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Offical Guild Policies on Alcohol

Legal drinking age in California is 21 years
Always have a Designated Dnver

Ee a responsible Host In Corpara under
Corporate Policies section VIl on page &
it states: The use of any SCA funds for
the pur-chase of potable alcohol, excapt
tor such quantities as may be necassary
tor cooking, 15 prafbited in the United
States and its temitores

Officers are not prohibited from serving
aleohiol;, howevar, i must be done as
ndnaduals, and not as part of ther offial
duties as officers.

Officers are not prohibited from giving gifts
of alcohal: howeaver, It must be done as
indinduals, and not as part of therr duties
as officars. Gring or receiving gifts of
alcohol in court is not considered to be
part of an officer's official duties,

Calendar
Apnl 3 - FKing's Hunt Brawing Conlasts
All are welcome to enter and help judge.

May &th — Kingdom Guild Meating
At the home of Master Timotheus
Contact lim at HousaLachanagn

From the Guild Mistress

Hera it 1s — Summer. The baes have produced
a ot of honey, the vines are loaded with grapes
slowly npening and the badey fields are tuming
the color of the sun. Life is good. Now is the
time o get the old stuff fram earier this year
(and last year) botfled and put away tar aging
Why? S0 we can gat to brewang maore

Guilds, it is the summer time and you may want
to plan a group trip 1o the local winerias. Many
of us ara lucky and there may be a micro-
breweary nearby that we can wisit as a group
Best of all, if one of your members has a
backyard or patio large enough, plan a group
brewing day. Try something, as a group, that
you haven't had the "narve” to try befare

Even If it's a s0da or vinegar

Hawe you got your enfries for the Known World
Brewing Contest 1o be held at GWW?

T'he entry forms should be going out s00n
Enter your favorite beer, ale, wina, mead or
cordial! Impress the judges and your friends!!

Until the next meeting

2 Z?f/:é’/z-é’df
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July 24th - Kingdom Guild meating, ‘ )
Being hosted by Lyondamsara i I"l “I

‘-.

earthlink.net for address. ] - .
-

July 30th = Darkwe|l War Erewing confest.
All are welcome to enter and help judge. p

Oct 5 — 8 — Greal Waslem War - 1|I !
Erewing Encampment, Known World ! .
Brewing Contest and more

Mewv 5- Kingdom Guild meeting 'E' E"‘ ‘l

Being hosted by White Wolf Meadeary




¢ rie§ mleanliness and
.. \‘ Sanitation While
" Brewing

-
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Cleanliness is a major concem for any
brewer. You want to reduce bacteria
and other contaminants to negligible
levels. You protect your brew by
cleaning your brewing equipment,

all surfaces that you work on, as well as
yourself. Common sense will help
produce wonderful brews. Clean your
equipment and work areas. Wash your
hands before starting to make your
brews. Do not pick your nose or
zneezing around the work area. Try to
keep animals out of area where you put
ingredients together.

It would be ideal to sterilize your
brewing equipment and work area. This
iz nearly impossible outside a hospital
or laboratory environment. There are a
number of cleanars and sanitizers that
you can use on your brewing equipment
and work area.

Soap and Water: Sweep and clean the
floor of your work area. Clean all
tabletops, counters, and other surfaces
with scap and water to remove initial
sources of possible contamination.
Wash your hands before beginning to
zanitize your eguipment. |f you are
washing plastic containers, avoid using
anything abrasive which might scratch
the surface.

Powdered Brewery Wash (PBW): A
powerful cleaning product fram Five
Star Chemicals is Powdered Brewery
Wash_ Itis anon-causfic buffered
alkaline detergent safe for use on

stainless steel, glass, brass, and plastic.
Add 2 cunces of PBW to 5 gallons of
warm water. Let your equipment soak
for 30 minutes. Stubbom stains or grime
might reguire an overnight soak. Cnce
the equipment iz clean, rinse the
equipment twice with warm waler.

