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weethearts Revenge, Colorado’s largest
local AHA/BJCP-sanctioned homebrewing competition, was held on Leap Day,
February 29, 2020, at Grimm Brothers
Brewhouse in Loveland, Colo. Organized
and operated by the Weiz Guys homebrew
club, Sweethearts is held every February.
This year, the competition had 478 entries
in 39 medal groups for beer, mead, and
cider. Competition organizer Philip Lafleur
said entrants were primarily from Colorado,
Nebraska, and Wyoming, but there were
entries from as far afield as Massachusetts
and California. Participating judges also
came from afar. Noted Lafleur, “One of our
judges was a brewery owner from Panama.”

ENTRY COUNTS BY LOCATION
Number of entries

Alabama

1

California

4

Colorado

431

Florida

1

Massachusetts

3

Nebraska

18

Wyoming

20

Total United States

458

International (2 countries)

20

Total entries

478

The Weiz Guys club started in 1996 and
held regular meetings in a rotation of members’ basements and living rooms, remembers Lafleur.
“In 2010, Grimm Brothers opened, and
they invited our club to move our meetings
to their brewery. In 2012, under the leadership of then-president Ric Cunningham
and vice president Cy Bevenger, the club
began transforming into the educational
and charitable organization that it is today.
A lot of members who are now senior leaders of the club became members during
that time. In the past two years, these
senior members have stepped back to allow
a new generation to hold leadership positions. In that time, the Sweethearts competition entry levels have jumped. We used
to get 350 to 370 entries. Now we get over
500. This year we reached 500 entries two
weeks before the entry cutoff date.”
Sweethearts Revenge has been around
for some time, and from its inception it
has been a Valentine’s Day–focused event,
relates Lafleur.
66 | JULY/AUGUST 2020 | Zymurgy

“After some not-so-positive experiences
in which the Weiz Guys organized competitions for other groups, we decided
to start our own competition. In 2014,
Derek Heersink was president and Marco
Olivio was the first Sweethearts competition coordinator. We had a bunch of good
brewers, and the interest in competing was
growing. We tried to pick a date that would
work both with our Loveland community’s
culture but also not interfere with other
competitions. Loveland is well known
for Valentine’s Day, so we decided to have
our competition associated with our city’s
accompanying community events. We also
wanted to make this event special, so we
decided to make barrel-stave tap handles
for the awards.”
Sweethearts Revenge has many aspects
that make it unique, including a special
entry category for the Valentine’s Day
theme. “Any type of Valentine’s Day–themed
beer, mead, or cider is accepted,” Lafleur
continued. “Bitter, sour, sweet, catty …
Entrants create a beverage with the flavors that represent their feelings about
Valentine’s Day or their Valentine. These
brews are judged in a best-of-show format. Entry is free with the coupon code
VALENTINES. For this category, there is a
special Valentine’s Day prize for getting first
place: a sash and tiara.”
But that’s not the only innovative special category. “New for 2020, Sweethearts
Revenge had a special ‘local brew’ category. Any type of beer, mead, or cider was
accepted that was made entirely of ingredients from Colorado or Wyoming. These
brews were also judged in a best-of-show
format. The prize for winning this category

The first Sweethearts Revenge poster.

was a basket of locally sourced hops, base
malt, character malts, and yeast.”
Rather than having food catered,
Sweethearts has a potluck lunch for all of
the volunteers between the first and second
rounds of judging on Saturday. “In addition to saving money, the potluck serves
as another creative outlet for the club,” he
believes, “and has become a competition in
itself where club members can express their
culinary creativity.”
The Sweethearts barrel-stave medals are
also unique, but they take a lot of time and
effort to produce. “As the competition is pretty
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Bière de Garde
Recipe courtesy Nick Lockwood,
Longmont, Colo.
2020 Sweethearts Revenge best of show
Batch volume:
Original gravity:
Final gravity:
Estimated
efficiency:
Bitterness:
Color:
Alcohol:

