
The weather has turned mighty hot 
here the past week and it’s just in 
time for us to get our party faces on! 
But before we get to the Mayfaire 
party, we do have two other things 
that have to be taken care of. 
 
May Meeting (No Meeting For 
You!) 
No I mean it. We have Mayfaire this 
month. The is no shop meeting. 
 
Mayfaire Competition 
Thanks to the stellar efforts of our 
competition organizers we have an-
other large collection of beers to 
judge, a whopping 315 entries! But 
this makes us victims of our success, 
as we need a raft and a half of 
judges to make our way through the 
flights. As a special treat, Sean has 
agreed to whip up some of his cui-
sine for our lunching pleasure. Judg-
ing for Mayfaire will be taking place 
at St. Martin’s School (same location 
as the last few years) on May 8th at 
9:30AM. Contact Martin Carman at 
judging@maltosefalcons.com for de-
tails or register online. 

AHA Bottling Party – Double 
Down Double IPA 
Remember that big batch that we did 
for the AHA? Well the chickens have 
come home to roost and it’s time to 
get that brew into bottles. Sunday, 
May 9th at 10:00 a.m., we’ll need a 
small cast of Falcons at Kent 
Fletcher’s house to bottle and label 
our brew. Cullen Davis will be unveil-
ing the gonzo label of the Double 
Down.  
 
We’ll need enough folks to run four 
bottling lines, so about 12 volunteers 
should do it. The bonus for everyone 
involved will be some wonderful fresh 
beer.  
 
We’re also still looking for some more 
cases of bottles. Put those 12 oz 
brown long necks that you don’t use 
anymore to good use. Either drop the 
bottles off at the Shop (where the 
treasurer normally sits) or bring them 
cleaned and sanitized to the bottling 
party. Or at least clean, we will sanitize 
on site. ed. 

See “President” (continued on page  4) 

Mayfaire Parties and More 
By Drinking Beechum 

The Great Decoction Experiment 
By John Aitchison 

Bring up the subject of the impor-
tance of a decoction mash to a group 
of experienced home brewers and 
you’re almost sure to start and argu-
ment.  Many traditionalists will argue 
that a decoction mash is essential to 
a malty European lager beer.  Experts 
like Gregory Noonan argue that a de-

coction is essential for certain grains 
and that an infusion mash will nega-
tively affect clarity, character, malti-
ness, and fullness.  Other experts like 
Dr. M. Lewis at UC Davis have done 
informal tests over the years and 
found that judges couldn’t tell the 
difference in mashing techniques 
when sampling beers.  Decoction ad-
vocates say you need the process for 
smoother, rounder, and more com-
plex malty beers.  The decoction op-
ponents say brewers are wasting 
their time with the process, and that 

See “Great Decoction Experiment 
(Continued on page 5) 
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Brewer's Support Network 

These knowledgeable and experienced Falcon 
brewers are part of our new support network. They 
are available to help you with any brewing related 
questions you might have, so please feel free to 
contact them.  

Jay Ankeny jayankeney@aol.com  310-545-3983 

Bruce Brode, bruceb@cpandb.com   310-558-8458 

M.B. Raines, beerdiva@ureach.com  818-340-1742 

Todd Etzel, toddE10534@aol.com  626-305-9003 

Jerry Macala, Macala@greatbytes.com  626-857-9378 

Gary Rich, garyrich@smartlink.com  805-252-8633 

Biff Tate, wjtate@msn.com  310-397-3309 

Brian Vessa, bav@earthlink.com  310-397-8352 

Tom Wolf, tom@wolfemail.com  661-296-0872 

The Home Beer, Wine, 
Cheesemaking Shop 

 
Business Hours: 

Mon, Tue, Thu, Fri: 10:30 AM - 7:00 PM 
Sat-Sun 10:30 AM - 5:00 PM 

ONLY CLOSED WEDNESDAYS 
 

SUPPORT THE SHOP THAT 
SUPPORTS THE MALTOSE FALCONS! 

www.homebeerwinecheese.com 
 

Check the web site for the latest beer-related events and 
brewing goodies.   Everything for the dedicated brewer, 

wine or cheesemaker! 
 

