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September 2012 Newsletter 

 
From the Editor’s Desk 
Here’s the MBAS September 2012 Newsletter!   

 

NEXT MEETING:  
Wednesday September 12, 2012 @ 7:30PM. 

Our guest will be  
 

MUGS ALE HOUSE 
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AUGUST  MEETING  
 
Our guest was Mark Sljukic of Lagunitas Brewing http://www.lagunitas.com/ , 
founded in 1993 in Lagunitas, California.  Founded in 1993 by Tony Magee in 
Lagunitas, California and moved a year later to nearby Petaluma, California when 
they quickly outgrew their original rural West Marin location. They are known for 
offbeat interpretations of traditional styles, with descriptive text and stories on 
their packaging.  Lagunitas IPA is the best-selling IPA in California.   
Lagunitas has been one of the fastest-growing craft breweries in the United States, 

increasing from 27,000 barrels in 2004 to 106,000 barrels 
in 2010. As of March 2011, the company has 92 em-
ployees and sells its beer in 32 states. They announced a 
$9.5 million expansion slated to begin early 2012 which 
will increase its brewing capacity to 600,000 barrels. On 
April 9th, 2012, they announced plans for a new Chicago 
based brewery equipped with a 250 barrel brew house 
which will also have a 600,000 barrel capacity. The brew 
house is to be completed by July 2013 with the first mash 

in slated for Q4 2013. In May 2012, Tony Magee signed a lease "that will put him 
in a space owned by film studio Cinespace...for at least 20 years." Lagunitas plans 
to have the Chicago taproom open by November 2012. 
 
Their Lagunitas NYC Fusion 9 Ale, is a 5.6%. clear pale golden color with fresh 
fruity hops, Belgian yeast and mild bitterness in aroma.  Brewed in June of 2012 in 
Petaluma, CA with the help of Brooklyn Homebrew’s Kyler Serfass, Kirk Struble 
of Fourth Avenue Pub and Carolyn Pincus of The Stag’s Head. It’s a White IPA 
brewed with half Northwestern Pale Malt, half Wheat Malt & Flaked Oats. Dosed 
with two varieties of experimental hops from Washington State’s Perrault Farms 
including HBC-342  and a “Ghost Hop".  Finished with a healthy charge of Citra 
hops and Grains of Paradise. 

http://hbd.org/mbas
http://www.mugsalehouse.com/
http://www.mugsalehouse.com/
http://www.lagunitas.com/
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HOMEBREWING  COMPETIT IONS :  

 

                 
 
 

MUGS UPCOMING EVENTS 
 
I Love New York Beer 

Weekend 
September 29th - 30th 

& 
20th Anniversary - 

 October 6th 
 

NYC  EVENT  CALENDAR:  
 

 
 
S ITES  FOR  NYC  BEER  EVENTS :  
 

 
 

 

 

 
 

 
 

 
 

 
 

 

http://www.lagunitas.com/pdfs/2012Beers_Seasonals.jpg
http://www.homebrewersassociation.org/pages/competitions/club-only-competitions
http://www.bjcp.org/apps/comp_schedule/competition_schedule.php
http://www.beermenus.com/events
http://mylifeoncraft.com/
http://brewyorknewyork.com/
http://rileylist.com/
http://beeradvocate.com/events/calendar
http://nycbeerevents.com/
http://beerhear.blogspot.com/
http://hbd.org/mbas/beer.html

	MUGS UPCOMING EVENTS

