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12th Annual Breastfest Beer Festival Hits Fort Mason Next Week 

by Brian Stechschulte - Tuesday, July 03, 2012

http://www.bayareacraftbeer.com/events/12th-annual-breastfest-beer-festival-hits-fort-mason-next-week/

Cancer sucks and drinking beer will make it better for
thousands of Bay Area women. All you have to do is attend the 12th Annual Breastfest Beer Festival at
Fort Mason on July 14th from 3-7pm. Proceeds from the event will go to the Charlotte Maxwell
Complementary Clinic, which helps low-income women get therapy that enhances their immune system
and improves their quality of life.

Marin Brewing Company has hosted the festival since its inception back in 2000. Since then it’s grown
from sixteen local breweries to over sixty in attendance this year, including Russian River Brewing,
Moonlight Beer & Ale, North Coast Brewing, Elevation 66, 21st Amendment Brewery, and Uncommon
Brewers, just to name a few. The full list can be found here. During the event you’ll also be able to
sample BBQ and enjoy the 80’s cover band Metal Shop.

Tickets for the event, which include unlimited tasting and food, start at $45 for general admission, or you
can pay $55 to get in early for the VIP hour from 2-3pm.

  

_______________________________________________
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21st Amendment Releases Hop Crisis

by Brian Stechschulte - Wednesday, June 15, 2011

http://www.bayareacraftbeer.com/beer-news/21st-amendment-releases-hop-crisis/

21st Amendment Brewery has announced the release of Hop Crisis, an oak-aged Imperial IPA that hits 94
IBU’s and 9.7% alcohol. Last year the beer won a silver medal at the 2010 Great American Beer Festival
in the highly competitive Imperial IPA category. This years release promises to be just as tasty and hop
numbing.

"21st Amendment co-founder and Brewmaster Shaun O'Sullivan says of the idea behind the beer,
"We really wanted to do something different with an Imperial IPA. Aside from the higher alcohol
and intense hop bitterness, we felt aging the beer on oak would add some additional layers of
flavor. Because oak can overwhelm the hops, we chose a light, subtle oak character to accentuate
the dry hop bitterness and add a unique character to the beer."

"The graphics on our four-pack box tell the story of convicts Nico and Shaun's adventure to Free
the Hops," noted co-founder Nico Freccia.  "A daring escape through the sewer pipe, surfing
monster waves while being chased by a great white shark and a high speed getaway on the San
Francisco cable car are all part of the adventure," he adds. "We just really felt we had an
opportunity to have some fun with this beer."

The beer will be available on draft and in four-pack cans throughout the Bay Area on June 16. 

_______________________________________________
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A Barrel Full of Insights and New Brew from Almanac Beer

by Brian Stechschulte - Thursday, August 02, 2012

http://www.bayareacraftbeer.com/beer-interviews/barrel-full-insights-new-brew-almanac-beer/

Jesse Friedman and Damian Fagan were covered in strawberries when we recently met in the parking lot
of Hermitage Brewing in San Jose. The two founders of Almanac Beer were plugging 1500 pounds of
fruit into 16 wine barrels under a blazing sun. Skin block and baseball caps were in full effect, as they
shuffled around the crusty blacktop. With a little elbow grease and twelve months in barrels, a strawberry
lambic will be born. The process is no easy task even in the best conditions, but they seemed to cherish
the work, driven by excitement for what’s to come.
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Almanac Beer is about to hit a growth spurt. After one year of business filled with four seasonal releases
to date, the duo is unveiling a new line of California Table Beers on August 31, which will be available
year-round. Billed as a more casual offering, the series will include two beers. A Honey Saison made with
Marshall Farms honey, fresh local ginger, that was aged on French Oak, and a Extra Pale Ale made with
Mandarin oranges from Blossom Bluff Farms aged on American oak, that was dry-hopped with Cascade
and Columbus hops. Both beers were made with 100% California malt.

In addition to the new series, Almanac is also ramping up their barrel program. By the end of the year
they hope to have 250 barrels in stock, filled with a vast assortment of beer, fruit and wild bugs. It’s an
ambitious plan, which Hermitage Brewing is backing up with a capital investment. They’re currently
building a cool space just for them. In case you don't know, Almanac doesn't have it's own brewery yet,
so they work at Hermitage's facility on a contract basis.

After a year of business and so much going on, it seemed like a good time to hear how they’re doing.
Between scoops of strawberries we talked about their barrel program, approach to making fruit beer, and
what stresses them out in the professional brewing ranks.

So what types of fruit are currently aging in your barrels?

Jesse: We have a bunch of one-off barrels. It’s a mix of oranges, Meyer lemons, Buddha’s Hand,
plums, persimmons, pumpkins, ginger, and maybe one or two others.

Damian: Even amongst those, we have three different kinds of oranges, a few different types of
pumpkins that we actually roasted, all 250 pounds. There's just a huge array of stuff in there. Then
we have a couple that are plain sour.
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Jesse: Yeah, there are a fair number of those too, which are for blending options down the road.

 

Will the beer mostly be kegged at this point, or will it go in bottles?

Jesse: No, we definitely want to bottle it eventually, and we're working on putting that together
right now.
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Where did the fruit come from for the strawberry lambic?

                                 11 / 573



Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

Jesse: It’s all from Swanton Berry Farm, which is down in the Watsonville area. It’s a small
family run farm and we were able to buy direct from them. In this case we purchased it and had
the fruit frozen, which allowed us to really get the absolute peak of season fruit. The freezing and
unfreezing process makes it a little bit more accessible to the yeast.

 

Could you talk a little about your approach to making fruit beer and the unpredictable
nature of the barrel-aging process?

Jesse: I think there are a lot of different approaches. We’re really trying to use fruit as a seasonal
component. That’s really where our focus is. We’re really looking at how the fruit ties into a
sense of time and a sense of place. Right now, it’s the height of summer strawberry season and
these beers are going to taste like it when they’re done. For us, the fruit gives us a direct through
line for connecting to the farms. There’s flavor, mouthfeel and a color, all of those concerns, but
really so that the beer creates a sense of time and place. It also creates a sense of terroir where the
fruit is from. As for the barrel aging process, in many ways were just a steward of the yeast, bugs
and fruit. We just sort of put it all together and set it loose.

Damian: That’s exactly right. Brewing tends to be a more controlled exercise when you’re
making what I would call a conventional beer. I mean, look at what we’re doing right now. We’re
out here in 80-degree weather filling old wine barrels full of unpasteurized fruit. Then we’re
going to pour a bunch of wild yeast and bacteria into it, and just kind of cross our fingers and hope
that it turns into something special.
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Damian Fagan

                                 13 / 573



Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

Are there any beers out there that really get you excited about making fruit beer?

Damian: That’s a great question. Well I think one of my favorites right now, and I’ve had it
many times, is the New Glarus cherry beer. That’s a great beer and I hate to say it, but when I first
got into craft beer a long time ago, I use to appreciate the sweet Belgian lambics. Back then I
thought they were really interesting. Now I find them way too sweet and sort of syrupy. They taste
a little synthetic. Epic makes Brainless on Peaches, which I also currently like.

Jesse: Cascade as well. They’re doing a ton of really fruit focused stuff. They’re doing all lacto,
which is really interesting. They’re hitting the nail on the head with all their fruit integration.

Are you concerned with distinguishing yourself at all during this industry wide barrel-aging
fever, or do you just concentrate on making the beer and not worry too much about that?

Jesse: I think it’s a matter of priorities, in that we’re out here with 1500 pounds of fruit, that’s
come direct from the farm and picked at the height of the season. That’s really going to come
through. I think with a lot of this stuff, breweries are more in competition with themselves than
anything else, it’s like being a restaurant. We’re making all these barrels in such limited
quantities, that in order to sell out, it’s a very small amount of beer in the larger scheme of things.
So for us it’s less about what the other guys is doing, and more about how we’re doing. It’s your
own yardstick.
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Is there any fruit that you guys haven’t used that you’re dying to try?

Jesse: All the other ones (laughs). What’s really exciting about what we’re doing, especially with
some of these barrels, is we have the ability to experiment and try new things. We can start some
one-off barrels, and come back around and expand on different fruits as we work on them. The
barreling process is so complex and there’s so much that changes. It’s really exciting to see what
comes out of these programs and what flavors are being generated by the different barrels.
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Jesse Friedman
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What do the farmers you’ve worked with think about the process and resulting beer?

Damian: I think the initial reaction is “What? You want to do what with the fruit?” It’s pretty
clear they haven’t been approached for the type of quantity we’re looking for. When you come
back and hand them a few bottles of the beer, a finished product, it all sort of comes together and
they say “Ahhhhhh.”

Jesse: Especially after the check clears! I think that’s exactly right. A lot of these farmers, they
sort of send their food item to restaurants that they’ve never been too, much less eaten at. What’s
great with the beer is that we make a real point of making sure we get some good beer back to
those farmers and they love it every time, because for them, it’s something they can share with
friends and family, and literally taste what they put into it.

Damian: It’s fun too, when you give them the finished product. We highlight each farm on the
labels, so it’s great when they get excited seeing the front of the bottle and the name of their farm.
It’s a nice way to give them credit for what they deserve, what they’re doing and putting out
there, that we have access too.
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When I’ve talked to you guys in the past, you’ve said the most stressful part of being a
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hombrewer was worrying about carbonation. Now that you’ve gone pro, what do you guys
stress out about now?

Jesse: Carbonation. It’s those little tiny things at the very end. We get all the barrels. We get all
the fruit. We let it mature for eighteen months and then you package it all together, but if it’s flat,
all of it’s sort of for not. So it’s really every little detail that matters when it comes down to the
end, because from consumers point of view the story’s great, but it has to be delicious.

Damian: I think that’s right. There’s the technical aspects of beer making that you never stop
worrying about, whether that’s carbonation, a barrel going rancid, or even finding a barrel that
you can’t blend because it’s gone really funky. Those are all things that we worry about from a
technical aspect, and then at the end of the day, when all of this is done, you’re still running a
business. You still need to make sure that you’re putting a product out there that people enjoy. In
our case, I think it’s important that people kind of know what we’re doing, because of how small
we are and the way we’re making beer. We kind of have to ask for a little more money for our
product, and if you can’t justify that either through the message of the story and the quality of the
product itself, then you’ve really got a problem. So far so good though. The response to what
we’re doing has been pretty phenomenal, and we’re only a year old now, but we’ll see what the
future holds. We’re really excited about it.

_______________________________________________
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A Conversation with Rich Higgins

by Brian Stechschulte - Saturday, January 01, 2011

http://www.bayareacraftbeer.com/beer-interviews/rich-higgins-brewmaster-conversation/

Photos © Brian Stechschulte

At the dawn of 2011, the Bay Area beer community is poised to have another great year. SF Beer Week is
right around the corner, the Craft Brewer’s Conference takes place in March, and several brewers are
launching new ventures. I spent an afternoon with Brewmaster and San Francisco Brewer’s Guild
President Rich Higgins, to talk about his recent Master Cicerone designation, how his beer’s evolving at
Social Kitchen, and the upcoming events.

How long have you been head of the SF Brewer’s Guild and what are the goals of the organization?

I’ve been working with the brewer’s guild for 3 years. I was secretary for a year and I’ve been the
president for the past two. Its fun but its a lot of work.

Our mission statement is to preserve and promote the heritage and quality of craft beer in San Francisco.
Its kind of broad, but in general we make sure event organizers that want good beer can call upon us to
get involved and ensure a spectrum of beer is represented. We eventually want to be the Good
Housekeeping Seal of Approval for local beer. If there’s an event featuring the San Francisco Brewers
Guild, people will know it’s an awesome festival, its unique and represents all the different
neighborhoods. That’s the stuff were focusing on now, how to bring our beer to people in a context that
they might not be expecting.

Why did you choose to become a Master Cicerone? Was it simply part of your evolving education
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or is it also about earning credibility?

Its a little about credibility. I’m not going to lie. Its fun to have some sort of diploma on the wall, but it
really satisfies me. It speaks to what I care about when I think about beer. Beer is so many different things
to me: it's art and it's science at the same time, it’s culture, it’s community, it’s agriculture and history,
all of which the Cicerone program really emphasizes. There are many different representatives throughout
the beer world who are very interested in the Cicerone program. There are brewers, retailers working in
restaurants and bars, and distributors.

As for the program itself, it’s easy to describe it as a way to pair beer and food but it’s more than that.
It’s making sure the styles of beer and the history of beer is represented in each glass and you’re able to
convey that to someone who’s interested. Its also emphasizes knowing how to operate and trouble-shoot
a draft system. How to clean beer lines and how to make sure that a beer isn’t too foamy or flat, or how to
clean glassware correctly, there’s so many different angles. In one respect its basic, but knowing the
proper ratio between nitrogen and carbon dioxide that you should be using to dispense a beer at a certain
temperature, at this pressure, with this resistance and altitude, is pretty geeky, its pretty technical so it
affects every basic thing about peoples experience of beer. There’s a lot of technical stuff that goes into
it.

The Cicerone program makes you accountable for the depth and the breadth of beer. It’s not just learning
a lot about different styles, you have to know the specifics about each and how they fit with their
neighboring style and the historical, technological and historical implications. It casts a big wide net that I
really care about.

With eight months under your belt at Social Kitchen, how is the beer evolving and what do you
have in store for 2011?
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I would say that the beer is getting a little more consistent which I’m excited about. I’m learning the
personality of my yeast and my equipment a little bit better. At this point I’m starting to bring the beers
around to where I wanted them to be. I think they’ve always been drinkable and people have responded
well to them, which I’m happy about, but they haven’t necessarily been exactly what I envisioned, but
we had to open our doors with a full set of beers that I’d never brewed before in my life, on a system I
never used in my life, with a crop of barley and hops I never used either. There were a lot question marks
on the beer quality when we opened and I think at this point I’m starting to get a handle on exactly the
way I want them, but you know its all subjective, its a moving target. Beer is very much an agricultural
product and a lot of people don’t realize that or appreciate it, so it’s important to always keep an eye on
what your barley and hops are like and how they’re interacting with your yeast and water quality.

For next year were going to be doing some fun stuff. We’ll be hosting a Strong Beer Social, a month long
celebration of strong beer in February. We’ll have 5 different strong beers on tap along with our regular
Social Kolsch. It will be a fun way to enjoy the heft and power of beer. Today were brewing White Thai
Affair, which is an Imperial Rapscallion spiced with lemongrass and galangal. It will highlight the natural
ginger and lemony flavors that this yeast imparts in this beer. Were also going to be hosting a lot of
events during SF Beer week and will continue to do our monthly Brew Masters dinners along with some
more educational events and tastings.

How is SF Beer Week shaping up?

Well were going to have a lot of cool events. In the past we’ve seen a lot of events come together that are
beer dinner focused, and I think there’s still going to be a lot of those, but there seems to be a little bit of
a maturation maybe, of the restaurants, bars and breweries that have hosted the beer dinners. They’re
going to shake it up a bit and do some more interesting stuff with their beer dinners, which is fun because
when there’s so many beer dinners on the calendar its nice to have something that makes them distinct.
Last year we had over 225 events in a 10-day period.

Will there be more?

I don’t know yet until it all comes together. Were still working on getting a lot of the events submitted.
Stay tuned to SFBeerWeek.org. Were going to have our big calendar release date on January 11. A whole
bunch of events will be posted that day.

The Craft Brewer's Conference in March is a great opportunity for Bay Area brewer's to shine, is
there an impression of the regions beer scene you would like visitors to leave with?

The craft beer industry is so stereotyped particularly along the west coast by really big, high alcohol
hoppy beers and we certainly have that in San Francisco, but we have a nice breadth, a real wealth across
the beer spectrum of different flavors and styles represented. I would like visitors to San Francisco,
particularly industry folk, to realize that San Francisco has a variety of beers as well as different types of
pubs, and not just the brewpubs where it’s brewed fresh, but also in the different bars. We have high-end
bars like La Trappe and Monks Kettle, and divier places like Benders, Lucky 13, Zeitgeist, and Toronado.
There’s also a bunch of great restaurants serving food from all over the world at different price points and
at different levels of authenticity verses fusion that offer really fun beer lists. So it’s an awesome city to
be drinking beer in and I want people to realize that.
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A First-Timer Goes to Boonville

by Jen Muehlbauer - Wednesday, May 18, 2011

http://www.bayareacraftbeer.com/events/a-first-timer-goes-to-boonville/

“I can’t believe you’ve never been to Boonville!” shocked beer drinkers would cry. In the Bay Area beer
world, it’s like admitting you’d never had an IPA.

Photos: Rick Hayes (left) &amp; Alberto Gutierrez (right)

The actual Legendary Boonville Beer Fest, now in its 15th year, is a four-hour beer festival at the
Mendocino County Fairgrounds down the street from Anderson Valley Brewing Company. It’s a fine
example of a commercial fest, with unlimited sampling and a wide array of micro and regional breweries.
It’s a 2+ hour drive from the Bay Area though and we’ve got plenty of festivals at home. The big draw
for many is camping in the surrounding area, turning the fest into an all-weekend beerathon (and
smokeathon, if that’s how you roll).
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Photo: Alberto Gutierrez

I was lucky enough to be granted a spot in the brewers’ camp by Ale Industries in Concord. A lot of the
positivity I feel towards Boonville is thanks to those guys and their fun-loving camping crew. Ale
Industries’ Morgan Cox has been attending Boonville for a decade and he knows what he’s doing (and
grills a mean pork dinner). When I arrived there were already four good beers on tap at the campsite: two
from Ale Industries and two from homebrewer and MoreBeer employee Jesse Warren. “Roughing it,”
this ain’t.

But let’s try to separate my lucky break from the average person’s Boonville experience. Its official
name even includes the adjective “Legendary,” but how legendary is it, really?

The legend: It’s chaos.
True, but that’s not necessarily an insult. Repeat attendees seem to declare this festival a hot mess with a
big smile on their faces. Weird, loud, and crazy stuff does occur, beyond the normal beer fest antics of
cheering for dropped glasses. Costumes, singing, drinking games, and depantsing…I saw it all in a few
short hours.

There is bad behavior, but it doesn’t dominate the festival or ruin the day. For every out-of-control bro
emptying his bladder on a fence there’s a beer geek taking notes and most festival attendees are
somewhere between those two extremes. They’re drinking beer, making merry and learning a little
something about what they like and what good breweries can offer them.
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If you keep a sense of humor, you can have an amusing time people-watching the shenanigans. Just make
sure you control your own consumption somewhat so you can laugh about the guy passed out under a
tree, not be that guy.

Iron Springs Brewing Ambrewlance / Photo: Rick Hayes

The legend: A marching band?
True. The Humboldt Firkin Tappers, a band of mostly-local musicians, travel the festival and the
campgrounds doing marching-band arrangements of rock and pop songs. Some find them irritating, and
rumor has it they’ll drain all the beer at your campsite if you’re not careful, but for my money there’s
nothing better than hearing Cee Lo’s “F*** You” played on brass instruments by drunk people.

The Humboldt Firkin Tappers / Photo: Rick Hayes

The legend: The weather’s gonna suck. 
This year, true. Friday and Saturday were chilly and overcast, and then it rained on-and-off from Saturday
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night through Sunday. On the way out of town, on windy Route 128, it hailed. Hailed! We get it, Mother
Nature: you’re not a beer fan. Please don’t send frogs and locusts next year.

The key is to pack lots of layers – more than you think you’ll need – and make sure someone in your
group brings a canopy. The other survival tactic is attitude. Decide in advance not to let lame weather
dictate your mood, and if you’re finding this difficult, drink more delicious beer until it’s easy.

The legend: The four-hour festival just gets in the way of your three-day camping party.
Well…true and false. Any weekend when I can sleep in a tent is a good one, and I consider a beer festival
in the middle to be a bonus, not a nuisance. But that’s easy for me to say, because I’m not a brewer.
Hauling kegs, setting up, cleaning up and staying sober to truck it all back through town is not as
enjoyable as chilling with friends at the campsite. When you see brewers at fests like this let them know
you like their beer so they remember it’s worth it.

Dan Del Grande of Bison Organic Beer (Center) &amp; the Homebrew Chef Sean Paxton (right) / Photo:
Alberto Gutierrez

A corollary legend you’ll hear among beer industry people is, “If you can’t get a spot in brewers’ camp,
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it’s not worth it.” The brewers’ camp does have a few distinct advantages over the general campsite. For
instance, fire pits are allowed, brewers tend to go all-out on camp food (Marin Brewing smoked two
whole pigs), it’s less rowdy (notice I said “less” rather than “not”), and there’s little chance of running
out of beer. However, I think the main benefit of the brewers’ camp for most people camping there is a
little more touchy-feely than most will admit: that’s where their friends are. I enjoyed meeting new
people during the weekend, but I spent most of my time hanging out with familiar faces from the Bay
Area and getting to know friends-of-friends I’m sure I’ll see again soon. That would have been fantastic
with or without fire pits.

Marin Brewing's Whole Pig Roast Prep / Photo: Alberto Gutierrez

If you don’t socialize with beer industry people and have no shot at a space in brewers’ camp, don’t
despair. I think anyone who brings a crew of beer buddies, lots of quality beer, and coolers of home-
cooked food and/or a small barbecue can have a great time in the general camp. In either camp, you’ll
need to arrive early to secure a good spot and bring earplugs, ibuprofen, water and maybe toilet paper (see
below).

The legend: The porta potties can make a grown man cry.
Mostly false. From the sound of things, the toilet situation was much improved this year. They got
cleaned at least once, had paper at least half the time, and – while they were definitely still beer festival
porta johns – didn’t nearly approach the levels of hurl-inducing vileness I’d been warned about. Thanks,
AVBC!
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The legend: Boonville is awesome.
True.

Thanks again to my hosts Morgan Cox (Ale Industries Co-Owner and Camp Food Master) and Steve
Lopas (Ale Industries Co-Owner and Chairman of the Coffee).

 

_______________________________________________
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A Great American Chimp Joins 21st Amendment Brewery

by Brian Stechschulte - Thursday, January 20, 2011

http://www.bayareacraftbeer.com/beer-news/bitter-american-ipa-21st-amendmet/

Visit almost any craft beer store and you’ll notice the shelf is filled with double and triple IPA’s. While
these big hoppy beers are a pleasure to imbibe, they’ll often leave you weak in the knees if your not
careful. There’s usually a high ABV (alcohol by volume) backing up that rich flavor.

21st Amendment Brewery is releasing a new “Session IPA” called Bitter American that counters this
trend with a lowly 4.4% ABV and enough hops to reach 42 IBU’s. It will be in stores soon and available
until March.

Here’s some of the logic behind the beer from the press release:

Why a session IPA? Well a few years back after looking around at the trend where India Pale Ales
were headed toward the bigger, bitterer hoppier, stronger end of the arc, we thought how cool
would it be to make an IPA that you could drink a few more than an Imperial/Double or Triple
IPA. The bigger beers are fun to enjoy, but they sometimes get you in trouble with your
significant other, the floor above your bar stool, or the morning after for that matter.

The concept of the “Session IPA” or “Nor Cal Bitter” as brewer Rodger Davis from Triple Rock
has coined is something that has started to gain popularity with good beer drinkers and might be
an artifact of the brewer’s world as we age (gracefully of course) and require lower alcohol beers.
Those big IPAs are not going anywhere nor should they we all need hops and lots of them, but the
session ale is starting to make a come back.

So what does the name of the beer have to do with a chimp in a space suit? Ham the Chimp must have

                                 30 / 573

http://www.bayareacraftbeer.com/beer-news/bitter-american-ipa-21st-amendmet/
http://21st-amendment.com/company/blog/2011/01/bitter-american-coming-month-5
http://21st-amendment.com/company/blog/2011/01/bitter-american-coming-month-5
http://21st-amendment.com/company/blog/2011/01/bitter-american-coming-month-5
http://www.bayareacraftbeer.com/wp-content/uploads/2011/01/21st-Amendment-Brewery-Bitter-American.jpg
http://www.triplerock.com/
http://en.wikipedia.org/wiki/Ham_the_Chimp


Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

been bitter about being shot into space or 21st Amendment just wants to pay homage to another great
American (See Fireside Chat). 

_______________________________________________
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Abbot’s Cellar Opening in San Francisco this Summer  

by Brian Stechschulte - Wednesday, June 20, 2012

http://www.bayareacraftbeer.com/beer-news/abbots-cellar-opening-san-francisco-summer/

Hype and anticipation has been building ever since the team over at 
Monk’s Kettle announced their intentions for Abbot’s Cellar in San Francisco’s Mission District. It looks
like it’s just a matter of time before the doors open. Co-Owners Christian Albertson and celebrated chef
Adam Dulye have finished transforming a worn out garage space located at 742 Valencia Street, into
what they hope will be a mecca for craft beer paired with fine dining. Judging by the details, they just
might meet those expectations.

Here’s what they have planned:

120 plus beer list
20 beers on draft and two hand pumps
Daily seasonal à la carte menu with all dishes under $30
3-course and 5-course Prix fixe tasting menus with specific beer pairings
Prior to dinner, each guest will receive an amuse bouche with beer pairing
Open kitchen and stone oven
Beer-by-the-glass program poured from 750 ml bottles
Beer and wine will be served at ideal temperatures
Two-story stone-encased beer cellar holding 500 cases of beer

According to Adam Dulye, “We want guests to come and explore pairings on their own, or let us guide
them to the ideal beer and food pairing.” Dulye will be collaborating on these pairings with Albertson and
Co-Beer Director Mike Reis. Dulye said, “Sometimes it will be me leading off with an ingredient I got at
the market or from a rancher that’s about to come into season. Other times it will be us tasting through
beers and determining what is ready to drink.”

The 3,000 square foot space with 20-foot ceilings and room for 100 guests was designed in partnership
with Lundberg Design, whose other notable projects include The Moss Room and The Slanted Door. The
overall theme of the space is geared towards an Old World Monastery. Details include reclaimed barn
wood flooring, bulb pendants, custom walnut tables featuring a pull out shelf to store the beverage list, a
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concrete bar and several skylights. Head over to the Abbot’s Cellar website for pictures.

Dinner will be available from Sunday through Thursday from 5:00pm to 11:00pm and Friday and
Saturday from 5:00pm to 12:00am.

Stay tuned for a specific opening date.

  

_______________________________________________
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Almanac Aims to Elevate the Status of Beer

by Brian Stechschulte - Wednesday, June 15, 2011

http://www.bayareacraftbeer.com/beer-interviews/almanac-aims-to-elevate-status-of-beer/

 Most homebrewers
dream of running their own brewery, yet few draw up plans. Piles of licensing paperwork, gathering funds
and placing beer into stores, bars and restaurants is no easy task. It took Damian Fagan and Jessie
Friedman nearly three years to evolve from homebrewers to the proprietors of Almanac Beer. At the end
of this month their long awaited Summer 2010 release will grace shelves and tables throughout the Bay
Area.

Reaching this point has been a long and arduous process since they met during a local homebrew club
meeting. Their friendship developed alongside a number of different business plans; homebrew shop,
cafe, bar, restaurant and brewpub. Ultimately they decided to just make beer and had hoped to release
their first creation in February 2009. Unfortunately, logistics, a steep learning curve and the bureaucracy
of licensing slowed the process down.
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Damian Fagan & Jessie Friedman (left to right).

Now that there up and running, one of Almanac’s primary goals is to elevate the status of beer. They
believe beer “deserves a place at the dinner table next to wine with great food.” With this in mind they
developed an ambitious recipe and barrel aging process for their first brew and placed equal emphasis on
presentation.

Summer 2010 is a Belgian Pale made with 260 pounds of Cherokee blackberries that were stuffed into
oak barrels for 11 months with a Duvel yeast strain. Last month they blended the contents of those barrels
with some fresh Citra hopped beer and are in the process of bottle conditioning 309 cases. Once the
bottles have reached optimum carbonation you’ll find them in in select San Francisco stores on June 30
for a suggested retail price of $19.99.

Spotting the beer on the shelf shouldn’t be a problem. Fagan employed his experience as a graphic
designer to meld the aesthetics of wine and whiskey bottle labels, specifically 19th century scotch bottles.
From the wine finished topper to the sparkling foil, the die cut label is just as lovingly crafted as the beer.
It certainly evokes a bygone era, but still appears modern and elegant.
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Fagan and Friedman recently hosted a party at Local Mission Eatery for friends, family and members of
the thirsty blogosphere to celebrate the beer’s release. Before the event started I had a chance to ask
Friedman a few questions about the beer, contract brewing and the future of Almanac Beer.

You first offered the public a taste of this beer during the SF Beer Week Gala in February. How
much has it changed since then?

It’s totally different. It’s been blended and now has a fresh hop character. The variations between each
aging barrel were phenomenal. Three of the barrels had no fruit in them and it was amazing to see the
difference. Some barrels had a lot of coriander flavor, some were more peppery, another was sweet and
one was kind of silky smooth. When everything is blended it kind of homogenizes the flavor and you end
up with a more generic oaky kind of character.

Where did you get the barrels?

From a barrel broker. We got mostly American Oak, a couple French Oak and we had a few of the barrels
reconditioned. They actually pull the barrel apart, shave them and re-toast them so you get fresh wood.
We mostly used Zinfandel barrels.
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The beer was supposed to be a fall release correct?

Yeah, we weren’t going to age for as long. We had a lot of delays with licensing, but the extra time in the
barrels worked out great. We wanted the barrel character to be present and noticeable, but we also didn’t
want it to dominate. At the end of the day for us it has to taste good with dinner.

How was the experience contract brewing at Drake’s Brewery?

It was interesting. Drake’s isn’t really setup or designed for contract brewing, which is sort of good and
bad. Since it was our first batch they worked closely with us. At the moment we’re looking for a new
brewery. They’re expanding and kicked out all their contract brewers.

Where are you looking to brew next?

We’re looking at a couple places. We’re not really sure yet. We’re going to do a field trip to Hermitage
and Tied House.

When we were first looking for a contract brewery they had lot of questions for us, which we now we
have answers too. We have plans, off-site storage, all our licensing is done, we own some equipment and
we have the recipes. So the experience of interviewing at each place is much different and nicer.

When you contract brew do you do all the brewing yourself?

I’m not a professional brewmaster and have no aspirations to be one. Professional brewmaster is code for
being deft at handling a forklift. I look at our role in a similar manner to how I’ve worked with chefs for
the dinners I’ve hosted. They bring expertise to the table like the contract brewery, which we rely on to
help translate our homebrew-based ideas to a commercial product. Drake’s did a great job with that and
as we look for a new brewery were up front with them about where our knowledge starts and stops.

What’s your plan for upcoming beer releases?

We’re trying to schedule out our next beer. We want to do a summer brew as quickly as possible and
we’re hoping to bring that to the market at the end of summer. It may include stone fruit and we’re not
going to oak age this release. It will be fresh. We’re shooting for about four releases per year.

Your first chance to taste Summer 2010, along with a special sour version, will be at City Beer Store in
San Francisco on June 30. Hapa Ramen will be pairing some delicious food with the beer as well. 

_______________________________________________
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Almanac Dinner with Ryan Farr Celebrated Pork & Beer for
Charity

by Brian Stechschulte - Tuesday, February 21, 2012

http://www.bayareacraftbeer.com/events/almanac-dinner-with-ryan-farr-celebrated-pork-beer-for-charity/

Left to right: Bryan Hermannsson (Pac Brew Labs), Damian Fagan, Steve Altimari (Highwater Brewing),
Jesse Friedman &amp; Ryan Farr / Photos © Brian Stechschulte

Sometimes the best SF Beer Week events aren’t just about beer, but instead highlight what goes well
with it at the dinner table. Case in point is Butchers & Beers, which took place on February 13 at The
Beast & The Hare in San Francisco’s Mission District. Jessie Friedman and Damian Fagan of Almanac
Beer teamed up with butcher extraordinaire Ryan Farr of 4505 Meats for a piggy breakdown lesson,
dinner and charity auction.

The first half of the Almanac dinner event was dedicated to Farr’s butchering demo and the guest of
honor was splayed out in all its glory in the center of the restaurant. Attendees huddled around the table
and were perched on top of chairs to get a glimpse of the action. For forty-five minutes Farr hacked,
sawed and sliced his way through each portion of the animal, pointing out tasty sections, telling stories
and answering questions.
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During the demo appetizers were available in the form of chicharrones, corn dogs, sausage, green beans
and sauerkraut. To wash it all down, Almanac served it’s new Winter Wit alongside the Nautilus Saison
by Pacific Brewing Laboratories, Speakeasy’s Double Daddy IPA and No Boundary IPA from Highwater
Brewing. Representatives from each brewery were on hand to talk about the beer and mingle with guests.

While the lesson was going on attendees could also bid on the various pig parts and take them home at
very reasonable prices. All of the proceeds benefited the Food Pantry and according to Almanac, $550 in
total was raised during the event.

Once demo was finished, the remaining portion of the evening was dedicated to a feast prepared by Farr
and is crew from 4505 Meats. One succulent pig part after another was brought out on a platter, carved
and quickly scooped up by the hungry flock of guests.

Overall the evening was fun, informative and delicious. The Almanac duo have been carefully crafting
beer dinners since they launched last year and if you get the chance to attend one of their events, do it.
Your stomach will thank you.
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An Evening with the Silicon Valley Sudzers

by Kelsey Williams - Monday, March 14, 2011

http://www.bayareacraftbeer.com/beer-profiles/the-silicon-valley-sudzers/

Photos by Kelsey Williams

“Everyone, we’re goin’ to the barrel. She needs to be initiated.”

Mildly nervous and extremely curious, I allow myself to be led into the deepest depths of the Los Altos
Hills house, tasting glass in hand. At the bottom of the stairs, in a bare concrete room sits a lone barrel. Its
true contents, I’m told, are not describable using mere words; I would have to taste.

I take my portion and step out of the way to let the rest of the group have their turn at the barrel. As
everybody else fills his or her glass, I carefully put my nose in the glass, trying to gather a clue as to what
I’m about to taste.

“Ok, everyone, cheers.” I tip back the glass and the light red brew hits my tongue.  The flavor is on the
extreme of sour. I watch the rest of the group laugh and make faces as they try once again this batch of
beer crafted by one of their own that has over time become sour enough to make me imagine it would
make a pretty good salad dressing… Sudzers sour beer vinaigrette.

The Silicon Valley Sudzers, a local homebrew club of roughly 25-30 intrepid homebrewers meets the first
Friday of every month to share a common love of do-it-yourself beer geekery. This was my first meeting,
and I needed to be initiated.
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The group is diverse.  Young and old, men and women, experienced brewers and newbies, come together
to share their techniques and drink homebrewed beer.

With the initiation over, everyone troops back upstairs to cleanse their palettes with some of the
homebrewed beers that turned out better than the sour concoction in the basement. Gary’s high gravity
IPA is on tap and a collection of growlers litters the bar filled with myriad different styles from Keith‘s
Cascadian Dark Ale to Doug’s classic farmhouse saison.

Each person has his or her own preferences. Robin just made her first brew, a dry cranberry mead, Nathan
has brought his latest IPA or "concentrated hope juice", and Nick offers his general opinion that every
beer could use more Simcoe hops, the varietal that gives Russian River Brewing Co.’s Pliny the Elder, its
distinctive crisp, bitter hop flavor.

At one point in the evening, someone proposes they make Sudzer t-shirts playing off the old SNL cowbell
skit. On the front, “You know what that beer needs…” On the back: “More Simcoe”
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Each month the group gathers to discuss their latest batches, but the discussions go beyond just drinking.
This month they held a workshop on pint glass etching. In the corner sits a projector and a screen, which
is used at many of the meetings for formal presentations on the beer of the month.

Brewer to brewer they will suggest steps in the process for changing a beer’s flavor: longer boiling, dry-
hopping, different grains, hop ratios. The give and take brainstorming lasts for about an hour, and you can
see the beer recipe cogs turning as they taste and talk.

Hanging with this group is a crash course in beer knowledge down to the nitty-gritty nuts and bolts of
what it takes to make a good beer, and for good reason. The group will often come together for homebrew
competitions throughout the area, and the team needs to be well represented.

But even if you have no plans to compete and have trouble following the conversation when it gets into
the details of boiling times and yeast fermentation, one thing is for sure: if you love beer and go to a
meeting with the Sudzers, you will learn something new and drink some good beers. Just be warned… you
just might need to be initiated first. 

_______________________________________________
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Anchor Brewing Overhauls Website with 21st Century Styling  

by Brian Stechschulte - Wednesday, December 07, 2011

http://www.bayareacraftbeer.com/beer-news/anchor-brewing-overhauls-website-with-21st-century-
styling/

 

When Anchor Brewing started tweeting back on November 21st, it was just a small sign of bigger things
to come. Yesterday they flipped the switch on a new website with a more modern flair. The previous
version was outdated, appeared tired, and clearly wasn’t suitable for such a venerated and pioneering
craft brewer. Now visitors will enjoy a more streamlined experience, gorgeous photos, informative
videos, will easily find event news and have quick access to social media accounts.

From the outside not much has changed at the brewery since Fritz Maytag sold the company to Keith
Greggor and Tony Foglio back in the spring of 2010. Could this be the beginning of more widespread
change in 2012? Time will tell.

Below is a brief tour, but you should go experience it for yourself.
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Most of the site functions like a large scrolling slide show. The brewery section, featured above, walks
visitors through the Anchor facility, brewing process and ingredient selection.

Each Anchor beer also has it's own page containing a description, historical background and the beer's
vital statistics. The crowning achievement for these pages, and maybe the whole site, are the short videos
about each beer. They're highly polished, informative, playful and feature the brewing crew who provide
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explanations and historical tidbits. The best video on the site is the closest thing to a TV commercial the
brewery has ever produced. It could easily fit into a long spot between innings of a Giants game.

A few other interesting things you can find on the site include a legend to the codes that appear on the
bottles, news about events and an online store to buy Anchor gear. The latter section still utilizes the old
sites look and feel, but that will likely change in the future. What won't you find on the site? A blog.

Overall, the upgrade was a massive improvement over the old website. Anchor finally has an online
presence that's on par with it's competition. 

_______________________________________________
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Anchor Brewing Steps Up to Help a Fellow Craft Brewery

by Brian Stechschulte - Tuesday, January 24, 2012

http://www.bayareacraftbeer.com/beer-news/anchor-brewing-steps-up-to-help-a-fellow-craft-brewery/

Anchor Brewing has decided to lend a big hand to another craft brewer in need. Tony Magee, owner of
Lagunitas Brewing, laid out the details on his Twitter feed below.

Anchor Brewing has decided to lend a big hand to another craft brewer in need. Tony Magee, owner of
Lagunitas Brewing, laid out the details on his Twitter feed. Now the Lagunitas IPA on draft will keep
flowing.

http://storify.com/beerbythebay/anchor-brewing-lends-a-hand-lagunitas-owner-tony-m

  

_______________________________________________
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Anchor Unveils Taproom & Plaza at AT&T Park

by Brian Stechschulte - Friday, March 30, 2012

http://www.bayareacraftbeer.com/beer-news/anchor-unveils-taproom-plaza-att-park/

Photo © Brian Stechschulte

When San Francisco Giants fans arrive for Opening Day on April 13 they’ll have a new watering hole to
enjoy behind the centerfield wall on the upper concourse. Anchor Brewing has come on board as Giants
sponsor this year by creating a signature taproom and beer garden called Anchor Plaza, which was
unveiled yesterday during media day. They already sell more beer at AT&T Park than any other location
in the country, so creating a venue for fans to enjoy their local beer while rooting for the Giants appears to
be a win win for everyone involved.

At the heart of Anchor Plaza is a replica of their Potrero Hill brewery tap room. They’ll serve flagship
beers, a few seasonals, and Junípero Gin and tonics thanks to their distilling operation. After getting a
drink, you’ll then be able to relax in the beer garden on benches and still watch the game on TV’s
mounted above the taproom. The space is also lined with a variety of concession stands so you can pick
the perfect food to pair with your beer.

John Dannerbeck, president of Anchor Brewing, and owner Keith Greggor were on hand for yesterday’s
unveiling and answered a few questions about the new plaza.
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John Dannerbeck and Keith Greggor

How long has Anchor Plaza been in the works?

John Dannerbeck: It's been in the works for about a year, but in all honesty it goes back to 2000 when
the Giants built the ballpark. They've talked to Anchor Brewing about doing something every year and
we've just politely declined, but Keith and Lynn Lackey (Marketing Director) really saw the opportunity
here, to really expand our relationship with the Giants. We've sold beer here from day one and it's our
number one account. It's a phenomenal account and we're all huge Giants fans so why not build on that
relationship. The Giants are great to work with, Keith and Lynn had some particularly interesting and
creative ideas and the Giants really embraced it and then came back at us and challenged our creativity.

Keith Greggor: They really welcomed us. “How can you make this area more fun for us? What can you
do to create an atmosphere for people back here?” That's when the notion of the taproom we have at the
brewery came in and we’ve tried to replicate that as best we could at the ballpark. Anchor's association
with baseball goes way back to the San Francisco Seals.

What were the key creative things you wanted to get out of this space, or project to people that
come to the games?

Keith Greggor: We want it to project the Anchor brand and what we stand for, which is traditional, high
quality brewing with no compromises. That's pretty much what we do. We may do a few things a little bit
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differently, but the processes are exactly the same. We may bottle it a little bit more quickly, we might
sell a little bit more aggressively, but our brilliant tradition is what we stand behind.

Can you talk a little bit more about the interest in replicating the brewery taproom? Is it simply a
way to translate that experience to the ballpark?

Keith Greggor: Yeah, if anybody’s been to the taproom at the brewery you can see how it really fits into
the building, which is an old 1930’s art deco building and so it really evokes that taproom of days gone
by. We wanted to have something that felt traditional. We certainly weren’t looking for anything
contemporary or have anything that was frivolous, but rather an expression of the kind of history and
timelessness of Anchor replicated in this version of our taproom, which if you compare it to any other
concessions around the ballpark looks very different. We're hoping this draws people back here. One of
the nice things about being back here now is that it enabled the Giants to put up some TV screens up here
as well. There were no TV screens up here before, which prevented people from coming back here often.
Now we think people will be more tempted to come back and grab beer or even a Junípero Gin and tonic.
That's one of the nice things about our relationship with Giants. We can have a relationship on the beer
side, but also through Anchor Distilling.

Will any of the Zymaster beers show up here on occasion?

Keith Greggor: We're just going to focus on our main beers, Steam, Liberty and Porter and occasionally
a seasonal like Summer or Humming.

_______________________________________________
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Ask Bob Brewer

by Matt Amaral - Tuesday, June 26, 2012

http://www.bayareacraftbeer.com/comics/ask-bob-brewer/

In the latest edition of Homebrood we meet Bob Brewer, Anchor Brewing's resident expert, who can
answer any question related to beer.

_______________________________________________
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Bavaria Brez’n Creates Authentic Pretzels for Bay Area Beer
Fans

by Brian Stechschulte - Tuesday, July 31, 2012

http://www.bayareacraftbeer.com/beer-profiles/bavaria-brezn-creates-authentic-pretzels-bay-area-beer-
fans/

The history of American beer is primarily an immigrant’s story. Sure, George Washington and Thomas
Jefferson made a few ales, but brewing really took off when guys like Eberhard Anheuser, Adolph Coors,
Frederick Pabst and Joseph Schlitz arrived in the 19th century. They built their breweries around
homesick immigrants who wanted lager with their schnitzel, bratwurst and pretzels.

This story has continued with every wave of immigrants. If they can’t find what mom or dad use to make
in the Old Country, they perfect it themselves. That’s the case with Alan Zweig and Reinhard Breuning.
After working all day as contractors, they’re turning a passion into a small business, making traditional
Bavarian pretzels for restaurants, brewpubs and bars.
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Reinhard Breuning and Alan Zweig

Breuning emigrated from Munich, Germany, in 1984, the heart of Bavaria, where pretzels can be served
at any meal or special occasion. When he was sick as a child he fondly remembers his mom giving him
pretzels in bed. Zweig was raised in a German household by parents who arrived after World War II.
Together they would travel weekly to a German deli and bakery in Tacoma, WA, and back to Europe
once a year where his uncle ran a gasthaus.

The two men recently crossed paths, in of all places, a meeting of alcoholics anonymous. According to
Zweig, “We were both functioning alcoholics, but you get to a certain age where you can’t do what you
use to do. Getting sober actually helped us achieve our goals.”
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During that time they quickly bonded over heritage. One day Reinhard told Zweig about his authentic
Bavarian pretzel recipe and they started making them for fun. Once they fine-tuned the ingredients and
slowly perfected the process over 6 to 9 months, they started sharing the results with family and friends.
Reinhard’s sister, who happened to be visiting from Germany, was shocked by the authenticity of the
pretzels. She thought they tasted better than what she could find in Munich.

Positive reactions like that one piled up, which made them think about a greater goal. Zweig said, “People
were telling us that it was the best pretzel they’ve ever had. During the wintertime it's our off-season for
carpentry and you sit around the campfire on a rainy day saying, ‘Maybe we should do something with
the pretzels?’ I come from a business and sales background and told Reinhard, ‘Let's take this to the
street.’” This past winter they formed Bavaria Brez’n.
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Bavarian pretzels are a far cry from the soft doughy versions you find at a ballpark or buy in a bag at a
grocery store. They’re typically no larger than six inches, have a reddish orange color, a thin crunchy
crust, and a flavorful nutritious interior. The shape is also very important. It can't be oval or square, and
the double twist of the dough has to be just right. For serious pretzel makers, aesthetics are critical.

As for the ingredients, the list is very straightforward: flour, water, yeast, salt and a little bit of butter.
Once it’s all mixed into a blob of dough, the yeast starts to slowly rise and needs to rest several times
between cutting, shaping, and placing the pretzels on non-stick perforated baking sheets.
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Before baking they cool down in the fridge anywhere between 2 to 24 hours. This allows the dough to
obtain a particular firmness so they can be dipped in a liquid containing 5% lye and 95% water, before
salting and baking. The lye gives the pretzel its distinct color and crusty exterior. It becomes inert during
the baking process.

Lye wasn’t always used in Germany to make pretzels. It came about in the 19th century during what you
might call, a happy accident. According to historians, a bakery assistant accidentally dipped the pretzels
into a cleaning solution containing lye. The pretzels were already in the oven when the mistake was
discovered, so the head baker decided to wait and see what happened. Needless to say, they were pleased
with the results.
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Bruening and Zweig are faithful to this process and create their pretzels almost entirely by hand. The only
exception is their use of an industrial mixer, which saves time, energy, and ensures everything coalesced
in the dough. They work at small bakery in downtown San Anselmo in the evening, since they both work
day jobs. While it’s convenient for their schedules and this stage of the business, it keeps them from
working with clients who want early morning deliveries, like Andronico’s.

Traditional Bavarian pretzels are a product that should be ideally consumed within four to seven hours
after baking. If pretzels sit around too long, they lose their crispy crust and the salt begins to melt. They
still taste great, but it’s not optimal. Therefore, Bruening and Zweig are marketing their pretzels to the
happy hour crowd at bars and restaurants. They get baked just after 4pm, and then get promptly delivered.
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Their first client is Leopold’s in San Francisco, which brands itself as a traditional gasthaus serving food
from the Alpine regions of Northern Italy, Austria and Bavaria. According to Zweig, “They immediately
recognized the flavor as authentic and unique. They knew right away what we had. That initial
enthusiasm really got us excited as we went to our next accounts.”

The duo has been primarily pitching to German restaurants and breweries throughout San Francisco and
Marin. It was a logical first step, but they’re considering other venues as they carefully grow. Zweig said,
“We did the math and figured out how many pretzels we would need to make. The business can run
profitably at two to three hundred pretzels per day with employees, but we need to know the inside and
out before we teach anyone.”
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As their list of clients expand and they make more money during the evening shift, then they can start
weaning themselves off their day jobs. Right now they’re letting the business slowly unfold and are
cherishing the process. Zweig said, “The experimental aspect of developing and growing a cottage
business is a great distraction from the regular daily rigors. My wife keeps asking me, ‘So when are you
going to give this thing up?’ I'm not, this is my hobby and it's also a second passion."

If you would like to learn more about Bavaria Brez'n or acquire some pretzels, contact Alan Zweig
at azweig1 (at) mac.com
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Bay Area Beer Bloggers Pick Top Northern California Beer

by Brian Stechschulte - Friday, February 11, 2011

http://www.bayareacraftbeer.com/beer-news/bay-area-beer-bloggers-pick-top-northern-california-beer/

Trying to choose favorites is always a contentious proposition. Inevitably,
something or someone doesn’t make the cut and disagreement lies around every corner. Beer is no
different. In fact, its breadth and complexity can cause all sorts of verbal tussles. Just troll the forums of 
RateBeer or BeerAdvocate and you’ll see just how ugly things can get.

The Bay Area Beer Bloggers decided to put their toes in this murky water and chose their favorite beers
made in Northern California to “honor the region’s rich craft beer heritage and encourage everyone to try
the diverse selection of beer.” It’s a casual yet serious selection of mouth-watering choices ranging from
stouts to Belgians and barleywine. Don’t expect a strict numerical ranking. Beers are grouped according
to style, include a description and vary in number.

If you want to see how your taste buds measure in comparison, check the list out at 
BayAreaBeerBloggers.com. 

_______________________________________________
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Bay Area Breweries Collect Over One Hundred Fifty State Fair
Awards

by Brian Stechschulte - Tuesday, June 19, 2012

http://www.bayareacraftbeer.com/beer-news/bay-area-breweries-collect-over-one-hundred-fifty-state-fair-
awards/

For some Californians, summer doesn’t truly arrive until the onset of the State Fair in Sacramento, where
thousands of people flock to the Magical Midway, Livestock Pavilion, Giant Slide and drool over sugar
laden elephant ears. While these visitors are getting an overdose of fatty food and carnival rides, some
people are in the throws of serious competition. There are animals, art and technology exhibits, just to
name a few, being judged and awarded.

Breweries from around the state also vie for awards and bragging rights during the commercial craft brew
competition, which takes place before the Tilt-A-Whirl’s inaugural spin. Brewers send in their best
samples to be judged in numerous categories according to the Beer Judge Certification Program Style
Guidelines. The results were recently announced and Bay Area breweries collectively received 162
awards. That’s quite an accomplishment and some people might be surprised by the results.

It should be noted that some breweries don’t participate and the number of sample submissions varies
greatly between brewers. As for specifics, unfortunately the number of submission and participating
breweries isn’t available. A wine competition press release was issued, but not for beer (Grrrr…).
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The following list is organized alphabetically by brewery. If you would like to see the results in their
entirety, head over to the California State Fair website.

Congratulations to the winners!

 

21st Amendment Brewery

2nd, Gold, Drunken Monk, Belgian Strong Light Color
Silver, Mr.Poom's Thai'd House Ale, Spice Herb Vegetable/Winter Beer
Silver, Red Giant, Wood Aged Beer
Silver, Amber Waves, American Pale Ale
Silver, Gigantes IPA, American IPA
Bronze, Hendrick's Imperial Stout, Russian Imperial Stout

.

Bear Republic Brewing Company

Gold, Hop Rod Rye, Specialty Beers
3rd, Silver, XP Pale Ale, American Pale Ale
Silver, Red Rocket Ale, American Amber Ale
Silver, Peter Brown Tribute Ale, American Brown Ale
Silver, Racer 5 IPA, American IPA
Silver, Racer X Double IPA, Imperial IPA
Silver, Big Bear Black Stout, Stout - Dry, Sweet, Foreign & American

.

Blue Frog Grog & Grill

Gold, Blonde, Blonde Ale
Silver, DIPA, Imperial IPA
Silver, IPA, American IPA

.

.

Devil's Canyon Brewing Company
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Gold, Silicon Blonde Ale, Blonde Ale
Honorable Mention, Gold, Deadicated Amber Ale, American Amber Ale
2nd, Silver, Full Boar Scotch Ale, Scottish Ales
Silver, California Sunshine Rye IPA, American IPA
Silver, Lager Diabla, Light Lagers
Bronze, Kaleidoscope Black Ale, Specialty Beers

.

Drake's Brewing Company

Honorable Mention, Best of Show, Gold, Drakonic, Russian Imperial Stout
1st, Gold, Drakonic, Russian Imperial Stout
3rd, Gold, Denogginizer, Imperial IPA
Gold, Drake’s IPA, American IPA
Silver, Drake’s 1500, American Pale Ale

.

El Toro Brewing Company

2nd, Gold, El Toro Yo Barleywine, Barleywine
3rd, Silver, El Toro Poppy Jasper Amber Ale, English Brown Ale
Silver, El Toro India Pale Ale, American IPA
Silver, El Toro Deuce Imperial IPA, Imperial IPA
Silver, El Toro Oro Golden Ale, English Pale Ale
Bronze, El Toro Negro Oatmeal Stout, Stout - Oatmeal

.

Faultline Brewing Company

1st, Gold, Stout, Stout - Oatmeal
2nd, Silver, Kolsch, Kolsch & Cream Ale
2nd, Silver, Hefeweizen, German Wheat & Rye
2nd, Silver, Oktoberfest, Euro Amber Lager
2nd, Silver, Doppelbock, Bock
2nd, Silver, Belgian Blonde, Belgian Strong Light Color
Silver, Best Bitter, English Pale Ale
Silver, Dunkleweizen, German Wheat & Rye
Silver, Pale Ale, English Pale Ale
Silver, India Pale Ale, American IPA
Silver, Belgian Abbey, Belgian Strong Dark Color
Silver, Irish Red, Irish Red Ale
Bronze, Golden, Blonde Ale
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Bronze, London Porter, Porter - Robust/Baltic
Bronze, Belgian Tripel, Belgian Strong Light Color

.

Heretic Brewing Company

Honorable Mention, Best of Show, Gold, One Nut In The Grave, Specialty Beers
1st, Gold, One Nut In The Grave, Specialty Beers
Gold, Evil Cousin, Imperial IPA
Silver, Worry, Wood Aged Beer
Silver, Evil Twin, American Amber Ale
Silver, Shallow Grave, Porter - Robust/Baltic

.

Hermitage Brewing Company

Gold, Citra Single Hop IPA, American IPA
Silver, Maltopia, Scottish Ales
Silver, Hoptopia, Imperial IPA
Silver, Ahtanum Single Hop IPA, American IPA
Silver, Coastal Fog IPA, American IPA
Silver, One Door Sour Ale, Sour Beers
Bronze, Ale of the 2Tun, Russian Imperial Stout
Bronze, Ale of the Imp, Imperial IPA
Bronze, Coastal Fog Pale Ale, American Pale Ale
Bronze, Coastal Fog Amber Ale, American Brown Ale
Bronze, Ale des Dieux, Belgian & French Ale

.

Jack's Brewing Company 

2nd, Gold, Jack’s Double IPA, Imperial IPA
2nd, Gold, Hardwood Pale Ale, American Pale Ale
Gold, Jack’s IPA, American IPA
3rd, Silver, Boys of Summer Wheat, Kolsch/Cream Ale
Silver, Jack's Hefeweizen, German Wheat & Rye
Silver, Penalty Shot Porter, Porter - Robust/Baltic
Bronze, Grid Iron Amber, Amber Hybrids
Bronze, Anniversary Ale, Bock
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.

Magnolia Brewery

1st, Gold, Blue Bell Bitter, English Pale Ale
2nd, Silver, Sara's Ruby Mild, English Brown Ale
Silver, Weekapaug Gruit, Spice Herb Vegetable/winter Beer
Bronze, Prescription Pale, American IPA
Bronze, Big Cypress Brown, English Brown Ale

.

Marin Brewing Company

Honorable Mention, Best of Show, Gold, Pt Reyes Porter, Porter - Robust/Baltic
1st, Gold, Pt Reyes Porter, Porter - Robust/Baltic
1st, Gold, Cuvee Roge', Sour Beers
2nd, Gold, Hoppy Holidaze, Spice Herb Vegetable/winter Beer
3rd, Gold, Quad, Belgian Strong Light Color
3rd, Gold, Airporter Chocolate Porter, Specialty Beers
2nd, Silver, Orange & Black, Fruit Beer
Silver, San Quentin's Breakout Stout, Stout - Dry, Sweet,Foreign & American
Silver, White Knuckle Double IPA, Imperial IPA
Silver, Old Dipsea Barleywine, Barleywine
Silver, Bourbon Barrel Old Dipsea Barleywine, Wood Aged Beer
Silver, Marin IPA, American IPA
Bronze, Marin Hefeweiss, American Wheat/Rye
Silver, Marin Abbey Special, Belgian Strong Dark Color
Bronze, Mt Tam Pale Ale, American Pale Ale
Bronze, Tiburon Blonde, Belgian & French Ale
Bronze, Tripel Dipsea, Belgian Strong Light Color
Bronze, Saison De Revolution, Belgian & French Ale
Bronze, 21 Year Old Ale, Od Ale
Bronze, E.S.Chi, Spice Herb Vegetable/winter Beer

.

Moylan’s Brewing

1st, Gold, Hell's Export Lager, Light Lagers
1st, Gold, Hopcrak XXXIPA, Imperial IPA
3rd,Silver, Moylan's Wheat Ale, American Wheat/Rye
3rd, Gold, NDR CAL IPA, American IPA
Honorable Mention, Best of Show, Gold, Hopcrak XXXIPA, Imperial IPA
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Silver, Wet Hopsickle, Wood Aged Beer
Silver, Moylander XXIPA, Imperial IPA
Silver, Hopgarten Pilsner, Pilsner
Silver, Chelsea Moylan's Porter, Porter - Robust/Baltic
Silver, Ryan Sullivan's Imperial Stout, Russian Imperial Stout
Silver, Moylan's Chocolate Porter, Spice Herb Vegetable/winter Beer
Silver, Dragoons Dry Irish Stout, Stout - Dry, Sweet,Foreign & American
Silver, Octoberfest Marzen, Euro Amber Lager
Silver, Hopsickle Imperial XXXIPA, Imperial IPA
Silver, White Christmas Winter Beer, Spice Herb Vegetable/winter Beer
Silver, Orange & Black Congrats Ale, Fruit Beer
Silver, Moylan's Special Bitter, English Pale Ale
Silver, Celts Golden Ale, Blonde Ale
Silver, Old Blaney Barleywine, Barleywine
Silver, Tipperary Pale Ale, American Pale Ale
Bronze, Danny's Irish Red Ale, Irish Red Ale
Bronze, Pommegranate Wheat Ale, Fruit Beer
Bronze, Kilt Lifter Scotch Ale, Scottish Ales

.

Pizza Orgasmica & Brewing Co.

Silver, Orgasmica Triple I.P.A., Imperial IPA
Silver, Orgasmica I.P.A., American IPA
Silver, Orgasmica Chocolate Imperial Stout, Russian Imperial Stout
Silver, Orgasmica Kolsch, Kolsch & Cream Ale
Silver, Orgasmica Four Grain Hefeweizen, German Wheat & Rye
Silver, Orgasmica Pale Ale, American Pale Ale
Bronze, Orgasmica Amber Ale, American Amber Ale
Bronze, Orgasmica Golden Ale, Blonde Ale
Bronze, Orgasmica Porter, Porter - Robust/Baltic
Bronze, Orgasmica Peach Pale Ale, Fruit Beer

.

