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16 oz. REVIVAL GLASS

SENSORY-ENHANCING, 
VERSATILE, STACKABLE.

Introducing the
Exclusively at Grandstand!

See, feel & taste the difference.
Also available with two nucleation options!

http://egrandstand.com


HIGH DENSITY FOAM
5° SLOPE w/ CENTER DRAIN

MANOMETER

VORLAUF

OPTIONAL ACCESSORIES

SPARGE ARMMTSs HEATING KIT RECIRCULATION

304 STAINLESS

Like most homebrewers, we started brewing in converted orange coolers, but our obsession 
with everything stainless steel had us cracking some beers, and sketching on napkins once 

again. The result is this beauty; a foam insulated double-walled stainless steel mash tun, 
available in 10 & 20 gallon versions with all the bells and whistles!
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Tara Nurin is the beer 
and spirits contributor 
to Forbes.com, the 
beverage columnist for 
NJ Monthly magazine, 
and a freelancer. The 
BJCP judge and Certified 
Beer Server co-hosts a 
televised beer show and is 
an educator specializing 
in beer-and-chocolate 
pairings. She lives near 
Philadelphia and currently 
favors beers brewed with 
cocoa and hot peppers.

Eric Reinsvold is a 
former professional 
brewer, a long-time 
homebrewer, and a BJCP 
judge.  He’s a proud 
Colorado resident who is 
always willing to share 
his opinion on the state 
of beer, whether you 
asked for it or not. 

As Executive Chef for the 
Breckenridge- Wynkoop 
dining concepts, 
Christopher Cina 
oversees and inspires the 
menus, operations, and 
culinary teams at all of 
the restaurant group’s 
properties. In addition to 
cooking, Christopher’s 
talents are also evident 
in his photography, where 
his favorite subject is, of 
course, food.

Emily Hutto is a 
Colorado-born travel 
writer with an affinity for 
fermented beverages. 
She’s the author of  
Colorado’s Top Brewers 
and a contributor at 
many craft-beer and 
food-centric publications. 
Find her ethnography at 
emilyhutto.com.

Patrick Dawson is the 
author of Vintage Beer, A 
Taster’s Guide to Brews 
That Improve over Time, 
a book that guides 
the taster through the 
apparent mysteries of 
cellaring beer. When not 
thinking or writing about 
beer, he is sleeping. 

Neil Fisher is a BJCP 
Recognized judge and 
serves on the Craft Beer 
& Brewing blind-tasting 
panel. He has been 
homebrewing for more 
than five years and 
since his first batch 
dreamed of opening his 
own brewery. WeldWerks 
Brewing in Greeley, Colo-
rado, is the culmination 
of that dream.
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Smoked Chocolate Rye Stout
Neshaminy Creek Brewing’s Co-owner and Head 
Brewer Jeremy Myers
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Epic Brewing
Page 72
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WeldWerks Brewing Co.’s Head Brewer Neil Fisher
Page 75
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WeldWerks Brewing Co.’s Head Brewer Neil Fisher
Page 77
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Homebrewer Ian Hoke
Page 77

Easy Irish Stout
Homebrewer Dave Carpenter
Page 77

Ska Vernal Minthe Stout
Ska Brewing’s Cofounder Dave Thibodeau 
Page 78

Copper Kettle  
Mexican Chocolate Stout
Copper Kettle Brewing Company’s Owner and 
Head Brewer Jeremy Gobien
Page 78

Bring Out the Imp Stout
Southern Tier’s Director of Research and 
Development Joe Reynolds
Page 78
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If there’s one constant in the world of craft beer, it’s change. 
But when you get right down to it, that’s what makes craft beer so 
exciting for most of us. The type of people who gravitate to craft 
beer, whether brewing it or drinking it, are looking for that new 
experience—something challenging and something that takes 
them out of their comfort zone.

Whether it’s a new beer style that you’ve never brewed or tried 
before, a tap list selection from a brewery you’ve never heard of 
before, or a brewing technique that stretches your current skill set, 
the defining philosophy of craft beer is a fundamental dissatisfac-
tion with the status quo and a desire to do, make, and experience 
something new.

Commercial craft brewers are increasingly finding themselves 
in new, uncharted territory on the business side of beer. Rapid 
growth is a blessing and a curse because financing growth gets 
more and more difficult (and the stakes get higher and higher) the 
bigger those numbers get. The rate at which big deals are getting 
done—mergers, acquisitions, private equity investments, etc.—is 
incredible. 

But despite the popular media’s focus on the deal-making in 
craft beer, the principle that drives us (and, we hope, you too) is 
creativity in the beer itself and the talented craftspeople who make 
it. It’s not that the business deals don’t matter—they certainly 
do—but what matters even more to us is whether a brewer (of any 
size) is moving the conversation forward. Are they adding some-
thing new and creative to the beer world? And are they doing it in 
a way that speaks to the culture and values of craft beer?

No matter how big the “corporate” economy around craft beer 
grows, we’ll remain focused on those brewers (from large commer-
cial brewers to small-scale homebrewers) who continue to push 
boundaries, explore new ideas, hone their craft to a razor’s edge, 
and remain true to the real spirit of craft beer—the never-ending 
pursuit of something better.

We hope you enjoy this issue. We made it for you.

John, Jamie & Steve
Cofounders
Craft Beer & Brewing Magazine®
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Bubble Revisited
In our inaugural issue, exactly two years ago, we plotted the charts below in 
an effort to parse out the concept of a craft-beer “bubble.” Here, we’ve updat-
ed the chart, to see what the data looks like today.

Notes of Interest
In the two years since we last updated this 
graphic, about 900 additional wineries 
have opened in the United States along 
with about 2,000 new breweries. In the 
previous edition of this chart, only eight 
states were home to more than 100 brew-
eries (California, Washington, Oregon, Col-
orado, Wisconsin, Michigan, Pennsylvania, 
and New York). Today, seven additional 
states have joined them in the over-100 
club—Texas, Florida, North Carolina, Virgin-
ia, Illinois, Indiana, and Ohio. California has 
added the most breweries over that time 
(roughly 160). Most interesting, however, 
is how the number of breweries per 1M 
population has increased from 10 in our 
last count to 13 today, surpassing Belgium.
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Whalez, Bro.  By Ansis Purins

BEERSLANGING

Language 
for Beer 
Geeks
A quick and humorous key to 
deciphering the slang terms 
thrown around in the world of 
Beer Geekdom.

>> Shelfies
noun
Photos taken of your stash that 
are usually posted to social media, 
demonstrating the breadth and depth 
of your killer collection of delicious 
and hard-to-find beers. “That guy works 
at BevMo and his Instagram account 
contains nothing but shelfies. I think there 
was a photo of his cat once, though.”

>> Mule
noun
A primarily affectionate term for the 
friend, acquaintance, or hired hand 
who transports beer for you. Can also 
be used as a verb. “Abby was headed 
back to Colorado from Boston so she 
muled some Jack’s Abby Barrel-Aged 
Framinghammer for me.”

>> Proxy
noun
This is the highest and most respected 
class of Mule. “I had four cases being 
held at the brewery because I bought a 
reserve membership to a brewery that 
doesn’t ship beer out of state. Luckily, my 
proxy was able to pick them up and ship 
them to me, so I sent a sick thank-you 
box in return.”
 
>> Bugs
noun, pl.
Bacteria and wild yeast added to beer 
(often after primary fermentation 
is complete) that “sour” the beer by 
producing lactic acid and other by-
products. Pediococcus and Lactobacillus 
are two of the most common bacteria 
used to sour beer. “We fermented out the 
base beer then threw it into a barrel and let 
the bugs do their thing for twelve months.”
 
>> Stoob
noun
A person who disagrees with your 
obviously superior opinion in beer-
related matters. “The dude’s been into 
craft beer for six months, and now he 
says Fou is just as overrated as West 
Ashley. What a stoob.” Stoobs gotta stoob.
 
For many more obscure beer terms, 
visit beerandbrewing.com and search for 
“beerslanging.”

EDITORS’ PICKS

Keep Calm  
And Carry On

In our June-July 2015 issue, we tested a 
variety of insulated growlers and found 

the Klean Kanteen to be the best of 
the bunch. Now, you can get that 
same high-quality,  top-performing 
growler (pictured at right, $69.99) laser 

engraved with the Craft Beer & Brewing 
brewers symbol, sold exclusively at 

shop.beerandbrewing.com. 

