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It seems that slowly but surely the beer scene is improving here in Tallahassee.

| first noticed it on my latest trip to my local food co-op. The newly renovated New Leaf Market now has an
expanded and excellent selection of brews. Top to
never seen here in Tallahassee before. Including one of the more elusive styles, Geuze. Real deal, authentic
Geuze. Yummy.

|l 6ve also heard news that the Liquor Loft has bee
very nice bar. With many beers on tap (over 40 maybe?) including some Belgians and more to come
(according to the owners) it looks to be a nice smoke free alternative to the other more well known beer bar
in town. The liquor store part is still there and you can still buy from their awesome bottle selection.

The other new groovy place in town to drink seems to be the Fermentation Lounge in All Saints. Looks like a
pretty neat laid back place with a good beer selections. Directions from the website are:

Take Gaines to Railroad and turn south (heading towards Railroad Square). Turn left onto All Saints St, it will
be the last street before the tracks. We are a block down on the left, on the first floor of the new condos.

It is encouraging to see the beer culture slowly coming to life here in town. | hope to see it continue to grow
and thrive. As home brewers, we have always known what it seems people are starting to learn: beer can be
more than a yellow-fizzy-watered down thirst quencher. We as lovers of good beer must remember, that if
we want good beer in town, we need to support this kind of selection and expansion. If you can, please stop
by New Leaf, or the Liquor Loft, or check out the Fermentation Lounge. We need places like this in town, and
we need to support the folks who are doing this sort of thing!

This year we celebrate 30 years of the official legislation signed by Jimmy Carter legalizing home brewing. |
think it is a good time to recognize one of our own members whose past actions have helped to pave the
way for this beer renaissance in Tally.

As some of you may recall, Florida had a beer bottle requirement law not too long ago. All beer had to be
sold in 8, 12, 16, or 32 oz bottles. Nothing else was allowed. None of the 220z bot-
tles so popular with craft brewers. None of the 750ml bottles from Belgium. An old
out of date law placed on the books thanks to lobbyists for a mega corporation, that
thanks in part to one of our members we got corrected. He testified in front of the
legislature on behalf of beer lovers throughout Florida, expanding the minds and
taste buds of those legislatures and paving the way for my beloved Geuze to be
available to me today. | know that | owe him a great debt of gratitude for the work
he has done not only in allowing good beer to be available to be purchased in
town, but also for allowing good beer to be brewed in town. He and his business
are truly a blessing to this community.

Thank you John Larsen and the Den. ruddellmj@comcast.net.
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Treasurer os
Randy Desilet

Balance:The Cl ubdés accou
10/27/08 is $1983.60. The Club has 43
active members.

Membership renewals due November
2008.
Jessica & Sean Patronis

Membership renewals due December
2008.
Theo Francis

Membership renewals past due.
Lee Marchman

Glenda Atkinson

Sue Higgins

Crai n

Walter Llegalcgp rt

Lela Buttery

Melissa & Thomas Crawford
WinceGearjeance as
Matt Ruddell

R. Steven Coleman

of

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.

NFBL Minutes

Corrigan Loduha

Club Meeting, Oct
Officers Present. Sarah Bridegroom, Corri-
gan Loduha, Randy Desilet, and Matt Rud-
dell

October was our mead month this year.
Also featured were ciders and fruit/
vegetable beers. Sarah discussed some of
the many popular choices out there those
interested in ciders and fruit-based beers.
Store-bought cider and pressed juices are
commonly used, and many brewers make
their own from fresh apples, pears, or vari-
ous berries. Sarah brought Strongbow
apple cider and Oliver Mead for our com-
mercial tasting examples.