Dishwashers: Dishvwashers are great for
cleaning boftles,utensils, and mason jars
. Dishwashers can alzo be used fo
sanitize a large batch of bottles right
before bottling. Remowve any old labels
from the bottles and give them a quick
rinse to remove surface dust. Run the
dizhwasher on its hottest setting. Do not
use any soap.

Chlorine Bleach: One of the cheapest
and easiest sanitizing agents is
household chiorine bleach. Do not use
scented bleach. Fill a sink or bucket with
hot water. Add 1 tablespoon of bleach
per gallon of water. Mix the bleach into
the water and add your brewing
equipment {gallon jug, aifock, funnel,
spoons, strainers, grain bags, bottles,
etc.). Many people brew in S-gallon
glass carboys. Pour 173 cup of bleach
ints an empty carboy and fill with hot
water. Let the equipment soak for 20 to
30 minutes, pour out the bleach water,
and rinse three imes. Rinse all
equipment well is very important. Any
residual bleach will leave a horrible
chemical flavor in your brew. One
drawback of using bleach is long
exposure to chlorne will pit stainless
steel.

loding: loding is a very effective
sanitizing agent since it will not pit
stainless sieel. Brewer's iodine or
iodophor can be purchased at any
brewers supply store. One ounce of




iodoghor will treat five gallons of water.
Equipment needs only two or three

minutes of contact with the iodine

solution to become sanitized. lodophor

i3 a no-rinse sanitizer. You do not have

to rinse your equipment after remowving it

from the lquid. In addition, you can use

the solution as long as it retains its
orangey-brown color. lodophor can be )
hazardous fo people with iodine SR
allergies. The concenfrated soclution can
stain skin and fabric. L
Star San: Star San, also from Five Star
Chemicals, is acid-based self-foaming
no-rinse sanitizer. Use one ounce of

Star San in 5 gallons of water. Soak

your equipment for 2 to 5 minutes then
remove your equipment to air dry. Star

Zan is effective as long as the PH

remains less than 3.5_ If the PH of the

Star San solution rises about 3.5, the

liguid will turn clowdy to signify

itz lack of ability to sanitize.

Uzing a Sanitizing Bucket While
Brewing: While you are brewing keep a
bucket of no-rinze sanitizing solution
close at hand. When you are done with
a piece of equipment (like funnels,
spoons, hoses, elc.), let the equipment
soak in the sanitizing buckel. The
equipment iz then re-sanifized when you
need to reuse it.
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Great Western War 9 is occuring October 310,
2005. Agnarr and Donal will be conducting a
Period Ale Experiment on \Wednesday, October 5.
Tim will be teach the Concepts of Judging class
on Friday, October 7. The Brewers Guild will be
hosting the 2nd Annual Inter-Kingdom Brewing
Contest on Saturday, Ociober 8. Lynnefie is in
charge of the contest this year. Registration
forms and rule will be posted to the website.
Daonal will hest the 7th Annual Taste of Caid en
Saturday, October 8, starting at @ pm at the
Dimng F-"awhnn H'I. l.lnn::hants Row.
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Sauvignon Blanc
2002 Reserve

Tasting Notes:

The wine has clear and
pleasant color appropriate to
style. The bougquet had light
citrus and fruit aromas. The
flavor was a dominant citrus
with subtle pear and peach
nuances. It has a light body
with a crisp finish.