If you’re looking for an insulating  and 
carrying solution that works with the 
glass growlers you already have (or in 
states where breweries must fill only 
their own branded growlers), the sturdily 
sewn neoprene Insulated Growler Tote 
from Built NY fits the bill and performed 
well in our informal testing for a very 
reasonable price ($17.99). Transport you 
beer safely—and in style.
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THE ALL-NEW BOILERMAKER G2TM

We needed a new word to describe the BoilerMaker G2™, our reinvention 

of the market’s best brewpot. We’ve raised the bar again, adding an 

industry-leading linear fl ow control valve, an enhanced surface fi nish, 

custom-molded grips for cooler handling, and much more. With 

superior engineering, beauty, and performance, we’ve created the 

next generation of brewpot. 

Check us out at blichmannengineering.com

*Applies to 7.5, 10, 15, and 20 gallon pots.
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TRENDING ONLINE

Top Stories on BeerandBrewing.com

Whalez, Bro.  By Ansis Purins

9 Iconic Destination 
Breweries
These bucket-list 
breweries are notori-
ous for good reason: 
their impressive, pic-
turesque, and even 
historical facilities 
are must-hits on your 
next beercation.

6 Homebrew Comps 
To Enter in 2016
Are you a seasoned 
homebrewer ready 
to enter your craft in 
competitions? Hone 
your craft with these 
six homebrew com-
petitions from around 
the country.

How to Cold Crash 
Your Homebrew
Cold crashing is a 
tried-and-true way 
to clear up beer that 
involves no seaweed 
or fish guts whatsoev-
er, just gravity and a 
cold nap. Here’s how 
to do it.

Hoppy Thing Recipe
Tree House Brewing 
Company in Monson, 
Massachusetts, is 
known for its fantastic 
lineup of India pale 
ales. Cofounder and 
Head Brewer Nate 
Lanier provided this 
IPA recipe.
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Trend 
Watch
Creativity and innovation in craft 
beer are pushing change at an in-
credibly rapid pace, but that change 
isn’t always visible in our day-to-day 
brewing and drinking. We polled 
some industry pros for thoughts on 
whether these recent trends have 
staying power.

Fruit Beer 
BACKGROUND: Fruit beer once meant 
oversweetened lambic or berries thrown into a 
wheat beer, but this trend hit critical mass when 
fruit started appearing in hoppy beers. Now 
we’re seeing grapefruit, pineapple, habanero 
peppers, watermelon, mango, strawberry, 
and more in commercially released IPAs, and 
there’s no sign of letting up.
EXPERT OPINION: We give this trend another 
18–24 months before it implodes under the 
weight of ten thousand extra retail SKUs. While 
there is, and always will be, a place for fruit in 
certain beer styles, the concept of pushing 
nonstop novelty to sell craft beer will ultimately 
produce consumer fatigue.

Hazy IPAs 
BACKGROUND: Thank New England for 
pushing haze and turbidity in hoppy beers to 
higher and higher levels. Today, though, the 
haze can be found across America, from Port-
land, Maine, to the San Francisco Bay. The fluffy 
and soft mouthfeel of these beers, combined 
with lower levels of bitterness and heaping 
helpings of aroma hops, provide a flavorful take 
on the IPA style … at the expense of looks.
EXPERT OPINION: This one elicits some 
strong opinions both for and against, with 
diehards convinced the trend must end and 
others embracing it as the new normal. Realis-
tically, this trend is still in early days, and most 
predict that we have at least another 3–5 years 
of hazy IPAs ahead of us … if not longer.

Barrel-Aged  
Everything 
BACKGROUND: It was a novelty when Goose 
Island put stout into used bourbon barrels, but 
the flavors worked well together, the beer won 
awards, and eventually the concept of barrel ag-
ing beer took off; today any brewery worth its salt 
is buying barrels and throwing beer into them.
EXPERT OPINION: Aging beer in barrels is a 
fun experiment for brewers, but what makes it 
work is how the flavors in the most popular bar-
rel-aged beer styles—stout and barleywine—are 
complemented by their time in barrels. While 
most experts agree that things have gotten a 
little out of hand (barrel-aged IPAs, anyone?) 
,and barrels will not magically make a marginal 
beer better, they don’t see any signs of this trend 
slowing down.

2016 Brewers  
Retreats  
Announced

IN THE NEXT ISSUE

Reviews,  
Revisited
You asked so we’ll deliver—hands-on 
reviews of the Spiedel Braumeister 
electric brewing system and the 
budget-friendly EasyDens from 
Anton-Paar.

There’s nothing we love more than 
spending a brew day with friends, and 
this spring and fall we’re inviting you 
to come brew with some of our friends 
in stunning, inspiring, and luxurious 
settings on the Oregon coast and in the 
Colorado Rocky Mountains. 

The first retreat is May 15–18 in Astoria, 
Oregon, at the historic Cannery Pier (pic-
tured, top right). You’ll brew with master 
brewers Brian Faivre (Brewmaster, De-
schutes Brewery), John Maier (Brewmas-
ter, Rogue Ales), Jack Harris (Brewmaster, 
Fort George Brewing), and Kevin Shaw 
(Head Brewer, Buoy Brewing). 

The second retreat is October 2–5 at 
the gorgeous Devil’s Thumb Ranch Re-

sort in Tabernash, Colorado (pictured, 
bottom left). Returning for 2016 are 
(pictured, bottom right) master brewers 
Andy Parker (Avery Brewing), Matt 
Brynildson (Brewmaster, Firestone 
Walker), Steven Pauwels (Brewmaster, 
Boulevard Brewing), and John Mallet 
(Director of Brewing, Bells Brewery).

Brew and ferment on some of the 
best equipment in the industry from 
Ruby Street Brewing and Ss Brewtech, 
using top ingredients from BSG, and 
learn and share in an intimate, hands-
on environment with some of the 
country’s best brewers. 

For more information or to buy your 
ticket, visit brewersretreat.com
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Kristen Lyons and Jason Gardner, Co-Founders
Binghamton Brewing Co.Binghamton Brewing Co.

The craft beer connoisseur carries a 
sophisticated palette, so Jason and Kristen 
have to make great beer. 

The two engineers build their brews on 
that simple philosophy, bringing together 
science, art and local ingredients to serve 
a close community of patrons who frequent 
their tasting room.

ONE OF THE MANY

STORIES 
ON TAP 
IN CENTRAL NEW YORK

New brew blueprints crafted by tradition – just one of the many stories, traditions and 
tastes on tap in Central New York. Craft your own adventure at brewcentralny.com

http://brewcentralny.com
http://iloveny.com


The 
Right 
Beer 
Stuff GO BLIND

Blind taste tests are the only 
way we rate beer, and this 
handy BrewBracket kit makes 
it easy for you to add some 
excitement to your next beer 
get-together with your own 
blind tasting. Sampling glasses, 
scorecards, and brackets mean 
all you need to add is the beer. 
brewbracket.com

BOTTLE  
CAMOUFLAGE
From the outside, BottleKeeper 
looks like your standard 
stainless-steel water bottle. 
But inside is your beer bottle, 
kept safe and cool in the 
insulated metal exterior. The 
screw-on lid even seals the 
bottle inside, keeping your beer 
fresher and intact between 
sips. Available in a range of 
sizes to fit just about any 12 
oz bottle or standard 22 oz 
bomber. bottlekeeper.com

NITROGENATE IT
If you love the creamy head of a cask ale and smooth body of nitro 
beer, and want to bring that presentation and character to any beer 
you drink, then take a look at the NitroBrew. With units available 
for everyone from home users to commercial bars, there’s no excuse 
anymore for poor pours. nitrobrew.com

»»

»

Great gear that will add interest to your beer tasting and 
keep your bottles safe and cold while on the move.

SPONSORED CONTENT
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Novare Res 
Bier Cafe
Portland, Maine

Novare Res (“to start a revolution” in 
Latin) is Portland’s focal point for a 
beer-drinking revolution.

What it is: Novare Res is the Allagash 
Brewing of the Portland bar scene: an 
institution, beloved and respected in the 
city’s beer community, that still seems to 
have a lot of fun doing what they do. And 
at Novare Res, what they do is serve a se-
rious tap and bottle list, with thirty-three 
taps, a cask engine, and 450–500 bottles, 
in an environment that’s as equally 
conducive to beer tasting and education 
as it is to putting back pints of traditional 
Munich Helles. 

