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October 2014 Newsletter 

 
From the Editor’s Desk 

Here’s the MBAS Oct. 2014 Newsletter!   

 

N E X T  M E E T I N G :  
Weds, Oct. 8, 2014, 7:30 p.m. 

Our guests will be Michael Kane of Kane Brewing  

and Mike Philbrick of Port Jeff Brewing. 

MUGS ALE HOUSE 

 
 

MBAS 2014 COMMITTEE 

President     Paul Springs 

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 

Felice Wechsler 

Bob Weyersberg 

Kevin Winn 

Lucy Zachman 

 

 
 

S E P T E M B E R  M E E T I N G  
 

Our Queens brewing guests were  Rob Kolb and Anthony Accardi 

of Transmitter from LIC, and Brian Dwyer of Singlecut of Astoria 

 

  
 

First was Rob & Anthony, who first shared a beer in 2005 when 

they were amateur bicycle racers, and soon realized a shared a 

love of food and a passion for making it ourselves. Rob convinced 

Anthony to dust off old homebrew equipment he had from the 

1990’s as a (MBAS member) homebrewer and that laid the 

groundwork for Transmitter Brewing.  "Transmitter Brewing was 

formed to bring a unique perspective on traditional beer styles to 

the local NYC beer scene."  They do a Six month Community 

Supported Brewery Program for distribution. 

 

We sampled their Transmitter S1 Mahogany Saison, 8.0% ABV 

fermented with wild yeast cultured from blueberries. Conditioned 

with a single strain of Brett. Rich brown ale, notes of chocolate 

and coffee flavors.  Next was the Transmitter W2 Spelt Grisette, 

5.1% ABV Saison with Spelt malt for light earthy ruggedness. 

Bottled conditioned with Brettanomyces. Funky nose, with a dry 

effervescent finish.  

http://hbd.org/mbas
http://www.mugsalehouse.com/
http://www.mugsalehouse.com/homebrewmeetings.html
http://www.transmitterbrewing.com/
http://www.singlecutbeer.com/
http://www.transmitterbrewing.com/
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A “single cut” is a body style of guitar, Singlecut is a music cen-

tric and incorporates Rock ‘n Roll in all aspects of their brewery. 

With the exception of the “19-33” Queens Lagrrr! all of SC beers 

are named after musicians. 19-33 is our address and the year Pro-

hibition ended. Singlecut is the first microbrewery to operate in 

Queens since then.  Their 5,000-square-foot microbrewery and 

tasting room was created by owner Rich Buceta, who began at 

Greenpoint Beer Works.  In the 25-seat tasting room, with ma-

hogany walls, red oak communal tables and hanging metallic 

lamps, you can drink, eat, and take your beer to go in a growler. 

Their stage for live performances adjoins the tasting room. 

Singlecut's Brewer Brian shared these beers with the MBAS. 

 

 

 

 

 

 

 

http://www.singlecutbeer.com/
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O U R  N E W  M B A S  S P E A K E R  S H I R T  

" F R O N T "  D E S I G N  I N  C O L O R !  
 

 
 

 
 

 
 

H O M E B R E W I N G  C O M P E T I 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://brewyorknewyork.com/
http://rileylist.com/
http://beerhear.blogspot.com/