22836 Ventura Blvd #2 
Woodland Hills, CA 91364 

818-884-8586 or 800-559-9922 
 

THE BEST AND FRESHEST SELECTION OF 
GRAINS, HOPS & YEAST ANYWHERE... 

AND WE SHIP OVERNIGHT TO ALL 
SOUTHERN CALIFORNIA. 

It feels like I just mailed the April Brews & 
News a couple of weeks ago, and here it is 

that time again.  
 
The first round judging for the AHA Nationals 
was held last Saturday, and the Mayfaire entries 
(all 315 of them!) were checked in at the shop 
the next day.   Thank you to all who pitched in 
to make these tasks go smoothly. 
 
 By the time some of you get this, you’ll have 
just returned from the  Southern California 
Homebrew Festival, I trust you had a good time 
and didn’t punish your liver too severely.  Work 
prevented me from attending this year (boo hoo, 

poor me), but Kevin B. was good enough to 

carry the front bar  to Temecula, 
hopefully it will return healthy, as well. 
 
Hashell 10 (it still irks me to spell it that 
way…) should be on tap at Lucky Bald-
win’s soon, sounds like a good reason to 
get over to Pasadena and have some fish 
and chips. 
 
We’re going to be bottling the Double 
Down AHA commemorative beer on May 
9th at my place.  Besides Drew and myself, 
we could use eight or ten volunteers to get 
the approximately 400 bottles filled and 
capped.  If you can make it, shoot me an 
email at fletcherhomebrew@yahoo.com  
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Random Notes 
By Kent Fletcher 



 

Maltose Falcons' Board 2003-2004 

President, Drew Beechum 
abeechum@alum.mit.edu 

Vice President, Steve Cook scook4208@msn.com 
Secretary, Paul Sedgewick 

secretary@maltosefalcons.com 
Treasurer, Greg Van Citters  

gvancitters@yahoo.com 
Publicity, Jerry Macala  
macala@greatbytes.com 

Activities Director, Steve Casselman 
activites@maltosefalcons.com 

Membership Director, Cullen Davis 
ctdfalconer@iols.com 
Grand Hydrometers 

Bruce Brode bruceb@cpandb.com 
John Aitchison  

john.aitchison@homebeer.com 

Burgermeister, Sean Donnelly 
snapo@mediaone.net 

Newsletter Editor, Kent Fletcher 
kfletcher@socal.rr.com and  

fletcherhomebrew@yahoo.com 

Webmaster, Drew Beechum 
abeechum@alum.mit.edu 

And by heck - they couldn't. 
So the Olson boys just took that shingle mill 
And turned it into a whiskey still. 
They worked all night, and they worked all 
day, And they tried to make the old still pay, 
And by heck - they did it. 
                    - Bohle 
                       4-19-33 
 

Phantom Brewer Tips: 
Cold Soaking Dark Grains To Adjust 

Your Beer Color 
 
It happens to all of us at some time. That 
beer that you wanted brown is copper instead 
or maybe your stout is just a shade more 
brown than black. What's a light in the color 
brewer to do? Do what the Germans do and 
make up a homemade batch of Sinamar, 
which is a Weyermann malt extract product 
used to adjust color.  
 
To produce your own, soak a pound of Carafa 
malt in a quart of cold water for 24 hours. 
Strain the mixture through cheesecloth, a fine 
mesh strainer or a coffee filter. The resulting 
black inky mixture can be saved in a sanitized 
jar for over a month.  
 
To use your new color extract, carefully pour 
a small amount into the brewpot, stir and pull 
a sample to look at the color. Keep adding 
small amounts of colorant until satisfied. 
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ODE TO THE STILL 
by Tom Hamilton 

The following poem was found in an old and 
tattered, leather-bound book containing beer 
and wine recipes.  The book belonged to my 
neighbor in Maryland, Mary Lou Bohle, and it 
was given to her by her grandmother. 
 