Why it’s great: In the summer months, 
the glorious patio is filled with picnic 
tables, plus cornhole and four outdoor taps, 
while the cavernous beer hall–style bar 
lies down below. For many customers, the 
breadth of Maine brewers is the highlight, 
with esteemed favorites such as Marshall 
Wharf, Oxbow, Tributary, and more; but it’s 
also the place for old-school imports, such 
as an Old Speckled Hen, or rare Belgian 
lambics by the bottle. The city’s beer scene 
continues to grow and radiate outward, 
but for many, Novare Res is the focal point. 
It’s a lazy summer-day drinking spot, a 
last-call destination, a given for out-of-town 
beer trippers, and a place where it often all 
begins. —Heather Vandenengel
 
Details
Hours: 4 p.m.–1 a.m., Monday–Thursday; 3 
p.m.–1 a.m., Friday; noon–1 a.m., Saturday– 
Sunday.
Address: 4 Canal Plaza, Portland, ME
Web: novareresbiercafe.com

Cafe 
 Kulminator
Antwerp, Belgium

This Belgian classic is one of the beer 
world’s greatest treasures. 

What it is: Located on a medieval back 
street, this tiny nook of a space is one of 
the first bars to begin cellaring beer. Over 
the decades, they’ve amassed an incredi-
ble collection of vintage Belgian beer that 
is still essentially unrivaled in the beer 
world today, drawing beer drinkers from 
around the globe.

Why it’s great: The lights are low, there 
are candles burning, ancient hops vines 
adorn the walls, and cats doze in empty 
chairs. The place oozes cozy authenticity. 
Inside you’ll find Owners Leen Boudewi-
jn and Dirk Van Dyck, an adorable 
white-haired couple, who (seemingly 
unbeknownst to themselves) are minor 
celebrities in the beer-geek world. Leen 
pours the beer, and Dirk (sometimes 
begrudgingly) fetches bottles from the 
cellar. There are roughly ten beers on tap, 
assuredly all impressive, but visiting beer-
cationers know to go straight for the tome 
of a cellar menu. Easily mistaken for a 
book, its pages contain goodies that go all 
the way back to the seventies when they 
first opened. Try a few different vintages 
of Rochefort 10 to find your preference or 
sample bottles of lambic from long-since 
closed geuzestekerijen. Because, well … 
this is the only place in the world to do it. 
—Patrick Dawson

Details
Hours: 4 p.m.–midnight, Wednesday–Sunday; 
8 p.m.–midnight, Monday; closed Tuesday
Address: Vleminckveld 32, 2000 Antwerpen, 
Belgium

Blind Lady 
Ale House
San Diego, California

One part beer bar, one part 
brewhouse, one part vegan pizza 
parlor.

What it is: Since its opening seven 
years ago in an old drapery shop called 
The Blind Lady in the Normal Heights 
neighborhood, Blind Lady Ale House has 
become an iconic San Diego drinking 
destination. It offers Neapolitan-style 
pizza (some of San Diego’s finest), twen-
ty-six beers on tap, and an array of bottles 
and cans. Its menu is largely focused on 
vegetarian and vegan options. Blind Lady 
Ale House is also home to Automatic 
Brewing Co., a 10-barrel brewery operated 
by Blind Lady Ale House Owner and 
Brewmaster Lee Chase, who formerly 
worked at Stone Brewing Co. 

Why it’s great: San Diego’s abundance of 
must-hit drinking establishments encour-
ages beer lovers to drink a pint and keep 
moving along their beer tours. The am-
biance at Blind Lady Ale House, however, 
is reason enough to stay for a while. The 
owners of Blind Lady Ale House combine 
their beer, music, and pizza-making back-
grounds under one roof to create an expe-
rience beyond the typical tavern. On top 
of a rare beer list and a great soundtrack, 
this dimly lit restaurant has some serious 
swag on its exposed brick walls—notably 
the plethora of vintage beer cans and old 
skateboards. Go ahead, have another pint. 
—Emily Hutto

Details
Hours: 5 p.m.–midnight, Monday–Thursday; 
11:30 a.m.–midnight, Friday–Sunday 
Address: 3416 Adams Ave., San Diego, CA 
Web: blindlady.blogspot.com PH
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durable.  reliable.  dependable.

A  NEW, trustworthy, everyday line 
of brewing equipment that helps you 
forge and shape outstanding beer 
the way you want. Endorsed by John 
Palmer, Anvil Brewing Equipment is your 
straightforward choice for homebrewing. 
You can depend on Anvil Brewing 
Equipment to always get the job done for 
years to come.

             @ANVILBREWING    

durable.  reliable.  dependable.durable.  reliable.  dependable.

 A BLICHMANN ENGINEERING COMPANY

A  NEW, trustworthy, everyday line 
of brewing equipment that helps you 
forge and shape outstanding beer 
the way you want. Endorsed by John 
Palmer, Anvil Brewing Equipment is your 
straightforward choice for homebrewing. 
You can depend on Anvil Brewing 
Equipment to always get the job done for 
years to come.

http://bottlekeeper.com
http://anvilbrewing.com
http://fb.com/anvilbrewingequipment


Beer in the City 
of Magnificent 
Intentions

A record-breaking influx of young settlers is bringing an unprecedented 
number of breweries, brewpubs, Belgian bars, and beer brunches to the 
nation’s capital and its suburbs.  By Tara Nurin

PRESIDENT OBAMA IS NO stranger 
to criticism, including the time in 2009 
when he laughed off jabs for drinking 
Bud Light at his widely publicized Rose 
Garden “beer summit” on race relations. 
Politics aside, the craft-beer crowd should 
probably forgive the president for picking 
a seemingly “inoffensive” (and, oops, 
un-American) brew that I imagine most 
readers of this magazine consider quite 
offensive indeed. Under ideal conditions, 
I trust the commander-in-chief would 
have tried to show some local pride.  But 
at the time, there wasn’t a single brew-
ery in Washington, D.C. (which Charles 
Dickens once called a “city of magnificent 
intentions”), and President Obama could 
have literally counted its good beer bars 
on his executive order-signing hand.

Fast forward to 2016. Washington, D.C., 
is enjoying an unprecedented in-migra-
tion of twenty- and thirty-somethings. 
Construction cranes tower on the skyline, 
half a dozen neighborhoods are gentrify-
ing all at once, and not only do beer-cen-
tric bars and restaurants appear in almost 
all of them, many are opening second, 
third, fourth, and even fifth locations. 

“You could get the sense that food and 
beverage in D.C. is only a steakhouse… 
scene, but you can totally carve out twelve 

hours in the district by getting Bohemian 
hip with street tacos or a fine-dining meal 
and the best, newest styles of beer in a re-
ally cool environment,” says Bill DeBaun, 
editor of DCBeer.com.

Beer Bars Break Out
If you ask ten semi-savvy beer nerds to 
name a beer bar in D.C., eight will blurt 
out ChurchKey. It’s true that ChurchKey 
and its exquisitely polished ground-floor 
restaurant, Birch & Barley, pretty much 
set the standard for beer service with 
menus that note the glass and serving 
temperature for all 500 of their draughts, 
cans, and bottles of the best beers avail-
able in the district. 

But the Neighborhood Restaurant 
Group (NRC) that owns them is far more 
than a two-trick pony. Of the company’s 
three-dozen local restaurant holdings, 
six elevate beer above other drinks. The 
Bluejacket brewpub brought sour and 
funky recipes to the suddenly hip Navy 
Yard three years ago. Rustico carries 
400 options at two locations in northern 
Virginia, and the NRC team has just 
unveiled The Sovereign, an earthy Belgian 
restaurant in Georgetown that carries fifty 
Belgian and farmhouse styles on tap and 
more than 200 by the bottle.
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WASHINGTON, D.C.
BY THE NUMBERS

Greg Engert, beer director for 
Bluejacket and ChurchKey in 
Washington, D.C., welcomes 
you to the nation’s capitol.
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With its laser-focus on sustainability, 
Meridian Pint, owned by beer lover John 
Andrade, distinguished itself early for its 
locally sourced cooking and American 
craft-beer selection. Think about it: no 
importation, no transoceanic shipping. 
Apparently 95 percent of its staff even 
lives within walking distance. On a recent 
Wednesday, D.C., Virginia, and Maryland 
beers occupied its beer engine and more 
than half of its two dozen taps. Within the 
corporate family, Smoke & Barrel contin-
ues the locavore tradition but adds in bour-
bon, BBQ, and foreign peculiarities such as 
the Swedish Omnipollo Abrahadabra IPA 
brewed with strawberries and vanilla. 

Fresh-faced corporate sister Brookland 
Pint, in the newly trendy Brookland 
neighborhood, has already been named 
to “best-of” lists for its locally dominated 
taps, large-format selection, cider and 
mead menus, and rustic meat and meat-
free dishes. Plus, it’s bright, airy, artistic, 
and creatively modern-industrial with 
patio seating that welcomes dogs and 
communal tables fashioned from Mary-
land tobacco barns. 

