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June 2013 Newsletter 

 
From the Editor’s Desk 

Here’s the MBAS June 2013 Newsletter!   

 

N E X T  M E E T I N G :  
Weds. June12, 2013 @ 7:30PM, DOUBLE-HEADER guests will be  

Bridget Firtle of The Noble Experiment NYC Distillery, plus 

Jacob Gram Alsing, MIKKELLER operations manager.  

 

MUGS ALE HOUSE 

 
 

MBAS 2013 COMMITTEE 

 

President     Felice Wechsler 

Newsletter Editor    Warren Becker 

Webmaster & Cartoonist  Bill Coleman   

Treasurer    Eric Freberg 

Chris Cuzme  

Carolyn Edgecomb 

Rob Gibson 

Jennifer Traska Gibson 

Alex Hall 

    Mary Izett 

Mike Lovullo 

Dan Pizzillo 

Alan Rice 

B.R. Rolya 

Bob Weyersberg 

Kevin Winn 

Lucy Zachman 

 

 
 

 
 

M A Y  M E E T I N G   
 
Our guest s were Kyle Hurst and Robby Crafton from Big Alice, plus 

Rob Pihl and Laurisa Milici from Radiant Pig Beer Company 

 
Kyle & Robby of Big Alice Brewing (named after 

the LIC Power Station) in Long Island City, 

Queens were first up with their Light Bel-

gian IPA Batch #2 with lemon zest fla-

vors.   This is a follow-up to their Cinder-

ella Batch #1 beer.   

 

 

No. 0002 

Brewed: 1/5/2013 

Available for Sale: Soon 

When you're a brewer and you get married, you make beer for everyone 

in attendance. Then when you open a brewery, you make more beer for 

even more people based on recipes you've used in the past. That's what 

happened when we made this Belgian IPA. Double dry hopped with 

America's finest aroma hops, this 10 gallon batch of beer was made using 

http://hbd.org/mbas
http://tnenyc.com/
http://mikkeller.dk/
http://www.mugsalehouse.com/
http://www.mugsalehouse.com/homebrewmeetings.html
http://www.bigalicebrewing.com/
http://radiantpigbeer.com/
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a total of 1.5 pounds of whole hops. The malt bill includes a touch of 

smoked malt for that old world flavor and oatmeal for a smooth mouth 

feel. A pair of Buddha's Hands imbues the beer with an intensely lemony 

essence. 

 

Big Alice brews 10 gallon batches, and uses 2 mashes per each batch 

produces.  They produce a wheat-based coffee stout, using 50% wheat 

with Gorilla Coffee (cold brewed) in the secondary.  Big Alice offers 

their beers in bottles, through a "beer share" program: two 750 ml bottles 

per month. 

 

No. 0005* 

Brewed: 1/19/2013 

Available for Sale: Soon 

Some beers are intensely bitter, which is nice. This beer is roasty, black 

and bitter. In other words, it's a well hopped coffee wheat stout. The cof-

fee is from Gorilla in Park Slope. It's like no coffee you've had before, 

unless you've had their coffee before. Pair it with a well charred steak 

(pink on the inside please) or tempeh. Perfect with breakfast, lunch, or 

dinner. For comparison sake, we split this batch into two halves and used 

an English yeast in one part and a Belgian yeast in the other. 

 

 

Radiant Pig (P-I-G = "People in Gas-

tropubs") was next with Rob & Lau-

risa (home-brewers for 2 years) 

who produce a 5% IPA known as 

Junior.  This 40 IBU IPA used 

Seven Seas Blend, Columbia, and 

Summit Hops, along with 2-Row Malt & 

Simpson Oats, fermented with American 

Ale Chico Yeast.  Radiant Pig's Junior 

Batch #3, was brewed at Thomas Hooker Brewing in CT, as a double 

batch using their 20 bbl kettle, producing a total brew size of 40 bbl.  Ra-

diant Pig's beer is available in kegs for NYC draft accounts.   

 

Junior IPA  

If an IPA and a Pale Ale had a baby Junior would be it. 

Junior inherits the best qualities of both parents. A heady dose of hops 

provide an eclectic mix of citrus, tropical and floral aromas, backed by a 

solid malt backbone. Making for a beer that's freakishly hoppy, yet not 

too bitter. 

The Stats  

Malts: American 2-Row Pale, Munich, 

Caramel 40L, Simpson’s Golden Naked Oats 

Color: Gold to copper 

ABV: Around 5% 

Hops: Columbus, Falconer’s Flight 7 C’s 

IBU: Fortyish 

 

   
 

 
 

 
 

 
 

 
 



 

MALTED BARLEY APPRECIATION SOCIETY JUNE 2013 

 

3 

   
 

L IGHTS ,  CANDLES ,  CAKE   

PLUS  A  LARGE SHARP KN IFE .   

THANKS TO ALL  FOR  THE  

SURP ISE  PARTY   

AND HELP ING  

ME  

CELEBRATE   

MY  50TH  

B IRTHDAY   

@  THE  MBAS  

MAY  MEET ING  

@  MUGS !   
 

 
 

 

H O M E B R E W I N G  C O M P E T I T I O N S :  
 

           
 

N Y C  E V E N T S  C A L E N D A R S :  
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

http://www.homebrewersassociation.org/pages/competitions/club-only-competitions
http://www.bjcp.org/apps/comp_schedule/competition_schedule.php
http://www.heritageradionetwork.org/programs/47-Beer-Sessions-Radio-TM-
http://www.heritageradionetwork.org/programs/87-Fuhmentaboudit-
http://www.beermenus.com/events
http://mylifeoncraft.com/
http://rileylist.com/
http://rileylist.com/
http://beeradvocate.com/events/calendar
http://brewyorknewyork.com/
http://nycbeerevents.com/
http://beerhear.blogspot.com/
http://greatbrewers.com/calendar/all/2013-01?group_nid=75520&tid=All
http://greatbrewers.com/calendar/all/2013-01?group_nid=75520&tid=All

	Jacob Gram Alsing, MIKKELLER operations manager.