Raffle Contributions:

Steelhead IPA- Sarah Bridegroom
Sprecher Oktoberfest- Larry Agee
Maximus IPA- Brian Hall

Spater Oktoberfest- Randy Desilet

Old Brown Dog Ale- Christopher Sullivan
Oktoberfest Steins- Martin Brungard
Carbouy caps- Larry Agee

Homebrew Contributions:

grangg BlogamMeadodlegiy a qy 6 s :
Apple Cider W/ Cinnamon- Larry

Vanilla Nutmeg Mead- Allen

Raspberry Mead- Mac

Blackberry Mead- Christopher

There were so many generous homebrew-
ers at this monthods
feeling it after the first four or five (and we
were drinking mead). There were several
worthy beers that we
because of the sheer number of them. Big
thanks anyway to the people who brought
them:

Beers That Were Bumped:

Brown Ale- David Zinn

English Bitter- Johann Pautz and Derek
Vollmer

Rye IPA- Johann Pautz and Derek Vollmer
Berlinerweiss- Martin Brungard

Sage Mead- Allen Turnage

Fall Spice Mead- Larry Agee

EC Meeting, Oct . 23
Officers Present: Matt Ruddell, Sarah Bride-
groom, Denise Howard, Corrigan Loduha,
and Randly Desilet. Also Present: Charles
and River Howard.

Foll owing the treasu
mittee reviewed
ports of the Rotary Club Brewfest and Elder
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event went well and participants and vol-
eersfound the Elder, Care staffers help;
rur?éarﬁd%egsy tc(i[) v%oif\j/vétk%aUnfc?rtl%lgtg)% !
based upon Thomasd r
vances of other members working the
event, it is understood that the club did not
fair quite as well at Brewfest, and the EC
formally suggests that the NFBL does NOT
participate in said event in the future.

Remainder of the meeting this month was
spent discussing Officer Nominations, the
Fall/Winter party, and plans for the new t-
shirts and pint glasses.

Fall Events Bring Home-

brew to the Community
Sarah Bridegroom

The last few weeks have been busy ones
for NFBL. In October, NFBL provided beer,
volunteers, and beer education to the com-
munity through our participation in both

El der Care Services?d
taryds Brewfest. Ma n
teered their time and beer to represent the
both the club and the joys of homebrew-
ing to thousands of event participants.

Special thanks to our two event coordina-
tors: Vince George and Thomas Crawford.
Both did an outstanding job working with
the event organizers, working with club
volunteers, coordinating and brewing
beer, and elevating the visibility of the club
with other professional organizations.
Thanks to Larry Agee for his sudden pro-
motion to Thomas®8s
some last-minute Rotary needs. And of
course, thanks to all club members who
bréwed hedr, servédeéset, and pravideR o -
beeredugation samiRaks atithe evengs. u n
Sharing both our beer and the benefits of
the hobby is appreciated by the commu-
nity and is rewarding for brewers.

0]

Wedve been talking f
recting a former, NFBL-sponsored, charity,
homebrew tasting event (previously

known as Oktoberfestd Tal | ahass
tual first beer testing event that started
circa 1991). Participation in other events
this year has somewhat served as a test of
current legal regulation climates and toler-
ainicecfar evénts that prdvide Homelprew.
Many club members that recall the old Ok-
toberfest have wondered when the time
would be right to revisit and resurrect the
NFBL event. Recent participation in Elder
Care and Rotary, as well as other events
that have occurred around town suggest
that the time may have arrived.
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oCelebrating with BEER
this Holi da

This article is taken directly from the
website Beeradvocate.com. It was writ-
ten by Alstrém Bros and first published

inBostonéds

It's been documented in voyage journals that
the Mayflower abandoned its voyage and
landed in Plymouth due to running out of
beer. That one of the first establishments con-
structed within the Pilgrim colony was a
brewery, and that most of its passengers were
also separatist farmers, poorly educated and
without social or political standing. Given
these facts, do you honestly think that they
drank wine at the very first Thanksgiving in
1621? Hell no! They drank beer!

So as the holiday season creeps up yet again,
some of you will ask your hosts what to bring
to Thanksgiving and Christmas. You can go
ahead and be that same boring person that
shows up with that cheap bottle of Chardon-
nay, thinking that it will help you swallow
down hunks of dry turkey. But that's just plain
rude, man. Cheap and boring is not the way
to go.

What you really need is some quality craft-
brewed beer to liven up the festivities. Im-
press the hell out of everyone when you whip
out bottles of intriguing beer and reel off brief
explanations of what they are. Fortify the
ancestral tradition of feasting by complement-
ing it with beer. Suggest a beer pairing with
dinner. Hell, make it an all-day event, and
remember there's nothing wrong with drink-
ing at 10am. Beer goes with every meal and
minute of the day!