Next up in the pantheon of D.C.’s 
hallowed beer halls is Pizzeria Paradiso, 
with locations in preppy Georgetown, 
DuPont Circle, and Old Town, Alexan-
dria (Virginia). Although none of these 
stone-oven Neapolitan pizza spots are 
new, local legend Ruth Gresser opened 
all three of her Birreria Paradiso bars 
within them in the past ten years. Each 
of the birrerie houses a cask ale, at least 
twelve taps, and a bottle list comprising 
head-turners such as Crooked Stave 
(three different bottles in one place) 
and an array of eleven items from The 
Bruery, including four successive years 
of Black Tuesday, 6-Geese-A-Laying, 8 
Maids-A-Milking, and a Tart of Darkness 
from 2013. Is that your car engine I hear 
revving? 

Finally, if you’re a foodie, or even if 
you’re not, don’t skip the new Roofer’s 
Union in the Adams Morgan neighbor-
hood, from the people behind the more 
upscale Ripple in Cleveland Park. With 
a pedigree as long as the Washington 
Monument is tall, Executive Chef and 
Top Chef Season 13 contestant Marjorie 
Meek-Bradley sends out adventurous, 
ingredient-driven dishes such as crispy 
pig-ear salad and a Sausage Party plate of 
three house-made wieners. 

Ask Manager Max Steinmetz to pair 
your meals with flights of his choos-
ing. Even though a descriptive menu 
and choice of a full or half-pour make 
sampling easy, Max can cut through the 
two-dozen locally dominated taps, two 
casks, and permanent lineup of hard-to-
score Avery bottles. 

If you’re an old head, you certainly re-
member the legendary Brickskeller even 
if you’ve never been. The O.G. hangout 
that pioneered pairing dinners has tran-
sitioned into Bier Baron Tavern (and The 
Baron Hotel) that does its predecessor 
proud by stocking more than 500 beers. 
However, the selection of standard crafts 
and imports may cause Brickskeller’s 
beer-geek ghosts to stifle a few yawns. 
Fear not, the family that opened the 
Brickskeller now owns RFD, with thirty 
taps and a Belgian approach to food. 

Above » Roofers Union in 
Adams Morgan offers stand-
out cuisine matched with a 
stellar mix of local taps and 
hard-to-find national bottles. 
Right » Brookland Pint of-
fers a beer-centric experience 
with a stellar tap list and an 
enviable large-format bottle 
list built for sharing.
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Fermentation without  
Representation (to borrow 
DC Brau’s tagline)
D.C. breweries, too, are catching expan-
sion fever. Last year, brewing veteran Bill 
Madden opened up Mad Fox Tap Room 
in a 1900s-era rowhouse, so visitors don’t 
have to travel to his production facility in 
suburban Falls Church, Virginia, to sample 
the Kölsch and Scottish Wee Heavy he first 
popularized in the area twenty years ago. 

Right Proper Brewing, famous for its 
funk, went the opposite direction by adding 
a production brewery and tasting room 
across town from its original brewpub in 
the rejuvenated Shaw neighborhood. Both 
are exceptional: the millennial-magnet 
brewpub staffs a full-time cheese monger 
who melts fondue every Monday, and 
the mural-covered tasting room boasts a 
bizarre bathroom with an upright piano.

Once you’re at the Right Proper Tasting 

Room & Production House in Northeast 
D.C., stay in the ‘hood to visit three more of 
the district’s six production breweries: the 
highly acclaimed Atlas Brew Works; DC 
Brau, the original and by far the biggest; 
and Hellbender, whose microbiologist/
neuroscientist brewer/owner bought one 
of about three uber-efficient mash filters in 
the country. Then drive to Northwest D.C. 
for the newest, Three Stars, home to the 
district’s only homebrew shop. 

The sixth brewery is Bardo, a love-it-or-
hate-it kind of place whose eccentric owner 
brews recipes given to him decades ago by 
his friends at Rogue, Wynkoop, Anderson 
Valley, and Bridgeport. After many relo-
cations, he is opening a beer garden this 
spring next to the Nationals’ stadium.

While you’re at the breweries, notice how 
many of them follow Bill Madden’s lead in 
making Kölsches and Scottish ales, whose 
recipes Madden developed as brewmaster 
at Capitol City in northern Virginia. Today, 
Madden’s protégé Kristi Griner still brews 
up those styles along with her own season-
als that get poured at the brewpub and at 
the other site in downtown D.C.

Close by is one of Virginia’s most famous 
beer exports: the perennially packed Port 
City Brewing, Great American Beer Festival 
2015’s small brewing company of the year. 
And if travels take you to the other ‘burbs, 
Denizens brewpub in Silver Spring, Mary-
land, earns accolades from the local beer 
cognoscenti. Don’t worry if you can’t make it 
all the way out to visit in person; you can find 
Port City and Denizens beers all over town. 

Clockwise from top 
left » A bartender at Right 
Proper Brewing pours a pint; 
the tap list at DC Brau is 
more intimidating than the 
beer itself; yes, there is an 
actual upright piano in the 
restroom of the Right Proper 
production brewery.
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www.grainfather.com

$890MSRP$890

Available online & through selected homebrew stores.

The Grainfather is the first of its kind to offer an 
affordable, simple to use, all grain brewing system. Its 

large grain bill capacity, sophisticated design and 
multiple attachment and accessory options, give you 

everything you need to perfect your craft beer, just the 
way you like it. 

8.1% abv | 60 ibu 

http://stbcbeer.com
http://www.labelnator.com


in Cleveland Park. (Hint: Washingtonians 
love their brunch; almost every restaurant 
mentioned in this article serves it.)

But back to the mussels. Washington 
City Paper has awarded top spot to the 
mussels at Dr. Granville Moore’s every year 
since it opened. You wouldn’t think much 
of the place to look at it. Housed in an 
early twentieth-century doctor’s office, the 
narrow two-story rowhouse looks more like 
a rat-ridden tenement than a world-class 
eatery where you can pick Bells DeProuf 
Van Twee 2010, Mikkeller Spontanfram-
boos, or Cantillon Fou’ Foune out of a wire 
cage. The eight-year old bar and a bunch 
of its corporate siblings launched the 
revitalization of the still marginal Ivy City 
neighborhood, home to Atlas Brew Works, 
three micro-distilleries, and a perplexing 
yet quirky strip of yuppie/hipster bars, 
boarded houses, and auto shops. 

A word of caution here: Ivy City—like 
Shaw, Truxton Circle (soon to be home to 
the city’s first cidery and Basque tapas bar, 
ANXO Cidery & Pintxos Bar), Bloomingdale 
(home to the cozy Boundary Stone Public 
House), and many other neighborhoods 
where breweries and beer bars have taken 

Left and Below »  
Its exterior might be 
unassuming, but inside Dr. 
Granville Moore’s, you’ll find 
a well-worn interior, world-
class Belgian-style mussels 
and frites, and one of the 
most enviable selections of 
Belgian beer in the city.

The other good news is you can reach 
some of these more distant places without 
a car or even an Über. City Brew Tours runs 
daily tours to five destinations in five hours 
and even stops for a sit-down paired lunch. 
Supremely knowledgeable drivers chock the 
ride full of facts and even lead some of the 
brewery tours and tastings themselves. 

Show Us Your Mussels
Being an international city, D.C. arguably 
claims the most eclectic dining scene in 
the United States. If there’s a country, D.C. 
has a restaurant. Eleven years ago, Belgian 
Chef Bart Vandaele opened Belga Café to 
showcase the cuisine of his homeland and 
other restaurateurs followed. As you can 
imagine, they all take tremendous pride in 
their beers and their moules-frites (mussels 
with fries), but don’t limit yourself. 

Capitol Hill’s Belga Café serves seven iter-
ations of Belgian waffles and Flemish beef 
stew with Leffe Brown during weekend 
brunch. I also recommend beer brunch, 
or any meal, really, at Robert Wiedmaier’s 
Brasserie Beck and at the laid-back St. 
Arnold’s Mussel Bar on Jefferson Place or PH
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up residence—isn’t a place you want to wan-
der off the beaten path. If you’re migrating 
onto another block, ask a manager whether 
it’s safe or suck it up and hail a cab.  

That’s not to say D.C. isn’t one of the 
most strikingly elegant cities in the world, 
and the Heurich House Museum is an 
example of its eye-popping architecture. 
The so-called “Brewmaster’s Castle” is an 
ornate Victorian mansion built by D.C.’s 
longest-running and probably richest 
brewer, Christian Heurich. It hosts fre-
quent beer-related exhibitions and events, 
including a Third Thursday History & 
Hops house tour that features local brew-
ing history and unlimited beer samples. 