Oh the Olson boys, they built a shingle mill. 
They built it up on the side of a hill. 
They worked all night, and they worked all 
day, 
And they tried to make the old mill pay, 

Here’s Falcon Der-
reck Bourdon pour-
ing our 30th Anni-
versary brew,
Hashell 10 , at BJ’s  
in Woodland Hills.  
The beer will soon 
be on tap at Lucky 
Baldwin’s in Pasa-
dena.  Note the cus-
tom Hashell tap, cre-
ated by Cullen Davis 
especially for our 
anniversary brew. 



 

President (Continued from page 1) 
 
While we’re bottling, Kent and I will be brew-
ing up the cask version of Double Down. The 
fine folks at BJ’s are loaning us the use of one 
of their firkins to bring this final creation to 
life. This brew will probably be just a touch 
lighter than the previous versions as it won’t 
have all the benefits of aging, as the others 
have. John D. was kind enough to cover the 
second batch, which we did as the April shop 
brew, thanks again, Long John! 
 
Mayfaire Party: 
 
When: May 15th, 1PM-10PM 
Where: La Jolla Group Campground - Pt. 
Mugu State Park 
Cost: $12 day use w/dinner; $5 camping 
 
The band will be playing, the beer will be flow-
ing, the raffles will be raffling and the medals 
and the Bird will be handed out. We have 
some really special stuff to raffle, including a 
10 gallon Cornie keg, for those who entered at 
least one beer in the AHA Nationals. Come on 
down and enjoy the party with all of your fa-
vorite brewers. 
 
The La Jolla Group camp is located in the mid-
dle of the lovely Point Mugu State Park, about 
1.5 miles north of Sycamore Canyon. In order 
to get there from the Valley, cross over to 
Malibu and proceed north on PCH and head 
into the State Park. Sycamore Canyon will be 
on the right hand side, follow PCH for a little 
while longer and look for the La Jolla Canyon 
group site on the right side. Park in the lower 
parking lot and walk up the hill. If the lot is full 
there’s additional parking just a short walk up 
the road, you can unload your stuff at the site 
and then park. 
 
Anniversary Beers 
 
To everyone who has helped shepherd an An-
niversary brew or two along, come to the next 
meeting and pick up your share of magnums 
for bottling. We’ll want to have 7 magnums of 
our brews ready to rock and roll. The goal will 
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be to have beers ready to sample for each 
year until our 35th party.  
 
AHA Conference  
“Beer and Loafing in Las Vegas!” 
 
The AHA website is now taking reservations 
for the Vegas conference. Details are available 
at http://www.beerandloafing.org/. The con-
ference runs from June 17th through the 19th 
at the Riviera Hotel. Remember to register 
online at beerandloafing.org or call the AHA 
at: 1.888.822.6273. Prices go up after May 
14th, so get on it! 
 
Rooms are still available at the conference ho-
tel, The Riviera, at a discounted (aobut 50% 
off!) rate.  You can link to the reservation with 
the group code already entered from 
http://www.beerandloafing.org/reservations.shtml 
After June 1 the discount disappears.  The 
conference is much more enjoyable when the 
only navigation you have to do is find the ele-
vator!  Ed. 
 
The two important dates for you to remember 
are that we have the Thursday (June 17th) 
night shift on the Hospitality Suite. Basically, 
we’ll be serving up our brews to all of those 
thirsty brewers! The next night is the Club 
Night and this is when we really want to shine! 
 
We also need your help running the club 
booth during both the Club Night and the Hos-
pitality Suite shifts. (We also need your beer! 
I’ll also be looking for folks to help me run the 
Pro Brewer’s Night on Thursday. 
 
Membership Cards and Dues Increase 
 
John D. has announced a new policy at the 
shop. If you don’t have a card starting May 1st, 
you don’t get your discount.  
 
If you’ve lost your membership card, there will 
now be a $3 fee charged to replace the card. 
If you never received a card, contact Cullen at  
membership@maltosefalcons.com.  db 
 
 



 

Page 5 

See “Great Decoction Experiment 
(Continued from page 1) 

even in Germany less than 1% of the brewery 
still decoct.  They argue modern, well modified 
malts don’t need the process. 
 
