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Kingdom Meeting! Judging Class Coming Up!

I detalls aboa the clas he foimd at:
Sunday Julw 29t 10 AM to 5 PM are detal _ classes canbe o

Reinhardt's anddla & house inOrtario.

Class -Date:'Time
A business meeting will be foll owred by classes Wine Core- JLﬂP{ﬂ 10am-6pm

o _ o Beer Core - Sept 30 10am- 61::1':1
andjudging & Nuncheon is plamned with either 4

i Dues ate now due Please forward $6.00 to the sectetary

E Iflaster Dotal O'Brien. Checks needto be made payable o
| BCA, Ine;, Kingdom of C aid-Brewet' s Guild

| Alsainclude the following inform abl o

Iunidatie name and address and Society Hame

¥ our dues help to support the actisaties of the Guaidd

potluck fast food or pizza nan.
2llergywarrdng: dogs. Thesy will be kept
seperate, bt Garerud e does shed.

For divrections ethal alais

Tapping the Keg with Donal O'Brien
by Master Donal O'Brien

2: What are "dregs"™? And what iz "racking™?

A: The fermentation proceszs of making beer, wine and mwead leaves a laver of
sediment at the bottom of the fermentation wessel. Thi=s layver of =olids i=s
called the "dregs"™ or the "leeszs". The dregs consist of dead yeast cells, clunps
of proteins and other =solids that were once in suspension in the wort or must.

In general, moving wvour beer, wine or mwead off the dregs iz a good thing.
¥our drink will be more clear as solids are removed. You will also swoid off-
flavors which can result when
dead wveast cells autolyse (break down to itz basic parts). Jome =stylezs of
winemaking, like chamwpaogne and sherry benefit by prolonged contact with
autolysing veast.

continued on page 3
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The Inland Empire Branch includes the Shire of Heathervyme and the Barowny of Dreibur gern.
The Amgals Bramch includes the Barony of Aigels.

The hm (v Bramch includes the Baromny of Dnan Or.

The (hver the HEill Branch includes the Shire of WMintermist.

The ILpondamere Branch includes the Barorgr of Lyondemere.

The Starkkafn Bramchk incluades the Baromy of Stcarkhafin.

Brevers' ild Couwncil

The Guildmwistress i=s Mistress Therese of the White Griffin whiori ffinfduane . com

The ScribefChrondicler iz Alaiz de Saint Germain asilnomrah@Fyahoo. com

The SecretaryfExrhequer iz Master Donal 0Brien lorddonal@vahoo.com

The Dun Or Bramwhmaster is Dona Linda Diel Lago CdLtrusblood. net

The Dun Or Bramwchfbcribe i=s Lord Sigmmd Svertingsson sigoydtrueblood. net

The Inlaml Empire Branchmaster is Baroness Jearme Marie Lacroix Jm publicicharter. net

The Inlaml Empire Branchfbcribe iz Lady Elspeth Charissa aas Beirwald sca.elspethiadelphia. net
The Ower the Hill Branchmaster is ocurrently wacant .

The Ower the Hill Branchfbcribe i=s ocurrently wacant .

The hmngels Bramwchmaster is Lord Balthazar wan der Bruagghe

The hngels BramwchScryibe i=s ocurrent ly wacans

The Lyondemere Branchmaster is Lord Tighearnan Cearrbhach 0 Faolain jdriddle producerfsaboo . com
The Lyondemere BranchScribe is Lady Christina 0 Cleary divinitefshoglobal. net

The Starkhafn Bramhmaster i= Lord Douglas randskegy dboast onEHcox  het

The Starkhafn BramhScribe is= Lady Fatinah a'Zarogqua al Bakassah

Masterbrevery Master Timotheus Zacharia housemachariafearthlink net

Masterbrewery Master Tofi Eerthjalfadsson

Gz andmasterbrewwsyr Master Atar Bahkter

The Crovm of Caid

Diccladimer: This nemsletter ir nmot 4 corporate publication of the Jorietyr for Creatiwe Anachromism, Inc. and doer not
delineate 303 policies.

Jubmirrions are encouraged and will be ured ar rpace and topicality allow. Pleare rend rubmirrions to the chronicler &l aig
de Saint Femmain at arsi Inomrak@vahoo. com.

Jubrcriptions to In Wino Weritas is included with aild mem]:hershig and_ir published quarterly. uild memberczhip:s are $6.0
4 wear and renem in Mar of the wear. Checkr are made pawable to "3CA, Inc: Kingdom of Caid-Erewers ild and submitted to
the ild Secretary, Master Domal 0'Erien.

Ararone wirshing to reprint or republish %original article or artmork should contact the sgthor or arbist and secure
pemission to do so. ALl rights reride with thé authors and contributors.

Coprright. £007 Sorciety for Creatiwe &nachronisms, Inc. &ll rights reserwed.




continued from page 1

"RBacking™ iz the procesz of mwmoving a licquid from one container to another.
The term iz assuwed Lo mwean siphoning the clear portion of a beer, wine or
mead out of a fermentation wvessel into another, leaving the dregs behind.