On a normal day, you can peruse labels, 
photos, and advertising materials from 
Heurich Brewing, which operated from 
1873 until 1956, after which Heurich’s 
family donated the land to build the Ken-
nedy Center for the Performing Arts. 

As unique as the Heurich House is, 
there’s another spot in DuPont that’s 
more so. Curl up with a book and a beer 
at Kramerbooks & Afterwords Cafe. Since 
1976, the indie bookshop has nourished 
customer’s minds with literature and 

Left and below » The 
Heurich House Museum 
might be one of the most 
unique beer destinations in 
America, as the so-called 
“Brewmaster’s Castle” 
documents a bygone era of 
the brewing baron.

their stomachs with food and drink. Not 
only is there a sunny full-service cafe with 
breakfast through dinner service (includ-
ing brunch, of course), there’s also a teeny 
bar area for boozy coffee drinks, creative 
cocktails, wine by the glass, and almost 
twenty rotating draught pours of mostly 
accessible locals and crafts. 

Reading this, you may have noticed the 
city’s near-fanatical support of its regional 
breweries and its interest in supplying 
some of the world’s best commercially 
available “whales.” But what you may not 
know is that the owner of a D.C. account 
can bring in literally any beer that’s for 
sale, whether it’s from Colorado or Cam-
bodia. How? The distribution laws are 
such that if no D.C. distributor carries a 
particular brand, the merchant can bring 
it in himself/herself. 

“You can [legally] bootleg New Glarus 
or Hill Farmstead,” says DeBaun. “Local 
brewers have to compete against that, so 
the beer has to be good. No one is content 
to put out boring beer.” 
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The 
Populists

    Neshaminy Creek Brewing Company Co-owners Jeremy Myers, 
         Rob Jahn, and Steve Capelli have racked up a stack of awards for the brew-
ery and for their lagers in four short years, but their drive for technical 
        execution,  excellence, and experimentation has driven them to tackle 
     the high-minded world of sour and barrel-aged beers as well. 
                      Just don’t call their beer precious, because they’re…      By Tara Nurin

IF YOU’RE THE SORT of person to call 
craft beer “esoteric,” put it on a pedestal, 
or approach it with a holier-than-thou 
mentality, keep that attitude far outside 
the garage door that separates the grunge 
tasting room from the washed masses 
at Croydon, Pennsylvania’s Neshaminy 
Creek Brewing. Yes, a lot of industry folks 
do rail against effete beer snobs. They 
curse when ridiculing them to friends and 
may even tell them off to their faces. But 
most don’t necessarily do it as vehemently 
as Jeremy Myers, cofounder and head 
brewer of the suburban Philly brewery.

“People ask me why I make cream ales. 
Because I f*#king like cream ales,” he 
quarrels. “Putting beer on some level that 
people consider esoteric is the antithesis 
of why people should be making beer. 
‘Esoteric’ is a ridiculous word to apply to 
farmhouse [ales], for example, because they 

were used to pay lower-class farmhands, 
and we’ve raised them to this level of au-
dacity that blows my damn mind.”

Told you.
In the craft-beer world, Myers can 

probably get away with saying just about 
anything. It’s not because people expect 
it from the no-bullshit brewer who blasts 
Pantera, AC/DC, and beer collaborators/
friends-of-the-brewery, The Menzingers, 
throughout the 57,700-square-foot brew-
ery. It’s not even because he moonlights 
as a hardcore bassist and co-owner of 
a print shop and punk, ska, and reggae 
label, Jump Start Records, which operates 
literally in the basement of the house he 
shares with his wife and infant daughter. 

No. It’s because he puts his beer where 
his mouth is.

Since opening in June 2012, Neshaminy 
Creek has racked up an enviable amount 

“ We’ve made a wheat stout, smoked chocolate 
rye stout, a wheat wine.  Will they be good?” asks 
Jeremy Myers. “I think the better question is, 
‘Will we be satisfied?’ I don’t think we’ll ever be 
100 percent satisfied. That’s an attitude from my 
punk-rock side that I can’t shake.”

Opposite, clock-
wise from top left 
» Vintage video games 
provide entertainment in the 
brewery taproom; Founders 
Steve Capelli, Rob Jahn, 
and Jeremy Myers; one of 
their three foeders, named 
“Spite”; their Wild Goose 
canning line churns out cans 
of “Beer of the Year” Trauger 
Pilsner; prepping cans in the 
depalletizer.
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MAKE IT

Smoked  
Chocolate 
Rye Stout
Neshaminy Creek Brewing’s Co-owner 
and Head Brewer Jeremy Myers shared 
this recipe for a “non-esoteric” stout.

  ALL-GRAIN  

Batch size: 6 gallons (22.7 liters) boil /  
5 gallons (19 liters) knockout
Brewhouse efficiency: 75%
Attenuation: 80%
OG: 1.084
FG: 1.017
IBUs: 26
ABV: 9%

MALT/GRAIN BILL

6.7 lb (3.04 kg) 2-row malt
1.2 lb (544 g) Victory malt
0.5 lb (227 g) chocolate malt
1.2 lb (544 g) chocolate rye malt
1.2 lb (544 g) rye malt
3.8 lb (1.72 kg) smoked malt
0.5 lb (227 g) roasted barley
0.5 lb (227 g) 2-row black malt
1.2 lb (544 g) flaked oats

HOPS SCHEDULE

0.3 oz (9 g) Apollo [18%] at 90 minutes
0.4 oz (12 g) Willamette [4.5%] at  
30 minutes

0.3 oz (9 g) Willamette [4.5%] at  
0 minutes

YEAST

A neutral ale yeast such as Chico 
(Wyeast 1056 or White Labs WLP001) 
or a more ester-forward English strain

DIRECTIONS

Mash at 154°F (68°C). Adjust water 
accordingly for a more  
CaCl2-forward mash for a more 
malt-forward beer. (If you use an En-
glish yeast strain, mash at 151°F/66°C 

for a bit more attenuation and 
less residual sugar and body in 

your finished beer.) Ferment 
at 63°F (17°C) for 2 days, 

then ramp the tempera-
ture to 68°F (20°C) until 
final gravity is reached. 

Cold crash for 10 days, 
then rack and bottle and/or 
keg to 2.5 volumes of CO 2.

of hardware for such a young brewery. 
Within six months, Philly beer icon 
Don Russell named Neshaminy Creek’s 
Trauger Pilsner the local beer of the year. 
Year two, Churchville [Vienna] Lager sent 
the boys home from GABF with a gold 
medal. Year three gave the perfectionist 
Myers bragging rights for winning Best 
Brewer at the Philly Beer Scene awards, 
and year four, he won it again, along with 
the team title, Brewery of the Year.

Sure, he’d worked at a brewery before, and 
he studied at Seibel, as did one of his two 
co-owners, Sales Manager Rob Jahn. But the 
pair didn’t collect their papers and declare 
themselves free. The same drive for techni-
cal exactitude and excellence that sent them 
to beer school in the first place has kept 
Myers, Jahn, and their partner, Facilities 
Manager Steve Capelli, gunning for more. 

The four-year-old company has a full-
time lab manager, Erik “Meat” Walp, who 
runs monthly sensory panels and trains 
the noses and palates of some of the twen-
ty-nine employees who work there. The 
brewing department has also brought in 
five national-level or higher Beer Judge 
Certification Program (BJCP) judges to 

honestly evaluate their beers, and they 
plan to bring them in again. Most employ-
ees are judges themselves.

“We want to make sure everything’s 
clean and consistent, and we’re constantly 
forecasting,” says Jahn, who’ll be charged 
with selling an anticipated 15,000 barrels 
of beer in 2016, plus much more once a 
massive infusion of new equipment fully 
comes on line in late 2017. “Beer will be 
sitting on shelves for more than a few 
days, so shelf life will become a bigger 
concern, but we’ve already addressed it 
before we’re even facing it.”

By “addressing it,” Jahn means that 
they’re obsessive about trying to reduce 
dissolved oxygen rates during every single 
step of canning. And they’re in the process 
of transitioning from pitching yeast by 
volume to pitching by weight. They say it’s 
more consistent and accurate, and when 
asked to clarify, Capelli, a former fine-din-
ing chef and graduate of Le Cordon Bleu 
in San Francisco, explains it like this: “If 
you’re measuring out flour, you might have 
to consider, ‘Is the flour packed down or re-
ally fluffy?’ That doesn’t make a difference 
to the volume but it does to the weight.”