Pyramid Breweries

1st, Gold, Pyramid Curveball Blonde Ale, Blonde Ale
Gold, Pyramid Outburst Imperial IPA, Imperial IPA
Silver, Pyramid Hefeweizen, American Wheat/Rye
Silver, Pryamid Apricot, Fruit Beer
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Ruth McGowan's Brewpub

Honorable Mention, Gold, Citrus Wheat Ale, Spice Herb Vegetable/winter Beer
1st, Gold, Cloverdale Ale, American Amber Ale
2nd, Gold, Monster Brown, American Brown Ale
Gold, Floyd IPA, American IPA
3rd, Silver, McGown's Dry Irish Stout, Stout - Dry, Sweet,Foreign & American
Bronze, Caroline's Blonde, Blonde Ale

.

Sonoma Springs Brewing Company

1st, Gold, Uncle Jack's Kolsch, Kolsch & Cream Ale
3rd, Silver, New Bavaria Roggen, German Wheat & Rye
Silver, Daedalus, Wood Aged Beer
Bronze, Lil' Chief, American Pale Ale

.

Speakeasy Ales & Lagers

Gold, Payback Porter, Porter - Robust/Baltic
3rd, Silver, Scarface Imperial Stout, Russian Imperial Stout
Silver, Big Daddy IPA, American IPA
Silver, Double Daddy, Imperial IPA
Silver, Prohibition Ale, American Amber Ale

.

Strike Brewing Company

1st, Gold, Strike Brown, American Brown Ale
Silver, Strike Blonde, Blonde Ale
Bronze, Strike Porter, Porter - Brown
Bronze, Strike Wit, Belgian & French Ale

.

Thirsty Bear Brewing Company

Honorable Mention, Silver, Weizenbock, German Wheat & Rye
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3rd Silver, Broadsword, Scottish Ales
3rd Silver, Cherry Stave, Sour Beers
Bronze, Winter Stave, Sour Beers

.

Tied House Brewing

1st, Gold, New World Wheat, American Wheat/Rye
Silver, Ironwood Dark, English Brown Ale
Silver, Alpine Gold, Blonde Ale
Bronze, Cascade Amber, American Amber Ale

.

Trumer Brauerei

3rd, Silver, Trumer Pils, Pilsner

.

.

. 

_______________________________________________
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Bay Area Breweries Fundraising for Bryan Stow

by Brian Stechschulte - Monday, April 11, 2011

http://www.bayareacraftbeer.com/events/bay-area-breweries-fundraising-for-bryan-stow/

It’s great to see Bay Area Breweries hosting several fundraising events for injured Giants fan Bryan
Stow. As you may know, Stow was senselessly beaten in the Dodger Stadium parking lot after a game on
March 31st. While his condition has stabilized, medical bills are piling up and the family could use some
help.

"Bryan Stow saved many lives as a Santa Clara County paramedic. Now, the life he's fighting for
is his own." - SFGate

Please show your support by enjoying a beer at one of the following events or visit 
www.support4stow.blogspot.com/ to lend a hand.

Monday, April 11, 6-10pm
Fundraiser for Bryan Stow
Tied House Brewery & Cafe, 954 Villa Street, Mountain View, CA.

"Join us in our Beer Garden, starting at 6pm, for some good brews by Tied House, FireHouse,
Rock Bottom, 510 Brewing and more. Meet and mingle with the brewers, enjoy some light
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Ballpark style appetizers, and proudly wear your team's gear. Whether you cheer on the Giants
(yeay) or the Dodgers, please join us to remind everyone that this is a friendly rivalry...all while
raising money to help out Bryan Stow and his family through this tough time.

Price: $15 gets you 3 tickets for 3 pints of beer, light appetizers, and a fun place to watch the
baseball game. Cash and credit cards accepted at event."

Friday, April 15, 4-9pm
Support for Bryan Stow Fundraising Raffle
Speakeasy Ales & Lagers, 1193 Evans St., San Francisco, CA.

The raffle is taking place during Speakeasy's weekly open house when you can get a brewery tour
and $3 pints.

_______________________________________________
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Bay Area Breweries Win World Beer Cup Awards

by Brian Stechschulte - Monday, May 07, 2012

http://www.bayareacraftbeer.com/beer-news/bay-area-breweries-win-world-beer-cup-awards/

The craft beer world converged on San Diego for the annual Craft
Brewers Conference and bi-annual presentation of the World Beer Cup Awards. The awards were doled
out on Saturday night and a few of your Bay Area breweries brought home some hardware.
Congratulations to all the winners!

Rye Beer

GOLD: Ruthless Rye IPA , Sierra Nevada Brewing Co., Chico, CA
SILVER: 3 Flowers IPA, Marin Brewing Co., Larkspur, CA
BRONZE: Jopen Jacobus RPA, Jopenkerk Bierbrouwerji, Haarlem, Netherlands

Other Strong Beer

GOLD: Star Brew, Marin Brewing Co., Larkspur, CA
SILVER: Imperial Cream Ale, Nexus Brewery, Albuquerque, NM
BRONZE: Double Pilsner, Odell Brewing Co., Fort Collins, CO

Indigenous Beer

GOLD: Got Beer, BJ's Restaurant & Brewery - Tacoma, Huntington Beach, CA
SILVER: Hqt, 21st Amendment Brewery, San Francisco, CA
BRONZE: Oyster Stout, Upright Brewing Co., Portland, OR

American-Style Sour Ale
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GOLD: Ching, Ching, Bend Brewing Co., Bend, OR
SILVER: Mattina Rossa, Allagash Brewing Co., Portland, ME
BRONZE: Supplication, Russian River Brewing Co., Santa Rosa, CA

Classic English-Style Pale Ale

GOLD: Annadel Pale Ale, Third Street Aleworks, Santa Rosa, CA
SILVER: Summit Extra Pale Ale, Summit Brewing Co., St. Paul, MN
BRONZE: Caldera Ashland Amber, Caldera Brewing Co., Ashland, OR

American-Style Amber Lager

GOLD: Winter Skal, Capital Brewery Co., Middleton, WI
SILVER: Colorado Native, AC Golden Brewing Co., Golden, CO
BRONZE: Cali Common, Lucky Hand Beer, Novato, CA

Classic Irish-Style Dry Stout

GOLD: Blarney Sisters Dry Irish Stout, Third Street Aleworks, Santa Rosa, CA
SILVER: Ring of Dingle, Sun King Brewing Co., Indianapolis, IN
BRONZE: Dry Stout, Breakside Brewery, Portland, OR

American-Style Amber/Red Ale

GOLD: Big Cottonwood, Utah Brewers Co-op, Salt Lake City, UT
SILVER: Swan Lake Beer Amber Swan Ale, Hyokoyashikinomori Brewery Tenchokaku Co., Agano,
Japan
BRONZE: Mavericks Amber Ale, Half Moon Bay Brewing Co., Princeton-by-the-Sea, CA

American-Style Black Ale

GOLD: Black Racer, Bear Republic Brewing Co., Cloverdale, CA
SILVER: Tarantulas 2.0, Pizza Port Ocean Beach, San Diego, CA
BRONZE: Raven, Thornbridge, Bakewell, United Kingdom 

_______________________________________________
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Bay Area Brewers Bring Home GABF Medals

by Brian Stechschulte - Monday, October 03, 2011

http://www.bayareacraftbeer.com/events/bay-area-brewers-bring-home-gabf-medals/

The 21st Amendment Brewery won two gold medals. Photos © Brian Stechschulte

Twenty-five breweries from the Bay Area traveled to Denver this past weekend to
pour their beer over three days at the Great American Beer Festival (GABF). It’s the biggest event of it’s
kind in North America, featuring 466 breweries offering 2,375 beers to 49,000 attendees.

Brewers also travel to the festival in anticipation of awards. The event is one of the most important beer
competitions in the world. This year 167 judges tasted their way through 3,930 different beers to award
medals in 83 style categories. As you can tell the competition is fierce. GABF awards bring respect,
notoriety and financial success to brewers and the breweries they represent.

The Bay Area held it’s own in the competition by capturing 11 medals in the following categories:
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Rye Beer (36 Entries)

Gold: Three Flowers IPA, Marin Brewing Co., Larkspur, CA
Silver: Bock in Bock, Tequesta Brewing Co., Tequesta, FL
Bronze: Crank Tank, SweetWater Brewing Co., Atlanta, GA

Indigenous Beer – 31 Entries

Gold: Hqt, 21st Amendment Brewery, San Francisco, CA
Silver: Monticello Reserve Ale, Starr Hill Brewery, Crozet, VA
Bronze: Hot Rocks Lager, Port Brewing Co., San Marcos, CA

Baltic-Style Porter – 19 Entries

Gold: Battle Axe Baltic Porter, Fat Head’s Brewery, North Olmsted, OH
Silver: White Eagle Baltic Porter, Montana Brewing Co., Billings, MT
Bronze: Puddy Porter, Triple Rock Brewery and Alehouse, Berkeley, CA

Golden or Blonde Ale – 56 Entries

Gold: Blonde, Ram Restaurant & Brewery – Seattle, Seattle, WA
Silver: Alaskan Pale Ale, Alaskan Brewing Co., Juneau, AK
Bronze: Kent Lake Kolsch, Iron Springs Pub & Brewery, Fairfax, CA

English-Style India Pale Ale – 46 Entries

Gold: Samuel Adams Latitude 48 Hallertau Mittelfrueh, Boston Beer Co., Boston, MA
Silver: Napa Smith Organic IPA, Napa Smith Brewery, Napa, CA
Bronze: Down ‘n’ Dirty IPA, Deschutes Brewery, Bend, OR

American-Style Amber/Red Ale – 82 Entries

Gold: Amber Waves, 21st Amendment Brewery, San Francisco, CA
Silver: Jamaica Red Ale, Mad River Brewing Co., Blue Lake, CA
Bronze: Rocket Red, Big River Grille and Brewing (Chattanooga, TN), Chattanooga, TN

Ordinary or Special Bitter – 28 Entries

Gold: DBA, Firestone Walker Brewing Co., Paso Robles, CA
Silver: New Speedway Bitter, Magnolia Gastropub and Brewery, San Francisco, CA
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Bronze: Bonnie Lee’s Best Bitter, Magnolia Gastropub and Brewery, San Francisco, CA

American-Style Black Ale – 74 Entries

Gold: Blacktop IPA, New Glarus Brewing Co., New Glarus, WI
Silver: Blackened CDA, Carter’s Brewing, Billings, MT
Bronze: Black Racer, Bear Republic Brewing Co., Healdsburg, CA

Belgian-Style Strong Specialty Ale – 59 Entries

Gold: Buffalo Slumber, Sun King Brewing Co., Indianapolis, IN
Silver: Revelations, Pizza Port Carlsbad, Carlsbad, CA
Bronze: The Twelve, Black Diamond Brewing Co., Concord, CA

Brown Porter – 32 Entries

Gold: Out of Order Porter, Wind River Brewing Co., Pinedale, WY
Silver: FireHouse Porter, FireHouse Grill & Brewery, Sunnyvale, CA
Bronze: Porter, Lexington Avenue Brewery, Asheville, NC

                                 76 / 573



Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

Dave McLean of Magnolia Pub (left) with Steve Donohue of Firehouse Brewery.

Congratulations to all our hard working Bay Area brewers who continue to make this region one of the
best and most respected craft beer hubs in the country. If you would like to see more information about
individual awards head over to the Brookston Beer Bulletin for the entire list and more festival facts.

_______________________________________________
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Bay Area Brewers Win U.S. Open Beer Championship Awards

by Brian Stechschulte - Tuesday, July 05, 2011

http://www.bayareacraftbeer.com/beer-news/bay-area-brewers-win-us-open-beer-championship-awards/

Yesterday, organizers of the 2011 U.S. Open Beer Championship announced the 
results of this year’s competition and three Bay Area Breweries won medals: Moylan’s Brewery, 21st
Amendment Brewery and Bison Brewing. The unique event pits professional brewers against award
winning home brewers and accepts entries from around the world. Congratulations to our winners!

Here’s the results from the award winning categories:

English IPA

GOLD -  Green Monsta IPA - Wachusetts Brewing

SILVER -  Flyin' HI.P.Hay - Maui Brewing

BRONZE –  Moylan’s IPA – Moylan’s Brewery

Imperial IPA

GOLD -  Hop Hedge – Deschutes Brewing

SILVER -  Swamp Ape IPA – Florida Beer Company

BRONZE -  Moylan's Double IPA - Moylan's Brewery

Strong Scottish Ale

GOLD -  Big Sound - Cigar City Brewing

SILVER -  Piper's Scotch Ale – Sprecher Brewing

BRONZE -  Moylan's Kilt Lifter - Moylan's Brewing
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American Pale Ale

GOLD - Teton Ale - Grand Teton Brewing Company

SILVER - Bitter American - 21st Amendment Brewing 

BRONZE - Tap Room No. 21 Pale Ale - Tap Room No. 21 Brewing

Fruit/Vegetable Beer

 

GOLD - Wailua - Kona Brewing Company

SILVER -  The Sour Kraut - Neustadt Springs Brewery

BRONZE -  Hell or High Watermelon - 21st Amendment Brewery

Specialty / Anything Goes

 

GOLD -  Monk's Indiscretion - Sound Brewing Company

SILVER - Monk's Blood - 21st Amendment Brewing

BRONZE - Maui Onion Ale - Maui Brewpub

Best of Show Organic

GOLD -  Mothership Wit – New Belgium Brewing

SILVER -  Green Lakes Organic Ale – Deschutes Brewing

BRONZE -  Organic I.P.A. - Bison Brewing 

_______________________________________________
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Beard Storage

by Matt Amaral - Tuesday, May 15, 2012

http://www.bayareacraftbeer.com/comics/beard-storage/

The latest edition of Homebrood is a tribute to brewmaster Brian Thorson, who recently left Drake's
Brewing to help start Perrin Brewing in Grand Rapids, MI. Best wishes Brian!

Click on image to view full size.

_______________________________________________
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Beer Dinners: How Much Are You Willing to Pay? (Poll)

by Brian Stechschulte - Wednesday, March 28, 2012

http://www.bayareacraftbeer.com/beer-polls/beer-dinners-poll/

Multiple courses, rare beers and brewers waxing on about food pairings have become the standard
ingredients for the ever-popular beer dinner. Just about every brewery is getting into the act, either
partnering with restaurants or serving up delicious meals in their own dining rooms. They can be geared
towards education, utter decadence, or even become a circus sideshow.

The grandiosity of the event usually dictates the cost for attendees (not necessarily quality), which can
vary anywhere between $25 and $195 per person. A lot of different factors go into setting the price point:
location, number of seats, courses, ingredients and rarity of beers. Thankfully, there’s seems to be a
dinner for every palate and budget. We’re wondering what's the most amount of money you would be
willing to spend on a beer dinner?

In the comments below the poll feel free to share your thoughts about the cost of beer dinners, what you
think makes a beer dinner special, and any memorable meals you’ve had that were paired with beer.
Thanks for sharing!

[polldaddy poll=6085029]
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Beer Geekery

by Matt Amaral - Wednesday, August 17, 2011

http://www.bayareacraftbeer.com/comics/beer-geekery/

 

Click on image to view full size.
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Beer Industry Injects $32 Billion Into California's Economy

by Brian Stechschulte - Wednesday, March 09, 2011

http://www.bayareacraftbeer.com/beer-news/beer-industry-contributes-32-billion-california-economy/

The National Beer Wholesalers Association announced today that despite the
economic downturn California’s beer industry contributes $32 Billion annually to the state’s economy.

Here are some of the statistics from the press release:

229,746 jobs and $10.5 billion in wages and benefits were generated by the industry.
$6 Billion in business, personal and consumption taxes were paid in 2010.
117,240 people are directly employed by the beer industry paying them $4.1 billion in wages.
11,743 people are employed by 222 beer distributors.
5,940 people are approximately employed by brewers and beer importers.
Beer sales support roughly 99,557 jobs at licensed retailers and other outlets.

These numbers demonstrate that our industry continues to play an integral role in providing jobs
and revenue necessary to heal our recovering economy," said Joe McClain, president of the Beer
Institute. "For this reason, it is important that California and federal officials consider equitable
tax policies that do not unduly harm an industry that aids economic growth.

The study was conducted by John Dunham & Associates based in New York City using 2010 data. 

_______________________________________________
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Beer Lands Experience Coming to the Outside Lands Music
Festival

by Brian Stechschulte - Wednesday, July 18, 2012

http://www.bayareacraftbeer.com/beer-news/beer-lands-experience-coming-to-the-outside-lands-music-
festival/

A good thing keeps getting better with today’s news that Outside Lands organizers will be unveiling a
new Beer Lands component to the music festival this August 10-12. Although beer has always been
available at the event, it’s never been featured with such prominence, since it began in 2008.

The music festival leaned on Dave McLean, owner and brewmaster at Magnolia Gastropub and Brewery,
to help them develop the concept. Together they’ve invited 16 breweries, primarily from California, to
pour over 30 different beers.

I reached out to McLean earlier today for some perspective and here’s how he described the process and
his selections:

“It was a challenging task, with so many amazing California craft breweries out there, to come up
with a short list that represented a current snapshot of great beer in the state. The list tilts a little
toward the Bay Area and Northern California, as it should for an SF festival, but we have beers
from as far south as Orange County (The Bruery) and as far north as Humboldt (Mad River).
Within that, there are the pioneers of the modern craft beer movement and also the smallest and
newest up and coming torchbearers for California beer. Over a quarter of the participants are from
San Francisco itself, keeping with the spirit of Outside Lands in promoting local art and culture.
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Each brewery will send two beers, with some sending the only beers they currently produce, while
one, Sierra Nevada, is sending a special Outside Lands Saison just for the occasion.”

Beer Lands should be a nice addition to the festival, in case you needed another reason to attend. This
Friday, July 20th, they’ll be releasing a limited amount of single day tickets at $95 per day for general
audience and $210 per day for VIP. Here’s the most important part: “A significant portion of every ticket
sold will directly benefit San Francisco’s Recreation and Park Department.”

Here’s the list of attending breweries:

21st Amendment
Anchor Brewing
Bear Republic Brewery
Drake's Brewing
Firestone Walker
Heineken USA
Iron Springs Brewery
Linden Street Brewery
Lost Coast Brewery
Mad River Brewing Company
Magnolia Gastropub and Brewery
North Coast Brewing Company
Pacific Brewing Laboratory
Speakeasy Ales & Lagers
Sierra Nevada Brewing Company
The Bruery 

_______________________________________________
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Beer Mom Kristiann Garrett

by Kelsey Williams - Friday, May 06, 2011

http://www.bayareacraftbeer.com/beer-profiles/beer-mom-kristiann-garrett/

Photos by Kelsey Williams

About four and a half years ago, Kristiann Garrett, co-owner of Devil’s Canyon Brewery with her
husband Chris, was at the brewery finding it a bit more difficult to get through the day than normal.
Sudden sharp pains had woken her early that morning and kept interrupting her daily activities at
increasingly frequent intervals. By 3 p.m. she finally took a rare moment to lie down and grab a nap
on the brewery couch, but was woken to help sell a gift card to a waiting customer.

At 6 pm, she looked at Chris. It was time to go to the hospital; their daughter was definitely on the way.
Five days later, Millie Garrett, made her debut appearance at the brewery.

In some ways, it’s not surprising that Garrett would almost give birth in a brewery. Beer is in her blood,
literally. Her maiden name, Dienstbier, means “beer service” in Czech, and her great-grandfather once
worked in the Pilsner Urquell brewery.

“He didn’t know much English,” recalls Garrett, “but what he did know was, ‘I need my medicine,’ and
what he meant was beer.” Chuckling she adds, “And he lived until he was 98-years-old, so…”
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Like her great-grandfather, Garrett has always had a respect for the healing powers of good beer. “Beer is
food,” she says, “it has all sorts of nutrients in it”

As a former personal trainer, Garrett said, “My clients would ask me, ‘do I have to give up beer?’” “It’s
about balance,” she added, “Have a beer, walk around the track.”

Still, with her love of beer, she said she never expected to get into the brewing business.

As a child, Garrett grew up just down the road in Cupertino, and moved to Vancouver at 16. Her 18 years
of ballet when she was younger, while seemingly a lifetime ago for her she says, still shows its mark in
her strong, slender posture.

She attended the University of Portland, where she graduated with a degree in Secondary Education and
Social Studies. After college, a one-month fellowship teaching English as a foreign language, finally took
her to Prague, the land of her great-grandfather, where the national beverage happens to be beer. One
month turned into two and a half years of managing a sports bar and teaching English.

Just before she left for Prague, however, Kristiann Dienstbier did run into her older brother’s college
roommate, Chris Garrett, at the time a homebrewer that picked up the skill in college because, as
Kristiann puts it, “it was cheaper to make good beer himself.”

According to Chris, that was the moment he knew there was something special about this girl, for
Kristiann, it seems it took a little longer.

From Prague, Garrett agreed to move to Costa Rica, where for six month she helped a friend open a bar,
until a few weddings finally brought her back to the Bay Area. Little did she know at the time that her
own relationship and wedding would keep her there.

Garrett’s bartending and managing days are evident when she maneuvers a tap. With Millie perched on
her hip, Garret grabs a pint glass in her free hand, deftly angles it under the tap, and pours herself a little
of Devil’s Canyon’s newest special brew, a classic Saison. Now at 38, her movements are deliberate and
graceful, but her style is casual. Her uniform today consists of jeans, white Adidas sneakers, and a zip-up
jacket with a pink collar—functional and well-suited to keeping up with a brewery business and an
energetic four year old.

“Is it Beer Friday,” Millie asks.

“Yeah, bud, It is Beer Friday,” Garrett responds with a smile.

It’s the monthly event put on by the brewery in what amounts to the backyard of their warehouse space in
the back of a business park. Everyone was busy setting up the two bars; the caterers were prepping their
food; and the band was arriving to set up inside.

Garrett, still with Millie on her hip managed to knock out a few managing details—helping the bartender
figure out how to keep track of the beer club members, joking with the guitar player about his new rose
embroidered cowboy shirt, and making sure the reporter got to try their Bourbon Barrel Aged Scotch
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Ale that Garrett had mentioned earlier as being “probably the best beer she’s ever had.”

Garrett then gathered up Millie to take her home to the sitter, although Millie would have hardly been the
only preschooler to stick around at Beer Friday. As the people started to show around 6 p.m., strollers and
baby backpacks were not uncommon accessories.

Early on in Beer Fridays, Garrett said, “It really is families; you get kids dancing to the band, you get
everybody.” Later on, she said, the crowd shifts over as the kids leave and the younger adults move in,
but in the early hours, Beer Friday appears much like a community block party.

Everyone who works at Devil’s Canyon is used to kids though. Since she was five days old Millie has
been a fixture in the place. As a baby her crib sat just behind the desks in the only office, Garrett said.
Now, in Garrett’s own office-- they had a wall installed-- the room is covered with Disney princesses,
there is a play kitchen, several boxes of blocks and toys, and Millie’s own computer. With Garrett’s
work computer and Millie’s computer side by side, it looks like Devil’s Canyon’s Brew Mom has a very
small assistant.

“Everyone knows,” Garrett said smiling, “language, curb it.”

Garrett explained that she has even become a bit of a mom to everyone in the brewery. She said she
advocates for everyone to quit smoking, take breaks on long days, and get a good night’s sleep as
opposed to a good night of drinking in if she knows they have a busy day following.

“One of our employees calls me Mama K, and he calls Chris, Papa C,” Garrett said chuckling. “We are
all a little family; we have to be,” she adds, “We’re all sharing space and it is small so we all really need
to get along.”

Garrett’s duties at the brewery, however, extend beyond mommying the brewers, she is responsible for
taking care of tax paperwork, licensing, dealing with other brewers that use their equipment, event
planning, the brewery’s charitable donations, as well as picking up any extra slack. For a while, she was
the brewery’s “Root Beer Queen” brewing batches of Devil’s Canyon’s now extremely popular kid-
friendly product.

In the early days, Garrett said, she would help out with the brewing, move kegs, and work behind the bar
with Millie in one arm, pouring beer with the other. Now, nearing the brewery’s ten-year anniversary,
Garrett is still a “woman of many hats” as she puts it and running the business is still a seven day a week
job. Still, she explained, she wouldn’t have it any other way.

Before they decided to open Devil’s Canyon, Garrett had been working as a U.S. history teacher at
Woodside High School and Chris had been working in the tech industry in the valley. Originally the
brewery, was a very small operation, more of an elaborate hobby, but with the “dotbomb,” Garrett said,
“We were like, ‘ok, here we go; full steam ahead in the beer business.”

“I thank god for beer because, teaching high school was not easy,” Garrett laughs.

Now, as one of a growing number of women, getting into the craft beer business, Garrett said she doesn’t
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really see herself as a woman in the beer industry but as a woman in the Devil’s Canyon industry.

While she said that she is encouraged by the rise of women in brewing she would like to see less of the
more chauvinistic beer labels in the male centric beer universe. Her view of craft beer, she says is
more centered on her own Devil’s Canyon family and community.

“It’s just beer and good people, and it’s an amazing crowd we’ve pulled together here.” 

_______________________________________________
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Beer of the Month Clubs Gaining Popularity in San Francisco

by Brian Stechschulte - Thursday, June 28, 2012

http://www.bayareacraftbeer.com/beer-news/beer-month-clubs-gaining-popularity-san-francisco/

Remember when your uncle bought you that beer of the month club membership for Christmas a few
years back? You eagerly waited for the first delivery and tore into the box when it arrived, only to find a
bunch of random dusty bottles from unknown breweries. Beer of the month clubs don’t exactly have a
stellar reputation. The selection can be boring and the cost of shipping is a hefty sum over several months.
Four bottle shops in San Francisco offer an alternative to this mail order dice roll. Healthy Spirits and 
Plumpjack Wines have long established clubs, while Ales Unlimited and the Jug Shop just announced
their club opportunities this month.

Each shop takes a slightly different approach and the cost can vary depending on the style and scarcity of
the beer you want. None of them have membership fees and you can simply pick the beer up when it’s
available. Of course the devil is in the details, which are outlined below for comparison.

Beer of the month clubs aren’t for everyone, but they can be useful for acquiring hard to find beer,
convenience, and if you tend to get overwhelmed by unlimited choice or are new to craft beer, then this
might be a good option for you. Before signing up for any club, visit the store, check out the selection and
ask questions.

The club details below were culled from each store’s website and are subject to change without notice.
Please visit them for more specifics and contact information.
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If any readers have experience with the following clubs, please comment about your experience below.

Healthy Spirits

Neighborhood: Castro
2299 15th Street
(415) 255-0610
Website

3 to 5 beers per month at a discount
In depth tasting notes
In store discount card
Special perks and access to limited releases
Cost of beer each month usually runs around $55

 

Plumpjack Wines

Neighborhood: Noe Valley
4011 24th Street
415-282-3841
Club details and prior selections

Approximately $25 per month
Two different selection of beers each month (number of bottles vary)
Detailed notes on brewery history, description of the brewing process for each beer, tasting
notes, serving suggestions and food pairings
10% discount on all non-allocated beers
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Ales Unlimited

Neighborhood: Pacific Heights
2398 Webster
(415) 346-6849
Club details

Varying choices and price levels
Cost covers the actual beer prices
Month to month options and discounted upfront options available
Club members receive 10% discount on any beers and wines purchased in store that aren’t
already discounted.

Level 1: Limited Releases and Exclusive Beers

10 memberships currently available due to limitation of the ales provided.
This membership provides access to the rarest and most exclusive ales we get each month. Barrel
aged beers, limited production, and rare releases ales. You love rare? This is a must for you.

Members of this level will receive 2-3 12.7oz, 22oz and/or 25oz bottles.

$50 per month
$275 six (6) months
$525 twelve (12) months

Level 2: Sour Beer, Farmhouse, Saison and Wild Ales

This is the choice for lovers of funky and sour beers. This membership will contain at least one
hard to find barrel aged sour beer and one brettanomyces based ale.

Members of this level will receive 2-3 12.7oz, 22oz and/or 25oz bottles.

$50 per month
$275 six (6) months
$525 twelve (12) months

Level 3: New Domestic Craft Beer releases

This level includes only ales from local microbrews and consists of 3-5 12oz, 22oz or 25oz
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bottles. We will only include craft beer from brewers located throughout the United States. This
level will focus on new releases and seasonal offerings.

$30 per month
$175 six (6) months
$325 twelve (12) months

Level 4: New Import Craft Beers releases

This level is similar to level 3 however we only include ales from craft brewers outside the USA.
Example countries would be Belgium, Czech Republic, Denmark, England, France, Germany,
Italy, Japan, Netherlands, Norway, Sweden and Switzerland.

$45 per month
$250 six (6) months
$450 twelve (12) months

Level 5: Multi Mix Pack

We thought long and hard about this level. This level is for the adventurer in you. Can’t decide?
Bored to always drink the same ales over and over. This is the level for you. You will receive
between 6-10 ales during the month. We will mix from each level, as they are available. During
your selected club length you will never receive an ale twice (unless you request it via e-mail and
it is available e.g. limited releases)

$75 per month
$425 six (6) months

 

Jug Shop

Neighborhood: Russian Hill
1590 Pacific Avenue
(415) 885-2922
Club details

Varying choices and price levels
Offer shipping

Tier 1: Exclusive Beers
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6 memberships initially available.
Provides access to the rarest and most exclusive beers each month. This is the program for fans of
barrel-aged beers and those looking for the rarest of the rare. As the program grows and members
are added, a choice between different sets will be made available.
Shipments will include 2-3 750ml bottles or 22oz bottles.

$40/Month
$220/6 Months
$440/12 Months

Tier 2: Sour Beer and Wild Ales

6 memberships initially available.
If you love funky and sour beer as much as we do, this is the beer of the month club for you. Each
shipment will contain at least one hard to find barrel aged sour beer and one Brettanomyces spiked
Saison or other wild ale.
As the program grows and members are added, a choice between different sets will be made
available.
Shipments will include 2-3 750ml bottles or 22oz bottles.
$40/Month
$220/6 Months
$440/12 Month

Tier 3: New Domestic Craft Beers

Shipments will consist of 3-5 22oz bottles of craft beer from brewers located throughout the
United States. This tier will focus on new releases and seasonal offerings.

$25/Month
$140/6 Months
$275/12 Months

Tier 4: New Import Craft Beers

Shipments will consist of 2-4 bottles of beer from craft brewers from around the world. This tier
will focus on the amazing brewers of Germany, Belgium, Denmark, Norway, Switzerland, France,
Italy, Japan, The Czech Republic and England.

$25/Month
$140/6 Months
$275/12 Months

Tier 5: American Craft Beer Case a Month

Shipments will consist of one 24 bottle mix case of American craft beer with at least 4 different
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selections and no repeats in the course of one year. This is a great option for people who would
like to explore the world of craft beer and keep their beer fridge stocked at the same time.

$36/Month
$200/6 Months
$396/12 Months

  

_______________________________________________
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Beer or Baby

by Matt Amaral - Wednesday, June 22, 2011

http://www.bayareacraftbeer.com/comics/beer-or-baby/

This month’s edition of Homebrood is dedicated to City Beer Store’s new mascot. Welcome to the world
Olivia. Congratulations Beth and Craig!

Click on image to view full size.

_______________________________________________
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Beer Review: Alpha Session from Drake's Brewing

by Dave McAvoy - Tuesday, May 29, 2012

http://www.bayareacraftbeer.com/beer-reviews/beer-review-alpha-session-from-drakes-brewing/

Photo © Dave McAvoy

Until recently, the craft beer world was involved in a friendly war to one-up each other by creating
bigger, bolder, and more extreme beer. Breweries like Samuel Adams and BrewDog produced beers in
excess of 25% ABV, which really pushed the limits of beer. Other brewers focused on making the most
sour, hoppy or spicy beer possible. Most of them are well suited for sipping or should be shared with
others, not for throwing back in succession.
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This trend is beginning to change. More breweries are focusing on the lower end of ABV spectrum and
are redefining the “session ale,” including Drake’s Brewing in San Leandro. Their Alpha Session, a “Nor
Cal Bitter Ale” as they describe it, weighs in at 50 IBUs (similar to many IPAs), but comes in a lighter at
3.8% ABV. Drake’s recently released Alpha Session in bottles around the Bay Area, so I thought it
would be fitting to share my thoughts about the beer so you can determine whether or not you should take
a few home to enjoy.

The beer pours a clear golden color with a finger of frothy white head forming atop. The head recedes
slowly leaving some lace clinging to the sides of the glass. The aroma is full of West Coast hops, with
hints of pine, grapefruit and citrus tickling the nose. There's also an ample malt backbone, which gives the
beer some balance. It’s surprising how full the aroma is considering its below 4% ABV.

The taste follows the nose closely in many ways. The first flavors to hit the tongue are a mix of
grapefruit, pineapple, and other citrus and tropical hops, with some mild bitterness alongside the caramel
and English biscuit malts. Through the middle, the pine and grassy hops jump out, bringing with them a
stronger bitterness and a touch of resin. The finish continues the hop forward trend, with more tropical
and piney flavors, some good bitterness, and some sweet malts lingering on the tongue. The beer feels a
bit lighter than medium bodied with moderate carbonation. It feels smooth and incredibly refreshing with
a nice dry and bitter feeling left afterwards.

Bringing the English-style bitter and session ales to forefront of craft beer in America is a trend that I can
really get behind, and the Alpha Session is a great example. There is no longer a compromise between
having a full flavored beer and something that you can drink all evening long. I really enjoy how much
hop flavor and bitterness is jammed into this beer, without cutting down on the smoothness and session-
ability one bit. One word of warning though, this beer has a habit of disappearing from your glass quite
quickly, only to find out that you’ve had enough beer that catches up with you. 

_______________________________________________
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Beer Review: Four Bombers from Half Moon Bay Brewing 

by Dave McAvoy - Tuesday, January 10, 2012

http://www.bayareacraftbeer.com/beer-reviews/beer-review-four-bombers-from-half-moon-bay-brewing/

While the surfing world patiently waits for fifty foot waves in Half Moon Bay for the Maverick’s Surf
Competition, we thought the nearby brewery deserved some attention. Half Moon Bay Brewing Company
opened its doors in 2000 and although they’re off the beaten beer nerd track, their beer can compete
many other brews we know and love. Their hard work and effort has earned a local following and they sit
on Travel + Leisure’s list of America’s Best Beach Bars.

I was recently able to try four of their beers. Two are available year-round, the Amber and IPA, while the
other two are seasonal releases, a pumpkin ale and a winter warmer for the fall and winter respectively.
Here’s my take on each of these beers.

Mavericks Amber Ale
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This one pours a fairly clear red color with a touch of brown. A finger of
frothy tan-brown head forms atop and leaves some spots of lace on the glass as it fades down. The aroma
is fairly true to style with rich sweet lightly toasted caramel malts and a touch of citrus hops. There is also
just a touch of bread lingering in the background. Absent here is common metallic element that
sometimes comes with the style.

The beer hits the tongue in a very similar way it hit the nose. It starts off with the toasted caramel malts
that are quite sweet and almost border on a bit syrupy. There are a bit of orange and grapefruit flavored
hops that provide a touch of bitterness. Through the middle, the orange flavor of the hops comes through
a bit more and the syrupy sweetness starts to mellow out. The finish is more of the same, but with a better
balance than at the start. The beer feels just a touch thinner than medium bodied with moderate
carbonation.

Though I appreciated the absence of the metallic taste that comes along with so many American Amber
Ales, I felt that the malt flavor started off a bit too rich and syrupy compared to the body of the beer. A
stronger hop presence could have done a lot to balance things out a bit. All in all, the beer is still an above
average example of the style that would be a great entry point into craft beer.

Mavericks Princeton By-The-Sea IPA
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The IPA pours a cloudy orange-red color with a finger of frothy slightly off-
white head atop. The head fades down leaving behind a layer of lace all the way around the glass. The
aroma is full of citrus hops that really open up as the beer warms up. There is a sweet caramel malt
backbone and just a touch of grassy hop mixed in as well.

The beer starts off with some citrus hops, but not quite as strong as they were in the nose. There is a bit of
bitterness and some sweet caramel malt alongside. Through the middle, some pine hop flavor joins in as
the grapefruit flavored hops and bitterness grows a bit stronger. The finish is a mix of grapefruit hop
flavor with some light grassy hop and bitterness. The beer feels a tad lighter than medium bodied with
moderate carbonation. It has a sweet and slightly dry finish.

I really enjoyed the hop profile of this beer, with some really nice grapefruit and citrus flavors coming
through. I felt that the rest of the beer did not quite hold up, as the body and malt flavor seemed just a
touch light in comparison. However, this is really a light criticism and did not get in the way of my
enjoying this very drinkable IPA.

Mavericks Pumpkin Harvest Ale
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Half Moon Bay Brewing’s take on a pumpkin ale pours a cloudy red-
orange color with a finger of frothy white head atop. The head faded down and left behind only a touch of
lace on the glass. The aroma is a nice balance of pumpkin pie spices (cinnamon, clove, and brown sugar)
and actual pumpkin. There is also a backbone of biscuit malts present as well.

The beer hits the tongue at first with more pumpkin flavor than spices, which is the opposite of many
pumpkin beers. There is also the backbone of sweet biscuit malts that was present in the nose. Through
the middle, the spices begin to grow a bit with clear cinnamon and brown sugar coming through with a bit
more biscuit malt flavor. The beer mellows out as it finishes with a nice balance of all of the flavors. The
beer feels a bit lighter than medium bodied with moderate carbonation. It finishes sweet with the spices
tickling the tongue a bit.

I found myself quite impressed with this beer. So many pumpkin ales become spice bombs that might as
well be called pumpkin pie beers. However, I felt the balance here was much better, and the malt
character and pumpkin flavor provides a great balance to the spices present.

Mavericks Old Soulstice Winter Ale
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This winter warmer pours a dark brown-red color with a finger of frothy tan-
chocolate colored head. The head hangs a round for a bit before fading down leaving behind some lace.
The aroma is a mix of sweet lightly roasted caramel malts with some raisin and other dark fruit elements
and a bit of earthy hop.

The flavor starts out a bit more dark fruit forward than expected with raisin and date flavors hitting the
tongue. There is some sweet caramel malt and a touch of rye spiciness that form a backbone. Through the
middle, some earthy hop flavor comes through with a touch of bitterness. As the beer finishes it gains a
bit more hop flavor that lingers alongside some more dark fruit sweetness. The beer feels medium bodied
with moderate carbonation. It finishes sweet with a touch of earthy spiciness.

Half Moon Bay Brewing’s take on the Winter Warmer style definitely differs a bit from the common
American take on the style in that it is more malt and dark fruit driven than spice driven. While I like the
focus, I just found that body felt a bit light in contrast to the big malty flavor. That being said, it was still
a very enjoyable beer, I just felt it had a bit more potential.

In the end

This taste of Half Moon Bay Brewing beers has definitely piqued my curiosity. They don’t seem afraid of
departing from the common take on many of these styles, which in their case is a good thing. I hope I get
a chance to check out their brewpub in the not too distant future. In the meantime, their beer in available
in some scattered Bay Area retailers, as well as some popular beer bars.

Note: The beers included in this article were provided by Half Moon Bay Brewing Company to the
author. 

_______________________________________________
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Beer Review: High Water Brewing's Anniversary Doppelsticke  

by Dave McAvoy - Thursday, May 03, 2012

http://www.bayareacraftbeer.com/beer-reviews/beer-review-high-water-brewings-anniversary-
doppelsticke/

Photo © Dave McAvoy

High Water Brewing recently celebrated its first birthday. In honor of the occasion, brewer Steve Altimari
created the Anniversary Doppelsticke (pronounced "Dopple-shtick-uh"). It’s a beer style that some
knowledgeable beer fans may not be familiar with.

Here’s a little background about the style. A good starting point is the German Altbier, which is brown
ale. A close cousin of the Altbier is the Sticke Alt, which is a stronger and darker seasonal version that is
quite rare. The Doppelsticke is an Imperial version of the Sticke Alt.
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High Water’s Anniversary Doppelsticke is a rich, dark copper-brown brew that when poured produces a
finger of frothy off-white head. The head slowly fades and leaves behind some spotty lacing clinging to
the sides of the glass. If you give the beer a good sniff, sweet toasted caramel malts and brown sugar
notes fill the nose, with some noble hops and biscuit playing strong supporting roles. There is also just a
touch of sweet dark fruits. I was really impressed with how full the aroma was without being too sharp
and strong.

When sipped the beer hits the tongue in a very similar manner to how it struck the nose. There’s a
wonderful balance of sweet lightly toasted caramel malts with some brown sugar sweetness and some
citrus and noble hops coming through. Through the middle the complexity builds a bit with some biscuit
and a touch of hop bitterness. The finish is a mix of toasted biscuit and toffee malts and a hint of dark
fruit sweetness. The beer is medium bodied, with moderate carbonation and is extremely smooth with a
dry and slightly sweet finish.

I have high expectations when new High Water brews are released and this particular beer was even more
surprising in quality and uniqueness. The balance of flavors are fantastic and the beer has an incredible
(and almost dangerous) smoothness at 7.5% ABV. I definitely recommend seeking this one out and
giving it a shot, especially if you’re unfamiliar with the style. 

_______________________________________________
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Beer Review: Oyster Stout from HenHouse Brewing

by Dave McAvoy - Wednesday, July 18, 2012

http://www.bayareacraftbeer.com/beer-reviews/oyster-stout-henhouse-brewing/

Photo © Dave McAvoy

One of the best aspects of Bay Area beer culture is that there are so many new breweries starting up, that
it’s almost a full time job trying to keep track of them. Not that I am going to complain, since that also
means that shelves of good craft beer stores will constantly have new and different beers to try.

One region of the Bay Area that seems to be exploding is the North Bay. Home to heavyweight
Lagunitas, Petaluma is not new to the beer world, but there are some new kids on the block. HenHouse
Brewing Company opened its doors fairly recently and three of their beers are being distributed around
the North Bay, as well as San Francisco and Oakland. One of them is Oyster Stout.
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Oysters and Stouts are a historic food and beer pairing, but using oysters in the brewing process only
stretches back to the middle of the last century. For those who are intimidated by the thought of oysters in
their beer, rest assured. Most Oyster Stouts only use the oyster shells and none of the meat makes it into
the beer. Even if the meat is used, the vast majority of the shellfish flavor will be lost in the boil during
the brewing process.

Starting off with a quick look at the bottle, the HenHouse labels are clean and attractive. The logo is
simple and the label design is fairly minimal, which makes it easy to spot on the shelf.

The beer pours a very dark black color with a finger of frothy chocolate colored head forming atop. The
head fades down fairly slowly leaving a nice ring of lace behind. The aroma is a mix of roasted milk
chocolate with some light coffee and minerals. It is a fairly simple nose, but it’s clean and very
appetizing.

The flavor starts off with some roasted chocolate malts, coffee and a bit of a mineral flavor. I should
mention that mineral flavor is often considered an off-flavor in beer, but for this style it’s accepted and
comes from the oyster shells, which add depth and a bit of body to the beer.

Through the middle, some sweeter milk chocolate flavors come through, with even a touch of lactose, and
a bit more roastiness. The finish is a mix of roasted milk chocolate, light coffee, and a hint of dark fruit.
The beer feels medium bodied with moderate carbonation. It is remarkably smooth and sessionable, and
has a wonderful dry and roasty finish.

Weighing in at around 4.9% ABV, this is a stout that I could drink quite a bit of. The overall beer does
not hit the palate too hard, but is very clean and has a great balance of flavors. Beyond Oysters, this could
be paired with many other foods and works equally well as a great end of the day beer that will not leave
you hung-over the next morning.

This is without a doubt a good start for HenHouse Brewing Company, and I highly recommend you give
them a shot if you are lucky enough to come across their brews in your area.

  

_______________________________________________
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Beer Revolution Celebrates 1st Anniversary

by Brian Stechschulte - Monday, February 07, 2011

http://www.bayareacraftbeer.com/events/beer-revolution-celebrates-1st-anniversary/

On the eve of Super Bowl Sunday Beer Revolution in Oakland celebrated its first anniversary. Owners
Rebecca and Fraggle opened the bottle shop and taproom in the midst of a sluggish economy, but a steady
schedule of special events and the great selection have solidified the stores reputation. The venue has
become a destination for the entire craft beer community.

The festivities got off to a slow start when the doors remained closed a half hour past opening. Early
arrivals twitched and paced with anticipation pondering the delay. Little did they know, Rebecca and
Fraggle were still putting the final touches on the expanded tap list and spanking new chalkboards
containing forty-two draft beers. Once the doors opened they bounced between customers until
reinforcements arrived at 4:00pm, which allowed them to relax and toast their success.
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The new chalkboards contain a ton of draft options.

A glass of Chairman's Little Red from Iron Springs Brewery served from a firkin.
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A magnum of St. Feullien Triple being poured for the toast.

Rebecca & Fraggle (center) toast success.
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Beers & Bands Unite For The Bay Brewed: A Rock & Roll Beer
Festival

by Brian Stechschulte - Monday, November 21, 2011

http://www.bayareacraftbeer.com/events/beers-bands-unite-for-the-bay-brewed-a-rock-roll-beer-festival/

Live music at any beer festival is typically treated as background noise. That’s not to say it isn’t
appreciated, but beer is always the main promotional draw. Organizers of The Bay Brewed: A Rock and
Roll Beer Festival, are hoping to change that scenario by pairing local beers and bands on equal footing at
the Verdi Club in San Francisco on December 3rd, from 2-7pm.

The event hosts include local indie music experts The Bay Bridged, City Beer Store and the SF Brewers
Guild. For $45 in advance or $55 at the door, you’ll be treated to music from Weekend, Sleepy Sun,
Extra Classic and Terry Malts. You’ll also be handed a commemorative mug that can be refilled with
unlimited tastings from 21st Amendment, Anchor Brewing, Beach Chalet, Drake’s Brewing, Lagunitas, 
Magnolia Pub, Marin Brewing, Social Kitchen and Speakeasy Ales & Lagers.

You should also know that your money will benefit The Bay Bridged non-profit, which is “committed to
two principal purposes: 1) educating the public about the San Francisco Bay Area independent music
community and encouraging public support of local independent music; and 2) providing Bay Area
musicians with unique opportunities to receive public exposure and create original musical works.”

So if you love local music and beer, head over to the event website where you can listen to samples from
the participating bands and purchase tickets.
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Behind the Scenes Video Follows Kim Sturdavant Brewing at
Social Kitchen 

by Brian Stechschulte - Wednesday, April 18, 2012

http://www.bayareacraftbeer.com/beer-news/behind-the-scenes-video-follows-kim-sturdavant-brewing-at-
social-kitchen/

Videographer Mark Sandhoff has put together a wonderful film that follows Kim
Sturdavant on a typical brew day at Social Kitchen. Kim recently filled the brewmaster position when 
Rich Higgins departed earlier this year. The video is more art house style, than 60 minutes profile, but
gives the viewer a complete picture of the brewing process.

The music also happens to be delightful. It's by Charles Iwegbue & His Archibogs, and the Apolos
Empire Rhythm Orchestra. You can check it out here, but I highly suggest the larger viewing experience
on Sandhoff's Vimeo account. Enjoy.

_______________________________________________
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Behind the Scenes Video of Healdsburg Beer Company 

by Brian Stechschulte - Friday, December 16, 2011

http://www.bayareacraftbeer.com/beer-news/behind-the-scenes-video-of-healdsburg-beer-company/

Local new media producer Justin Whitaker is an avid homebrewer and part of the husband and wife team
behind Powell Avenue Brew. When he’s not putting in hours at the day job, he spends his free time
making wonderfully crafted videos that usually document his brew days. He recently turned his camera in
a new direction by visiting his neighbor Kevin McGee at Healdsburg Beer Company.

The video is a great behind the scenes look at McGee’s nanobrewery operation. The film follows McGee
through a typical brew day while he talks about his process, beer lineup and aspirations. Check it out.

_______________________________________________
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Beltane Brewing Plans to Open Novato Brewery & Tasting Room
this Summer

by Brian Stechschulte - Wednesday, April 18, 2012

http://www.bayareacraftbeer.com/beer-news/beltane-brewing-plans-to-open-novato-brewery-tasting-
room-this-summer/

If you’ve been planning on taking a North Bay brewery tour later this year, you’ll soon have one more
option to enjoy en route to Russian River. Alan Atha, brewer and owner of Beltane Brewing, has secured
the necessary funding to make his production brewery and tasting room a reality. The facility will be
located just off the 101 freeway in the Bel Marin Keys neighborhood of Novato.

You may remember our profile of Atha and his homebrewing exploits in August last year, which detailed
an impending trip to Denver for the GABF Pro-Am Competition. He didn’t take home the big prize, but
that clearly didn’t put a damper on his plans.

According to Atha, the necessary TTB and ABC paperwork will be filed soon, equipment is being
purchased and renovations will be taking place over the coming months. The plan is for a grand opening
in late summer, but he doesn’t want to make any exact predictions since the process could have some
unexpected twists and turns (knock on wood).

There’s been a few bumps in the road already, but he hopes they’re behind him. Atha’s initial plans
called for a cafe that would serve up cheese and charcuterie alongside the beer, but he couldn’t come to
terms with the Marin County Health Department. Instead, local food options will be available that can be
brought inside the future tasting room.

Atha is currently aiming to serve ten beers, which will include a few guest taps from breweries he
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admires. Kegs will also be available for wholesale clients and retail. In addition, future guests can expect
growlers, while bottling remains a distant plan.

The project has been in the works for the last six months and he’s anxious to serve the throng of fans
he’s acquired in the meantime. Atha said, “We know many of you have been eagerly awaiting our
opening and we look forward to serving you!”

Alan Atha / Photo © Brian Stechschulte
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Bicycles and Beer Coming to Marin

by Brian Stechschulte - Wednesday, September 14, 2011

http://www.bayareacraftbeer.com/events/bicycles-and-beer-coming-to-marin/

Every September and October beer lovers get a chance to indulge their Bavarian roots during an
onslaught of Oktoberfest festivities. Some events go the traditional route with liters of Märzen,
Schweinebraten and prancing Lederhosen, while others stray far from the Germanic tree to become their
own spectacle. This is what you’ll find when Biketoberfest returns to Marin.

The brewfest and bicycle expo will take place at FairAnselm Plaza in downtown Fairfax on September 25
from 11am to 6pm. You can expect “celebrity rides, live music, food, family activities, a Cargo Bike
Jubilee, dozens of bicycle component, nutrition and athletic attire vendors, and 25 West Coast brewers
serving over 40 beers.”

The event serves as a fundraiser for the hosts, the Marin County Bicycle Coalition (MCBC) and 
Access4Bikes (A4B). The MBC advocates for improved and expanded bikeways, promotes cycling
rights, conducts education and would like to see 20% of all trips in Marin be made by walking or biking
by 2020. A4B is a non-profit political organization that “seeks to establish equitable access for mountain
biking on the public trails of Marin County.”

Admission to the event is free, but if you want to do some tasting it will cost you $25 in advance or $30
day-of (unlimited tastings). For more information go to www.biketoberfestmarin.com.

Here’s the current list of participating breweries: 

_______________________________________________
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Breast Milk

by Matt Amaral - Friday, January 20, 2012

http://www.bayareacraftbeer.com/comics/breast-milk/

Click on image to view full size.
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Brekle's Brown, Anchor Brewing's New Beer

by Brian Stechschulte - Tuesday, February 08, 2011

http://www.bayareacraftbeer.com/beer-news/brekles-brown-anchor-brewings-new-beer/

The venerable beer sage Jay Brooks brings word of Anchor Brewing’s latest beer,
Brekle’s Brown. Go to Brookston Beer Bulletin for the full details along with a history lesson about the
beer’s namesake.

The new beer will be unveiled during SF Beer Week at Anchor Brewing’s 140th Anniversary Party
taking place on February 16 at the brewery. It’s an invite only event, but you can try to win tickets over at
7x7. They have five pairs of tickets to giveaway. Just join their mailing list and cross your fingers.

If you’re not a lucky winner, here’s a list of San Francisco locations where you can sip on the limited
release while supplies last:

February 17

Anchor & Hope, City Beer Store, Comstock Saloon, Public House, Shotwell's, & Toronado.

February 18

Jack's Cannery Bar & Tope Lounge.

February 19

Fat Angel, Monk's Kettle, Pi Bar & Zeitgeist.

In the East Bay the following locations will also have Brekle's Brown, but specific days have not been
listed. Call the venues for more information.

The Bear’s Lair Brew Pub, Beer Revolution, Ben & Nick’s, Bobby G’s Pizzeria, Café Biere, Jupiter, 
Kingfish Pub & Café, Spenger’s Fresh Fish Grotto & The Trappist.
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Brewed and Tattooed: New Lagunitas Chicago Collaboration
"Zephyr Ale" 

by Fred Abercrombie - Friday, May 27, 2011

http://www.bayareacraftbeer.com/beer-news/brewed-and-tattooed-new-lagunitas-chicago-collaboration-
zephyr-ale/

Updated (6/21/11) See end of post.

Being born in Chicago and now living in Petaluma, CA, I couldn't be more stoked to make this my first
post on Bay Area Craft Beer.

A cross-country tale of Brews, Tattoos, and Restaurateurs …

Fresh off the heels from their Bay Area pub-owner collaborative brew, SF Beer Week Beer, this is the
first group effort Lagunitas has done with restaurants. It's a collaboration with two Chicago eateries, Big
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Star and The Publican. Why ChiTown? For one thing, Lagunitas Founder Tony Magee is a Chicago
native. And another, why not?

"This is a special beer made just for Chicago by Chicagoans. We kept it light in color, but big in
flavor--it was made with mostly Pale Malted Barely, and we added a bit of Malted Wheat and dry-
hopped it with Liberty and Nelson Sauvin to lend a spicy finish. It was fermented with our Lager
yeast and we held back on the Hop-bomb effect so the yeast character could poke through a bit.
Rolls down smooth and fast, like it's namesake cross-county train!"

Zephyr Ale is in fact named after the gorgeous art deco streamliner that ran from Cali to Chicago. The
train, also known as The Silver Lady, can still be viewed and even strolled through inside the Museum of
Science & Industry. Apparently, the hostesses who worked on it were known as "Zephyrettes."
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Design: Hanna Aitchison

In tribute to The Silver Lady, the spirit of collaboration, and generally bein' rough-around-the-edges, the
gang brought in tattoo artist extraordinaire Hanna Aitchison of LA Ink fame to handle the artwork.
Unfortunately due to timing constraints it didn't make the official tap. Stay tuned for details on where it'll
surely pop up.

The beer hits Chicago and California in June but you can get a taste right now …

Photo: Eric Kenner

If you're in the Bay Area you can be among the first to try it right at the Lagunitas TapRoom in 
Petaluma. They just tapped it yesterday. Cheers.

Update (6/21/11): A mural of Hanna Aitchison's Lagunitas artwork was spotted in Wicker Park, Chicago.
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Photo: Markandeya Sendan
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Brewer Rodger Davis Leaving Triple Rock to Start Faction
Brewing

by Brian Stechschulte - Thursday, January 26, 2012

http://www.bayareacraftbeer.com/beer-news/brewer-rodger-davis-leaving-triple-rock-to-start-faction-
brewing/

Rodger with his wife Claudia, who provided the photo

Leaving any job for another opportunity is stressful. Leaving a job to start your own business can be
downright scary. The latter is what brewer Rodger Davis has decided to do. He’ll be leaving Triple Rock
Brewery tomorrow and taking the leap with his wife Claudia to open Faction Brewing somewhere in the
East Bay. The plan started off as a dream when they got married five years ago and it’s taken that long to
get the ball rolling. Opening the doors takes a huge amount of determination and cash, which they’ve
managed to muster.

With investors behind them they’re currently scouting locations in the East Bay to setup shop. The city of
Richmond was an early contender, but their first option in the I-580 corridor off Harbor Way didn’t pan
out. According to Davis “The building was perfect. It already had drains cut into the floor, but an oil
blending facility was located right across the street. The odor was strong, I was worried about how it
might effect the product and it wasn't conducive for a nice public atmosphere.” That last bit is important
because the facility will not only contain a production brewery, but also a taproom for tasting and on-site
sales.
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As the search goes on they want to avoid close proximity to other established breweries out of respect.
That attitude also extends to their business model, which Davis explained doesn’t strictly focus on the
Bay Area. “We're going to sell as much beer as we can around here, but we aren't going to knock on
doors and take other people off taps." Right now the vision for distribution extends to Southern
California, where they’ve already signed on with a couple distributors who might be able to push the
product into other states quickly after opening.

That may seem like a huge jump for a brewery that doesn’t even have a roof over it’s head, but Davis
plans on producing 8,000 barrels on his 20 barrel system per year. For some perspective, that’s 248,000
gallons of beer produced on a system that’s making 620 gallons per brew session.

Davis already owns the brewing equipment, but he needs to ship it all the way from New York. He
explained, “A buddy of mine at Captain Lawrence Brewing made enough money in the last five years to
lease a new facility and buy all new equipment. All the stuff he's leaving behind is now ours." Davis
sealed the deal last October at the Great American Beer Festival and has one more payment to make
before shipping by the end of February.

When asked what the craft beer drinker can expect from his new beer, Davis said "You can take the chef
out of the kitchen, but you can't take the kitchen out of the chef. There's only one way I really know how
to brew beer and it’s my way or the highway. At the end of the day I don't want to make the same kind of
beer. I want to use new hops and change things up, but people can expect a simple malt bill and a lot of
hops."

Right now Davis is planning on producing five different beer lineups or series. The first will include
flagship styles on a seasonal rotation, such as Pale Ale, IPA, Red, Pilsner, and Stout. Then you can expect
big beers in twenty-two ounce bottles. A Rye Wine, Wheat Wine, Barleywine, Double IPA, and Imperial
Stout fit this category. The remaining three beer lineups will include a Belgian, Barrel Aged and Sour
series. Don’t expect all of this beer right out of the gate. This is a long-range vision. Davis also
mentioned that he’d be producing far more barrel-aged beer then what he could manage at Triple Rock,
which didn’t have much storage space.

So what’s in the name Faction Brewing? It turns out that Faction was the name of a band he admired
during his old skateboarding days. He looked it up in the dictionary while pondering company names.
Although the definition is strongly associated with politics and dissension, that’s not what appealed to
Davis. He found a more personal meaning and sees the new brewery fitting inside "a niche, within a
niche, within a niche" of the craft brewing industry. It’s that simple.

At the moment Faction Brewing doesn’t have a website or any social media accounts to follow, so if you
would like more information contact Davis or his wife Claudia at info@factionbrewing.com. He’ll have
time to respond, because according to him, “Come Monday, I can just focus on Faction Brewing.”

