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2011 SNAFU Memorial competition 
Results!!!!!!

After a LONG day of judging 122 entries, we came out with our 
winners (click the word “results” above to see the full list)! Thank 
you everyone that entered, judged, and stewarded. We got into a 

time crunch situation but still got the job done. 
We had quite a few brand new judges, thank you all for 

coming out, I hope to see you again at Winterfest in February. 
Competitions just can not happen without judges, and we can’t 

thank you enough for volunteering your time and palate.
Last but not least, thanks to our competition organizer Jon 

Antonson for making this all possible!
 

Best of Show: Jon Antonson’s Open Category Mead
Marvin Edgeworth award: Matt Breen and Alex Graham

Sheldon Jackson award: Walter Keeney
Mead Musket: Walter Keeney 

  
First Nominations for 2012 officers

At our meeting on the 11th we will start taking nominations for 
club officers for 2012! We do first nominations (Nov.), second 

nominations (Dec.), and finally, elections in January! 
If you’d like to take part in the direction of our club, please feel 

free to run for officer, we have 4 positions available (please note: vice 
president position goes to whoever receives the second most votes for President 

position)
● President

● Vice President
● Treasurer

● Competition Organizer
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Club only competition schedule
    !!!!December: Hail to Hefeweizen (category 15 beers)

Due:11/25/11
Selection: 11/11/11 (at the meeting)!!!!

 
November/December- Hail to Hefeweizen (Category 15)

due:11/25/11
selection:11/11/11 (at monthly meeting)

 
January/February Dark Lagers (category 4)

due: 2/10/2012
selection: TBD

( Remember, it’s a lager, so plan ahead!)
 

March- Stout it out Loud! (category 13)
due: 3/17/12

selection: 3/4/12
 

May- Scottish & Irish ales (category 9)
due:5/10/12

selection:4/29/12
*BREW DAY:????*

If you’d like to brew a beer to represent the club in any of these 
competition's (we’d really love if you did!) please plan accordingly and 

brew away. email snafunhc@gmail.com for any questions!
 

*if we chose your beer to send off to competition, you MUST be an AHA 
member*

 
 

*Upcoming Club Send offs*
3rd annual TVHA Homebrew Competition

due: 12/2/11
 

GEBL IPA Bracket Challenge
due:1/31/12

 
Great Arizona Homebrew Competition

due: 3/22/12
 

*all due dates are the dates when our entries must be at the competition site! Please 
plan accordingly to get the entries to Weston, Thank you!*
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Brews Best
November 12, 2011

www.brewsbestlv.com
 

Once again, we will be representing our club at this awesome beer fest! 
For those who you who do not know, it is held in the Montelago Village 

out at Lake Las Vegas. Rooms deals are usually offered, and they are 
very reasonably priced. The area is beautiful, and all around just a fun 

event. 
We poured some of our brew for the spring event in March (about 10 

kegs) and we were completely tapped out less than 2 hours into the fest.
We’d really appreciated help in any form (beer, pouring, set up). 

 
Also!!!! We are going to have a special 

competition amongst all of our club members 
that donate their beer to the festival. We will 

set up a ballot for brew fest goers to select their 
favorite SNAFU beer of the day! The winner 
will receive one of our $25 gift certificates 
to MoreBeer (which we received for our 

Gambrinus award in June).
 

Thank you all and best of luck!
 
 

Recipe of the month
With the dark lager (category 4) club only competition coming 
up, I pulled this recipe from the AHA homebrewopedia. Its a 
schwarzbier (4C), as well as a gold medal winner in the 2007 

NHC! So feel free to experiment with this, modify it for your own, 
or go for something else entirely and brew a munich dunkel (4B) 

or a dark american lager (4A).
 
 

Ingredients for 5 U.S. gallons (19 L)
  

5lb (9.07 kg) Weyermann Munich I malt
3.25lb (5.9 kg) Weyermann Pilsner malt

.66lb (1.13 kg) Weyermann caramel Munich II
.5lb (0.95 kg) Weyermann Carafa II

.75lb (1.36 kg) Weyermann melanoidin malt
.5lb (0.9 kg) Briess dextrin malt

.8oz (92 g) Tettnanger whole hops, 4.5% alpha acid (90 min.)
.5oz (56 g) Mt. Hood whole hops, 6.5% alpha acid (45 min.)

