
Gr ee ting s to  th e bre w er s of this fin e Ki ng do m ,  

T he la st of th e ha rv ests are  b eing  ga th ered  an d we  are  set tling in for  w int er.   A s w e sit an d p ati entl y 
w ait  for  th e m ead s an d  w ine s of the seaso ns pa st age , w e lo ok for w ard to nex t yea r’s sur pri ses.   Wh at 
ne w  th ing s ar e w e plan nin g, n ew  taste s to try , an d n ew  com bin ati on s of gr ain,  fru it an d ho ney  to 
te mp t ot her s int o enjo yin g?  

 I wo u ld like to co m m end  Lo rd Re inh ardt  an d  his staff  for  th e fin e job  th ey d id at GG W  an d w ith  th e 
Kn ow n W or ld B rew ing  co ntest  th is gu ild  sp on sore d .  I w ou ld like  to tha nk  all tho se w ho  hel ped  
che ck in ent ries,  pla yed  “go ’fe r” an d th e ju dg es w ho  ha d to pul l do ub le d ut y to ge t ev er yth ing  tast ed 
a nd jud g ed .  I am  on ly  so rry  I w as no t ab le to be th er e.     

In Jan u ary  w e w ill b e “ins talling ” a new  gu ild  m as ter, M as ter Do na l.   I  wo u ld like to tha nk you  all 
for  p ut ting  up  w ith me as th e gu ild m istre ss for  an  ex tra  ye ar.   I kno w  M aste r Do na l w ill ha ve  
exc ell ent plan s to hel p th is gu ild  gr ow  an d ex pa nd its k no wle dg e of bre win g (b oth  per iod  an d 
m od er n) . A nd w ith m y ste pp ing do wn  an d M as ter Do na l’s ste ppi n g up,  w e w ill nee d a new  Sec re tar y 
for  th e gu ild.   A s th e sec re tar y wo rks  close ly with  th e gu ild  m as ter, befo re  yo u off er to tak e this job , 
it h elp s to like M aste r Do na l (if jus t a litt le).     

A s a  w ay  o f an  a nno un ce me nt, L ord  A gn arr  a nd  I a re  g ett ing m arr ie d th e en d o f No v em b er, b ut we  
pla n an  SC A celeb ra tio n at M ay  W ar  w ith al l ou r frie nds  w e can  no t inv ite to th e m u nda ne we dd ing.   
I w ill get  m ore  inf or ma tio n ou t as the plan s ar e m ad e, b ut  sa ve S a turd ay  n ight  o f the wa r for  a  p art y.  

U ntil the  nex t m eetin g, K eep  bre w ing !!  

T her ese  of the W hite Gr iffin  

Gu ild M ist res s to th e R igh t N ob le Gu ild  







O K ,  h e r e  i s  a  f a s t  r e c i p e  f o r  " P e a s a n t  M e a d "  f r o m  M a s t e r  D o n a l :  
 
I n g r e d i e n t s :  
1  7 5 0  m l  b o t t l e  o f  m i d - g r a d e  v o d k a  
1  c u p  o f  h o n e y  
1  c i n n a m o n  s t i c k  
1  c l o v e  
 
P r o c e d u r e :  
O p e n  t h e  v o d k a  a n d  p o u r  o f f  ju s t  o v e r  o n e  c u p  o f  t h e  v o d k a .   
D i s c a r d  t h a t  c u p  o f  v o d k a  i n  t h e  m o s t  a p p r o p r i a t e  w a y  ( i. e .  s h a r e  
w i t h  f r i e n d s  a n d  e n jo y ! ) .  P o u r  a  c u p  o f  h o n e y  i n t o  t h e  b o t t l e .   
D r o p  i n  a  c i n n a m o n  s t i c k  a n d  a  c l o v e . P u t  t h e  l i d  b a c k  o n  t h e  
b o t t l e . S h a k e  t h e  b o t t l e  u n t i l  t h e  h o n e y  i s  d i s s o l v e d  i n  t h e  
v o d k a  ( t h i s  c o u l d  t a k e  3 0  m i n u t e s  o r  m o r e ) .  S e t  a s i d e  f o r  a t  
l e a s t  t w o  w e e k s . S h a r e .  
 







