Next Door Neighbors

WILLIAMSBURG'S

dS

Geoff Logan

Head Brewer
Williamsburg AleWerks

by Greg Lilly, Lifestyle Editor

eoff Logan toured the East Coast with his band, playing in many restaurants and bars, bringing a mix of pop and rock music to the crowds.

GHC produced a musical recipe that pleased the listener. Today, he’s supplying the other side of the bar, creating a blend of hops and yeast that
tempt the palate. Geoff Logan is the head brewer at Williamsburg AleWerks.

“I'm originally from Delaware,” Geoff says, “then I went to West Virginia University for a Bachelors of Art in music with a minor in business

administration.” With his degree in one hand and his guitar in the other, Geoff headed to Virginia to play music. “We were a pop-rock band; we
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AS PHILLY AS IT GETS! I

Buy One, Get One |

Real Philly CheeseSteak plus
real Philly soft pretzel.
HURRY! COUPON OFFERS EXPIRE 6/30/10

In Stock RINOX Pavers & Walls!~
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Buying WaterFurnace Geothermal has never been easier

i 30% NO LIMIT

TAX CREDIT

Thanks to the Economic Recovery Act, there’s now a 30%
“renewable energy” tax credit for homeowners who install
a qualifying WaterFurnace

geothermal comfort system.
WaterFurnace geothermal Semarter from the Groued U

units use the clean, renew-

able energy found in your own backyard to save up to 70%
on heating, cooling, and hot water.

Call us for more details on WaterFurnace!

P HA HEATING & AIR
www.phaqu.com
757-877-4241i °4804-642-6163

Stephen B. Smith, P.E., Owner
OFFERING THE PROFESSIONAL DIFFERENCE
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The band

was called Rain Market, an incarnation of an earlier band Geoff had that

called it smart-rock because of our focus on intelligent lyrics.”

would always get rained out. “We were supposed to open a show for

Dave Matthews,” he explains, “and it would get rained out; we'd book a
show to open for Ben Harper and itd get rained out, and on and on. So

someone said we had the rain market cornered. It became the name.”

“I only do ales right now
- the big, bold flavors. |
like a little more flavor in
our beers.”

- Geoff Logan

Geoff and his friends headed to Nashville. “
took our shot, but it didn’t stick,” he says. “We chalked it up and played

We did some showcases,

a little longer. Then we went our separate ways. I went into beer.” Not
the crying in your beer of country songs, but the craft and art of making
beer.

Geoff and his brother ordered a home brewing kit off the Internet.
“I started out with the cheesiest of brewing, something called Mr. Beer,”
Geoff laughs.
into this litde plastic barrel.” Although the beer produced wasn't that
“With

my brother’s engineering background, he wanted to make the process

“They send you the stuff and you boil it then throw it

sophisticated, Geoff and his brother learned the basic process.

better and better, and so did 1,” Geoff explains. We started buying dif-
ferent homebrew supplies, taking it and running with it. Experimenting
is a lot of fun.”

With Rain Marker dissolved and his home brewing interest piqued,
Geoft started working at Williamsburg AleWerks. “I started almost at the
genesis of the company,” he says. “I was sales, tour guide, store manager,
bottle operator... In a small company, we all wear many hats.”

According to Geoff, beer has two main styles: ales and lagers. The
designation has to do with the types of yeast used and how that yeast
ferments. “There are many different types of ale yeast and many differ-
ent types of lager yeast,” he explains. “Some prefer different conditions
during fermentation and produce different flavors, flavor profiles, com-
pounds. Budweiser is a lager. It’s fermented cold for a smoother flavor. 1
only do ales right now — the big, bold flavors. I like a little more flavor
in our beers.”

The brewery uses a direct fire process as opposed to steam, which big-
ger and more modern breweries utilize. “We figure we're a Williamsburg

brewery, so we'll make beer the old style,” he says. “That affects how



some of the beers we make taste. We thought wed start with the more
authentic version of making the ales. We call the brown ale a tavern ale,
like something you would find here a few hundred years ago. That and
the porter are more authentic to those times.” Today’s alcohol content
is a bit higher than the beer of Williamsburg’s history - back when beer
was an everyday drink.

Ales branch out in many different styles: brown, pale, porters, stouts.
“Its all how you make it and what you make it with,” Geoff says. “There
are certain parameters for each style: color, bitterness, alcohol, sugar.
Take those guidelines and put your stamp on it.”

A porter is a type of beer popularized in Europe, Geoff explains. “It’s
a drink the dockworkers in the ports of Britain preferred. Initially it was
a blend of beers. Old and new, light and dark, that’s what the porters
liked and that’s how it got its name. [It’s] dark in color, malty, a little bit
of hops, a good beer.”

Along with the craft of beer making, there is an art, a personalization

from the brewer. “I had the luxury of redesigning all the beers when I

Chuck Haines,
Owner

nside the brewery qthiIIiamsburg AleWerks.

o

-220-9259

wwa.ALogoForYou.com
Mention ad & get 25% off your hat order!

