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Notes from April Meeting
by Amy / Tim

Shelly
• Introduced Dan Custer S2S head 

brewer
• AHA Big Brew at Jim’s. Nobody 

offered to make beer. Details to come.
• Constitution committee changes were 

approved by the board and voting on 
the changes will be at the next 
meeting

• Webmaster-Need a new Webmaster, 
Delaney may have volunteered?

Lori
• Next month’s meeting will be pale 

ales and international blonde judging

Pete
• There is a notification issue with the 

bank?

Steve – Absent

Amy – Absent

Jim – Introduced 3 new people:
• Daniel – Brewing for 3 years, favorite 

beer-IPA, Interested in how to use the 
fruit on his property to make a 
fermented beverage

• Johnny – Brewing for 20 years, 
favorite beer-Belgians, All grain 
brewer

• Tymen – Friend
• Avery-Voted into the club.

Guest Speaker Spotlight:
Dan Custer – Head Brewer, 

Sound2Summit Brewing
by Paul Pfeffer

We had the pleasure of hearing from 
Dan Custer, Head Brewer at 
Sound2Summit Brewing, who shared his 
journey into the world of craft beer.

Dan’s passion for brewing began with 
simple brown ale and stout kits. His 
interest deepened after Eric Wilson 
introduced him to GEBL, sparking a 
lasting enthusiasm for the craft. In 2017, 
Dan purchased RJ’s brewing system and 
began honing his skills—learning 
through trial and error, and plenty of 
early setbacks. Through persistence, he 
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The purpose of The Greater Everett Brewers League is to promote and educate 
homebrewers in the production of craft-style homebrewed beers. As an AHA social club, 
we improve members’ brewing skills by providing mentoring and networking to fellow 
brewers, promoting BJCP judging, providing evaluation and competition entry 
information, as well as promoting the local craft beer movement.
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developed the consistency and technique that define his brewing today.

On April 17, 2017, Dan officially began his 
brewing career, gaining experience through 
roles at Crucible Brewing, At Large 
Brewing, and Ninkasi Brewing in Eugene, 
Oregon. He later connected with Doug at 
Sound2Summit Brewing, where he joined 
the team as an assistant brewer, working 
alongside Adam Frantz. Through dedication 
and growth, Dan advanced to become 
Head Brewer.

Dan was also awarded a brewer’s 
scholarship to attend the Intensive Brewers 
Engineering program (see article in January 
2026 GEBL newsletter), a six-month online 
course he is currently completing. Now 
halfway through, he continues to expand 
his technical knowledge and refine his craft.

At Sound2Summit, Dan is pushing 
boundaries with innovative techniques, 
including no- to low-boil brewing methods. One example is the IPA “2nd Ascent,” 
which showcases this evolving approach.

Thank you, Dan, for sharing your story and insights.
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May Meeting
Our next meeting will be Monday, May 11 starting at 6:30 pm at Sound2Summit 
in Snohomish. Bring your best home brewed pale ales and international blondes 
for judging. We will also vote on proposed changes to the GEBL Constitution.

Beer Wars:Sat Aug 22nd– noon
GEBL and Stilly Mashers

Beer competition and backyard games. Session beer and backyard game 
Homebrew club competition! The goal is to tip a few back on a summer day and 
duke it out in backyard games on Dennis and Eveylyn’s property while a
non-biased brew guru blind judges our beer based on quality alone. RV’s and 
tents are highly encouraged. Dennis and Eveylyn are members of Stilly 
Mashers. They have a wonderful big barn brewery (including a bathroom) and 
lots of property for fun and camping. They are really nice folks and everyone is 
excited for our two clubs to get together. They would like to make this an annual 
event/competition and invite other clubs.

Beer style guidelines – each club submits ONE beer per category to represent 
their club:
· Light – under 5% and under 6 SRM
· Dark – under 5% and minimum 12 SRM
· Hoppy – under 5% and expresses hops
Backyard Games:
· Bocce – singles, minimum 2 people per club
· Cornhole – doubles, minimum 2 teams per club
· Kuub – team competition, minimum 4 people

Each club will have its own mini bracket for Bocce and Cornhole. The winners 
from each club face off in the title match for that game. The final game will be 
Kuub, a Nordic team backyard game. The winning club for each backyard game 
and each beer competition wins point. The club that wins the majority of the six 
competitions wins Beer Wars 2026! Tiebreaker is a stein holding competition.
You don’t need to be present to represent your club for the beer competitions, 
each club will choose one beer per category to represent their club.

Proposed Changes to GEBL Constitution
By President Shelley Albright

Please review the proposed changes to the constitution on the next few pages 
of this newsletter (proposed changes in red).  The board has passed these 
changes and we will be voting on these changes at the next general meeting.  
Thanks to Todd, Jim, Gary, Steve and myself for being on the committee.
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Spring on the BC Ale Trail
by Dave Cook

Many of you know about the “Ale Trails” around the world and 
Jason and I have been on a few of them.  This spring, Jason 
and I took our lovely wives on the BC Ale trail. (Yes, they love 
beer).  Our itinerary was the Fraser River portion of the trail.  
We selected Abbotsford as our home base and spent 4 days 
visiting some amazing breweries.