Head Brewer Jeremy Myers 
owns and operates three 
independent businesses, 
including the brewery, a 
screen-printing business, and 
punk-rock record label, Jump 
Start Records.
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“ We’re a lager brewery that makes some awesome 
hoppy beers and barrel-aged beers and sour beers 
because I want to brew those beers,” Jeremy 
Myers says. “Maybe it’s overly ambitious to think 
we can do that as brewers, but there are a lot of 
things we want to try. It’s like I can play six differ-
ent instruments really well or mediocrely or I 
can play one instrument really, really, really well.”

Sitting around a picnic-like table under-
neath a space heater that’s struggling to 
warm the concrete tasting room, the three 
owners sip a new offering—winter wheat 
wine—fresh out of the bright tank. 

“It’s got almost a Belgian character 
because of the fruitiness,” Jahn observes, 
referring to the yeasty esters.

But this yeast is English, something they 
don’t use much. They do have a house 
Belgian yeast, but they don’t use that as of-
ten as their house German strains, owing 
to the brewery’s preponderance of lagers.

“We’re a lager brewery that makes some 
awesome hoppy beers and barrel-aged 
beers and sour beers because I want to 
brew those beers,” Myers says. “Maybe it’s 
overly ambitious to think we can do that 
as brewers, but there are a lot of things 
we want to try. Beer styles are more like 
songs than instruments—while it would 
be hard to play six different instruments 
well, we know this brewhouse and are 

schooled in technique, so we can use it 
to play anything from jazz, to classical, to 
straight-up punk.” 

Clearly, Neshaminy Creek doesn’t brew 
one-note beers, and the brewers—many of 
whom double as hardcore rock musi-
cians—proved early on that they weren’t 
going to be one-hit wonders, either. With 
the expansion, the band’s crossing over 
from lagers, which it will still make, to 
add more mixed fermentation and barrel- 
aged beers to their repertoire. The day 
before this interview, they took a delivery 
of forty-eight barrels with the intention of 
bringing their barrel total to 400. Several 
foeders, sourced by local friends at Key-
stone Fermentation, have been steadily 
fermenting saisons and mixed culture 
table sours for the past half-year, and those 
beers will see their initial releases later 
this year.

Space constraints forced them to keep 
their cooperage in a super drafty part 
of the industrial-park brewery where 
engineers used to build airplane wings for 
Boeing, but pretty soon, those hundreds 
of barrels and three foeders will get their 
own room, where brewers can keep 
cold air from slowing down the souring 
process. 

Eventually, they will add temperature- 
control to the new room so they can 
precisely calibrate conditions to suit the 
specific processes taking place inside the 
wood. And, true to form, they know their 
wood. 

“Rum barrels are always used bourbon 
barrels, so they’re usually pieces of shit.”
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“Wine barrels are made for long aging. 
Bourbon barrels—I’m not going to say 
they’re pieces of shit, but they’re not 
built to last.”

Don’t think they don’t notice exactly 
which bourbon brands deliver better 
quality (Elijah Craig 12, Woodford 
Reserve, and Buffalo Trace) and which 
don’t (twenty-five-year-old rum barrels).

Jahn thinks the wood is cool, but he 
talks as if he’s more jazzed about a mini-
bright tank they’ve installed to give them 
a legitimate pilot system. Of course, they 
will play with new recipes and ingredi-
ents for possible future beers, but they’ll 
also do a lot of tasting-room one-offs.

“We’re excited to condition our foeder 
saison in small batches on apricots, 
raspberries, mango,” he says. “It allows 
us to be experimental.”

And to rip off Myers’s words, if there’s 
anything punk rockers with a “grip-it-
and-rip-it,” “total f*#k the world type at-
titude” appreciate, it’s experimentation. 

The entrepreneur, musician, printer, re-
cord-label guy, former high-school teach-
er, and brewer says, “We’ve made a wheat 
stout, smoked chocolate rye stout, a wheat 
wine. Will they be good? I don’t know. I 
think we make good beer, but I think the 
better question is, ‘Will we be satisfied?’ 
I don’t think we’ll ever be 100 percent 
satisfied. That’s an attitude from my 
punk-rock side that I can’t shake.”

Truthfully, those words ring pretty 
existential, but if you feel the need call 
their philosophy (or beer) esoteric, just 
don’t repeat that to Myers. 

Left » The label art and 
branding for Neshaminy Creek 
is all drawn and designed by JP 
Flexner who, not surprisingly, 
is also musically involved as 
drummer for Philly-area rock 
band Beach Slang.  

Below » The Neshaminy 
Creek cofounders stand in 
front of a mural they commis-
sioned from Flexner for their 
tap-room wall.

 + Made to Last
German designed and built,  
U.S. supplied and supported

 + A Mill for Every Brewery
2-, 4- and 6-roller malt mills

 + Full Service
Turnkey solutions, malt silos,  
conveying, weighing and  
malt cleaning

 + Unmatched Quality
Higher yields, better lauter  
tun performance

 + Game-changing Data
Grist analysis for superior  
composition

 + Technical Expertise
Consulting and engineering  
from brewing experts

+1.970.449.5180 / info@k-malt.com
1402 Laporte Avenue, Fort Collins, CO 80521

the Best Gear  
 
Best Beer
makes the

Künzel 2-Roller  
Malt Mill
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The

Contractor
General

With an indie aesthetic and a focus on dry and expressive beers 
          that span styles from farmhouse ales to IPAs, Tired Hands 
     Brewing Company has carefully staked out its own unique 
        identity as a brewery and destination restaurant. That focus on 
 creative fermentation drives an ongoing dialog in their beer and 
                cuisine that ultimately benefits both.   By Emily Hutto

MY STYLISTIC INTERESTS ARE pretty 
simple,” says Jean Broillet, the owner 
and founder of Tired Hands Brewing in 
Ardmore, Pennsylvania. “Dry, dry, dry; 
expressive, expressive.” Accordingly, Jean 
explains, he’s focused on yeast-forward 
and dry hop–forward beer styles.

The focus on these two styles is repre-
sented in Tired Hands’ two flagship beers: 
SaisonHands and HopHands. Saison-
Hands is a fruit-forward, barnyard-tasting 
4.8 percent ABV beer brewed with rye, 
oats, and wheat, and single-hopped with 
Cascade hops. It’s fermented with Tired 
Hands’ house-saison yeast, which started 
from the dregs of one of Broillet’s favorite 
Belgian beers blended with another strain 
of Brettanomyces. “We cultured this base 
strain five years ago, and we’re still using 
that same yeast from that initial harvest,” 
Broillet says. “We take really good care of 
our yeast, especially our saison yeast.”

On the other hemisphere of Tired 
Hands’ style focus is HopHands. It’s 
a 5.5 percent ABV American pale ale 
brewed with oats, generously hopped 
with Simcoe, Centennial, and Amarillo 
hops, and fermented with an English-ale 
yeast strain. This beer is hazy and juicy 
with notes of tangelo, kiwi, nectarine, PH
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and grapefruit. “Technically this beer is a 
pale ale, but it drinks like a hoppy IPA,” 
Broillet explains. 

“Outside of my core styles, I’ve always 
been focused on experimentation,” he 
adds. “We brew some pretty weird shit.” 
Take, for example, the brewery’s “neo-
bière de garde,” ENIAC. This 6.6 percent 
ABV bière de garde is brewed with rye 
and spiced with cinnamon and cayenne 
pepper before it ferments with Tired 
Hands’ house-saison yeast strain. ENIAC 
is then blended with sour ale that matured 
in oak barrels. Notes of sauvignon blanc, 
membrillo (a quince paste), and stone 
fruit make this beer delicate and complex 
at the same time.

Another one of Broillet’s experiments is the 
Black Solstice Barleywine. This 11.2 percent 
ABV beauty is brewed with dark wheat and 
Vienna malts and conditioned atop clemen-
tines and Pennsylvania black walnuts before 
it’s hopped with Cascade hops. 

Broillet and his wife, Julie, opened the 
Tired Hands Brew Cafe in 2012. They 
called it a brew cafe instead of a brewpub 
to convey their focus not just on the beer, 
but also on the food.

The cafe specializes in sandwiches, meat 
and cheese boards, and salads. The meat 
and cheese at the cafe come from within 
100 miles year-round, and the produce 
(limited by season and location) is sourced 
from within 100 miles for about three 
quarters of the year. The small, thoughtful 
menu “revolves on this axis of locality and 
simplicity,” Broillet says.

The Brew Cafe bread is made in house 
with four ingredients: water, salt, wheat 
flour, and Tired Hands’ house ale yeast. 
“It’s the most nutty, wholesome bread 
you’ve ever tasted,” Broillet says.