I’ve heard the arguments for years from  pro-
fessional brewers and accomplished home-
brewers.  Since I decoct about half of my 
beers, I thought it might be a good idea to get 
an answer.  What better way than to brew two 
identical beers with everything being the same 
except the mashing schedule.  If you went to 
the June 2003 club meeting, you tasted the 
results. 
 
Brewers have been doing decoction mashes 
for centuries.  Well before a thermometer was 
ever invented, Germans found that by taking 
1/3 of their mash and boiling it; they had very 
good results.  Until the last 200 years or so, 
malt quality was inconsistent and often was 
lacking in enzymes necessary to convert the 
starches into sugars that yeast likes to eat. 
 
John Rasmussen and I chose a Bohemian Pils-
ner as the style for our taste test for several 
reasons  We’ve brewed many over the years 
and have a good recipe.  We love the style, I 
have one on tap most of the time.  Bohemian 
Pilsners are subtle beers.  The soft water and 
noble hops bring out the best in malt flavor.  I 
marvel at how a beer like Pilsner Urquell can 
be so complex and flavorful with just one kind 
of malt. 
 
We decided to give decoction a real test by 
using under-modified Moravian malt exclu-
sively.  In the malting process, a root or acro-
spire forms as the barley seed germinates.  As 
the acrospire grows, the amount of enzymes 
present in the barley kernel increases.  The 
longer the acrospire, the greater the degree of 
modification.  Almost all modern malts are 
fully modified and have their full compliment 
of enzymes.  Under-modified Moravian malt 
doesn’t.  The enzymes were going to have to 
be helped by the mashing process.  However, 
some would argue that this extra work would 
produce a more complex malt flavor than 

found in fully modified malt.  Our other ingre-
dients were 100% reverse osmosis filtered wa-
ter, Czech Saaz leaf hops, and Wyeast’s Pils-
ner Urquell strain.  We have two identical 60 
quart mash-lauter tuns.  They are ice chests 
with a copper manifold with slots in the bot-
tom. Unfortunately, it will be hard to repeat 
the experiment with this malt since St. Patricks 
(homebrew supply) no longer sells malt retail 
and no one else carries it. 
 
On brew day, we decided to use a modified 
version of Lynne O’Connor’s mash schedule 
found on St. Patrick’s of Texas’s website and 
also in the Feb. 2001 issue of Brew Your Own.  
I’ve used  the under-modified malt several 
times, one time we had the world’s worst 
stuck sparge at a shop brew.  I asked Lynne 
about it at an AHA convention and she told me 
to never skip the 95 degree rest.  She is right.  
Anyway, we doughed in the decoction grains 
at 95 degrees with a thick mash.  We used 
just over 1 quart per pound.  After we got the 
decoction started we doughed in the infusion 
mash.  It was more traditional, we started our 
mash at 95 degrees in a 15 gallon kettle.  The 
infusion mash had about 1 ½ quarts of water 
per pound. 
 
After 25 minutes, we added enough boiling 
water to the decoction to raise our tempera-
ture to 125 degrees, while stirring all the time.  
Our mash was now very thin, perhaps 1 ¾ - 2 
quarts per gallons.  As soon as the tempera-
ture was stabilized we turned on the heat on 
the infusion kettle and slowly raised it to 125 
degrees for the protein rest.  By that time, the 
decoction mash had rested 20 minutes and it 
was time for our first decoction.  We pulled 
about 40% of the thick part of the mash, 
added some more water, and raised our tem-
perature to 145 degrees.  We rested there for 
15 minutes, turned the heat back on and 
raised it again to 158 degrees.  While it rested 
for another 15 minutes, we turned the heat up 
on our infusion mash.  The infusion rested for 
30 minutes at 145 degrees and an hour at 158 
degrees.  The enzymes produce different sug-

 See “Great Decoction Experiment 
(Continued on page 7) 



 

General Meeting April 4, 2004 
By Paul Sedgwick 

 
A little over 30 Falcon’s showed up this 
month at about 1:30 PM to break-in our 
newly refurbished clubhouse.  There was 
fresh paint on the walls, a new whiteboard 
and the floor was cleaner than it had been in 
years.  Thanks to all the Falcons and Cel-
larmasters that made it happen.   
 
