
Welcome to the 

 

“What do you mean NERAX got bumped back 
three weeks??” 

- Organizer 



BEER LIST 
 

What da Funk was brewed by a new father who is still trying to 
figure out where he put the baby. Probably by his brewing notes. 
Soured & funky. 

  OG: Who Knows? ABV: Alcoholic IBU: Not Much 
 
Auld Smokey is an unconventional smoked pale ale brewed with 

Valley Malt cherrywood-smoked malt and coriander. Dry 
hopped in the cask with Mount Hood. Slightly herbal and fruity 
aroma followed by fiery/smokiness. Hint of sweetness at first 
with earthy, slightly burnt finish. 

  OG: 1.046 ABV: 4.5% IBU: 30 
 
English Pale Ale is a straight forward beer that keeps its secrets. 
 
  OG: Low ABV: Reasonable IBU: Decent 
 
Begbie's Breakfast Stout is a Double Chocolate Coffee Oatmeal 

Stout. Brewed with American Two Row, Black Patent, Roasted 
Barley, Chocolate, and Crystal malts with flaked oats added to 
the mash -- and hopped w/Chinook and Citra.  Two ounces of 
fresh ground Peet's French Roast Coffee were added at flameout 
and steeped during wort chill along with unsweetened dark 
chocolate and a handful of chocolate nibs. Inspired by the great 
Founders Breakfast Stout. 

  OG: 1.072 ABV: 6.7% IBU: 60 
  



BEER LIST 
(Part deux) 

 

Fourth Child Lager is a recreation of a 1934 draught lager from 
the UK. A 50–50 blend of UK pale malts and a German pilsner 
malt and Czech Saaz hops.  

  OG: 1.047 ABV: 4.5% IBU: 32 
 
Merkin’s Best Bitter is an off-pale ale brewed with a chewy 

maltiness and a refreshingly dry finish. Uses the  
  OG: 1.043 ABV: 4.1% IBU: 48 
 
Wait Wait Don’t Sour on Me is a sour barrel blend or a two year 

old fruited Berliner. Either way, we can confirm that it has some 
carbonation and isn’t completely flat. 

  OG: Exists ABV: 4-12% IBU: Not Much 
 
Need homebrew supplies? Go to the 

 
Cambridge • Weymouth • West Boylston 

Rensselaer • New Rochelle 



Curious about homebrewing? 
Check out your local club! 

 

 
 

Have you been to any of the 

?
 

If not, you should. 
Check them out on Facebook! 