Update (1/27/12): You can find Faction Brewing on Twitter 

_______________________________________________
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Brewer Spotlight: Ben Spencer at Magnolia Pub & Brewery

by Brian Stechschulte - Thursday, November 17, 2011

http://www.bayareacraftbeer.com/beer-interviews/brewer-spotlight-ben-spencer-at-magnolia-pub-
brewery/

Photos © Brian Stechschulte

Since the Summer of Love the Haight-Ashbury has become a hodgepodge of punk rock politics,
headstrong hipsters, modern bohemians and tourists searching for remnants of the counter culture
movement. Craft beer wasn’t part of this quirky San Francisco neighborhood until 1997, when Dave
McLean opened Magnolia Pub and Brewery. Over fourteen years the brewery has garnered a solid
reputation and GABF medals for its decidedly British spin on craft beer. McLean guides the ship as
Brewmaster, but you should also get to know his talented Head Brewer, Ben Spencer.

Spencer started brewing at Magnolia in 2004 after moving from established breweries in Colorado. He
runs Magnolia’s basement brewery and works closely with McLean to develop recipes that achieve a
shared vision. I recently sat down with Spencer to learn more about his background, perspective on the
craft beer industry, working relationship with Dave McLean, the BRU/SFO Project, and the challenges
associated with Magnolia’s impending expansion into San Francisco’s Dogpatch neighborhood, which
will include a new 30 barrel brewery and restaurant.

- - - - -
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So where did your background in brewing begin? How did you get started?

I moved to Colorado running and screaming from my hometown of Richmond, Virginia, when I turned
twenty-one. I took a pilgrimage to New Mexico and thought I would want to live there. Turns out, I
didn’t. One of the stops along the way was Boulder, which I loved. So I did a u-turn and headed back. I
was living in a house with a bunch of random people and I was finding jugs in every little open space
with tin foil and a rubber bands on them. One of my roommates was a homebrewer and we would drink
mead, talk about beer, and I quickly became interested.

From there on I was enthusiastic about the whole craft. It’s such a cool mixture of being a scientist and
artist at the same time. It really appealed to me. I started drinking at a local pub and getting to know the
brewers and started sitting in on some brews, started making mead at home, started making homebrew
and quickly ran into a pretty vast and tight community of homebrewers in Boulder. The next time I was
looking for work I saw the Oasis Brewery had a production facility job for a keg cleaner so I took it.

At twenty-one years old I got to work around beer and at the time I was living up in a cabin in the hills
outside of Boulder. It was just the perfect marriage of lifestyle. Living up in the hills and then coming
down to make beer, then going back up. It was great. I worked myself through a number of different
positions in the brewery in the first year and a half. Then pretty quickly became discouraged by being in a
factory setting and got out of it for a couple of years by working with Greenpeace.

Three or four years later decided I didn’t want to do that either. I realized I had it pretty good and needed
to get back into the industry. In 2000 or 2001 I started working with Oskar Blues in its original form. It
was a five-barrel brew house in the basement, which is now a pinball room in the original Lyons
restaurant. I lived across the street and worked in the brewery. I helped them build the twenty barrel,
which was their first expansion and from there moved to Boulder Beer Company where we were working
overnight stacking palates with six packs that we were sending to our first big contract with Frontier
airlines. They would take a palate of canned beer. For a five-barrel brew house to come up with a palate
of beer with a two head canning system and one seamer was really quite a challenge.

So that contract was a blessing and curse?

You have to look at growth, opportunity and cost. It was the jumping off point for where they are today,
which you couldn’t argue has been anything other then incredibly successful. At that time I got to know
more people in the industry. I was working closer with people that were doing what I liked, getting to
know the community, and going to GABF every year.
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If things were going so well, why did you leave?

I loved it at Boulder Beer, but it was time to move since there wasn’t any forward moving opportunities
for me. It felt like the right time to look for a change. I started poking around and one of my friends Mike
Altman, now brewmaster and owner of Iron Springs, was forming the idea of building Iron Springs at the
time, but was helping Dave McLean out. Dave was going through some staff changing. We started
chatting and after a handful of interviews I jumped in my car for California.
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What’s your impression of the current craft beer market and where does Magnolia fit in?

For the past five or six years the industry has really moved towards doubling products, doubling
ingredients, raising alcohol, raising bitterness, really trying to hit you over the head with flavors, which is
great, but its not what we do here, except for six or seven times a year. All of it has it’s place, but I think
a lot of people in this industry are either getting older, or realizing that three seven and a half percent
beers are going to crush you and want a little bit more flavor, and not just flavor numbing characteristics,
like extreme bitterness, extreme hop aroma, extreme alcohol flavors.

Believe me, I still drink those beers and I love them. I love where Vinnie Cilurzo and Tomme Arthur are
taking this industry and creating this niche for themselves by going after these enormous beers. More
power too them, I'll be buying them, but that’s not where we fit in. I think what your finding is a shift
back towards people wanting the assertive flavors, but not wanting as high of alcohol content. You’re
seeing a lot of brewers making more Pale Ales with IPA hoping. Shaun O’Sullivan and Zambo have
Bitter American, Roger Davis is doing varietal styles with new hops as they come out. Brewers are doing
one hundred percent variety Pale Ales. We have a few varietals that we do here as well. Our Prescription
Pale is one hundred percent Cascade. Blue Bell Bitter is one hundred percent East Kent Goldings. These
are two of the more traditional, but that’s where we park our car. You'll find some Nugget, Summit and
some Simcoe hops in our more assertive beers, but you’re also going to find Saaz, Hallertau and other
Noble hop varieties.
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Magnolia's two latest GABF medals hang above the taps.

When the BRU/SFO Project comes around each year are you itching to make Belgian beers?

Absolutely, it's exciting. It’s a cool opportunity to break up the doldrums. If we just picked the first beers
that people fell in love with and stopped innovating, we would have stopped brewing new beer thirteen
years ago. As ingredients and the market change we interpret what’s going on in the industry from both a
supply and demand side to figure out where we play a part and how to get everyone excited, while still
being able to maintain some tradition. It's a cool thing and it’s the whole reason BRU/SFO and Strong
Beer Month exist.
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Long Break Bitter

How do you approach planning for BRU/SFO? Are the beers new every year and how does it compare
to Strong Beer Month?

For BRU/SFO we have beers that we've repeated each year and we produce some of our favorite
Belgians, but with less handcuffs. There's less history involved with the BRU/SFO Project. Strong Beer
Month is a freight train out of control. We have a handful of stables and then we usually throw a couple
wild cards in each year. We still like innovating and coming up with new things and using new
ingredients, particularly in a format where you can knock people over the head with them. People know
what to expect and they expect innovation. Our Barley-wine, Double IPA, Imperial Stout and Tripel are
all beers you’re going to see every Strong Beer Month.
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Grain Room

Is there any beer your just dyeing to make but you haven’t had the chance yet?

I've got along list. It’s more ingredients we want to brew with. We knock them down every year, be it
coffee or a culinary kind of ingredient, something we feel has a place in beer, like pumpkins and pumpkin
seeds. I have to look at my list! I always get excited by blending up new Bitters, Ordinarys and Best
Bitters, which we do pretty frequently.

A few times a year we’ll sit down and talk about a new ingredient or hop we want to showcase, like this
Branthill project that we have going now. It's the only Branthill Malt in North America and we're doing a
line of Bitters with it, that include New Speedway Bitter and Long Break Bitter. The farmer’s son lives
around the corner. We’re going to try and step up different variations using the malt as we go along and
show people what it can do. It’s really cool to be able to get that malt in this country. It’s not that the
Maris Otter we use is anything short of fantastic, but having farm specific coastal Maris Otter is
wonderful. Most of what we get is in an area of Yorkshire and just like grapes, malt is going to have a
different characteristic where it grows. We want to use this ingredient to stroke your palate, not crush it.
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Mash Tun and Kettle

Are there any Bay Area brewers in particular whose beer you get excited about?

Roger Davis over at Triple Rock is doing a fantastic job. Zambo and his first couple years at 21st
Amendment is obviously killing it with two GABF gold medals this year. Arne Johnson, one of my best
friends up at Marin Brewing, always has a very sharp way of looking at beer, recipes and ingredients. We
share a lot of our ideas and trends. I definitely enjoy drinking their beer. Not to take away anything from
everyone else making beer in the area. Even the homebrewing community is killing it these days.
Everything is hopping. I don’t see an end in sight. I hope not. We're building a big brewery!

There’s a ton of good beer being made in the Bay Area, which really keeps the pressure on us to continue
moving forward. As much as one or two or five brewers can affect the movement of beer and flow of beer
in the country, you can’t do it alone. It takes a community of great brewers in the city and Bay Area.
We’re friends, we hang out and discuss our trades, which keeps everything moving forward.
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Fermenters and Brite Tanks

How has your working relationship with Dave McLean evolved over the years?

I’ve really enjoyed working together with Dave. Magnolia’s office, back before there was a second
restaurant (Alembic) and a third in the planning stages, about three or four years ago, was downstairs, so
Dave and I were working together day after day. I was doing most of the hands on stuff and we would
discuss every little change, how to sharpen our craft together and quickly both decided that two brewers
make better beer then one brewer. There’s no ego involved, it’s just how are we going to get the best
beer out of this place. Obviously, if he tells me to start making light American lagers tomorrow I'm
downstairs ordering six row.

Over the years we've developed a respect for each other’s style. We've been making great beer together
since I got here, but the beer was great when I got here, so it wasn’t like I was the savior. There was
nothing here to save. There was already a really good following of people. We had a lot of people coming
in, which makes it a lot easier as a brewer because you can turn beer over faster. Fresh beer is better.
That's our whole hook. If you tell customers that fresh beer is better and they don’t sit down to a fresh
beer, you've lost them. You might as well not even say anything.

In the last eight years the beer environment here in San Francisco and the Bay Area in general has been
on a huge incline. People are becoming more aware. People want a fresh product. They want a face on it.
They want to sit down for a pint and listen to the guy chat about what they did in the brewery that day.
The food and beverage industry are quickly catching on and we’re kind of taking over wine as the food
pairing.
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Cask Cooler

What excites you the most about the new brewery?

Extending our reach. It’s an opportunity to make our craft more available to a larger number of people.
Although we can share our beer with a lot of people here at Magnolia, its limited. Its a small fifty seat
restaurant at the corner of Haight and Masonic that doesn’t get the notoriety you get with being able to
create more product.

It’s also going to be a huge challenge to maintain this small level of craft quality at a larger scale. It’s
keeping us interested. It’s keeping the money flowing. It’s keeping everybody moving forward. One of
our big mantras around here is “taking it further.” That’s our intention. It's like, all right we’re doing it
really cool, but as soon as you slow down long enough and pat yourself on the back, someones doing it
cooler. This is our career. This is what we do with our lives. Were pushing it here and you have to do that.
The food and beverage environment around here is pushing, and as soon as you stop pushing, your part of
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what was going on last year, not what's going on next year. So that’s our goal is to continue moving
forward.

Will you have more room for experimentation at the new brewery?

Initially were looking for the room for experimentation to come from making some of our bigger selling
beers at the new brewery, like Blue Bell, Kolsch and Proving Ground. We’ll quickly stop making those
here, which will open up fermenters to start messing with new yeast.

Are you nervous about getting the recipes to translate?

I’m more excited then I am nervous. It’s a big ol' game. It’s a challenge. No two vessels are going to be
the same over there. We’re using the dynamics of the vessels downstairs to decide upon what’s going to
be easiest beer to step up, but at the end of the day we’re going to make some of our simple beers and do
a lot of record keeping, see what’s working, what’s not, and putting the beers next to each other and
making slight changes. So it’s awesome. It’s going to make us twice the brewers that we are currently.

Nobody expects anybody on the planet to be able to reproduce a beer off the top of their head on a
different system. It just doesn’t go like that. It’s going to be really cool to see what it takes to make that
brewery into what we've got going here. Were not at all intimidated by that. We're looking forward to
getting our hands dirty. It’s going to be an opportunity for Dave and I to get our boots wet and figure out
how to make these beers over there.

We’ve done some experimentation with two of our contract breweries over the last couple of years, so
we’ve translated recipes to larger systems. Drake’s Brewing made Kolsch and Proving Ground for about
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eighteen months and for about the past eight months we’ve been making our Kolsch and Proving Ground
at Hermitage.

Nobody loves contracting out their beer, but we can only do about a thousand barrels here per year.
Incorporating some contract work while we’re working on our next project is gonna get us close to two
thousand barrels this year. It's an end to a means. Luckily the brewers we’ve worked with are friends and
talented. It wasn’t very hard to translate our recipes to fifteen and now a twenty-five barrel system, which
is still smaller then what we’re building. Were building a thirty-barrel system. We started planning a
twenty barrel and quickly ran into the idea, slash reality, of it taking about the same amount of energy to
do both. For a packaging style facility with a market already established we'd be rebuilding a twenty
barrel in five years, which takes so much infrastructure change.

Is there going to be enough room to expand down the line if you want?

Luckily, the facility that we're moving into is very modular. Most of the surrounding businesses in the
building are light industrial, assembly type stuff, so going up and out is a probability. The owner and all
the neighbors are very excited to have us. We’re being very well received and everybody is doing what
takes for us to be there. It's set up for success. Were not forcing it, which is why haven’t done it in the
last few years. We've been at capacity here for over three years, which is when you either decide that this
is enough, or it's the time to move forward. Neither of us are sitting on a huge stack of money so
investment and planning is a huge part of it. Were building a fifty-year business. It takes a lot of foresight.
It’s going to be cool.
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Last corny question, what’s your desert island beer?

Is supply an issue?

Nope.

Honestly, from being in the Northern California brewing community, I really enjoy my assertively
hopped beers. I gotta tell you Blind Pig and Union Jack are two of my favorite beers and if I were stuck
on an island, then one of those might be what I drink out there. It's tough. There are two different moods
you’re going to be in. You’re either pissed or you've got a big old pile of beer on a desert island and
you’re happy. I drink up and down the board here and everywhere I go. In a desert island selection you
have to take into account what you’re doing at the time. You know what I mean? If it’s snowing and cold
at a pub in England I’m going to order a big Oatmeal Stout, which is the perfect beer for that moment.
Every moment of your life has an appropriate beer, but I do find myself reaching for the hops. 
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Brewer Spotlight: Morgan Cox of Ale Industries, Part 1

by Brian Stechschulte - Monday, May 21, 2012
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Right now, countless homebrewers are racking their brains over business plans, they hope, will launch
them into the professional ranks. Some will succeed, and sadly, others won’t. Funding, marketing and
distribution are just a few factors that contribute to success. Just making good beer isn’t enough, and a lot
can change when the rubber hits the road. Morgan Cox, brewer and co-owner of Ale Industries in
Concord, drove that point home in a very honest conversation we had back in April. During the wide-
ranging discussion he told me how he got started, what he’s learned along the way and about the future of
his brewery.

Like many breweries in the Bay Area, Ale Industries is growing fast in just its fourth year. Soon, Cox will
be adding fermenters that will move total production from 700 to 1200 barrels per year. One particular
beer, Orange Kush, has been driving that growth and now accounts for nearly 60% of the brewery's sales
in California, Oregon and Washington.
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The success of Orange Kush, its peculiar love it or hate it status among consumers, and how it was born
out of a hop shortage was the first topic of our discussion. Cox also talked about the difficulty of selling
certain beers to new accounts.

Due to length and plentiful insights, the entire interview will be published in two more digestible portions
over the course of the week. Part two will cover Cox’s brewing origin, what it was like during the
brewery’s first six months, the difficulties of self-distribution and his thoughts about operating in the East
Bay.

Every brewery seems to have one hot beer that pushes growth. Is that the case with Orange
Kush?

Originally, that's how it was for us. It’s what we started brewing first and then we added Ryed
Piper. We began with Orange Kush because right as we were opening the whole hop crisis
happened. We're a self funded, zero debt company, so that means we didn’t have 50K to setup a
hop contract. We buy spot market hops and at that point spot hops were about twenty-seven bucks
a pound! Orange Kush is basically a gruit and the reason why we used some hops in there is
because gruits, at one point, were looked at a little bit differently taxation wise than beer. It
couldn’t be labeled as a beer. It had to be labeled as a malt beverage, which we didn’t want, so
there's just a little bit of hops built into it.
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So the hop crisis basically forced you to create something that in essence became your best
selling beer.

If you look at the whole brewing industry, a lot of what’s been created was driven by what
brewers had available to them. You can look at all kinds of different breweries and see the same
thing happened. There's a reason. It’s not always just somebody's whim. That's one of the cool
things I’ve learned about business.

With the summer approaching Orange Kush must be in high demand. 

Yeah, and the neat thing about it is we have a huge core group of people that on Fridays send me
pictures of their refrigerators stacked with Orange Kush.

Really?

There are also people that are way into the beer industry and they’ll be like, “Sure, I’ll try a taste
of it,” and then say no thank you.

Orange Kush seems to be a love it or hate it kind of beer.

You’re absolutely right. I think it’s a coriander thing like with cilantro. Some people just hate
cilantro. A lot of people blame it on the chamomile, but as soon as they smell chamomile when I
give them a chance, they’re like, "Oh my god, that smells so good." Then I think there are some
people that are just put off with the whole concept of it. They’re like, "I don’t want to be that
person who enjoys light refreshing beer, I want to be a imperial drinker and only drink Russian
imperial stouts or IPA's." It’s the same with Ryed Piper. Some people love rye beers, seek rye
beers out, but there are other people that just flat out won't order a rye beer.

                                146 / 573



Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

The Ale Industries' tasting room

You must have smiled a little bit when Sierra Nevada swapped out Glissade in their rotation
for Ruthless Rye.

Sure. We've been pretty lucky here. It seems like we've been able to get ourselves into a position
that's mobilized within the market before something becomes a trend, like with Orange Kush
being a 4.4% session beer. We're in our fourth year and have been making it since we started.
Back then we were preaching about session beers.

You’re still obviously a firm believer in the session beer movement.

I think there is a time and a place for every beer out there, including Russian imperial stouts,
session beers, double IPA's, pilsners and everything else. I'll always have at least one beer to sell
that’s a session beer. I just think that it makes sense. If you’re going to convince somebody to
keep buying one of your beers, sell them a second one, you know? You may as well. When we
started out we were doing draft, so I was thinking about when I go into a place it’s really rare for
me to have a second beer at lunch. If my first beer is 4.2%, I'll convince myself to have a second
one. I think that things are opening up.

During the summer we’ll make Bliss, which is a mild, and it's a shame that it's called a mild
because that turns people off. I tend to not even call it a mild anymore. I simply say its 3.1%
alcohol. When we first started coming out with it I would say, "I've got this beer, it's really neat,
it’s light brown, it's got this pistachio nuttiness to it and the Vienna malt is all built up.” Then
people would say, “Great, great, but what's the alcohol percentage? People would just flat out pass
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on it when I was going from bar to bar trying to sell the beer. So we learned to not even mention
the term session. Now it's definitely getting a lot easier. There are other companies pushing it as
well, like Dying Vines. Not every beer they make, but their primary focus is session beers and I
appreciate that.

Do you think the push back was because the bartender or bottle stores were trying to focus
in on the high alcohol trend, or did you think it was just and out and out discrimination?

You know, my original goal was to simply open up a brewery. When I got it open, after the first
six months, I realized I was spending a lot of time in the office and that what I had actually done,
is start a business that happened to make beer. So these bar owners, they’re not making the
decision because they don’t like lighter beers or because they think that those beers don't sell
well. They're making a decision because that's flat out what the consumers go for. A
businessperson isn't going to shoot themselves in the foot, at least industry wide they're not going
too.

Sometimes there can be lack of education and that’s what we've been working on. Our pitch to
them is, “You've got the person in your door, so sell them a third beer that’s sessionable. You can
sell them a third beer, where normally they're going to leave after one or two otherwise, which
gives you the chance to tack four more dollars on their tab.” As soon as you sell them with that
concept, they’ll give it a shot.

When you're running a brewery your customer is not the end consumer. Your customer is the
person who runs the bar or the beer program, which is what’s nice about our taproom here. It
actually gives us an opportunity to meet with the end customer and get feedback from them and
find out where they go to drink.

Read Part 2
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Brewer Spotlight: Morgan Cox of Ale Industries, Part 2

by Brian Stechschulte - Wednesday, May 23, 2012
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In part two of my conversation with Morgan Cox we delve into when and how he started brewing, his
experience working at EJ Phair, what it was like during the first six months of operation and how the far
East Bay beer scene has changed over the last four years.

Did you miss Part 1? Check it out here.

So tell me how you got into beer and where you got started in the industry? 

I actually had a neighbor who was a homebrewer. I had always been interested in it and when I
turned eighteen he gave me his old Charlie Papazian Joy of Homebrewing book for my birthday.

He highlighted right in the preface that in the United States you can be eighteen years old and
brew your own beer legally. He also took me down to the homebrew supply company, which at
the time was Hop Tech located in Pleasanton. So I went with him and bought myself a beginner’s
kit. He kind of helped me out with the first couple batches and I just took off from there.
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I was never one of those teenage kids that drank. I think I drank like one time before I was
eighteen. So because I was getting really into homebrew, I was also never a kid who grew up on
Coors Light or Natural Light. I never had that transition like starting with Anchor Steam or Sierra
Nevada Pale. I never had that. I was always just drinking homebrew.

Lucky you!

I have a rule that when I go to somebody's house and they offer me a beer, I always say yes. If it's
a beer that I don't particularly care for I smile and drink it, but I'll never accept the second one! So
anyway, I started homebrewing and I just went head over heals with it. By the time I was twenty-
two I left the job I was working binding books.

Binding books? Was this on a small or large scale?

A large scale. The piece of equipment I operated was about the size of our brewery. It was a six
million dollar piece of equipment and I was in charge of twelve workers. For a twenty-two year
old without a college degree I was making more money then my dad was. It was pretty neat.

I remember telling the owner of the company when I put in my six-month notice, in a very cocky
fashion, he said, "Well I tell you what. My parents own a winery. You can't just become a brewer
or a vintner. You have to go to school and stuff like that," and I was like, nope, I'm going to do it.
He asked me to retract my notice and instead tell them when I got a job, but I refused. So the time
came, I left, and didn’t get a job in brewing until four months later when I ended up cleaning kegs
for EJ Phair, which was in this exact building.
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You ended up buying their equipment correct?

Yup. I worked for JJ, the owner of EJ Phair, for eight years and we brewed out of this location
until they wanted to move. My job as the brewmaster then was to get the equipment setup at the
new spot and sell the equipment here, and I kind of had that light on, aha moment, “Wait a
minute, maybe I should buy this equipment?”

So tell me what it was like during your first six months of operation.

It was crazy. I think the thing that came to light was that any connection I had in the brewing
world before opening up and having beer ready to sell, didn't matter, especially on this side of the
tunnel. I went into a lot of businesses and distributors had a lock down on them. I would go in and
they would say, "Oh, you’re self distributed? No, no, no, I can't do that. I only do stuff by the
law." And I was like, “No it's legal, here's our license and it allows us to distribute,” and they
would say, "No, no, we only go through distributors. I like to keep things legal." I actually saw a
brochure that was put out by the California Distributors Association that talks about the illegalities
of buying directly from breweries and according to the Constitution of the United States it’s a
three-tier law. It also said they should buy from a distributor, and by buying from a distributor
your supporting local business, as opposed to buying from these mega corporation breweries. I
was reading this and going, "Oh my god." So this is what we deal with in Concord, Pleasant Hill,
Danville, San Ramon, Pleasanton, but you get over into Oakland and whatever those distributors
have been trying to do over there is wiped out now. Oakland is an absolute hotbed of craft beer in
the Bay Area I would say.
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How has Concord and the overall region changed in the last four years since you opened?

It's a slow, but steady growth. Basically the growth is in new businesses coming in and opening
up, it hasn't been existing businesses loosening their ideas on where and whom they should buy
from. On the other hand, I can go fifteen miles over the Oakland hills and it’s a night and day
situation. They welcome you with open arms and they call us. It's a completely different story.
This area is jammed full of Applebee’s and Chili’s for a reason, so I think it really is consumer
based.

When you first started out here, did you see this location as being advantageous due to the
smaller number of breweries?

I was oblivious really to what I was going to be dealing with (Laughs). I thought it was going to
be an advantage for me, but I didn’t really appreciate the severity of the beer drought in this area.
I guess the thing I saw as an advantage was the equipment already being setup. That saved me
forty grand, but being in this area has cost me hundreds of thousands of dollars in sales I'd say. If
we were Ale Industries from Temescal and selling our beer in Oakland and San Francisco it
works. Being in Concord, we go into San Francisco and sometimes people wonder, "Where’s the
brewery? Concord? Is that over by Chico?" And I'm like "No, it’s Concord by Walnut Creek,"
and they’re like "Ohhhhhh yeah, I had a friend that went out there once." That's some of the
feedback we get in San Francisco. Now we just say Bay Area.

Read Part 3
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Brewer Spotlight: Morgan Cox of Ale Industries, Part 3

by Brian Stechschulte - Friday, May 25, 2012
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In the final installment of my interview with Morgan Cox, we discuss the origin of the brewery’s name
and logo, how production pressure has forced him to cut back on festival participation, his search for a
new brewery location, brewing philosophy, the future of craft beer in the Bay Area and more

If you’re just checking into this interview, be sure to read part 1 and part 2.

So tell me about the name of the brewery and how you came up with it?

So I really like the idea of not having such and such brewing company, because if you look back a
few years ago, every single company was something brewing company. I was out fishing on the
Delta with a bunch of friends and it was a late night, we were drinking and somebody said, "Why
don't you just call it Ale Industries?" It instantly stuck. I thought it was an absolute stroke of
genius, but it does give some people the impression that we don’t make lagers. When I kept
hearing people ask if we did, we made a lager. I didn't want the main thought process for people to
be the name of the brewing company. I wanted people to think about Ryed Piper, Orange Kush
and Uncle Jessie. I want them to think about those individual beers.
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The logo has a really nice handmade quality. Why did you choose that style of design?

We deliberately wanted that look and feel. The funny thing was, as soon as we did it, we got two
different sets of feedback and both sides were really passionate once again. At this point now,
whenever I get really passionate positive or really passionate negative, I know that I'm staying true
to Ale Industries, because that’s how it seems everything goes. Regular Joe Shmoe people, they
like the logo. Anyone who has anything to do with design hates the logo. I get probably, once a
month, people writing saying "I came up with this logo for you, because yours stinks." I always
write back and say they really need to change their sales pitch. Graphic designers are always
noticeably upset with the logo.

When I have designers or someone else who’s not happy with it, I always challenge them to look
at the logos of the top one stock market hundred companies. I ask, “Would that be something
you’re proud of? All their logos are just crappy, but that's not the point. The point is
remembering, and if people are passionately for or against it, they’ll always remember the next
time they see it. They’ll say, "There’s that goddamn logo."
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Has the popularity of your beer affected how and what you brew? Do you have enough room
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to experiment?

The summer time is rough. We're doing less then half the amount of beer fests then we did last
year. I think we're doing four this year? It's just tough to consistently tell customers that I don't
have any beer for them, and then go and give away two kegs of beer at a festival, that’s great free
advertising I don't need right now. We've kind of cut that out. That's a way for us try and solve a
problem. We also aren't doing the Oregon Brewers fest this year, that's twenty kegs. We're not
doing the Lafayette Art and Wine Festival like we have before. That's another twenty kegs. We're
also saving our pennies and we should be able to plant a few more fermenters in here by mid to
late July, which will be a little tight, but we feel we'll be in this spot for another twenty to twenty
five months, so we're actively looking for a new space throughout the East Bay.

Will you stay on this side of the Oakland Hills?

We're looking at buildings on this side, and we're also looking at buildings on the other side of the
hills. I think if we were closer to BART and Oakland, I think whatever the difference in our lease
would be, is well worth it. It's all about balancing things. We're in our fourth year here and I was
with EJ Phair for eights years, so twelve years I've been brewing beer her in Concord. There's a
part of me that wants to keep brewing beer in this area, but it doesn't have to be Concord. I have a
lot of regular customers who've been buying beer for their kegerators for the last decade. They
come in every three or four weeks with their keg and I still have a crusty check somewhere as a
deposit for the keg. I would hate to lose those people. I have good relationships built up so far.

So when he fall comes around you'll be able to make a few more different beers?

You know, that use to be the way we looked at things, it's just our growth speeds up in the
summer. It slows down in the fall, but we've basically put the brakes on adding new accounts,
expanding our area, until we get more tanks in. If we can get them in place and online by fall, that
will take care of some of our main beers and hopefully will be able to play around more. What we
have done though is made space for seventy-two barrels, which is one of the reasons we hired
Jesse Warren, who's helping to spearhead our sour program. As a homebrewers he's done some
fantastic sours and he's come in to start playing around with a few I have going and do some
blending.
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How would you describe your brewing philosophy? Are you the kind of guy that shoots from
the hip, or do you see yourself as someone who brews a certain range of beers?

I always try to brew beers that I like to drink. Up until recently, I went on a two and half to three
year experiment only drinking what I brewed. I didn’t drink other people’s beers because I
always found it brought me back to a center, and I was like "Oh yeah that's right, that's how beer
is supposed to taste," which would change what I was doing. I finally said, "Okay, just stop it. Do
your thing and study what you’re drinking. Drink your beer only."

There are certain beers I don’t brew. I don't make Belgian beers. It's just the phenols that don't
work for me, so it would be tough for me to brew it and put it out. I don't brew a lot of stouts. It’s
not something I drink a bunch of.

Is brewing a creative process for you?
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I think so, but it's really a science. When you look at it just as an art, it reminds you really quickly
that it’s an exact science when you dump a batch. I guess you lead yourself on your own journey
with it.

What's your perception of current state and future of craft beer in the Bay Area?

On a consumer basis, the actual end customers, their tastes are rapidly catching up with Bay
Area's creativity in brewing. I think they're raising the bar on us.

So they’re forcing you to experiment more?

Absolutely. Once a month we go to Portland for sales events and it's such a night and day
difference, because the consumers there have been pushing the industry for six or seven years.
That hasn’t happened yet in the Bay Area. Portland has sixty-two breweries supplying 600,000
people, compared to 2.7 million people in the East Bay, which has seven production breweries.
We need more tank space soon. Not at the moment, but soon.

There are a lot of new companies in the Bay Area that are trying to fill the void by contracting
their beer, but that doesn't fill any void. That just rebrands beer that would have been produced
anyways. We need brick and mortar tank space. All the people who are doing that, I applaud them
if their direction is to get a brand launched and open their own brick and mortar brewery and start
doing it. In the next ten years we're going to see a major bottleneck when it comes to Bay Area
Beer. Lagunitas is expanding super fast, but people can’t just drink Lagunitas.
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Brewer Spotlight: Steve Donohue at Firehouse Brewery in
Sunnyvale

by Brian Stechschulte - Thursday, January 12, 2012
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The South Bay doesn’t get a fair shake when it comes to craft beer in the region. Maybe there aren’t
enough breweries consistently stirring the pot of innovation? On the other hand, maybe people need to
take a closer look and set preconceptions aside? In spite of the debate, high quality beer can be found at
breweries and bars in the shadow of Silicon Valley if you take the time to explore.

One brewer who consistently garners attention and respect from the beer obsessed is Steve Donohue at 
Firehouse Brewery in Sunnyvale. He’s won a string of Great American Beer Festival (GABF) awards
and his fan favorite, Hops On Rye, is starting to take on cult status. His success is proof once again, that
you don’t need to be big to make waves in the craft beer world.

I spent the afternoon with Donohue last December to get some insight into his past and where he’s
headed. We talked about his origins in homebrewing, his goals, approach to brewing, how he’s dealt with
success and the why the South Bay’s reputation lags behind.
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When and where did you start brewing?

Professionally I started in 1996 down at Coast Range Brewing in Gilroy. I basically worked there for free
for a couple years and then went to Lost Coast brewing company for another two years. I then came to
Stoddard’s, which is the current location of Firehouse, and brewed here for almost five years until they
went under. When that happened I went back to Gilroy for another year. When Firehouse opened I came
back here and I’ve been brewing here for almost five and half to six years now.

Did you start out homebrewing?

I did. A buddy of mine in college got bored one day at three or four an the afternoon and was like "What
do you want to do? I don't know? What do you want to do? Let's make some beer. Alright." We went to
the homebrew shop and bought everything we needed to make beer. I thought it was awesome. It was fun
and the first product was drinkable. I wouldn’t say it was good. Like most people I'm sure. For the first
batch we had a little extract can and it had a list of instructions that we didn’t deviate from.

The second batch we were like “screw that,” let's just put in some extra hops and just play with it, and
that’s when I found out that you don’t necessarily need to follow the instructions, you can just do what
you want to do. At that point I was hooked. My dad and I had a cigar store in San Jose and one of my
customers was from Coast Range. When we sold the store they told me to come down and work for them.
That was the beginning.
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So did you just pick up brewing knowledge as you went along?

After about two years of brewing I did end up going to the American Brewers Guild for their
correspondence course, just for my own education. I knew what was going on, but I just wanted to know
why? It's been almost sixteen years now, which is hard to believe.

What are your goals for the beer coming out of Firehouse?

I basically want to challenge the people that come here. I want to make them think there is other stuff out
there. Hence the motivation for brewing Hops on Rye, a Barleywine, Imperial Red or even the Cluster
Fuggle, which people are shocked to learn is less then 4% alcohol. It’s not an extreme beer. It's fun-
brewing beers like that. It’s a challenge to brew a beer with limited ingredients and get that much flavor.

I tend to lean towards brewing huge beers sometimes like Imperial Stouts and I'll be doing a Barleywine
in a few months, which I haven’t done in 5 years. I’m motivated to push people here towards other things
you can taste and try and hopefully they’ll think about having it again.

I should also point out that this brewery’s kind of annoying at times because I only have four serving
tanks. So I'm very limited at what I can have on tap. I'll occasionally read reviews of the place and get
absolutely ripped on for my lack of beer selection and it's just a function of the brew house. There's really
not a lot I can do about that. In 1993 when this place opened as Stoddard’s, having four house beers was
huge. There was no one around here doing that. There was Los Gatos and Gordon Biersch of course. Fast-
forward to 2012 and people are like why do you only have four beers? I don't really have room for a lot of
kegs. I have Hops On Rye on tap right now in kegs and they’re clogging up my space big time. Hefe and
Pale are always on tap here. They’re the crowd pleasers, Hefe especially. During the summer time I'll go
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through twenty barrels of that in a week, week and half. It’s crazy how much we sell of that. The other
two or three beers I serve depend on what I feel like brewing.

With fewer brite tanks and a smaller system is their extra pressure when you do experiment to get
it right?

No, I use to kind of freak out, but I don’t really care about it anymore. I care if it sells obviously. I'm
going to throw it at the wall and see if it sticks. If it doesn't stick, then I’ll move on and do something else
next time. I tried that with the Barleywine I did five years ago and I was expecting that thing to sit here
and it sold well. The first batch of Belgian IPA I did sold out in three weeks during the summer time. It
was 90 degrees and 9% alcohol and people were just throwing it back. You just never know? If I come up
with something new I don't brew small batches of it first. I do twenty barrels of it. So that's does kind of
stop me from doing something really funky. I would love to have a brewery that’s half the size and twice
the number of serving tanks, but I don’t.

                                167 / 573



Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

How would you characterize your approach to brewing?

That's a good question. I don’t know. I'm a traditionalist to a point, but I also get board with tradition,
kind of. I will never brew a fruit beer here unless it's in a barrel or something like that because I don’t
really like the traditional fruit beers, not traditional, I mean the new fangled fruit beers like wheat beer
with raspberry. So I'm traditional in a sense that I just use the core ingredients except when I do a Belgian
styles I'll throw candy sugar in their and my Imperial Red has brown sugar. Experimentation is fun. So
my approach to brewing is basically making sure stuff sells, but I also want to brew stuff that challenges
people. Sometimes I'll get an idea and just say screw it, I’m going to brew it I don’t care.

The Barleywine I'm going to brew is something I've never done before. It's going to be a one percent two
row mash that’s very light in color. It will be typical brew day mash in, do my thing, send it to the kettle,
clean the mash tun out and set the kettle at about 195 degrees to 200 degrees and go home and just let the
burner click on and off all night long and caramelize. I'll come in the next morning, fire it back up again,
boil it for another four hours, and hop it as needed. I want all the color and the vast majority of the flavor
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to come from kettle carmelization rather then crystal or any other malt. That’s the plan.

Have you heard of anyone else doing that?

I've heard that's how Thomas Hardy does it, but I don’t know that for a fact, but I figured why not give it
a shot? You can get into the routine of brewing and get bored doing Pale Ale and Hefe constantly.
You’ve got to keep yourself interested, entertained and excited. Coming up with new styles of beer that
I've never done before, that's when it’s fun again. I have a great time trying it out of the fermentor
occasionally to see how it's coming along. With the Hefe I don’t really do that. I know what it’s going to
be like.
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When did you win your first GABF medal?

My Porter won silver in 2008. Then my Baltic Porter won a bronze in 2009 and Firehouse Porter won a
bronze in 2010 and that won silver again this year.

You've had a steady stream of awards.

It's been shocking. I don’t know how the hell it's been happening. Its cool and it's awesome, no question
about it, but its still kind of humbles you every time you get one.
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So when you won your first GABF award what was the reaction around here and how did it affect
your psyche?

It was completely unexpected. I was insanely hung over that morning. Just out of it. I walked in with a
giant bottle of Gatorade. That award pretty much took care of the hangover. Then Bill Brand came over. I
still miss that guy. He was awesome. He came over and took some pictures and the San Jose Mercury
news did this big article on us. They put me for whatever reason on the section cover and my phone was
ringing off the hook with people telling me I'm in the paper. It’s going to frighten people away! All the
regular customers I have here who are friends were absolutely fired up.

It was nice and unexpected. It’s unexpected every year. Getting validation from my peers was also nice.
From a marketing standpoint it’s obviously good for Firehouse. That's not how my brain works. My brain
works like wow, I made a beer that people like. My main motivation is brewing beer for people in the
restaurant that they can enjoy. Winning awards is awesome no question about it, but seeing people face to
face every day, drinking and enjoying it, that's what its about it for me.
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How much added pressure comes with success?

Well everyone thinks we’re Firestone Walker. "Can I have a double Jack? Yeah we don’t make that
here."

Really? You've had that many people come in and ask?

Yeah. Even at GABF I was right next to them the last few years. People would ask for a Union Jack and I
would say, "That's them." Then occasionally people would walk up to Firestone Walker and say I've
heard I have to try your Hops On Rye, and they're like that’s this guy next to us. Yeah I don’t know if
there's any added pressure. It’s still stressful the morning of GABF medal day. I shouldn’t say you
couldn’t take it too seriously, because its obviously very serious and nice to win, but I try not to put any
pressure on myself. If I win something that's awesome, it’s great. If I don’t, you know, I'm still making
beer.
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You've been around the South Bay beer scene your whole career, how has it changed? Have you
seen more of a reception to craft beer?

Yeah, definitely. People think of the South Bay as a complete beer wasteland and to a certain extent their
right. All the breweries down here are doing really good stuff, but not a lot of them are pushing the
envelope. They have their niche and they’re filling it. People are enjoying it and if it gets people away
from drinking Stella and Bud thinking this beer has flavor, then maybe it’s a stepping-stone to trying
more new beer? So they’re all doing really good work, but there are no craft beer bars, like Beer
Revolution or City Beer Store that have a wide selections of beers. They simply don’t exist around here.
Now I'm hearing people talk about opening some, which would be great, but the only problem with the
South Bay and I think one of the reasons that contributes to it’s reputation is geography for starters.

San Francisco is easy to get around. Oakland's got BART, but down here we have no public
transportation. Caltrain is very limited. There's no easy way of getting from place to place after drinking.
You can rent a limo or try and take the buses, but if I went to Faultline from here it would take an hour
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plus. That's not fun. That's the main reason the South Bay is the way it is. You have to drive and it’s not
cool to have a few beers and get behind the wheel. That's the main thing working against it.
Demographics are a little different down here too. There are a lot of high tech people from other countries
who don’t drink.

So it's a cultural thing?

To an extent. I'm not trying to pigeonhole this whole area but there are parts of it where a lot of people
don’t drink. It’s a cultural thing, but I think its mostly geography,

That's the first time I've heard that reasoning.

Well another thing is there’s not a lot of downtown. Sunnyvale is block long. Santa Clara doesn’t have a
downtown. Cupertino doesn’t have a downtown. Los Gatos has a nice downtown, but it already has a
brewery. It’s a lot of strip malls that don’t necessarily draw a lot of people. Real Estate is just as
expensive as anywhere in the Bay Area. It’s a combination of all those things I think. It will change, I
hope, because I want to go places more often and try other people’s beer. I'm tired of drinking my own
beer. You know?
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Other then the Barleywine, what else are you interested in brewing down the road?

Well, I've got Scotch Ale already brewed and chilling that should be on tap in two to three weeks. I've
always wanted to do a Weizenbock and I've never done one. So that's on the agenda at some point. I just
don’t know exactly when. I’ll probably try some other Belgian styles. It would be kind of fun to do a
Berliner Weisse or a Gose, just something completely out of the norm down here. Nothing is off limits.

Last question, what's your desert island beer?

There are so many damn good beers. I don’t know. It would have to be something pretty hoppy. I'd say
Hops On Rye, but I drink that all the damn time. I would want something different.

How about a particular style?

Probably an IPA or something that's relatively thirst quenching and flavorful. A nice balanced IPA. There
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are just so many damn good beers out there. I don’t have a favorite beer. If you went into my cellar or my
fridge there are so many different styles of beer from a bunch of different breweries. I guess if I had to
pick any beer that's always in my fridge this time of year its Celebration Ale. I've always loved that beer
along with Sierra Nevada Pale Ale, which is such classic pale ale that is so damn good after thirty years. 

_______________________________________________
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Brewers Association Reveals Epic Growth Data for Craft Beer in
2011

by Brian Stechschulte - Monday, March 26, 2012

http://www.bayareacraftbeer.com/beer-news/brewers-association-reveals-epic-growth-craft-beer-2011/

Earlier today the Brewers Association published a press release and nifty
infographic containing sales and industry growth figures for 2011. The results are pretty extraordinary.

In 2011, craft brewers represented 5.68 percent of volume of the U.S. beer market, up from 4.97 in
2010, with production reaching 11,468,152 barrels. Additionally, the BA estimates the actual
dollar sales figure from craft brewers in 2011 was $8.7 billion, up from $7.6 billion in 2010.
Increased retails sales represented 9.1 percent of the $95.5 billion dollar U.S. beer market.

“While the overall beer market experienced a 1.32 percent volume decrease in 2011, craft brewing
saw significant growth, surpassing five percent total market volume share for the first time,” said
Paul Gatza, director, Brewers Association. “It’s becoming increasingly clear that with the variety
of styles and flavors to choose from, Americans are developing a strong taste for high-quality,
small-batch beer from independent brewers.”
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Bung Brewers & Bison Brewing Announce Homebrew
Competitions

by Brian Stechschulte - Thursday, January 13, 2011

http://www.bayareacraftbeer.com/beer-news/bung-brwers-bison-brewing-announce-homebrew-
competitions/

Attention
homebrewers. Are you ready to test your finest beer against some competition?  Bison Brewing and the 
Bung Brewers are hosting events with wonderful prizes that will surely boost your street cred if you’re up
to the task.

The Organic Brewing Challenge Pro Am Competition, hosted by Bison Brewing, is open to all members
of the American Homebrewers Association (AHA). The winning entry will be commercially produced by
Bison Brewing and submitted to the Great American Beer Festival. Here’s the basic info:

Entry Deadline April 2, 2011
5 Style Categories
Only All-organic beers accepted
Winning beer will be packaged in 22 oz. bottles and commercially released
Winning homebrewer will receive tickets to the Great American Beer Festival
Contestants must be AHA Members at the time of entry
Entry period is March 14, 2011 to April 2, 2011

Visit the competition website for all the rules and guidelines.

The First Annual Napa Homebrew Challenge is being run by the Bung Brewers and judging will take
place at the Calistoga Inn Restaurant & Brewery on February 12. You’ll need to act fast to meet the
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upcoming deadline.  No specific awards are mentioned. Here are a few details.

Entry Fee:  $8.00 Per Entry
Deadline: January 17 and January 29, 2011.
Entry Requirements:  Submit 3 twelve ounce bottles

Once again check the competition website for all the details.

Best of luck to all of you who enter! 

_______________________________________________
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California Senate Declares February Craft Beer Month

by Brian Stechschulte - Thursday, February 23, 2012

http://www.bayareacraftbeer.com/beer-news/california-senate-declares-february-craft-beer-month/

Hooray for California craft beer! Earlier this morning the Senate passed resolution
SCR 66 on a 36-0 vote declaring February Craft Beer Month in California. The passage came
appropriately enough at the beginning of Sacramento Beer Week Festivities. Sen. Ellen Corbett
introduced the resolution. Tom McCormick, executive director of the California Craft Brewers
Association was on hand along with Steve Swinford of Rubicon Brewing and Jan-Erik D. Paino of 
Ruhstaller.

The resolution is a symbolic acknowledgement of the craft beer industry and the historic role California
has played in its evolution nationwide. It also emphasizes the economic impact of the industry in the
state. Below is the complete text of SCR 66.

Update: There was some speculation online today that the resolution was only official for 2012. The
California Brewers Association has confirmed that this is not the case. California Craft Beer Month will
be acknowledged every year, not just in 2012.

BILL NUMBER: SCR 66 AMENDED

BILL TEXT

AMENDED IN SENATE  FEBRUARY 21, 2012

INTRODUCED BY Senator Corbett

 (   Principal coauthor:   Senator La Malfa   ) 

 (  Coauthor:   Senator   Evans) 

FEBRUARY 16, 2012

Relative to California Craft Brewery Month.
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LEGISLATIVE COUNSEL'S DIGEST

 

SCR 66, as amended, Corbett. California Craft Brewery Month.

This measure would proclaim the month of February 2012 as

California Craft Brewery Month.

 

Fiscal committee: no.

 

WHEREAS, California is the birthplace of the craft brewing

movement, when Fritz Maytag acquired the Anchor Brewing Company in

1965 and began brewing authentic  ,  handcrafted

beers; and

 

WHEREAS, California is the home of the first microbrewery,

beginning with Jack McAuliffe who built a small brewery in Sonoma

from scratch, and began selling New Albion ales in 1977; and

 

WHEREAS, The second largest craft brewer in the country, Sierra

Nevada Brewing Company, was founded in Chico, California, in 1979,

and spurred the craft brewery movement around the country; and

 

WHEREAS, In 1977, Governor Jerry Brown signed Assembly Bill 3610

to amend the state's tied-house laws to remove the restriction on
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on-premises sales of craft beer. Following this change in law,

California became home to three of the first five brewpubs in

America; and

 

WHEREAS, The second brewpub in America was opened by the Mendocino

Brewery in Hopland, California; the third brewpub, opened in

September 1984, was Buffalo Bill's in Hayward, California; and the

fifth, opened by John Martin in March 1986, was Triple Rock Brewery

in Berkeley, California; and

 

WHEREAS, The California craft brewery industry has an annual

impact of $500 million on the state's economy in direct wages and

benefits; and

 

WHEREAS, The California craft brewery industry creates more than

17,000 jobs, which in turn creates billions of dollars in positive

economic impact; and

 

WHEREAS, The California craft brewery industry creates more

revenue for the state and federal governments than many other

industries, generating more than $36 million in taxes in 2010; and

 

WHEREAS, California now has more breweries than any other state in
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the country, including over 280 small, independently owned craft

breweries; and

 

WHEREAS, California is now known and recognized internationally

for the quality of its craft breweries. Year after year, Californian

breweries win more medals at the World Beer Cup, the largest

international beer competition in the world, and the Great American

Beer Festival, the largest beer competition in the United States,

than breweries found in other states; and

 

WHEREAS, Brewery tourism is increasingly popular and contributes

to the economic impact of the state's tourism industry; and

 

WHEREAS, The California craft brewery industry is a leader in the

stewardship of natural resources and the environment  ,

and has made a major commitment to implement sustainable

practices that are environmentally sound, including some of the

largest solar arrays in the private sector, and the use of fuel cells

and other innovative conservation techniques and processes; and

 

WHEREAS, Despite the challenges of intense global competition, the

state's craft brewery industry is strong and growing, and is a major

contributor to the economic vitality of California; now, therefore,
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be it

Resolved by the Senate of the State of California, the Assembly

thereof concurring, That the Legislature hereby proclaims the month

of February 2012 as California Craft Brewery Month; and be it further

 

Resolved, That the Secretary of the Senate transmit copies of this

resolution to the author for appropriate distribution.

_______________________________________________
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Cast Your Vote for BeerCity USA 2011 

by Brian Stechschulte - Monday, May 02, 2011

http://www.bayareacraftbeer.com/events/cast-your-vote-for-beercity-usa-2011/

It’s time for Bay Area beer lovers to rally in support of our incredible craft beer
scene by casting a vote for the Bay Area to claim the BeerCity USA 2011 title.  The race was announced
this morning by Charlie Papazian, who described it as “a chance for local beer communities to express
their enthusiasm and support for their local breweries, bars, restaurants, and stores.” Last year Asheville,
NC, won the prize and it just doesn’t seem right.

The Bay Area is the cradle of the craft beer movement and is home to over sixty breweries. There is no
reason why our region shouldn’t be at the top of the heap. Get out and vote! 

_______________________________________________
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CBC 2011 Social Media Tracker

by Brian Stechschulte - Wednesday, March 23, 2011

http://www.bayareacraftbeer.com/events/cbc-2011-social-media-tracker/

Industry professionals from around the world have arrived in San Francisco for the Craft Brewers
Conference and their lighting up the social media airwaves as they tour the Bay Area and attend events.
BACB thought it would be fun to chronicle the festivities for attendees and the unfortunate souls who
couldn’t make it into town.

The stream of tweets and facebook updates will grow as the conference continues into the weekend.

_______________________________________________
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City Beer Store Reflecting on 5 years of Business

by Brian Stechschulte - Tuesday, February 01, 2011

http://www.bayareacraftbeer.com/beer-interviews/city-beer-store-interview/

Beth and Craig

Nowadays, it’s pretty easy to find craft beer in a corner store. There may not always be great stuff, but
decent options nonetheless. Five years ago it wasn’t that easy when City Beer Store opened up in San
Francisco. Craig and Beth were curious about this hole in the marketplace and filled it with their bottle
shop and tasting bar in SOMA. It’s a casual spot for friends to gather and chat while sipping beer.
Bombers and six-packs line the walls in addition to the five fresh taps.

The store is now a mainstay in the craft beer community. During events, elbowroom is often tight and
their stock of Pliny the Elder flies out the door. Last week RateBeer.com ranked their humble shop 31st
among beer retailers worldwide.

On a recent afternoon, BACB sat down with Craig to chat about Unicorn beers, the store’s origins,
challenges, upcoming Anniversary and plans for SF Beer Week.

Did you envision a career in craft beer early on and what triggered your interest?

I wanted to pursue the beer industry coming out of school, but when I was attending Indiana University I
moved around between departments. I have a business minor but ended up with a history degree by taking
my mom’s advice. She told me to do something I enjoy since I had access to a great educational system
and could figure everything out later.
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While I was in school I took an overseas trip to the Czech Republic and one day my friends and I had a
beer that caught our attention. It was something to pay attention too, not just drink. I couldn’t believe
how much was going on in that beer.

Coming back from Europe in 1997 the craft beer movement was really hitting Indiana and I remember
my first pitcher of Sierra Nevada Pale Ale. I didn’t know anything about hops at the time. Guys were also
coming back from spring break in Colorado with 22 oz’s of Fat Tire and Indiana University had its first
beer festival that year. It was good timing.

Did you see this business filing a void in San Francisco?

In San Francisco there wasn’t really anywhere to buy good beer, but one factor, and this may sound a
little hokey, was 9/11. It played a role in our decision to open. It affected everybody, especially if you
lived in the urban city. We didn’t know what was happening?

I was in my mid 20’s wondering where I wanted my life to go? There were changes a lot of people
thought they probably needed to make. In 2002 I took the day off just to think and relax. I reflected on
everything I went through during the weeks after 9/11 and felt I hadn’t done anything. From that time on
Beth I decided we were going to make a change. We both quit our jobs and took a year off to travel. We
took half that time to work at different places, like waiting on tables and moved around.

During that time we decided to start a small business. We had a bunch of different business plans. One
plan was for a paper shredding business, another for a bed and breakfast, and the beer store, which was
the first one. When I did the first beer store analysis I determined it wasn’t feasible. It didn’t add up. I
tried to do some research, but couldn’t find any similar beer bottle stores combined with a bar like the
one we wanted to open except for this place in Chico that I found on the Internet, but it was closed.

Ultimately, we decided to try and find a way to make it work. Also, the timing was good. A resurgence of
beer was right around the corner. When I first came out to California I sold wine, beer and spirits and
worked for Pete’s Wicked Ale as a customer service rep working with wholesalers, so I had a good sense
of the industry. Now I have almost a decade of experience, all of which was a factor in deciding to start
this business.
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A lot of people have this romantic vision of owning and operating a beer store. What’s the biggest
challenge you face running the store?

The thing that I probably underestimated the most was the physical work. Moving stuff around and even
just standing on your feet for 10 to 12 hours a day is exhausting. Anyone interested in running a bar like
this should work somewhere similar for at least 6 months.

Also, it’s a challenge learning how to run a small business on the fly. If something doesn’t work you
have to figure it out. If the windows need to be cleaned or are broken at 3 in the morning, you need to
clean it up. When you go on vacation it’s like having a pet. You have to have people come by and make
sure things don’t get vandalized or a cooler doesn’t break. You don’t think about these things at first.

How has the industry changed since you opened?

The industry is completely different. I think it’s almost over crested right now. I’m trying to be
optimistic, but I experienced the previous bubble and it feels a lot like the mid to late 90’s.

I just read an article about a drug store chain in New York that put a beer store inside their Williamsburg
location just to be a part of the neighborhood. If it was a Walgreens or something people would’ve
protested, but because they formulated it around beer store they could open their doors.

Now that may sound natural to some people, but for a guy who did a business plan seven years ago and
didn’t see much of anything, it’s amazing. Its gotten to a point where not only does a large chain know
about the craft beer movement but formulated a plan around it to sell band-aids and Pepto-Bismol. Whole
Foods is also doing the beer bar concept now in Santa Rosa and its weird. It’s kind of strange. It
happened so fast. It’s really the last 2 years.
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Has it been difficult keeping up with changes in distribution and pricing?

It is. When I started it wasn’t that hard. Now I have to redo my math all the time because prices change
so quickly. Distributors just don’t know or aren’t telling people. I think its a little of both. That’s what I
spend the most time on in addition to working with breweries to find the next new thing.

That’s what you pay for when you come here. I do the research. It’s actually a wine philosophy that I’m
adapting to beer. We taste all the wines so that you don’t have to. You can trust us. If it’s in here, it’s a
good beer. It’s worth whatever the price is. You can make that determination, but I wouldn’t have bought
it if I didn’t think it was worth someone’s hard earned money. At the beginning I just bought everything
because it was available. Now I think about what’s different that nobody else has. I’ve tasted a lot of beer
and now I have a profile I’m comfortable with.

So how are you going to celebrate your big 5th Anniversary?

We’ve decided to celebrate West Coast brewing and asked five brewers to reflect on the last five years
and brew something they had in the back of their mind, but weren’t sure if it would have a large
production appeal or couldn’t get around to it. We wanted them to take a look back. When people do that
its pretty cool. It’s historic. We also wanted to be a part of the brewing process as much as possible.

Who did you ask to participate?

We chose brewers that we have relationships with or they had a hell of a five years, like The Bruery in
LA. They weren’t even around five years ago and look where they are now. We met them at the
Boonville Beer Festival and we were the first store in San Francisco to carry their products. We’ve
benefited tremendously from their reputation and success.
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We also chose the San Francisco Brewer’s Guild. We have great relationships with all the breweries and
inviting only one would have been a challenge so we thought working with the whole Guild made the
most sense. They were some of the first supporters who embraced us and told people to visit our store.
We were the first store to receive 21st Amendment cans. Shaun O'Sullivan was here and it was a great
experience.

For the third brewery we decided to go up the mountain with Fifty Fifty Brewing in Truckee. They’ve
also blown up in the last 5 years. The owners have a similar story to Beth and I so that connection made
sense.

Then we went to Portland and talked to Cascade Brewing. They’ve been around more then 5 years, but
2005 is about the time they started their barrel-aging program. They were already successful and had this
idea to put money into barrels with the hope of selling it to a market that didn’t really exist like it does
now. They weren’t the only brewers with this concept but it’s been very successful.

The final brewery we chose was Midnight Sun in Alaska, who we totally dig and get along with. There
history goes back farther then 5 years as well. We came across them while looking for Unicorn beers.

What are Unicorn beers?

They’re beers or breweries you here about or might be able to see, but are hard to get. For example,
people would go up to Alaska and bring back bottles of Midnight Sun and it was awesome, but I couldn’t
get their stuff in the store. It took about a year and a half to get their beer down here.

So is the whole project going to culminate in an event?

The actual anniversary is May 2nd and we’ll have an off-site party on that Saturday to serve the beer. It
should be a lot of fun. We think we have a SOMA warehouse lined up and were going to invite some of
the talented people who visit our store to perform 2 or 3 songs. This neighborhood has so many people
like that. We haven’t completely solidified that concept with the venue, but we hope to bring together the
whole local community since all the businesses support one another. In some ways SOMA is a small
town.
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How are your plans for SF Beer Week shaping up?

This year we’re trying to collaborate a little bit more. We kind of did that last year. We’re doing two big
events this year.

The first is a dinner at Citizens Band Restaurant with 12% Imports and Stillwater Artisan Ales. It’s going
to be more of a wine style event. Instead of having the hosts talk before each course we’ll have two
seating’s that are staggered by 15 minutes and you’ll be able to follow the pairings at your own pace with
the hosts approaching each table like a wine steward. If you want more interaction with hosts you’ve got
it or you can just relax and have a good food and beer experience. I’m excited about that because it’s
something different.

On the same night we’ll also have Tomme Arthur from Lost Abbey here in the store and then
Bloodhound across the street will be doing a desert thing. The idea is that you can come down to this
block and go around between each establishment and enjoy yourself.

The other big event is on Friday and it will also be off-site at TCHO chocolate with Eclipse Beer from
Fifty Fifty Brewing. It’s a ticketed event because the beer and space is limited. The other days will
function like our normal brewery nights but were going to stagger two each night to disperse the crowds.
We’ll be closed on Valentines Day.

Is there any particular beer that you would like to carry but can’t get your hands on?

I would like to get more beer from the Midwest like Founders, Three Floyds, and Bells. There’s some
really cool stuff there. I took a 5-day trip out there awhile back and tried to convince them. I thought I had
a good solution but they weren’t ready for it. Once we get one of them all of them will follow suite. Once
a truck is coming its easier to get the rest of them moving in this direction.
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City Beer Store's Expansion Revealed 

by Brian Stechschulte - Thursday, October 13, 2011

http://www.bayareacraftbeer.com/beer-news/city-beer-stores-expansion-revealed/

The new bar. Photos © Brian Stechschulte

The long awaited City Beer Store expansion will be revealed to the public later today at 5pm after ten
months of planning, bureaucracy and two weeks of brisk construction. Owners Craig and Beth Wathen
finally knocked down the cement block wall that separated their popular bottle shop and bar from the
adjacent storefront. It’s a project they envisioned since opening just over five years ago and the results
will certainly be appreciated by the craft beer community.