Here are some brief suggestions ...

Apéritif (before dinner)

Try not to kill palates too early in the day, by
starting off with a nice light-bodied (not lite in
soul) Pilsner or Lager to introduce the eve-
ning and guests with. Offer something that
will arouse appetites and slowly awaken the
senses.

* Brooklyn Lager or Pilsner

* Otter Creek Vermont Lager
* Sam Adams Boston Lager
* Victory Prima Pils

You could even try a Belgian-style Strong Pale
Ale along the lines of Duvel. Its light-bodied
fluffiness and higher alcohol will loosen
minds into conversation.

Hors d'oeuvre Hour

Kick things up a notch with a moderate level
of hops. The hoppy characters in Pale Ales
will pair nicely with salads, a slew of cheese

varieties, fruits, and many hors d'oeuvres,
without overwhelming any flavors. But don't

yproBep g s 0Nno

* Anchor Liberty Ale

* Smuttynose Shoal's Pale Ale

* Sierra Nevada Pale Ale

* Three Floyds Alpha King Pale Ale

We e k IpgnetP /! 9

Eating poultry, gravy, stuffing, etc? You could
kick the day up a notch by pairing your meal
with some strong Belgian-style ales. Their
higher alcohol percentages cut through fats
and starches, provide an edge of sweetness,
and boast very diverse and complex flavors
that lend themselves very well to this pairing.

* Allagash Grand Cru

* Avery Salvation

* Russian River Damnation
* Ommegang Rare Vos

Another recommendation is to reintroduce
more Pilsners and Lagers, as they will not only
act as a palate cleanser in-between bites, but
their lightness and spicy tones complement
poultry and the contrast with gravies and
stuffing is often welcome.

Dessert

In our opinion, the best course in which to
pair beer with. However, the last thing you
want to do is kill a beer with a pairing that is
too sweet, so ensure that your beers are
sweeter than your desserts. Rich and big
Stouts are our favorites, and tend to work
very well.

* Brooklyn Black Chocolate Stout

* Founders Breakfast Stout or Kentucky Break-

fast Stout
* Great Divide Yeti Imperial Stout or Oak
Aged Yeti

OShotod
Month

NFBL members
serve their home-
brews at the Rotary-
sponsored
0Brewfest
ber 17th. Big
thanks to Larry
Agee for submitting
this gre

* Stone Russian Imperial Stout

Digestif (after dinner)

Time to kick back and let that food digest. No
doubt you are bloated at this point, so the
moment calls for something smooth and
numbing. Enter Barleywine-style ales, or a
similar, big, complex, malty and alcoholic
beer. Simply decant some into a snifter, sip,
and appreciate life, and your swollen gut.

* Dogfish Head Immort Ale or Raison d'Extra
* Rouge OId Crustacean

* Stone Old Guardian Barley Wine Style Ale
* Sierra Nevada's Bigfoot Barley Wine Style
Ale

Now our examples are certainly not the bible
in pairing beer with food, but they should
give you head start. In time, you will find that
nearly every beer pairs with most types of
food, some more than others with certain
styles of food, and others less. Just remember
to be experimental with your pairings and
make sure to have fun doing it. And with that,
we'll leave you with a 16th century English
proverb:

Wine is but single broth, ale is meat, drink and
cloth.

Respect Beer.

~http://beeradvocate.com/articles/240

Ifyou have a photo(s) you would like to post in the newsletter, please submit your
Jpg to the publications coordinator at denise.karnes@gmail .com




Newsletter submissions should be sent
to denise.karnes@gmail.com

Long Term Calendar
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Nov 8 FSU Football (home Dec 6 Walk the Line Barleywine
Clemson) Festival in Dunedin, FL
Nov 13 NFBL Meeting Dec 6 Celebration of Lights,
(Belgians) Downtown Tallahassee
Nov 15 FSU Football (home) Dec 11 NFBL Meeting
Worstdé of th
Nov 20 EC Meeting Deni e s
house) Dec 18 EC Meeting
Nov 22 FSU Football (away)
— Dec 25 Christmas Day
Nov 27 Thanksgiving
Nov 29 FSU Football (home

UF)
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Be there or be square



