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National Homebrew Conference 
 
We are going to try to obtain a BOCK Hospitality Suite.  In order to have 
a suite to ourselves, we need to offer six kegs of different styles of 
homebrew.  We already have the Bourbon Barrel Brown, so we need at 
least five more.  Who is willing to contribute a keg of brew? 
 
What does our club need to bring? Cups will be provided and 
refrigeration/cellar for the beer, assistance with transport of the beer 
within the hotel, and back-up resources are available when needed. Your 
club provides the beer for your shift, and people to serve it during your 
shift. 
 
 
 
 
 
 
 
 
Bourbon Barrel Beer Update 
 
We have nearly enough beer brewed to fill the barrel.  Hopefully we will 
be able to fill the barrel with tasty brown ale by February. 
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Recipes of the Month  
 
TC’s Robust Porter 
 
5.5 Gallons; 75% Efficiency 
OG = 1.057; FG = 1.016  
IBU = 42; ABV = 5.4% 
 
8.5 lb 2-Row Pale Malt 
1 lb Aromatic Malt 
1 lb Munich Malt 
1 lb Chocolate Barley 
0.25 lb Black Patent Malt 
 
1 oz Perle (8.25%aa) – 60 Mins 
1 oz EKG (4.75%aa) – 30 Mins 
1 oz EKG (5%aa) – 10 Mins 
 
Single step infusion mash at 155F.  Mash out at 168F for 20 mins.  Boil for 60 minutes.  
Yeast is Wyeast 1056. 
 
Kenny Pritz’ Award Winning APA 
 
5.5 Gallons; 61% Efficiency 
OG = 1.050; FG = 1.010  
IBU = 74.4; ABV = 5.24% 
 
11 lb Maris Otter 
0.5 lb Crystal 40L 
0.5 lb Crystal 60L 
 
1.00 oz Magnum (13.5%aa) - 60 mins 
0.50 oz Cascade (5.7%aa) - 30 mins 
0.25 oz Chinook (13.2%aa) - 30 mins 
0.50 oz Cascade (5.7%aa) - 0 mins 
0.25 oz Chinook (13.2%aa) - 0 mins 
1.00 oz Cascade (5.7%aa) - Dry Hop  
 
Single step infusion mash at 155F.  Mash out at 168F for 20 mins.  Boil for 60 minutes.  
Yeast is Wyeast 1056. 
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Liquor Barn now offers these Wyeast Very Special Strains.  
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CCaalleennddaarr  ooff  EEvveennttss  
 
 
January, 2008 
 
January BOCK Meeting  
Monday, January 14 - 7:00pm-9:00pm  
Location: Mellow Mushroom 
 
Continuing Education: Mead & Sanitation 
Tuesday, January 8 – 6:00-9:00pm 
Location: Kevin Patterson’s House 
 
February, 2008 
 
February BOCK Meeting  
Monday, February 11 - 7:00pm-9:00pm  
Location: Mellow Mushroom 
 
March, 2008 
 
March BOCK Meeting  
Monday, March 10 - 7:00pm-9:00pm  
Location: Mellow Mushroom 
 
April 2008 
 
April BOCK Meeting 
Monday, April 14 - 7:00pm-9:00pm  
Location: Mellow Mushroom 
 
 

 
 
May 2008 
 
May BOCK Meeting 
Monday, May 12 - 7:00pm-9:00pm  
Location: The Black Tulip - Midway 
 
Alltech Brew-Off 
Date: ?? 
 
June 2008 
 
June BOCK Meeting 
Monday, April 9 - 7:00pm-9:00pm  
Location: Mellow Mushroom 
 
National Homebrew Conference 
June 19 – June 21 @ Cincinnati 
 

 
Brewers of Central Kentucky 
c/o Allegra Print & Imaging 
125 Trade Street, Suite J 
Lexington, KY 40511 