The list of upgrades and new additions is lengthy, but simply put, everything has more then doubled in
size from taps to shelf and elbow room. The first thing guests will notice upon entering is the wrap around
bar and a clear division between the bottle shop and tasting area. According to Beth Wathen, this design
will allow people to easily peruse the bottles without dodging large crowds. Customers will now be
surrounded by a library of bottles sitting on shelves and in new five door cooler. If it took you a while to
choose a beer in the old space, plan on spending a little more time among the dizzying array of choices.
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Craig Wathen putting the final touches on the expanded bottle selection.

The view from the old space, now the bottle library, into the new tasting area.

Behind the wood and poured concrete bar you’ll find some of the most exciting additions. Guests can
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now choose from 15 taps or drool as they inspect the new rare beer cooler, where bottles from Cantillon
and early Russian River batches have emerged from off-site storage. These bottles are available for on-
premise consumption only. It’s a tactic Craig Wathen has decided to employ so more people can try the
beer at market rates and deters Ebay auction gouging.

New taps drilled into the keg cooler.

Next to the bar sits a new walk-in cooler for kegs, which is no ordinary cold space. It’s outfitted with a
window so customers can see the snaking tap lines and aluminum barrels when they’re not resting on the
additional seating. Yes, instead of standing you’ll have more benches, high tops and bar seating to choose
from.
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An old barrel stand has become a table.

So what else can you expect from the new City Beer Store? Your beer will now be served in City Beer
Store glassware, there’s a small private event/prep space with a one-way mirror, a new ADA lift is
available in the old entrance, they’re planning to open on Mondays and might partner with nearby
Citizen’s Band restaurant to do a small tasting menu. Whew!

All of the upgrades and new additions have solidified City Beer’s reputation as the premiere bottle shop
and tasting room in San Francisco. 

_______________________________________________
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Craft Beer Bar Mitzvah Readings & Tastings

by Brian Stechschulte - Wednesday, May 04, 2011

http://www.bayareacraftbeer.com/events/craft-beer-bar-mitzvah-readings-tastings/

A brewer’s story is often filled with adversity, heartbreaks, mishaps and
hopefully a little humor. Jeremy Cowen’s began in San Francisco in 1996 when he launched Shmaltz
Brewing and personally delivered his He’Brew beer with help from his Grandmother’s Volvo. Fourteen
years later the brand has exceeded his wildest expectations and he recounts his efforts in a new memoir
called Craft Beer Bar Mitzvah: How it Took 13 years, Extreme Jewish Brewing, and Circus Sideshow
Freaks to make Shmaltz Brewing Company an International Success. Whew!

Cowan has decided to host a number of book signings and tasting nights at various bookstores throughout
the Bay Area where you can sit back and enjoy a glass of beer and learn how he built his brand from
scratch.

Saturday, May 7, 2011
Omnivore Books 
3885 Cesar Chavez Street, San Francisco, CA (Map)
4 pm - 5 pm, Free
415-282-4712

Jeremy Cowan will do a book reading and signing at this food book haven in Noe Valley.
Following the reading, he'll host a beer tasting featuring selections from both the HE'BREW
Beer® and Coney Island Craft Lagers® lines.

Monday, May 9, 2011
Kepler's 
1010 El Camino Real, Menlo Park, CA (Map)
650-324-4321
5:30 pm - 7 pm, Event is open to the public with a purchase of the book or a $10 Kepler's gift
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card.

Cowan will speak at Kepler's, in the new Roy Kepler Pavilion, and will host a beer tasting
following the event. He'll feature selections from both the HE'BREW Beer® and Coney Island
Craft Lagers® lines. For more information, please visit: http://www.hometownpeninsula.org .

Thursday, May 12, 2011
Afikomen
3042 Claremont Avenue, Berkeley, CA (Map)
5:30 pm - 6:30 pm, Free (Beer For Sale Onsite)
510-655-1977

Cowan will do a book reading and sign copies of Craft Beer Bar Mitzvah, and selections from the
Shmaltz beer line-up will be available for purchase. This is one of the finest Judaica shops in the
Bay Area, and they will have a variety of Shmaltz gear (usually only available online) as well.

Friday, May 13, 2011
Alexander's
50 2nd Street, San Francisco, CA (Map)
415-495-2992
12:30 pm - 1:30 pm, Free

Cowan will read from Craft Beer Bar Mitzvah, and afterward will host a beer tasting featuring
selections from both the HE'BREW Beer® and Coney Island Craft Lagers® lines. This 3-floor
independent bookstore is conveniently located in downtown SF, so the event will be an excellent
lunch break.

Sunday, May 15, 2011
Dog Eared Books 
900 Valencia Street, San Francisco, CA (Map)
415-282-1901
7 pm - 8 pm, Free

At the Bay Area's finest independent book store in the heart of the Mission District, Cowan will
read passages from Craft Beer Bar Mitzvah and host a beer tasting featuring selections from both
the HE'BREW Beer® and Coney Island Craft Lagers® lines.

_______________________________________________
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Craft Beer Finds a Home at Ford Point in Richmond 

by Brian Stechschulte - Tuesday, October 18, 2011

http://www.bayareacraftbeer.com/beer-news/craft-beer-finds-a-home-at-ford-point-in-richmond/

Craft beer is finding a foothold in just about every corner of the Bay Area, even in cities that are normally
considered a beer desert. A case in point is the city of Richmond, where the Boilerhouse restaurant is now
featuring Rosie’s Shipyard Ale.

The Boilerhouse is part of Ford Point, a former Model A assembly plant built in 1931 on the edge of San
Francisco Bay, which is part of the Rosie the Riveter/WWII Homefront National Historic Park.
Thousands of women worked at the facility to support their families and the war effort. Now, where jeeps
and tanks once rolled down the line, several businesses operate alongside an entertainment complex
called the Craneway Pavilion.

Rosie’s Shipyard Ale was named after this historical pedigree and Richmond’s other major wartime
contribution, the nearby Kaiser Shipyard, where Liberty Ships were once built and christened at a rate of
one every two weeks.

This “house craft beer” was brewed for the Boilerhouse by Drake’s Brewing in San Leandro. It’s on the
lighter end of the Pale Ale spectrum with a malt bill composed of American 2-Row, Caramalt and Crystal
45L. Magnum hops were employed for bittering, while Styrian Golgings and Cascade hops round out the
aromatic character of the beer.

                                203 / 573

http://www.bayareacraftbeer.com/beer-news/craft-beer-finds-a-home-at-ford-point-in-richmond/
http://www.craneway.com/BoilerhouseRestaurant/About/
http://www.nps.gov/rori/index.htm
http://www.craneway.com/


Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

While the Boilerhouse may be too far off the beaten track for some folks, if you’re riding the Bay Trail or
happen to be in the neighborhood, it’s worth stopping in to try the beer and take in the historic setting.
The restaurant is situated amongst the plant’s old powerhouse equipment and offers modern American
cuisine. If that’s not enough, the panoramic views of San Francisco and the surrounding topography are
stunning.

Craneway Pavilion / Photo © Brian Stechschulte

_______________________________________________
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Craft Beer on Wheels Giveaway

by Brian Stechschulte - Wednesday, June 08, 2011

http://www.bayareacraftbeer.com/beer-news/craft-beer-on-bike-wheels/

Amgen Tour of California. Photo by Mike Baird on flickr.

If you’ve traveled any of the Bay Area’s scenic byways you’ve passed your share of bikers climbing
steep hills or coasting around narrow corners. Their often decked out in the latest gear from head to toe,
which usually includes a colorful jersey and hat. I’ve seen many branded with team names, sponsors and
countries, but never a craft beer brand.

That might change with the latest edition of jerseys and caps produced by the Portland based apparel
companies Retro and Micro Beer Jerseys. They’ve partnered with nine different breweries, including
Anchor and Schmaltz Brewing, so bikers can tell us whose calories they’re burning. Anchor Brewing
offered up it’s classic Anchor Steam and Liberty labels, while Shmaltz chose it’s hypnotic Coney Island
Lager and Mermaid Pilsner brands. Sorry ladies, only the last one is available in your size.
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These jerseys won’t compliment my figure, but maybe a certain father you know would appreciate them
on his special day. Hint, hint. Why not win one?

GIVEAWAY > BACB is happy to offer the Anchor Steam cap seen below to one of our readers courtesy
of Micro Beer Jerseys. All you have to do is leave a comment below by Noon (PST) on Friday
(6/10) that lets us know you want it. A winner will be selected at random and announced Friday
afternoon. One catch, no international shipping. Good luck gear heads.

UPDATE (6/10): The contest is now closed. Congratulations to Cole for winning the bike cap! 

_______________________________________________
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Craft Beer's Underdog Story Animated

by Brian Stechschulte - Friday, October 21, 2011

http://www.bayareacraftbeer.com/beer-news/craft-beers-underdog-story-animated/

Student designer Michael Jolly recently created a wonderful video called Craft Beer: A True Underdog
Story for his Motion Graphics class. The animated info graphic effectively illustrates what your local
craft brewers are up against in the marketplace and why your support is so important. If you’re new to
craft beer check it out!

http://vimeo.com/30821961 

_______________________________________________
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Craft Brewers Conference Public Events

by Brian Stechschulte - Tuesday, March 22, 2011

http://www.bayareacraftbeer.com/events/public-events-craft-brewers-conference/

Are you feeling left out during this weeks Craft Brewer’s Conference? No worries, although the
conference is only for industry professionals there are special public events happening every night this
week around the Bay. If your looking to rub elbows with the pros or get your hands on great beer here’s a
list of things to do:

Tuesday, March 22

Brewery Night: Deschutes Brewing
5:00pm, Hop Yard, 3015 Hopyard Rd., Pleasanton, CA.

Deschutes Brewing will have an arsenal of brew on hand along with Woody their barrel shaped
beer dispenser on wheels.

Saison & Cheese Pairing
6:00pm, Beer Revolution, 464 3rd St., Oakland, CA.

Features the finest selection of Belgian & Belgian Inspired Saison & some very fancy stinky
cheeses!

Deschutes Beer Pairing Dinner
6:00-9:00pm, Monk's Kettle, 3141 16th Street, San Francisco, CA.
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"Deschutes Brewery Chef Matt Neltner and Monk’s Kettle Chef Adam Dulye collaborate to
deliver a menu made for beer. The special menu, from which anyone visiting the restaurant can
order, takes the expertise of these two chefs to create food and beer pairings that will kick off the
week just right. On tap will be a large variety of Deschutes beers including: The Abyss 2010, The
Abyss, 2009, Black Butte XXI, Hop Henge Experimental IPA, Red Chair NWPA, Mirror Mirror,
Jubel 2010, Mirror Pond Pale Ale and Green Lakes Organic Ale. Visitors will also have a chance
to discuss the beers and brewing processes with Deschutes Brewery brewer Robin Johnson."

Wednesday, March 23

Drake's Brewing Barrel Aged Beer Tasting
5:00 pm – 10:00 pm, Porky's Pizza Palace, 1221 Manor Blvd, San Leandro, CA

"Join us at "The Palace" for an Exclusive Tasting of 8 different beers from San Leandro's local
brewery Drake's Brewing Co., celebrating the Craft Brewers Conference Week in SF.
Some Limited, Barrel Aged & some of our favorite Drake offerings from
the past & present with a twist added!
1.2009 Jolly Roger-Imperial Brown Ale
2.Bourbon Barrel Aged 2009 Jolly Roger
3.Bourbon Barrel Aged Drakonic Imperial Stout
4.Exclusive CBC I.P.A.1/2 Brewed for CBC attendees and in limited
release-we have just 1 keg! Not quite a double IPA with a just right
balance of malt and hops!
5.1500 Dry Hopped Pale Ale(Nitro-Dispensed)adds a creamy body to one
of our favorite beers from Drake's!(think hoppy Boddingtons)
6.Hop Salad-8% Agressively Hopped Limited Double IPA, a limited
release from mid-January, saved for this event, Cheers!
7.Hopocalypse Imperial IPA - Bronze Medal Winner at this years "The
Bistro" Double IPA Fest, 3rd out of a field of 56 other professional
judged Double IPA's!
8.Alpha Sessions-American Session Ale-Lighter session ale with a big
hop character just 3.8% & 75IBU's.
Serving Great Pizza, Chicken & Beer since 1963."

 

Deschutes & Old Woody
6:00pm, Beer Revolution, 464 3rd St., Oakland, CA.

20 different beers from Deschutes Brewing will be on tap along with their beer barrel on wheels
called Woody.
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Deschutes Brewing Black Butte XXII CA Debut
8-11pm, The Republic, 3213 Scott Street, San Francisco, CA.

"This imperial bourbon-aged version of our popular Black Butte Porter, brewed in 2010 with
chilies, dark chocolate and orange peel, is well worth a taste during its California debut. You may
be familiar with Black Butte XX and XXI which were released to celebrate the Brewery’s past
anniversaries, but because XXII was not available outside of our brew pubs, most have not had the
pleasure of tasting this spectacular beer."

Thursday, March 24
 

Northeast Night
Monk's Kettle, 3141 16th St., San Francisco, CA.

“Two breweries not usually found in the Bay Area, Pretty Things Ales and Cambridge Brewing
Company. Pretty Things, from the East Coast, will soon be available in this area; we will be
pouring the first keg of their saison Jack d’Or to be found on this coast. We will also be pouring
two drafts from Cambridge Brewing, Project Venus and Blunderbuss. Dann and Martha, owners
of Pretty Things, and Will Myers, brewmaster of Cambridge, will be on hand for the evening.”

Craft Brewers Council Sierra Nevada, Russian River Collaboration Event
4:00pm, Public House, 24 Willie Mays Plaza, San Francisco, CA.

Come down to Public House for your chance to try Sierra Nevada and Russian River Brewing's
2011 Collaboration Beer.

Brewery Night: Deschutes Brewing
4:00-8:00pm, The Englander, 101 Parrott St., San Leandro, CA.

Deschutes Brewing continues its invasion of the Bay Area this time in San Leandro. Deschutes
beers will take over the taps along with Woody, their mobile beer dispensing wooden keg on
wheels.

TCHO Chocolate & Brewers Supply Group Tasting
6:00-9:00pm, TCHO Factory, Pier 17, San Francisco, CA.
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$25 entrance fee CASH ONLY includes tasting of brews and chocolate. Tickets may only be
purchased at the door the night of the event. A portion of the event proceeds will be donated to the
ALS Associaton. This event will be held at the TCHO factory on Pier 17. 6-9pm. 21 years and
older ONLY.

Brewer's Dinner
7:00-10:00pm, Pyramid Brewery, 901 Gilman St, Berkeley, CA.

Come enjoy an evening with the Pyramid Brewers & Chef! We'll be serving up a savory 4-course
meal paired with our deliciously crafted summer seasonal Curve Ball. Here are the details: Cost is
$45 (all inclusive) and tickets must be purchased IN ADVANCE by calling (510) 527-9090 x223
-Limited to 20 seats
Menu:
PIGS IN A BLANKET
Pork Tenderloin wrapped in filo dough on baby mustard greens and Dijon apple sauce
HONEY FIG & GOAT CHEESE SALAD
Fig vinaigrette drizzled on frisee salad greens with honey candied figs and hand rolled almond
covered goat cheese
ALMOND CRUSTED MAHI-MAHI
Crisp and buttery almonds coat Hawaii’s native mahi-mahi Served with julienne tropical relish of
pineapple, mango, and apple
BOMBSHELL PARFAIT
Sugar covered green apples crown a creamy blend of caramelized blond apple parfait with sweet
vanilla crème and crunchy granola

Deschutes Beer Tasting
8:00pm, Toronado, 547 Haight, San Francisco, CA 94122-2767

Join four Deschutes brewers for some beer and sausage. Rosamunde will be grilling up some of
their best to wash down with a bit of any of the following beers: The Abyss, The Dissident, Mirror
Mirror, Nitro The Abyss, Hop Henge Experimental IPA, Red Chair NWPA, Green Lakes Organic
Ale and Mirror Pond Pale Ale.

Upright Brewing at The Trappist
8:00pm, The Trappist, 460 8th Street, Oakland, CA.

Upright Brewing brewers and representatives Ezra Johnson-Greenough and Ben Edmunds are in
town for the Craft Brewers Conference and will be making a stop at the great beer bar The
Trappist to pour some of their special brand of Farmhouse ales with a Pacific NW twist and will
be bringing along some rare barrel-aged bottled treats.
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Black Star's Craft Brewers After Party
9:00pm, Boom Boom Room, 1601 Fillmore Street, San Francisco, CA.

"You’re invited to attend Black Star’s Craft Brewers After Party on Thursday, March 24th at The
Boom Boom Room in San Francisco! Join us from 9pm until the bands stop at 2:15am! Meet
Marcus Duffey from the Great Northern Brewing Company and Minott Wessinger, founder
ofBlack Star while you enjoy live music, dancing and of course, some cold Black Star beers. If
you are attending the Craft Brewers Conference or are a member of the beer/bar industry, present
badge/industry ID for complementary VIP admission.

Friday, March 25

Dogfish Head Happy Hour
Urban Tavern, 333 O'Farrell Street, San Francisco, CA.

Dogfish Head is hosting a tasting in Urban Tavern and will be pouring Aprihop, Midas Touch,
Palo Santo Marron and 90 Minute IPA. Come join the Dogfish crew! Note: Urban Tavern is
located inside the Hilton Hotel and specific event hours have not been listed. It will take place
sometime Friday afternoon.

East Bay & North Bay Total Takeover!
4:00pm, Beer Revolution, 464 3rd St., Oakland, CA.

Breweries from the East & North Bay will takeover the taps at Beer Revolution.

Firkin Friday
4:00-9:00pm, Speakeasy Ales & Lagers, 1195 Evans, San Francisco, CA.

In celebration of the Craft Brewer’s Conference (CBC) landing in San Francisco, we have pulled
out all the stops for this week’s party - including some new beers, live bands and delicious
food. All pints are only $3.

Live music will kick off at 6:00.  Starting with the guitar jammin’ duo Andrew Blair and Ross
Warner. The night will be closed out with a grass land stomp set from the The Easy Leaves. San
Francisco’s Good Foods BBQ will serve delicious barbecue.  We’ll round that off with tasty
Mexican food from local favorite La Laguna Taqueria.

In addition to featuring our regular line of beers, Friday will be the public debut of our new beer
brewed special for the CBC called Snatch Racket India Pale Lager. Snatch Racket – named for the
surge of kidnappings and ransoms in 1920’s during prohibition – is a unique blend of styles, a
6.5% full bodied lager dry-hopped like an IPA with all German hops. We’ll also be pulling a few
rare aged beers from the cellar just for the night.

                                212 / 573

http://blackstarbeer.com/event/craft-brewers-after-party/#/read
http://www.boomboomblues.com/
http://www.boomboomblues.com/
http://www.greatnorthernbrewing.com/
http://www.blackstarbeer.com/
http://www.craftbrewersconference.com/
http://www.dogfish.com/community/events/beer-tasting/22741/cbc2011-dogfish-head-happy-hour.htm
http://www.beer-revolution.com/events.html
http://www.eventbrite.com/event/1470876431/estw


Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

A Brewers Gathering
6:00pm, The Trappist, 460 8th Street, Oakland, CA.

"In attendance will be Jean Van Roy from Cantillon, Yvan de Baets from De La Senne, Jens from
Haand Bryggeriet, Kjetil from Nogne-O, and Stephane, JP, and Luc from Dieu du Ciel! Your
chance to meet some of the top brewers, innovators from five of the best breweries in the
world! We will have several selections from each brewer on tap."

Deschutes Beer Tasting
6:00pm, City Beer Store, 1168 Folsom St Suite 101, San Francisco, CA.

Deschutes will be serving appetizers and bringing down some favorites and specials such as The
Abyss, Jubel 2010, Mirror Mirror, Hop Henge Experimental IPA and Red Chair NWPA. Meet
brewmaster, Larry Sidor, along with three other Deschutes brewers as they discuss this wide
variety of beers.

Marrón Acidifié Kick-Off
7:00pm, Rosamunde Sausage Grill - Mission, 2832 Mission, San Francisco, CA.

The Bruery and Cigar City Brewing are psyched to release the fruit of their collaborative efforts
during the Craft Brewer’s Conference. Join the brewers at Rosamunde Sausage Grill’s Mission
location for the first public tapping of Marrón Acidifié. Over a year in barrels has left this 8.5%
ABV “imperial oud bruin” layered with notes of cranberries, tropical fruits, leather and aged
balsamic vinegar, balanced by wood tannins and roasted malt.

Saturday, March 26

Brewing up Cocktails with Ninkasi
5:00-9:00pm, 111 Minna Gallery, 111 Minna Street, San Francisco, CA.

Ninkasi owner/brewer and figurehead Jamie Floyd will be on hand, while Brewing up Cocktails
mixologists Ezra Johnson-Greenough, Jacob Grier, and Yetta Vorobik will be behind the bar
making a variety of beer cocktails. There will be one for each of Ninkasi's year-round beers,
including Wired Magazine's Most Wired Beer Believer Double Red, Total Domination IPA,
Tricerahops Double IPA, Oatis Oatmeal Stout, and seasonal release Spring Reign.
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Craft Brewers Conference Summary

by Brian Stechschulte - Monday, March 28, 2011

http://www.bayareacraftbeer.com/events/craft-brewers-conference-2011-summary/

All the taps are dry, hotel conference rooms are empty and inspired craft beer professionals are returning
home from San Francisco, which played host this past week to the Craft Brewers Conference &
BrewExpo America at the Hilton Hotel from March 23-26.

A record breaking crowd of thirty-nine hundred brewers, executives and beer luminaries from around the
world attended educational seminars, browsed the trade show, networked and mingled with old friends
while drinking copious amounts of craft beer.

The conference schedule was packed with seminars and hospitality events. The first highlight was the
Welcome Reception at the California Academy of Sciences in Golden Gate Park. The museum was a
spectacular backdrop. Beer stations manned by Northern California breweries were positioned throughout
the facility in dramatic fashion.

Russian River Brewing poured in front of the colossal aquarium filled with 38,000 colorful fish and sea
anemones, while Magnolia Brewing, Social Kitchen, Anchor Brewing and 21st Amendment occupied the
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African Hall, where majestic animals grace beautiful dioramas. Guests happily explored the entire
museum while sipping beer and eating tasty finger food.

A heroic server from 21st Amendment Brewery
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Adam from Linden Street Brewery (right).
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Sam Calagione and Dave McLean

One of the most anticipated events of the entire conference took place the following morning when
legendary brewers Fritz Maytag and Ken Grossman delivered the keynote address. Instead of giving a
traditional speech, the two men sat in easy chairs to share memories and anecdotes from the early stages
of their respective careers.

It was humorous, informative and very inspiring. Near the end of their chat, bottles of Fritz & Ken’s Ale
were passed through the crowd for a ceremonial toast and a chorus of popping corks filled the room. You
can listen to the whole discussion over at the Brookston Beer Bulletin.
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Fritz Maytag of Anchor Brewing
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Ken Grossman of Sierra Nevada Brewing

Just like any other conference, a major element of this event was the BrewExpo trade show, which
featured over 200 hundred vendors in three large ballrooms. This is where the real business of the
conference took place. Staff from breweries, brewpubs and prospective nanobrewers wandered the aisles
to gaze at equipment, accessories, sniff hops and handle grain.

The variety of vendors was immense. Label printers to mash tun manufactures vied for attention with
impressive displays that in some cases featured large scale brewing and bottling equipment. In a few
instances brewers placed orders, but the majority simply stuffed samples for research and business cards
into over-sized swag bags.
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Larry Bell, owner of Bell's Brewery, and Penny Pickart from the Breiss Malt Company.
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Meissenburg Designs

If conference goers weren’t on the trade show floor they were sitting in one of fifty-three different
seminars offered over three days covering a wide range of topics: sustainability, exportation, packaging,
operations, quality, technical brewing, public relations, marketing and government affairs. They were also
designed for breweries at every size and level, but there did seem to be an emphasis on seminars for start-
ups and nanobrewing operations.

Most of the sessions were lead by a panel of brewers or experts in their respective field and in some cases
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included beer samples for demonstration purposes. Some of the more popular seminars included Yeast, 
The Versatility of American Hops, High Gravity Panel Discussion, Barrel-Aged Sour Beers from Two
Belgian’s Perspectives, The Long view of the Big Picture featuring pioneer Jack McAuliffe and Beyond
Hops and Malt: Infusing Passion and Creativity Into the Brewing Process.

Monk's Kettle Chef Adam Dulye (left) with Stone Brewing founder Greg Koch leading the seminar
Working with Chefs.
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Versatility of American Hops Seminar.

Floris Delee and Sam Calagione from Dogfish Head Brewery.

Marketing to Boomers Seminar

While the majority of the Craft Brewers Conference is about education, improving quality and
performance, it’s also one big party. Beer could be found around any corner in hospitality events,
seminars, at lunch or in the hotel lobby, which made it challenging for some to stay awake in afternoon
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seminars.

After the daily schedule of seminars were over special events at bars and restaurants popped up all over
town. Some were private affairs, but most were open to the public. In most cases individual breweries
would take over a location and feature a wide range of special or rare beer.

Deschutes Brewery invaded the Bay Area with seven events across the region while Lagunitas and
Anchor Brewing made the biggest splash by renting out the Fillmore for a free concert by British rocker
Richard Thompson. Another late night option included the CityScape Room on the forty-sixth floor of the
Hilton Hotel that opened for two nights with free beer and incredible views. It was so popular the first
night that the fire Marshall shut down the elevators over safety concerns.
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Ezra Johnson-Greenough from Upright Brewing (left) with head brewer Larry Sidor from Deschutes
Brewing at City Beer Store..

Despite the dreary weather the conference has received great reviews. Bay Area breweries, bars and
restaurants shined and as wonderful hosts reasserted the regions prominence as a craft beer destination
with historical roots that established the current industry.

Craft Brewers Conference Closing Reception.
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Craft Brewers Touching Down In San Francisco

by Brian Stechschulte - Monday, March 07, 2011

http://www.bayareacraftbeer.com/beer-news/craft-brewers-conference-2011/

The craft beer spotlight will shine on San Francisco this month when the city plays host to the Craft
Brewer’s Conference & BrewExpo America beginning on March 23 at the Hilton Hotel in Union Square.
The four-day conference is the biggest event of its kind in North America and will draw thousands of
industry professionals from around the country. Aspiring brewers, wholesalers, distributors and staff from
brewpubs and production breweries will network and mingle to discuss best practices during the trade
show, educational seminars and hospitality events.

A few conference details and schedule highlights include:

Welcome Reception at the California Academy of Sciences.
Fritz Maytag and Ken Grossman will reflect on their careers and the history of craft beer during
the Keynote Address.
The BrewExpo will present over 200 vendors offering products and services.
Attendees can choose from 45 educational seminars about sustainability, government affairs,
financing, quality control, marketing, packaging and exportation.
Several Bay Area breweries have collaborated on exclusive conference beers.

Conference badges are required for all of the official events and industry professionals can register online
(Deadline: March 10@5:00pm). If your not attending don’t worry, you can still get in on the fun. Several
breweries and bars will be hosting special off-site events that are open to the public. Check the BACB
calendar for details. 

_______________________________________________
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Cure for Low Voter Turnout Revealed at Half Moon Bay Brewing

by Brian Stechschulte - Friday, June 15, 2012

http://www.bayareacraftbeer.com/beer-news/cure-low-voter-turnout-reveale-half-moon-bay-brewing/

Imagine this scenario on November 6th. You arrive at your polling
place and head to the voting booth. Inside you find two beer bottles with Obama and Romney labels
staring back at you. Your task is to pick one, open it and pour the beer in your commemorative “I Voted”
glass. It’s that easy, at least in my dream.

You can find the closest thing to reality at Half Moon Bay Brewing. They’ve just released a limited
edition brew called Pillar Point Pale Alection on draft and in bottles, which have Obama or Romney’s
grinning headshot on the label. Faux ballots and two-sided coasters with the same image will also be
available at the brewery so you can plant your glass and spill beer on either candidate.

The beer, which curiously fills both candidates bottles, is classic English Pale Ale, not an American
version. It was made with Maris Otter Malt, East Kent Goldings hops and came in at 4.8% alcohol by
volume. I have to assume this choice is a nod to America’s English roots? Didn’t we win the
Revolutionary War?

Candidate themed beers would have been nice. Obama could have been a Socialist Lager for the masses
who supports “big beer,” while Romney could have been a Venture Capital IPA, made with the least
amount of ingredients and labor possible, that’s then sold at a high price. In the end, I guess Half Moon
Bay believes both men are of similar substance.

You can cast your vote now at the brewery or wait till the twenty-two ounce bottles start arriving in stores
throughout the Bay Area after June 22. The beer will be available until November.

By the way, Half Moon Bay Brewing is no stranger to mixing beer and politics. They regularly host an
event on the first Thursday of every month called Brews & Views, which is a free public forum and
moderated discussion that typically features a special guest who’s an expert in the chosen topic.
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Coaster designs
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Devil’s Canyon Announces Distribution Agreement & Bottling
Plans

by Brian Stechschulte - Tuesday, June 28, 2011

http://www.bayareacraftbeer.com/beer-news/devils-canyon-announces-distribution-agreement-bottling-
plans/

After self-distributing their beer for nearly 10 years, Devil’s Canyon Brewing has
announced a distribution agreement with Matagrano Inc. that will put their beer on more taps throughout
San Mateo and San Francisco counties. The following press release also declares their intention to begin
bottling in July.

Belmont, CA. — June 29, 2011 — San Francisco Peninsula-based Devil’s Canyon
Brewing Company takes great pride in announcing an agreement with Matagrano Inc. for
distribution of their products in San Mateo and San Francisco counties. Until today, Devil’s
Canyon has self-distributed their award-winning craft beer and root beer daily throughout San
Mateo county from the brewery’s facility in Belmont.

The Brewery’s name is derived from the original Spanish designation for the City of Belmont -
“la Canada del Diablo” or Devil’s Canyon, and as they approach their 10th year of operation,
demand for their locally made products is soaring. Sales of their flagship brands such as Full Boar
Scotch Ale (so named for the tusked inhabitants of the county’s many parks) and Silicon Blonde
Ale (a nod to Silicone Valley entrepreneurs past and present) continue to see steady growth even
with challenges of the current economy.

Word of the brewery’s high-quality products and top-notch customer service spread throughout
the peninsula through a combination of sales efforts, social networking conversations and good
old fashion face-to-face “taste-testing.” More recently, chefs, bartenders and owners of various
upscale restaurants and pubs in San Francisco started to take notice.

When Matagrano Inc. contacted the brewery, the synergy between the two local, family
owned companies was immediately recognized. The Matagrano family has been in the distribution
business since before prohibition and survived this country’s dry years, reestablishing themselves
in the beer industry as soon as the 18th amendment was repealed. They continue to run an
independent, family owned business with third and fourth generation members still at the wheel.

The combination of a family owned distributorship with a fleet of vehicles and in-depth
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knowledge of the San Francisco craft beer landscape, along with Devil’s Canyon’s employee
owned facility and civic-centric philosophy creates a powerful engine for economic growth in the
local community.

“We spent 10 years building up successful local brands and getting them to our amazing,
growing fan base,” stated VP of Sales and Marketing, Daniel Curran. “Having Matagrano assume
distribution of our products makes sense, and with summer here, the timing couldn’t be more
perfect.” He lauded Matagrano’s caliber of employees and their focus on customer service,
adding, “Matagrano is a company with integrity and foresight. This is a huge win for the craft beer
community as a whole.”

Curran added, “Matagrano’s distribution of Devil’s Canyon products in San Mateo and San
Francisco counties is a welcomed extension of our brands as it affords a whole new segment of
the city and the peninsula an opportunity to enjoy some of the best craft beer and root beer the
Bay Area has to offer.”

Even with so many exciting changes ahead, both companies still take giving back to
local communities very seriously. Each year Matagrano sponsors over 40 street fairs, church
festivals, and various other charitable community events in San Francisco and San Mateo
counties. Devil’s Canyon gives back to local schools, charities and noble causes through its
“Cheers! for Charity” program.

With Matagrano meeting the delivery demands for craft beer enthusiasts in San Mateo and
San Francisco counties, Devil’s Canyon will continue to self-distribute in the South Bay from
Palo Alto to San Jose and everywhere in between. They also plan to begin bottling some of their
most requested styles as soon as July.

_______________________________________________
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Drake's Brewing Company is Big on Giving Back

by Kelsey Williams - Thursday, June 30, 2011

http://www.bayareacraftbeer.com/beer-news/drakes-brewing-company-is-big-on-giving-back/

Whether it is because, as the drink of the everyman, beer inspires giving back to
one’s fellow man, because the tight-knit feeling of community in the Bay Area’s beer scene prompts
giving back to the community at large, or because good beer simply causes feelings of happiness and
generosity, there is no question that charitable giving is a big item on many Bay Area breweries’ and beer
hubs’ agendas.

Drake’s Brewing Company in San Leandro, in particular, is one brewery that has had a longstanding
and substantial commitment to giving back to the Bay and especially its hometown. Their main event is
“First Fridays” which, until its barrel house opened this past week, were some of the few days Drake’s
opened their doors to the public. The first Friday of each month the brewery holds a party and gives the
proceeds to a different local charity, often one located in San Leandro itself.

Brittany Dern, sales and marketing spokesperson for Drake’s, explained, “when the First Friday events
started, they (Drake’s owners, John Martin and Roy Kirkorian) thought it was a good way to give back to
San Leandro, to the community, for supporting Drakes.”

At First Fridays guests are asked to give a $5 donation at the gate, and then they may either bring their
own Drake’s glass or purchase one at the brewery. To get a pint, guests then purchase beer tokens. From
there, the beer stays flowing into the evening, and all the profits go to the sponsored charity for the night.

This format has caught on too. Devil’s Canyon Brewery in Belmont implemented a similar monthly
charitable facet called Cheers for Charity this past May at their monthly Beer Friday events on the last
Friday of each month.

But the First Fridays are just beginning for Drake’s charitable arm.  Their event calendar consistently has
one or two events on tap that focus on giving back--  even infiltrating some events that you may not have
expected to see craft beer before.

Last Thursday, Drake’s represented craft beer at the posh Union Square restaurant Postrio for an event
with a few local wineries for the CASA organization of Contra Costa County. CASA, a national
organization with several local chapters, provides volunteer mentors or CASAs to help guide particularly
vulnerable children in the foster care system. There, roughly 120 guests for $75 a head tasted wine,
munched on smoked salmon and mushroom and garlic confit pizzas and drank Drake’s beer.
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Guests at the Postrio event listen to Charles Mead, CASA's executive director between glasses of wine
and Drake's beer.

At the event, women and men clearly more accustomed to a Napa pinot noir than an IPA, cautiously
approached Drake’s representative Jeremy Wanamaker with his long hair and lumberjack-esque beard
and build to ask about the brews available. One woman, casually holding a Coach handbag in one
immaculately manicured hand, sipped on Drake’s hefeweizen cautiously and declared, somewhat
surprised, “I like it!.”
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Jeremy Wanamaker explains the beer selection to one guest at the Postrio Micro Beer and Wine Summer
Solstice event.

“You worry at these events that people might be, you know, standoffish,” Dern said, “this has been great
because people have been very interested.”

According to Dern, the exposure for the beer is admittedly huge perk of doing charitable events. At
Postrio, it was quite evident that few of the guests in attendance had never heard of Drake’s before, but
several mentioned that they were new fans after trying the beer.

While the event was somewhat an oddity for the Drake’s crew, their participation like most of their
charitable giving still stemmed from a close community affiliation. Dern’s father, John Dern, owns
Postrio, and his sister has been a volunteer with the CASA organization in San Jose for years.

“If someone in the brewery has their own special project,” Dern said, “they are more than welcome to
pitch it.”

Which is exactly what Dern and her father did, and thus was born what could the first of many pizza, beer
and wine events Postrio hosts in the future, according to Mr. Dern.  Drake’s, therefore, may make further
inroads into the Postrio set than they imagined.

But for Drake’s, spreading the love around is just what they do. This weekend the brewery will be
holding their First Friday for the Boys and Girls Club of San Leandro on Friday and then participating
along with other local breweries in “Breastfest” at Fort Mason Center in San Francisco on Saturday to
support, you guessed it, breast cancer research.
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In the end, all the giving and exposure seems to have been a win-win for Drake’s and the organizations
they support. Drake’s is one of the faster growing breweries in the area. According to Dern, Drake’s
output was just over 6,000 barrels last year, and they expect to hit around 8,000 this year. The brewery
also recently opened a taproom at the brewery that will serve Drake’s beer to the public every
Wednesday through Sunday.

For Drake’s it seems, some seriously good karma is certainly paying off. 

_______________________________________________
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Drake’s Brewing Set To Open Barrel House

by Brian Stechschulte - Friday, June 17, 2011

http://www.bayareacraftbeer.com/beer-news/drakes-brewing-opening-barrel-house/

Drake’s Brewing has been in a constant state of construction over the last few months. Like most
breweries, it’s a symptom of increased demand. They’ve been shuffling equipment, digging trenches,
making room for 60 barrel fermenters, a brew kettle, and barring any unforeseen hiccups, will be opening
their new Barrel House and Tap Room on June 24th.

“I guess you could call it community outreach,” said a laughing Gabrielle Chan, who left a career in the
tech world to join Drake’s as manager of the new space. She explained “the old tasting room wasn’t
adequately staffed and First Friday visitors wanted the event to happen on a more regular basis. The
owners are obviously very passionate about the beer and wanted to make it more accessible to people.”
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Gabrielle Chan, Barrel House Manager

The Barrel House sits inside the same dusty blue warehouse where visitors found the old tasting bar and
cooler. All of that is gone. Now you’ll find church pews, distressed chairs, tables and a long bar topped
with a slab of honey colored Douglas fir that was milled on-site. The tree fell at the home of Drake’s
owner John Martin.

Behind the bar twenty-one taps have been drilled into the wall of a new cooler room. Chan said, “There’s
going to be a lot of different beers coming through along with house-made sodas. We’re also working on
getting the barrel aged beers organized.” Capacity inside is set at forty-nine, but a patio will also be
available outside with tables and umbrellas for guests to enjoy East Bay sun or cool breezes.

Around the corner from the bar you’ll still be able to grab six-packs or bombers to go, and if you get
hungry, a book of menus will be available for guests to order take out. Chan is also working on rallying a
bunch of food trucks to stop by on occasion.

As for operating hours, Chan stated, “we’ll be open Wednesday through Sunday. We’re playing around
with Wednesday right now because it’s kind of an unknown with people getting off work, but definitely
Thursday, Friday, and Saturday from either Noon or 1:00pm till 8:30pm. Sunday we'll be open from 1:00
to 6:00pm. We’ll also be available for private events on Monday and Tuesday.”

Keep your eyes peeled on Drake’s twitter feed and blog for official word of the grand opening. The Barrel
House will be a great addition to the East Bay beer scene. 

_______________________________________________
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Drake’s Brewing Throws Old Fashioned Pig Roast

by Brian Stechschulte - Friday, February 18, 2011

http://www.bayareacraftbeer.com/events/drakes-brewery-sau-and-brau-sf-beer-week-2011/

Beer and food pairings abound during SF Beer Week. Either throw a dart at the schedule or pick your
artery clogging poison. Chocolate, cheese and cupcakes are a delectable option or you can vie for a seat at
an elaborate dinner. Bay Area Craft Beer decided to venture into the East Bay this week for a more down
home-style event at Drake’s Brewing. It’s their first year as a major sponsor and they hosted a Sau &
Brau party to celebrate at the brewery in San Leandro.

The event took place on a chilly Wednesday night thanks to a winter storm that blew in just in time for
beer week. Before the doors opened at 6:00pm, attendees huddled around glowing embers roasting the
special guest. The Chop Bar in Oakland prepped and cooked the pig along with several sides and desserts
that were on the menu. Drake’s offered a selection of their flagship beer during happy hour and paired 6
barrel-aged beers with the food. Everything cost a mere $40.
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The industrial space managed to be a warm and cozy respite from the cold. Guests were greeted with
festive lights and long dinner tables stretched between aging barrels. During the first hour three taps
poured Drakes IPA, 1500 and the seasonal Imperial IPA called Hopocalyspe, while patrons chatted and
perused the tall stacks of packaged beer and brewing equipment.
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After a brief introduction from a member of Drake’s sales staff, dinner was served at 7:00pm in an
orderly fashion. Guests gathered in a short line where the Chop Bar staff dolled out a spoonful of salad,
potatoes, grilled flat bread and a portion of the succulent hog that beautifully dressed the table. The
ferocious clatter of the cleaver slicing through meat and bone into the butchers block was not for the faint
of heart.
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Once the food was portioned out a selection of barrel-aged beer complimented the roasted flavor
depending on your preference. You could pick just one or try them all. The list included:

Hooked on Drakonics, a 2009 Imperial Stout aged in bourbon barrels (10.5% ABV).
Barrel Droop, a 2008 Barleywine also aged in bourbon Barrels (11.5% ABV).
Aged Barrel Droop, which spent two years in steel barrels (10.5% ABV).
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If guests didn’t have their fill with a second serving of the main course, dessert finished off their appetite
at 8:00pm when two different cakes were paired with two sour beers. BACB chose the Red Velvet cake
and sampled the following beers inoculated with brettanomyces.

Brett Butler, a Belgian Triple aged 14 months in Pinot Noir barrels.
Sauer Brauer, a blend of Belgian blonde and Drake’s Amber aged in Merlot barrels.

Following the wonderful meal everyone mingled and compared notes. Judging by the comments, its safe
to say everyone left full and happy. If your taste buds are chomping at the bit, unfortunately you’ll have
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to wait for Sau & Brau to occur again next year during SF Beer Week. 

_______________________________________________
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Eel River Brewing, It’s Organic, Got a Problem?

by John Heylin - Tuesday, May 01, 2012

http://www.bayareacraftbeer.com/beer-road-trips/eel-river-brewing-organic-got-a-problem/

Photos © Brian Stechschulte

Drive four hours north of San Francisco on the Redwood Highway and you’ll arrive in Humboldt
County. It’s a beautiful region of California full of old growth trees, weed gardens and hippies that make
Berkeley look like Orange County. Look a little harder and you’ll find a few of the most underrated
breweries in the state.

One of those is Eel River Brewing in Fortuna, CA, the first certified organic brewery in the United States.
They put a big emphasis on sustainability in addition to making great beer. Spent grain feeds brewery
owned cattle, which gets served as organic beef in their tap room, and their production facility in Scotia
runs on 100% bio-mass renewable energy. So imagine my surprise when I meet co-owner Ted Vivatson,
a 6’4” dude dressed in camouflage pants that looks like he’s about to go wrestle bears, instead of a earth
hugging hippie in tie dye.
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In my
experience I’ve never met anyone like Ted in the brewing world. He doesn’t mince words or dance
around a topic. I wish I had recorded our entire conversation. He could fill a book with awesome craft
beer industry quotes, so I’m putting it lightly when I say my tour was exciting and eye opening.
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Why organic? You might think Ted has a bleeding heart or believes in the greater good, but he said “I
brew organic because it just makes sense.” He sees a world loaded with antibiotics, pesticides and
pollution and that makes you wonder, “Why hurt your body with all that crap?” It’s a sentiment that
drove him to raise his own cattle. I’ve heard this reasoning a hundred times in the Bay Area, but for some
reason when it’s coming from a guy that looks like GI Joe, you tend to see it in a different light.
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After our conversation we took a spin around the original brewery and the taproom in Fortuna, which
feels a bit like a hunting lodge. Historic photos and artifacts from bygone logging days adorn the walls
and ceiling. Outside their beer garden is the size of two basketball courts. It’s filled with picnic tables,
horseshoe tossing pits and old cement slabs that one supported the logging facility that used to be there.

During my visit on Sunday morning the place was packed. Nearby hotels bring in new customers and the
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RV park down the street provides a steady stream of customers even on slow days. In addition to the beer,
a full menu makes it a popular place. I tried the burger and it was delicious (probably because it was made
from hippie grass-fed meat).

I didn’t get a chance to check out the production facility in Scotia (located inside an old redwood mill),
which was a bummer, but time was dear and maybe that will be something I can check out next time? If
you’re ever headed though the Eureka area of Humboldt, stop by Eel River Brewing for some great
organic beer and food. Heck, they’re flanked by two hotels, so if need be, you could safely crawl back to
your room.
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First Look at Abbot's Cellar, Food, Beer & Interior Photos

by Brian Stechschulte - Friday, July 20, 2012

http://www.bayareacraftbeer.com/beer-profiles/abbots-cellar-photos/

Last night Abbot’s Cellar opened it’s doors in San Francisco to the media and a
select group of industry friends to try the food and experience the new space. The beer was flowing and
Chef Adam Dulye was serving up small bite pairings. Everything seemed to be on point and ready for
their long-awaited public opening next Wednesday, July 25. In the meantime, here’s a large dose of
photos for your first mouth-watering impression.

 

The Space
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The Details

 

The Food & Beer
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Chef Adam Dulye

_______________________________________________
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Five Rules of Strong Beer Month

by Brian Stechschulte - Wednesday, February 02, 2011

http://www.bayareacraftbeer.com/events/five-rules-strong-beer-month/

Strong Beer Month kicked off yesterday and on the eve of festivities 21st Amendment posted a series of
helpful and amusing rules worth mentioning below. With alcohol content hitting 8% and up, the
unsuspecting suds sipper could get blindsided. Spilling beer and head splitting is frowned upon.

Following the rules are a few pictures of the menus at both locations, Magnolia Pub & Brewery included,
along with a nice photo by @magicanddrew.

_______________________________________________
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Freaks, Monsters & Sour Beer this Halloween Weekend

by Brian Stechschulte - Thursday, October 27, 2011

http://www.bayareacraftbeer.com/events/freaks-monsters-sour-beer-this-halloween-weekend/

Have you spent months creating a costume, but still need a place to go this Halloween weekend? Here’s a
selection of parties at Bay Area breweries and bars that include freaks, costume contests and most
importantly, craft beer.

Friday, October 28

MONSTERS OF ROCK Halloween Festival
4:00pm - 9:00pm, Speakeasy Ales & Lagers,1195 Evans, San Francisco. (map)

                                259 / 573

http://www.bayareacraftbeer.com/events/freaks-monsters-sour-beer-this-halloween-weekend/
http://maps.google.com/maps?f=q&z=16&q=1195+Evans++San+Francisco,+CA+CA++United+States


Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

Costume contest, food from the Fogcutter food truck, $3 beers and live music from Midnight
Chaser, Hell Ship and Fear the Fiasco. Free entry.

Beer Friday Costume Contest & Kid's Parade
6pm, Devil's Canyon Brewing Company,111 Industrial Road #7, Belmont. (map)

Beer Friday is a Devil's Canyon monthly event, but for Halloween they turn it up a notch. The
Kid's Parade starts at 7:15pm and includes candy stations. Costume judging for adults begins at
9:15pm. $10 entry includes a souvenir pint glass and one beer. Additional drinks are $6. Expect
live music and they're serving up the last bit of Weizenbock.

Sour Beer Tasting
6:30pm - 8:30pm, Jug Shop Wine & Spirits, 1590 Pacific Avenue, San Francisco. (map)

They may not be scary creepy crawlers, but brettanomyces yeast will be on full display at the Jug
Shop. $35 gets you 20 different samples of beer from Jolly Pumpkin, Hanssen, Brasserie des

                                260 / 573

http://www.devilscanyonbrewery.com/
http://maps.google.com/maps?f=q&z=16&q=111+Industrial+Road+#7+++Belmont+CA++
http://campaign.r20.constantcontact.com/render?llr=jhnjevn6&v=001tn3vzqXP0zYjm-UR9qekvgMJZG_NoVQgbQSgTV0Iq1a36L7JyqaGzuVkNMpr_eREALNLH1oU3_M23jSuiR0hu_6xP8lXcpskgssVuA95L5ZIbhMJoKnhZJMLYns6V1SnT738HR7kcXBxTlmAUReV93ERj9KLqMJbFHleZhF9uIUn1vZox258onrfSJ2axsik63yvoQhtsC_NidS50JqClpmioFggj3-RdvEXKMlBHF83z-wlzp8YPfzXiiTqdb608RZptarMGphZp23VvVIcZQ%3D%3D
http://maps.google.com/maps?f=q&z=16&q=1590+Pacific+Avenue++San+Francisco+CA+94109+


Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

Franches-Montagnes, Russian River, Panil, Ommegang, Birra del Borgo, Strubbe and Cantillon
just to name a few. This event is limited to 40 people so act fast.

Movie Night: The Shining
9:00pm, Park Chalet, 1000 Great Hwy. San Francisco. (map)

No cover, late night happy hour prices and free popcorn.

Saturday, October 29

Iron Springs 7th Anniversary Party & Halloween Costume Contest
12:00pm - 11:00pm, Iron Springs Pub & Brewery, 765 Center Blvd, Fairfax. (map)

Help Iron Springs celebrate all day with prize giveaways, free raffles and costume contest prizes.
Music all day and night, which includes a rare Moonalice acoustic performance.

Half Moon Bay Brewing Halloween Party
7:00pm - 10:00pm, Half Moon Bay Brewing Company, 390 Capistrano Rd., Half Moon Bay.
(map)

The 11th annual Halloween Party with rock music from the Megatones. All ages are welcome to
enter the costume contest. Prizes will be awarded by the following categories: Most Scary, Most
Original and Best Group Costume. Free Entry.

Sunday, October 30

2nd Annual Freaktoberfest Boutique Beer & Music Festival
12:00pm - 5:00pm, Beer Revolution, 464 3rd Street, Oakland. (map)

60 beers from 25 different breweries will accompany live music from Sex with No Hands, Pit Bull
Rodeo, Deep Cover and burlesque acts. Street food will be served up by Guerilla Grub and beer
will be poured using a ticketing system. No entry fee.
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Monday, October 31 (Halloween)

17th Annual Halloween Costume Contest
8:00pm, Moylan's Brewery & Restaurant , 15 Rowland Way, Novato. (map)

_______________________________________________
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Fundraiser Features Homebrewers Competing with Offbeat
Ingredients 

by Brian Stechschulte - Monday, June 11, 2012

http://www.bayareacraftbeer.com/events/fundraiser-features-homebrewers-competing-with-offbeat-
ingredients/

Rooibos, cardamom and mole are just a few of the exotic ingredients that six homebrewing groups will be
offering up in a competition during “Momentum,” a photo auction and benefit or the International
Development Exchange (IDEX) on June 14th at the Mission Cultural Center. This San Francisco based
nonprofit “promotes sustainable solutions to poverty by providing long-term grants and access to
resources to locally run organizations in Africa, Asia and Latin America.”

Each homebrewer was asked to design a beer using ingredients from one of the assigned countries:
Guatemala, Mexico, India, Nepal, South Africa and Zimbabwe. Professional judges and the public will
vote on the resulting beers. The homebrewers include Artisan Brewing, Euphemia Ales, Gone Boating,
Happenstance Brewing, Poplar Brewing and Sonnenbrau.

If you’re always on the lookout for new and interesting beer flavors, check out this event and support a
good cause. For more information and tickets go to: http://idexmomentum.eventbrite.com/
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Here’s what you can expect from the brewers:

Euphemia Ales

Brewers: Ian Dunbar-Hall, Heather Dominey, Robert Kwan, Scott Hightower
Country: Nepal
Beer/Ingredient(s): Belgian Wit with Turmeric.

 

Poplar Brewing

Brewers: Ross Halligan and Gearoid Murphy
Country: South Africa
Beer/Ingredient(s): Nelson Sorgum and Rooibus brew.

 

Sonnenbrau

Brewers: Mike Sonn and Sarah Sonn
Country: India
Beer/Ingredient(s): Kokum Wheat using German Wheat Yeast.
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Artisan Brewing

Brewer: Aaron Bryan
Country: Guatemala
Beer/Ingredient(s): Oak-aged Belgian Saison brewed with Guatemalan Cardamom.

 

Gone Boating Brewing

Brewers: Micaela Healy and Matt Dunne
Country: Mexico
Beer/Ingredient(s): A Chocolate Mole Ale and Golden Nopalito Ale

 

Happenstance Brewing

Brewer: Kevin Bailey
Country: Zimbabwe
Beer/Ingredient(s): Unknown 

_______________________________________________
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Give Some Beer Money to Charity During SF Beer Week 

by Brian Stechschulte - Thursday, February 09, 2012

http://www.bayareacraftbeer.com/events/give-some-beer-money-to-charity-during-sf-beer-week/

We’re one day away from SF Beer Week and right about now your itinerary is probably packed. Dinners,
rare beer tastings and many other tempting festivities will have you zig-zaging across the Bay. The ten
day marathon can be taxing on your body and bank account. Your hard earned money supports the
growing craft beer movement, but could also help a local charity or non-profit during SF Beer Week
thanks to the generosity of a few brewers and event organizers.

Here’s some events you should consider that are giving back to the community. You can have fun, try the
latest and greatest beer, and feel like your making a difference at the same time.

2nd Annual Small Batch Big Thirst Beer Tasting Fundraiser 

A posse of brewers and food trucks will gather together to form a beer garden on February 11 from
12-4pm. All proceeds will benefit charities supported by the Night Train Swimmers.

3rd Annual Chocolate & Beer Festival

Chocolate and beer is a fantastic combination. Expect to find a few Imperial Stouts on hand at this event
taking place on February 11 from 2-6pm at the Craneway Pavilion in Richmond, CA. Proceeds will
benefit the Children's Learning Center, which is a "comprehensive alternative educational program for
exceptional children, who, because of their intense behavioral, social, emotional and educational needs
are temporarily unable to succeed in the public school system." Breweries on hand will include
the Elevation 66 Brewing Company, Drake's Brewing, Anchor Steam, Moylan's Brewing Company, Lost
Coast, Trumer, Marin Brewing Company, Triple Rock, Linden Street, and more.
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3rd Annual SF Beer Week Beer Run

Burn some calories before slugging back some beer at Social Kitchen & Brewery on February 12th at
11:00am. It’s a friendly, non-competitive affair, that stretches for 5 miles through Golden Gate Park and
returns to the brewery where you’ll get a $1 off beers. It should be noted that there’s an “optional” beer
stop at Magnolia Pub & Brewery for those who wish to rehydrate. Post run prizes will be doled out and a
raffle will benefit the Contra Costa Food Bank and Ales for Autism in memory of the great beer writer
Bill Brand.

Chocolate Making Contest and Benefit with Pete Slosberg

Legendary craft brewer and chocolate maker Pete Slosberg, former owner of Pete’s Wicked Ales, will be
turning 21st Amendment Brewery into a candy factory on February 13 from 6-8pm. Bring a “random
ingredient” from home and the get your hands sweet and sticky in a fun-filled competition that could
garner you a $100 gift certificate to the host brewpub. A special cask beer has been designed for the event
and proceeds will benefit cancer research. (SOLD OUT)

East Bay Brew Fest

The Pyramid Alehouse is hosting the first edition of the East Bay Brew Fest on February 16th from
5-9pm. For an affordable price of $20, guests will receive a glass and unlimited beer tastings from Ale
Industries, Bison Brewing, Black Diamond Brewing, Buffalo Bill’s Brewery, Drake’s Brewing, E.J.
Phair Brewing Co., High Water Brewing, Jupiter, Linden Street Brewery, Pacific Coast Brewing,
Pyramid Brewing, Triple Rock Brewery and Trumer Brauerei. All the proceeds from ticket sales will
benefit the Berkeley Food & Housing Project.

Ales for Autism Presents the Black & White Beer Ball

Drink beer and help raise money for autism care in Windsor at the Mary Agatha Furth Center on 
February 17 from 6-9pm. For $35 per person, Ales for Autism will be offering up “endless pours” of
black and white beers from Third Street Aleworks, Russian River Brewing Co., Firestone Walker,
Widmer Brothers, Lost Coast, Speakeasy, and Hoegarrden in a complimentary tasting glass. Food will
also be available from Santa Rosa’s BBQ spot while live music from the Nate Lopez Trio fills the air.

Head Brewer for a Day Dodgeball (S)Mashdown

Stretch your arm and prepare for battle if you want to be head brewer for a day at Pyramid Alehouse in
Berkeley. The showdown begins on February 18 at high noon and goes till 4:00pm. All you have to do
to enter is bring some items on the Berkeley Food & Housing Project's wish list, which can be found on
the Facebook event page (click "see more"). We expect this to be a highly popular event. 

_______________________________________________
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Healdsburg Beer Company Releases The H Cubed to Celebrate
Third Anniversary

by Brian Stechschulte - Tuesday, July 05, 2011

http://www.bayareacraftbeer.com/beer-news/healdsburg-beer-company-releases-h-cubed-celebrate-third-
anniversary/

Press Release:

(Healdsburg, California.) - Healdsburg Beer Company is proud to announce the release of
“The H Cubed” Anniversary Ale to celebrating its third successful year in business. “It’s
basically a riff on a Belgian Tripel,” said founder and brewer Kevin McGee. “We’re going to
release it in July, to coincide with the third anniversary of the final licensing of my garage as a
commercial brewery.”

“The H Cubed” is made with organic pilsner malt and a few other grains, imported Saaz hops, a
good measure of local honey and the brewery’s house yeast strain. “I generally don’t make many
high alcohol beers, but I love Tripels and for the anniversary I wanted to do something a little
different. I’ve also wanted to work some local honey into a beer for sometime,” McGee said.

Founded by wine industry executive and entrepreneur Kevin McGee in his garage, Healdsburg
Beer Company, with annual production of under 1,000 gallons, is one of the earliest breweries of
what has become a national nano-brewery movement. “The popularity of nano-brewing is really
incredible. When I started the brewery in 2007, I was able to find Two Beers Brewing Co. and
Schooner Exact in Seattle, Breaker Brewing in Pennsylvania, Heater Allen in Oregon and maybe
one other outfit on the East Coast, but other than the legend of Sam Calagione at Dogfish Head in
1995 that was it. Homebrew forums had no shortage of homebrewers wanting to open tiny
breweries, but everyone seemed to think it was impossible.” That has changed. “I get a pretty
constant stream of emails and calls about starting a nano-brewery. It’s great to talk to people from
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all over the country with the passion to get involved in brewing on a scale like this. No one thinks
its impossible any more and it’s feeding and being fed by the momentum and power of the craft
beer culture. It’s a great time for beer.”

Nano-breweries are generally defined (by vague consensus) as very small production commercial
breweries, often operated by people who maintain non-brewing day jobs and serving hyper-local
markets. Nano-breweries have experienced remarkable popularity in the past two years, with an
unofficial tally (maintained by nano-brewery Hess Brewing) listing over 60 licensed and operating
nano-breweries in the United States and over 40 more in planning. New Hampshire has recently
enacted a licensing category for nano-breweries and the Federal Alcohol Tax and Trade Bureau
recognizes nano-breweries now and even has a FAQ entry for them.