" Varietal Composition

After the wonderful celebration of Sauvignan Blanc 100%

Master Gulliver and Lady Vivian's
wedding at King's Hunt. My Lady
& Therese and | took it upon ourselves to
continue the revelry the following day.
S0 we went on a winery tour on our way
= back home, Our first victim was
™ Firestone Winery. - - . VA
A quick summation of the wineny's Fa = Ol e T o
history; "Founded as Santa Barbara = e 4 Rk - i . ;;
County’s first estate winaery in 1972, o e A YR «.T AFP““““““
i b TN e Y TR T -
E;rf:;?qun\ﬂlﬁ?x;;zi;:&m " ' e e ey i P o 'Sanla Ynez Valley, Santa Barbara Cf:unly
winemaking, producing highly acclaimed
wines that capture the distinctive flavors e
of their vineyards and region.” | know blg""ri-
flewary words and hot air doas not make i : k- L T
| good wine. But when | stepped into the | ™ Y ¥ hae v k- efonnt | Riesling 2003
entryway | was impresses with the et . L [+ e YD T o S
| " place’s simple elegance and pleasant ’ " _ ' N "l_'- gk 1 S T, LA . “ADl 0 4 Tasting Notes:
service. The $7.00 tasting included 5 - : < g e e o i o2 Sl 1§ o Vary pale amber color with
" samples and free tasting at the Curtis | S ks U TR P s e PR R some effervescence when
 winery. It was like sacking a Roman A7 A 2 . e Rl el L U warm . The Aroma was more
Merchant, you just can't losel -': - PP kR, UL S b RS M citrus in the bougquet with some
T o o R L b L o R T el fruit notes. The flavor is light
ﬁ-'whﬂ X STy s R A G M © Wk )T ARESTON: bodied and light in sugars. Not '
h‘h— . Tl T s e e R PRI i e e R e G to the German style but much
JM'— P L W R L L MR N S e ) ; lighter. It has abundant citrus

' Winemaking
» Harvested in the cool moming hours in
o= mid September. Cold settled and racked,
- ca'r;  then fermented In stainless steeltanks. '
iy j ey ﬁ < Aged for eight months, primarily in
: W% stainless steel tanks with a small
v {:nnmhutmn of French oak.

1

: ; , e MO o Finﬂl Analysis Alcohol: 13.5%
...1--.1'-\.- '. 'y : '1.‘r . 4 L 'I_ I-I.-"' "-TA EE I:I‘H 3.20

=

Yo

?‘. Ly £ i3 e %! : - -_'-_f J'..-,_..I_-._:_ - ﬁ} *1?,_ .. " _-...-,__ e- .r.._-_._ T : ), flavors mingled with a rounding -
sl 08 e AN e )




Winegrowing Motes Variatal Composition
Cur 2003 Riasling marges fruit fram two Syrah 100%
premium appellations for enhancad
Y dimension and complexity. Rissling from Duration of Aging
|| our estate vineyards in Santa Barbara T 14 months in Erench and American
ol County’s Santa Ynez Valley imparts ripa 8 'ﬁ' : - . F. oak barrels
8 | classic varietal lavors and textural % L W Eh i ; '
-y richness. while a balance of fruit from
IL_ cooler Monterey County ensures crisp
acidity and appealing citrus accents.

A g i L ¢ i B i . ¢
i Winemaking Notes '3 | - a . ba - Chardonnay 2003
| Picked in the cool momning hours, e g e gt | _ :
ﬂpressed and cold settled, Fermented in 205% - A0 §it | L ol ' - Tasting Notes :
' stainless steel tanks to preserve D15 A R T R e LN e D R T G 7 The color was a clear light
aromatic complexity and textural e b TR Vgl g1 N ¥ ) amber. The bouquet was a
crispness. Off-dry style achieved by Y - o L . s B S5 Uy dominating citrus with
halting fermentation at a residual sugar Ll 0 0 SRR i : lingering oak and subtle <
of 1.9 percent. - 3 e’ et ¥ . - b flowery notes. The flavor and
r e it - o - ' T . body were baoth light with a
domination citrus flavor, it
lacked the ocak | would havea =
axpactad and did not have |
T s . . . — the roundness of a developed
Tasting Notes: -2 . el : wine.
A nice deep red color with ! -
ruby light accants. The
bouquet is very peppery and .‘