Do You Have a Home to Rent?
Need to Rent a Home?

We're your full service Property Management Department:
residential listings, owner services, tenant services and more!

“Call me! I can assist you in managing your rental

property or find the right rental home.”
Eeth Gassage
Property Manager, Realtor®

(757) 229-5681

beth.gossage@century21nachman.com

Serving Williamsburg, James City & York Counties
www.century21nachman.com

Each office is independently owned and operated

We Make House Calls.

When you call Xactec, we’ll send a technician to
your home and invite you to observe and learn.

* Your computer is serviced in its normal environment.

* You decide on your level of involvement.

* You make decisions in real time as you observe our work.
+ We'll use your parts or ours at our cost. You decide.

\ o Here’s what

Susan Speliman says
about Xactec:

“We all know that technology is
GRAND - until it doesn’t work!
[ was undergoing atrocious com-
puter problems and called Xactec.
& Now I have an ongoing positive
experience with them. Xactec is
a high tech company that is out-
standing in every way.”

- Susan Spellman, Realtor®

Call us today. (757) 564-6324

Computer Hardware * Software Solutions * Network Setup * Cabling
Backup Solutions ¢ Telephone Systems

XdClrec

“Your Technology Might Not Always Be Friendly, But We Are”
Follow Us On Facebook

www.xactec.com
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'L Sony, Samsung, Pioneer, Denon * Structured Wiring

...and many more q
* LCD and Plasma TVs ¢ gz:;ocgi?s\%]rﬁggn

* Projectors and Screens ¢ Multi-room Distributed Audio 2

¢ Residential and Commercial

* Amps, Speakers, Receivers

Call Us Today For Your Free In-Home Consultation

757-903-6124

www.hometheaterconceptsva.com

Only You Care More About
Your Business Than We Do.

We take a personal approach to providing accounting services for your business.

Tax Planning & Compliance (Corporate and Individual) « Trusts & Estates ¢
Business Valuation * Payroll, Write-up & Other Accounting Services
FREE

k One Hoy,
c°nsultaﬁ.',,.

Tax Plannmg
Offer expires
¥31/10

MatthewT.
Moss, CPA

Janet V. Riggs
CPA, MBA

1315 Jamestown Rd., Suite 101 « 757-903-4403  www.mossandriggs.com
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SOmMmumTEnUoIEment

Rick Witherspoon, Regional Area Activities
Director, and Johnnie Jones, Van Driver,
make sure
Morningside’s
residents have a
variety of com-
munity activities
to engage in
regularly.

Call Rick for
May's special
events.

s 757-221-0018
Left:

Rick Witherspoon

Right:

Johnnie Jones

AMSBURG

MORNINGSIDE OF WILLI

‘ ASSISTED LIVING & A1 FHEIMER™S CARE
Fives -|*~ ¥ VIS

140 MeLaws Cirele * Williamsbarg, VA
T37-221 HHIH
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became head brewer,” Geoff describes. “I designed them the way I like
them - a little more hop-forward than they used to be. They carry a little
more...not just hop-bitterness, but hop-flavor. I've been given creative
license on crafting new styles. Rapadou Porter is a beer 'm proud of. It’s
a big porter we make with Haitian sugar and then aged in oak barrels.”
The result is a big, bold porter with a hint of vanilla and bourbon tones
from the barrels.

Last autumn, Geoff introduced Pumpkin Ale. “I'm kind of a dork for
pumpkin pie,” he admits. “T just love it. When I was doing test batches
for that ale, I really wanted to dial in the pumpkin pie flavor. A lot of
people say it’s a pumpkin pie in a glass. I went to an extreme with a bold
beer that tasted like pumpkin pie. That turned out great. It was one of
my favorites.”

His creativity is tapped by developing new beers, different beers that
people may not have heard of or tried before. “We have our base beers,”
he says, “but I like to get creative too. Not every beer is for everybody.”

Nor is every beer for every food. Like the basic guidelines of white
wine for lighter foods and red for more robust food, beers generally fol-
low the same path. Lagers with their smooth characteristics pair well
with lighter fare. Bold ales make great companions to hearty meals.

“There are so many different styles of beers,” Geoff explains. “You
can definitely find a match for any type of food. There are certain places
where wine can’t go with food. Really rich and fatty foods, sometimes
wine can get lost, but beer can come through it because it has carbon-
ation and cleanses your palate with every sip.”

Geof! participates in Beer Dinners around the region and demon-
strates how different beers combine with the flavors of food. “For ex-
ample,” he says, “a bold brown ale goes great with steaks. Or for a salad
with a light balsamic dressing, an American wheat ale would work well.
The lightness of the salad and the lightness of the beer complement each
other. Wines tend to contrast food. Beers complement food.”