RASPBERRY VINEGAR  
 
Historical Notes 
The earliest mention I have found of raspberry vinegar is in the late 18th c. in Wheaton's discussion of :e 
Grand d'Aussy's Histoire de la vie privée françois (p. 229), where she writes; 

He describes the  great mustard and vinegar firm of Maille and eviden tly was acquainted wit h i ts head. 
The firm manufactured some  sixty -five vinegars,  including t hat darling  of our modern nouvelle cuisine, 
raspberry vinegar.  

Despite this, it is entirely possible that raspberries and vinegar had been combined in cooking centuries 
before. Dr. Bordelon notes that the Greeks harvested wild raspberries for food and medicinal uses while 
the Romans cultivated raspberries in the 4th c. He also notes that raspberries were popular garden plants 
in 16th c. Europe. 
 
The first recipe I found for raspberry vinegar dates to 1832 in Miss Leslie's cookbook. It was an 
addendum to the raspberry cordial recipe: 

To each quart of raspbe rries allow a pound of loaf -sugar. Mash the raspb erries and strew  the sugar o ver 
them, having  first pounded it slight ly, or cracked it  with the rolling -pin. Let the raspber ries and sugar set 
till next day, keepin g t hem well cover ed, then put them in a thin linen bag and squeeze  out the juice with 
your hands . To every pint of juice  allow a quart of double -rectified whiskey. Cork it well, and set it away 
for use. It will be ready in a few days.  
 
Raspberry Vinega r (which, mixed with water, is a pleasant and cooling bevera ge in warm weather) is 
made exactly in the sam e manner as the cor dial, only subst ituting the best white vineg ar for the whiskey.  

 
In 1860 Mrs. Randolph's recipe for raspberry vinegar appeared as: 

Put a quart of ripe red raspber ries in a bowl; pour on them a quart of strong well fla voured vineg ar --let 
them stand twent y-four hours, strai n them throu gh a bag, put this liquid on ano ther quart, of fresh 
raspberries, which strain in the same manner --and then on a third quart: when this last is  prepared, make it 
very sweet wit h pounded  loaf sugar; refine  and bottle  it . It is a delicious beverag e mixed with iced water.  

 
Mrs. Gillette's recipe for raspberry vinegar (1887) is very similar to Mrs. Randolph's: 

Put a quart of raspberr ies into a suitable dish, pour over  them a quart of good vineg ar, let it stand twenty -
four hours, then  strain through  a flannel bag and pour this liquo r on another  quart of berries; do this for 
three or four days succ essively an d strain it; make it very sweet wit h loaf sugar ; b ottle and seal it.  

 
References: 
1. Wheaton, Barbara Ketcham. Savoring the Past – The French Kitchen and Table from 1300 to 1789. 
Simon & Schuster: New York, 1996. 
2. Miss Leslie. Seventy-Five Receipts for Pastry, Cakes and Sweetmeats (1832), accessed via Project 
Gutenberg at http://www.gutenberg.org/catalog/world/readfile?fk_files=12999). 
3. Mrs. Mary Randolph. The Virginia Housewife(1860), accessed via Project Gutenberg at 
http://www.gutenberg.org/ebooks/12519. 
4. Mrs. F. L. Gillette. The Whitehouse Cookbook (1887), accessed via Project Gutenberg at 
http://www.gutenberg.org/etext/13923. 
5. Bordelon, Bruce. Lecture notes for HORT 414 at Purdue University. Accessed at 
http://www.hort.purdue.edu/hort/courses/HORT414/Bramblelecture.html on 10/5/2007. 
 



Goss ip  and bits from  Tho mas  Whiteh ar t: 
Inga  won 1st for her Che rry Fev er Stou t,  and 2nd fo r her  Iri sh Red Ale at GW W- in the 
be er  divi sion 
Sh e w on 1s t for her M er lot  Pym en t, and  I won 2nd for  my  Bloo d Oran ge  Wildflow er 
Mea d.- in the me ad  division 
 At Highland  ,  sh e took first for her  Mer lot  Pym en t in  Mea ds , and I took 1st place  in 
Varietals for my rose hibiscus  soda .  
 At Ventura County fair,  my Me the glin  Oriental is,  took first  in Mead s, and my  
Caps icum el “Dev ils Brea th Ho t Peppe r Me ad ” cap sicu mel wo n 2nd place a t Ventura 
co un ty fai r…  
  
Repo rts hav e it  that the  “ta ste of Caid” was elbow  to e lbow , and  very po pu larly attended  
at GW W. The ho t pepper m ead was said to have  been  a hit.   
  