And beer isn’t the only thing that fer-
ments at Tired Hands. The Brew Cafe has 
a robust pickling program. “We ferment 

The Brew Cafe bread 
is made in house with 
four ingredients: water, 
salt, wheat flour, and 
Tired Hands’ house ale 
yeast. “It’s the most nut-
ty, wholesome bread 
you’ve ever tasted,” 
Broillet says.

Above » The carefully 
curated menu features 
locally sourced ingredients 
and house-fermented foods 
such as pickles and kimchi, 
plus a variety of tacos.  
Below » Wood foeders and 
a concrete egg fermentor 
(more commonly used for 
fermenting wine) are home 
to mixed-culture saisons and 
farmhouse ales.
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Why Are 
Your Hands 
So Tired?
The brewhouses at Tired 
Hands have very little 
automation, but that’s not 
quite why this collection of 
brewpubs is named such. “I 
come from a working-class 
background,” says Owner 
and Founder Jean Broillet. 
“My dad was a concrete layer; 
I worked construction in 
college.… I come from work-
ing-class SOBs who know 
how to put in twelve-hour 
work days and come home 
to still be convivial with their 
families. Tired Hands has 
roots in my family.”

Broillet has been drawing 
the Tired Hands logo since 
college; he just “didn’t know 
what it was yet. I’m a visual 
person in terms of how I live 
my life,” he explains.  “I like 
things that tell stories, even if 
just one word or a symbol.”

all our pickles in-house, and we make a 
gnarly 3-month kimchi,” says Broillet.

When the Broillets opened the Brew 
Cafe, Jean thought it was “the best thing 
in the world.” He’d been brewing pro-
fessionally for a decade (at Weyerbacher 
and Iron Hill), and he had finally opened 
a brewery of his own. He even got his 
general contractor’s license to oversee the 
renovation of the Brew Cafe’s circa 1925 
building. Life was good—other than the 
fact that he and his team were brewing 
seven times each week instead of the 
intended two on their 7-barrel brewhouse. 

“We quickly became a community staple 
in an otherwise sleepy town,” Broillet 
says. It became clear that expansion was 
needed, both in the brewhouse and in the 
kitchen. So Broillet found the only ware-
house that was available at that time in 
downtown and opened a second brewpub, 
the Tired Hands Fermentaria. The new 
space includes a 2,000-square-foot kitchen 
and a tasting room that can accommodate 
up to 300 people. It includes a 20-barrel 
brewhouse, which can brew up to forty 
barrels at a time on the hot side, and 
many wooden foeders. 

“ My dad was a concrete layer; I 
worked construction in college.… I 
come from working-class SOBs who 
know how to put in twelve-hour 
work days and come home to still 
be convivial with their families. 
Tired Hands has roots in my family.”

These foeders, or “works of art” as Broillet 
calls them, allowed Tired Hands to signifi-
cantly expand its saison program. Demand 
initially dictated that most of the saisons 
at the Brew Cafe be fermented in stainless 
steel (so they could ferment in two weeks’ 
time), but the added capacity of the new 
facility now allows for most of the brewery’s 
saisons to be fermented in wood. “I fill a 
60-hectoliter foeder to ferment with our 
house culture and park it for two to three 
months until it’s ready,” he says, clearly 
enamored with these vessels. “Our culture 
is so much happier now living in oak.”

The Fermenteria also includes a “real-deal 
restaurant” with a robust taco menu as well 
as burgers, sandwiches, and small-plate 
starters. “Our food serves our beer,” says 
Broillet. “We believe in conscious food at a 
brewpub … with a lot of tacos.” 

Soon Tired Hands will move into a third 
facility, this one for more storage and more 
oak fermentation. Broillet calls it his “Oak 
Temple.” The space will also accommodate 
the storage of cans, which are another new 
development for the brewery. For Tired 
Hands, “expanding means supporting 
people who want to support us.” PH
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Left and right »  
The brewery’s name is apt, 
given their propensity for 
preparing fruit and other 
beer ingredients by hand 
from whole fruit. Here, the 
team readies mangos for 
an IPA. 
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The Rustic 
Urbanites
Located in the coastal city of Capitola, California, in a glorified warehouse 
with a cozy tasting room, Sante Adairius Rustic Ales draws its 
inspiration from traditional Belgian beers and brewing methods.   
By Emily Hutto

THERE’S A LITTLE BREWERY in 
an industrial park outside of Santa Cruz 
that’s making a big name for itself as one 
of the area’s, if not the country’s, most 
inspired breweries. Sante Adairius Rustic 
Ales (SARA) is “enamored by saison,” 
says SARA Co-owner Adair Paterno, who 
opened Santa Adairius in 2012 with her 
partner Tim Clifford. For SARA, saison 
represents an ancient approach to thinking 
about beer: using ingredients that are local 
and seasonal, working with what you have.

SARA’s house saison, Anais, is a dry, 
lightly acidic, fruity Belgian-style beer 
that serves as the base for many barreled 
and blended beers. It is brewed with 
Pilsner, barley, wheat, and spelt malts and 
fermented with American-grown hops of 
European origin.

SARA also crafts Lucybelle, a crisp 
saison brewed with Brettanomyces, and 
West Ashley, a saison aged in French oak 
pinot noir barrels with apricots and their 
house yeast culture. 

Then there’s Saison Bernice. In 2015, 
this beer was named one of twenty best 
beers in the world by TIME and the best 
Belgian-Style Ale on ratebeer.com. Bernice 
is a dry, mixed-fermentation and bottle- 
conditioned saison. It receives multiple 
yeast additions, including Brettanomyces. 
“Bernice showcases our mixed culture 
nicely,” Paterno says. 

“Some might say our beer is yeast- 
driven, and to some extent that may 
be true,” says Clifford. “We have a very 
vigorous and expressive house culture that 
produces very balanced tart to sour beer.”

Unlike a lot of SARA’s mixed fermentation 
beers, Bernice does not spend any time 
in oak. Its lack of barrel profile allows the 
aromas and flavors of the brewery’s house 
cultures to shine. When barrel aging is 
employed at SARA, Paterno says, “Impart-
ing a lot of wine or oak character is not our 
ultimate goal. Instead, the barrels become 

Sante Adairius Rustic Ales 
Founders Adair Paterno and 
Tim Clifford in their Capitola, 
California, tasting room.
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great vessels to keep our mixed cultures ac-
tive and alive and help us add depth of flavor 
and roundness to our beers.”

Clifford and Paterno take advantage of 
their close proximity to California’s wine 
country and use wine barrels almost 
exclusively for any aging they do. “Most 
barrels are fairly neutral in flavor by the 
time we receive them,” Paterno says, 
which adds to the eventual well-rounded-
ness of their beers. 

There’s also a well-roundedness to the beer 
lineup at Sante Adairius, where Belgian- 
influenced beers are the norm but hardly 
the only selections. The brewery also offers 
831 IPA, a big American-style IPA with 
notes of citrus-forward, dank hops flavors, 
as well as Chavez, a roasty Robust Porter 
with notes of chocolate and coffee. 

“The real secret to our beer, if there is 
one, is our water,” Clifford says. “And it’s 
no secret that our water, from a brewing 

“ The real secret to our 
beer, if there is one, is 
our water,” Clifford says. 
“From a brewing stand-
point, it’s terrible. This 
awful water, though, 
makes great beer. It 
offers a unique salinity 
in our barrel-aged and 
mixed-fermentation 
beers, and its alkaline 
heft makes hoppy 
beers shine.” 

standpoint, is terrible. Besides being 
incredibly hard, our water is also very 
mineral-rich; there is almost a quality 
of the sea to it, no surprise perhaps due 
to our location on the coast. This awful 
water, though, makes great beer. It offers 
a unique salinity in our barrel-aged and 
mixed-fermentation beers, and its alkaline 
heft makes hoppy beers shine. When peo-
ple ask what we mean by ‘rustic,’ among 
other things we mean working with what 
you have—in this case, our water.” 

“When we use the term ‘rustic,’ it is in re-
lation to our beer-making process, the ways 
in which we think about making beer,” 
Paterno continues. She explains that she 
and Clifford shy away from using the term 
“farmhouse” to describe Sante Adairius be-
cause it’s disingenuous to breweries (such 
as Jester King or Plan Bee) that are actually 
operating farmhouse breweries.

SARA is in an industrial park and not a 
rural farmhouse because, as Paterno puts 
it, “We didn’t really have a ‘concept,’ so our 
location choice fit into anything resem-
bling a concept. We just wanted to make 
and sell the beer that we like to drink in a 
community that felt like home,” she says. 
“We chose our location based on the com-
munity we felt connected to, wanted to 
become more integrated with, and wanted 
to live in; and it has served us well.” 