This month’s featured style was extract 
beers.  Grand Hydro John Aitchison started 
off the tasting with a Red Ale and an IPA 
from Big Bear Mountain Brewing Company.  
Next we sampled John’s extract Rauchbier, 
and an Export Stout and an Imperial Stout 
that John brewed with John Rasmussen.   
Gregg Van Citters brought a hoppy amber 
extract beer.  Johnny Lieberman provided us 
with his Barley Champagne and we enjoyed 
an extract Smoked Porter from our President 
Drew Beechum.  The club chose John and 
John’s Export Stout for our entry into the 
AHA Club Only Competition.    
 
This month Chef Sean Donnelly was back 
with another gourmet treat for lunch.  Sean 
always provides us with a great meal but 
every so often he goes beyond the call of 
duty and prepares something really special, 
like the prime rib we enjoyed at the January 
meeting.  This time it was Salmon Koulibiac, 
a classic Russian dish served to the Czar.  It 
was accompanied by salad, saffron rice and 
crumb cake for dessert.   Thanks Sean! 
 
After lunch it was time for the business por-
tion of the meeting.  Drew encouraged club 
members to enter the AHA National and 
Mayfaire competitions.  Those interested in 
judging for these competitions should con-
tact Martin Carman.   
 
Although there will be no general meeting, 
May will be a very busy month for the Fal-
cons.  The Southern California Homebrewers 
Festival will be held in Temecula on the 1st, 

the Mayfaire judging will be at St. Martins 
Church on the 8th, and the Mayfaire party is 
slated for the 15th at La Jolla Group Camp-
ground.    
 
Drew announced that the April shop brew 
would be a draft version of the Double Down 
Double IPA. This will served at the AHA Con-
vention in Las Vegas. Two more lucky Falcons 
won the right to purchase 5 gallons of the 
Hashiell 10 brew.  Congratulations to George 
Mahoney and Jay Babchuck. 
 
We finished the meeting off with a tasting of a 
fine assortment of homebrews.  John Aitchison 
and John Rasmussen provided a Bohemian 
Pilsner.  Matt Udall shared his West Coast Ex-
tra Pale Ale.  Jen and Ken Rhude brought a 
Cherry Ale.  Ken also let us sample his Rude-
dog Double IPA, an Ordinary Bitter, and his De 
Klonic.  We enjoyed a Saison from Jim 
Kopitzke and Drew as well as an Alt brewed on 
the shop system.   For those of us who 
wanted more alcohol there was Mark Poliner’s 
Electric Lemonade, and for those of us who 
wanted more hops there was Jim Moorman’s 
IPA.  We had an El Salvador Lager from Kevin 
Barranowski, and George Mahoney brought an 
American Light Lager and a Sorval. (Sort of an 
Orval Clone) 
 
The meeting adjourned at about 5:00 PM. ps 
 

April Board Meeting 
By Anonymous Board Member 

 
We had a board meeting on April 12; Chef 
Sean graciously hosted at his new digs.  I’m 
sure we discussed matters of some import, 
but  Sean had Delirium Tremens on tap, so 
some of the details escape me at this time. 
 
There was a fair amount of discussion on the 
swag issue, and on finding a venue for the 
30th Anniversary party.  It was also agreed 
that the first joint So Cal homebrew Oktober-
fest would have to wait until next year.  That’s 
all I’ve got. abm 
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lem, the infusion beer had managed to pick up 
some diacetyl along the way.  I told all my 
judges to ignore any buttery aroma, and to 
just give me their impressions of the malt pro-
file.  After everyone had a chance to sample, I 
asked for impressions. 
 
I used a blind taste test and called the beers X 
and Y.  Most people guessed wrong.  Of those 
willing to give an opinion, 11 of 18 picked the 
wrong beer as the decoction.  They found little 
or no difference in the malt profile.  However, 
with the BJCP judges, there was a major dif-
ference.  All 6 BJCP Certified or better judges 
got it right.  Here are some of their com-
ments:  Bruce Brode, Master Judge:  The de-
coction beer was much cleaner.  Fermentation 
was quicker, and the decoction provided more 
Nitrogen for the yeast resulting in a cleaner 
beer.  Pam Aitchison, Certified Judge:  The de-
coction had a maltier nose, less body, and the 
alcohol was less noticeable.  Sal Sciortino, Cer-
tified Judge:  The decoction is cleaner, 
rounder. 
 