A lawyer by trade and a graduate of the Executive Program at Stanford’s Graduate School of
Business, McGee came to starting Healdsburg Beer Company as an extension of his day job in the
wine industry. “I had been doing a good deal of business planning and strategy at the time and had
already gone fairly far down the rabbit-hole of home brewing.” McGee said. “I inevitably came
home and penciled out a business plan for a commercial brewery I could run in my garage. The
next day I showed it to my boss, almost as a joke, and he took it seriously and we spent the better
part of a day working through it. At the end of the day, we were both pretty excited and thought it
was a good idea. I went home and talked to my wife and we decided to go for it. My daughter was
only a few months old at the time, but the signal from the baby monitor reached the garage so I
was good to go.”

Looking back, McGee makes it clear that, while fun, it has certainly been a great deal of work.
“The threshold problem was that no one made nano-sized brewery equipment. You had to design
your own brewhouse, go hire a welder to put it together, source components and learn to wire
your control panel and also find creative ways to manage fermentation temperatures.” McGee
says that was just the start. “Then – the important part – you had to make the whole thing work,
and work reliably, to let you brew consistent, exceptional beer. With new recipes. I’ve had a lot of
late nights.”

With regard to the beer, McGee counts himself lucky to have a secret weapon – his wife. “As a
nano-brewery,” McGee continued, “if you screw up and make something that’s not good enough
to sell, you just lost several weeks of production and probably an account. There really isn’t any
room for error – you can’t make marginal beer.” McGee’s spouse, Katee Pendergast-McGee, a
professional photographer with a strong background in design, has directed and produced all of
the imagery and merchandise for the brewery and is an integral part of the recipe development.
“She’s got this amazing palate and tastes everything we brew with an eye on ‘do more of this,
less of that.’ I’ve tried to mess with her by throwing in other commercial beers from time to time
and she’s never been fooled.” The partnership is working, apparently, as each of the brewery’s
year round offerings have been awarded medals from the US Open Beer Championship. “We take
the beer very seriously.” McGee said. “I believe that at my size I have no excuse to cut any
corners. It can be pretty labor intensive.” Apparently the beer drinking public has caught on, and
is literally drinking the brewery dry. “I used to keep a keg on tap in the brewery for family and
friends who came by – not anymore. Presently, I can meet about 20% of the current demand. In
2010 we tripled what we did in 2009 and we are on pace to double those 2010 numbers this year.”
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After more than three years of work and late nights, McGee still says he’d do it again. “It’s been
a ton of work, but I’m extremely proud of what we’ve done and the beer we produce. We’ve had
such a great reception from the locals and gotten a lot of love from the professional community as
well. I feel really honored to be part of the craft brewing community, even if it is just a nano-
part.”

About Healdsburg Beer Company.

Healdsburg Beer Company is an independent and family owned artisan brewery. The brewery
produces limited quantities of artisan cask ales using only the finest ingredients in laboriously
attended to small lots. Healdsburg Beer Company produces three year round offerings, “The Fitch
Cask” California Golden Ale, “The Lytton Cask” Robust Porter and “The Alexander Cask”
English-Style IPA, as well as a continuously evolving selection of seasonal releases. For more
information, come visit us at www.HealdsburgBeerCompany.com.

_______________________________________________
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Healthy Spirits Releasing Results of First Barrel Aging
Partnership with Moylan's Brewery

by Brian Stechschulte - Monday, December 12, 2011

http://www.bayareacraftbeer.com/beer-interviews/healthy-spirits-releasing-results-of-first-barrel-aging-
partnership-with-moylans-brewery/

 

Last December a bourbon barrel arrived at the doorstep of Healthy Spirits in San Francisco. It wasn’t a
newly purchased prop for the store. Owner Rami Barqawi, beer manager Dave Hauslein and bourbon
buyer Nate Breed were about to launch the second part of their new project. The barrels contents had
already been turned into an exclusive line of bourbon for the shop. They planned on filling it with beer
and contacted Denise Jones at Moylan’s Brewery who topped it off with Ryan Sullivan's Imperial Stout.
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Eleven months later you can buy a bottle of the very limited results this Friday, December 16, at 6pm.
How limited? Only twenty cases off 22oz bottles were produced. Customers will be limited to two per
purchase.

I got a sneak peek of the beer last night and it's wonderfully balanced. The nose is full of bourbon, but it
doesn't overwhelm the flavor, which contains hints of dark chocolate, toffee and maybe a bit of dark fruit.

This beer is just the beginning of a more extensive barrel aging program Healthy Spirits has embarked on
with local breweries. Dave Hauslein provided a few more details about the beer and their plans for the
project over email via Q&A.

- - - -

When did you decide to launch the program?

We began the process of starting a barrel program about 2 years ago. The selection of the first barrel
happened in 2010. We selected our Eagle Rare barrel from over a dozen samples and the bourbon was
exclusively bottled for sale at the store. The barrel was delivered freshly emptied and given to Moylan's,
who filled it with a fresh batch of Ryan Sullivan's. It stayed in the barrel approximately 10 months.

Could you give me some insight into how you're choosing barrels with the beer or partner breweries in
mind?

Since we are taking the bourbon for sale in the store, quality is the primary consideration. The employees
make scorecards that list various tasting criteria and we compare our scores. After tasting through all the
samples multiple times, we decide on a barrel and it is bottled for us. Usually the distilleries sell the
barrels themselves or find other uses for them, but we found out most will give you the barrel if you
commit to buying the contents. Once we have the whisky, I contact breweries to see who is interested and
what styles they could do. We decide which one to go with based on which beer/bourbon combination
seems most harmonious.

Why did you choose Moylan's to partner with first? 

We have known Arne Johnson at Marin Brewing Company for a long time and I've always enjoyed the
beers of Marin and Moylan's. They tend to be well made examples of classic styles that are accessible
without dumbing it down. More than a few customers have told me that Marin and Moylan's were their
first introduction to craft beer. Also, they’re local and we had a relationship with them. As we go on with
the program we’ll inevitably work with some non-local brewers, but for the most part I’m choosing small
local producers.

How often do you plan on collaborating with other brewers? 

There are a few already in the works, two of which we’re planning to release during SF Beer Week.
Every time we get a freshly emptied bourbon barrel, it will go to a brewer. This will assure that we
always have something in the works and can hopefully have a couple of releases a year. At least that is
my hope.
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Which beer styles will you focus on?

Imperial Stouts, Barley Wines, and other strong ales for the most part. We may have a sour ale lined up,
but you won't see that for a little while.

  

_______________________________________________
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HenHouse Brewing Embraces Petaluma, Plot Path Away From
Hoppy Neighbor

by Brian Stechschulte - Tuesday, April 24, 2012

http://www.bayareacraftbeer.com/beer-profiles/henhouse-brewing-embraces-petaluma-plot-path-away-
from-hoppy-neighbor/

From left to right: Scott Goynes, Shane Goepel & Colin McDonnell / Photos © Brian Stechschulte

Fermentation tanks are reshaping Petaluma’s skyline and chicken egg capital reputation thanks to
Lagunitas Brewing. Their popularity and brewing capacity, which currently ranks ninth by volume among
craft brewers in the Unites States, casts a long hoppy shadow over aspiring nanobreweries in the city. In
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spite of the challenge, HenHouse Brewing has begun to craft its own unique identity inside an old egg
processing facility just blocks from downtown Petaluma.

“One of the biggest difficulties we have right now is explaining to people the size of our operation. If
we're lucky will do one hundred barrels of production this year, which is what Lagunitas does in four
hours.” That’s what Colin McDonnell and his brewery partners, Scott Goyne and Shane Goepel, tell
locals who think they’re going to be the next Lagunitas. It’s certainly possible, but they’re charting a
different path.

HenHouse Brewing was incorporated in March of 2011 and started shipping beer to stores and bars
around Petaluma this past January. They currently sublease space for brewing and storage inside Rogue
Research, a firm known for producing dietary supplements, cosmetics and soap.

The facility is well equipped for brewing. Goepel and Goyne currently work for Rogue, which gave them
an inside track on the brew space. They spent two years homebrewing there on weekends before teaming
up with McDonnell, who’s been honing his skills for the same amount of time at the Beach Chalet, 21st
Amendment and Devil’s Canyon, before recently accepting a position at Drake’s
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The nanobrewery came to fruition after they approached Rogue about subleasing some space to go pro,
who in turn offered them a very affordable lease. There are only a few workable drawbacks to the
arrangement. They can only work on weekends. Their two-barrel mash tun, kettle and fermenters have to
be wheeled in and out of the production space, then locked in cages at the end of the day to meet licensing
requirements. Even after all that, according to McDonnell, "We would have been fools to not take this
opportunity."
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Once they had a space to brew, settling on a brewery name was the next big decision. HenHouse Brewing
pays homage to Petaluma’s agricultural heritage, but it wasn’t their first choice. McDonnell explained:

“When we were pulling together our corporate application we had all these brainstorming sessions and
came up with all sorts of names, from Petaluma Brewing Company to a more pretentious name like Oak
Hill Cellars. We eventually settled on a different name and when we were literally folding up the
application and putting it in the envelope Shane said, ‘What do you guys think about HenHouse Brewing
Company?' And we were all like, ‘that’s way better!’ It was at the exact last second possible and it
worked out great."
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Their mash tun's former life was spent working as an essential oil extractor.

When it comes to making beer, all three partners bring a different sensibility to the table. Goyne is a
certified herbalist and self-proclaimed mad scientist. He leans towards experimentation and sometimes
goes to great lengths for ingredients, like kayaking off the Mendocino coast to gather sea salt on an
island. Goepel is the tinkerer who dabbles in the minutiae of recipes and McDonnell said he keeps beer
moving out the door.

Their first several batches of beer to hit the shelf include a bottle conditioned Saison, Belgian Golden and
Oyster Stout for local distribution. They’re also filling a few kegs, but draft is not their primary focus.
Petaluma Taps could easily serve every drop of beer on tap they make, but it doesn’t fit their strategy for
growth. They would like to see it get in front of a larger cross section of people, so bottles made more
sense.
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What they decided to produce was carefully considered. They deliberately chose styles that were diverse
and underrepresented in the marketplace. Although they’re currently playing with an IPA, they initially
steered clear of the style to avoid a quick comparison with Lagunitas right out of the gate.

McDonnell said, “We're trying to do something that's interesting and different without being
unnecessarily challenging and weird, which is the balance you want to strike. You don’t want to be weird
for being weird’s sake. You want to be different and interesting for the sake of standing out in a very
crowded marketplace.

                                279 / 573



Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

Starters for their oyster stout brew day.

They’re next concept just might do the trick. Imagine a double IPA that smells and tastes like a double
IPA, but doesn’t contain any hops. It would essentially be a gruit that relies on Goyne’s intimate
knowledge of herbs to imitate the aroma, flavor and bitterness profile of the popular style. It includes
yarrow, Douglas fir tips, grapefruit peel and juice. It’s an ambitious project that could yield intriguing
results.
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Their oyster stout currently on shelves only utilizes the shell, but their now experimenting with the meat.

So far Petaluma has welcomed HenHouse with open arms. They’re supplying a steady stream of beer to a
few accounts around town and feedback from the community has been positive. According to McDonnell,
“People are excited that something new is happening and the Lagunitas guys have actually been super
stoked about us. They've been really supportive."

If business keeps on going strong, HenHouse would like to expand next year into a ten or fifteen barrel
brewhouse. Right now they’re having fun, but as McDonnell explained, "In this facility we will never
make enough money to pay any of us. We’re essentially donating our time to the business. People ask us
if we're making money and I tell them we have great cost savings on labor!"
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Holiday Craft Beer Gift Guide 2011

by Brian Stechschulte - Wednesday, November 23, 2011

http://www.bayareacraftbeer.com/beer-guides/holiday-craft-beer-gift-guide-2011/

Choosing gifts for the discriminating beer nerd or the new fanatic can be a challenging endeavor. Are
they a hophead? Have they expressed an interest in homebrewing? Do they obsess over proper glassware
or temper-mental yeast? Our holiday gift guide can point you in the right direction.

Beer

You really can’t go wrong with the gift of beer itself, unless you choose a generic six-pack of
Miller Lite, so we suggest something out of the ordinary. You can do that by avoiding the big box
stores and going to a local bottle shop or even a wine store that carries craft beer. That’s where
you’re more likely to find some special Belgians or even a few rare beers that your loved one will
likely fawn over. If you don’t know their taste, just ask an employee for advice. Most specialty
shops have well versed beer mongers that are happy to guide you.

If going out on a limb makes you uncomfortable, consider a gift certificate. Yes, some people
think they’re less personal, but a beer geek with discerning taste will love controlling their flavor
destiny. A certificate could even allow them to splurge on an expensive bottle they would
normally avoid.
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Another option is the gift that keeps on giving and Michael Jackson’s Rare Beer Club is your best
choice in this area. The bottle selections are above average compared to similar clubs and there are
three different membership levels to choose from ranging in price from $45 to $87 per month
(including shipping), depending on the number of bottles. While this gift is expensive, it will be
highly anticipated each month.

A few 2010 holiday beers. 2011 versions are on the shelf now.

 

Beer Craft Book

If you have a friend who’s itching to try their hand at homebrewing, the Beer Craft book will get
them started and on the right track. Written by William Bostwick and Jessi Rymill, Beer Craft
demystifies the homebrewing process by breaking it down into simple steps, easy to follow charts,
and encourages one-gallon batch sizes that can be made in any kitchen. Yes, there are more
comprehensive books, but this choice is more concise and presents the process in a far less
intimidating manner. List price: $17.99
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American Homebrewers Association Membership

The second option for the homebrewer in your life is an American Homebrewer’s Association
(AHA) membership. The AHA offers homebrewers a variety of excellent resources and benefits,
including bi-monthly home delivery of Zymurgy Magazine, discounts on beer and merchandise
around the country at participating locations, early bird registration to the Great American Beer
Festival and online access to recipes and experts in the forum. Cost: $38

 

The Oxford Companion to Beer

Never has one book compiled so much information about beer into nearly a thousand pages. The
Oxford Companion to Beer, written by beer sage Garrett Oliver, will give the novice, geek or
brewer access to a plethora of insights about brewing history, science, styles and more. It’s simply
an incredible resource that every beer lover should have on the shelf. List price: $65, but currently
on sale.
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Glassware

Serving beer in proper glassware is essential and any cupboard should be stocked with a few
options for different styles. Spiegelau offers a wonderful starter set that includes a Lager, Pilsner,
Wheat and stemmed Pilsner beer glass (also known as a Belgian beer glass) for $34. If you had to
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choose just one style, go with a set of two stemmed Pilsner glasses for $21.

Logo glassware from breweries also make a nice gift.

 

The Many Varieties of Beer Poster

On the decorative side of beer gifts, Pop Chart Lab’s poster is a must for tracking the genealogy
of beer styles that have evolved since the Sumerians brewed 6,000 years ago. In addition, if you
purchase this poster before December 31, you’ll be entered to win one bottle of every beer
represented in the chart, for a total of 200 bottles worth $2,000. Yes, you read that correctly. Cost:
$25
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Brewery Apparel

If every option above has been exhausted, then you can always pick up a t-shirt, sweatshirt, hat
and more at a favorite brewery or bar. If you’re local to a particular venue, just pay them a visit,
but most breweries also offer apparel online for easy purchase.
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Hoppy Ending & Barely Legal Coming to Whole Foods

by Kelsey Williams - Monday, April 18, 2011

http://www.bayareacraftbeer.com/beer-news/hoppy-ending-barely-legal-whole-foods/

For those out there who have tried and enjoyed Palo Alto Brewing Company’s signature beers the Hoppy
Ending Pale Ale and the Barely Legal Coconut Porter, they will soon be available in the bottle at Whole
Foods Markets.

According to Kasim Syed, the brewer, sales representative, delivery guy, for the company, which is
owned by his parents, all the approvals have gone through. Within a couple of weeks, he believes people
will be able to find the company’s brews in several Whole Foods stores in the Peninsula including Palo
Alto, San Jose, and Santa Rosa.

However, that doesn’t mean fans of the beers have to wait a couple of weeks to grab a six-pack. The
company’s distinctive labels have made into about 30 stores in the past two months Syed said including
Mollie Stone’s markets, Piazza’s Fine Foods, City Beer Store and the East Bay’s Beer Revolution.

Back in February Palo Alto Brewing Co. hit a milestone in its year-long effort to expand beyond the
confines of its two to three regular taps at Palo Alto’s local beer pub the Rose and Crown when it
received its license to sell its beers by the bottle at retail stores.

Syed, who owns and manages the Rose and Crown said, “We sell so
much here; they’re in our top-sellers, and people started to ask where else they can get it.”
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Despite the relative success the company has had at smaller craft stores, getting the beers into larger more
mainstream outlets has proven more difficult.

“If you’re not talking to a craft beer place then they want to keep with the same stuff they’ve always
had,” Syed said.

Getting the beers into Whole Foods, for example, Syed said, meant talking to about seven to eight beer
buyers in different stores throughout the region, and convincing them to say to the regional beer manager
that they want to stock the product.

Another obstacle, besides jumping through larger corporate hoops with the big chains, has been a
moderate amount of balking by mainstream stores, most notably BevMo, at the beers’ edgy labels and
names. The Hoppy Ending features a long-haired buxom cartoon woman massaging a very content
looking cartoon hop, and the Barely Legal Coconut Porter cartoon girl mirrors the Britney spears Catholic
school girl look- bare-midriff, cleavage, pigtails, and all.

Syed isn’t too concerned though. “Our target age is 21 and over,” he said with a little chuckle, “We like
to have a sense of humor.” One concession the company has had to make recently, however, was
agreeing to change the name of the Barely Legal to the “Barley Legal” Coconut Porter.

Palo Alto Brewing Co. also has an IPA, a bourbon barrel aged version of its coconut porter, and a barley
wine, but for now only the Hoppy Ending and the original Coconut Porter will be sold in bottles. That
way, Syed said, they can keep brewing in small batches and make sure that the bottled beer stays fresh.
The rest of the beers will be available from time to time in the Rose and Crown and possibly on tap at
other specialty brew pubs.
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How to Enjoy & Survive SF Beer Week

by John Heylin - Thursday, January 26, 2012

http://www.bayareacraftbeer.com/beer-guides/how-to-enjoy-survive-sf-beer-week/

Are you relatively new to craft beer? Does someone keep telling you how awesome SF Beer Week is and
you don’t have a clue? Maybe you happen to be in the Bay Area during all or part of the event and have
no idea what this means or what events you should go to? Is the SF Beer Week website leaving you
confused by the countless festivities that everyone and their mother is hosting? It's an ultra-marathon and
you need to know how to enjoy and survive it’s excesses.

First of all, it’s important to note that SF Beer Week is actually ten days long (February 10-19). It took
me a few beer weeks to realize that all my complaining about how it felt like a month contained a kernel
of truth. You have ten days of special beer tastings, dinners, bottle release parties and beer festivals. Take
a deep breathe and relax.

You Can’t Attend Them All

It would be awesome if you could, but there is just too much stuff going on at once and last time I
checked the Delorean got smashed to pieces. Again, relax. The SF Beer Week website allows you to
create your own itinerary and map out your schedule. There’s also an app for your iPhone or Android
device. I used it for the first time last year and it prevented many headaches. Use it.

Pick What’s Interesting & Some Fan Favorites  
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Consider the Opening Celebration, Toronado Barleywine Festival, The Bistro Double IPA Fest,
Celebrator Party and Drake’s Sau & Brau Pig Roast just to name a few. Those usually stand out each
year and attract big crowds, but don’t forget the little guys though. You have plenty of time to get drunk
at festivals or bars the rest of the year. Going buck-wild only goes so far when faced with 10 days of
drinking, relax (seriously).

Take the time to chat with a local brewmaster hosting an event or try a few beer and food pairing dinners.
Themed beer nights are also a great way to kill a ton of birds with one stone, when bars focus on
individual styles, such as Sour, Black IPA, Imperial Stout and more. Be sure to check the lineup before
going though, so you don’t waste your time and money going to a venue that only has two taps.

SF Beer Week 2011 Opening Celebration

Don’t Ever, Ever, Drive

If it’s not within a mile of BART, Muni, Caltrain, AC Transit, the Ferry or any other source of public
transit, skip it. If you can’t get a taxi, skip it. You might not think you’re going to get silly drunk, but you
will. Walk, bus, subway, taxi, sail, para-glide or train your way across the Bay Area. You can still get a
DUI on a bicycle. Reminder: BART shuts down just after midnight, don’t get stuck on the wrong side of
the Bay and NEVER fall asleep on the last BART train of the night. If you miss your stop, have fun
paying out the ass for cab fare. Important Side Note: The Bay Bridge is going to be shut down for
another stage of bridge construction starting at 8:00pm on February 17 till 5:00am on February 21, so you
won’t have a choice to drive.

Drink Water Like It’s Going Out of Style 

The rule is for every beer, drink a glass of water. I can never keep up with that, and as you all know, once
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you break the seal you’ll be running to the can every 15 minutes. So why drink water then? It’s worth it.
Drink Gatorade, chug Pedialyte, whatever your hangover trick is USE IT. Stay hydrated, you’re in this
for the long haul. Again, it’s ten days of beer events, don’t crash halfway through.

2011 Toronado Barleywine Festival

ZOMG! Younger!

Chill out. Pliny the Younger is a great beer, but don’t trample over people Wal-Mart style to get some. If
you miss it then it’s just something you’ll have to find on tap elsewhere in the Bay Area that month.
Honestly, the hype has gotten so huge that it’s pretty disturbing. It’s not going to change your life, and if
you’re looking for something to try to impress your friends there’s plenty of other beers out there just as
good.

Specific Event Tips

19th Annual Toronado Barleywine Festival: Get there early and expect to wait in line. Bring an
empty six-pack carrier to help you carry all the samples.

Opening Celebration: There’s a long-standing tradition of throwing marshmallows at Jay Brooks
when he first gets up to speak. At the first SF Beer Week Gala he made a crack about how he
thought marshmallows might be good in beer. Ever since then he gets pelted by marshmallows
while yelling “Mallowmallowmallowmallow!” Bring a bag to share with friends. Just kidding.

24th Anniversary Celebrator Beer News Brew Fest: Take the provided shuttle to and from the
North Berkeley BART station.
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If you’re going to do the Beer Run, you’re a god among sheep.

2011 Toronado Barleywine Festival

_______________________________________________

                                297 / 573

http://sfbeerweek.org/content/social-kitchen-brewery-0


Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

How to Spend SF Beer Week in the East Bay

by Jen Muehlbauer - Thursday, February 02, 2012

http://www.bayareacraftbeer.com/events/how-to-spend-sf-beer-week-in-the-east-bay/

It’s called “SF” Beer Week, yet the schedule is packed with happenings all over the Bay Area. If you
were so inclined, you could spend the entire week ten days (another misnomer) in the East Bay. For the
record, this was true even before the New York Times decided Oakland was hip.

Keep an eye on sfbeerweek.org for the most complete list of options, but the groupings of events below
should help you narrow down your choices a bit if you live or work in the East Bay.

Chow Down
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Drake’s Sau & Brau is probably the most talked-about SFBW beer and food event on the
eastside, and I’ve heard only good things. It’s back in all its porky glory on February 16 with more Chop
Bar whole pigs and a ton of Barrel House beers. Tickets are $45 and only available in advance online.

Other food fun:

Wine Thieves in Lafayette is repeating its successful Extreme Ale & Cheese event on February
14. (Click to read about last year’s).
Master Cicerone Nicole Erny is reprising last year’s Beer & Cheese of the British Isles event at
the Commonwealth, with two sessions this year to accommodate more lactose lovers.
The Chocolate & Beer Festival is back at the Craneway Pavillion in Richmond on February 11.
It’s family-friendly: kids under 9 are free and chocolate-only tickets are available.
Get some food in you before a long day on February 12 with the Beer Chef Brunch at Barclay’s in
Oakland. Chef Bruce Paton has been throwing beer dinners since before some of you could read,
so trust him.
Vegan-owned Beer Revolution will have non-animal-based food on certain nights, like a
chocolate pairing with Stone and a sorbet pairing with Speakeasy on February 14.

Show Your East Bay Pride

You’ve got two beer week opportunities to let
your local flag fly: the East Bay Brewfest at Pyramid and East vs. West night at Barclay’s. The Pyramid
fest is a celebration of all breweries on this side of the Bay Bridge, with unlimited tastings for $20 per
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person or $35 per pair. Barclays will offer a la carte side-by-side comparisons of SF and East Bay beers.

Meet the Brewer

I’m biased (I work there), but Beer Revolution really outdid itself with brewery nights this year. Every
day of beer week means meet-the-brewer events, sometimes with three or even five breweries in one
night. Big names include Matt Brynildson from Firestone Walker, Fal Allen from Anderson Valley
Brewing Company, and Terrence Sullivan from Sierra Nevada, but don’t overlook the fine beers and
good folks of local breweries like Black Diamond, Firehouse, Marin, and Dying Vines. Some nights are
still in the works, so check Beer Revolution’s events listings for the most up to date info.

More meet and greets:

 Bobby G’s in Berkeley is another great spot to schmooze. Check their
schedule for nights with Iron Springs, Ale Industries, and Auburn Alehouse.
On February 11, The Trappist welcomes Jeppe Jarnit-Bjergsø from Evil Twin Brewing, Brian
Stillwater from Stillwater Artisinal Ales, and the owner/founder of 12% Imports – and they’re all
collaborating on a special beer for the event. On February 17, the Trappist will host Firestone
Walker’s Matt Brynildson and serve food made with his beer.
Get your whole family some pizza and chat with Morgan Cox from Ale Industries at Mountain
Mike’s in Lafayette on February 13.

Focus, People, Focus

It’s fun to hone in on one particular style for the day. Saturday, February 11 brings us the 11th annual
Double IPA Festival at The Bistro. There’s a blind judging before the fest with winners announced
midway through, plus a people’s choice vote. You’ll never get to sample all of the 75+ beers on tap, but
it’ll be fun to try. (Take BART!)
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Other places to go deep:

The ever-popular Sour Sunday at Triple Rock and Jupiter is a very worthwhile event for fans of
the funk.
On the 14th, Jupiter is having an Anti-Valentine’s Cask Beer & Blues Night with live blues and
casks from Jupiter (duh), Drake’s, Triple Rock, Dying Vines, Magnolia, and Moonlight Brewing.
On Monday February 13, The Trappist is having a Cuvee des Jacobins Rouge blending seminar,
where you’ll taste a young beer, an aged beer, and different ratio mixes of the two.
On February 17, enjoy a blind IPA tasting at Barclay’s and see if the most hyped-up brands
actually are all that. The same night, Bobby G’s is focusing on strong IPAs, including tapping a
keg of Pliny the Younger at 5pm (which I expect to be gone by 5:45, but plenty of other tasty
beers will remain.)

Learn Something

If you’ve ever found yourself wishing you were better at picking out unwanted flavors in your homebrew
or describing the great beer you just drank, Beer Judging 101 at Pyramid on February 19 may be for you.
Get an introduction to evaluating and describing beer from Grand Master beer judge David Teckham and
Master beer judge Brian Cooper. Both these folks guest-lectured at a BJCP class I took last year and have
forgotten more about beer than most of us will ever know.

More geek-out opportunities:
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Another local beer expert, Nicole Erny, will
put you to the test with a blind tasting session at the Trappist on February 13. You’ll learn to
describe beers and identify styles, and eventually you’ll find out what the mystery beers were.
On February 15, Bobby G’s popular Wednesday night trivia game is all beer trivia, with questions
written by the Anderson Valley Brewing Company crew.

Burn Some Beer Calories

If you have a bicycle and $25, you can visit five breweries on February 12 at the Tour de Biere. The day
includes tours of Trumer, Linden Street, and Pyramid, plus discounts at Triple Rock and Elevation 66.

More vaguely healthy activities:

Pyramid is throwing a “Head Brewer for a Day Dodgeball (S)mashdown” in Berkeley. Those who
donate wish-list items to the Berkeley Food & Housing Project can participate in a dodgeball
game, and two winners and their guests will get to shadow head brewer Simon Pesch on a future
brew day. (Details.)
Uh…does walking from BART to the bar count as exercise?

Try a Brand-New Beer

Be on the lookout for beer premiers during SFBW. For instance, Ale Industries is turning the release of its
sour cherry imperial stout into an all-day shindig at the brewery with food, music, and other limited-
release beers.

More new kids on the block:
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Triple Rock always releases its imperial stout Keyser Soze during beer week, and older versions
are usually available for side-by-side tastings.
Black Diamond chose beer week to release its first barleywine in years. It was brewed during
SFBW 2011 with eight local homebrewers, is 15% rye, and portions were partially aged in rye and
brandy barrels then blended back in.

The Grand Finale

If you have any stamina left on Sunday, the Celebrator anniversary fest at Trumer’s Berkeley brewery
includes all the samples you can handle, a BBQ dinner buffet, music, a free shuttle from BART, and a
cheerful “we survived the week” vibe. San Francisco may start SF Beer Week, but Berkeley finishes it.

_______________________________________________
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Jay Brooks: Best New Beers of 2010

by Brian Stechschulte - Thursday, January 06, 2011

http://www.bayareacraftbeer.com/beer-news/jay-brooks-best-beer/

At the conclusion of every year we're inundated with top ten lists. It’s an obsession that helps us evaluate
and celebrate the good, the bad and what simply needs to be forgotten. They also generate controversy
and a healthy debate, which is also part of the fun.

Writer and beer judge Jay Brooks published his top 10 new beers of 2010 available in the region. It’s a
great mix of styles from breweries primarily based on the West Coast.

10. Sierra Nevada Tumblr Autumn Brown Ale
9. Lost Abbey Deliverance
8. Lagunitas Lil Sumpin' Wild Ale
7. Deschutes Red Chair NWPA
6. Marin E. S. Chi
5. Brouwerij De Ryck's Arend Tripel
4. Shmaltz Lenny's RIPA on Rye
3. 21st Amendment Back in Black IPA
2. Firestone Walker Parabola
1. Sierra Nevada's 30th Anniversary Series

Be sure to pay a visit to Brooks on Beer for the full commentary and descriptions.

How does this list equate with your assessment of the year in beer? 

_______________________________________________
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John Casey Combines Art and Beer for The Trappist

by Brian Stechschulte - Thursday, June 07, 2012

http://www.bayareacraftbeer.com/beer-profiles/john-casey-combines-art-and-beer-for-the-trappist/

Photos © Brian Stechschulte / Artwork © John Casey

Every time you walk into a bottle store, beer fights for your attention. Row after row of tasty options
entice you with help from label artwork. Sure, you might have a taste for an IPA or the latest must have
Imperial Stout, but more than you might want to admit, what’s wrapped around that bottle, has an
influence on your buying habits, especially if it’s a new beer. Design and marketing play a key role on
labels, t-shirts and any other trinket a brewery or bar decides to sell. Artists play a big role and often don't
get credit beyond a paycheck or free beer.

Shortly after The Trappist opened its doors in Oakland, artist John Casey wandered in and not only
discovered the wider world of craft beer, but also developed a creative relationship with the owners,
Aaron Porter and Chuck Stilphen. He’s designed several successful t-shirts for the bar and their
collaboration beer label for Evil Twin’s Wet Dream.
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Casey's Oakland studio

Casey earned a Bachelors of Fine Art from MassArt in Boston and arrived in the Bay Area with his wife
back in 1998 during the dot com bubble. They both worked in the tech industry and Casey’s been
exhibiting his artwork around the region and in far-flung cities like Paris. He describes his work as,
“Surrealistic, kind of fun and trippy.”
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When he met Porter and Stilphen a few years ago, he was getting a little tired of the traditional West
Coast IPA. According to Casey, “I was looking for something a little more interesting and malty. I went
into The Trappist and started chatting with them about beer and just got more and more interested in what
they were serving. After awhile, I gave Aaron and Chuck some stickers and they were intrigued by my
work.”

For the most part Casey doesn’t do commercial work, but has made a few exceptions. His first t-shirt
design for The Trappist featured a guy on a tricycle with hops bursting out of his head. The t-shirt sold
out and the creative relationship continued when Porter and Stilphen asked him to design a label for their
2011 collaboration beer with Evil Twin called Wet Dream. It’s a brown IPA infused with espresso that
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debuted at the Copenhagen Beer Festival.

Casey's first t-shirt design for The Trappist

Casey had never designed a beer label before, but was interested in the challenge, especially because he’s
given a lot of creative leeway. For the Wet Dream label Casey considered several different options. He
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said, “I could have used some really obvious image connotations. Some early proofs had some splattering
paint, but I decided to lean more towards dream because wet seemed so obvious. The challenge was
combining the logos and three distinct fonts, while trying to follow Evil Twin’s previous label format."

Proofs went back and forth between Casey and Evil Twin’s graphic designer before it was finalized. The
label size changed multiple times and a few accommodations were made for the American market. In the
end, Casey kept the label artwork and color pretty minimal. The design was featured on a t-shirt and logo
glassware that you can still find at the bar.

Casey’s latest project for The Trappist went on sale back in March. It’s another playful t-shirt design
featuring a torso less figure with hops flying out of his pants, the bar’s name resting on his forehead and
gold teeth that spell Oakland. It’s the perfect representation of the hop crazed beer geek.
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Casey's latest t-shirt design for The Trappist

When asked if he works for free, money or beer, Casey said, “We come to a beer agreement and they've
always been very good to me. They like the work, they're pretty open to it, and if I meet them part way,
it's because I do want to promote the beer. It's not just about the artwork.”
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Two recent sculptures

_______________________________________________
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Kelsey Williams, BACB’s New Contributor

by Kelsey Williams - Wednesday, March 02, 2011

http://www.bayareacraftbeer.com/beer-news/kelsey-williams-bacbs-new-contributor/

Hello everyone. I am excited to be joining Bay Area Craft Beer here in the
South Bay. For years my interest in beer and writing have followed distinctly different paths.

Let's start with beer. My first real job was a hostess and then waitress at a microbrewery restaurant in my
hometown called Big River (think Gordon Biersch, it's the same company). It was at this job that I first
came to understand the bevy of choices beyond the American domestic lager. I remember sampling the
seven styles of beer on tap at the time of my training, and excitedly soaking up information about dry
hopping, unfiltered hefeweizen, and the backstory of the India Pale Ale.

For some of my co-workers, the information was a job necessity. We would all have to describe the beers
to customers and help to pair them with menu items. For my part, I was fascinated.

Fast forward to college. I took another serving job at a restaurant close to my undergraduate campus in
D.C. called Chef Geoff's. Now Geoff's, as we called it, was fancier than Big River, and I spent far more
time learning the wine list and the food pairings than in thinking about the beer. However, Geoff's did
have 24 beers on tap, and it was here that I started to introduce myself to some great national brands and
imports as well as some more popular craft beers. It was at Geoff's that I first tried Newcastle, Anchor
Steam, Dogfish Head, Rogue Dead Guy, Magic Hat, Harp, and Stella Artois.

From that point on, I've been hooked on not just beer, but great wine and food as well. I love to cook; I
love finding great gems of restaurants that no one knows about; and I love wine and beer tasting. In my
hometown, my favorite bar is a little local neighborhood joint, the Tremont Tavern, where I have my very
own mug to sample their over 200 beer varieties. Now that I'm here in the Bay Area, I'm enjoying getting
to know a whole new world of craft beer.

Now for the writing bit. I have always had an uncommon draw to stories. I was a voracious reader as a
kid, and took that love to college when I got my B.A. in Literature from American University in D.C.
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Currently I am a student at Stanford working on my masters in journalism. I write about everything from
business, tech, finance to local politics to food and beer features, and I publish those stories on the
Peninsula Press (www.peninsulapress.com). I will be interning for SFgate this summer as well as writing
for the Peninsula Press and Bay Area Craft Beer.

My interests and journalism background will probably give my contributions a more newsy edge, and,
from time to time, I may even grapple with some larger policy questions about food and alcohol. Mostly,
I'm just excited to have an opportunity to delve deeper into the beer culture of the bay, and keep myself
and readers up with what's happenin' in the local brew scene.

Cheers, Kelsey 

_______________________________________________
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Lagunitas Book Written by Tony Magee Coming Soon

by Brian Stechschulte - Monday, June 04, 2012

http://www.bayareacraftbeer.com/beer-news/lagunitas-book/

It might arrive late for your summer reading list, but it looks like we can expect a
book about the "Lagunitas Story" sometime in the near future. No specific date has been published.
Magee's been telling legendary stories about the brewery for quite sometime, with the most circulated
probably being the infamous drug raid. Stay tuned for more details.

 

http://storify.com/beerbythebay/lagunitas-book-written-by-tony-magee-coming-soon 

_______________________________________________
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Lagunitas Brewing & Moylan's Garner European Beer Awards

by Brian Stechschulte - Thursday, November 10, 2011

http://www.bayareacraftbeer.com/beer-news/lagunitas-brewing-moylans-garner-european-beer-awards/

Photo © Brian Stechschulte

Craft beer’s continued growth partly hinges on international success and it’s great to see Bay Area
breweries getting accolades in big time competitions across the pond. They’ve been getting a little help
from the Brewers Association as members of the Export Development Program, which seeks to upend
America’s fizzy lager reputation. Notable awards were recently handed out at the European Beer Star
Competition and the Stockholm Beer and Whiskey Festival.

European Beer Star Competition

In it’s eighth year this competition has become one of the most prestigious events in
the world. Over 1,100 beers from 39 countries were evaluated in 49 different categories. According to the
competition organizers, “Prizes are awarded to the beers which best fulfill the respective type criteria, and
whose taste and quality impresses the most.” Congratulations to Moylan’s Brewery & Restaurant for
taking home silver in the Imperial Stout category for Ryan Sullivan’s Imperial Stout.
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Stockholm Beer and Whiskey Festival

Europe’s largest beer and whiskey trade show celebrated it’s 20th anniversary by
evaluating a record breaking 1,200 competition entries and welcoming 34,000 attendees. In this event, not
only did Lagunitas Brewing capture a gold medal in the Modern Style Ale (6% and above) category for
New Dog Town Pale Ale, but the same beer also took home the inaugural Beer of Festival award for
receiving the highest rated score among the gold medal winners.

Congratulations to our local brewers! 

_______________________________________________
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Lagunitas Brewing Announces Plan to Build Chicago Brewery

by Brian Stechschulte - Monday, April 09, 2012

http://www.bayareacraftbeer.com/beer-news/lagunitas-brewing-announces-plan-to-build-chicago-
brewery-2/

Tony Magee, owner of Lagunitas Brewing, is making a regular habit of announcing big plans for his
brewery on Twitter. (Location map below)

Updated (4/11/12) Tony Magee shared some photos of the new space you can see below.

http://storify.com/beerbythebay/lagunitas-brewing-announces-plan-to-build-chicago

[mappress mapid="6"]

 

Learn how the brewery started.

_______________________________________________

                                317 / 573

http://www.bayareacraftbeer.com/beer-news/lagunitas-brewing-announces-plan-to-build-chicago-brewery-2/
http://www.bayareacraftbeer.com/beer-news/lagunitas-brewing-announces-plan-to-build-chicago-brewery-2/


Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

Lagunitas Cancels Production of Brown Shugga'

by Brian Stechschulte - Wednesday, October 05, 2011

http://www.bayareacraftbeer.com/beer-news/lagunitas-cancels-production-of-brown-shugga/

Craft beer’s increasing popularity has left a lot of breweries scrambling to keep up with demand and
juggling production schedules. If they make high gravity beer with an intense amount of ingredients, the
stress is even greater. This year we’ve scene several high profile breweries pull distribution in markets
around the country, including Dogfish Head and Flying Dog. Other breweries have chosen a different
strategy.

This was the case late last week when Lagunitas Brewing announced that Brown Shugga’ would get axed
from this year’s holiday lineup and be replaced by a new holiday ale. In addition, Hairy Eyeball’s
availability will be cut 50%. It’s certainly disappointing to fans of both beers, but brewery owner Tony
Magee provided a frank assessment of the situation on Beer Advocate that may calm a few nerves.

"This sad holiday season we didn't have the brewing capacity to make our favorite seasonal brew,
the widely feared, BrownShugga' Ale. You see, we had a couple of really good years (thank you
very much) and so heading into this season while we are awaiting the January delivery of a new
250bbl brewhouse we are jammin' along brewing 80 barrels of IPA and PILS and Little Sumpin'
and such every 3 hours. A couple months back we realized that since we can only brew a mere 60
barrels of Shugga every 5 hours, that we were seriously screwed. For every case of Shugga' we
brewed we'd short 3 cases of our favorite daily beers. It's a drag. This year, we brewed sumpin'
that we think is also cool and brews more like our daily brews. The new brewhouse will help
insure that this kind of failure never occurs again. It's a mess that we can not brew our Shugga'
this year and we suck for not doing it. There is nothing cool about screwing up this badly and we
know it. Maybe we can sue our own sorry selves. There is no joy in our hearts this holiday and the
best we can hope for is a quick and merciful end. F*@& us. This totally blows. Whatever. We
freaking munch moldy donkey butt and we just want it all to be over..."

You gotta love the brutal honesty and self deprecating humor. So what’s the new holiday beer going to be
called? In typical Lagunitas style it’s been dubbed "Lagunitas Sucks Holiday Ale."
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Lagunitas Sponsors USA Ski Jumping

by Brian Stechschulte - Thursday, February 24, 2011

http://www.bayareacraftbeer.com/beer-news/lagunitas-brewing-sponsors-usa-ski-jumping/

Beer, advertising and sports have long been bedfellows. We drink beer while watching the big game as
sponsors tempt us to consume more on billboards and TV. This is the bread and butter for mega brewers.
They consistently dip into large advertising budgets that craft brewers can only dream of acquiring. The
NHL and Major League Baseball command bidding wars, but less popular sports are an opportunity for
craft beer.

One such case occurred last week when USA Ski Jumping announced a long-term partnership with 
Lagunitas Brewing Company in Petaluma. The six-figure sponsorship will extend until the 2014 Winter
Games in Sochi Russia and entitles the brewery to a presence at events and the right to produce co-
branded apparel and products. One of those products will include a limited edition beer with a portion of
the proceeds going back to the USASJ.

The deal will improve Lagunitas’ brand recognition as they continue to expand production and the reach
of their products. Ski jumping is far more popular in Europe, a market that Lagunitas plans on entering in
2012. As for the USASJ, they now have a portion of the funds they need to strive for Olympic gold. The
young team doesn’t receive any financial support from the U.S. Ski and Snowboard Association, so
equipment, coaches and the cost of travel is a personal expense unless sponsors help out.

From the USA Ski Jumping press release:

“We have always proudly supported our community and friends in need. It was clear that the
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USASJ needed a few new friends,” said Lagunitas CMO Ron Lindenbusch. “This sponsorship is
right in line with our basic philosophy – we try to find ways to turn beer into money to help the
cause and we always seem to make a few new friends of our own along the way.”

“Lagunitas understands that they are much more than a sponsor. They’re a partner in helping
grow the ski jumping sport out of the margins and onto the front page,” said USASJ Executive
Director Jeff Hastings. “We are thrilled to have them. They have a broad and growing market and
a very loyal customer base we hope to engage.”
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Lagunitas Ventures into Viral Video Humor with New Bottle
Opener

by Brian Stechschulte - Monday, November 21, 2011

http://www.bayareacraftbeer.com/beer-news/lagunitas-ventures-into-viral-video-humor-with-new-bottle-
opener/

 

In typical Lagunitas Brewing style, they've ventured into the online world of viral video to sell their new
Butterfly Bottle Opener. After watching each one we couldn't resist the urge to share them with you.
We'll let the videos speak for themselves.

 

_______________________________________________
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Learn About Beer & Food Pairing at the Boothby Center for
Beverage Arts 

by Brian Stechschulte - Wednesday, November 02, 2011

http://www.bayareacraftbeer.com/events/learn-about-beer-food-pairing-at-the-boothby-center-for-
beverage-arts-2/

Beer is complex and
don’t let anyone tell you otherwise. There’s a lot behind this deceptively simple drink and if you want to
learn about its history, the vast number of styles, brewing science, how to analyze it or pair it with food,
hundreds of books are waiting to be consumed. One of the most comprehensive, The Oxford Companion
to Beer, was published last month with over 960 pages of material to digest. While it’s certainly a
tremendous resource, sometimes you need to learn by drinking and eating!

When it comes to learning about beer this hasn’t been easy to do in a formal setting. Rich Higgins,
brewmaster at Social Kitchen and one of only three Master Cicerones, is addressing this problem in a
series of eight beer and food pairing classes hosted by the Boothby Center for Beverage Arts in San
Francisco. The classes will take place primarily on Sunday evenings over the next four months and are
broken into two different sections, the World Beer Traditions Series and the Beer and Food Pairing Series
.

According to the press release here’s what you can expect:

Each class in the World Beer Traditions Series will cover a different beer tradition (United
Kingdom, German, Belgian, and American) and will include a lecture, discussion, and lots of
sampling of great beers. Rich will cover the basics of beer styles and flavors, how to evaluate a
beer, and how technology, taxation, taste, and terroir have affected the flavors of the beers and the
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evolution of the beer traditions. (Cost: $55 per class or $200 to attend all four.)

Each class in the Beer & Food Pairing Series will delve into the pairing of beer with a different
food tradition (Thanksgiving food, Italian cuisine, Superbowl eats, and Valentine’s chocolate &
candy) and will include a lecture, discussion, and lots of sampling great beers and foods. Rich will
cover the basics of beer and food flavors, how to evaluate a beer, and how to pair beer with food.
Students will learn how great pairings of beer and food are better than the sum of their parts, and
they will learn when to order which beers while eating at restaurants. (Cost: $65 per class or $240
to attend all four.)

These classes are a unique opportunity for the casual aficionado or the seasoned beer nerd. In addition,
part of the proceeds will help support the Barbary Coast Conservancy for the American Cocktail, a non-
profit organization that houses the Boothby Center for Beverage Arts, which is striving to preserve the
“cultural heritage of saloons and their cocktails in San Francisco, while also preserving California’s
culinary philosophy and tradition."

Rich Higgins / Photo © Brian Stechschulte
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Letter from the Editor: Bay Area Craft Beer is on Hiatus

by Brian Stechschulte - Thursday, November 01, 2012

http://www.bayareacraftbeer.com/uncategorized/letter-from-the-editor-bay-area-craft-beer-is-on-hiatus/

 Obligatory "Into the Sunset" Goodbye Photo

Dear Readers, Supporters, Silent Observers & Industry Folk Who Actually Noticed this Website,

In the last few months you may have noticed how lifeless this website has become. At its peak, two to
three new blog posts were popping up each week and the calendar of events was quite full. The site was
even redesigned this summer, web traffic was at an all time high, and followers on social media were
rapidly increasing. So what the hell happened? Well, instead of documenting the industry, I decided in
August to join its ranks as Executive Director of the San Francisco Brewers Guild. As of today, Bay
Area Craft Beer will no longer be updated in the foreseeable future.

As much as I want to continue updating the calendar and producing in-depth local coverage about craft
beer that’s hard to find, both online and in print, I knew I wouldn’t be able to keep up with the
tremendous amount of time and energy it required. When I wasn’t working in beer, the prospect of
gathering material from breweries, writing stories, or editing photos for up to five hours after an 8 hour
work day, was something I looked forward to doing. Okay, not all the time. Sometimes it was a grind, but
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for the most part I enjoyed the process even though I was logging 10 to 25 hours per week working on the
site.

Now, I do a lot of those tasks, and far more, during the day and it’s harder to motivate myself beyond the
workday. The prospect of decompressing with a good book or magazine, having the time to meet a friend,
or simply attending a beer event and not “covering” it, is much more appealing. In addition to recouping
lost free time, I also want to focus my energy on the new job, it’s challenges, and future.

I certainly have mixed feelings about letting this site go dormant. For many people the calendar portion
was a useful tool. Instead of having to visit 20 different websites or scrolling through a ton of social
media feeds to find events, people could find a good chunk of that info all in one place. My apologies for
letting it slip into oblivion. That dilemma actually drove me to create the site in the first place, other than
having an interest in producing stories and photos about craft beer that I could hardly find elsewhere. I
will still continue to write, take photos and share them when I have the time and energy, but they’ll
appear on AllOverBeer.com, my first beer blog.

Before signing off, I want to profusely thank a few people who contributed to the website or kept me
motivated when I was ready to call it quits. Kelsey Williams, John Heylin, Jen Muehlbauer, Dave
McAvoy, Matt Amaral and Fred Abercrombie gave the site unique material and a voice I couldn’t offer.
I’m grateful for the time and energy they devoted to their stories, reviews and cartoons. I also want to
thank Ken Weaver for a series of pep talks over beers that boosted my confidence and desire to keep
going when it was sorely needed. Finally, thanks to all of you who visited the site, read the material,
commented, or provided me with content. In many ways, without you, this site wouldn’t have lasted as
long as it did. Cheers!

Sincerely,

Brian Stechschulte
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Little Breweries Draw Big Crowd  

by Brian Stechschulte - Tuesday, February 15, 2011

http://www.bayareacraftbeer.com/events/breweries-of-tomorrow-nanobrewery-festival-recap-2011/

When the staff opened Social Kitchen & Brewery on Sunday night the line waiting to get in stretched for
nearly a city block. Nine up and coming hombrewers, looking to make the professional leap, managed to
draw an insatiable crowd for the Breweries of Tomorrow, Nanobrewery Festival in San Francisco. The
turnout and feedback left the organizers stunned and brewers ecstatic.
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The doors opened up at 5:00pm and the Social Kitchen staff moved festivalgoer’s inside as fast as
possible. Once they swapped $15 for a commemorative glass they tore into the wide range of beer from
510 Brewing, Beltane Brewing, Bosworth Brewery, Elizabeth Street Brewery, Local Brewing Company,
Orange & Black, Pacific Brewing Laboratories, Petaluma Hills Brewing Company and Van Houten
Brewing. Attendees also received tickets for two pours from the Strong Beer Social menu offered by Rich
Higgins, the Social Kitchen brewmaster.
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The breweries were spread out in groups of three near the front door, by the kitchen and up on the
mezzanine, which kept the crowd moving and wait times for beer minimal. Brewers were able to field
questions from inquisitive drinkers who had a lot of beer to choose from.

Bosworth Brewing had Redwood Best Bitter, Mish Mash IPA & Pond Hopper Brown ale.
Orange & Black brought a firkin of Bitter.
Elizabeth Street Brewery offered a stout called Daddy’s Chocolate Milk.
Van Houten Brewing poured a California Common.
Local Brewing Company tapped a corny of Sutro Tower Stout.
Pacific Brewing Laboratories brought a Hibiscus Saison.
Beltane Brewing went with an Imperial IPA, Belgian Strong & Dubbel.
Petaluma Hills offered a Porter, Belgian Blonde, a Honey Nut Brown, and a Stout.
510 Brewing poured an Imperial Red (IRA) and a Peppermint Porter.
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Left to right: Travis Smith, Dean Hoffman & Xon Cisneros of 510 Brewing with Bryan Hermannson &
Patrick Horn of Pacific Brewing Laboratories.

Left to right: Alan Atha of Beltane Brewing, Regan Long from Local Brewing Co. & JJ from Petaluma
Hills Brewing.
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Left to right: Richard Brewer-Hay of Elizabeth Street Brewery with the Bosworth Brewing crew, Antony
Field, Caroline Field & Justin Lokitz.

James Davids &amp; Kim Sturdavant of Orange &amp; Black.
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Johnny & Creek of Van Houten Brewing Company.

The beer supply lasted into the evening in light of the huge demand and generous pours. Unfortunately,
the same can’t be said for the 200 pieces of special glassware that disappeared by 6:00pm, when the price
of admission dropped to $10 as a result.
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Due to the tremendous turnout you can expect this event to continue in 2012. The need for advance
tickets and a larger venue will be evaluated. In the meantime, organizers want to thank attendees for their
patience and for coming out to support your Bay Area brewers.
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Local Brewing Launches Kickstarter Campaign to Fund Brewery

by Brian Stechschulte - Thursday, June 16, 2011

http://www.bayareacraftbeer.com/beer-news/local-brewing-launches-kickstarter-campaign-to-fund-
brewery/

Want to play a role in building a brewery right in your own backyard?
Regan and Sara from Local Brewing Company have launched a Kickstarter campaign and need your
support to set up shop in San Francisco.

"The premise behind Local Brewing Co. is to encourage local involvement and feedback to create
approachable, sessionable beer. A true brewery + tap room built by locals, for locals.

Local Brewing Co. beers have been tested and refined by local San Franciscans, and now our
brewery will have the same input from supporters. Our goal is to open a brewery + tap room in
San Francisco that supports the local community.

Your support will determine the size of Local Brewing Co.’s initial brewhouse. A brewhouse --
the actual equipment used to brew beer -- is the most critical part of a brewery; it’s also one of the
most expensive purchases, and it dictates the volume of production for a brewery."

The campaign is up and running for the next 40 days and the goal is to raise a minimum of $69,000. If
they gather more funds then the brewery will get bigger and the beer will go farther.

During the campaign Regan and Sara are encouraging the community to come out and try their Glen Park
Ale before donating. Bars and taprooms around the region will be hosting events in support of their
efforts. The first event is tonight at Kilowatt in San Francisco starting at 6:30pm. As future events are
announced they’ll be posted on the BACB calendar. Important note, Local Brewing cannot use the
proceeds from beer sales during these events to fund the brewery (licensing, legalities, blah, blah, blah.)

Bay Area Craft Beer has a soft spot for up and coming breweries, so please show your support for Local
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Brewing Company. You can donate as little as $5 or more depending on the number of goodies you
would like to receive in return; stickers, glasses, clothing and even beer!

Check out their inspiring campaign video.

http://www.kickstarter.com/projects/localbrewingco/build-local-brewing-co-a-brewery-for-locals-by-loc 
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Lupulin for Lupus Fundraiser Taking Place at Tied House

by Brian Stechschulte - Thursday, September 22, 2011

http://www.bayareacraftbeer.com/events/lupulin-for-lupus-fundraiser-taking-place-at-tied-house/

The camaraderie of the brewing industry often extends to uniting around a cause. One of the latest is the 
Lupulin for Lupus Fundraiser organized by Peter Estaniel, author of the BetterBeerBlog. The 2nd
annual event will take place at the Tied House in Mountain View on October 7 at 5pm.

All you have to do is show up for a $5 pint of beer served from donated firkins courtesy of Drake’s
Brewing, Firehouse Brewery, Tied House and probably a few more. The proceeds will benefit the Lupus
Foundation of America.

According to Estaniel, the fundraiser originated as a “knee-jerk reaction to a failed collaborative blog
post, that slowly morphed into a crazy homebrew experiment and ended up being something very
personal to my family and very real.”

The event was inspired by a close family friend who’s living with Lupus, an unpredictable and painful
autoimmune disease that can attack any number of organs in the body. It’s currently estimated that five
million people suffer from a form of the disease worldwide. Improvements in diagnosis and treatment
methods have improved, but there’s currently no cure.

What’s Lupulin you might ask? That’s the sticky yellow powder buried at the base of hop leaves, which
provide the wonderful aroma and bitterness beer lovers crave.

So if you’re free please stop in for a tremendous beer and a great cause. For more information or if you
would like to make a donation, visit the event website. 

_______________________________________________
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Mama

by Matt Amaral - Wednesday, December 21, 2011

http://www.bayareacraftbeer.com/comics/mama/

Click on image to view full size. 
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Marin Institute Calls for Tax Increase on California Alcohol

by Brian Stechschulte - Thursday, January 06, 2011

http://www.bayareacraftbeer.com/beer-news/marin-institute-calls-for-tax-california-alcohol/

The new Governor has been in office only a few days and the Marin Institute is already asking Jerry
Brown to raise the excise tax on alcohol 25 cents per drink to help close California’s budget shortfall.
Here are a few details from the press release:

"A simple 25 cents per drink increase would generate $3.5 billion in revenue for the general
fund," said Bruce Lee Livingston, Marin Institute's executive director. "It's common sense, fiscally
responsible, and long overdue."

The last alcohol tax increase in California was in 1992 and just a penny per glass of wine and two
cents per can of beer and shot of spirits. Since then, rising inflation has led to a 33 percent
decrease in state alcohol tax revenue. Moreover, Marin Institute estimates state and local
government costs for alcohol-related problems to be $8 billion annually, including healthcare and
criminal justice expenses, adding to the state's economic woes.

_______________________________________________
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Marriage Color

by Matt Amaral - Thursday, May 12, 2011

http://www.bayareacraftbeer.com/comics/marriage-color/

The latest edition of HomeBrood, a cartoon about beer and life by Matt Amaral.

Click on image to view full size.
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MateVeza Opening Restaurant & Brewery in San Francisco's
Mission District

by Brian Stechschulte - Tuesday, November 29, 2011

http://www.bayareacraftbeer.com/beer-news/mateveza-opening-restaurant-brewery-in-san-franciscos-
mission-district/

2012 is shaping up to be a break out year for breweries
opening up new venues in the Bay Area. MateVeza joined the growing list today when they announced
plans for a restaurant and small brewery called Cervecería de MateVeza, opening up in San Francisco’s
Mission District next spring. The venue, which will be located at 3801 18th Street, will source local food
to “further enhance the culinary experience of pairing craft beer with fine food.”

Here’s a few more details from the press release:

The highlight of Cervecería de MateVeza's Argentinian cuisine will be El Porteño empanadas
made in San Francisco with ingredients such as Prather Ranch organic, dry-aged, grass-fed beef,
Fulton Valley all natural chicken, and organic cheese, herbs, and vegetables. El Porteño's founder
Joseph Ahearne learned the recipe for his buttery, flaky empanadas with premium ingredients
from his Argentinian mother.

MateVeza founder Jim Woods will also be joined by prolific San Francisco beer-tender Matt
Coelho. A Certified Cicerone™ like Woods, Coelho has honed his craft at such venerated San
Francisco beer haunts as City Beer, Church Key, and the Black Horse. Woods and Coelho will
serve a variety of MateVeza and guest beer selections on tap and in bottles. Growlers and select
bottles of guest beer will also be available for purchase to go.

_______________________________________________
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Meet the Beer Revolution Curling Team

by Brian Stechschulte - Tuesday, July 10, 2012

http://www.bayareacraftbeer.com/beer-profiles/beer-revolution-curling-team/

Photos © Brian Stechschulte

On a recent Friday night, as Beer Revolution was just starting to defuse the work week tension, a handful
of patrons were preparing to face-off in a epic match. They talked a little trash, emptied a few pints, and
then traveled to downtown Oakland where they spent two hours on a sheet of ice sliding rocks and
swinging brooms to score points. Team Beer Revolution squared off against Team Mosswood. The
winner would be crowned champion of the San Francisco Bay Area Curling Club’s (SFBACC) Friday
night league.
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After work league sports are an American tradition. They divert our attention from crappy jobs, help us
revisit our glorious youth, and might be considered exercise. If you don’t make a post game visit to the
bar sponsoring your team.