10 US gal. (37.9 L)
1.076 (18.4°P)
1.010 (2.6°P)
76%
30 IBU
14 SRM
8.8% by volume

MALTS
21.5 lb. (9.75 kg) Weyermann Pilsner malt
2 lb.
(907 g) Weyermann
Munich Type I malt
1 lb.
(454 g) Dingemans Special B malt
8 oz.
(227 g) flaked oats

HOPS
0.75 oz. (21 g) Magnum, first wort
3 oz.
(85 g) Tettnang @ 30 min

OTHER INGREDIENTS
1 tablet Whirlfloc @ 10 min
1/2 tsp. yeast nutrient @ 10 min
2 lb.
(907 g) D-45 Candi Syrup,
3 days into primary

YEAST
Imperial B48 Triple Double

BREWING NOTES
Mash at 151°F (66°C) for 60 minutes, lauter,
and sparge. Add first wort hops and boil 90
minutes, adding remaining hops, Whirlfloc,
and yeast nutrient as indicated. Chill wort and
ferment at 70°F (21°C) until terminal gravity
is reached, adding Candi Syrup 3 days into
fermentation. Lager at 35°F (2°C) for 8 weeks.

PARTIAL-MASH VERSION
Reduce Pilsner malt to 2 lb. (907 g). Mash
with remaining grains at 150°F (66°C) for 45
minutes or until full conversion of starches.
Rinse grains, dissolve 15.25 lb. (6.92 kg) liquid
Pilsner malt extract thoroughly in reverse
osmosis water, and top up to desired boil
volume. Proceed with boil as specified above.
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large, we use nearly all of a barrel to make
enough medals for each year,” Lafleur said.
“They are branded with the competition logo
and location. We typically make 150 for all of
the category, special category, BOS beer, BOS
mead/cider, and pro-am medals.”
Getting volunteers to judge and steward
can be difficult for large competitions, but
Lafleur credits his club’s plan to rise to
the occasion by providing some fantastic
lottery prizes as incentive. “In order to
encourage more volunteers this year, we
had a drawing for some really great swag.
The top prizes were two 5-gallon spirits
barrels from NOCO Distillery and a large
counterflow chiller from Ruby Street.
Entries into the drawing were earned by
volunteers based on the number of sessions
they judged or stewarded—one entry for
each session. I think this is what put us
‘over the top’ getting enough volunteers to
support the competition.”
Apart from those prizes, competition
organizers turned to 41 sponsors to donate
some amazing brewing equipment to give
away to medal winners and volunteers. “It
seems like nearly every company we asked
donated something,” Lafleur said. “I was
really surprised at what we got. Blichmann
gave us huge box that included a Beer Gun
and a [BrewVision] Bluetooth thermometer.
And for the grand prize, Spike Brewing
donated a 5-gallon Flex fermenter.”
Community service was not overlooked
either and, again, motivation came courtesy of a contest within a contest. “Each
quarter, the Weiz Guys choose a different
charity to support. This year we raised
money for the Larimer County Humane
Society, had an underwear and sock drive
for the House of Neighborly Service, and a
turkey drive for the Larimer County Food
Bank. Being the competitive group that we
are, this always turns into a competition
to see who can donate the most turkeys,
underwear, or whatever.”

Sweethearts special prize.

Nine Northern Colorado craft breweries
played the main role of awarding Great
American Beer Festival (GABF) Pro-Am
grand prizes, but the one serving as their
venue has been their primary supporter.
Many of the brewers from these companies
had or have their roots in the club.
“The head brewers at Grimm Brothers,
Mash Lab, and Verboten are all current or
former members of the Weiz Guys,” he
explained. “Grimm Brothers has been the
primary patron of the Weiz Guys since they
opened in 2010. Without Grimm there
would be no Sweethearts Revenge and no
Weiz Guys. Grimm is our home. Not only
is Grimm’s taproom the venue, but everyone on the Grimm team actively participates in Sweethearts as volunteers. Grimm
also sponsors a GABF Pro-Am.”