.- Final Analysis Alcohol 13.5%
G i 4 TA.F2 PH 3.50

Syrah 2002

Winemaking
| Our Chardonnay was hand-harvested at
bold giving a very full nose. 1 theln Firestone I‘u'lneyarr: estate and select
The fiaver i= mars of 8 citus 5N . e N neighboring vineyards, then lightly
and light, lacking the boldess e e Sy ik ; L) . " - . e crushed and pressed. After cold settling,
of the aroma. It had a dry ; i it waz fermanted in a combination of
finish and was not what | . Franch oak barrels and stainless steel
: expect from a Syrah. , tanks with a slow-fermeanting yeast,
h"*_ - .. = . Fr : : . ensuring both textual and aromatic
£ Winemaking T P ey - R i J : Lo g e complexity. The wine was then aged sur
+ Qwur Syrah was harvastad from the - ral 2 —_ = Rt e il . S il . ; lie for ning months.
" Firestone estate and select neighboring % . pm - g . ,
vineyards from mid October through DI iy e e el T T R ST . Varietal Composition
A early November, with each lot cold g ¥ & = NI R+ - - = Chardonnay 100%
[ soaked for seven days prior to : . o - : =
fermentation to ensure ample flavor e o . AL s o, i ML Y _‘- | Duration of Aging
extraction and a supple tannin profile, g S E 8 L2t ﬂ‘F e ~ | Nine months in French oak barrels
The wine was aged for 14 months in - - TR 4 e S SR _
Fremch (80%) and American (50%) ' aw i e 4 s e Seelen Ul BN SRS Final Analysis Alcohol; 13.5%
& oak barrels. ' ' . e TA: .71 PH: 3.39




S0 go figure, the one wine many
consider “indiferent” or a “weaak
Merlot 2002 5 Rt T " Sauvignon® was the one we walked out
. : . a ek = with four bottles of! | know shock and
Taﬁ'lingl Motes . . oy Sim (i '~ horror of many wine snobs has crossed
A b-Eﬁ_ll.rtlful ruby color deep 2 T Pk AT AR SR A R N 1 ) the world as my opinion has created a
and rich. The bouguet was B PR R e Rt PRl T SRR disturbance in the Force, Bul don't listen
well d&velnpad mth | halanc&r ’ L 5 , ‘% e ; ; RNt T TRt the Wine Sith. Leave them to spilting
of flaral, fruit, and citrus M g il '_ _ pi- 3L etk R He..m o out over priced wine into buckets, and
aromas. The body was B Tt W s o LNt ot enjoy the simple pleasures of what
- mrrderfully_ rounded H_I'Il:l ; W ol e L ], - O =aoe S S you like. Broaden your horizons,
developed ina dry fruity o A 9. e o - el N ey develop your palate and march boldhy
flavor and light oak. The N e o v At s % into those wineries and bellow your war
finksh was clean and fruity Ay, € . sa S D Rl 0y cry, let tham know the Brew Vikings
with a flowery accent. Ve PETEE e Lt s Ay have amived!
Winemaking e TR -] O R e el i
Our Merlot was harvested from the - R o DS L g PR 4 SkoL
Firestone estate and select neighboring rih;.; ¥ Y W T, Ty s '{Hﬁ;
wmﬁrdﬁ from October thmuﬂh e . i o f 3 f = AT . Skl ‘ﬁ'b _":.-:1 -?r?f?'ff;#rr #ad /F’F{;rq*fjiﬁ 7

s Movember. A slow-fermenting yeast was 1 g el : ; : ™. T
employed to ensure balanced extraction { 3 ; o
of flavor and color during fermentation.

rh After aging, small lots of Cabernel

& Franc, Cabemnet Sauvignon and Malbec | =

4 were added to the final blend for A

{ 1enhanced dimension and complexity. |5 "%

4 :
- Varietal Composition
Merlot 87%

-

% Duration of Aging
EE{I months in French oak bamels
[V ]

& Final Analysis Alcohol 13.5%
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( @h’e History of
=T3aint Sangria

{as recorded by Lynnette de
Sandoval aka Sister Sangria)

