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Monthly Style Table Competition

TASTERS GUILD

Taster’s Guild was at Urban Forest on March 15™. Urban
Forest is a Microbrewery and taproom offering small
batch, high quality craft beer and is located on East

Riverside Ave. It was great to see a very good turn out by
our members.

Upcoming Competition Styles

The Tasters Guild for April will be at Pig Minds Thursday,
4/20/23 - 6pm to 9pm. Pig Minds is located at 4080
Steele Dr., Machesney Park, IL




April Meeting Minutes

President, Ron Derry, started off the meeting welcoming
everyone. He reminded all members that 2023
memberships can be renewed and there are currently
sixty-two 2023 paid memberships. Membership payments
are accepted at the meeting or by visiting the FCB website.

Next, we talked about the events for the Forest City
Brewers. This included the Bus trip to Milwaukee, Great
Taste tickets and Brew’s on first.

The spring bus trip will be to Milwaukee on April 15th, bus
tickets are set up for purchase at $40 per person (current
member plus 1 guest = $80), non-members $45. All can be
paid via PayPal on the FCB website.

Brew's on First 2023 will be happening May 20th, 2023
between 4PM and 8PM.We're trying to get a head start on
Beers and volunteers.

Let us know if you are interested in brewing for the event or
volunteering to pour. There will be 20 tables so we would
like 25 to 30 volunteers. (This will allow for bathroom
breaks) They don't have to be club members to pour for the
club at this event. Volunteers - We will need First and Last
names and shirt sizes

Then we have the Great Taste of the Midwest, which will be
on August 12th. The club is looking into tickets for this
events and current ticket prices would be $70 for just fest
tickets and $100 for bus ride and event ticket. Tickets will
be offered to paid members till June, then opened-up to the
public.

We had a zoom call with former FCB president Joe Mongan
and discussed his beer that he brewed with 7venth Sun
Brewery down in Florida. The beer is called “Fals3
R3adings” and is a Hyperbolic IPA. It’s a concoction of a
Brute and Milkshake IPA utilizing Kviek yeast, lactose and
dry-hopped with Citra and Mosaic. Congratulations Joe!!

Urban Forest has invited FCB members to participate inin a
home brewers’ competition, currently with an entry time in
July. FCB decided the beer entries will be an American
Wheat with fruit. Alex and Heath will be the judges and the
winning brewer’s beer will be brewed and served at Urban
Forest. Good Luck to All!!
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BREWING SUPPLY
EST. 2010

"BOTTLE SHARE
NIGHT

Bottle Share Night at Farmhouse. They will be staying
open late 6pm to 8pm Thursday, May 4th to share
your fermented creations. Beer, wine, and mead, all
fermented beverages welcome.




