AMERICA’S FINEST CITY HOMEBREW COMPETITION 2015
Hosted by QUAFF

MEDALISTS

Category 1: Light Lager
1 1d Munich Helles: "Munchen Helles" Todd Slater, Matt Castillno, Courtney Castillno
2" 1c Premium American Lager: "Munich Helles v.12.14.2.830" Eric Armstrong South Omaha Brewers

3" le Dortmunder Export: "Menninger's Memorial Dortmunder" Edward Bielaus BURP

Category 2: Pilsner
1% 2b Bohemian Pilsner: "Pam Pils" Keith & Pam Bradley Austin Zealots

2" 2a German Pilsner: "Swaggy Pilsner" Todd Slater, Matt Castillno, and Courtney Castillno

3 2a German Pilsner: (unnamed) Sam Billheimer

Category 3: European Amber Lager

1% 3b Oktoberfest/Marzen: "Marty Zen" Doug Pominville & Lucy Homebrew Mart
2. 3a Vienna Lager: "Vienna, MX." Todd Slater, Matt Castillno, and Courtney Castillno
3. 3b Oktoberfest/Marzen: "Dial M for Marzen" Brian Trout Quaff

Category 4: Dark Lager

1% 4c Schwarzbier: "Taste my Schwarzbier" Brian Trout Quaff
2" 4b Munich Dunkel: "Munchen Shadow" Bob Mac Kay Quaff
3 4c Schwarzbier: "Dark Pils #95" Robert Hemphill Brew Brothers of Pikes Peak

Category 5: Bock

1% 5a Maibock/Helles Bock: "Mai Bock Blocker" John Mulligan Glass City Mashers
2" 5c Doppelbock: "Doppleganger" Steve Bailey Quaff

3" 5c Doppelbock: "Billy Goat Gruff" Chris Barry Quaff

Category 6: Light Hybrid Beer
1% 6¢ Kolsch: "Steel Beach Blonde" Daniel Hundley Society of Barley Alchemists
2" 6b Blonde Ale: "I Do Brew" Kale Bittner Maltose Falcons

3" 6a Cream Ale: "Bee Sting Honey" Neal Tanner

Category 7: Amber Hybrid Beer
1% 7c Dusseldorf Altbier: "Malty Alt" Chris Barry Quaff
2" 7a Northern German Altbier: "German Alt" Brett Gent

3", 7b California Common: "Kris Goes Cali." Neal Tanner

Category 8: English Pale Ale

1% 8c Extra Special/Strong Bitter: "Extra Special Bitter" Charles West Quaff

2. 8b Special/Best/Premium Bitter: "Burton Pub Ale" Tim Kazules Thousand Oaked Homebrewers
3" 8c Extra Special/Strong Bitter: "KSB" Keith & Pam Bradley Austin Zealots




Category 9: Scottish & Irish Ale

1% 9d Irish Red Ale: "Scott's B6 - Irish Red" Scott McFarlane
2" 9b Scottish Heavy 70/-: "Doohan's 70" Brian Banbury Society of Barley Engineers
3 9e Strong Scotch Ale: "McLuvin" Keith & Pam Bradley Austin Zealots

Category 10: American Ale

1% 10c American Brown Ale: "Don't Flsuh Down the Brown" John Mulligan Glass City Mashers
2" 10b American Amber Ale: "LR Amber Ale" Miles McLennan Quaff
3" 10a American Pale Ale: "Hopster" Erik Parker The Brewing Network

Category 11: English Brown Ale

1% 11a Mild: "Brown Mild" Michael Nelson

2" 11c Northern English Brown Ale: "Brother Bear" Tim Shepard & Brian Kristch Brewluminati
3" 11a Mild: "Wildly Mild" Scott Voak & Gary Nolan Quaff

Category 12: Porter

1% 12a Brown Porter: "Doc Brown" Todd Slater, Matt Castillno, Courtney Castillno
2" 12a Brown Porter: "Brown Out Brown" Ryan Reschan Quaff

3 12b Robust Porter: "SofaKing Robust" Nicholas Rakovec Quaff

Honorable Mention: 12b Robust Porter: "Robusted" Steve Bailey Quaff

Category 13: Stout

1% 13a Dry Stout: "Dry and Stout" Chris Gillogly

2" 13f Imperial Stout: "Darkest Days of Hades" William Crabb Mash Heads

3 13e American Stout: "Turn Stout For What" Shaun T. Morgan

Honorable Mention: 13d Foreign Extra Stout: "Foreign Extra Stout" Lloyd Johnson & Ted Silvas Pacific Gravity

Category 14: IPA

1% 14b American IPA: "Mr. Hopadopoules" Eric Shelley Quaff

2" 14c Imperial IPA: "Hop Mess" Eric Shelley Quaff

3" 14c Imperial IPA: "Kumar Imperial IPA" Ralph Carrasquillo & Jason Justeson Brewing Borrachos

Category 15: German Wheat and Rye Ale

1% 15a Weizen/Weissbier: "Krystal Vise" Eric Shelley Quaff

2" 15¢c Weizenbock: "On The Sly" Keith & Pam Bradley Austin Zealots
3" 15b Dunkelweizen: "Uncle Dunkel" Tricia & Jamie Gallant Mash Heads

Category 16: Belgian & French Ale

1% 16c Saison: "Weasel Saison" Stephen Pacheco
2" 16b Belgian Pale Ale: "Le Belge" Whittaker Mathot The Brewing Network
3" 16e Belgian Specialty Ale: "It Tastes Like Burning!" Louie llievski Quaff/Society of Barley Engineers

