
Upcoming Calendar

The complete calendar through Jan 2027 
is on the last page of the newsletter
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August Meeting
(Pictures and handouts speak for 

themselves)

The focus of this meeting was tasting 
and recognizing off-flavors in beer. Lori 
lead the discussion, and the “off flavors” 
were from an industry kit. The following 
notes are from Lori.

Keys to Preventing Beer Defects
Tips from Lori Brown, BJCP National 
Beer, Mead, and Cider Judge, Certified 
Cicerone, and award-winning 
homebrewer for over 30 years.

ALWAYS practice good CLEANING 
and SANITATION!

Water:
• Eliminate chlorine/chloramine from 

water with a charcoal filter or 
Campden tablets.

• Don’t use a garden hose.  Use food 
grade beer tubing/hoses.

Hops and Malt:
• Use fresh, quality ingredients.
• Store hops in the freezer in low 

oxygen (nitrogen purged) bags.
• Mill grains as close to brew day as 

possible.

Boiling:
• Do not cover brew pot during the boil.
• Ensure vigorous, rolling boil.
• Increase boil time to 90 minutes for 

pilsner malt.

Chilling:
• Minimize hot wort stand/whirlpool 

times.  
• End of boil to fermentation 

temperature in under 2 hours.  
Quicker is better.

• Chill wort quickly.
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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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Fermentation:
• Use yeast nutrients.
• Oxygenate the wort at yeast pitch.
• Pitch sufficient quantity of pure healthy yeast.
• Keep clear fermenters out of direct sunlight and fluorescent lighting.
• Control/adjust fermentation temperature based on yeast strain.
• Include a diacetyl rest at the end of lager fermentations.
• Allow fermentation to finish.
• Rack beer off sediment.

Packaging:
• Minimize oxygen/splashing except at yeast pitch.
• Purge kegs with CO2 prior to filling.
• Clean your draft lines and faucets on a regular basis.
• Store beer in a cool, dark location, under 55 degrees or in refrigerator at 38 

degrees.
• Serve beer in an appropriate amount of time.  Fresh beer is usually best!

https://www.coastforkbrewing.com
https://www.coastforkbrewing.com
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Stilly Mashers vs GEBL at Beer Wars
August 22,2026
By Lori Brown

The Beer Wars challenge idea was created by the Stilly Mashers brew club.  
The idea was friendly competition and building friendships between our club 
members.  Mission accomplished.

GEBL was up 2-1 after the beer portion of Beer Wars.  We then went down 0-2 
in yard games.  Down 3-2 overall after 5 events, GEBL forfeited the final yard 
game due to attrition.  We really needed some more GEBLs to balance the 
great Stilly Masher turn out.

Dennis and Evelyn were fantastic hosts with a great venue.  Excellent food, 
beverages, and community made for a great day.  

(The following pictures are from Amy Townsend and  Lori Brown)
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Evergreen State Fair
Homebrew Competition Updates

(The following pages are updates from Eric Wilson and crew 
as they continue to work the Evergreen State Fair homebrew 
competition)
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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

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

