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THURSDAY, OCTOBER 28, 2021
YAKIMA CONVENTION CENTER

Serve to
Change Lives

DR. GINO AISENBERG & DR. LEO MORALES
UNIVERSITY OF WASHINGTON LATINO PHYSCIAN WORKFORCE STUDY
Dr. Gino Aisenberg is an Associate Professor at the Social Work at the University of Washington,
Seattle campus, where he has made significant contributions for nineteen years, including facilitating important partnerships with community organizations. His early research focused on exposure to community violence and its traumatic effects, including PTSD, that African-American
and Latinx children, adolescents and their parents experienced. Dr. Aisenberg is co-editor of the
2011 book, Violence in Context: Current Evidence on Risk, Protection, and Prevention. Later, Dr.
Aisenberg’s research focused on depression experienced by Latinx individuals. He developed and
currently delivers an innovative curriculum and training program to equip BSW students from
Heritage University to deliver an evidence-based, culturally responsive CBT manualized treatment by phone to Latinx
clients of the Yakima Valley Farm Workers Clinic who struggle with depression.
In 2012, Dr. Aisenberg was named the Graduate School’s Inaugural Leadership Professor to help promote diversity efforts. In 2013, he was appointed Associate Dean for Diversity and Student Affairs in the Graduate School. He provided
leadership in this capacity until July 2020.
Dr. Aisenberg is the founder and co-Director of the Latino Center for Health, an interdisciplinary, community-engaged
research center established in 2014. The Center’s mission is to promote the health and well-being of Latinx communities.
In October 2020, Dr. Aisenberg co-authored with members of the Center’s staff and others an impactful report which
examined the shortage of Latino physicians in Washington state and made key policy recommendations, two of which
are currently being moved forward for enactment by the state legislature.
In 2009 Dr. Aisenberg received the University of Washington Distinguished Teaching Award for his excellence in teaching as well as his exemplary commitment to mentoring students, particularly underrepresented students.
Dr. Leo Sergio Morales is a Professor and Assistant Dean for Healthcare Equity and Quality in
the UW School of Medicine and founding Co-Director of the Latino Center for Health at the
University of Washington. He received his MD and MPH degrees from the University of Washington and his PhD degree from the RAND Graduate School in Policy Analysis. After completing
a residency in primary care internal medicine at the UCSF/San Francisco General Hospital, he
was recruited to the UCLA School of Medicine where he held faculty positions as assistant and
associate professor and co-directed the UCLA Resource Center for Minority Aging Research.
He is a past recipient of a Robert Wood Johnson Minority Foundation Medical Faculty Development Award and a Robert Wood Johnson Health Policy Investigator Award. His research focuses on racial/ethnic and socioeconomic disparities in health and the measurement of patient resorted outcomes in diverse population settings. In recognition of his
research contributions, he was inducted into the American Society for Clinical Investigation in 2007.

FOR THURSDAY’S MEETING
Greeters – Kyle Curtis, Bill Douglas
Music – David Rogers
Invocation – Priscilla Trevino
Sergeant-at-Arms – David Hargreaves
Program – Linda Kaminski

FUTURE PROGRAMS
November 4th – Trevor Greene & Kevin Chase, Covid-19 and Schools: What
Did We Learn
November 11th – An Interview with the Cast of Hairspray
November 18th – Veteran’s Day Program
November 25th – No Meeting, Happy Thanksgiving

YAKIMA ROTARACT HAPPENINGS

- REVIEW The one word to describe this week’s meeting is FUN. There
was a great crowd in-person, we were back at the Convention
Center in one of their new rooms, and the menu was deliciously
themed with brats, sauerkraut, pretzels, cheese, and beer. Our
music was chosen by Linda Kaminski. In honor of National
Apple Day, it was Little Green Apples by Roger Williams. Amy
Maib followed with one of the best impromptu invocations
ever. She thought she was doing sergeant-at-arms; her prayer of
thanks was perfect and had to include the bonus question she
had worked so hard on. It was the cutest!
With too many guests to announce individually, President John
welcomed everyone as a group. He thanked John I. Haas for the
beer and announced that the YVC Dental Hygiene program
is in need of volunteer patients. Sunrise Rotarian Nathan Hull
shared that Sunrise Rotary was holding a fundraiser that night
in partnership with Red Robin. Twenty percent of sales Thursday were donated to Sunrise. Matt Martinkus followed with
the official sergeant-at-arms. It was all about one of his favorite
things – beer.
Bob Gerst had the honor of introducing the CEO of John I
Haas, Alex Barth as our program speaker to talk to us about
beer, the hop industry and help us answer the biggest question
around: What is Your Favorite Kind of Beer? The process of
making beer begins with ingredients, then brewing, fermenting, bottling, and enjoying. The process of brewing takes a
sugar source from grains into alcohol and CO2 via fermentation. Yeast plays along, with hops acting as a natural preservative and balancing out the flavors of unfermented sugars.
There are two styles of beer, ales and lagers. Ales are fermented
warm, the yeast rises to the top, it is a faster process, and the
taste is more fruity and estery. Lagers are cool fermented, the
yeast sinks to the bottom, fermentation is cleaner, and they produce less fusel alcohols.
The Evolution of Humanity is really the story of beer and hops.
In 6,000 BC the first grains (sugar source) in Europe were
found. By 4,000 BC there are records of the Egyptians brewing beer. By 900 BC, there was the first record of hops and by
550, evidence of the first hopped beer. The first hop beer was
exported from Bremen in the 900s. In 1516 the Reinheitsgebot

Purity Law came into effect allowing only barley, hops and
water to be used in beer. The first Oktoberfest was held in 1810.
By 1842 the first Pilsner was created. In 1967 the first U.S. light
beer was made and in 1971 the first U.S. craft beer was introduced.
The Barth & Haas family business began in 1794 with his fifth
great grandfather Johann Barth. A tailor and small brewer,
he founded the company with his son George. The company
began to flourish in 1834 as a result of uniform customs trade
regulations. George brought his three sons into the business.
By 1863, each of the brothers thought they could do it better.
They split up and in the end only one was successful. WWII
took a huge toll on the company. They lost a lot of their people
and all their physical assets. The only thing they had left was
their brand name, their reputation, and a will to rebuild. In
1977, they expanded into the U.S. with the purchase of John I.
Haas. The John I Haas company had vast farm holdings and
processing plants and at one point had farms from California,
Oregon, Washington, Idaho and into British Columbia. Today
the BarthHaas Group is where their customers are, the UK,
Germany, China, Australia, and the U.S.
World beer volume post WWII saw reliable growth yearly until
2012. Since then, it has been basically flat. While volume has
decreased, sales have increased by 34% through the focus on
premiumization (value). What is a premium product? It is a
product that gives you a premium experience through taste/
flavor, health claim, packaging, and/or a story or connection
with the consumer. The hop industry has created lots of new
varieties to create premium product. One of the most successful
is the Citra variety. It is the most widely planted hop in the U.S.
Grown in Yakima, the amount of acreage has doubled from
2012 to 2021. The demand for high value beers requires more
hops. The more hops used, the more liquid or beer is lost. John
I Haas has a solution. They have developed a way of extracting
oils from the hop cone and emulating the flavors of dry hopping with products that can be added to beers giving flavor
with efficiency without the beer loss.
He ended with the answer to What is his favorite beer – it is
whatever beer his customer makes.