.25oz (28 g) Tettnanger whole hops, 4.5% alpha acid (15 min.)
Wyeast No. 2308 Munich lager yeast starter 
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Wyeast yeast nutrient
Forced CO2 to carbonate

  
Original Specific Gravity: 1.055

Final Specific Gravity: 1.016
Boiling Time: 90 minutes

Primary Fermentation: 19 days at 52° F (11° C) in glass
Secondary Fermentation: 32 days at 54° F (12° C) in glass

  
Directions

Mash grains at 153° F (67° C) for 90 minutes.
  

Judges' Comments
"Some chocolate-good finish!"

"Finish with lingering roast/bitterness."
"Bitterness balances nicely. Starts sweet, finishes dry. Body might 

be a tad thick. Very nice! Excellent!"
 
 

 SNAFU Travel by Bill Moreland
 

 Hi everyone, I’m back to writing after getting all moved in here in our new 
home in Las Vegas. Janice and I travelled to the Outer Banks of North Carolina 

back
in August to inspect her house there and schedule some repairs and while there

visited Outer Banks Brewing Company in Kill Devil Hills, NC.
 

We had visited once before in the off-season and the place was almost empty.
During the tourist season (Memorial day through Labor day) the place is packed

every night with craft beer aficionados.
 

Beers:
 

Olsch (Kolsch style ale) This pale gold, slightly cloudy ale supported a large 
white head and an aroma of earthy hops and sweet malted grains. The sweet 
malt flavor lead off followed by spicy hops and a touch of earthiness. This beer 
finished mildly bitter with a combination of medium body and medium high 
carbonation moving it along. I thought it was somewhat out of style for a Kolsch 
but very tasty  

(score 32 due to stylistic flaws).
 

Lemmongrass Wheat Ale (Hef..GAFB silver medal winner) Started 
with the expected aroma of bananas and cloves from a medium gold, cloudy ale 
with good white headstand. Flavor profile consisted the sweet flavor of wheat 

accompanied by bananas and a touch of tangy spiciness from lemongrass used 
in the brewing process. The flavor was carried along by a fluffy feeling, medium 

body and high carbonation. A tasty wheat offering. (Score 37).
 

Ripsnorther Red (Red ale with an elevated hop presence) The Liberty, 
Fuggles and Amarillo hops produced a big citrusy, piney aroma in this clear, 

deep amber brew. The flavor profile started with toasty malts up front but 



that was quickly overwhelmed by citrusy hop flavors. All is moved along by a 
medium body and medium-low carbonation. My lack of appreciation for hops

 ( I expecteda more malt-centric beer in a red) pushed my score down to 33.
 

Briney Deep Porter This ale was beautiful to behold with ruby highlights
accompanying a deep brown hue. An aroma of chocolate and toasted malt

notes greets the olfactory followed by a rich flavor of gentle dark malts with
surprisingly little bitterness. A unique sweet yet toasty flavor supported by a 

medium-full body and medium-low carbonation. 
I enjoyed the uniqueness of this offering and scored it at 42.

 
Golden Rogallo (named for Francis Rogallo, inventor of the flexible 

wing used in
hang gliders, popular on the sand hills outside Kill devil Hills) 

A medium gold ale with a large white head that presents an aroma of sweet 
pilsner grains followed by a spicy aroma of hops. Hop flavors dominate with 

a peppery like flavor combined with lemon. All is supported by a medium 
body and high carbonation and a dry bitter finish. Hop head would probably 

appreciate this beer more than
I and I scored it at 32.

 
The food at Outer Banks Brewing is excellent and I recommend you stop by if 

you ever find yourself in the area.
 
 
 
 
 
 
 

 

 
 

The southern Nevada Ale 
Fermenters Union would like to 
thank the following for their 

continued support
 



Vegas Homebrew & Winemaking
(http://vegashomebrew.com/)
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