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District Rocky Mountain held its fall joint meeting with the ASBC at the MillerCoors Brewery in Golden, Colorado on November 8th.  Chad Yakobson, of Crooked Stave, spoke on the subject of “Brewing with Brettanomyces.”  A lively crew assembled in the sixth floor bar to enjoy a happy hour before the meeting.  The sour offerings were a particular hit with the crowd.  Dinner was served after the happy hour.
The MBAA and ASBC members separated for their respective business meetings.  District President Gary Dick kicked off the MBAA business meeting by thanking MillerCoors for hosting the group.  It was announced that the dates have been set for all of the 2013 meetings, and that information can be found on the district page of the MBAA website.  The district is working out a plan for block memberships for breweries to allow smaller organizations to buy memberships for their company and then send whoever can attend to the meeting for the member price.  A new position was announced on the district executive board.  Jesse Brookstein will now be the packaging representative.  The business meeting concluded with an award to Tamar Banner of a $500 scholarship towards her studies at Heriot-Watt University.  She gave a quick presentation on what she’s been studying, the papers she’s written, and what sources have been useful for her research, in order to provide all who attended with more tools for their own research.
The ASBC members then joined the MBAA in the lecture hall, where Technical Chairman Finn Knudsen of Knudsen Beverage Consulting introduced the guest speaker, Chad Yakobson, the owner and brewer of the Crooked Stave Artisan Beer Project.  Chad’s academic background ranges from horticulture science to viticulture and oenology, and in 2010 to brewing science when he completed his master’s degree from Heriot-Watt University.  He focuses his work on the microbiology of barrel aging sour beer.
Chad’s presentation was highly technical, and began by focusing on early understandings of brettanomyces yeast.  Most of the research on brettanomyces comes from the wine industry, where they are seeking to remove and prevent it from infecting the product.  Therefore very little research exists on the organoleptic possibilities of intentionally brewing with this yeast strain.  Brettanomyces is capable of metabolizing more than just sugars; it can metabolize alcohol, fatty acids, nitro-amino acids, etc… Consequently this can lead to a wide variety of flavour possibilities.  Chad discussed the different esters that are often produced by brettanomyces, specifically ethyl caproate and ethyl caprylate.
Much of Chad’s research with brettanomyces at Crooked Stave has shown that the key factor is raw materials in determining what flavours the yeast is capable of producing.  It is for this reason that Chad produced the Wild Wild Brett series showcasing a rainbow of colors and ingredients.  Chad concluded his presentation by discussing the impact that brettanomyces can have at later stages in the process after fermentation, namely maturation where it is a great oxygen scavenger, and in packaging where it can produce significant carbonation.
After the presentation, Chad was thanked for speaking with an engraved mug from the Rocky Mountain District.  And as is customary, the evening concluded with a very lively raffle of prizes supplied by many of the members.  The next meeting of District Rocky Mountain will be held in Denver on February 6th 2013, at the Prost Brewery.
Tamar Banner
Publicity Chair
Master Brewers Association of the Americas - District Rocky Mountain
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Attached photos:
Photo 1: David Edgar and Ali Hamm enjoy beers at the happy hour.
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Photo 2: Dan Driscoll, Fred Rizzo, and Jon Cross (Avery) eating dinner together.
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Photo 3: Perry Dickerson (New Belgium) looks surprised as he poses with Jenny Jenkins, Brian Milhaupt, Heather Runyon, and Sara Ferber.
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Photo 4: Brandon Osha, John Jordan, and Brian Reinecke (Breckenridge Brewery) get good seats in the auditorium.
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