Bar sponsorship of softball league teams is fairly ubiquitous. For curling it’s comparatively obscure.
Americans are slowly gravitating to the game thanks to the Winter Olympics and outreach by curling
clubs, but it’s pretty low on the sporting food chain. The SFBACC has been around since 1958 and
regularly hosts learn to curl nights.

Curling's first historical reference dates back to Scotland in 1541, when the game was played on frozen
ponds. Game play is fairly straightforward. Four players constitute a team, who take turns sliding eight
granite stones down a sheet of ice toward a circular target. Accumulating the most stones near the center
of the target scores points.
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Curling stones

Sounds simple right? Well, there’s a lot of strategy and technique. Stones can be placed as guards in front
of the target to prevent opponents from scoring. They can be delivered with a slight rotation, or “curl,” so
they curve around guards, and players use brooms to reduce ice friction so the shot travels further then it
normally would.
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Curling brooms

The complexity of the game is what attracted John Heylin, who learned to play during the SFBACC’s
Friday night practice sessions. After he honed his skills for a few weeks, fellow-curling newbs Melissa
Buck and Amy Cohen approached him about forming a team. Heylin agreed and they rounded out the
group with Sean Owens, who also started playing at the same time.
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From left to right: Sean Owens, Amy Cohen, John Heylin &amp; Melissa Buck

Once the group was formed, the next task was a team name and sponsorship. The Trappist bar in Oakland
already sponsored one team, so Heylin, an avid craft beer fan and fellow contributor to this website,
thought another bar or brewery might be interested. That’s when nearby Beer Revolution came to mind.

Heylin was a regular customer and decided to approach Beer Revolution co-owner Rebecca Boyles. He
said, “She loved the idea of sponsoring a curling team and I don't think it’s because she’s Canadian, but
because it's such a weird sport for the Bay Area and it seemed like a silly thing to do.”

Boyles allowed the team to modify the Beer Revolution logo, which includes a hand holding a curling
stone instead of a beer. It appears on the team’s monogrammed black hooded sweatshirts. She also threw
them a fundraiser at the bar to help pay league fees. Each team pays around a $1000 per 10 game season.
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The team has now played together for several seasons at the Oakland Ice Center, in the city’s downtown
corridor. Two weeks ago they were in the championship match. After a typical warm up session at Beer
Revolution, they proceeded to dominate Team Mosswood. The final score was 7 to 1.

You might think such a lopsided score would yield animosity, but the Friday night league is pretty loose
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and lighthearted. Any disappointment is diluted by two of the most important league rules enforced after
a match. The first rule is the winners buy the losers their first beer, and the second rule requires the losers
to buy the next round.

If you would like to learn more about curling or participate in one the SFBACC’s learn to curl sessions 
(there's one scheduled this coming weekend), head over to their website or contact John Heylin at jheylin
(at) gmail.com 

_______________________________________________
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Meet the Can Van: Craft Beer Canning on Wheels

by John Heylin - Tuesday, February 07, 2012

http://www.bayareacraftbeer.com/beer-profiles/meet-the-can-van-craft-beer-canning-on-wheels/

Jenn Coyle, Lindsey Herrema & Barley / Photos © Brian Stechschulte

Picture this: You’re a small brewery that’s looking to expand to stores and markets all across your area.
The thing is, you don’t have a bottling line and filling bombers by hand is more of a pain in the ass than
you pictured. Sure it worked when you were home brewing, but we’re talking barrels of beer here. What
can you do? Jenn Coyle and Lindsey Herrema might have the answer.

Jenn and Lindsey (and their mascot Barley) run a mobile
canning line, dubbed the Can Van, which just got off the ground right here in the Bay Area. They just got
back from picking up their custom trailer in Colorado and I managed to track them down at Devil’s
Canyon Brewing in Belmont where they were doing their first run of cans.

The Can Van concept emerged from their final semester at Presidio Graduate School where they, along
with several other classmates, worked on a solid business plan as a class exercise. While conducting
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research on the idea, they received very enthusiastic responses from the breweries they called, such as
“That’s a great idea! When can I hire you?” Needless to say, they were on a roll before they even got
started. After numerous presentations and some fundraising, the Can Van became a reality.

“Cans you say? I thought there had to be minimum orders of 100,000 for can production?” That’s true. If
a brewery wanted to use cans with a design that’s printed directly on the aluminum, then a minimum
order of 100,000 is necessary. Luckily Jenn and Lindsey have found a way to label the cans themselves,
as they would appear on beer bottles. This means no huge orders and no pallets of cans just sitting around
for a year waiting to be used. They just order the amount of cans needed and buy the labels. The rest is
beer history.

With so much beer to process I was curious about the speed of the canning line. I’ve heard many brewers
talk about how slow a canning line is compared to a bottling line. When Jenn told me they could process
36 cans a minute, that lingering doubt went out the window. In fact, they’re able to package 30 barrels in
a single day at full speed. I wonder if larger breweries will simply hire them full time to can year-round?

The Can Van will operate much like the mobile bottling line that many local breweries utilize. While they
want to stay near the Bay Area, if there’s another region of brewers that want to can their beer then
they’re totally down for traveling where there’s work to be done. In fact, they’ve been eyeing a trip up to
Oregon to help out a few breweries there.

It’s pretty amazing what they’re doing, taking the whole canning trend and building a solid business
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around it. Right now they’re just getting started with their first client, but they could easily have more
demand then they can manage, just like many breweries that can’t make enough beer to satisfy
customers. It’s a great problem to have and I wish it on them.

_______________________________________________
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Mill Valley Beerworks Survives Planning Commission Hearing

by Brian Stechschulte - Tuesday, April 26, 2011

http://www.bayareacraftbeer.com/beer-news/mill-valley-beerworks-survives-planning-commission-
hearing/

Last night the owners of Mill Valley Beerworks, Tyler and Justin Catalan, stood before the Mill Valley
Planning Commission for a compliance review of their conditional use permit (CUP) due to a number of
complaints by neighbors. At the same time, the owners wanted to amend their permit so they can expand
into a neighboring storefront with an enlarged kitchen, address noise complaints, remodel the facade,
have outside seating and overall, turn the business into more of a cafe.

The hearings outcome held serious ramifications. Restraints could be placed on the business making it
difficult or costly to operate. As a result, a large crowd attended the proceeding in favor and against the
popular business. The primary complaint was noise due to exiting late night customers.

The public comment period contained a lot of passion and rhetoric from both sides. The neighbors who
received the most attention at the meeting and leading up to the event were Chris and Lara Deam, the
latter being the founder of Dwell Magazine, who live nearby. They described sleepless nights, a muffler
left in their driveway and accused Mill Valley Beerworks of taunting when their sidewalk chalkboard
read “At Home in the Modern World,” the tag line of Dwell Magazine.

In the end, after nearly five hours of deliberation, the commission granted Mill Valley Beerwork’s
request to have the CUP amended, but placed a number of conditions on the business:

A door man will have to be present every day from 8:00pm till a half hour after closing to manage
patron behavior as they exit the business and call police when necessary.
Bottle dumping cannot occur after 10:00pm.
Mill Valley Beerworks is required to monitor the exterior decibel level with the aid of an outside
firm appointed by the city after renovations are completed.

So for now the doors will remain open, expansion will move forward and hopefully the changes will
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appease neighbors and fans of this Mill Valley hotspot.

Here are some more highlights from hearing that appeared on BACB’s twitter feed:

[View the story "Twitter Highlights" on Storify] 

_______________________________________________
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MillerCoors Debuts New Small Batch Beer in San Francisco

by Brian Stechschulte - Tuesday, June 05, 2012

http://www.bayareacraftbeer.com/beer-news/millercoors-debuts-new-small-batch-beer-in-san-francisco/

I know what you’re thinking, “MillerCoors isn’t synonymous
with craft beer so why are you even mentioning them on the site?” Looking at the big picture, you’re
correct, but they’re starting to focus on small batch offerings that are garnering awards and will compete
with Bay Area brews on price and flavor. I’ll let you be the judge of the latter.

Next time you’re at the bar in San Francisco, keep your eyes peeled for a new tap handle. MillerCoors
has just introduced an Amber Lager, in select U.S. regions, under the guise of a new brand called Third
Shift Band of Brewers. The beer is described as “well balanced with a sweet maltiness, lightly toasted
character, subtle hops and a beautiful color at 5.3% alcohol.”

According to a recent article about the beer on Advertising Age, it was created by a group of experimental
brewers working after hours in Golden, CO, is limited to draft only, will be priced slightly lower than
competing brands and recently won a gold medal at the 2012 World Beer Cup.

Surprisingly, the aforementioned article didn’t provide specifics about the award and neither did the
Third Shift press release. Then, when I scoured the list of 2012 winners, I didn’t see Third Shift Amber
Lager anywhere, so I sent a perplexed email to the PR agency.

Apparently, the beer won gold in the Marzen category and was entered into the competition under the
codename “Flor Hosen” by The Sandlot brewery in Denver, which is connected to Coors Field. Why the
need for a codename? The PR agency said, “Third Shift Band of Brewers always like to have some fun
and get creative with the names they enter their brews under in competitions.”

In my estimation, Third Shift Band of Brewers Amber Lager could be a “gateway beer” that appeals to
consumers who want more flavor than a typical mass-market lager, are interested in craft beer, but price is
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a factor. Time will tell if San Franciscans find it appealing. 

_______________________________________________
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Name Change & New Beer from Triple Voodoo

by Brian Stechschulte - Wednesday, July 27, 2011

http://www.bayareacraftbeer.com/beer-news/name-change-new-beer-from-triple-voodoo/

Six months into the launch of Cherry Voodoo Brewing the business
partners have decided to drop “Cherry” from the name and have replaced it with “Triple.” According to
representative Pete Brey, the name Triple Voodoo Brewing is more aligned with “the vision of our
founding partners and our three unwavering principles: a passion for creating the extraordinary, a desire
to share those creations with the world, and an ultimate goal to help make the world a better a better place
for everyone.“

Along with the name change you can expect to see two new beer styles on tap around the Bay Area in
limited quantities. Earlier this month at Rogue Public House in San Francisco they debuted a red IPA
called Triple Voodoo Vermillion and Triple Voodoo Whit Dream, a Belgian Whitbier brewed with
orange peel and coriander. 

_______________________________________________

                                357 / 573

http://www.bayareacraftbeer.com/beer-news/name-change-new-beer-from-triple-voodoo/
http://www.triplevoodoobrewing.com/TripleVoodoo/faces/Home.xhtml


Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

New Brewery Calicraft Celebrates The Golden State

by Jen Muehlbauer - Thursday, June 21, 2012

http://www.bayareacraftbeer.com/beer-interviews/new-brewery-calicraft-celebrates-golden-state/

Have you seen a bear clutching a barrel? If so, either you’re way too drunk or
you’ve spotted bottles from Calicraft Brewing Company, one of the latest players in the Bay Area’s
explosion of new breweries.

Calicraft was officially launched in May 2012 by Blaine Landberg, a veteran homebrewer, Walnut Creek
family man, and founding employee of Honest Tea. I first met this ambitious but approachable
entrepreneur after midnight at a brewers’ conference where, despite the late hour, he exuded enthusiasm,
local pride, and love of beer. It's easy to get caught up in his excitement, particularly when he talks about
his commitment to using California ingredients when possible. Even Calicraft t-shirts will be made in-
state, not in China.

The fledgling brewery came out of the gate strong with three beers: the refreshing Cali Colsch, the hoppy
Oaktown Brown, and Buzzerkeley, a honey-accented Belgian/American mashup that’s already getting
plenty of…well, buzz. (Sorry.) I predict Calicraft will have a substantial following by the time it opens its
Walnut Creek tasting room.
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Landberg took some time away from brewing, beer delivery, and his general daily hustle to answer some
questions via email. An edited version of our exchange is below.

You talked about wanting to start a brewery since you were 14. Most 14 year olds are not
drinking anything inspiring. How did you get a goal like that at that age?

Living right outside Chico in Willows, CA, the success of Sierra Nevada Brewing Company was a
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sense of regional pride. As I was growing up I saw that sense of pride as something that I wanted
to create…but I wanted to make sure I wasn't just trying to recreate Sierra but start a new
movement like Sierra did in the ‘80's

I come from a family of homebrewers. I remember the moment I realized I wanted to be a brewer,
when my uncle brought a beer he made to a family function. It was called Bell and Bear Brew -
Hopping Good From Down Under and the label had a kangaroo peeing in a bucket. As a teenager
this was hilarious. At our family holiday functions it was always a treat to see who would bring
the most interesting craft brewed beer to the party. Though I couldn't partake, maybe a sip here
and there, I loved what it stood for. A symbol for a social gathering, a form of expression, and a
sense of family and friends…to me these are the core values and reasons craft beer and craft
products in general are so meaningful and why I've chosen to pursue them as my life's work.

When/where did you brew your first batch of beer? What was it?

I brewed my first batch of beer in the kitchen of the dorms in Unit 1 at UC Berkeley. It was an
extract brewed pale ale. I added honey to it and called it Buzzerkeley Brewing Virgin Ale. I was
only able to brew down there twice before it got out that a 19-year-old was brewing beer, not
good. I took a hiatus for about two years and started heavily brewing when I got an apartment
with my girlfriend at the time, now my wife. I cobbled together five pots and pans and started
brewing extract beer. I made pretty much everything under the sun and I constantly tried to
experiment with beers using honey, spices, fruits, and woods. After about two years of fairly
consistent extract brewing I started to all-grain brew and that is when my hobby became
an obsession.

Do you still homebrew?

I definitely still homebrew. I think that is the foundation of craft brewing. Especially at the stage
where I am, it’s important to keep creative and constantly try to improve on concepts and new
products. Homebrewing is the best avenue for this.

Since you have beers named in honor of Berkeley and Oakland, can you talk a bit more
about your connection to these cities?

I went to school at Berkeley and started brewing in Berkeley. The initial name I thought of for the
brewery was Buzzerkeley. I liked that it was a play on Berzerkeley and with the use of honey in
some of the beers the play on words was perfect.

While living in Oakland in our little Rockridge apartment I came up with the basics of Oaktown
Brown. The idea came to me as I was training for a half marathon and running about Lake Merritt.
I would try to daydream about brewing to take my mind off the pain. At that time I was
frequenting Barclays, Ben and Nick's, and Cato's where I grew a strong appreciation for hoppy
beers but also loved a good brown, porter or dark lager. I also felt like there wasn't a consistent
beer on the market that used oak in balance with hops and brown and I loved the double meaning
of “Oaktown.”
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Can you talk briefly about your other experience in the workforce, including what (if
anything) tea taught you about selling beer?

I was one of the first people to join the team at Honest Tea. I started as an intern in 1999, the
second year of Honest. I started selling Honest out of the back of my car, similar to what I'm
doing now with Calicraft. I purposely chose working for a start-up in the beverage industry
because the fundamentals of brand building through distribution and retail are the same. In fact,
up until 2008 we mostly worked with Miller and Bud distribution houses in the West. From my
car to the end of 2008 we put together a network of over 50 beer distributors in the West and
covered all 13 states.

Please describe each of your beers, including any ingredients you're willing to divulge.

Cali Colsch: We use California-grown base malt from the Klammoth basin by the base of Mt.
Shasta. We blend it with some European Pilsner malts to form a base that is clean, smooth, subtly
grainy and bright. We then use a blend of American and German hops to bring out noble spicy
and fruity characteristics while giving the beer a hint of American hop flavor at the end. The
Kolsch yeast we use adds complexity through notes of peach and pear. It finishes bright, playful
and clean. Our goal is to not push this beer out of style, but push the beer to the edge of the style,
keeping it drinkable and balance.

Oaktown Brown: Redefining traditional brown ale, this is a hoppy, malty, deep and soulful brown
ale. We use California-grown organic Cascade hops that give this beer a flavor reminiscent of an
IPA. The California grown hops express flavors of orange and marmalade vs. pine and grapefruit
from the Pacific Northwest. We then ferment the beer with a blend of three oaks with the
foundation of the oaks being American. The beer starts bitter and roasty with subtle smoke. As it
warms, layers of chocolate, toffee and caramel begin to shine. The use of oak during fermentation
gives this beer structure that lays in your mouth similar to a great cab or zin.

Buzzerkley: Blurring the lines between beer and wine, Buzzerkeley is beverage unto itself.
Fermentation with Champagne yeast adds a subtle tartness to the finish. Our combination of pure
California starthistle and a blend of Belgian and American malts support the spicy fruity esters of
the yeast. The honey sugars are almost completely fermented, drying out the beer similar to a
Belgian golden strong or dry champagne. Its best drank cold and in a tight narrow glass.

Where are the beers brewed now and what are your plans to open your own brewery?

Currently we brew our beers in San Jose at Hermitage. We subscribe to the tenant
brewer philosophy: much like you would become a tenant at an apartment and make it your home,
this is the way we view our relationship with Hermitage. The people at Hermitage have been
incredible to work with and are solid partners in business.

In the next 12-24 months we will be building a small 10-15 barrel production system in Walnut
Creek. We are currently working with the city to get the area known as the Shadelands rezoned for
food production. We will run the brewery much more like an experimental winery with a tasting
room than a traditional brewery. You'll be able to get small batched limited produced beers using
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local partnerships. A few restaurant or beer-centric bars will get some of the products coming out
of Walnut Creek.

In the short term, where can people find your beers?

Bottled beers are available at Berkeley Bowl, Ledgers Liquors in Berkeley, Whole Foods,
Jackson's Liquors in Lafayette and other independent grocery stores. On tap we'll be rotating at
local beer bars and restaurants in the area including Gather and Revival in Berkeley, Handles in
Pleasanton, Beer Revolution in Oakland, Tender Greens and ØL in Walnut Creek, and Pete's
Brass Rail and Chow in Danville. If we're not on draft, ask :)

_______________________________________________
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New Brewpub & Wine Tasting Room Opening in Napa

by Brian Stechschulte - Thursday, October 06, 2011

http://www.bayareacraftbeer.com/beer-news/new-brewpub-wine-tasting-room-opening-in-napa/

Next time you’re driving through wine country you’ll have one more location to sip a few beers. Napa
Smith Brewery has opened a brewpub in the wine mecca so weary wine tasting beer aficionados can
refresh their palate.

According to Brewmaster Don Barkley, "We've been making great beer for a while now, and I think it's
about time we have a place where you can come in and taste it fresh from the Brewery. If you want to
learn more about beer or take a tour, you can do that. If you want to just relax over a cold, refreshing beer,
you can do that. We just want you to have a good time, meet great people and enjoy life at its finest -
that's what Napa Smith is all about."

The new venue will feature 8 different beers on tap with wine available from Bourassa Vineyards.
Operating hours will be 10am to 5pm daily with tours available at 3pm. On Saturday, October 8, they’ll
be celebrating the grand opening with $2 pints and a food truck from noon to 4pm.

Pelican Brands, which merged with Paddington Brands earlier this year, acquired Napa Smith back in
December of 2010 and this development is an extension of their investment in the brands distribution and
capabilities, which exceeds $1 million. Chairman & CEO of Napa Smith and Paddington Brands, J
Smoke Waillin is looking to expand even more. He stated that “as our brand grows across the US, we
expect to make significant additional investments in Napa,"

For more information check out the PR Newswire press release.

  

_______________________________________________
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New Brewpub Set to Open in the East Bay

by Brian Stechschulte - Wednesday, August 03, 2011

http://www.bayareacraftbeer.com/beer-news/new-brewpub-opening-in-the-east-bay/

 Photos: Brian
Stechschulte

Sixty-six feet above sea level and the fractured geology of the East Bay, the regions newest brewpub,
Elevation 66 Brewing Company, is preparing to open its doors in El Cerrito by mid to late August. The
project has evolved since 2010 from "wishful thinking" to clearing its final licensing hurdle last week.
Soon they’ll be firing up the mash kettle.

“It was a pipe dream at first,” said Brian Kelly, who partnered with Kayvan Sabeghi and Dave Goodstal
on the new venture. The three friends are all former employees of Pyramid Brewing in Berkeley. Kelly
and Sabeghi spent time as servers behind and in front of the bar, while Goodstal, who did stints at
Beermann’s, Sudwerk and Trumer, worked on the brewing team.

Once they mustered up the guts and capital to take the big leap they went shopping for a location.
According to Kelly they were welcomed by the city of El Cerrito with open arms and a little funding.
“We looked into a lot of places like Berkeley, Oakland, San Raphael and San Francisco, but they seemed
to be a lot more expensive and some cities wouldn’t even talk to us. El Cerrito officials definitely wanted
us here and did everything they could to help us get in and made sure the bureaucratic stuff went as
smooth as possible. It was a blessing.“

Kelly was also encouraged by the changing demographics in the area. “It seems like the average age of El
Cerrito’s population is getting younger. People in their mid thirties with families are moving into the
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neighborhood and don’t have a local bar or brewery to hang out and socialize.”

The 4,800 square foot brewpub stretches over two floors and is located on San Pablo Avenue next to the
historic El Cerrito Theatre and a block from BART. The space use to be a dance studio and art gallery
without any infrastructure a brewery or restaurant requires. As a result, larger drains, a full kitchen and
cooler had to be installed along with the brewing system that sits behind the bar.

It will smell like a brewery, something Kelly thinks customers will enjoy. “We played around with a lot
of different design ideas and having the brewery behind the bar was the most efficient in the end. It's also
cool because people are interested in the process of how it’s being made and can learn a bit by playing
twenty questions with the bartender.”
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As for the beer coming through that system, six different choices will be on tap at any given time. Four of
the beers will be served year round and they’ll rotate two seasonal selections. At the moment their core
beer lineup will include an IPA, vanilla stout, light golden ale and amber ale. For the time being they’ll
stick to ales so they don’t have a bunch of different yeast strains floating around the new brewery.

Along with their own beer, Elevation 66 will be offering five beers from local microbreweries. Kelly sees
it as way to round out the portfolio with beer they’re not going to be brewing in the near future, such as
lagers and Belgians. Guest taps may include Trumer Pils, the Belgian Blonde from Black Diamond
Brewing and a cider.
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If you get hungry when you visit a full menu will be prepared by Chef Joel Coleman, a native of Hawaii
whose moving from New Mexico to join the operation. All the ingredients will be sourced locally and the
menu selection will change according to the seasons. Kelly said “It's not going to be the greasy, no
thought put into it, typical pub food. It will be pub food with a little bit a of a twist and a local flare to it.”

When the doors eventually open, hours are currently pegged at 11:30am to 11pm Sunday to Thursday and
11:30am to 2am Friday and Saturday, but could change depending on traffic flow. They also plan on
hosting industry nights, open mic sessions and may offer discounts to customers with BART tickets.

Like any brewpub the group is focusing on quality beer and food to make customers happy, but Kelly has
a larger vision in mind. “We just really want this place to be a good community spot where local people
can gather with friends and have a good time. We’ll have good music, sports on the television and hope
we can become an anchor for this growing neighborhood.”

Update (8/5/11): The address is 10082 San Pablo Ave, El Cerrito, CA (map). Thanks Dave! 

_______________________________________________
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New Film Explores San Francisco Brewing History

by Brian Stechschulte - Friday, April 20, 2012

http://www.bayareacraftbeer.com/beer-news/new-film-explore-san-francisco-brewing-history/

We’re living in a golden age of beer. Bars and stores are filled with a dizzying array of high quality
choices produced by a growing number of breweries. The Bay Area helped lay the foundation and is
blessed with a rich brewing tradition. In 1849, the Adam Schuppert Brewery started serving thirsty
patrons in San Francisco. Since then, over 100 breweries have come and gone on the tip of the peninsula.
In a new film directed by Jared Stutts, that glorious past will merge with the present in Brewers by the
Bay.

According to Stutts, “The film is a cinematic tale of the past, present and future of San Francisco
brewing, told by the owners and brewmasters themselves. It was written by Mike Pitsker, the Associated
Editor of Celebrator Magazine, and is hosted by Brenden Dobel, the Brewmaster at ThirstyBear
Brewing.”
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The film is still in production and Stutts has launched an Indiegogo campaign to help defray the costs. 
Visit the page, check out the trailer and consider sparing a few bucks for a few tempting perks.

Stutts recently answered a few questions about the project over email.

Why did you choose to make a movie about the history of San Francisco brewing?

I chose to make a film on the history of beer in San Francisco because what a lot of people do not
know is that the history of this wonderfully crafted product dates back to 1847 and that the first
brewery that was established in California happened to be in San Francisco! There is also this
common myth that beer is boring. This movie will introduce you to the brewers and you will get
the chance to hear their personal stories. This is not a technical overview of how brewing is made
so the demographic for this film is very wide!

What do you think sets San Francisco and the Bay Area brewing scene in general apart
from the rest of the industry?

One of the greatest things that sets San Francisco apart from the rest of the industry is their
collaborative spirit. Being that the nine active breweries have a guild also celebrates their success.
I think the rest of the Bay Area is paying attention and will follow in their footsteps!

Have you made any surprising discoveries about the brewers or breweries you’ve been
documenting?

You bet! However you will have to wait to see the film, though I can tell you that each brewer has
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shared their unique stories both personal and professional. Check out our Indiegogo campaign for
exclusive behind the scenes clips of the brewers and owners talking about the Brewers by the Bay
project, the San Francisco beer scene, and the importance of history and preservation.

What do you hope people take away from the film?

That San Francisco is a fantastic beer city! I hope the viewers will learn the unknown history of
beer in San Francisco, the multitude of breweries contained in this small and diverse city, the
passionate brewers who love their craft, and the complexity and innovation of the industry. My
hope is that viewers will come to share this same passion, which the brewers, owners and craft
beer enthusiasts feel for craft beer in the Bay Area.

_______________________________________________
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New Texas Brown Ale Has NorCal Homebrew Roots 

by Brian Stechschulte - Tuesday, February 28, 2012

http://www.bayareacraftbeer.com/beer-news/new-texas-brown-ale-norcal-homebrew-roots/

I know what you’re thinking, “Texas Brown Ale? Who dreamed up that
ridiculous sounding beer style?” Well, it’s origins stretch back to San Rafael, it evolved in Texas and
eventually became what we know today as the American Brown Ale. You can now try a Texas version
thanks to a newly released collaboration beer from Bear Republic Brewing, Fat Head’s and Stone
Brewing called TBA. Bottles of it started hitting the shelves yesterday in select locations.

According to Internet lore, a homebrew shop in San Rafael called Great Fermentations spawned a new
brown ale in the 1980’s. The proprietors, Jay Conner & Byron Burch, were simply bored with the
traditional English-style and jacked up the crystal and chocolate malt, and like all good California
brewers, pumped it full of Cascade hops. Apparently the results were delicious, but the category busting
beer didn’t get any respect from the American Homebrewers Association (AHA) until it arrived in Texas.

That’s where homebrewer Scott Birdwell, founder of the Houston Foam Rangers club, created a new
category for the hoppy brown ale in the Dixie Cup Homebrew Competition. It was dubbed the California
Dark category. Birdwell saw how popular the recipe was when he visited Conner and Burch in San Rafael
during a convention. West Coast brews were also getting a lot of attention at the time and he saw the need
for another area of competition.

Shortly thereafter, the AHA took notice of the beer style, but decided to call it the Texas Brown Ale.
According to Birdwell the beer “Obviously struck a note with homebrewers all over the country as this
proved to be a popular style, and eventually the name evolved into American Brown Ale.”

As for the Bear Republic, Fat Head’s and Stone TBA, it apparently “incorporates a few new twists,” such
as molasses and brown sugar. That was Richard Norgrove’s contribution, brewmaster at Bear Republic,
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who said, “Everyone got to add elements they feel are special to them for the beer style.” Their finished
product topped out at 7.1% ABV and 81 IBU’s. It incorporated Pale 2–Row, Crystal 60, Toasted Wheat,
Victory, and Chocolate Malt along with Bravo, Brewer’s Gold, Cascade, and Columbus hops.

Here’s a well-produced video about the collaboration:

  

_______________________________________________
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New Year Brings New Brewery to San Francisco

by Brian Stechschulte - Tuesday, January 03, 2012

http://www.bayareacraftbeer.com/beer-news/new-year-brings-new-brewery-to-san-francisco/

Photos © Brian Stechschulte

“This is one of the larger projects to happen in this area and the brewing community. I invite everyone to
come see it.” - Chris Lawrence

If all goes as planned, Southern Pacific Brewing will open its doors in the Mission District at 620 Treat
Ave in mid to late January. Planning and build out has been in the works for two years. San Francisco
native and beer industry veteran Chris Lawrence is working with his business partner Anthony LaVia to
put the final touches on the new space, while waiting for the last permit to be approved.

Once that’s behind them, patrons will arrive and be greeted by an outdoor patio and a lofty two-level
interior bathed in natural light and framed in steel, chain link fence and wood. Architect Seth Boor of
Boor Bridges Architecture took on the project, who is well known for transforming old industrial spaces.
Former projects include Four Barrel Coffee and Flora Grubb Gardens.

The space feels cool and hardened like you might expect, but a few soft touches breath life into the bar,
which is backed by reclaimed Redwood. Lawrence, who also served as the general contractor, acquired
the antiquated wood from a 130-year-old barn on his parent’s property in Mendocino that was falling
over. Only the barn door seems to have remained intact, which is pinned to the wall next to a restroom
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entrance. The bar top, tables and chairs were also fashioned from reclaimed Douglas fir.

Along with some vintage light bulbs and forest green tile work, that’s the extent of the decor as it stands
now except for one final touch that’s yet to be installed. Two holes were cut out of the concrete slab so
large trees could be planted that will rise toward the skylights and give the space a beer garden touch.
Capacity should clock in around one hundred for guests who want to sit and eat, while there is plenty of
standing room.

Lawrence cut his teeth doing local and national sales at Speakeasy Ales & Lagers and then did a stint
with Matagrano, a regional wholesaler. He recruited another Speakeasy alum, Andy French, to crank out
brew from their 15-barrel system, which was pulled out of a warehouse where it had been sitting since
Potrero Brewing Company closed in March of 2002. French will also be working on a 4-barrel system to
craft experimental batches. Brewing capacity is set at 2,000 barrels per year.

Southern Pacific actually holds two alcohol licenses that make it a brewpub and production brewery. One
license, a type 75, allows them to function as a brewpub and serve wine and liquor in addition to beer.
The other license, a type 23, is for retail production.

According to Lawrence, "Technically we're two different breweries on the same premise." This may seem
odd, but it’s not terribly unusual. For customers it means they can enjoy the beer on-site and find it at
another bar in town.

The brewery has already made a few batches and the style sensibility will be decidedly West Coast. Right
now you can expect a Pale Ale, IPA, a White Beer and a Porter along with three other beers, which is all
their seven serving tanks will allow. “If there's a demand we’ll make more," said Lawrence, whose also
going to let French play with barrel aging down the road. The winery next door, A.P. Vin, may even
provide the barrels.

Aside from Southern Pacific’s beer, they’ll also offer a fully stocked bar, wine, guest taps and food will
be prepared by Chef Tyler Morrish. He’s worked at Osteria Coppa and with Rich Higgins on his
Brewmaster Dinner Series at Social Kitchen & Brewery. Lawrence described the menu as “pub fare” and
it will include burgers, sandwiches, small pizzas, and salads. “We want to keep it casual and be here for
everyone, whether they’re looking for a neighborhood bar or want the brewpub experience.”

So far some of the neighbors have welcomed Southern Pacific with open arms. Even the Principal of a
nearby school wrote them a supportive letter, who appreciated how the new business would benefit the
neighborhood. Lawrence said "It's unique, there's no other business like it in this area."

The breweries name actually stems from industrial history of the Mission District. The Southern Pacific
Railroad carved right through the heart of the neighborhood within a block of the brewery and down
Harrison. "The imagery and the industrial feel of what San Francisco was at the time spoke to us,"
according to Lawrence. Beer names may even pay homage to the past. The railroad company had a
passenger line called the Cascade Limited. Sounds perfect right?
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Southern Pacific Train at Harrison & 21st, 1905. Photo: San Francisco History Center, SF Public Library

It’s been awhile since the city has welcomed a newly built brewery of this size and ambition. With
demand for craft beer continuing to increase, up 16% in 2011, I expect a thirsty audience will descend on
Southern Pacific. 

_______________________________________________
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North Coast Brewing Releases Grand Cru & Chats with Bay Area
Craft Beer

by Fred Abercrombie - Tuesday, September 06, 2011

http://www.bayareacraftbeer.com/beer-interviews/north-coast-brewing-releases-grand-cru-chats-with-bay-
area-craft-beer/
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Photo © Fred Abercrombie

I was lucky enough to not only try the brand-spankin’ new Grand Cru but to talk to North Coast President
and Brewmaster himself, Mark E. Ruedrich. Below are highlights about the new agave-tinged release,
where they see themselves within the Bay Area craft beer community, and what to expect in the near
future. Cheers!
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• •

As the first new release from you guys in many moons (barring special vintages of Old Stock Ale)
how did you settle on putting out a Grand Cru?

The Grand Cru grew out of our 20th anniversary beer. The genesis of that beer got us intrigued
with acidity balancing maltiness … we found that under certain circumstances, these yeast strains
produce substantial amounts of acidity. So you get a beer with very low bitterness BUT with a
nice acidity balancing things out; like the La Merle with its tangy finish.

What led to agave in the concoction? I’m imagining a wild trip to the border or a stumble home
from the taqueria.

Actually the 20th Anniversary Ale had this same agave process and aged in oak. Now on our 23rd

year, we don’t have an experimental line of beers or skunkworks. So when we come across
something interesting [like this] it’s “duly noted”. The Grand Cru will be an every year release.

Any notes on aging the Grand Cru? 

Based on experience with the now 3-yr-old 20th Anniversary Beer, Grand Cru holds up really
well. The particular yeast strain [the same Belgian yeast we use to ferment La Merle] creates a
very, very stable beer. It holds up really well. You don’t actually get an improvement, per se, but
there’s a certain stability there.

Speaking of aging, can we expect another barrel-aged run of Old Rasputin?

Last year we sold so much Rasputin to distribution (we’re growing at 25% clip) they didn’t have
any left over to do a barrel age run. But we’ve increased our barrel aging production, so there’ll
be more of those releases. Before, the biggest BA run was about 2500-3000 cases, same with this
year’s Grand Cru, or 150 barrels. Now we can fit 450 barrels. So this year will be the last small
release of Rasputin (it ages for a year in Bourbon, Old Stock ages 18 months).

“More of those releases…”?  

They’re working on a vertical (5 vintages, odd years/ even years) of Old Stock as a gift box for
the holidays. Just a couple hundred boxes.

Very cool. One last question. Being nestled up the Mendocino Coast in Fort Bragg, do you guys
view yourselves as part of the Bay Area craft beer scene or more just Norther Cal?

We’ve got distribution all over the country but Sonoma and the Bay Area is our home market.
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You guys are our backyard!

• •

Look for Grand Cru on shelves around the Bay and beyond.
Visit North Coast online: www.northcoastbrewing.com

  

_______________________________________________
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Northern California Finally Has a Craft Beer Guidebook

by Brian Stechschulte - Wednesday, June 13, 2012

http://www.bayareacraftbeer.com/beer-news/northern-california-finally-has-a-craft-beer-guidebook/

In 2007, when I settled in the Bay Area, I couldn’t
believe the region didn’t have a trusty guidebook for a Midwestern expat like me. Northern California is
the cradle of the craft beer industry, which made the omission even more dumbfounding. I already knew
about Russian River, Lagunitas and a handful of other breweries, but what about the rest, and most
importantly, where could I find their beer? My frustration, in part, led to this very website.

Thankfully, Cameron + Company, based in Petaluma, has stepped up to the plate by publishing the 
Northern California Craft Beer Guide, which will hit store shelves around July 10. The book’s author is
Ken Weaver, and his wife, Anneliese Schmidt, provided the photography. They apparently spent months
traipsing through breweries, bars, bottle shops and restaurants to gather information that fills nearly three
hundred pages. Strenuous work I’m sure.

Before I carry on about the book, in the interest of full disclosure, I need to divulge a few secrets. I
consider Ken to be a good friend. Beer writers travel in a very small circle and he’s been a big supporter
of my efforts here. In fact, he mentions this website in the book and I did receive a copy at no charge. So
although I’m making every effort to be objective, these associations “could” leave me slightly biased.
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The book begins with a foreword by Ken Grossman, founder of Sierra Nevada Brewing, and then
proceeds to break the northern half of the state into five digestible regions stretching from Santa Cruz to
the Lost Coast. In each section, Weaver identifies five beers to try, the existing breweries, noteworthy
bars, bottle shops, restaurants and homebrew supply stores. He also provides a brief summary of each
location and their vital statistics, such as location, directions, hours and web address. If it’s a brewery, the
brewmaster is identified along with the founding date, if they ship only draft, bottles or both, and more.

Don't expect detailed maps on par with Google. Although what’s included is quite elegant, they’re
simply designed to illustrate general locations. You have a computer or smart phone right? If you’re
disappointed, then maybe you’ll be happy with the book’s collection of symbols indicating whether a
venue offers food, growlers, serves cask beer, sells bottles to go or even if the beer is organic. All of the
above is the majority of the book’s content, but there’s more.

Littered among the seemingly endless listings, Weaver has crafted a number of short topical essays. Some
are educational, like cooking and pairing with beer, while others identify important beer festivals. He also
identifies 18 different beers throughout the region that “embody their style well.” For example, North
Coast’s OId Rasputin is the featured Imperial Stout and Russian River’s Temptation epitomizes the
Sour/Wild Ale.

Last but not least, Schmidt’s photos are a wonderful complement to the tome of information. They
capture the overall character and spirit of the industry, the beautiful minutiae of the brewing process, a
rainbow of brand advertising, cozy bars and the surrounding landscape. Most importantly, they’ll inspire
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you to travel and search out great beer.

Like most guidebooks, the Northern California Craft Beer Guide is a snapshot in time, so don’t be
surprised if the latest nanobrewery isn’t featured or some info is already outdated. Beers come and go,
brewmasters change jobs and sadly breweries close. Despite this problem, the book is still a solid
resource. You might discover a new brewery, bar or bottle shop, and at the very least, it can help you plan
a great beercation. By the way, Weaver is happy to accept reader corrections at
www.northerncaliforniacraftbeer.com, so future editions are accurate as possible.

If you would like to pre-order the book, learn more about its creators, or take a more thorough peek inside
its pages, head over to Amazon.com. Weaver and Schmidt will also be hosting a variety of book signing
events throughout the Bay Area in the coming weeks, so keep your eyes peeled on our calendar for more
details. 

_______________________________________________
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Old Mining Town Gives Up Gold for Hops

by John Heylin - Wednesday, January 18, 2012

http://www.bayareacraftbeer.com/beer-profiles/old-mining-town-gives-up-gold-for-hops/

Brewmaster Brian Ford / Photos © Brian Stechschulte

Auburn Alehouse is located in, well, Auburn, CA. An old mining town that has had to re-purpose itself
for tourism, Auburn sits so close to I-80 that by the time you get off the exit you’re in the heart of
downtown. The first thing you’ll notice is the town’s strict adherence to the old “mining era” vibe. The
storefronts look like they’re from an old western movie, which made the Hawaiian-themed store all the
more silly looking. Nothing says cold mountain town like Bermuda shorts and t-shirts that a cruise line
threw up on. But enough of that, let’s get to the brewery.

                                383 / 573

http://www.bayareacraftbeer.com/beer-profiles/old-mining-town-gives-up-gold-for-hops/
http://auburnalehouse.com/


Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

The layout of the Auburn Alehouse is spectacular. It’s a large building and the owners have been very
creative with all the space. The bar is made from a beautiful piece of wood stretching the length of the
restaurant and the brewing area is located behind tall windows at the back of the building. All the tanks
are stacked on steel beams and clean as a whistle. It’s great when a brewery showcases their tanks. It
never feels like a brewery without at least some equipment on display. Brewers tend to hate being
featured like zoo animals in a cage, but it appeals to customers.
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After ordering the complete flight of samples I started off with their pilsner and lager. It’s really hard to
find good lagers and pilsners and I didn’t want to blow my taste buds away at first. Up until then my
experience with Auburn Alehouse was limited to their tasty uber-hoppy Gold Digger IPA, so I didn’t
expect much from their lagers, but they weren’t just good, they were delicious. Both were crisp,
refreshing and so flavorful that after the flight was finished I ordered a pint of each before heading out the
door.
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Their Gold Digger IPA is a staple of mine, but in all honestly those two beers were my favorite beers of
the day. The Shanghai Stout also stands out as a great beer, but my mind kept wandering back to the
lagers whenever I thought about the brewery (the pilsner won Bronze at GABF in 2010).
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Brewmaster Brian Ford was there working on his latest batch and took some time out of his day to show
me around the brewery and answer questions. Like many small breweries that produce popular beer,
Auburn is running into supply issues and just can’t keep up with demand. A good problem to have, but
also frustrating. The brewery is nearly maxed out of space and might have to start contract brewing like
many popular small breweries.
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Altitude also plays a role in the brewing process at Auburn. Higher altitudes means water boils at lower
temperatures and it also takes longer to boil (crazy, eh?). This increases costs a bit. I can’t imagine what
breweries in Colorado have to do to make their beer.

Expanding into different styles, Ford just released a barrel-aged version of his Old Prospector
Barleywine. He even went the extra mile by wax-sealing the bottles. He was aiming for that cool Makers
Mark drippy wax look to the bottle, but they must use some sort of plastic because I’ve never seen a beer
bottle with that drippy look. By the way, brewers might want to avoid that red appearance since Makers
Mark seems to be “sue-happy” about its wax look. An interesting wax factoid that surprised me, was that
dipping bottles in the gooey substance can damage the beer if the heat is too high or it’s exposed for too
long. Apparently it’s a very delicate process.
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All in all, Auburn Alehouse is a great place to stop and have a pint on your way through town. The beers
are fantastic, the vibe is welcoming and if you’re passing through to hit the slopes or are headed to Reno I
couldn’t recommend it more. I just wish they could spare a few more hundred gallons of beer and send it
down to the Bay Area. 

_______________________________________________
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One Tun Imperial Stout by Firehouse Brewery

by Dave McAvoy - Tuesday, March 06, 2012

http://www.bayareacraftbeer.com/beer-reviews/one-tun-imperial-stout-by-firehouse-brewery/

There’s a brewery hidden on South Murphy in Sunnyvale that’s truly a real gem and holds its own next
to the plethora of big name breweries in the Bay Area. Led by brewer Steve Donohue (interview), 
Firehouse Brewery doesn’t have a ton of tap space, but the quality of the brews, without a doubt, makes
up for it.
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In case you’re not convinced, some of their beer gets distributed to the rest of the Bay Area. Bottles of
the crowd favorite Hops on Rye IPA can be found in select stores so you can give the Firehouse brews a
try for yourself. Recently, a second beer made its way into bottles to satisfy your taste buds. Donohue
calls it his One Tun Imperial Stout (nicknamed OTIS) and a small batch of bottles made it out of the
brewery.

On first glance the label is very similar to Hops on Rye, it’s simple and recognizable. The fine print also
indicates that you’re up against an ABV of 10% for this brew. The beer inside pours a thick, dark black-
brown color, with a finger of frothy chocolate head forming atop. The head lingers around for quite some
time, finally fading down leaving behind lots of thick lace in the process.

The aroma is full of rich roasted dark chocolate with a bit of sweeter milk chocolate, some roasted coffee,
and a bit of earthiness. The high ABV does come through a bit as well. When you open this bottle, let it
warm up a bit to the recommended 45 to 50 degrees to really get the most out of the aroma.

When the beer hits the tongue it starts off strong. There’s lots of dark roasted chocolate flavor alongside
some licorice and coffee with just a touch of sweet dark fruit flavor as well. Through the middle, some
sweeter milk chocolate flavors take over for a bit with some earthy hop flavor.

The finish is a return back to darker bitter chocolate and coffee flavors with a just a touch of warming
alcohol coming though. The chocolate flavor really lingers on the tongue for quite some time, but the
roasted flavors provide a bit of dryness that keeps you coming back for more. The beer feels rich and full
bodied with mild level of carbonation. It feels thick and viscous on the tongue, but still has a smoothness
to it keep it drinkable.

OTIS is a savory slow sipper and a fantastic example of great Imperial Stout. So many Imperial Stouts are
too big and in the process lose control of their balance, but not this one. The flavors are quite bold and
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strong, but the body and mouth feel match up, creating a well-balanced beer overall. If you have never
had a Firehouse beer (or you're already a fan of Hops on Rye), I definitely recommend you give it a shot. 

_______________________________________________
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Opening Beer Tasting Rooms in CA Breweries Just Got Easier

by Brian Stechschulte - Tuesday, August 02, 2011

http://www.bayareacraftbeer.com/beer-news/opening-beer-tasting-rooms-in-ca-breweries-just-got-easier/

While everyone’s been frustrated with dysfunctional government on the
federal level, the California legislature was busy passing AB 1014, which exempts breweries from the
heavy-duty requirements laid out in the California Retail Food Code.

The bill, sponsored by Assemblyman Nathan Fletcher and Wesley Chesbro, received unanimous bi-
partisan support in both houses and was signed into law by Governor Brown late yesterday afternoon.

Craft breweries will now be able to serve beer at production facilities without having to spend thousands
of dollars on renovations to comply with code that necessitated special sinks, paint, plumbing and
countless other measures that typically target restaurants and food production facilities.

From the Office of Assemblyman Fletcher:

"At a time when many small businesses are struggling it is good to see the Legislature pass a bill
that will provide real regulatory relief," said Assemblyman Fletcher. "This bill will save small
business owners like breweries tens of thousands of dollars allowing them to grow their
businesses and hire more employees."

Wineries were already exempt from these requirements and now breweries are on the same footing, as
long as they only sell prepackaged food.

Passage of this bill is a momentous occasion that could play a big role in the future success of craft beer.
Now consumers can look forward to tasting rooms popping up in breweries all over California in the
years to come. 

_______________________________________________

                                393 / 573

http://www.bayareacraftbeer.com/beer-news/opening-beer-tasting-rooms-in-ca-breweries-just-got-easier/
http://www.bayareacraftbeer.com/wp-content/uploads/2011/03/California-Map-239x296.jpg
http://www.aroundthecapitol.com/billtrack/text.html?bvid=20110AB101497ENR
http://arc.asm.ca.gov/member/75/
http://asmdc.org/members/a01/


Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

Organic Beer Q&A with Bison Brewing’s Dan Del Grande

by Brian Stechschulte - Wednesday, April 18, 2012

http://www.bayareacraftbeer.com/beer-interviews/organic-beer-qa-with-bison-brewings-dan-del-grande/

This Sunday marks the 42nd installment of Earth Day. Tree planting ceremonies, rallies and fairs
promoting conservation will take place throughout the Bay Area. Craft beer drinkers can get into the act
by heading over to the Organic Beer Revolution in Oakland on Saturday, where an impressive group of
organic brewers will be taking over all the taps at Beer Revolution.

One of those brewers is Bison Brewing’s Dan Del Grande, who’s the leading proponent of organic beer
in the Bay Area. His Twitter feed is a constant source of sustainability facts, organic beer revelations, and
healthy lifestyle tips.

Organic beer has been experiencing impressive growth, but still faces a few challenges. Del Grande
provided some insight by answering a few questions over email.

What’s preventing more breweries from switching over to organic ingredients? Is it cost,
lack of education or the stigma of taste inferiority?

The biggest impediment for brewer's switching to organic is securing a hop supply. You need
several years of planning to attain significant amounts of hops. The next biggest impediment is
realizing how much it costs to brew organically, since we can't pass on the full cost to consumers
to maintain the margins of typical craft beers. Organic brewers are in it for the passion, not the
profit.
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If a large number of breweries were willing to make the switch to organic, are there even
enough producers of organic malt and hops?

No. It will take time to accommodate growth of organic beers. It takes a farmer 3 years of
"transitional" agriculture where they spend all the money making barley and hops organically
before they can label it as "organic"; this time lag is to let any chemicals in the earth dissipate. I
expect farmers are planning on new "organic" organic growth gradually at something like 15-20%
per year.

When some people hear the word organic, they equate it with higher prices. Is that true with
beer and if so, how does the cost of organic ingredients affect how you brew if at all?

As I said, most organic beers are made with less margin in order to hit a price point of no more
than $9.99 to 10.99/6-pack. The cost of our two row malt is 52 cents per pound and I think non-
organic contract is something like 32 cents per pound. Organic hops run from $12 to $19 per
pound, whereas non-organic hops are at $4 to $8 per pound on contract. That's why I don't make a
double IPA.

Incidentally, I can't understand why people won't pay $2 for a bottle of world class craft (non-
organic) beer that takes two weeks to brew, keep cold, package in glass and colorful 6-pack
cartons, while they'll pay $3 for a hot 12 ounce cup of coffee served in a paper cup that took two
minutes to brew. OK, rant over.

A few weeks ago you sent out the following tweet: “Brewing ingredients are like crayons.
Organic brewers have less crayons in our box, but we can still draw the same pictures.” Less
crayons makes it sounds like you’re limited in some way. Could you elaborate on this a bit
more? 

I like to use the analogy that an organic brewer has 24 crayons in our box, the same 24 colors as
non-organic brewer, so we can draw the exact same picture (and it will taste the exact same given
the equivalent talent of the brewer). What non-organic brewers have is an additional 40 colors for
highlights, like some specialty malts and hop varieties not (yet) available organically. If you don't
like an organic beer, go blame the brewer, not the ingredients.

Where do you see the organic beer movement in 5 years? 

If beer trends like the organic food market, I expect organic beer to be 4% of the US Beer Market
within 10 years, with dozens of brewers and a full compliment of 64 Crayola colors. In five years,
1.5% of the US Beer Market.

Dan Del Grande / Photo © Brian Stechschulte 
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Pacific Brewing Laboratory Poised to Sell Beer

by Brian Stechschulte - Tuesday, July 19, 2011

http://www.bayareacraftbeer.com/beer-news/pacific-brewing-laboratory-poised-to-sell-beer/

 

Occasionally big news arrives in small packages. In this case, three words and a single photo via Twitter,
courtesy of Pacific Brewing Laboratory co-founder Patrick Horn. The tweet was simple and to the point,
“Here we go!,” with an image of Horn standing alongside a notice of application to sell alcoholic
beverages.

With little explanation the message left some avid followers with more questions then answers, but it’s
clear they’re moving forward with business plans.

Patrick Horn. Photo provided by Pacific Brewing Laboratory.

As it turns out, Horn and brewing partner Bryan Hermannsson have begun the stressful licensing process
and signed a contract brewing agreement with Devil’s Canyon Brewery in Belmont, which is where the
photo was taken. This method will allow Horn and Hermannsson to establish their brand in the
marketplace without having to build their own brewery from the ground up at tremendous cost. “If
everything goes well, we hope to be selling kegs in October,” according to Horn.

Since March of 2010 they’ve been hosting bi-weekly brewing parties in their SOMA garage that have
become increasingly popular. Guests come for free beer and get up close and personal with the brewing
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process. In recent months the crowds have swelled making it hard to keep the beer flowing. It’s a good
problem and a source of confidence they’ll need for this big leap.

So what beer can we expect if everything goes as planned? At the moment they’ve decided to brew their
popular Hibiscus Saison and Squid Ink Black IPA. 

_______________________________________________
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Pelican Brands Acquires Napa Smith Brewery

by Brian Stechschulte - Thursday, December 30, 2010

http://www.bayareacraftbeer.com/beer-news/pelican-brands-acquires-napa-smith-brewery/

This little story went under the radar in the lead up to Christmas. Napa Smith Brewery has been acquired
by Pelican Brands in a move that signals an impending expansion on a large scale. Pelican Brand's
portfolio already includes Singha Beer and a number of other distillers and wineries. Here's a few details
from the PRNewswire release:

 

NAPA, Calif., Dec. 21, 2010 /PRNewswire/ -- An investment group led by industry veteran J.
Smoke Wallin is pleased to announce it has finalized the purchase of Napa Smith Brewery &
Winery bringing it into the family of companies which includes Pelican Brands. Napa Smith Beer
has developed a growing following in the Craft Beer category, is currently in 17 states, and will be
available nationally by the summer of 2011. Earlier this year, Napa Smith appointed Pelican
Brands as its exclusive sales representatives in the United States.

J. Smoke Wallin, Chairman & CEO of Pelican Brands and Napa Smith Holdings, said, "The
craft beer business is the fastest growing category of beverage alcohol in America. Napa Smith
has all the right attributes to become one of the few truly global brands of craft beer - amazing
beer from one of the most respected names in the craft brewing industry, distinctive
packaging,Napa terroir. These attributes combined with our Pelican Brands global distribution
capability, experienced management team and our access to capital give us all the necessary
elements to achieve great success."

Don Barkley, Master Brewer said, "I'm doing what I love to do - brewing great beer. Smoke and
the whole Pelican team are my kind of people. They appreciate the importance of brewing beer
right. At the same time, they bring scale and resources that will help Napa Smith reach many
more thirsty consumers, which is something I'm passionate about!"
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Whether or not a "Napa Terroir" exists in their beer is questionable and a conflict arises between
aspirations for a "global brand" and what's considered craft beer by definition. Regardless, Napa Smith
beer will be filling a lot more shelves across the country in the coming years. 

_______________________________________________
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Photo & Video Recap: The Bay Brewed Rock & Roll Beer
Festival  

by Brian Stechschulte - Monday, December 05, 2011

http://www.bayareacraftbeer.com/events/photo-video-recap-the-bay-brewed-rock-roll-beer-festival/

Photos © Brian Stechschulte

A sold out crowd of 300 people piled into the depression era Verdi Club this past Saturday for the first
edition of The Bay Brewed Rock & Roll Beer Festival. City Beer Store, the San Francisco Brewers Guild
and local indie music experts The Bay Bridged hosted the event. Performances by Terry Malts, Extra
Classic, Sleepy Sun and Weekend stretched over five hours in that order.

Participating breweries nearly surrounded the dance floor. Members of the SF Brewers Guild, which
included Anchor Brewing, Magnolia Brewing, 21st Amendment, Social Kitchen, Speakeasy and the
Beach Chalet, occupied one side, while Ale Industries, Marin Brewing, Lagunitas and Drake’s Brewing
sat along the other wall.

Festivities got off to a thrashing start with Terry Malts, but the crowd didn’t follow suite until the beer
started to take effect and the lights began to dim. Most of the breweries served standard selections, but
there were a few exceptions. 21st Amendment brought a keg of Allies Win the War, Lagunitas cracked a
few bottles of Lagunitas Sucks Holiday Ale, and Marin Brewing brought their tasty chocolate Air Porter.
A few taps ran dry early, but most of them lasted until nearly the end of the last set.

Overall the event appeared to be a resounding success. The crowd had ample space to roam and jump
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around, beer lines moved quickly and each performance was outstanding. The Bay Brewed should
become an annual event.

 

 

 

  

_______________________________________________
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Pliny the Younger Arrives February 4, 2011

by Brian Stechschulte - Thursday, December 23, 2010

http://www.bayareacraftbeer.com/beer-news/pliny-the-younger-arriving-february-4-2011/

Russian River Brewing Company has announced the release date for Pliny the Younger, February 4,
2011. Word of the release was disclosed on the company blog today along with some new rules that will
help keep the beer flowing:

"We are releasing Younger at our pub in Santa Rosa on February 4th. When the pub receives its
allocation, those kegs will be allocated to last for exactly 2 weeks. Therefore, we may run out at the pub
each day, but will have more the following day for 2 weeks. It will be available in 10 oz. glasses only- no
growlers or bottles to go. This will allow more beer enthusiasts like you, as well as our regular
customers, to enjoy some Younger this year! And we won't see it on Ebay! 

 

Following are the markets to which we will send Younger (same as last year):

 

San Francisco
East Bay
North Bay
Southern California
Seattle, WA
Portland, OR
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Colorado
Philadelphia, PA"

Some people will certainly be disappointed with the rules, but ensuring better access to this rare and
sought after beer will certainly make more customers happy.

Update 2/5/2011: Bay Area Craft Beer chronicled the inaugural day via social media feeds. Check out
the festivities here.

  

_______________________________________________
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Pliny the Younger Festivities 

by Brian Stechschulte - Friday, February 04, 2011

http://www.bayareacraftbeer.com/events/pliny-the-younger-arrives-4/

Beer geeks traveled from far and wide to taste Pliny the Younger at Russian River Brewing in Santa Rosa
on Friday, February 4. Bay Area Craft Beer chronicled the festivities with a curated stream of feeds from
a variety of social networks.

_______________________________________________
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Practice, Determination and a Little Luck Sets Beltane Brewing
Apart

by Brian Stechschulte - Thursday, August 11, 2011

http://www.bayareacraftbeer.com/beer-profiles/practice-determination-and-a-little-luck-sets-beltane-
brewing-apart/

At the end of a cul-de-sac in suburban Novato sits a garage with a split personality. Cars aren’t welcome
on most days, pushed out by exercise weights, bicycles, carboys, steam and water that trickles down the
driveway. The space is the center of Alan Atha’s creative universe, where he either molds athletes or
coaxes barley and yeast into Beltane Brewing beer.

Atha is one of many homebrewers in the Bay Area with Nanobrewery aspirations, and he’s working hard
to make it a reality with only three years of brewing experience. The short time frame may be cause for
skepticism, but his beer has garnered several awards and he’ll be competing this fall in the Great
American Beer Festival (GABF) Pro-Am competition.
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Opening a brewery is just one of many different career adventures Atha has pursued since he left the U.S.
military years ago. He’s worked as a commercial photographer shooting architecture, raced bicycles, and
in the last fourteen years turned to training and coaching fellow riders after moving to Marin. “I needed
some work and I also needed to get back into shape since I was taking some time off. I went to the local
gym and saw what the trainers were doing, and I said there's my new job.”
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His interest in homebrewing developed alongside his work as a trainer when he realized the two activities
were both rooted in science, physiology and creativity. “I've always been an artist and an athlete, so
combining the two made sense. Now beer is my palate.”

He started out brewing with a friend who also had a passion for Belgian beer. That’s how he learned the
basics, but before long struck out on his own and started entering beer into local competitions. According
to Atha the feedback was helpful, but he didn’t take it too seriously.

“You look at the score sheet and you either take the criticism or you laugh at it, one of the two. In some
competitions you get great tips and other times they're subjective. You have to piece through it in a lot of
ways, and at a certain point, as long as your beer doesn’t have any flaws, go with you heart. That’s what
I do.”

Atha currently has six recipes he feels are solid enough for commercial production, a Belgian Pale, Triple,
Double, Black IPA, and Double IPA. Clearly he doesn’t shy away from making big beers, but he won’t
be pushing some boundaries. “I'm trying to be fairly traditional in my methods and then just tweak a little.
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I’m probably not going to be the guy that goes pumpkin guava.”

One of his recipes recently caught the attention of Christian Kazakoff, brewmaster at Iron Springs Pub
and Brewery in Fairfax. Kazakoff hosted and judged a competition between members of the Sonoma
Beerocrats. Atha is a member and president of the homebrew club. Winning the competition meant
Kazakoff would brew the winning recipe and submit it to the GABF Pro-Am competition on behalf of the
winning brewer.