Greelings, | am John
Cleese and it is my honor
to bring you this PBES
special of the history of
Saint Sangria. S0 with
uut further adieu let us delve deep into
this rich history.
History: The early history of Saint Sangria
iz foggy, and many contradictory versions
exist It is known that at the time of his
death he was a well-to-do refired
merchant living in the Kingdom of Caid.
All stories agree that he was “good and
kind and beloved by all”.His passion and
pride in retirement was brewing, and his
brewing prowess was known far and wide.
Many came to him to seek his knowledge,
and help with their own brewing. None
were turned away, and all left with the
new confidence in their brewing skills.
The one sad note in his life was his wife's
homesickness; she pined for the taste of
Sangria that had flavored her childhood
in Spain. Labor as he might, he was
unable to brew Sangria capable of
bringing Spain to his wife.
e His martyrdom came
' ‘\' about at the culmination of
| his quest for the perfect

!"' "‘"1 Zangria. He was alone in
(i Nis brewing cellar, tapping
4 the cask of his latest

Sangria attempl when something went
harribly wrong. With the first blow of the
hammer, the cast EXPLODED. He was
pierced with thousands of splinters. His
servants found him face down in a pool
of blood and wine, drowned in the
Sangria that remained in the bottom of
the cask.

His first miracle was the

Sangria that caused his

death. The brew that pool

ed in the surviving

A portion of the cask, the

SAMme brew that had accepted his lasi
breath, was the best Sangria his wife had
ever tasted (alas the recipe died that day

" with the Sainf)! Those who drank of that

fateful batch of Sangria were cured of any
ailments they'd been suffering, and
MOMNE ever suffered from hangovers
again! The level of remaining brew in the
shattered cask never diminished
throughout his wife's lifetime, thus
providing a permanent cure for her
homesickness, and a permanent income
source!

His second miracle cccurred a year later
when two local fishermen were washed
overboard during a sudden storm. They
were saved from drowning when an
emply brewing cask floated into sight.
While they clung to the cask it floated

o siraight and true back to their ship! Upon

examination, it was discovered that the
mysterious cask bore the sigil of the late,
lamented brewer!

His third miracle cccurred a few years
later, during an immense thunderstorm
when a lightening strike shattered a large,
old oak tree in the center of the village
near his manor. Where the tree had stood
was now a large pile of perfectly shaped

& toothpicks, much like the splinters that

had pierced the Saint. Burned into the




Burned into the shatiered
stumg was the sigil of the
future St Sangria. That
years dry summer and
earty frosts had caused
a poor harvest, many villagers would
hawve starved had it not been for the
money made selling the toothpicks to
the sailors, fishermen, and travelers
who came to the village to drink of the
Saintly Sangria!

His miracles continue:

To this day, Alpine
search dogs wear casks
around their necks while
On rescue missions,
because it iz believed that Saint Sangria
causes the casks to lead the dogs
siraight to the victims and right back o
the lodge
Many of the oak tree toothpicks survive
to this day, and those carmying them
claim they prevent heartbum, cure
dental problems, and add a delightful
flavor to cocktail wieners. Home
brewers claim that their brew tastes
better when served with a St. Sangria
toothpick in the glass = to prevent
choking, the toothpicks are usually
fitted with a paper umbrella-like topper.
¥ o Feast Day: Saint
Sangrias feast day is
January 1st. The Saint
is traditionalky
celebrated by lifting

drinks on high at
midnight to remember his many

miraculous intercessions

Patron Saint: patron saint of home
brewers, cask makers, fishermen, sailors
, drowwning victims, toothpick salesmen,
lifeguards, dentists, drinkers, gourmets,
party hostesses, homesick wives, and
college party girs

o

Right Noble Brewer's Guild of Caid

Membership — Subscription Form

Mame (Mundane)

Mame [SCA)

s Address

Email

Do you currenily have a Harp Argent?

Branch, if any
Current Rank
Please contact the Guild's SecretaryExcheguer

THLord Donal O'Brien at {lorddonal@yahoo.com)
tor mailing instructions and dues information.

A Note From The Scribe:

| would like to thank THLord Donald
for his article. Also thank Mistress
Lynnette for her article and CD of
pictures from the Temecula winery
tour. A few of the pictures have been
used here and | wanted to just give
her just credit for the wonderful
pictures.
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