Category 17: Sour Ale

1% 17b Flanders Red Ale: "My Little Lovelies" Carlos Hernandez

2" 17e Gueuze: "North by NorthWest Gueuze" Brian Trout & Ryan Reschan Quaff

3" 17b Flanders Red Ale: "Farmers Daughter, 2012 Blend 7" Christopher Lewis & Danny Schroeder Quaff




Category 18: Belgian Strong Ale
1% 18e Belgian Dark Strong Ale: "Mathot 10" Whittaker Mathot The Brewing Network
2" 18d Belgian Golden Strong Ale: "Belgian Golden Strong" Lloyd Johnson & Ted Silvas Pacific Gravity

3" 18e Belgian Dark Strong Ale: "Dark Bark 14" Kevin Margulieux Brewluminati
Honorable Mention: 18e Belgian Dark Strong Ale: "Borgie Darkie Strongie" Tim Wang

Category 19: Strong Ale

1% 19¢ American Barleywine: "American Barleywine" Dana Cordes Maltose Falcons
2" 19b English Barleywine: "Hand Burner" Ryan Reschan Quaff
3" 19a Old Ale: "Scottish Autumn Oatmeal Ale" Brian Trout & Kent Schultz Quaff

Category 20: Fruit Beer
1% 20a Fruit Beer: "Pumpkin Spice Porter" Jon Rasmussen Sadly Unaffiliated

2" 20a Fruit Beer: "Passion Fruit Wheat" Doug Pominville & Lucy Homebrew Mart
3" 20a Fruit Beer: "Coconut IPA" Robert Masterson Quaff

Category 21: Spice/Herb/Vegetable Beer

1% 21a Spice/Herb/Vegetable Beer: "Steve's "Way" Stout" Steve Bailey Quaff

2" 21b Christmas/Winter Beer: "Plum-Da-Dum-Dum-Dum" Doug Pominville & Lucy Homebrew Mart
3. 21b Christmas/Winter Beer: "Ye Olde Grinchy Bastard" Brian Trout Quaff

Category 22: Smoke-flavored & Wood-aged Beer

1% 22c Wood-aged Beer: "Rye Barrel Aged Olde Ale" Tricia & Jamie Gallant Mash Heads
2" 22c Wood-aged Beer: "BBW" Mike Neice Brewluminati

3" 22a Classic Rauchbier: "Smoked Goodness" Stacy Myers Horsemen of the Hopocalypse

Category 23: Specialty Beer
1% 23a Specialty Beer: "Gandalf the Grey" Eric Holden Temecula Valley Homebrewers Association

2" 23a Specialty Beer: "Sour Stout" Craig Tamble
3" 23a Specialty Beer: "Slow Good Morning" Fabio Colombo Quaff

Category 24: Traditional Mead

1% 24c Sweet Mead: (unnamed) John Aitchison Maltose Falcons

2" 24c Sweet Mead: "Dana's Wedding Mead" Harold Gulbransen Quaff
3" 24a Dry Mead: "Dornish Dry" Justin Fleming Quaff

Honorable Mention: 24b Semi-sweet Mead: "Mead" Brian Trout Quaff

Category 25: Melomel (Fruit Mead)

1% 25b Pyment: (unnamed) John Aitchison Maltose Falcons

2" 25c Other Fruit Melomel: "Blueberry Mead" Keith & April Eckert Crude Brew Club

3" 25c Other Fruit Melomel: "Thanksgiving Mead" Arman Sanaryan TOF Brewer's Fellowship




Category 26: Other Mead
1% 26¢ Open Category Mead: "You Boys Like Meadxico?" Brian Trout Quaff

2" 26c Open Category Mead: "Cardamom Cyser" Harold Gulbransen Quaff
3" 26¢c Open Category Mead: "Hold My Hand Into The Sunset" Christopher Lewis Quaff
Honorable Mention: 26c Open Category Mead: "Rose Mead" Dave McCauley Quaff

Category 27: Standard Cider & Perry

1% 27a Common Cider: "Belgian Cider?" Kevin Fleming & Kaleb Quaff

2" 27a Common Cider: "Apple Of My Eye" Jacob Bauch & Roy Bauch Quaff
3" 27a Common Cider: "Law's Cider" Keith & April Eckert Crude Brew Club

Category 28: Specialty Cider & Perry
1% 28b Fruit Cider: "Cider Frambois" Kevin Fleming Quaff
2" 28b Fruit Cider: "Nice Pear" Brian Banbury Society of Barley Engineers

3 28d Other Specialty Cider or Perry: "Cherry Apfelwein" Dana Cordes Maltose Falcons

Best of Show: Beer

BOS: 14b American IPA: "Mr. Hopadopoules" Eric Shelley Quaff

1* Runner-up: 18e Belgian Dark Strong Ale: "Mathot 10" Whittaker Mathot The Brewing Network
2" Runner-up: 8c Extra Special/Strong Bitter: "Extra Special Bitter" Charles West Quaff

Best of Show: Mead & Cider
BOS: 26¢c Open Category Mead: "You Boys Like Meadxico?" Brian Trout Quaff
1* Runner-up: 28b Fruit Cider: "Cider Frambois" Kevin Fleming Quaff

Brewing Machine:

Brian Trout
2 Gold
1 Silver

3 Bronze