An undiluted 1.070 version of the beer was 
the Maltose Falcon’s club only entry in the 
AHA’s European Lager contest and took 3rd 
place.  Master Judge Mark Groshek of Foam 
on the Range commented “Very nice malty 
note, hint of biscuit.  Aroma close to Pislner 
Urquell.  Finish too sweet.  Good proportion of 
darker sweeter malts.”  I agree.  My conclu-
sion is that there is a slight difference in the 
decocted version over the infused.  But only a 
trained palate can tell.  Considering the fact 
that the malt was ideal for a decoction and it 
is so much easier to use an infusion mash or 
use a herms or rim system I’m not sure it is 
worth the work.  Will I still decoct?   
 
Of course!  ja 

Great Decoction Experiment 
(Continued from page 5) 

ars at the different temperatures and a Bohe-
mian Pilsner needs both the fermentable mal-
tose as well as the non-fermentable dextrins.  
While this was going on we brought our first 
decoction to a boil and boiled it for 15 minutes 
before adding it back to the main mash. 
 
Our decoction main mash was now at 145 de-
grees, right where we wanted it.  After a half 
hour, we pulled another 40% of the thick part 
of the mash and bought it up to 160 for a 20 
minute rest.  By that time, we also brought 
the infusion mash to 170 and transferred it to 
our lauter tun.  We boiled the second decoc-
tion and added it back, bringing the decoction 
mash to 168.  It was time for it to lauter in the 
other tun.   
 
After a normal sparge, we took gravity read-
ings of the extract.  We got a little more yield 
out of the decoction mash, our gravity was 
1.060 instead of 1.057 for the same volume.  
We calculated how much water to add, modi-
fied the hopping schedule, and proceeded to 
boil.  We tried to maintain the same boiling 
rates, and added the hops at the same time.  
We chilled the wort with a counter flow chiller 
and again adjusted the gravity with water to 
make it identical.  Our starting O,G, was 
1.058. 
 
The beers were fermented side by side in 
identical carboys.  Primary was 45 degrees for 
a month and secondary started at 60 degrees 
and the beer was chilled 1 degree a day until 
it reached 35 degrees.  It was then lagered for 
four months and racked to stainless kegs.  Fin-
ishing Gravity was 1.015. 
 
Now came the moment of truth, the tasting.  I 
brought the beers to our June meeting and 
gave all members two tasting cups.  I gave all 
BJCP judges pencils and paper as well.  We 
had a large meeting, unfortunately the meet-
ing was at John D’s winery with lots of heat 
and noise from a surf band.  One other prob-



 

MA LTO SE  FAL CO NS 
H OME BREWI NG SO CI ETY 

22836 Ventura Blvd #2 
Woodland Hills, CA 91364 

Membership Renewal 
 
Cut out or copy, fill out and mail this form to: 
 
Maltose Falcons Membership C/O  
The Home Beer, Wine & Cheese Making Shop 
22836 Ventura BL #2 
Woodland Hills, CA 91364 
 
Name ___________________________________ 
Address _________________________________ 
City _________________________ State ______ 
Zip Code_______ 
Email address 
_____________________________  
 
Please include check in the amount of:  
New Member __  $24.00  Renewal __ $20.00 
 
Make check payable to Maltose Falcons 

“Sans Couth” 

Coming Events: 
•Mayfaire Competition Judg-

ing: Saturday, May 8th, at St. 
Martin’s School 
•Mayfaire Party: Saturday, 

May 15th, at La Jolla Group 
site, Point Mugu State Park 
•Next Shop meeting: Sunday, 

6th, at the Home Beer, Wine 
and Cheesemaking Shop 
•AHA Annual Conference: 

June 16—18, at The Riviera 
Hotel, Las Vegas! 

 


