
I often look at my son (and think of my son to be) and I wonder/worry about the future of 
beer. Beer and brewing history is a fascinating subject on which several books have been 
written. I try to read a good bit about the history and the peaks and valleys of the business 
of beer and I think I have good reason to worry. I know that my sons will grow up with an 
appreciation of good beer, of historic beer, of all that beer can and should be. I only hope 
that that  beer will still exist. I hope that my sons will be able to get hoppy pale ales, dark 
roasty stouts, and malty red ales. I hope that the funky Belgian ales will still be available, 
that crisp clean complex German lagers will still be available. I pray that the world of beer 

will not be washed away by the yellow fizz.   

In the beer news lately has been the attempt of a gigantic beer company from Belgium to buy out Americaõs 
gigantic beer company. This to me is disturbing. We are moving further and further down a path that I fear 
will have disastrous consequences. More beer being made by one company is not a good thing. More beer 
being brewed to the òaverageó palate is problematic. Hell itõs down right un-American. More beer being 
made by MANY small local companies is what it should be all about. Globalization of the beer industry can 
and will lead to beer that is brewed to the lowest common denominator. People will take beer for granted 
(they already are) and the brewery will become a widget factory. The art and craft of beer will be lost. The 
Belgians are well poised to take over our biggest producer, and for once Iõm pulling for American MegaBrew, 
just for the sake of diversity.    

During this politically charged time, I often think about American beers and brewers and what we are all 
about. What does it mean to be an American beer? It seems to me, that the big mega brews with their eagles 
and flags and such have tried to define themselves as all-American brews. But I must live in a different Amer-
ica. My America is not watered down to appeal to the lowest common denominator. My America is scrappy 
and independent. My America is bold and adventurous. I thought this is what America was all about. Taking 
historically good things and making them better. Drinking good beer makes me feel much more patriotic 
than drinking yellow fizz. It must be close to July 4

th
.  

In America pre-prohibition each small town had its own brewery or two. The brewer in town was often the 
driving force for a town to have clean water or electricity. The beer you drank at your local pub came from 
less than 50 miles away. These days it is tough to find a quality commercial beer 
made less than 200 miles away. I guess this is why I love homebrew so much.   

American microbrewers are going through a tough time. Hop prices, malt prices, 
and gas prices are all causing headaches and heartaches. You may have noticed that 
as your paycheck shrinks with increased insurance costs, increased medical costs, 
increased transportation costs, the cost of a six pack of good microbrew is going up. 
Itõs a hard time to be a beer lover. But itõs a great time to be a Homebrewer.  
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Treasurerõs Report 
Randy Desilet  

 
Balance: The Clubõs account balance as of 
6/17/08 is $1927.47.  The Club has 48 ac-
tive members. 
Welcome to our newest member Bob 
Daugherty.  
  
Membership renewals due July 2008: 
Darrell Thompson 
Lee Marchman 
 
Membership renewals due August 2008 : 
Glenda Atkinson 

Sue Higgins 
Membership renewals past due:  
Jon Yeargan 
Derek Vollmer 
Chelsea & Jason French 
Melisa & Matt Saxey 
Melissa Hooke & Paul Russo 
 
Annual membership is $20 for individuals 
and $30 for couples. Please see me at the 
next meeting with your dues or mail checks 
to NFBL, PO Box 3325, Tallahassee, FL 
32315-3325.  Attention Randy Desilet. 
Membership Cards: Remember that it is 
important to keep current with your club 
dues.   The NFBL card is used to identify 

members as being up-to-date with their 
dues and eligible for discounts at The 
HomeBrew Den.  Only membership cards 
of active NFBL members will be honored. 
NFBL Stuff For Sale 
We have Club t-shirts ($15), Henley shirts 
($20) and bumper stickers ($1), available at 
our monthly meeting.   See Randy at the 
meeting for the selection. 

òShotsó of the Month 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 

Vince's boxer Abby just couldn't resist the opportunity to try some tasty 
homebrew!  

This "shot" submitted in loving memory of Abby,  
a.k.a. Red Clay's First Dance, 9/28/98 ð 5/5/08  

NFBL Minutes  

Corrigan Loduha  

 

Club Meeting, June 12 at Beef OõBradyõs: 

Officers Present:  Sarah Bridegroom, Denise 

Howard, Corrigan Loduha, and Randy De-

silet  

Juneõs style was everyoneõs favorite break-
fast of champions:  wheat beers.  We be-
gan the meeting with a presentation given 
by Martin on the brewing and appreciation 
of wheat beers.  One fun aspect of making 
a wheat beer is that so many different 
spices or fruit flavorings can be added.  
Additionally, the brewer has numerous 
choices when choosing yeasts and during 
the fermenting process.  We also talked 
about the color and clarity of wheat beers.  
Many brewers have strong preferences in 
wheat beers, especially hefeweizens, 

where it comes down to your tastes in a 
particular òcloveó or òbananaó accent/
aroma.  Sarah poured two commercial 
beers:  Franziskaner Hefe-Weissbier and 
Genessee Cream Ale. 
 
Thanks to the following Raffle Contributors: 
Simcoe Double IPA- Sarah Bridegroom 
Stonemill IPA- Sarah Bridegroom 
Brooklyn Brewery East Indian Pale Ale- 
Sarah Bridegroom 
Sierra Nevada Southern Hemisphere- David 
Zinn 
Genessee Cream Ale- Chris Sella 
Bellõs- Jen and Wade 
2006 Bigfoot - Walter Liebrich 
2008 Bigfooot - Walter Liebrich 
Bear Republic Racer Five IPA- Melisa Red-
dick and Matt Saxey 
Raffle Winner:  Chris Sella 
Sierra Nevada SummerfestñRandy Desilet 
Sweet Water 420ñRandy Desilet 
 

Thanks to the following brewers for shar-
ing their wares: 
Peach Wheat- Walter Liebrich 
Wildflower Mead - Allen Turnage 
Poblano Saison- Johann Pautz 

 

EC Meeting, June 26 at Homebrew Den: 

Officers present:  Matt Ruddell, Sarah Bride-
groom, Corrigan Loduha, and Denise How-
ard 
Among issues discussed:  Eldercareõs Okto-
berfest on Oct. 10 and the people and beer 
required to do the event again this year.  
We have a club brew coming up in August, 
and a friend of Thomasõ has volunteered to 
host.  Still trying to work out final details for 
beer and food tasting educational sessions.  
The biggest piece of the puzzle to fall into 
place at this point is where and when said 
sessions can occur.  It has been hard to find 
a location, and some compromises/
improvisations were discussed. 

 

 

 

 

 

 

 

 

 

 

 

 

We finally see the secret ingredient in Johann & 

Corriganõs fabulous homebrews. Thanks for send-

ing this great shot of your Iguanerator guys!  


