1,396 Total Craft Breweries

21 Large Breweries
13 Regional Breweries

1,430 Total U.S. Breweries

2005 U.S. Openings:

18 Brewpubs
8 Microbreweries

2005 U.S. Closing YTD:
36 Brewpubs
2 Microbreweries

2004 U.S. Openings:

46 Brewpubs
26 Microbreweries

2004 U.S. Closing YTD:
77 Brewpubs
12 Microbreweries