For summer, Geoff has produced a special seasonal beer: a white ale.
“It’s a light wheat ale brewed with coriander and orange peel — light and
refreshing for a summer day. It has those orange tones from the peel that
give it a citrus flavor that’s refreshing and the low alcohol makes it palat-
able in the warmer temperatures.”

Geoff says he looks at the food first then chooses the beer. “It’s about
the food,” he says. “One course at a Beer Dinner was a curry dish, and
I paired an IPA (India Pale Ale) with it. For dessert, a raspberry choco-
late cake... A porter with a lot of chocolate tones will wrap around the
chocolate and raspberry dessert. There’s an old saying that wine is like a
handshake and beer is like a hug. The wine will contrast the chocolate
and show off the difference in the flavors, whereas the beer will blend
with it and bring out the combination of the flavors.”

The future for Geoff includes developing more special beers, spreading
the word of beer and food, plus bringing his music into the beer world
again. “I'd love to have a local beer and music festival,” he says and raises

his glass. Cheers! NN



WANT TO TRY
BEER MADE BY
WILLIAMSBURG

ALEWERKS?

You can find it at
these local restaurants
and retail outlets:

e Berret's Seafood
Restaurant

* Blooms

* Blue Talon Bistro

* Buon Amici

* Farm Fresh

* Fresh Market

* Fireside Chophouse
* Food for Thought

* Green Leaf Cafe

* J.M. Randalls

* Kings Arms Tavern

* Mirabella’s Italian Grille
* Monticello Shell

* Movie Tavern

* National Golf Course
* New York Deli

¢ Sal's by Victor

» Seasons Restaurant

» Squires Everyday
Gourmet

* The Cheese Shop
* The Whaling Co.
* The Wine Seller

* Trellis Restaurant

* Wine & Cheese Shop at
Kingsmill

e Wiliamsburg Lodge

For more information
please visit:

www.williamsburgalewerks.com

There is more talk in the me-
dia about short sales. What
exactly are short sales and
how do they affect buyers and

sellers?

CHAMBERS:

Ask any Realtor® in the area
and they will probably tell you
that their ability to serve their
clients has improved recently.
Home sales in the Williamsburg
market are slowly increasing
and that is good news for every-
one. However, the news isn’t all
picture perfect since the recov-
ery from the economic down-
turn is more like the tortoise
slowly moving ahead - not the
hare racing to the finish line. As
in any challenging situation, the
key is to look for opportunities.

One of the byproducts of the
economic crisis has been an in-
crease in short sales. For certain
buyers who can be patient and
have the ability to work through
a slower closing process, this
could mean an opportunity.

A short sale results when a
property is sold where the lend-
er agrees to accept a payoff at
an amount that is less than the

Q:=A

4 mortgage amount owed
by the
This usually happens
when the homeowner

homeowner.

has missed a number
of payments and the
property is in danger of
going into foreclosure.
In some cases the lender for-
gives the difference completely.
In other cases, the homeowner
must make arrangements with
the lender to settle the remain-
der of the debt. Either way, the
buyer has the opportunity to
purchase the property at a dis-
counted price.

In a short sale, the seller will
make no profit on the sale but
avoids many of the problems of
a foreclosure. For the buyer the
savings when purchasing the
home can be significant.

However, getting a deal on
a short sale is not always that
simple. There are a number
of things a buyer must do and
understand in order to take ad-
vantage of this type of oppor-
tunity. Your Realtor® can help
you through this process, which
could take two to six months -
much longer than a normal clos-
ing. Once you have a property
in mind, you will need to gauge
its condition. Some short sales
properties are “as is” properties,
so inspect the home carefully.
It is always good to do your
homework. What is the prop-

An Interview with Kathy Chambers

PRESIDENT OF WILLIAMSBURG AREA ASSOCIATION OF REALTORS®

Email Kathy at info@waarealtor.com

erty worth? Many lenders will
have a short sale application
specifically for this type of sale
and they will require solid of-
fers. You may also have to post
a sizeable amount of money
to demonstrate your ability to
stand good on the arrangement.
And...the list goes on.

A foreclosure will impact the
credit score of a seller much
more than a short sale could.
Generally, a short sale appears
on a person’s credit report if it
settles for less than what was
owed.

Mortgage lenders also benefit
by avoiding a foreclosure. They
want to steer clear of the re-
sponsibility for selling a home
and they want to get their mon-
ey back. In a foreclosure, the
bank will spend thousands of
dollars and wait months to take
possession of the home. They
will need to spend additional
dollars to market it, maintain it
and wait for it to sell.

If you are in the market for
a home, ask your Realtor® if a
short sale is the right option for

you.

For more information about
this article or any other real es-
tate matter, contact your local
REALTOR® Visit us on our up-
dated website for current mar-
ket statistics at:

www. WAARealtor.com.

Williamsburg Area Association of Realtors®

&

5000 New Point Road, Suite 1101

757-253-0028

www.waarealtor.com

Williamsburg, VA 23188-9418
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