Our own “Mad  Jaso n”  and his Lo ve ly lady El iza be th  tied the knot  Sept . 29th. Rev. 
“T rue”  provided minister ial  services, and Inga provided a lot of  fine  mead. Jas on  had his 
ke g set  up, Master Do na l was there , and to  say that  there w ere m an y gallons  of incredible 
brews wo uld be th e und erstatem ent o f th e year . M an y of  Jason ’s fr ien ds co nt ribu ted 
many fine  brews fro m the  munda ne brewers’ guilds  down his way. The  coup le we re  
be au tiful , the setting  (at  Jason’s M om ’s) was  gorge ous with a most fantas tic Koi Pond.  
  
Se pt . 1st , Ing ilbo rg Sigm undardo ttir, was  offic ia lly mad e apprent ice to  Master D on al. 
Sh e receive d a  hand -tooled knot work gre en  belt, under the  supe rv ision of  the king and 
qu een (who  are both  fans  of her  mead). Later  after  din ner with Dreibu rgen, R einh ard t 
Med eb reue r became Master Donal’s appren tic e as w ell. Now Al ais th e A ch y, wife of 
Reinha rd t has a sister! 
  
And Up on Brewing and  Weddings- 
 The “H on ey-moon ” com es from  the  tradi tion of brewing  a spe cial  batch  of me ad , to las t 
the  newly wed de d cou ple for a luna r cycle. Litera lly a “m oo n full of ho ne y”  
 Bridal ( Bride -Ale ) com es fr om  th e tradi tion of brewing  a special  batch  of al e for  a 
wedded cou ple. Tradi tiona lly,  thi s ale  could not  be taxe d, so a lot of it was brewed. Th ere 
were repo rts from  Eng land  that thi s right was uhm...ab used, and entire to wns  we re foun d 
to be blotto…. 
  
 





The Dang erous Art… (by TT, 2007) 
(ded icated to the big, the mad , and the furry.)  
  
Don’t talk to me of shield walls, or deadly trebuchets 
Of  noble knights a charging with lances set to slay 
The brewers art is deadlie r, and  comes at quite a cost 
You ought to see the wailing, when a batch it mus t be tossed 
  
The bottle bombs are legendary, wh en shrapnel fills the air 
Glassy shards are razor sharp , and fly mos t everywhere 
Lucky you, if it’s just one or two, and you still retain you r eyes 
A chain reaction of bott led beer, can make a Master fly!  
  
Every bottle is an island, unique unto itself,   
And you have no idea when gif ting it, if it went bad on the she lf 
When king and quee n both take a sup, and curl into a ball  
Food poisoning is most traditional, as is the headsman’s call 
  
To  be a gentl e brewing judge,  is to tempt the very fates 
A sip from here , a sip  from  there, and the privies do await 
You’l l push  the floaties off the top, and sip from tepid murk 
And draw  upon your vocabulary,  while your lunch is going “splerk” 
  
“The bottle has too much airspace, at least I hop e it’s air- 
The green cloud is somewhat  off-putting, as is the  floating hair 
The flavor is remiscent of,  new floorwax, and rotting weasel bile 
I cannot read  your brewing notes,  we re they written by a chil d?” 
  
To lurk and research recipes,  of braggo ts, mead s and Kumis  
To  be arrested as a pedo phile for harvesting youth ful streaming piss.  
To  risk great burns with stea ming vats. Of reeking boiling grain 
Moving sloshing barrels,  full carboys, and kegs will surely strain 
  
With rare, albino malt, and upside down wheat is mighty dear 
Your family cannot use the fridge cuz you’re laagering your beer 
Yo u lugged  some bottles 400 miles, and the warb and drank them all for sure 
Th ey finished them off when you were out  of camp, and  
“they were just as good as Coor s!” 
  
So put away your falchion, your madu, or leth al bow 
The scariest of all the trades, is they who make the beverage flow 
Of beers and ales, of meads and stouts, of cordials that take years to age 
Of all the mig htiest warriors,  tis the brewers that must be Brave! 