According to GABF rules, qualifying entries must have won awards in competitions sanctioned by the 
American Homebrewers Association (AHA) and the beer must be produced and served by the host
brewery no later then August 19th.

Luminesce

Working on a short timeline the club entered a bunch of beers into the competition. Atha submitted his
Belgian Triple he calls Luminesce, brewed with Belgian pilsner and fed with Westmalle yeast. The
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finished product stood up to Kazakoff’s standards and now Atha is headed to GABF in Denver where
he’ll also be celebrating his birthday when awards are dolled out on October 1.

The beer was produced at Iron Springs on July 21. Atha assisted in the process and the beer will be served
to the public at the brewery on August 18, one day before the deadline.

Atha believes his success is due in part to practice, but he also knows serendipity has played a role and he
still has a lot to learn. “It’s been part luck and I wouldn’t say that I know everything, but at the same
time sometimes the more you learn the stupider you get because you have to ask more questions. That's
how I look at it. I learn something new every day, whether it’s in my training or brewing.”

When Atha isn’t making beer or coaching a would be cyclist, he’s been working his way through the
licensing process and searching for place to setup a business. Both tasks have proven difficult. “It's a
crazy process and it sucks, but if I do it right it will work.”

At the moment Atha is wavering between two different business concepts, one geared towards a café and
another that’s simply production oriented with retail. He would love to open a beer café serving small
bites of Trappist cheese and charcuterie, but it might not be financially in the cards.

As for location, he would like to put down roots in Novato near the 101 freeway, so according to Atha,
“Everyone going up to Russian River Brewing can easily hit me on the way up or way back.”
Unfortunately, two promising locations have slipped through his fingers for one reason or another. The
city council has been helpful and he’ll keep trying, but he may have to move onto a different town.

Adversity may keep testing his resolve, but Atha appears capable of dodging punches with determination
and a good sense of humor. For the time being he’ll keep brewing away in his garage, tweaking recipes
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and working towards a brewery, that with a little more of Atha’s Celtic luck, you may visit in the very
near future. 

_______________________________________________
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Prepare Your Sea Legs for Brews on the Bay

by Brian Stechschulte - Monday, August 08, 2011

http://www.bayareacraftbeer.com/events/prepare-your-sea-legs-for-brews-on-the-bay/

In its eighth year celebrating at the water’s edge, Brews on the Bay is going to be a little different this
year. You’ll still have stunning views from the deck of the historic S.S. Jeremiah O'Brien as you sample
some of the best beer from the San Francisco Brewer’s Guild, but there are three big changes. The event
is one day only, will feature food trucks for sustenance, and Anchor Brewing is stepping aboard for the
first time after finally joining forces with the Guild earlier this year.

The festival is set to take place on Saturday, September 10, from 12-5pm at Pier 45 and is a fundraiser for
the National Liberty Ship Memorial. Tickets are now available for $45 online only, which entitles you to
unlimited 8 oz samples of over 40 different beers. You can expect traditional styles along with the hop
bombs, barrel-aged, sour-puckering, imperial wonders you love. You’ll also be able to chat up the
brewers and enjoy live music.

Drink local!
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Pyramid Breweries Announce Major Change in Branding &
Packaging

by Brian Stechschulte - Friday, July 15, 2011

http://www.bayareacraftbeer.com/beer-news/pyramid-breweries-announce-major-change-branding-
packaging/

Photo: Brian Stechschulte

In a surprising display of humility Pyramid Breweries said they "Hefe’d Up" at a press conference
yesterday at the Berkeley brewery. The playful innuendo refers to the company’s decision to drop the
word “Haywire” from their flagship Hefeweizen brand. The term was tacked onto the repackaged beer in
2009, one year after being acquired by Magic Hat Brewing, to distinguish it from competition and draw
a new audience.

Reverting back to the straightforward Hefeweizen moniker was a decision due in large part to negative
customer feedback and a slump in sales. According to brand manager Ryan Daley, the company is
“returning to its roots. Moving away from the tradition that made us great was a mistake.” Sale of the
beer, especially in the Southern California has been soft. “Our consumers connected with our Pacific
Northwest heritage and tradition and after the changes viewed us differently”

Pyramid has spent the last two months engaging beer drinkers in major markets and received both good
and bad feedback about their entire beer lineup. A full redesign of all their packaging is in the works and
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should appear in stores later this year. Unfortunately, no examples were presented.

As for the beer itself, don’t expect a big shakeup in Pyramid’s selection just yet. They’ll be
concentrating on core products with the same recipes, but head brewer Simon Pesch did allude to some
future experiments. New seasonal releases are being considered, they plan on expanding draft only
selections and may even produce a Hefeweizen variety pack.

In the end Daley said, “Our consumers are at the heart of everything we do and we intend on listening
moving forward.” 

_______________________________________________
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Q&A with Bay Area Ex-Pat and Homebrew Competitor Dwight
Mulcahy

by Kelsey Williams - Thursday, July 07, 2011

http://www.bayareacraftbeer.com/beer-interviews/bay-area-ex-pat-homebrew-competitor-dwight-
mulcahy/

In his nearly five years in the Bay Area Dwight Mulcahy discovered homebrewing, entered dozens of
brewing competitions and brought home quite a few ribbons for his collection. In December, however,
this "intensely competitive" homebrewer left the Bay for San Antonio, Texas. Now, nearly 6 months
away from the place where he learned to love brewing and competing, Mulcahy talked to BACB about
the Bay Area homebrew community, competitions and how he's come to further appreciate the Bay Area
beer scene after being away.

How long have you been brewing?

I've been brewing for 6 years now thankfully most of it in the Bay Area so I learned a lot. I find myself
brewing about every 2 weeks now. I give away more beer then I drink!

What is the benefit for a homebrewer to compete?

Several.  If you are new to homebrewing it gives you an idea of how well you are able to brew the style in
question.  If you are a seasoned homebrewer it gives you a measurement against your fellow peers,
especially in the Bay Area.  The level of competition in the Bay Area is world class.

Why do you compete?

In the beginning I had challenged myself to create and design recipes that would win medals.  It has also
been great to get the kudos from some of the county’s top BJCP Master level judges. I originally started
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because my club was having a "HomeBrewer of the Year" competition, which I won. I'm increadibly
competitive, and it has since become an addiction.

Could you say a little about the culture of craft beer and homebrewing in the area?

The amount of world-class craft beer available in the Bay Area is only topped by a couple of areas in the
country.  The availability of craft beer from Russian River, Moylan's, Firehouse, Anchor, and many more
help drive the creativity of homebrewing in the Bay Area.

The level of competitors in the Bay Area is unheard of: Jamil, Tasty McDole, Mike Riddle, Nathan
Smith, Aryln Jones, etc.  You have to bring out your best to get any ribbons against these guys.  Although
the level of competition is fierce, the respect, sharing and help any competitor will anyone is one of the
driving forces in giving more people “the competition bug.”

What is one of your favorite homebrewing competitions in the area?

World Cup is fun because it is one of the first competitions of the year, and everyone comes out beers a
blazing! They have a party over at Trumer Pils after the judging with food and music on site. They
announce the awards there and give out a lot of swag for the winners. It's a great way to spend a day with
your homebrew friends.

The CA State Competition is also close to my heart. The competition is tough here since this is one of the
last comps of the year and everyone has fine-tuned their beers. The final judging is done at Stern Grove in
San Francisco, so again the best of the best get together to party, talk beer and congratulate the winners.
They also give mugs if you get a first in your category. I love all the ones I have.

What's one of the most useful things you've learned about brewing from going to competitions?

How to make better beer. Not from the competitions itself, but from discussing with my competitors on
how to brew better beer. I would typically get in touch with winners of the styles that I’m interested in
and discuss how they did it. More often then not they would be forthcoming with suggestions on what
they believe helped them win. I mean really, as a homebrewer all we really want to do is talk about beer
while drinking a well-made beer.

How does San Antonio’s beer scene compare to the Bay Area?

In San Antonio there are only three breweries/brewpubs within city limits:  Blue Star, Ranger Creek and
FreeTail.

Blue Star has been around since 1996.

Ranger Creek is the only Brewery in San Antonio, but they are doing some exciting things.  They also are
doing distilling on site.

FreeTail has recently opened in the past two years, and their flavor and charm comes from their Head
Brewer Jason Davis.  He worked as a brewer for Celis till they closed.  You can see the influence in the
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experimental beers they brew.

Also, there are only two BJCP certified judges here in San Antonio (you read that right).  Luckily when
an event needs judging there are some more in Austin and Houston area but they still typically only have
one BJCP judge per table, it makes for interesting score sheets.

There are only about eight competitions during the year it doesn't give you the same level of competition. 
I have only personally entered four competitions this year, at this point last year I was probably at about
10-12.

How do you handle the big change?

Lucky for me, the Bay Area’s beers are just one shipment away (don’t tell!). 

_______________________________________________
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RateBeer's Best of 2011 Awards, Bay Area Roundup 

by Brian Stechschulte - Thursday, January 27, 2011

http://www.bayareacraftbeer.com/beer-news/ratebeers-best-of-2011-awards-bay-area/

Awards season is upon us and the beer world is no exception. The folks at RateBeer in Santa Rosa have
finished crunching data from nearly 3 million beer reviews on their website and a few Bay Area
breweries, bars, restaurants and stores can stand a little taller today. According to RateBeer “130,000
beers from over 10,000 brewers worldwide were tallied and the emphasis was largely placed on tasting
commercial samples -- not special batches prepared for festivals.”

There are some very familiar names in each category but a few surprises will leave beer geeks
disillusioned, particularly in the bar category. Here's how the Bay Area faired:

The Best Beers in the World 2011

#3 Pliny the Younger, Russian River Brewing

#8 Pliny the Elder, Russian River Brewing

#20 Supplication, Russian River Brewing

#32 Consecration, Russian River Brewing

#81 Temptation, Russian River Brewing

#83 Blind Pig IPA, Russian River Brewing

The Best Brewers in the World 2011

#8 Russian River Brewing
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#30 Bear Republic Brewing Company

#68 Marin Brewing Company

#85 Shmaltz Brewing Company

The Best Breweries to Visit 2011

#12 Anchor Brewing Company

#34 Speakeasy Ales & Lagers

The Best Beer Bars 2011

#17 The Trappist, Oakland, CA.

The Best Brewpubs 2011

#5 Russian River Brewing

The Best Beer Retailers 2011

#31 City Beer Store, San Francisco.

#36 Perry’s Liquors, Livermore.

#45 Healthy Spirits, San Francisco.

The Best Restaurants for Beer 2011

#17 La Trappe Café & Trappist Lounge, San Francisco.

So what does everyone think? You can see the full results on the RateBeer website.

Congratulations to all the winners. You truly help make the Bay Area one of the best craft beer drinking
regions in the country. 

_______________________________________________

                                419 / 573

http://www.ratebeer.com/RateBeerBest/


Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

Review: Triple Voodoo Inception Belgian Style Ale

by Dave McAvoy - Tuesday, November 15, 2011

http://www.bayareacraftbeer.com/beer-reviews/review-triple-voodoo-inception-belgian-style-ale/

Triple Voodoo Brewing has been making noise around the Bay Area for just six months. Until recently,
the only way to try their beer was on tap, but they now bottle and distribute their beer within the San
Francisco area. Their first release is the Inception Belgian Style Ale. From the description, the base beer
is a Belgian Tripel, but the style has been altered quite significantly to introduce some California flavor
into the mix.

Starting off with the look of the label, I like the Triple Voodoo logo. It’s bold, eye catching and made the
bottle really easy to spot on the shelves, but the rest of the label looks a bit plain and needs some work.
For example, I don’t understand why “TAP INTO THE EXTRAORDINARY” is in all caps, while
“mythical sensation in a glass” is not? I also think the plain two-tone Red and Black color scheme is a bit
plain and uninspired.

As for the bottle’s contents, the color is a clear golden-orange, which is already a departure from the
more traditional hazy and cloudy Trappist style. An inviting layer of frothy white head covers the top of
the beer with lots of visible carbonation rising to the top of the glass. The head fades away fairly slowly
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to reveal some lacing. The nose again reveals a hybrid of west coast style and Trappist tradition. The
banana yeast, lemon, and clove aromas, common to the Belgian style, are definitely the strongest
elements here. However, there is more hop presence than normal, giving this a little bit of a West Coast
kick.

The beer starts off with some mild banana and fruity esters alongside some light clove and sweet biscuit
malts. The flavors grow in intensity as the beer sits on the tongue a bit, however, there is a nice balance
that’s a constant throughout. Somewhere in the mix, the hop flavor comes through as soft and not very
bitter. It feels medium bodied with a lively, yet gentle carbonation. The beer keeps its balance through the
finish where the sweetness of the fruity esters and malt linger for some time afterwards.

So is the Inception Belgian Style Ale worth a try? Absolutely. At $8 for a bomber it’s not going to put
too much of dent in your wallet and your reward is an interesting Belgian/West Coast hybrid.

Photo © Dave McAvoy 

_______________________________________________
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Rich Higgins Departing Social Kitchen & Brewery, Kim
Sturdavant to be Brewmaster

by Brian Stechschulte - Thursday, February 16, 2012

http://www.bayareacraftbeer.com/beer-news/rich-higgins-departing-social-kitchen-brewery-kim-
sturdavant-to-be-brewmaster/

Rich Higgins / Photo © Brian Stechschulte

By the end of February Rich Higgins will have made his final batch of beer at Social Kitchen & Brewery
on 9th Avenue in San Francisco. The Master Cicerone has been at the helm of the brewing program since
the Inner Sunset brewpub opened back in May of 2010.

His immediate plans call for some time off and research in Belgium, England and Germany, and then
he’ll focus on his craft beer consultancy business. According to Higgins, “I've got too many
opportunities, gigs, and contracts out there that I'm not able to seize upon and move my career forward.”

Higgins’ career started back in 2004 when he took an assistant brewer position at the San Francisco
Brewing Company (now closed). After leaving in January of 2005 he spent time at Gordon Biersch and
ThirstyBear Brewing before taking the brewmaster position at Social Kitchen.

During his two years at the brewpub Higgins created a balanced menu of session styles and bold high
gravity beers. He also worked closely with the kitchen and several visiting chefs on his monthly
Brewmaster Dinner Series. Higgins firmly believes that “there’s a beer for every food, and a food for
every beer,” which he carefully explained during a recent series of beer and food pairing classes at the
Boothby Center for the Beverage Arts in San Francisco.
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Higgins’ exit from Social Kitchen also means he’ll be stepping away from his involvement with the San
Francisco Brewers Guild, where he spent two years as Secretary, two years as President, and one year as a
Board Chair. He spent many hours with the group organizing SF Beer Week, Brews on the Bay and other
Guild activities. While he said the extra work outside the brewery has been exhausting, “I've learned a ton
and it has given me great tools for effective leadership, organizing, and rabble rousing down the road.”

Don’t expect Higgins to disappear from the Bay Area brewing community. He’ll be working with
restaurants and other venues around town that could use some help on beer menus and food pairing
options. Before you can enjoy those results, head down to Social Kitchen over the next few weeks to try
his strong beers while you can.

Enter Kim Sturdavant

 Kim Sturdavant at
right with James Davids

Fans of Social Kitchen shouldn’t despair. Higgins will be handing off the brewing system to a set of
capable hands in Kim Sturdavant, who’s spent the last five and half years at Marin Brewing Company
under the mentorship of Arne Johnson. Sturdavant plans on easing his beer onto the menu while learning
the ropes of Social Kitchen’s brew system.

Down the road his goal is to get 10 beers on tap at all times, but he’s still figuring out how to juggle the
equipment to ensure it happens. According to Sturdavant, Social Kitchen’s brew system is far too large
for on-site consumption only and ownership has decided to pursue a distribution license.

As for the beer he has in mind, priority number one is a Pale Ale and then some hoppy English beers.
Fans of Higgins’ Belgian styles won’t be disappointed. Rapscallion will stay on board and Sturdavant is
thinking about brewing some sort of Belgian Single. You can also expect a Stout and Pilsner in the future.
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Sturdavant is excited about the new opportunity even though he’s leaving a mentor behind. He said,
“Arne Johnson is a great brewer and has impeccable taste. I can’t say enough about how valuable it was
to learn from someone like him, to really learn to do things the right way, right off the bat.”

In the coming month you can expect to see Sturdavant’s hard work appearing on Social Kitchen’s beer
menu. 

_______________________________________________
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Road Trip: An Afternoon with Barrel Aging Pioneer Todd
Ashman

by John Heylin - Thursday, December 08, 2011

http://www.bayareacraftbeer.com/beer-profiles/road-trip-an-afternoon-with-barrel-aging-pioneer-todd-
ashman/

High in the Sierra Nevada mountains through Donner Pass on Interstate 80 you can find Fifty Fifty
Brewing in Truckee, CA. By my standards it’s the middle of nowhere, especially when gas stations
become few and far between. This small brewery with a big reputation sits a mile outside of town near the
Truckee-Tahoe airport. You might think you’re lost when seeking it out (I certainly did and Google
didn’t help much), but just keep going down the road and you’ll see a big grain silo on the left
emblazoned with the Fifty Fifty logo. I arrived after a light snowfall and being unaccustomed to snow,
thought a foot-long icicle hanging from the brewery was going to break off and kill me.

Photos © Brian Stechschulte

The inside of the brewery’s restaurant was all hustle and bustle. The recent snowfall attracted a large
winter sports crowd, surprising the staff, which had to work at full tilt in a packed house. Seventy percent
of Fifty Fifty’s revenue comes from the busy winter season when people are looking for calorie-heavy
pub food and a strong ale to relax their bones after a long day on the slopes. Calling it pub food might
actually be a disservice though, it’s not often you see steamed mussels in the high Sierras.
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Despite the madness of the crowd and his busy schedule, Brewmaster Todd Ashman found the time to
talk to me a little bit about his career and the brewery. He was leaving for Germany two days later to
accept a Silver medal at the European Beer Star competition for his barrel aged Eclipse, but acted as if he
had all the time in the world to chat.
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The first thing I asked Todd was how he got started and ended up in Truckee. Of course it all began with
a passion for homebrewing out of college, which led to a stint with the Sonoma County Beerocrats and
then enrollment in the UC Davis Extension Program for brewing. Since then he’s worked at Bison
Brewing, Kegs Brewery in New Mexico, Flossmoor Station in Chicago (where he became a pioneer in
bourbon barrel-aging), Titletown Brewing in Green Bay, the Brewers Supply Group and now Fifty Fifty.
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He took the job at Fifty Fifty Brewing when it opened in 2007 itching to explore new recipes and push
barrel aging even further. Since then he’s garnered even more awards and accolades, primarily for his
Eclipse Imperial Stout series, which has become a must try before you die. If didn’t sign up for futures
this year you could always check eBay for a “collector bottle” from years past, but be prepared to pay.

It turns out Todd is actually in favor of rare beers being sold on eBay. His reasoning, which like an idiot
had never occurred to me, was that if a beer cannot be found at retail then it does have some extra value to
consumers. If people are going to pay for it, then there must be demand. My own feeling is more like
“don’t be the wine industry,” but it makes sense that someone who’s been aging a beer, of which only a
few exist in the world, could command a higher price. That’s just simple business. As for people selling
beer online for crazy prices, which can be found at retail, he’s dead set against that. All in all, I have to
agree with his philosophy.
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While we were talking I also inquired about his decision to sell Eclipse futures this year. Last April, Fifty
Fifty sold out of its entire "planned production.” The concept was the brainchild of brewery owner Andy
Barr, which took a few people by surprise. There were even some complaints, but once you see how that
money was applied, you can’t help but think it was a great idea.

Once we finished talking over a few beers, Todd gave me a tour of the brewery, which is the size of a
postage stamp. I’m not kidding. I don’t know how he produces so much beer. Their entire brewing
system could fit in my living room with room to spare. The gap between fermenters can be measured in
microns and stacks of Eclipse barrels sit in the restaurant. Unfortunately, drunk people sometimes pull out
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the bungs and ruin an entire barrel.

Due to the space crunch, proceeds from the Eclipse futures was invested in four rental properties around
Truckee for barrel aging. You’d think there would be just one big warehouse they could rent and cram
everything into, but then you wouldn’t be in Truckee. I don’t even want to know how they plan on
cramming in the new bottling line they’re getting for the Eclipse release on December 8th.
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I followed Todd by car to one of the barrel rooms located in a seemingly abandoned retail area and every
foot was taken over by barrels, each containing $6,000 in Eclipse beer. The drinking devil inside me
wanted to invest in a crow bar and rent a semi-trailer. The number of barrels blew me away and my head
was spinning at the thought of more locations around town. The resin was slowly seeping from the oak,
forming solid teardrops that I had to suck on like candy just for the heck of it. Seriously, try it.

Future plans for the brewery include expansion, but Truckee’s water constraints could be a problem. The
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town has a small treatment facility that’s been struggling to keep up with the population boom over the
last few years. Factor in how much water is actually used in the brewing process (yes, all those “save
water, drink beer” t-shirts are lying) and you get one stressed out water department. Performing their own
water treatment doesn’t make sense for such a small brewery and it will be interesting to see if they limit
growth or contract brew somewhere else.

Despite their small size, Fifty Fifty has made a big impact on the craft beer industry and culture. Todd’s
successful barrel-aged beers have inspired many other brewers and the style sector is getting much bigger.
I just hope that Fifty Fifty can find a way around their water issue and crank up production of their wax-
sealed goodness (yes, some bottles have pink wax, get over it) so more people can have access to what
they are doing. In the meantime, buy futures.

  

_______________________________________________
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Road Trip: Mad River Brewing is Built On History

by John Heylin - Thursday, May 31, 2012

http://www.bayareacraftbeer.com/beer-road-trips/road-trip-mad-river-brewing-is-built-on-history/

Photos © Brian Stechschulte

Empty mills, cement pilings in the waterways and inactive chimneys litter the landscape of Humboldt
county. The logging industry used to be the lifeblood of the region, which is evident in the town of Blue
Lake. Old buildings line the streets and the eastbound freeway almost tries to bypass the town, instead of
going through it. It’s a shame really, because unless you know about Mad River Brewing, it’s easy to
miss one of the best breweries in the country.

                                433 / 573

http://www.bayareacraftbeer.com/beer-road-trips/road-trip-mad-river-brewing-is-built-on-history/
http://www.madriverbrewing.com/


Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

Don’t believe me? In 2010 they won so many awards at the Great American Beer Festival (GABF) that I
heard one person remark that they should have had a table on the stage to avoid walking up so many
times. They brought home gold, silver and bronze medals for their beer along with Small Brewing
Company and Small Brewing Company Brewer of the Year. These are big accomplishments from what I
thought was a small brewery in a struggling town. I recently drove all the way up to Blue Lake to find out
how much this brewery could blow me away.
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I met head brewer Dylan Schatz early in the morning before the pub opened. A quiet guy with a great
smile, Schatz grew up around Blue Lake so I guess it’s only fitting that he looks the part of Paul Bunyan.
He started out on the bottling line in 1999. After working with the brewer and taking a UC Davis course
he assumed the duties of head brewer in 2005. By the way, the bottling line he worked on, which is still in
use, goes back to the 1950’s and was owned by Anchor Brewing. Yes, the 50’s, I didn’t screw that up.
I’d like to think some of that Anchor spirit rubbed off on him in a good way.
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A piece of history, Sierra Nevada's old brewing equipment.

Speaking of history, Mad River is also using Sierra Nevada’s original mash tun and kettle. It looks like
crap from all the welding repairs and paint chips, but this historic piece of equipment is the heart of the
Mad River brewery. It’s a 10 barrel system and they have 100 barrel fermenters. As you might expect,
they’re brewing like crazy, five batches per day in some instances to supply roughly 29 states and Japan
with beer. Maybe it’s because they have to work so damn hard that they keep winning medals.

The pub itself is a must-see. The beautiful bar was made by a company directly across the street that
makes bars for places around the world. Locals fill the place, and where else can you get GABF winning
beer for $3.75 a pint. A pint! Not a 10oz pour, a pint. If I had Mad River right down the street from me
I’d never leave.

                                436 / 573



Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

Despite being in Northern California, you might be surprised to know how hard it is to find Mad River
beer on tap or in bottles around the Bay Area. The best luck I’ve had is at BevMo! where they usually
have their black ale, Serious Madness, and their John Barleycorn Barleywine. Both of those are my
favorites. Ask at your local beer store, and if they don’t have it ask them to track it down from a
distributor. If not, you can always take a road trip!
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Road Trip: “Uncommon” is Putting it Lightly

by John Heylin - Tuesday, September 20, 2011

http://www.bayareacraftbeer.com/beer-profiles/road-trip-uncommon-brewers/

Photos © Brian Stechschulte

I recently visited Uncommon Brewers in Santa Cruz, CA, with some fellow beer nerds to find out what
they have cooking. What we were expecting and what we actually learned from the informal tour and
tasting were drastically different.

The location of the brewery itself is in a weird office complex that must have been designed by a person
who specializes in creating rat mazes. The entrance is awkwardly positioned near the train tracks and
lacks signage, which we desperately needed to find the place.

After looking around at most of the buildings we almost gave up, but a grain silo sticking up like a
lighthouse helped guide our way. Even so, we were still unsure about where to go until brewmaster Alec
Stefansky popped his head outside and welcomed us.
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Alec Stefansky

Inside we were confronted by a construction war-zone. Boards were stacked all over, tools were strewn
about and sheets of plastic protected all the work site goodies. A taproom is in the works! It’s always
exciting to see a brewery building a taproom. You can really get to know what kind of people they are
simply from the type of wood they use, if they go with an industrial theme, or if it’s all DIY tables and
chairs threatening to dump you on the ground.

After tip toeing through the entrance Stefansky took us into the cavernous production area. Short squat
tanks with a battle-worn patina lined the walls near stacks of empty cans, a canning line that could fit in a
pickup truck, and tall fermenters wrapped in plastic (they’ve been plagued by shoddy equipment and are
in the process of returning an entire order of multiple 60bbl tanks, yeesh).
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The brewhouse itself was tucked away in the corner like some long-forgotten broom, but man was it
beautiful and high tech. Stefansky can monitor temperatures, switch valves and pump out tanks all from
his iPad at home. Isn’t technology great?

The sheer volume of the tanks was the biggest surprise since finding Uncommon beers on tap or on
shelves in the Bay Area is stupidly hard. Before our tour I was curious about how much beer they were
actually selling? I’ve seen them at festivals handing out samples of their infamous Bacon Brown (bacon-
infused brown ale), but otherwise haven’t heard a peep. As it turns out their beer has been selling very
well and not just in California, but in a few other states around the country.
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The author John Heylin peeking through the Lauter Ton.

Following the brief tour we tasted a good portion of their lineup, all of which have some quirky little
modification that makes the beers very, yeah okay, “uncommon.” Their Golden State Ale has toasted
California Poppy seeds in it. Siamese Twin contains coriander and kaffir lime leaves, and Bacon Brown
speaks for itself. I asked Stefansky if the bacon fat reconstitutes in the beer and if its’ chilled to get the
floaties out, but with a smirk he very diplomatically stated, “we’ve figured out a way of doing it.” Their
Baltic Porter, which incorporates licorice root and star anise, was my favorite. I can’t stress enough how
much you need to go out and buy a pack.
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After trying Uncommon’s standard selection, Stefansky brought out a few cans of a beer he calls
American Special Bitter. It’s a thick and roasty beer with a strong licorice flavor that weighs in at a
whopping 14.5% ABV. Now I know what you’re thinking, “Uhh, Uncommon cans with 16oz cans. If I
drink one of those it’ll kill me.” You’re right. Multiple cans of this beer at that size could send you
straight to the drunk tank. That’s why Stefansky has decided to package the beer in smaller 8oz cans, just
like cute little Coke products. He hopes this will minimize how hammered you get drinking just one. Of
course, with my size I’ll probably pop them like shots, but it’s the idea that counts! I can’t wait to buy a
bunch of those suckers for the beach or backpacking.

In regards to aluminum cans, Uncommon Brewers is dead set on using them. Not only is a pallet of
empties easy to move, but they also ship lighter, take up less space (they can be stored on very high
shelves without fear of killing anyone in an earthquake), and are more environmentally friendly than
bottles. While I have a few reservations about aluminum due to the horrible mining process, it’s true
that a large percentage of it used in the United States is recycled. The fuel savings alone make it a no-
brainer economically.

Uncommon’s desire for a smaller environmental footprint even extends to their kegs, which are made out
of cardboard and contain a plastic bladder. According to Stefansky the fittings can sometimes be a pain
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for pubs, but real kegs are expensive, take up space, and require cleaning.

After trying what we thought were all the beers, Stefansky gave us a devilish grin and beckoned us into a
large cooler where he gave us a new brew he’s working on. Gods honest truth, if he hadn’t told us it was
non-alcoholic, I probably wouldn’t have noticed.

Dubbed Scotty K.N.A., in honor of an employee with 22 years of sobriety (way to go Scotty! Bill is
proud of you), the beer is fermented for only 24 hours so it falls below the 0.5% ABV needed for a non-
alcoholic classification. The flavor reminds me of a table beer I had this summer that was only 3%, very
malty, not much bite, the extra sugars not quite overpowering but they let you know they’re there.  I guess
it never occurred to me that the designated driver might want to drink something better then the typical
crappy non-alcoholic beer. Stefansky plans on releasing this beer to the public and I’m eager to see what
becomes of this experiment.

We left the brewery pumped up about the beer Uncommon is producing. The hospitality, excellent tasting
and exposure to future brews all made for a great time. If you’re going to Santa Cruz, I highly
recommend a tasting if arrangements can be made. 
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Say Hello to Our New Event Calendar

by Brian Stechschulte - Thursday, March 01, 2012

http://www.bayareacraftbeer.com/beer-news/say-hello-to-our-new-event-calendar/

During the post SF Beer Week lull, it was time for some website upgrades. For months the site’s event
calendar has been at the top of the list for an overhaul and after a few days of testing the final product is
ready. It’s a little more user friendly, orderly and has some new functions that we think you’ll find really
helpful.

Now when you arrive on the calendar page the whole month will be displayed on a full page and you can
simply hover over each event for the basic details. It’s a quick and easy way to capture and process a
whole month of events. If you need more info just click again and you’ll go to the full event page with a
map, event link and more. If you prefer a simple list opposed to the calendar view, just hit the button in
the upper right hand corner.
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Another big upgrade is the addition of venue pages where you can find more information about a
particular location and see a complete list of scheduled events. If you have a favorite spot, simply
bookmark the page and return later for updates. There are only a handful of venues on the site right now,
but in a month you’ll find a lot more.
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Social media sharing is also a new feature built into the calendar. If you find an event you want to tell
your friends about, just hover over the social media toolbar on the event page and you can share it on a
bunch of different accounts.

The last new function we think you might like is the ability to import events to your iCal or Google
calendar. On each event page you’ll find the associated icons in the lower right hand corner. Just click
on either one and the event will be placed directly on your calendar so you won’t easily forget.

All of the upgrades and visual improvements should make your experience on the site a little better.
We’ll continue to hunt down all the latest news about events so you don’t have to struggle. If you know
of any events that aren’t on our calendar, please let us know by contacting us or submitting the details.

Lastly, our monthly summary post of upcoming events, published on the 1st day of each month, has come
to an end. While it may have been helpful, it was not always up-to-date. Events are often announced by
bars and breweries only days before they occur. Instead, we’ll be tweeting and updating Facebook more
often about new and upcoming events. You'll also find a link to the current month's list of events in the
sidebar for easy access.

We hope you like the changes and thanks for following along. 

                                449 / 573

http://www.bayareacraftbeer.com/contact
http://www.bayareacraftbeer.com/submit-an-event/
http://twitter.com/#!/SFBayCraftBeer
http://www.facebook.com/BayAreaCraftBeer


Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

_______________________________________________

                                450 / 573



Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

SF Beer Week 2012 Opening Celebration Photos

by Brian Stechschulte - Monday, February 13, 2012

http://www.bayareacraftbeer.com/events/sf-beer-week-2012-opening-celebration-photos/

Photos © Brian Stechschulte

SF Beer Week commenced last Friday with a bang at the Opening Celebration inside San Francisco’s
Concourse Exhibition Center. Sixty-eight breweries from all over Northern California poured their best
beer to nearly 2,600 attendees. Newly minted nanobreweries were stationed alongside legendary
breweries, live music was provided by the experts at Noise Pop and food purveyors like Wise Sons Deli
satiated hungry stomachs.

Here’s a photo recap of the festivities. Click any image to enlarge it and use the arrow keys to move the
slideshow. Below the photos is the list of participating breweries.

Participating Breweries:

_______________________________________________
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SF Beer Week Event Calendar Released

by Brian Stechschulte - Tuesday, January 11, 2011

http://www.bayareacraftbeer.com/events/sf-beer-week-event-calendar/

Prepare to loose your mind in the event calendar just released over on SFBeerWeek.org.  Over 100 events
are currently packed into this 10-day celebration and more will be included as the week draws near.
Endless pairings, dinners, demos, release parties and tastings should satisfy every taste bud throughout
the Bay Area.

Plan your schedules wisely and consider taking time off from work. You’ll need to recover from each
night of debauchery.

If you want an easy way to keep track of it all, download the SF Beer Week application for your iPhone. 

_______________________________________________
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SF Beer Week Kicks Off With Opening Gala

by Brian Stechschulte - Sunday, February 13, 2011

http://www.bayareacraftbeer.com/events/sf-beer-week-2011-opening-gala/

The SF Beer Week pressure valve was released on Friday, February 13, after weeks of social media
fervor bolstered anticipation. With tickets in one hand and nervous fingers twitching for a treasured
tasting glass, attendees formed a line that stretched around the Yerba Buena Center for the Arts in San
Francisco.

At 3:30pm the doors leading to the Gala swung open for the ninety-minute VIP session. Inside Bay Area
breweries lined the walls and occupied an island of taps in the center of the large room. For the time
being, the floor was spacious and hopheads rushed around searching for the rare and unreleased. A line
quickly formed in front of Russian River Brewing for a small keg of Pliny the Younger that emptied in
minutes, but there was plenty of incredible beer to go around.

The highlight of the evening was the panel discussion that featured several brewing luminaries that
included Terrence Sullivan, Vinnie Cilurzo, Pete Slosberg, Brian Hunt, Mark Carpenter, Shaun
O’Sullivan, and Matt Brynildson. Rich Higgins, president of the San Francisco Brewer’s Guild, lobbed
questions that fueled a wide-ranging discussion filled with history and knowledge laced with a passion for
craft beer. Several video cameras were documenting the dialogue, which will hopefully reach a wider
audience.

With highlights also come low-lights. When the doors opened for general admission at 5:00pm rumbles
of discontent also trickled into an already packed hall. The line to get in was immense and ticket holders
faced an hour-long wait or more. At one point they were even told capacity had been reached and refunds
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were offered. Topping it all off, when patient attendees finally crossed the threshold, commemorative
glasses were gone in addition to some very desirable beer.

This debacle should have been avoided. Clearly way too many tickets had been sold. Jen Rizzo, author of
the blog Pedals and Pints, was caught up in the headache and offers a very insightful editorial on her
website.

Once tensions were eased with beer, the night carried on with tremendous fanfare. The Gala kicked off a
week filled with over 300 tastings, beer dinners and other special events that will leave many beer
connoisseur's pleased in the end.

Update (2/14/2011): In response the difficulties surrounding the Gala festivities, organizers issued the
following response via e-mail to ticket holders, which includes info on refunds and glassware.

Dear SF Beer Week Opening Gala ticket holders,

Thank you for your continued support of local craft beer and SF Beer Week! While the Opening
Gala was a success on many fronts, we'd like to address our capacity issues with you, below.

We are profoundly sorry that some ticket holders couldn’t enter the Opening Gala. We are awed
by your overwhelming support of the craft beer industry.  In brief, the problems we encountered
were as follows:

1. Yerba Buena Center for the Arts, the fire marshal and SF Beer Week planners all had different
understandings of the event's traffic flow and capacity. We sold tickets based on the total capacity
for the venue.  On the night of the event, the YBCA and fire marshal worried that too many
people in one particular area of the entire venue created a hazard.

2. Peoples’ enthusiasm for particular beers created lines that crowded too many people into one
particular area of the entire venue. We could not predict this beer lovers’ bottleneck. 
Consequently, YBCA staff limited admission for the entire venue.

We will send refunds to ticketed individuals who were not admitted to the event. The refunds
will begin on Monday, Feb 14 through Eventbrite. If you do not receive your refund by Feb
18, one week after the event, please reply to this email
at openinggalasfbeerweek@gmail.com with your name and ticket information. Thank you for
your continued patience and support of the many grass root events that combine to create SF Beer
Week.

Further, if you did not receive a commemorative glass, more are on their way. We will be in touch
with more information in the week to come!

Best,

SF Beer Week
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Opening Gala
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Steve Donohue pouring his beer from Firehouse Brewery.
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The crew from Devil's Canyon Brewing.
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Sugar filled palate cleansers were available along with a host of other food options.
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Vinnie Cilurzo from Russian River Brewing.
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A Russian River Brewing magnum on ice.
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Left to right: Vinnie Cilurzo (Russian River), Pete Slosberg (formerly Pete's Wicked Ales), Mark
Carpenter (Anchor Brewing), Brian Hunt (Moonlight Brewing), Matt Brynildson (Firestone Walker),

Shaun O'Sullivan (21st Amendment), Terrence Sullivan (Sierra Nevada)

Shaun O'Sullivan of 21st Amendment snapping photos of the action on stage next to Matt Brynildson
from Firestone Walker.
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Fan favorite Brian Hunt from Moonlight Brewing.
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A new brew on the horizon (bottles were empty).
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Tom Dalldorf (left) publisher of Celebrator Magazine with the Homebrew Chef Sean Paxton.
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Two generations of brewers, Pete Slosberg with Patrick Horn and Bryan Hermannson of Pacific Brewing
Laboratories.
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Lead singer of The Brothers Comatose.

_______________________________________________
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So What's SF Beer Week Like?

by Brian Stechschulte - Tuesday, January 31, 2012

http://www.bayareacraftbeer.com/beer-news/so-whats-sf-beer-week-like/

If you don’t live in the Bay Area or haven’t enjoyed it first hand, the SF Beer Week experience is hard to
summarize. A group of local beer bloggers decided to address this problem with a little video.

  

_______________________________________________
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So You Want to Have Craft Beer at Your Wedding

by John Heylin - Tuesday, July 12, 2011

http://www.bayareacraftbeer.com/beer-guides/craft-beer-wedding/

 

Illustrations provided by M Sauter, creator of Pints and Panels. See below.

Any beer lover knows, or will find out, that their wedding is going to be the most stressful beer-related
activity of their life. At a typical party or casual beer-tasting people bring six-packs and share. You want
to avoid mistakes, like trying some really obscure beer from Niger at a bar that ends up tasting like instant
hangover (Biere Niger). At a wedding you are the sole host and it’s your responsibility.

Think about it. All your friends who love beer are going to judge your selections and cast an opinion. “A
keg of Supplication? Awesome!” On top of this, you have non-beer drinkers and they’ll constitute a huge
percentage of the wedding population. “I like Fat Tire but not much else,” you might hear them say. Or
maybe even “All beer tastes the same to me, I can’t tell the difference.” I got that one recently and just
about shat myself.

So there you go; beer lovers on one hand, potential beer lovers on the other. What you decide might bring
people over to the beer loving side or drive them away forever.  Remember when you had that really
crappy IPA as your first IPA and you believed you didn’t like hoppy beers? Their fate lies in your hands.
Don’t. Screw. This. Up.
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What to Choose

I did a pretty extensive beer set-up at my wedding and get asked for selection advice all the time. No
matter the weather, I always come up with the same suggestion: get something hoppy and refreshing. For
example, a Pale Ale or Lager would be a good choice for the uninitiated and then buy something special
for the serious beer drinkers. Note: That something special shouldn’t be too extreme. The goal is to get
the Pale Ale drinkers to try out the other beer and like it.

At my own wedding I had three kegs from Lagunitas Brewing: the Pale Ale, Little Sumpin’ Sumpin’
Extra and Censored. I was only serving beer and wine and due to the relatively young age of the 170
attendees, Sumpin’ Sumpin’ was my high-alcohol backup for when the other kegs got drained. There’s
nothing like an 8.8% beer to slow people down a bit. Oh, and people were camping on site or within a
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block of the hotel. I don’t recommend this setup for all weddings.

So a nice crisp beer along with a stronger amber beer does the trick. There’s a reason you don’t see
Stouts and Lambics at weddings too much.  The beer has to taste good, but you want to be able to drink at
least six of them no problem. If you plan on dancing pretty hard, make it ten. The beer also needs to go
with whatever dish you’re serving, so don’t get too crazy or else you’ll end up with half a keg of beer
that will probably go to waste.

If you’re on a tight budget, my best advice is to get some coolers, ice, and hit up the local Costco for
some cases of Sierra Nevada Pale Ale and Lagunitas IPA. They’re cheap and bottles can be self-
distributed at the wedding. Guests can just reach in and grab one, but you do have a waste issue with all
the necessary recycling. Caterers might charge you extra for hauling everything away.
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Setup a Draft System

My catering company of choice was going to charge me so I decided to spend half that cost on a tap
system in the interest of saving money and the environment. Here’s the setup I built. I bought a CO2 tank
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(20lb), two taps, all the hoses and regulators, and built my own bar. The catering company brought beer
glasses instead of champagne and it all worked out great. The person bartending only had to pour wine
while everyone gleefully poured his or her own beer right out of the tap. “Just like at the bar!” some
would yell. It gives your wedding something unique people will remember.

Caution: Most people don’t know how to pour from a tap. They’ll screw it up and get foam everywhere.
If I could have changed anything I would’ve posted a simple diagram showing how to pour a pint.

I spent about $400 on the whole bar system and kept in the end. When comparing the cost of hiring a
bartender, beer, and renting equipment, buying the draft system made more sense. You might as well just
buy it yourself. I mean come on. You were going to get it at some point, right? Right? I purchased
everything from Micro Matic.

A Few Parting Words

So remember, get Pale Ale or Lager and something a little stronger for the wedding. If you go with a
Hefeweizen you run the risk people not liking it because it tastes like bananas. You could go with a cider,
but who can really drink more than a few pints of that, especially non-cider drinkers. Don’t bring out the
big guns, but don’t give up and just get Anchor and Trumer. You can do this. I have faith in you.

If you're already married and served craft beer, share your selections and advice in the comment area
below.

- - - - - - - - - - - - - - - - - - -

_______________________________________________
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Spillage

by Matt Amaral - Thursday, March 08, 2012

http://www.bayareacraftbeer.com/comics/spillage/

Click on cartoon to enlarge.

_______________________________________________
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Steep Brew Opens at Whole Foods Potrero Hill, Meet Manager
Wesley Anderson

by Brian Stechschulte - Wednesday, March 21, 2012

http://www.bayareacraftbeer.com/beer-interviews/steep-brew-whole-foods-potrero-hill-meet-manager-
wesley-anderson/

Wesley Anderson / Photos © Brian Stechschulte

It’s official San Franciscans, you can finally relax with a pint of liquid courage before playing bumper
cars in the grocery store aisles at Whole Foods in Potrero Hill. On March 9th the beer taps started flowing
at Steep Brew, a bar and cafe run by the grocery store chain at the corner of Rhode Island and 17th Street.
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Inside you’ll find 16 rotating beer taps, wine, coffee and a seasonal menu of small plates geared towards
beer, such as charcuterie, and large items like burgers and salads. Customers can also drink bottles found
inside the store for a nominal corkage fee, but you can’t shop while tipping back a beer due to licensing,
which is probably for the best.
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The atmosphere is part bar and quaint cafe. A TV is mounted above the bar or you can find a little privacy
near the kitchen in a booth. Tons of natural light pours through the wall of glass windows, filling the two
story venue, which is open daily from 11am to 10pm. Happy hour is from 5pm to 6pm Monday through
Friday and be on the lookout for a steady stream of special events. The grand opening happy hour
celebration is March 30 from 5pm to 7pm.

The man in charge of this multifaceted operation is Wesley Anderson, who’s been stacking beer on
shelves at Whole Foods for several years before moving into his new position. Anderson can be regularly
found at beer events across the Bay Area and has developed a small following on Twitter, which he uses
to drive sales at the store with in-stock updates and news about new releases.

Now seemed like the perfect time to learn a little about his background, his experience at Whole Foods,
how he uses social media to sell craft beer and what he sees on the beery horizon.

How did you become interested in craft beer and get started at Whole Foods?

I've always respected craft beer, brewers and breweries. I love how creative it is and how much love goes
into it. Craft brewing is an art in my opinion. I started buying beer over 6 years ago at a mom and pop
grocery store for two years and then I came to Whole Foods where I've been doing it for the past 4 plus
years and couldn't be happier.

Do you remember your first craft beer?

Yeah, I remember my first craft beer and it was Anchor Steam. I grew up in the East Bay and I've always
been drawn to local and Californian, but to be honest, the first beer that I considered craft, or at least
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much different than the norm, was New Castle Brown Ale. It’s what my friends were drinking and I was
just pretty much going with the flow up until I got that beer and it changed my life and love for beer. I
became the guy showing up with Anchor six packs and not drinking the other beer that took up room in
the fridge.

You’re pretty well know on Twitter locally for using it as a tool to announce new products, tell me
how that got started and what it's been like communicating with customers over social media? Do
you find it to be successful?

Twitter actually started as a joke. I was telling my girlfriend one day that I was going to create a Twitter
account just so I can talk about beer and food, which is mostly what I do on it, but I never went through
with it. It came to life because I had a customer looking for a certain beer and I told him it would be
coming in soon and he asked me how he would know. At that time all I could say to them was call the
store, but he asked me if I had a mailing list. I didn't and also told him that a mailing list could be hard,
but Twitter would be super easy, and well it is. And yes its very successful and helpful not only for me,
but the customer and beer fan. I have customers telling me all the time they follow me on Twitter and that
makes me happy cause I know it's working.

As helpful as Twitter can be, I'm sure it can also stir up so much excitement that a beer sells out
very quickly, disappointing late customers. Doesn't that risk make you a little nervous? 

I do worry about disappointing customers who follow me on Twitter when it comes to special beers and it
selling out before they get a chance to get it. I want everyone to get their hands on these special beers. I
actually stopped posting about special beers that I feel will fly out of the store after I post it. I still use
Twitter to tell people about new beers, but if I only get one or two cases of something I either leave it off
Twitter or leave it up to luck, or I post on Twitter how limited it may be. That's all I can do really.

What part of Steep Brew's operation excites you the most?

The part of Steep Brew that excites me the most, besides the obvious of running a beer bar, is working
with local smaller breweries such as Pac Brew Labs, Magnolia Pub & Brewery, Almanac Beer and Dying
Vines. I’m also looking forward to working with breweries that I've always loved like Anchor, Lagunitas,
and Speakeasy. I’ll be able to do events like tap take over’s, meet the brewers, bottle release parties etc.
That and Steep Brew is a working restaurant and coffee bar. We got a whole new lunch and dinner menu
that complements beer, which Potrero's awesome prepared food team came up with.

If there was one thing you wish customers understood about how your section of the store operates
or how the craft beer industry works, what would that be?

Craft beer is special and it wouldn't be if it were massed produced and so occasionally some beer will be
out of stock or in limited supply. But, that's why I'm here to help customers. I can maybe point them
towards a beer like what they’re looking for or show them something new.

Since you have first hand knowledge of what's moving off the shelf, what beers or styles seem to be
the most popular and do you see any upcoming trends on the horizon?

                                478 / 573



Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

I'm sure we all know the most popular style of beer right now is the IPA and all the forms it comes in,
Double India Pale Ale, Black India Pale, Wet Hop IPA, etc. The IPA in the craft beer world, especially in
California, is the king of craft beer right now. I also see a growing love and appreciation for Belgian sours
and also see Schwarzbier, one of my favorite beer styles, on the rise. 

_______________________________________________
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Strike Brewing Hopes to Draw a Crowd of Thirsty South Bay
Sports Enthusiasts

by Brian Stechschulte - Wednesday, December 14, 2011

http://www.bayareacraftbeer.com/beer-profiles/strike-brewing-hopes-to-draw-a-crowd-of-thirsty-south-
bay-sports-enthusiasts/

Jenny Lewis & Drew Erhlich / Photo © Brian Stechschulte

Office cubicles are a daydream incubator. The drab interior, droning computer fan and annoying
neighbors can suck the life out of any man or woman. With a little forethought and diligent planning
anyone can break down the walls of corporate fatigue. Jenny Lewis and Drew Ehrlich started assembling
their escape plan three years ago. Both were spending hours of free time over the homebrew kettle and
decided it would be a more fulfilling career in spite of the risk.

Not long after the plan was hatched, Lewis went to business school at Rice University where she spent
two years writing the business plan, researching the industry and getting advice from anyone she could,
while Ehrlich was fine tuning recipes at home. The day after graduation capital razing commenced and
permit applications were filed so Strike Brewing could call the South Bay home. Lewis, 27, will fill the
CEO position and Ehrlich, 29, is the brewmaster.

Their first three batches were contract brewed earlier this month over at Hermitage Brewing. According
to Lewis “we wanted to get the product out as soon as we could and start establishing accounts, while still
raising capital. We plan on opening our own facility in the spring or summer of 2012. It will be a fifteen
to twenty barrel production and warehouse facility with a tasting room in the front, which we would like
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to locate within walking distance of downtown Campbell or Los Gatos.”

On December 15th, kegs and six packs of Strike Brewing Blonde, Porter and Brown will start turning up
in bars and stores in the South Bay, which are part of their Session Series. "Right now we want to offer
people beers they can have a couple of with friends. Eventually we’ll turn things up a notch with an IPA
and a few seasonals in 2012,” said Ehrlich.

The series also ties into their active lifestyle-marketing plan, which Lewis explained is targeted towards a
wide range of individuals who walk the dog or run a marathon. “In Northern California people are doing
every sport you can imagine. We want to reach out to people that may be conscious of calories and give
them an alternative to Bud Light. For us it’s more about full flavor and modest alcohol.”

The effort will extend even further as they attempt to build an athletic community around the brand,
which will start with a free running club and extend to sponsorship of marathons and other sporting
events. “We want to have a community that can identify with Strike. We both love sports and we know
and understand the market” said Lewis, who’s been competing in triathlons since being a collegiate
swimmer. Ehrlich retired from a career in professional baseball.

By now you’ve probably made a connection between the brewery’s name and their fondness for sports,
but it wasn’t meant to be a clear correlation. They simply wanted a one-syllable name that was easy to
spell, could convey a variety of different meanings and be memorable. As for the Phoenix on the logo, it
doesn’t contain any personal significance, but it’s hard to ignore the symbolism of the mythical bird.
Starting any business is a trial by fire that can lead to rebirth or reinvention. For Lewis and Ehrlich, this
could be the beginning of a craft beer transformation. 

_______________________________________________
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Strike Brewing Signs Distribution Deal, IPA & Imperial Red
Coming in May

by Brian Stechschulte - Wednesday, April 11, 2012

http://www.bayareacraftbeer.com/beer-news/strike-brewing-signs-distribution-deal-ipa-imperial-red-
coming-in-may/

Since they launched Strike Brewing back in December of 2011, co-owners Jenny
Lewis and Drew Ehrlich have been doing the heavy lifting when it comes to delivering their beer to bars
and stores. According to a press release delivered by Lewis, that will change beginning on April 13.
They’ve signed an agreement with DBI to have their brew delivered throughout Santa Clara County,
making it easier for fans to find their beer.

Lewis said, “We are truly pleased to be working with DBI. DBI knows the craft beer business and has the
portfolio to prove it. Plus, their sales team is well versed in the growing enthusiasm for craft beer.”

The release also indicated that they’ll be unveiling an IPA and Imperial Red in 22 ounce bottles in mid-
May. This expands their portfolio from the Blonde, Porter and Belgian-style Wit they launched with last
year and contract brew at Hermitage Brewing in San Jose.

_______________________________________________
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Strong Beer Month at Social Kitchen & Brewery

by Brian Stechschulte - Tuesday, January 04, 2011

http://www.bayareacraftbeer.com/beer-news/social-kitchen-brewery-strong-beer-month/

February is shaping up to be a very tipsy month for beer drinkers in San Francisco. Social Kitchen and
Brewery has announced a month long celebration of five new high-octane beers that utilize traditional and
non-traditional ingredients. The beer will range between 8.2% to 10.5% ABV and will replace their
standard lineup, with the exception of the lighter Social Kolsch, until supplies last.

In the words of Brewmaster Rich Higgins, “February’s long nights and rainy cold are the perfect time to
enjoy strong, warming beers. The Strong Beer Social follows in the footsteps of 21st Amendment
Brewery’s and Magnolia Gastropub and Brewery’s Strong Beer Month, which is a fun and legendary
celebration held every February.”

Here’s the complete menu:

• Big Muddy Weizenbock (8.2% ABV), a Bavarian-style strong wheat beer with notes
of chocolate, banana, and clove

• White Thai Affair (9.5% ABV), a golden Belgian-style ale brewed with galangal
and lemongrass – a spiced, imperial version of SKB’s popular Rapscallion

• Double Doozy IPA (9.2% ABV), a double IPA with organic hops from Hops-Meister Farm in
Clearlake, CA
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• The Giant S'more (10.5% ABV), a Belgian-style Imperial Stout with hints of graham cracker,
chocolate, and marshmallow

• The Big Lebowski White Prussian (9.0% ABV), an Imperial Grätzer-style ale with espresso
from SKB’s neighbors, Bicycle Coffee Roasters

_______________________________________________
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Sunny Hoedown Celebration for Speakeasy Beer

by Brian Stechschulte - Tuesday, August 30, 2011

http://www.bayareacraftbeer.com/events/sunny-hoedown-celebration-speakeasy-beer/

The Butchertown Hoedown, Speakeasy’s 14th Anniversary party,
took place this past Saturday at the brewery in the Bayview-Hunters Point neighborhood of San
Francisco. A bevy of food trucks lined the parking lot, bands performed knee slapping music and three
beer stations with new brews kept the reported 2,000 revelers happy all afternoon.

Headlining the festivity was Speakeasy’s latest creation, Butchertown Black Ale, the first installment of
their new Bootlegger Limited Series. The roasty black IPA is infused with Cascade, Amarillo and
Chinook hops. You can expect a new beer in this series to pop up every two months.

Not to be outdone, the new Dolores Pale Ale was also tapped for the first time and served alongside all
your favorites like Big Daddy IPA, White Lighting, Betrayal Ale and Payback Porter just to name a few.
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Libations did not stop at beer. The Broken Record and Church Key teamed up to offer three beer
cocktails.  The Jefe de Jefe was part Bloody Mary, part Michelada that relied on Big Daddy for the punch.
Vice Lightning combined passion fruit with the White Lightning Wheat, and for dessert, Payback Porter,
root beer, sugar and a dollop of heavy cream, when shaken, became Sarsparilla Kush. Ritual Coffee also
setup shop so the tired and weary could get their fix.
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Once guests scored a drink they could choose to top their stomach off with a healthy dose of street food
from the Rib Whip, Tacoliscious, Le Truc or Pizza Politana. The large number of food options was a big
improvement over last year’s event and appeared greatly appreciated.
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 Le Truc
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By late afternoon the fog crept back in while the last bit of twang echoed out the brewery door. Misisipi
Mike and the Midnight Gamblers, Andrew Blair and Ross Warner, Whisky Pills Fiasco and Pocket Full
of Rye provided the tunes. Overall, Speakeasy Beer turned the festivities up a notch at this year’s
anniversary celebration.

                                493 / 573



Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

_______________________________________________

                                494 / 573



Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

Taking Stock of Beer Lands at Outside Lands

by Brian Stechschulte - Friday, August 17, 2012

http://www.bayareacraftbeer.com/editorial/taking-stock-beer-lands-outside-lands/

Craft beer milestones are usually marked with dollar signs, percentages and the number of new
breweries. We have the Brewers Association to thank for collecting and dispersing this data in shiny pie
charts and graphs. They illustrate a great story in simple, straightforward terms, but they don’t tell you
where craft beer is finding new niches, broad exposure and courting new fans.

In San Francisco last weekend, while serious beer fans were toasting Toronado’s 25th Anniversary, an
even bigger event for local craft beer, in the grander scheme of growth, was taking place in Golden Gate
Park. Organizers of the Outside Lands music festival finally carved out a place for craft beer at the
event. Heineken’s exclusive contract was over and Beer Lands was born. It was the last piece in a puzzle
of San Francisco centric gourmet food and beverage options for thousands of attendees, and by the end of
the three day festival, it was clear that demand wildly exceeded expectations.
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Dave McLean, brewmaster and owner of Magnolia Gastropub & Brewery, was tasked with organizing the
details of Beer Lands in partnership with festival organizers and Best Beverage Catering. In addition to
the main beer sponsors, Heineken and Sierra Nevada Brewing, McLean invited 13 other breweries to pour
alongside his own: 21st Amendment, Anchor Brewing, Bear Republic Brewery, Drake’s Brewing,
Firestone Walker, Iron Springs Brewery, Linden Street Brewery, Lost Coast Brewery, Mad River
Brewing Company, North Coast Brewing Company, Pacific Brewing Laboratory, Speakeasy Ales &
Lagers, and The Bruery.
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Beer Lands was located at Lindley Meadow, right next to the festival’s entrance, near three food trucks,
the Sutro Stage, and The Barbary, which featured comedy and variety acts. Overall it was a good spot for
festivalgoers to grab a beer upon entrance, or to hang out during lunch or a dinner break, but if you
needed a quick beer during a big show, it was a hike to get there. Heineken and Sierra Nevada occupied
key locations near the big stages. That’s what you get for six figure sponsorship deals.
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The Beer Lands t-shirt made for servers. Brewers couldn't serve the beer due to CA ABC regulations.
Once it's sold to a distributor it can't touched by the manufacturer, but a few brewers and representatives

were in attendance talking to customers.

If you’ve never been to Outside Lands, then you should know that the main organizers place a high
priority on event staging (making the whole place look cool), and the Beer Lands tent was no exception.
Reclaimed barn wood and sheets of polished copper trumped ugly jockey boxes, typically used for
serving beer at festivals. Signage was also carefully crafted to look sharp and professional, which
displayed the brewery names and festival prices.

Dave McLean standing in a sea of kegs. A large trailer was set on the ground and covered in reclaimed
wood. Holes were made for tap lines.

The beer wasn’t cheap, think baseball park prices, but that’s to be expected at a major festival serving
above average beer. One-dollar tickets had to be purchased first, then exchanged for beer. Attendees
could buy one ticket, or packs of ten, which they used to get a 4 oz taste or a full pint. Most of the beers
were priced at $3 for 4 oz pours and $9 for a pint. The Bruery’s Mischief and North Coast Brewing’s
Pranqster were the only exception. Mischief was priced at $6 for 4 oz and $15 for a pint, while Pranqster
was $6 for 4 oz and $12 for a pint. The two-tier pricing structure allowed people to try new beer without
the burden of high cost.