The racking process can be simple or complex. The easiest mwethod of racking
iz to carefully pour the contents of a container into another, leaving mwuch
of the =olid material behind. The mwost complicated =etup uses automated
pumps, copper pipes, and mwilez of hoses. Mo=t homwe brewers rack using a
flexible plastic tiube [(the racking hose), a rigid plastic tube ([(the racking
cane) and grawvity.

The racking hose prowvides the pathway for the bheer, wine or mwead to travel
from one fermentation vessel to another. The racking cane has a 90-degree
angle bend in one end. The racking hose iz attached to the kbent end of the
racking cane. The s=traight end of the racking tube iz lowered into the
beer, wine or mwead to somwewhere hbetieen the surface and the dregs. Az the
clear portion of the ligquid i=s siphoned off and the swface drops, the lower
end of the racking cane iz gradually lowered towards the dregs.

EBefore one starts siphoning, fill a bucket or similar container with wvour
favorite sanitizing =solution [(iodophor, 3tar-San, etc). Place the racking
hoze and cane in the bucket. Make =sure the sanitizing solution completely
fill=s the racking hose.

Flace the container holding the wort or mist on a table or counter. FPlace
the sanitized container that the ligquid will ke s=iphoned into bhelow the
first container. In general, the hbottom of the full wessel should ke higher
then the top of the empty vessel.

FPlace a =mwall jar in the bhottom of the lower container to catch the
sanitizer from the hose.

Carefully lift the racking hose and cane out of the =sanitizer bucket.
Make =ure the racking cane iz drained of the =sanitizer. Hold the racking
hoze lewvel =0 that none of the licquid =spills.

FPlace the racking cane into the wort or mist in the top container. Drop
the end of racking hose to the swall container at the bottom of the lower
container. Liguid will start flowing
from the top container into the hbottom container. When the sanitizer drains
completely from the racking hose, remove the =swall container. The liguid
will now £ill the lower wessel.

Watch the licquid in the top container wvery carefully. If the surface of
the licquid comes close to the Lip of the racking cane, push the racking cane
a little lower into the fluid. Make suwe the racking cane does not come Lo
rest in the dregs. That wmould cause somwe of the sediment to be transferred
to the new fermentation wvessel.
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*‘id M ead M akers Corner é.d

By Reinhardt M edebr uewer

This month’s article will be on short meads. Short meads are meads that age for 6 months
or less. These meads are the perfect way to get started in mead making because you will
have near instant gratification. | am going to share with you my favorite recipe for ashort
mead. A mead that is quite good and drinkable in less than 2 months. A mead that
violates just about al the “Rules’ of mead making. My Lords and Ladies | am proud to
present to you Joe's Ancient Orange Mead, reprinted with permission from Joe Mattioli .

3 1/2 Ibs Clover or your choice honey or blend (will finish sweet)

1 Large orange (later cut in eights or smaller rind and al)

1 smdl handful of raisns (25 if you count but more or less ok)

1 stick of cinnamon

1 whole clove (or 2 if you like - these are potent critters)

optiona (a pinch of nutmeg and allspice )( very smal )

1 teaspoon of Fleishmann’s bread yeast ( now don't get holy on me--- after al this is an
ancient mead and that's all we had back then)

Balance water to one gallon

Simply stir the honey in water and add to the carboy adding the the additiona ingredients
once you have it in the carboy. Let sit in a cool dark place for about 2 months and you
will have avery pleasant mead to share with friends (one of whom | hope to be).

Prost!

Reinhardt




Triads of Mead

These are the three parts of Mead:

The water flowing pure from the heart of the
land and the sky;

The yeast to leaven and bridge the summer
warmth and the winter chill;

The honey sweetness qathered in pain and
smoke for to qladness the heart

And these are the three seasons of Mead:

Fraitful Summer busy with qmwing and
building;

Atutumnal Harvest storing against the dark of
the year;

Wwinters pause in the mund of the year, the old
passing to the new.

And these are the three peoples of Mead:
The joyTul celebrating beginnings;

The hard-working taking a moment to savor the
rewards of tabor;

The sormwinl sip ping a beloved memory.

alais de smiat german

For when the wine iz in, the wit is

OUt. Caeckism, 375 Thomas Fecon (1512-1557)

Good wine is a good familiar

creature if it be well used. ol it
(3 15) William Shaespecare (1564161 6)

Fight Noble Brewer's Guild of Caid

Membarship — Subseriplion Farm

Mame [Mundane)

Mame (SCA)

Address

E mail

Do you currenily have a Harp Angent?

Branch, if any

Current Rank

Flease contact the Guild's Secretary/Exche guer
THLord Conal O'Bren at {lorddonali@yahoo.com)

fer mailimg insfructions and dues information.