Day 1 took us to Old Yale Brewing in Abbotsford.  
This is a brewery and sports bar with delicious 
beers and food.  They also had numerous games 
like corn hole, foosball and pinball to pass the 
time.  Some standout beers were their Westcoast 
Lager and the Berry Hibiscus Sour.  They also 
had IPA’s and darker beers.  Our second stop 
was Field House Brewing, also in Abbotsford.  
This was a totally different vibe with a small 
tasting room but a large outdoor space. We had 
a flight to start then ordered a Gold Pilsner, Dark 
funky sour, Hazy IPA, and Japanese Rice lager.  
All were excellent.
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Day 2 we traveled to Langley which was 30 minutes west.  Our first stop was at Dead 
Frog Brewery.  I know, a terrible name but the beers were great.  This brewery was in 
a “Man Mall” which included three 
motorcycle dealerships, a weed store, a 
gun store and the brewery. They had so 
many beers on tap we ordered two flights 
then a couple of pints. Our next stop was 
Camp Beer Company.  It had an outdoor 
theme and an early Happy Hour so we 
were able to have a nice lunch to go with 
our beers.  Another good selection of beer 

styles so there was something for 
everyone.  Our server mentioned an out of 
the way brewery to try on the way back to 
Abbotsford.  It was also mentioned at the 
first place so we had to try it. Locality 
Brewing is located on a farm where they 
grow their own hops and barley.  We got to 
meet the “maltster”, who was from 
Australia.  A really nice guy who hung out 

with us for an hour.  The tasting pavilion was an outdoor area overlooking a beautiful 
pond where they have live music during the summer.  They had a good selection 
including a Witbier, Berliner Weisse, a couple of Saisons as well as lagers and IPAs.  
This place was definitely unique and would be a fun place to hang out on a warm 
summer afternoon/evening.
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Day 3 we ventured East to 
Chilliwack with a morning 
stop in Harrison Hot Springs 
for a nice morning hike.  
Our first Brewery was 
FarmHouse Brewing. It is a 
newer brewery located in 
the farming area, and we 
were surprised by how busy 
they were on a Thursday 
afternoon.   The girls had a 
flight of their sours, and the 
boys had a Pilsner and a 
Dark Lager.  They were all 
perfect with the wood fired 
pizza.  

Stop #2 was SideKick brewing which had an awesome 
riverfront patio to enjoy a snack and a round of beer.  
Their Pilsner was delicious as well and a very nice full 
bodied Hazy IPA. Another brewery with a full selection of 
different styles.

One more stop on our way back to Abbotsford took us 
to Raven Brewing.  This was in an industrial area and 
was a production brewery.  They did have a couple of 
tables and a cooler full of beer to go, but the owner said 
we could hang out and try his beer while he closed up 
for the night.  He said they had to close their tasting 
room during covid and switched to production for now.  
He had some very interesting beers including one that 
was Ghost Pepper Sour.  That one was tart and spicy.  
The others we tried were his Lager and Mosaic IPA. 
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Day 4 was a travel day but we had to make one more stop on our way to the Border.  
Smuggler’s Trail brewing in Langley was open early so we stopped for a snack and of 
course tasted some beer.  This one was on our list because they had old English Ales 
on a beer engine.  The two we tried were amazing.

This was an amazing “Beercation” and we highly recommend you try it someday.  It is 
so close, the scenery was awesome, and the brewery food was delicious.  The bonus 
was the 6-dollar happy hour beers which converted to $4.38. 
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Here Comes the Judge

What happens to your excellent beer, mead, and cider entries after you drop 
them off?

We have cold storage to keep every entry in the best condition until judging 
day. Our competition organizer, cellar master, and a few volunteers get 
together between entries and the competition to sort the bottles into flights. 
Each table of two judges will judge several flights of 5-7 beers as part of the 
first round of judging. A flight may be all the same sub-category of beer, or a 
few similar ones – it just depends on what has been entered.

On judging day our competition organizer will have reviewed the list of judges 
and list of flights and created a plan for which pairs of judges will receive which 
slights. Our stewards facilitate bringing flights to and from the tables, making 
sure tools and supplies are available, and collecting score sheets and flight 
sheets. Every entry gets its chance to be served, smelled, sipped, and scored 
on its own merit.

Two or more judges evaluate each beer, mead, or cider using Beer Judge 
Certification Program (BJCP) style guides and scoresheets. Our competition 
relies on a great community of BCJP certified judges to help lend their 
expertise to judging and to training new judges and stewards so they can 
become our next generation of experts.

