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An Informal MBAA District Rocky Mountain Press Release

September 2011


District Rocky Mountain held our “out of towner” meeting at the Glenwood Canyon Brewing Company in Glenwood Springs, CO on September 16th-18th.  We had a really great weekend complete with 5 speakers, a tasty BBQ in the rain, and lots of good beers.  And to do it justice, I’m writing this in the first person to capture all the good times.
I arrived in Glenwood Springs with my husband, David, around 4pm on Friday.  I checked into the Hotel Denver and found most of the group had arrived by train earlier that day, and had already started enjoying the free Guest Beer Cards that Glenwood Canyon gave us for the weekend.  I was introduced to Brewery Manager Ken Jones, and then had to rush off for a brief executive board meeting.  We were eventually joined by the rest of the members for pints and food.  At last count I believe we had 33 folks in attendance, including spouses and kids.  It was great to get to meet everyone’s families!  Choosing to use the evening to explore the area, David and I took off for Carbondale to see the Sam Bush Band.  I understand that the MBAA crowd stuck around at the brewpub to sample many fine beers Friday night.
Saturday morning came early and at 8:30am, all of the Rocky Mountain District members and presenters were in their seats, ready to listen to the morning’s talks.  All five presentations followed a broad theme of ways to optimize efficiency and sustainability in your brewery, and had good information that applied to breweries big and small.  

First up was Todd Hansen of A-B, who spoke about “Saving Extract: Running a cost effective operation in a practical manner.”  He described how Anheuser-Busch made the transition to tracking their losses by looking at everything in terms of extract.  This change was made 3 years ago when they began using In-Bev’s system for increasing efficiency.  Todd walked us through the brewing process, and at each step listed possible places that extract can be gained with minimal capital investment.  He summed up by reminding us all that many small savings add up significantly and have a great impact on the bottom line!
Next up, Jason Smith of Miura North America spoke on the topic of, “Optimizing Energy Management of Industrial Process Steam via On-demand Steam Systems.”  Miura is a Japanese company, and in Japan they’ve been forced to be more energy efficient due to extremely high energy costs.  Jason reasoned that it’s only a matter of time before energy here in the US becomes more expensive as well.  Most of the boilers operating in the US are the old-fashioned kind involving a giant water tank, and he was proposing a system that works more like an on-demand tank-less hot water heater.  The downsides to a conventional boiler include: tremendous radiant loss, they take up a huge amount of space, the need to heat up (and keep hot) a huge volume of water, having to keep enough water for maximum capacity rather than the immediate demand, and often the need to keep a 2nd boiler in case the first one goes down.  Miura’s system is modular, and so the system can turn on only the minimum number of modules necessary to generate the steam needed at any given time.  They also do not face any of the other problems listed above, and have a big advantage to small breweries who can add modules as they grow.  

Stephen O’Sullivan of Krones was our third speaker of the morning, speaking on “The Resource Optimized Brewery.”  Stephen pointed out that there are 3 ways to be more sustainable: lowering energy or water consumption, better utilizing waste materials, or using more sustainable energy sources.  His talk focused on the first of these three ways.  He put up a slide 
showing the energy and water use at each step in the flow through the brewhouse.  Many brewers today utilize vapor condensers and energy storage tanks to capture heat from the kettle for re-use.  Krones has developed a new system to also capture more energy from wort chilling to heat up the mash tun.  They’ve also improved on the internal calandria to get more movement around the kettle, which is thus able to cut off the steam for the middle 1/3 of the boil.  Stephen also spoke about a stripping vessel which could cut down on boil time, a CIP system which runs based on physical detection of fouling to reduce CIP time, and a smart piping layout to shorten pipe length and thus run shorter CIP cycles and use less push water.
After a brief break, Dana Johnson of Birko Corp spoke about “Acid and Detergent ONLY Cleaning in the Brewery.”  For years Dana has been encouraging breweries to consider non-caustic solutions.  Caustic requires a lot of PPE for the operator, full evacuation of CO2, and significant rinsing (often with acid).  Birko has found non-caustic detergents that, when preceded by acid, are just as effective in cleaning tanks as caustic solutions.  In 2007, Birko began recommending cleaning not only tanks but kegs with an acid/detergent regimen, and Dana wrote an article about the chemical savings at Avery when they switched to this system.  They now advocate this cleaning regimen for draft lines and filler bowls as well.  Dana did note that there are times when caustic can be more effective and necessary, specifically when protein soils are very high, or when good impingement cannot be achieved on the stainless.
Our last speaker of the morning was Ken Jones, who spoke about “Brewpub Operations on the Western Slope.”  His talk focused on the difficulties of dealing with a surface water source, which varies seasonally in hardness, alkalinity, and pH.  Ken and his team have gained significant control over their situation by testing 300+ batches over the last 5 years to gather data on how their water varies with snow runoff.  They find it necessary to acidify the water (though less so during peak runoff) with phosphoric acid, and have found that their gypsum and CaCl use increase during runoff months.

After the morning session of speeches, all speakers were given an engraved mug as a thank you from the district.  Everyone grabbed a beer (did I mention the very generous “all your beers are free” card we all got from Ken?) either from the bar or from the abundant collection brought by everyone attending.  Since there was time before lunch, we went on a tour of the brewery led by Ken.  He talked about the root beer that they make on site, as well as the process for making a strawberry beer for a local strawberry festival.  In order to retrofit the historic building with a brewery, they ran into a few challenges.  The hotel didn’t want a condensate stack blowing the distinct smell of a brewery out onto the street.  Also the brewery had to build the brewhouse and fermenters on one side of the bar and then pipe the beer to serving tanks on the other side of the bar.  But ultimately the location is great for weathering the recession, being located in such a prime tourist location near the hot springs.
After the tour we carpooled over to Two Rivers Park for a BBQ lunch sponsored by the district.  The weather was pretty nasty most of the morning, but collectively we had high hopes for it clearing up.  Thankfully, we set up under a gazebo, because not long after most people finished eating, the skies opened up and drenched everyone and everything outside of the gazebo.  This could easily have ruined the mood, but not with this crowd!  Eventually, the sun came out, and so many rounds of horseshoes broke out throughout the afternoon.  Julie Glass and her sister-in-law Ashley Perry were declared the unofficial winners of the day.  Also worth mentioning, Dana Johnson shared some of his homebrewed wine and we all agreed it was very enjoyable.  
Saturday night, the Rocky Mountain district outdid itself with dinner at the Riviera restaurant.  The Riviera was decorated literally from ceiling to floor with fun local artwork.  We had a short wait for dinner, but the delicious meal and drinks more than made up for it.  And after dinner we returned to the brewery to enjoy a couple of final beers at Glenwood Canyon before last call.  

All in all, it was a great weekend in a peaceful mountain town.  Even the typical I-70 traffic on the return trip couldn’t taint an all-around great weekend.  Many many thanks to the Glenwood Canyon Brewing Co. for hosting us, providing the meeting space, and providing great beer all weekend long.  Also many thanks go out to the executive board of the Rocky Mountain District for planning such a great lineup of speakers and activities, and for funding the entire weekend!
The next meeting of the Rocky Mountain District will be the joint meeting with the ASBC and will take place on November 2nd at Miller-Coors in Golden, CO.

The executive board would like me to relay a very important message for 2012.  Normally when you pay MBAA dues, $10 of the total goes to the district. This year, the board has set the dues at $0 to give back to our members!  We understand that being a member is expensive enough, and we feel that we have sufficient funds in the treasury to save everyone the money this year. 

Tamar Banner, Publicity Chair
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