FROTH BLOWERS BREWING COMPANY
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Newsletter 1: Autumn 2013           Newsletter No. 32 – FRIENDS OF THE FROTH BLOWERS                                                            

PRE-HISTORY
 I have enjoyed alcoholic products for over fifty years, but for the first half of that time I was undiscriminating both about the taste and the quality of the beers I found in front of me: I drank whatever was there. However, since the 1980’s I have become an enthusiastic beer-bore, pontificating about beer-from-the-barrel, correct temperatures, the unnecessary ‘head’ on my pint, the dumbing down of taste – and such-like concerns - to anyone caring to listen. So, last year, putting my money (before I had it) where my mouth is, I thought about building a small brewery.
HISTORY

 In 2012 I bought a 0.5 BBL brewing kit and had it set up in my garage. In the following six months my stepsons experimented with it but, even in a steep learning-curve, never produced the sort of taste and strength of beer they were hoping for. However, I had already negotiated for an industrial unit in Erdington and ordered a 6BBL brewery, so Neil and Andrew went on courses to gain some knowledge, and a little experience, before Andrew quit his reasonably-well-paid but highly-stressful job in order to give all his time to brewing.
 While they were doing this, I was wrestling with problems of plant installation and bureaucracy. The latter is enough to discourage all enthusiastic newcomers to set up in any business, especially in the so-called ‘food’ trade: Food Standards, Health and Safety, Business Rates (Small or otherwise), Revenue and Customs, VAT, Unit rentals and the small print to be ploughed through in all cases, make for sleepless nights – not helped by the fact that, despite being in the process of selling a valuable, mortgage-free property, no bank would lend me, a pensioner, any money to set up the business in advance of its (very slow) sale. I had all this ‘equity’ but only my brother-in-law’s generosity kept me from being bankrupt. Later, a friend who was also an accountant came to my rescue and took some more of the stress out of the business of filling in forms and avoiding imprisonment. 
I have to say that the manager of the Industrial Park – happy, no doubt, in these hard times to have a customer on a three-year contract – could not have been more helpful as I set about getting the floor skimmed, hiring builders to construct a fermenting room for two fermenters and another room for conditioning the beer (stored in some of the 162 firkins I eventually bought). Four months later than the planned date for installation,   the brewery
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was put together by three ‘lads’ from Lancashire and two ‘mature’ electricians from Derbyshire not in total harmony with each other thanks to a somewhat cavalier attitude towards the rules and regulations from the most brash of the young fitters – and to the fact that their boss was too ill to be there. Eventually, he arrived to iron out the problems left unsolved by his crew and to take Andrew and Neil through the processes of brewing and cleaning as they apply to his plant. All this was done in a bit of a rush but, a year after I had paid the first month’s rent, Andrew produced a half-length brew – using dry yeast – that led to the sale of our first nine firkins. 

 Although this Piffle Snonker was not quite the finished product from our point-of-view, it sold well from the start and has gone on satisfying customers for these first two months – especially since we started using ‘wet’ yeast from Hook Norton Brewery. It was particularly well-received at the November Beer Festival in Birmingham where it sold out straight away. For those that like a stronger beer, we are confident that the Gollop With Zest -with its Citra hop addition – will hit the spot. 

NOMENCLATURE
 In 1924, a silk merchant named Bert Temple was operated on – successfully – by the King’s surgeon, Sir Alfred Fripp. In gratitude, Bert promised to raise £100 for the surgeon’s charities – chiefly, the ‘Wee Waifs’ of the East End of London. He formed ‘Ye Ancient Order of Froth Blowers’, asking members (having paid their 5/-): “Do you Gollop your Beer with Zest?” 

 Having taken a year to collect the £100, Bert and Sir Alfred were overwhelmed when the idea caught on in a big way. In the next four years nearly 700,000 people joined in all parts of the Empire, and over £100,000 was collected in pubs and clubs (‘Vats’ as Bert called them) by successful ‘recruiters’ (‘Blasters’, ‘Typhoons’, ‘Monsoons’, and others). Individual members were, of course, ‘Blowers’. Order was kept at their monthly meetings by the Senior Blower, holder of the ‘mace’ (the ‘Piffle Snonker’). As Bert’s brain was full of whimsies likely to appeal to his generation, there will be no shortage of names for future beers: ‘Gargle Spanner’ may well be the next.

In 2004, I formed the ‘tribute band’ – Friends of the Froth Blowers – having written the first of two small books about the A.O.F.B.  This inspired another Brummie, Ian Brown, to research Bert’s life and to set up the website on this page. His research led me to write the ‘definitive’ version eight years later – ‘The Zestful Gollopers.’ Remember the Froth Blowers’ motto when you are drinking anything alcoholic other than our beers: LUBRICATION IN MODERATION
FOFB’s may order beer if they want a firkin - 72 pints - for £66 (depending on delivery/collection). Otherwise I hope to arrange a ‘launch’ to coincide with the 10th Annual Gathering at Simpson’s-in-the-Strand on September 13th – or another Saturday lunchtime around then more suitable to the Fripp/Temple family-members.
FIRST BREW


 “Do You Gollop Your Beer With Zest?”


 If so, you should be ordering a firkin or two of our first brew – PIFFLE SNONKER (3.8%). This light-blonde beer, with its sweetish, floral start but bitter finish, has sold well in the real ale pubs of Birmingham from its first appearance in early October, 2013. Our more citric second brew   - GOLLOP WITH ZEST (4.5%) – will be available in the run up to Christmas (and beyond).








 


�
�









�
�



��
�
 This, our first pump-clip, although ‘home-made’, by containing a QR code, combines the whimsy of 1920’s humour with the electronic wizardry of this century.

















INFORMATION


Contact Us


Froth Blowers Brewing Company


Unit W34�Hastingwood Industrial Park


Wood Lane


Erdington


Birmingham


B24 9QR





�HYPERLINK "mailto:finwood40@btinternet.com"�finwood40@btinternet.com�





frothblowers.co.uk/fbbc/





ORDER YOUR BEER DIRECT FROM:





Director: David Woodhead - 07539 262886





Brewer: Andrew Williams – 07599 084605





Sales: Neil Williams – 07963 399090
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GOLLOP WITH ZEST, the second beer of our ‘portfolio’, is slightly darker and obviously stronger than the first and has a citric finish.