Here is a link to the various style guides available: https://www.bjcp.org/bjcp-
style-guidelines/ and here is a link to the Competition page with scoresheets 
and other information: https://dev.bjcp.org/competitions/supplies-reference-
materials/ 

https://www.bjcp.org/bjcp-style-guidelines/
https://www.bjcp.org/bjcp-style-guidelines/
https://dev.bjcp.org/competitions/supplies-reference-materials/
https://dev.bjcp.org/competitions/supplies-reference-materials/
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After the first round, all scoresheets are gathered up for return to the entrants. 
Judges are encouraged to be impartial and write plenty of comments. The style 
guides provide common term and help focus on the characteristics of your 
entry, rather than just judges’ preferences. From the flight results, the best of 
the best are promoted to a Best of Show round where a panel of experienced 
judges will select the very best of the competition.

So how can you get more involved? Use the style guide and the scoresheets 
from BJCP to evaluate your own creations, ands save those to compare to 
sheets and judge comments you get back from a competition. Join or attend 
meetings of one or several local brew clubs. Most clubs regularly do informal 
judging and feedback as part of their meetings, and you can also meet 
experienced judges there. And do volunteer to help at competitions, even if you 
feel you do not have enough experience. We can use every volunteer to help 
the organizers, steward at tables, or sit with an experienced judge and judge a 
flight or two. Cheers!
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Beerstock 2026
By Karen Winchell

Beerstock 5060-15 is Saturday, July 18, yes, July 18th.  The theme this year 
is based on the Star Wars franchise. All of the Beerstock information is below, 
organized by sections, such as, Camping, Registration, What to Bring, 
Location, etc. so that subjects are easier to find than those droids you are 
looking for. Tickets go on sale May 1st.  Feel the force and get the early bird 
discount.  If you're bring a brewed beverage, it's time to fire up that speeder 
and head to the homebrew shop.

Tickets are on sale 1st May and for 1 month they will be discounted for the 
early birds at $40. After that will will be full price at $45 (both have a small 
booking fee). To buy tickets you must be a 2026 member, so sign up here for 
your membership.

Buy membership

Note: if you paid your dues for 2026 using the 2025 subscription, we will 
migrate you to the 2026 subscription for 2026 Beerstock tickets.

Once done you can access the tickets here (available from 1st May).

Tickets page (members only)

All the full details are below (including location in Orting)  and also on the 
Beerstock website:

https://www.washingtonstatehomebrewerscollective.org/beerstock-details

https://www.washingtonstatehomebrewerscollective.org/join?utm_campaign=4ec1a8a5-b044-4c63-a8fd-5a35811b76b8&utm_source=so&utm_medium=mail
https://www.washingtonstatehomebrewerscollective.org/event-details/beerstock-5060-15-2026-1?utm_campaign=4ec1a8a5-b044-4c63-a8fd-5a35811b76b8&utm_source=so&utm_medium=mail
https://www.washingtonstatehomebrewerscollective.org/beerstock-details
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5 Rights Brewing Clear Beer Fest 2026
Thursday, April 30th-Saturday, May 2nd

By R.J. Whitlow

Hours are the same as taproom hours.

This festival is a TRIBUTE TO THE CLASSIC CLEAR STYLE OF BEER. If 
you've been around the 5 RIGHTS family for a while you know that these 
CLEAR IPA's have captivated our hearts from the very beginning. That dry, 
West Coast style, hop-forward IPA has always been front and center of all we 
do.

This year we are bringing in a curated a list of some of the BEST CLEAR IPA's 
Pales, DIPA's as well as some West Coast Pilsners from breweries specializing 
in the style. If you are a CLEAR BEER fan, this is the event for you!
TICKETS are $24 and will include a TASTER TRAY of 5 of the guest taps along 
with a SOUVENIR GLASS and access to FULL POURS of all guest beers. 
Tickets can be purchased at the bar counter on the day of the event that you 
choose to attend.

h�ps://www.facebook.com/events/1982793975778625

Brewery Lineup
Breakside
Cellarmaker
Flatland
Ghost Town
Grains of Wrath
KIngs and Daughters
Moonraker
Reuben's Brews
Sunriver
Trap Door
Von Ebert

https://www.facebook.com/events/1982793975778625
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2026 Officers

President Shelley Albright president@gebl.org

Vice President Lori Brown vp@gebl.org

Treasurer Pete Stachowiak treasurer@gebl.org

Secretary Amy Townsend secretary@gebl.org

Membership Will Fredin membership@gebl.org

Librarian/Webmaster William Seeds webmaster@gebl.org

Newsletter Steve Macaulay newsletter@gebl.org

Keep in Touch with Members

Quaffing some amazing brews, brewing a special batch, have a brewing question, 
planning a craft beer vacation and have some questions? Keep in touch with GEBL on 
our Facebook page. A great way for new and old members to keep in touch.
GEBL Facebook here

Got ideas for the newsletter, or some beer pics you’d like to share? Send them to: 
newsletter@gebl.org

https://www.facebook.com/greatereverettbrewersleague/
mailto:newsletter@gebl.org

