
	

	
MEETING	MINUTES	

Date:	 September	20,	2019	

Location:	 Greg’s	house	

Present:	 Luke,	Thia,	Greg,	Bob,	Sherry,	Scott,	Sharon	and	Mike	
Food:	 Cajun	Chicken	Thighs	and	Yellow	Rice	
Beers	Sampled:	
BOM:	Competition	
	

HOMEBREW:	FOAM	Quad;	Bob’s	Cranberry	Quad;	Thia’s	Honey	Belgian;	and	Chocolate	Cake	
Belgian	Stout	
	
COMMERCIAL:	Synopsis	Pickley	Pear;	and	Good	Fire’s	Jellies	-	Raspberry	Passion	Fruit	
Imperial	Stout	

Old	Business:	 The	Braggot	was	tasted	and	is	really	good.			
	
Baltic	Barrel	–	Sharon	will	reach	out	to	Steve	about	this.			
	
Transfer	 Lambic.	 	 It	 is	 ready.	 	 Luke	 and	 Thia	 will	 send	 out	 dates	 to	 transfer	 soon.	 	 Likely	
November.			
	
The	club	voted	to	order	three	smaller	barrels.		Scott	is	going	to	look	into	where	to	purchase	
barrels	from.	
	
Pump	–	Mike	has	all	of	the	remaining	parts	and	the	pump	will	be	finished	in	time	to	transfer	
the	lambic.		
	
FOAM	Field	Trip	–	Weekend	of	10/12/19.		We	will	be	going	to	CT.		We	will	do	what	we	did	last	
year.		Individuals	will	be	responsible	for	getting	themselves	there	and	staying	overnight,	the	
club	will	pay	for	the	Ubers	to	the	different	establishments.	
	
Jamboree	was	on	Sept.	6-8.		It	was	really	fun	and	FOAM	had	a	great	turn	out.			

New	Business:	 Cider	pressing	–	We	are	going	pass	this	year.	
	
Bob	was	approached	by	someone	who	is	a	member	of	a	club	in	Winchendon.		FOAM	seems	
interested.	
	
Greg	said	Medusa	has	their	Oktoberfest	tomorrow.	
	
Next	Saturday	is	the	Party	on	the	Street	in	Gardner.	
	
Scott’s	friend	asked	him	to	do	a	brew	talk	at	his	Mason	club.		He	is	going	to	do	that	on	11/19.	

Treasurer’s	Report:	 $587.43	

Webmaster’s	Report:	 Mike	is	going	to	look	into	new	website	hosting	services.	

Raffle	Winner:	 Sharon	

Quaff	Quote:	 “Beer,	it’s	the	best	damn	drink	in	the	world.”	–	Jack	Nicholson	

Adjourned:	 7:38	p.m.	

	