Sweethearts Revenge Pro-Am Breweries
Grimm Brothers Brewhouse
Berthoud Brewing
Brix Brewery and Taphouse
Crow Hop Brewing
Drätz Brewing Company
Loveland Aleworks
Mash Lab Brewing
Rock Bottom Brewing, Loveland
Verboten Brewing

The COVID-19 crisis afforded the Weiz
Guys a chance to give back to these supporting breweries and, fortunately, did not
affect the competition too much.
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“Sweethearts Revenge was held early
enough that the COVID-19 pandemic did not
affect it. However, once the pandemic hit, the
Weiz Guys wanted to support our local breweries that were shut down by order of the
state. The club set up tabs at all of the breweries. Members were allotted $50 or $100
based on their level of membership (single or
family) to spend at their brewery(s) of choice.
In the end, the club donated $1,500 to support these local craft breweries.”
The virus also prompted the club to come
up with alternatives for future homebrew
events. “Competition season ended early
this year due to the pandemic,” admitted
Lafleur. “In order to keep competitions alive,
the Weiz Guys are working with Nelson
Crowle, the creator of Reggiebeer, to develop
a virtual homebrew competition. Nelson has
been busily modifying Reggie to make this
concept work. We are testing it out now in
simulation before we try to go live. For our
virtual competition, we are looking at a local
hub concept. The hub gathers the beers and
sets up the boxes for the individual judges.
The judges take their flights home from the
hub, judge the beers, discuss, and conduct
the mini-BOS on the phone or through
teleconferencing software. No contact. No
shared bottles. Stay tuned as we work the
bugs out.”
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Best-of-show winner Nick Lockwood has
always loved craft beer and eventually got
into brewing about three years ago when he
and his girlfriend Janti decided to go down
to their local homebrew shop and try out a
5-gallon extract kit.
“It was an amber ale,” Lockwood remembers, “and we were surprised how easy it was
to brew beer. We both developed a passion
for brewing after only a few kits. We quickly
moved on to all-grain brewing and started the
process of slowly putting our system together.
We started with a simple brew-in-a-bag setup
and eventually built our way up to the electric HERMS system we have now.”
Lockwood has always enjoyed recipe
development, and draws inspiration from
other brewers, both professional and amateur. “I enjoy researching recipes, finding
what goes into a certain style, and then turning it into my own take on that style,” he
said. “There are so many styles I enjoy. I’ve
brewed everything from simple brown ales
to barrel-aged stouts and sours. My favorite styles to brew are probably barrel-aged
beers. They may take a long time from grain
to glass, but they are very rewarding when
they’re finally ready to drink.”
His best piece of advice? Compete. “The
one most important tip I could give to any
homebrewer is to enter as many competi-

tions as you can. The feedback from experienced beer judges is so helpful in developing and perfecting your own recipe development and brewing processes. Reading
BJCP style guidelines while tasting your beer
is also helpful in making sure your beer is
entered into the correct style category.”
Lockwood’s best-of-show winner was
a lesser-known French style, which after
extensive cold conditioning, won over
Sweethearts Revenge judges with its
smoothness and malt complexity. “The
winning beer was an amber bière de
garde,” he explained. “This is a very hard
style to find, which is why I decided to
brew one myself. The original goal was
to develop this recipe to put into a rum
barrel. After a lot of research and recipe
building in BeerSmith, I was able to come
up with a recipe that was ready to brew.
Eventually half the batch would be barrel
aged, while the other half was lagered for
several weeks. This lagered batch would
end up winning best of show.”
As for his future brewing goals, he plans
to continue homebrewing, perfecting his
recipes, and eventually open a brewery of
his own.
Amahl Turczyn is associate editor
of Zymurgy.
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