Here’s what the breweries offered:
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Although the prices may have turned some people away, consumption was off the charts compared to
what organizers expected. At the start of day two, Dave McLean said they already poured 75% of the beer
they expected to serve during the entire three-day festival. A massive pile of empty kegs was waiting to
get picked up and a few breweries were rushing to supply more. By Sunday afternoon, most of the beers
mentioned above were gone or replaced by others. A few breweries were completely wiped out, including
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Pacific Brewing Laboratories and Anchor Brewing.

Empty kegs at the end of Beer Lands Day #1, estimated at over 100.

Beer Lands is a clear example of craft beer’s surging popularity and growth. It also represents a big
milestone for craft beer on a local level. Dave McLean use to hang out in parking lots before Grateful
Dead shows drinking craft beer served by underground merchants on skateboards. It’s where he acquired
a taste for good beer and was inspired to brew. That’s when mega brewers dominated music venues. Now
they’re using noisemakers to attract people to their booths (no joke), because craft beer has crashed the
party and people are demanding it.
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The downside of corporate sponsorship is that all beer had to be served in Heineken cups.

_______________________________________________
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The Bay Area’s 1st Nanobrewing Festival

by Brian Stechschulte - Monday, January 24, 2011

http://www.bayareacraftbeer.com/beer-news/social-kitchen-brewery-host-bay-area-nanobrewing-festival/

(Event Recap on BACB)

Nine homebrewing operations from across the Bay Area are converging during SF Beer Week to serve
craft beer and launch small businesses during the Breweries of Tomorrow Nanobrewing Festival. It’s
the first festival, co-sponsored by Social Kitchen & Brewery and BayAreaCraftBeer.com, designed to
feature and support homebrewers with entrepreneurial aspirations. The event will take place on February
13, from 5-9pm at Social Kitchen & Brewery in San Francisco’s Inner Sunset neighborhood (1326 9th
Avenue).

Admission to the event is $15 at the door. Attendees will receive a commemorative glass, two tickets for
beer produced by Social Kitchen & Brewery, and unlimited samples from 510 Brewing, Beltane Brewing,
Bosworth Brewery, Elizabeth Street Brewery, Local Brewing Company, Orange & Black, Pacific
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Brewing Laboratories, Petaluma Hills Brewing Company and Van Houten Brewing. Food will be
available for purchase from the Social Kitchen & Brewery menu.

“Breweries of Tomorrow is a unique opportunity for beer lovers to sample the work created by the Bay
Area’s next generation of professional craft brewers.” - Brian Stechschulte, editor of
BayAreaCraftBeer.com

About the sponsors:

Social Kitchen & Brewery is located in the heart of San Francisco’s Inner Sunset neighborhood at 1326
9th Avenue. Rich Higgins is the brewmaster and certified master cicerone who believes that beer plays a
role in the kitchen and deserves a place at the table. He brews accessible beers that are food-friendly and
full of flavor.

BayAreaCraftBeer.com is a guide and news source created for Bay Area citizens and visitors that was
launched at the dawn of 2011. The site features maps, an event calendar, news and info about the
breweries and brewpubs who make beer, the bars, stores and restaurants who lovingly serve it, and the
local beer bloggers who absorb and document the foamy landscape.

About the brewers:

510 Brewing was founded by three friends in Fremont, CA: Dean Hoffman, Sam
Cisneros, and Travis Smith. 510 Brewing will be Fremont's first production brewery and aims to have
a production warehouse in southern Fremont's industrial area. They have a tendency to create big beers
and experiment with fruit beer, spiced beer, sour beer, and wood aged beer. Their flagship beer will be an
Imperial Red and a Porter that will be supplemented with seasonal selections throughout the year.

Beltane Brewing is based in Marin and was founded by Alan Atha, the current President of the Sonoma
Beerocrats home brewing club. Beltane Brewing aims to bring old-world style into the new world via the
art and science of brewing techniques learned from both. The current beer lineup: Rumplestiltskin Double
IPA, Black Moria Double Black IPA, Luminesce Belgian Style Triple, Automne Eve Belgian Style
Double and Ode to Oud Bruin
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Bosworth Brewery is an Anglo-American craft brewery focusing on British style
ales with a West Coast influence. Their beers are subtle yet complex session ales intended for the social
drinking style of a traditional pub. Their team of 2 Brits and 2 Americans has been developing, learning
and drinking their way towards opening a nanobrewery in the Bay Area. Antony has been a home brewer
for nearly 20 years and for the last 5 has been developing and refining the recipes. In addition to lots of
hands on practice they’ve all studied at the Siebel institute and Antony also completed the Brewing and
Packaging course at UC Davis. They’ve been holding beer tasting &
pairing events for friends as well as collecting ribbons at state and
National homebrew competitions.

Elizabeth Street Brewery is the residence of Alyson and Richard Brewer-
Hay located in the family-oriented San Francisco neighborhood of Noe Valley. The Elizabeth Street
Brewery is a brewpub in planning that’s for the people and by the people. They continue to build out a
business plan, determine locations and work on recipes. Their dream is to open a full-scale family
brewpub/restaurant in the Noe Valley area in the near future.

Local Brewing Co. was founded by Regan and Sarah. They’ve been homebrewing
for six years and are currently making the first step toward opening a small brewery and taproom in San
Francisco. Local Brewing Co. specializes in session beers with character – the kind of brews you can
enjoy more than one of, and won't get bored with. Designed for drinkability, their beers are tailored to
people who want something outside the norm, but not too extreme. Each recipe is an SF original, fine-
tuned with feedback from SF locals. Their tanks might be small, but their passion for craft beer is huge.
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Orange & Black currently brews in the Inner Richmond District of San Francisco.
James Davids is a wine maker and works at San Francisco Brewcraft and Kim Sturdavant is currently a
brewer at Marin Brewing Company. Their goal is create California beer inspired by the beers of England
and Belgium. They mix and match ingredients while keeping focus on traditional styles such as bitters,
pale ales, porters, and Belgian singles. They see no reason to remain completely faithful to tradition,
however... just to be inspired by it. They brew on a one-barrel set up and use open top fermentation.

Pacific Brewing Laboratories was founded by Bryan Hermannsson and
Patrick Horn in 2010 on Clara St in San Francisco. They pursue their love of craft beer by brewing 10
gallon batches at a time, which allows for experimentation with unique and exciting ingredients, such as
hibiscus flower, szechwan pepper corn, lemon grass, and chamomile. They’re currently working on plans
to open a local SF brewpub.

Petaluma Hills Brewing Company was founded by JJ. He’s been homebrewing for
almost 20 years, moving from extract to all-grain only 10 years ago. For the past several years he’s
developed eight recipes for ales that are very drinkable, ranging from a mild Northern English Brown and
ESB to a Porter and a Stout with a couple of Belgian styles thrown in. A few years ago, people started
asking him when they could buy beer, so it seemed the sensible to start a brewery. When he’s not
brewing he’s working on computer-animated films.
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Van Houten Brewing (say “van-HOW-ten”) is a family owned and operated small
artisan brewery Based in the town of San Anselmo that will soon be serving San Francisco and the greater
Bay Area. Founded by a husband and wife team, Johnny is the head brewer and Creek is the CEO.
Johnny started home brewing with his dad in 2001. In the process of trying to recreate some of their
favorite hard-to-find English ales using clone recipes - they discovered the joy of making their own beer
and drinking it fresh from the cask. It’s their Dutch and British blood that informs their philosophy of
innovation on traditional styles
and original beers brewed by simple, honest means. Their current
selection includes British and Belgian Ales, German Lagers and a
California Common. 

_______________________________________________
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The Berkeley Bar Guide

by Jen Muehlbauer - Thursday, August 25, 2011

http://www.bayareacraftbeer.com/beer-guides/the-berkeley-bar-guide/

Photos by Jen Muehlbauer

Berkeley. For some, it conjures up visions of hippies, college kids, or suburban 4th Street shoppers. For
others, it’s a place with more good beer than seems reasonable for a town of 100,000.

Bars downtown are a bit more hoppin’ due to their proximity to Cal, while the bars on San Pablo provide
more elbow room and a higher median crowd age. None are food destinations per se, but if you like pizza
you’ll be in good shape. You’ll be hard-pressed to find a beer costing $6, let alone more, at most of these
locations.

The bars below are reachable by BART and focus on local beer, but they’re far from the only watering
holes in town. You could also go Irish at the Starry Plough, have a fancy cocktail at Revival Bar+Kitchen,
or choose from a giant whiskey menu at Acme. There are also plenty of non-bar salutes to good brews,
like the fantastic selection at Ledger’s Liquors, the daily brewery tour at Trumer, and Oak Barrel, one of
the oldest homebrew shops in the country.

To make a day of Berkeley without just going to bars all day, add some hiking in Tilden Park, a visit to
the UC Botanical Garden, or browsing at Rasputin and Amoeba. Or, from our stops on San Pablo, it’s not
too far to the Berkeley Marina. Beer lovers with families should note that all the bars below except The
Albatross are also restaurants, so kids are allowed.
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Near Downtown Berkeley BART Station

 

Bobby G’s

2072 University Avenue (map), Daily 11am-11pm, (510) 665-8866

You’d think downtown Berkeley wouldn’t need two pizza-intensive restaurants with good beer on tap,
and you’d be wrong. Just a few blocks from Jupiter, Bobby G’s packs a lot of local beer, Italian food,
and live music into a small space. Some of the bartenders are more knowledgeable than others, but beer
guy Josh knows what’s up and keeps the beer list fresh with three rotating taps in addition to the solid
regular ten-beer lineup (yes, Russian River fanatics, Pliny the Elder is always on tap). Owner Bobby G is
a Yankees fan, but this is also a fine place to watch Bay Area sports games. Tuesday is open mic night,
Wednesday is trivia night, and Saturday features free jazz and blues acts.

Best time to go: 4-7pm for happy hour; Wednesday for trivia; before or after a meal at the Indonesian
restaurant down the block.

 

Jupiter
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2181 Shattuck Avenue (map), Mon-Thu 11:30am-1am; Friday 11:30am-1:30am; Saturday
12pm-1:30am; Sunday 12pm-12am, (510) THE-TAPS

The sizable back patio is probably the nicest (legal) outdoor drinking spot in Berkeley other than my yard.
Expect a range of house beers, Drake’s beers (Jupiter is a member of the Triple Rock/Drake’s family),
and guest taps from the likes of Moonlight Brewing and North Coast. Add pizza and jazz shows and
you’ve got a crowd-pleaser.

Best time to go: A sunny day, though heat lamps and a firepit keep the party going after dark and in the
colder months.

 

Triple Rock
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http://maps.google.com/maps?q=Jupiter,+Shattuck+Avenue,+Berkeley,+CA&hl=en&ll=37.86984,-122.267489&spn=0.028186,0.04549&sll=37.87194,-122.269034&sspn=0.028185,0.04549&vpsrc=0&z=15
http://triplerock.com/


Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

1920 Shattuck Avenue (map), Mon-Wed 11:30am-1am; Thur-Sat 11:30am-2am; Sunday
11:30am-12am, (510) 843-2739

Triple Rock is one of the first brewpubs in the country, going strong since 1986 (History wonks, make
sure to get an eyeful of the breweriana on the walls and you can learn more about it here). Today it’s
almost like three different places: the often crowded but always cordial bar area, the all-ages sit-down
area, and, when open, the roof deck. All sections offer pub grub, Triple Rock’s excellent beers, and
servers who actually know a thing or two about what what’s on tap. There should be a libation for
everyone here, but arguably hoppy beers are where Triple Rock really shines. Try the IPAX, the seasonal
imperial IIMAXX, and other lupulin-forward limited-release beers like the Single Hop Experience series.
If you only make one beer stop in Berkeley, this should be it.

Best time to go: between lunch and dinner; during big sports games if you’re into that kind of thing.
Thursday night, when patrons snap up servings of Monkeyhead strong golden ale by the liter bottle, is
loved by some and loathed by others.

Near North Berkeley BART Station/San Pablo Buses

 

The Albatross
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Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

1822 San Pablo Avenue (map), Sun-Tue 6pm-2am; Wed-Sat 4:30pm-2am, (510) 843-2473

The oldest bar in Berkeley (founded 1964) is widely known for its borrowable board games, challenging
pub quiz, pool tables, and dart boards. It’s also got a solid beer selection that, in most cities, would be the
best beer list for miles around. It’s cash only, but more than makes up for it by allowing outside food -- I
recommend Pakistani fare from Kabana or a sandwich from The Cheese Steak Shop -- and dishing up
fresh, cheap popcorn. It’s more a pub than a bar, if we’re making such distinctions, and with only one
TV set, it’s a cozy place to escape from the big game if you’re not into sports. There’s local art on the
walls, dogs allowed inside until 8pm, old timey bluegrass every other Wednesday, and other live music
twice a month or so.

Best times to go: Sunday nights to lose at trivia; late afternoon/early evening for good conversation with
the bartender and old-timers.

 

Lanesplitter Pizza & Pub
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http://www.lanesplitterpizza.com/
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2033 San Pablo (map), Daily 11am-11pm, (510) 845-1652

Beer and ‘za, take three. Well, it is still a college town. The little patio out back is smaller than Jupiter but
still allows for drinking beer in the sunshine. The inside has local art, action figures of past bartenders,
and a solid taplist of about a dozen regular and rotating taps from Iron Springs, Bear Republic, and other
local favorites. As a bonus, there’s always one beer on cask, and during happy hour, the house pale
(brewed by Drake’s) is the best deal in town at $2.75 per pint. If any of the babies in my social circle
lived in the Berkeley, there’s no question they’d own Lanesplitter onesies by now.

Best times to go: weekday happy hour (3-6pm), weekend happy hour (11am-6pm), Monday (happy hour
open to close). What can I say? This is a happy place.

 

Pyramid Alehouse
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901 Gilman Street (map), Sun-Thu 11:30am-10pm; Fri-Sat 11:30am-11pm, (510) 528-9880

If your glass is half empty, most of these beers are middle-of-the-road Craft Beer 101 for
new/unadventurous beer drinkers. If your glass is half full, these are solid, balanced session beers. Either
way, here are some things about the Berkeley location that you might not know.
1) The brewery tour is free, and your group will probably be the only ones on it so you can ask as many
geeky questions as you want.
2) Some of those limited-release/seasonal beers, like Uproar red from the Ignition series or
MacTarnahan’s Lipstinger, may surprise you.
3) $8 growler refills after your first $13 fill. Bargain! And let’s say more breweries than you think will
fill a Pyramid growler once they put their own logo on top.

Best times to go: weekdays at 4pm for the brewery tour; whenever you need a cheap growler fill; before
a night at alcohol-free punk rock venue 924 Gilman.

_______________________________________________
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The Best Breweries Make Great Beer & Great Community

by Brian Stechschulte - Wednesday, August 08, 2012

http://www.bayareacraftbeer.com/editorial/the-best-breweries-make-great-beer-and-great-community/

SF Beer Week Opening Celebration 2012 | Photo © Brian Stechschulte

The Brewers Association revealed a set of staggering statistics on Monday this week. Despite a weak
economy, dollar sales of craft beer increased 14% in the first six months of 2012, while brewers also
pumped out 12% more beer by volume over the same time frame. In addition, the number of breweries
across America has climbed to 2,126, which is more than this country has seen since 1887. On top of that,
there are 1,252 breweries in the planning stages. If your jaw isn't resting on the floor yet, check out this
graph.
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Paul Gatza, the director of the Brewers Association put these numbers into perspective: “Beer-passionate
Americans are opening breweries at a rate faster than at any time since the day Prohibition ended for the
beverage of moderation. There is nearly a new brewery opening for every day of the year, benefiting beer
lovers and communities in every area across the country.”

How does the Bay Area fit into all this growth? Since January of 2011, 16 new breweries have arrived,
including Almanac Beer, Triple Voodoo Brewing, Southpaw BBQ, Southern Pacific Brewing, Pacific
Brewing Laboratory, Divine Brewing, HenHouse Brewing, Lucky Hand Brewing, Altamont Beer Works,
DasBrew, Elevation 66 Brewing, Heretic Brewing, High Water Brewing, Schubros Brewery, Calicraft
Brewing and Strike Brewing. Every time I finish a story about a new brewery, I hear about another one
ready to launch. By the end of 2012, we can probably expect four or five more to join the growing list. On
top of all that, many longtime local breweries are expanding.

 Is California's glass full?

All this growth begs more than just a few questions and concerns. I’m not going to ring alarm bells or
pull out a doomsday calendar, but I do wonder how breweries will set themselves apart in an increasingly
crowded and competitive marketplace? Can they just rely on making great beer?
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Better promotion is one option, which many breweries need to take more seriously, but they also need to
foster their community. That includes both fans and their surrounding neighborhood or town. Advancing
shared values, responsibilities and a sense of common ownership in the product have been at the heart
craft beer since the movement began. It distinguishes craft beer from the colossal corporate brewers.

I have local brewer Collin McDonnell to thank for stressing this point and a few others during a mini
stump speech on Twitter last week. McDonnell currently works as a brewer for Drake’s Brewery and
launched HenHouse Brewing with a few friends in Petaluma earlier this year. In a span of ten minutes he
punched out eight thought provoking tweets.

http://storify.com/beerbythebay/building-community-with-craft-beer 

_______________________________________________
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The Brewing Network's Winter Brews Festival

by Brian Stechschulte - Tuesday, January 18, 2011

http://www.bayareacraftbeer.com/events/brewing-networks-winter-brews-festival/

Are you itching for the start of SF Beer Week, but need to prepare your body for the 10-day grind? Check
out the Brewing Network’s 2nd Annual Winter Brews Festival taking place in Berkeley on Saturday,
January 29, at the Martin Luther King Jr. Civic Center Park.

The event will feature 30 different breweries from 12-4pm and a portion of the proceeds will benefit two
local non-pro?ts: the Coral Reef Alliance and BAD RAP (Bay Area Doglovers Responsible About Pit
bulls). Buy your tickets online for $35 or pay $40 at the door, which entitles you to unlimited tastings in a
commemorative glass. 21st Amendment, Gordon Biersch, Lagunitas, Magnolia, and Triple Rock Brewery
will be on hand along with many others. 

_______________________________________________
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The History of Lagunitas Brewing Company 

by Brian Stechschulte - Wednesday, July 20, 2011

http://www.bayareacraftbeer.com/beer-news/the-history-of-lagunitas-brewing-company/

 

Ever wonder who designs the Lagunitas beer labels and writes the wacky stories on
the side of the bottles? That answer, along with other details about the company, are featured in an
excellent video and story produced by the North Bay Business Journal. They awarded a 2011
Manufacturing Award to the brewery and recently sat down with the personality behind the brand, owner
Tony Magee.

Magee discusses the brewery’s early history, brewing philosophy and provides some hard numbers
behind the company’s skyrocketing growth and current expansion plans. Check it out.

http://www.youtube.com/watch?v=_sY2nTFY4c0&feature=player_embedded#at=48 

_______________________________________________
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The Mission Craft Beer & Food Guide

by Brian Stechschulte - Tuesday, July 26, 2011

http://www.bayareacraftbeer.com/beer-guides/mission-craft-beer-food-guide/

Clarion Alley / Photographs by Brian Stechschulte

San Francisco’s Mission District is easily one of the best neighborhoods in the Bay Area to find great
craft beer and food. A diverse range of bars, cafes and restaurants reside within a walkable mile,
appealing to all personalities and palates. Some locales offer overflowing beer menus with sophisticated
food, or you can grab a simple slice of pizza with a pint. There are plenty of options and this eclectic
guide is designed to help the uninitiated or be the playbook for your next big bar crawl.

It features seven of the most unique venues this cultural nexus has to offer. Locations were chosen for
their focus on craft beer and food pairing options, atmosphere and proximity to one another. You could
hit them all on a single day or visit just a handful of stops while browsing book stores and vintage
furniture shops along the way.

We suggest exploring the neighborhood on foot via the 16th or 24th Street BART stations and most
importantly, be adventurous.

 

Bender’s Bar & Grill
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806 South Van Ness Avenue (map), Mon-Sat 5:30pm-10:30pm, (415) 824-1800

Sometimes an evening calls for a classic grungy bar with a good tap list and head thrashing live music.
You can find this at Bender’s Bar & Grill along with a biker friendly crowd and a few other quirks, like
the “adult” gumball machine serving surprises best used in the privacy of their photo booth. Bottom line,
this place is filled with personality, a couple pool tables, a nice range of beer, and if you’re hungry, wrap
your hands around the Bender’s burger with bacon and whiskey folded into the patty. Oh, and you can
store your bike right inside the bar.

 

Mission Cheese
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736 Valencia Street (map), 11am-8pm daily, (415) 553-8667

Sorry wine lovers, beer is far superior pairing with cheese. Don’t believe me? Then go to Mission Cheese
and nibble on some Bohemian Blue while sipping Brother Thelonious from North Coast Brewing. Yes,
they only offer six beers to choose from, but the varied selection will allow you to explore a range of
flavor harmonies. You can pair your beer with a flight of cheese, have it served on a sandwich, or try their
decadent mac and cheese. Want to create your own pairings at home? No problem, all the cheese is
available for retail sales.

 

Monk’s Kettle
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3141 16th Street (map), 12pm-2am daily, (415) 865-9523

It’s safe to say that Monk’s Kettle is at the top of the heap when it comes to beer selection and delicious
food. Twenty-five taps round out the draught selection and you can choose from a new and vintage bottle
menu that’s several pages long. Once you’ve chosen a beer consider pairing it with a Bone Marrow
Canoe, Braised Beef Cheeks or the Pan Roasted Halibut. If you feel a little bit lost, don’t hesitate to ask
the well educated staff or in-house cicerone for advice. This place is very popular, so plan on waiting for
a dinner table and your wallet will be much lighter when you leave, but it’s totally worth it.

 

Pi Bar

1432 Valencia St (map), 3:14pm-12am daily, (415) 970-9670

At 3:14pm every day the doors open at this family friendly pizza joint offering twelve beers on tap and an
extensive list of mostly Belgian bottles. Pizza is available by the slice with any number of toppings or you
can order a large pie to enjoy with friends. Forgo the traditional red sauce on your pizza and order the
White Pi covered with Mozzarella, Ricotta and Reggiano Parmesan cheese.

 

Rosamunde Sausage Grill
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2832 Mission Street (map), 11:30am-10pm daily, (415) 970-9015

Beer and sausage is a classic pairing and Rosamunde serves traditional and exotic options with over
twenty-five different draught beers. Long wooden tables and benches occupy the indoor and patio spaces
where you can sit in large groups and enjoy a game on the big screen. Consider trying the Merguez (spicy
lamb & beef), the Mission Street (beef wrapped in bacon) or Chicken Habanero sausage.

 

Shotwell’s

3349 20th Street (map), Mon-Sat 4:30pm-2pm; Sun 4pm-1pm, (415) 648-4104
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History oozes out of the dark paneling, chandeliers and antique bar that makes Shotwell’s so inviting. A
watering hole has existed at this location in various forms for over one hundred years. The current owners
wrestled it back to life in 2006 and offer a menu that’s focused on local and Belgian beer. The
atmosphere more then makes up for the lack of food (yes, we broke the guide criteria), but if you do get
hungry, ask the bartender for the menu from Schmidt’s. The German restaurant around the corner is
happy to deliver their fare.

 

The Sycamore

2140 Mission Street (map), 12pm-12am daily, (415) 252-7704

If you’re looking for a solid craft beer selection and simple comfort food, then consider heading to The
Sycamore. This rustic and cozy spot serves up sandwiches and sliders alongside seven taps and a small
but diverse bottle list. On Saturday and Sunday the place is hopping during brunch and if it’s sunny and
warm, grab a beer and head to the graffitied oasis in the backyard. When it comes to food, order the secret
menu burger stuffed between two slabs of grilled cheese. It’s so dangerous it doesn’t have a name. Big
groups are encouraged to linger, chat and play one of the available board games, so don’t feel rushed.

_______________________________________________
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The Northern California Craft Beer Guide, Behind the Book
Interview

by Brian Stechschulte - Thursday, July 12, 2012

http://www.bayareacraftbeer.com/beer-interviews/interview-northern-california-craft-beer-guide-book/

Anneliese Schmidt and Ken Weaver

Last month you may have read that Northern California finally has a craft beer guide
. It’s a long overdue resource for Bay Area beer drinkers and thirsty tourists. The book was created by
Ken Weaver and Anneliese Schmidt. Ken handled the writing, while Anneliese snapped the photos.
Together they devised the concept and content in less than a year and a half, all while juggling day jobs.
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Before they set off on a promotional tour at local breweries, bookstores and bottle shops near you (see
calendar), I sat down with them to chat about their strategy, the book’s structure, challenges, and to get
their perspective on what’s new and interesting about the region’s craft beer scene.

How did the book get started and what was your creative strategy for tackling something so
big?

Ken: We were approached by Cameron + Company maybe a year and half ago, in the spring of
2011. During the first six months we spent a lot of time trying to figure out what we could do,
how we wanted to package it a little bit differently, and how much work would go into it. Once
things actually got started, probably around late July or early August of 2011, we had about four
and half months to gather and write material. One of the biggest challenges was looking at our
budget of vacations days. She was working full time and I was working part time right up until the
last three weeks of the project. We started with the far away stuff so we could fit it into our
schedules. For each region we figured out what we needed to do in terms of cursory research and
what places we needed to visit. In some cases we would visit ten, fifteen or twenty places in a day.
Most of the time we weren’t drinking.

That takes a lot of energy.

Anneliese: It's a lot of driving from one place to another.

Ken: There's no other way to do it. It's nice when we did sample because you can leave beer on
the table. We did maybe five breweries in a day, which if you talk about it in terms of wine, it's
nothing. We would start at eleven o'clock when places opened and then just cycle through stuff
and hit up a lot of bottle shops and beer bars along the way since we didn't have to drink there.

A lot of guidebooks follow a particular structure. What was your approach to organizing all
the information?

Ken: So we basically divided it up into eight total regions. That was the structure for the chapters
and then we knew we were going to have all the listings. They are the core of the book, but that
doesn't really encapsulate the beer scene. We knew we were going to have pictures, not
necessarily how many, and some sidebars where we would be able to talk about things like
Lagers, Moonlight Brewing and barrel aging beer. There were some things that just didn't fit into
the typical package. Then the other thing we wanted to do was address beer styles. Most beer
books and guides have this weird section on styles that are usually three or four pages, its short,
and no one reads it. So we wanted to repackage the style section. Living in the Bay Area, we have
these archetypal beers that we can use and teach people with, like Anchor Steam and Pliny the
Elder. That's how we handled the beer style sidebars. That was the one additional thing we liked
and thought was a bonus. The sidebars gave us a lot of flexibility in terms of layout, breaking up
the text, and we could talk about anything, like bottle cap art or whatever.

Anneliese: We were able to talk about things that didn't fit into the listings.

Ken: All the quirky things that fit into the beer culture worth highlighting. They’re things that
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aren't necessarily a place, like food pairing. The maps and instructions were pretty much a given.

Anneliese: We wanted the layout and design of the book to be something we would buy, so we
basically made it for ourselves and we're actually looking forward to using it!

Did you go out and grab a bunch of other beer guidebooks for reference?

Ken: Our publisher picked up a ton of them and I had seen quite a few. Lisa Morrison's book, 
Craft Beers of the Pacific Northwest, was definitely one that we gravitated too. I think her book is
pretty different than ours, but hers is very user friendly with a similar vibe in mind. It incorporates
things beyond just the breweries. We wanted to include the larger brew scene.

How worried were you about trying to capture it all?

Ken: I'm still worried (laughs). I've been completely neurotic. I put my negative perfectionist
tendencies to the test when doing something like this. There are 280 listings. I've updated them so
many times and have been annoyed at finding changes. It’s a given that things are going to
change and there will be things you can't fix because it’s a print book. There's new stuff that's
opened up, but it was a really exhaustive search to try and make sure we didn't miss anything.

Anneliese: It was great because once people heard what we were doing, they would say, “Oh,
have you heard of this place or that place.” Most of the time they were next on our list.

Ken: For instance, we’ve heard of Russian River Brewing. "We'll get there eventually." (laughs)
People were happy to share that sort of stuff. It would be hard to do the research from afar. It's
great when you’re in the brewery and asking people what's going on, trying to figure what beer
bars just opened up, especially when you’re talking about stuff that's outside the Bay Area.

Are you concerned at all about how people might interpret your work? Have you received
any complaints?

Ken: I haven't gotten any complaints yet, but I'll certainly get them I'm sure. It's generally a
positive book, I mean it's a very positive book throughout and I think where we needed to be
honest to our readership has really drained me. It’s been an emotional burden in terms of just
feeling bad we couldn't say nicer things. That's something that I struggled with. We wanted to
include all the breweries and there are some who aren't doing good stuff. Some of those have are
already closed. We didn't want someone to pick up the book, a regular at a place we didn't like,
and say, "Ken Weaver says your beer sucks, I'm not drinking here anymore." I never wanted to do
that and I think that's why we handled it very delicately. You know whether or not we're really
fond of a place. You can’t take that sort of cut and dry approach to things, so our focus was trying
to find the really good stuff and calling attention to it. I think we did that with the style sidebars.

What was it like to work on the book together?

Ken: It was good, it was easy and it was fun. It worked out perfectly.
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Anneliese: We spent a lot of time travelling together so that was great.

Ken: We made it as fun as we could, but a lot of it was really fast paced travelling and I’m really
glad I didn’t have to do that with anyone else. We tried to incorporate some of our friends, but it
was too hard. We really tried hard to focus on the beer, atmosphere, and draw that out in the
listings as much as we could. There wasn't a lot of other time to do stuff. She was taking photos
and I was reviewing beer, so we couldn’t incorporate visits with friends.

Did everyone welcome you with open arms during your travels?

Ken: We had very few problems, but we didn't go out of our way to make our presence known,
just because we tend to be quiet.

Anneliese: We wanted to see what the perspective is for the future guidebook owner.

Ken: We also just didn't have time. If you have to do five breweries in a day, you can't schedule
more than one or two meetings, otherwise you would spend three hours there. We're really
looking forward to using the book ourselves and spending more time at the places we really
enjoyed.

How did the Ken Grossman foreword come about?

Ken: I didn't talk to Ken about it. It happened through our publisher. It’s one of those things that I
didn't have to do, but I suggested him. He ended up being the best fit. Ken's still active and it just
made sense. It's the biggest brewery and it maintains all the necessary components of craft beer.
For some reason he decided to do it. I think it was just easy to get people behind a project like this
because it needed to be done. That's what we found time and again.

Since you traveled so much and got a full perspective on brewing in Northern California, did
you start seeing themes, regional identities, or other things you thought were unique to a
particular area, such as styles or personalities?

Ken: That's a good question. One nice thing about doing something like this, is that it gives you a
perspective on a beer scene that you couldn't possibly have otherwise. As for particular
geographic regions, it’s hard for me to say. Sure, San Francisco had more food focused stuff,
Oakland, the North Bay and San Francisco also have smaller nanobreweries opening up, whereas
the larger outside regions are slower to adapt, but there's also fewer people and things out there. I
guess the biggest thing that was exciting to see was the breadth of approaches people are taking. It
looks like everybody's doing IPA and all these other hop focused beers, but it was nice to sort of
see what was underneath that in certain places and see some non traditional things, like at
Redwood Curtain in Arcata. They’re entirely focused on Belgian beers. You go to Oakland and
see Dying Vines, and you find someone entirely focused on British styles. You see Strike Brewing
in the South Bay and they started out doing small session beers. All these places give you a sense
of how significantly varied Northern California actually is. If I look hard enough, I can find
something that really scratches an itch that nobody else is really scratching now, whether it’s cask
beer or something really assertive.
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Anneliese: For me, each region had one place that kind of epitomized the area.

Ken: When you’re traveling in the Bay Area, I think there’s a tendency to forget how lucky we
are. There's so much good stuff. There's a surplus of it. But when you go outside and see some of
these other places, you’ll find even more people who are constantly trying to make great craft
beer. If you have notebook, are asking questions, and you're really excited about what you're
drinking, you get a reaction that’s one of the really fun parts about beer traveling. You can
actually talk to the local folks in a more calm and relaxed manner. We're in a city and it’s a very
different feel compared to the breweries and beer bars farther out. It was calmer, less crowded,
and people were excited that you cared about craft beer. In the Bay Area, over half the people
coming in are hugely excited about craft beer. It just sort of encourages you to go beyond the
suburbs. People are psyched to talk about it because they don’t normally do that in the middle of
Central California, Mammoth Lakes, or Etna.

Were there any shockingly good surprises?

Ken: Dust Bowl Brewing.

Anneliese: We just didn’t know anything about them. There wasn't much information available.
Their taproom just recently opened a few months ago.

Ken: They opened maybe six weeks before we had gotten there.

Anneliese: There wasn't any press about them. We knew they existed and that's about it. They
blew us away.

Where are they located?

Ken: Turlock.

Turlock? Where's Turlock?

Anneliese: Between here and LA (laughs). Just south of Modesto on Highway 99.

Ken: That’s a good example of the benefit of going out to these places ourselves. From the Bay
Area perspective you see one thing, their Hops of Wrath, which when I look at the numbers on
RateBeer.com, is considered mediocre. Part of that is probably related to freshness and bottling
issues that they had early on, which is misleading. When we were there they had maybe fourteen
beers on tap. One was a barrel-aged blend, one was a phenomenal Helles- type Lager, and one was
Hops of Wrath, fresh. They just had a tap list you wouldn't expect driving down the I-5 and seeing
all the other breweries out there. There's no way to know about it because no one ever goes out
there and does the reconnaissance. It was just amazing stuff across the board. The brewer, Don
Oliver, won the Samuel Adams Longshot Homebrewing Competition back in 2006. There was an
article maybe a year ago that featured some industry mavens who picked the next round of great
American craft brewers. Jim Koch of Sam Adams picked Don Oliver at Dust Bowl as the one to
watch. You don't get that from the slightly stale IPA bottles.
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Anneliese: The project gave us an opportunity to refocus on Northern California beers, especially
since we spent so much time on the East Coast. There are beers I know I’ve had, but I wasn't
really paying attention. For the book we had to start paying attention again, and now all my
favorites are locals. Now I’ve forgotten that there's beer outside of Northern California.

Ken: It's been hard to get out of that pattern.

Is there anything that didn't make it into the book that you wish you had space for?

I wish I had a time machine. That would have been awesome.

The Northern California Craft Beer Guide is now available in book stores and online. 

_______________________________________________
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The Story Behind Cervecería de MateVeza

by Brian Stechschulte - Thursday, April 05, 2012

http://www.bayareacraftbeer.com/beer-interviews/story-behind-cerveceria-de-mateveza/

Jim Woods & Matt Coelho / Photos © Brian Stechschulte

Imagine it’s a sunny summer day and you’ve been relaxing with friends all afternoon in Dolores Park.
The crowds are starting to blot out the sun and you need a beer and snack to satisfy the munchies. You
could head over to Bi-Rite, but the thought of rubbing elbows with grocery store shoppers is unappealing.
Jim Woods and Matt Coelho think they have the perfect answer for you at the corner of 18th and Church
Street. They’re opening the Cervecería de MateVeza on April 7, a nanobrewery, bar and bottle shop that
sits on the edge of the park.
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Woods is the founder of MateVeza, which for years has already developed a solid reputation for making
craft beer infused with yerba mate, a naturally caffeinated herb from South America. He currently
contract brews at Mendocino Brewing to produce a Black Lager, IPA and recently created a category
defying beer in collaboration with Mill Valley Beerworks called Morpho, which incorporates hibiscus,
bay leaves, and of course, yerba mate. With the advent Cervecería de MateVeza, he’ll finally have a
place to call his own where he can meet customers, develop test batches on a 20 gallon system, sell
bottles and serve empanadas.

Matt Coelho is a long time friend of Woods and a bartending veteran who’s plied the trade at venerable
institutions like City Beer Store and Church Key. Woods thought his experience made him the perfect
partner and together they started developing the vision for Cervecería de MateVeza back in 2011. After
searching the city for available space the current “prime” location popped up and they jumped at it.
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After several months of careful planning and construction they developed a cozy spot to serve MateVeza
beer alongside a large selection of other brands on tap and in bottles. The space is small, but it’s filled
with character and personal touches that support MateVeza’s image. They’ve incorporated reclaimed
lumber, vintage windows from Urban Ore to make a curio cabinet, shipped a chandelier from SoCal via
Craigslist rideshare, and Woods backed the bar with his grandmother’s old mirror, which was replaced in
her home by a flat screen TV.

Earlier this week I sat down with Woods and Coelho to talk about how the Cervecería concept evolved,
how it will serve as a laboratory, their interest in serving empanadas, and how MateVeza was born.

 

Why did you decide to open a home for MateVeza and how do you see it functioning?

Woods: I really wanted to have a physical location for MateVeza. I’ve been brewing for a long time at
Mendocino Brewing and they’re a great production partner, but thought it would be great if I had a place
I could call my own. I thought Matt was the perfect person to partner up with on it. I talked to him about
what I had in mind and then we started looking for spaces. We weren't really crazy about anything we
saw and then this place became available and I remember sending him an email with the title "Holy Shit."
So we just jumped on it. We see it as a place where we can brew small batch beer, experiment and do
interesting things, pair it with empanadas and then we can take those recipes and scale them up at
Mendocino. We also thought that this area was a little underserved in terms of having good craft beer and
I think we met a need here.

Coelho: We looked at some places in Russian Hill and further out in the Mission. We were looking to
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maybe serve the Mission Dolores, slash Noe area, which like Jim said are underserved, and when this
place popped up it was a no brainer. We're right between four or five different neighborhoods, we've got
MUNI, we've got foot traffic with people coming and going from the park walking their dogs, it's a corner
location and it’s small and manageable for people who are new to owning and operating their own place.
I've been serving a lot, but I haven’t been managing. Having to keep an eye on what's moving quickly in
the fridges and what I need to order in a place this size is a good start for the both of us to try our hand at
a brick and mortar location.

When you thought about opening this place, what did you want people to get out of it and what
were the most important design features?

Woods: It’s a blessing and curse, I think mostly a blessing in how small this place is, but its got a great
layout and frankly it kind of gave us comfort that we could wrap our head around it. I think the important
thing for us was creating a really comfortable environment for people to come and relax, incorporate
brewing, food and bottles in a way that doesn’t have somebody's head exploding.

Coelho: One of things we kept in mind the most was the flow around the space. We asked ourselves how
can we make sure this place, in spite of its size, is still a fun place to shop or hang out? We wanted to
make sure people can come in here and relax at the bar or in the window with a beer and empanada, while
someone else can get at the fridge, pick out a beer and maybe ask us a few questions without having to
crowd around people hanging out drinking beers.

 

I’m surprised to see you selling a lot more beer here then just the MateVeza brands. Could you
talk a little about that business decision?

Woods: I think MateVeza is a different type of beer. It sounds like I’m shooting myself in the foot, but I
don’t have many customers that drink only my beer the whole night, so I think the people that really
enjoy MateVeza, are the ones that have two or three maté beers and maybe two other beers. I think
putting it in a environment with other awesome craft beer is really a way to make it grow.

Coelho: I think it also shows the way we see ourselves. We're both cicerones and beer geeks first. We
geek out about a new beer just as much as anybody else and when we go and hang out at beer bars we're
excited about all the different beers. MateVeza just happens to be the brand we're behind because we're
big maté fans as well. I think it’s a good thing when you see a MateVeza sitting next to a St. Bernardus.
We're excited about having the other beers next to the MateVeza beers. It allows us to explore our beer
geekdom and help us talk about our brand and get people more familiar with it.

                                535 / 573



Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

Could you talk a little bit more about how this place will be a laboratory for test batches?

Woods: Yeah, right now my laboratory is my homebrewing setup, which is great but this is going to be a
better system with the steam jackets and we’re also going to have an awesome little focus group. We can
have people sit here, try new beer in front of us and they can respond to a Sour Mash Saison, or if we're
doing something different and people are really digging it then we’ll know we’re onto something. Or, if
we’re not doing something so great then we’re not going to brew a hundred barrels of it and go “Wow,
maybe we should have done our homework on this?” It just makes a lot of sense. I think it’s great that
some people can put together the capital and build a production brewery, but I didn’t think that was for
my brand. We have a great production partner in Mendocino and we’ll continue to utilize that. In the
meantime this will be the creative engine for the brand.

I'm curious about your interest in yerba maté and South America. I'm not sure a lot of people
know and understand why? Could you explain how this interest evolved?

Woods: So when I was in college my cousin introduced me to yerba maté and I loved it. I just loved the
ritual, the cup, passing it around and how it brought people together. It’s kind of like the green tea of
South America. It’s prevalent in Argentina and Brazil. I’ve been down there to experience it first hand as
well and visited where maté is grown. So I was drinking maté one day and then a little bit later I had a
pale ale in my apartment and I just felt the bitterness of the mate and the bitterness of the hops. They
seemed to be doing similar things, so I thought what if I brewed with mate, toned down the hops and
created a different type of bitterness? Then I started to experiment with different styles and after several
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iterations I approached a brewery and scaled up the recipe and took it to market. That's kind of the genesis
of the brand. People are gravitating more and more towards maté. It’s doing really well in natural food
stores and co-ops. The health benefits are awesome. It’s filled with vitamins, minerals and antioxidants. I
think the time is coming for MateVeza especially with yerba maté blowing up.

 

Your food program seems like a natural extension from your interest in yerba maté.

Woods: That's exactly right and we also think that empanadas are an overlooked type of food. For this
location, the convenience made sense and we've done a lot of test pairings. The Morpho goes really well
with the polo empanada, while the carne and mushroom go well with the black lager. We approached El
Porteño. The founder, Joseph Ahearne, learned how to make them from his Argentinean mother and he
started making them here in the city. He has a kiosk at the Ferry Building. He uses a lot of awesome local
ingredients and they’re really delicious. We just thought he would be a natural fit. He knew the power of
this location for the brand and was really excited. He's going to deliver them and then we'll bake them
here.
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Three Ring Circus Beer Dinner & Sideshow was a SF Beer Week
Highlight

by Brian Stechschulte - Thursday, February 23, 2012

http://www.bayareacraftbeer.com/events/three-ring-circus-beer-dinner-sideshow-was-a-sf-beer-week-
highlight/

A nine-course meal, twelve beers from three breweries and circus performers were on the bill for
the Three Ring Circus Beer Dinner & Sideshow at the Elks Lodge in San Francisco on February 15th.
The event was a collaborative effort organized by the Home Brew Chef Sean Paxton, Speakeasy Ales &
Lagers, Shmaltz and Ninkasi Brewing. It was by far the most ambitious and elaborate festivity taking
place during SF Beer Week and lived up to the $120 price tag.
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Every detail of the event paid homage to the circus, including the food. Paxton put his spin on a variety of
carnival treats using local ingredients and gave each course a playful name, such as The Mermaid, The
Drumstick and The Sword Swallower. Nearly every component of the food incorporated beer from the
three breweries. The most highly anticipated course was the Hopped Cotton Candy wrapped around a
cube of Sonoma foie gras terrine mixed with He’Brew Geneisis from Shmaltz. The sugar laden candy
instantly melted around the fatty goose liver. It was delightfully decadent.

As the dinner progressed circus acts and sideshow performers entertained the crowd. Most of them fell
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into the freak show genre. Classic acts like sword swallowing, walking on glass and mind reading took
the stage along with a few acrobatic performances that mesmerized the dinner party, including Spiral, the
pioneer of contemporary hoop dance.

The grand finale of the dinner was the unveiling of the collaboration beer, appropriately called Three
Ring Circus Ale, that was created by the evening’s organizers. Brewed at Speakeasy, the very
unconventional nut-brown ale was made with dulce de leche, popped corn and peanuts. Other noteworthy
beer selections included Ninkasi’s Conventionale Imperial Stout (2010), He’Brew Genesis 15:15 by
Shmaltz, and Speakeasy’s Massacre Black Wheat Wine. A complete food and beer menu can be found
below with photos.
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Although the evening extended well into the night due to slow food service (a minor flaw) the event was
a great success. The historic Elks Lodge provided a wonderful backdrop, the entertainment was
exceptional and the whimsical food paired nicely with the beer in almost every instance. Hopefully the
organizers will bring this event back next year. SF Beer Week needs more quality events like this one.
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The Menu

 

Pre-Dinner Reception Nibbles: Gourmet Popcorn

Bacon fat popped organic popcorn seasoned with tomato powder, roasted garlic, hop salt and smoked in
bourbon barrel wood

Black Truffle Oil Scented Popcorn with cooked in vegetable oil with roasted garlic salt flakes

Thyme Infused duck fat popcorn with Sonoma Vella Dry Jack shavings, green peppercorns

 

First Course: The Mermaid
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Lobster and prawn mousse infused with Ninkasi Believer Double Red Ale, wrapped around petrale sole
filets, Speakeasy White Lightning Ale “Tide Sauce”, Ninkasi Little One Beer Foam, Speakeasy
Prohibition Ale quinoa “sand”

Paired with Ninkasi Sterling Pils

 

Second Course: The Drumstick
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Willie Bird Smoked Turkey legs rillettes layered with He’Brew Genesis 15:15, shallots, dried figs and
thyme, Cowgirl Creamery Red Hawk cheese, malt pickled heirloom pumpkin, assorted crackers, breads
and spiced nuts

Paired with Speakeasy Massacre Black Wheat Wine and Coney Island Geektoberfest

 

Third Course: The Sword Swallower
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“Haute” Dogs infused with 4-H style Lamb, Speakeasy Scarface Imperial Stout, caramelized onions and
rosemary Ninkasi Renewale Porter Beer mustard, fennel carrot slaw, sweet roll

Paired with He’Brew Bittersweet Lenny’s RIPA

 

Fourth Course: Hopped Cotton Candy
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Centennial hop scented sugar, wrapped around a cube of Sonoma foie gras terrine mixed with He’Brew
Genesis

Paired with Speakeasy Big Daddy IPA

 

Fifth Course: Slider
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Ground elk and duck heart patty, rendered dry aged beef fat, Brioche bun, house made He’Brew Genesis
15:15 beer ketchup, baby arugula, Speak Easy Payback Porter braised red onions

Paired with Ninkasi Conventionale (2010 Imperial Stout), Speakeasy Scarface Imperial Stout and
He’Brew Genesis 15:15

 

Sixth Course: Churro
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Point Reyes Blue cheese mixed into a Speakeasy Double Daddy savory churro, roasted garlic powder

Paired with Ninkasi Total Domination IPA

 

Seventh Course: Three Ring Circus
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Roasted red, gold and white baby beets, Cypress Grove Humboldt Fog crumbles, carbonated citrus
segments, malt candied hazelnuts, micro greens drizzled with a Three Ring Circus Collaboration
vinaigrette

Paired with Speakeasy Prohibition Ale

 

Eighth Course: Funnel Cake
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He’Brew Bittersweet Lenny’s RIPA infused batter with bergamot zest, Three Ring Circus Wort Honey
Drizzle, Malted Powdered Sugar Dust, Ninkasi Sleigh’r Beer Caramel

Paired with Coney Island Albino Python

 

Ninth Course: The Non-Fried Non-Twinkie Cupcake
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Ninkasi Conventionale Imperial Stout Chocolate Cake, filled with a He’brew Jewbelation 15 mousse
filling, Speak Easy Prohibition Frosting, THCO Cocoa Nibs, Caramel Malt

Paired with the Speakeasy, Ninkasi, Shmaltz, Home Brew Chef Collaboration beer: Three Ring Circus 

_______________________________________________

                                552 / 573



Bay Area Craft Beer
 - http://www.bayareacraftbeer.com

Toronado Barleywine Festival 2011

by Brian Stechschulte - Monday, February 21, 2011

http://www.bayareacraftbeer.com/events/toronado-barleywine-festival-2011/

You have to pace yourself during SF Beer Week or you won’t reach the finish line at Toronado. Each
year this Haight Street institution in San Francisco gathers some of the best barleywine produced on the
West Coast and attracts throngs of salivating people. This year was no different on February 19 and 20,
but the rain diminished the Saturday morning line that started forming at 7:00am, three hours before the
scheduled opening.
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One group brought a round of cheese to compliment the beer.
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The double-sided beer list chronicled fifty different options (see below) and all were priced at $3 or $4
depending on pour size. Early birds who grabbed a table or seat at the bar arranged rows of glassware
filled with their selections while the remaining throng filled six packs with tasters and squeezed through
the crowd. A few scarce beers emptied out by mid-afternoon, but few people seemed disappointed. After
all, just a few of these high ABV beers will ease any tension.

_______________________________________________
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Two Events Raise a Pint for Charity in the East Bay Saturday

by Brian Stechschulte - Tuesday, April 03, 2012

http://www.bayareacraftbeer.com/events/two-events-raise-pint-charity-east-bay-saturday/

Spend your dollars on great beer and a pair of good causes this Saturday, April 7, at two events just miles
apart in Berkeley. Triple Rock Brewery kicks off the day at 11:30am with their 10th Annual Firkin Fest
benefiting the Alisa Ann Ruch Burn Foundation. Expect the bar to be littered with firkins from breweries
all over the Bay Area. Then after 1:00pm, head over to the Pyramid Alehouse to taste a stellar lineup of
new beers and returning seasonals. The proceeds will go to help Ales for Autism.

Here’s all the details from the event hosts:
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Triple Rock Brewery’s 10th annual tribute to real ale is back! Starting at 11:30am and going till
5pm, we will fill the pub with firkins of real ale. $20 gets you a commemorative glass and 4
pours of real ale. $4 for additional pours.

Each year, we highlight the simple joy that is real ale as well as brewers’ modern takes on these
classic ales (often infused with natural flavors like fruits, cacao nibs, & spices). This year our own
firkins will be joined by ales from Marin Brewing, Moylan’s Brewery, Iron Springs Brewery,
Firehouse Brewery, EJ Phair Brewing, Oakland Brewing Company, Pizza Orgasmica, Beach
Chalet Brewing, Speakeasy Brewing, Pyramid Brewing, Dying Vine Brewing, Black Diamond
Brewing, Thirsty Bear Brewing, 21st Amendment Brewery, Drake’s Brewing and more.

Proceeds from the event will benefit the Alisa Ann Ruch Burn Foundation, friends of our
neighbors, the Berkeley Fire Department.

The Alisa Ann Ruch Burn Foundation (AARBF) is a California-based nonprofit organization
dedicated to preventing burns and fires and providing services to those who have been affected by
a burn injury. AARBF brings together health care providers, firefighters, emergency workers,
burn survivors and others to enhance the quality of life for burn survivors and to make burn
injuries a thing of the past.
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For more information, feel free to contact GM Jesse Sarinana at 510-843-2739 or
at jesse.sarinana@gmail.com.

 

Drink Beer, Cure Autism. For $20 enjoy unlimited samples of Pyramid’s new beer releases
and food-pairings for each beer created by our award-winning chef from 1:00pm - 4:00pm.
100% of the proceeds benefit Ales for Autism.

This event has a limited number of tickets and is expected to sell out. Purchase tickets
at: http://www.fanfueled.com/alesforautism

Exclusive Release Tasting Menu

New Beers

• Wit: A light white beer of Belgian origin brewed with chamomile, coriander, curacao (bitter
orange peel) and sweet orange peel (ABV: 5.1% IBU: 13)
• Dunkel: A Pyramid twist on the German Dunkel Weisse. (ABV: 5.6% IBU: 24)
• Wheaten IPA: A boldly hopped IPA designed to provide a pleasant citrus and aromatic hop
experience. (ABV: 6.5% IBU: 66)
• Pale Ale: Stylistically more in line with a traditional English pale, the sweet and malty flavor
compliments its floral hop aromas. (ABV: 5.4% IBU: 38)
• Uproar Imperial Red Ale: A complex, ruby-hued ale. Punctuated with notes of citrus and herbs,
Uproar has a velvet texture with pleasing hints of roasty chocolate. (ABV: 7.3% IBU: 60)

Returning Seasonals

•Curve Ball Blonde Ale: A deliciously drinkable golden summer seasonal. ABV: 5% IBU: 18
•Full Bloom, MacTarnahan’s: A notably Northwest spin on a Bohemian Pilsner with a refreshing
hop aroma and a gloriously smooth bite. (ABV: 6.3% IBU: 40)
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•Grifter IPA, MacTarnahan’s: A criminally delicious surprise that’ll steal your allegiance and
con your thirst into leavin’ town. (ABV: 6.2% IBU: 54)
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Waffles

by Matt Amaral - Wednesday, November 09, 2011

http://www.bayareacraftbeer.com/comics/waffles/

Click on image to view full size.
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Walking

by Matt Amaral - Tuesday, September 27, 2011

http://www.bayareacraftbeer.com/comics/walking/

Click on image to enlarge
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Walnut Creek Welcomes the ØL Beercafe & Bottle Shop

by Brian Stechschulte - Tuesday, October 25, 2011

http://www.bayareacraftbeer.com/beer-profiles/walnut-creek-welcomes-the-ol-beercafe-bottle-shop/

Photos © Brian Stechschulte

“Walnut Creek has been screaming for a place like this.” - Anonymous ØL Beercafe Patron

Chuck Stilphen must have heard that sentiment echoing through the East Bay hills when he set out to
open the ØL Beercafe & Bottle Shop in Walnut Creek. As co-owner of the successful Trappist bar in
Oakland, he already has a pulse on craft beer’s surging popularity. His five-week-old venue fills a void in
a thirsty and growing community.

According to Stilphen “the Walnut Creek area seemed to be lacking in any quality beer places. Created
with the spirit of The Trappist, we developed a plan to create a hybrid bottle shop and beer cafe, roughly
using the business model of a few places in Portland and City Beer Store in San Francisco, but taken up a
notch in design and comfort.
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ØL Beercafe is located on a quiet downtown street just a half mile from the Walnut Creek BART station.
In case you’re wondering, ØL is Danish for beer and there’s plenty to choose from. Eighteen taps sit
behind the bar located in the back of the establishment. Nearby, a six door cooler and small room
enclosed by windows offers over 100 bottles to choose from that are priced to go, or you can pay a
corkage fee ranging between $1 to $5 to drink them on-site.
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Stilphen plans on extending the beer options to over 300 and explained that “whenever possible we try to
duplicate our bottle selection to match the draft choices, so if you taste something you like you can bring
some bottles home as well.“
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At first glance the selection appears primarily Belgian oriented, but a healthy dose of craft beer styles
from around the country are also available. Don’t worry hopheads, you’ll feel right at home with Sculpin
and Pliny at your fingertips. You’ll also be happy to know they serve each beer in appropriate glassware
and the staff is knowledgeable, polite and helpful with suggestions. They won’t hesitate to offer you a
sample if you’re torn between two options.
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Other then six bar stools, seating is primarily located just inside the entrance where brewery photos line
the walls of the lofty yet cozy interior. Every design element was thoughtfully considered from the
vintage lighting to the rustic wooden tables, chairs, bar and doors that give the space an old European
feel. Capacity is set at 50, which has been maxed out so far on Friday and Saturday evenings.

If you get hungry while your there a small snack menu is available, which includes a rotating selection of
artisan cheeses, Fatted Calf sausage, jerky, olives and almonds. Need something a little more substantial?
No worries, you’re allowed to bring in food from the outside. Stilphen is also negotiating with nearby
Skipolini’s Pizza to make their pies easily available to customers.
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ØL Beercafe is currently open from noon to 11pm daily and expect them to host a steady stream of
special events. On Saturday, October 29th, it’s Meet the Brewer night with Ale Industries, who will be
featuring their new Pumpkin Ale, East Bay IPA and a rare barrel aged beer. 
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Win Tickets to Breweries of Tomorrow

by Brian Stechschulte - Thursday, February 03, 2011

http://www.bayareacraftbeer.com/beer-news/win-tickets-breweries-of-tomorrow/

SF Beer Week is a hell of a time, but can put a dent in your wallet. So
we decided to give one lucky winner a pair of free passes to the Breweries of Tomorrow Nanobrewery
Festival via Twitter. Contest entry does require some effort, but its beer folks. You’ll enjoy it!

How to enter?

Go to Social Kitchen & Brewery in San Francisco by Friday, February 11, and take a picture of yourself
drinking one of their Strong Beers. Once you’ve taken a photo, Tweet a message mentioning
@BeerbytheBay and include the hashtag #SFNanoBeerFest. This will ensure we see your entry.

All the Tweets (your photo, message and Twitter name) will be posted here on the Bay Area Craft Beer
website. Caution, any entries that appear to be spam, are malicious or rude in any manner will be denied
entry. Keep it clean beer lovers.

Who’s eligible?

Entrants must be 21 years of age. Duh.

What are the prizes?

One lucky winner will receive two free passes to the festival, which each include a keepsake glass, two
Social Kitchen Strong Beers and unlimited samples from the Nanobrewers. That's a $30 value.

What’s the deadline for the contest?
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All entries must be tweeted by Friday, February 11, at midnight (PST).

How will winners be selected?

The winner will be selected at random and announced on Saturday, February 12 via Twitter and here on
the site.

Update (2/13/11) The competition is now CLOSED. Congratulation to @TheeMadCutter and thanks to
everyone else who participated.
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Would You Drink Non-Alcoholic Craft Beer? 

by Brian Stechschulte - Wednesday, September 21, 2011

http://www.bayareacraftbeer.com/beer-polls/would-you-drink-non-alcoholic-craft-beer/

In our story about Uncommon Brewers we revealed that brewmaster Alen Stefansky is working on a non-
alcoholic beer with a future release date. According to the story’s author John Heylin “if he hadn’t told
us it was non-alcoholic, I probably wouldn’t have noticed.”

This left us wondering how many of you would willingly drink a craft beer that contains less then 0.5%
alcohol? Please vote and feel free to sound off in the comment area.  We would love to know what you
think.

[polldaddy poll=5517857]
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You're Never Too Drunk

by Matt Amaral - Thursday, July 14, 2011

http://www.bayareacraftbeer.com/comics/youre-never-too-drunk/

Click on image to enlarge
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“Moving In Lagunitas” Captures Brewery Expansion On Film

by Brian Stechschulte - Monday, March 26, 2012

http://www.bayareacraftbeer.com/beer-news/moving-lagunitas-captures-brewery-expansion-film/

The last six months at Lagunitas Brewing has been filled with ups and downs. The
seasonal beer Brown Shugga’ had to be shelved for a year due to capacity constraints and new brewing
equipment was damaged at sea in transit. A little bad luck can be all in a day’s work when skyrocketing
demand requires a massive expansion of facilities. Lagunitas is one of the fastest growing breweries in
the country and a new 250 barrel brewhouse will launch them into nearly all 50 states in the coming year.

A little web surfing over the weekend uncovered a video below that documents some of the monumental
change taking place at the Petaluma based brewery. The film, Moving In Lagunitas, was produced by
Brooklyn based filmmaker Jillian Buckley as part of an upcoming feature. It includes interviews and
numerous shots of the brand new equipment and expanded facilities. In typical Lagunitas fashion, owner
Tony Magee provides one of the highlights, stating that the “brewery is going through puberty now.”

The second video below, also produced by Buckley, is a fun ride through the Lagunitas bottling line.
Enjoy.
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