Although SARA is in a “hard-to-find 
location in Santa Cruz,” Clifford says, “a 
good portion of our regulars are from sur-
rounding areas such as San Jose, even San 
Francisco and the East Bay. We are bless-
ed with one of the most genuine, loyal, 
generous, and warm-hearted tasting-room 
cultures I’ve ever experienced. And that 
is directly related to the people who come 
day in and day out to support us.” PH
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Above » Clifford brews 
world-class beers out of 
a remarkably small brew-
house in an industrial park 
in Capitola, California. 
Left » Sante Adarius’s 
mixed fermentation 
saisons, such as Saison  
Bernice (aged in 
stainless) and Cellarman 
(aged in oak) have 
garnered serious  
accolades for their 
complex yeast-driven 
character.
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Singular  
Focus
While it’s difficult, maybe impossible, to be everything to everyone, it’s even 
harder for most brewers to self-impose the limitation of brewing a stylistically 
narrow range beers. But Funkwerks Cofounder/Head Brewer Gordon Schuck has 
done just that, and his six-pack exercises a similar restraint.   By Jamie Bogner

DO ONE THING WELL” is a refrain you’ll 
hear often when talking to brewers, but mov-
ing from principle to action is harder than 
most think. Going all-in on saison was a risky 
move in 2010 for Fort Collins, Colorado-based 
Funkwerks, as the style was a commercially 
underappreciated one at best, but partners 
Gordon Schuck and Brad Lincoln had the vi-
sion and talent to stick to their guns. They’ve 
since brought home a handful of gold and 
silver medals from the Great American Beer 
Festival and World Beer Cup for their Bel-
gian-style beers and have earned the respect 
of fellow brewers around the world. 

With that focus on Belgian styles in his 
brewing, it’s no surprise that Schuck’s 

six pack of meaningful and inspirational 
beers is focused on classics of the oeuvre 
and best-of-the-best American riffs.

La Folie
New Belgium Brewing Company
(Fort Collins, Colorado)
When I first started homebrewing and 
exploring Belgian styles, La Folie was one of 
the first sour beers I tried. Peter Bouckaert 
is a legend in the industry; that really was an 
inspiration for me. The first time I tasted La 
Folie, it was exotic. I’d never had anything 
like it. How the sour came through as a tart 
cherry character—it was something that 
was unique. When I first wanted to get into 
professional brewing, I dreamed of owning 
a brewery someday—or starting my own—
but really I wanted to work at New Belgium. 
I tried to get a job there for at least eight 
years—I sent resumes, tried to get a foot in 
the door, but dreams only get you so far. 

As great as it was, La Folie has only got-
ten better over the years—it’s a lot more 
balanced. When my memory goes back 
to those original bottles, it’s hard to gauge 
based on palate then and now, but they 
really have it dialed in today. 

For the Oud Bruin we do here, that’s one 
of the beers we’re trying to emulate as best 
we can—we have our own house character 
but aspire to that same balance and drink-
ability. A lot of sour beers tend to get too 
vinegary and too sour. But they manage to 
stay away from that. Lauren [Salazar, blend-

SAISON DUPONTVielle Provision

NEW BELGIUM
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er for New Belgium sour beers] is a master 
of what she does. Every year she says it’s a 
little unique, and she has a philosophy for 
it but is open to the variability year to year.

With sour beer, there’s a lot more rolling 
the dice, waiting on things, and tasting 
things. You can’t really engineer a sour 
beer—you do everything you can to nudge 
it in certain directions, but at the end of the 
day it’s going to be what it will be. You just 
need to know what the barrels want to do, 
know what the microorganisms want to do, 
and go in the direction they’re going.

Saison Dupont
Brasserie Dupont
(Tourpes, Belgium)
When we were first starting, we messed 
around with a lot of different ways to 
make our saison—with spices and mul-
tiple yeasts for example—but ultimately 
decided we wanted to pare it down to the 
bare essentials of a saison, and for us 
Saison Dupont captures the essence of 
saison. It’s so complex and interesting. 
And if you look at the base recipe, it isn’t 
that complicated—there’s no spice, it’s a 
very simple grain bill, simple hops—but 
the way they’ve managed their fermenta-
tion is what makes that beer special. 

We emulated that in our philosophy for 
our beer. Not that the ingredients in our 
beer are exactly the same as what they do, 
but I really wanted to focus on the fer-
mentation for our saison and have that be 
the defining thing. For me, saisons really 
need to be dry. The characteristics we find 
most appealing that Dupont has is that 
dryness and that estery, fruity quality they 
get from the fermentation. 

To get that, it’s pretty basic. We step mash, 
which a lot of people don’t do—either they 
can’t do it, or it’s faster not to. I find you can 
get a dryer beer if you go through the steps. 
For fermentation we knock out at 67°F 
(19°C) and let it free rise to 80°F (27°C). I 
know Dupont goes as high as 90°F (32°C) or 
so, but I’m a little more skittish. 

For me, it’s lucky Dupont was one of 
the last holdouts [of the saison style] and 
became the benchmark for the style. There 
are plenty of other brewers pushing other 
variations with spices—FantÔme does some 
pretty wild things, and then there are Brett 
saisons—but as far as honing it down to 
just the bare essentials, Dupont is the one I 
go to. There are a lot of wild and out-there 
saisons, but I always come back to Saison 
Dupont to get my grounding again.

Oude Gueuze
Drie Fonteinen 
(Beersel, Belgium)
This is one that’s more a result of personal 
experience. I’ve had Cantillon and others, 
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and wasn’t that familiar with Drie Fonteinen 
until we went to Belgium. On our first day, 
we drove straight there, and it was the first 
brewery we visited. Tasting it on tap was a 
revelation. A lot of stuff we get over here is 
dated, and things are going to go more sour 
over time. I was impressed by how balanced 
it was and not necessarily sour. Americans, 
we try to emulate the sourness, but we miss 
that complexity and magical balance of all 
the elements coming together. It was tart, 
lemony—almost a  quinine tonic—but just 
a beautiful, drinkable beer. 

It was the freshness of the beer that 
made me realize that sour beers are more 
than just sour. There’s a complexity there 
that sometimes gets missed.

Saison Brett
Boulevard Brewing
(Kansas City, Missouri)
This and Dupont are two of my favorite 
saisons. I first had it when I got out of 
brewing school, and I wasn’t familiar with 
Boulevard. That beer opened my eyes to 
Brett. The way they incorporated it in that 
beer is different than Orval, but it was re-
ally interesting how they put it into saison. 
The dryness, the effervescence of it. It’s a 
beautiful beer. 

From my understanding, Tank 7 is 
somewhat the base for Saison Brett, al-
though they vary a little bit. But you drink 
the two side by side and they’re complete-
ly different beers. Saison Brett is very dry; 
the Brett pulls a lot of those esters right 
out and brings everything down to a more 
subtle level. Tank 7 is very hoppy, very 
fruity, and estery. Finding that balance 
is difficult—Brett is difficult to tame. 
But they’ve been able to dial that beer in 
consistently. Year to year there’s some 
variation, but it’s within a tight tolerance, 
and that says a lot about their mastery of 
fermentation and the brewing process.

Orval
Brasserie Orval
(Villers-devant-Orval, Belgium)
This was the first Brett beer I ever had, and 
I remember thinking, “This is strange.” I 
wouldn’t describe it as horse blanket, but 
a woody, musty character that’s backed 
up by the amber maltiness. It’s very dry 
in the finish. Then over the years, I’ve 
had that beer in different situations—in 
brewing school we went to the monastery 
and drank it on tap at the source, which is 
very different than the bottle stuff I’ve had. 
That was another revelation—how much 

that beer changes as it ages. Young, it’s 
almost like a pale ale with very subtle Brett 
in the background. Then as it ages, those 
hops drop out and the Brett comes forward 
making it a dry, effervescent Brett beer. 

When you go back 5–10 years ago, 
nobody was doing Brett the way Orval was 
doing Brett. Now it’s become common-
place, but no one has been able to equal 
that. Their consistency, the way they use 
the Brett without letting it get away and 
produce off-flavors—they really know how 
to use that microorganism in their pro-
cess. For a lot of brewers nowadays, that 
was our first exposure to a Brett beer. 

When we first started, we wanted to 
emulate their focus. I didn’t want to do 
ten different styles from all over the world; 
I really wanted to do one beer and do it 
well. So starting out, they were one of the 
breweries I looked to as trying to do one 
beer as best they can. Don’t worry about 
trying to jump on every new fad. 

With so many breweries out there, you 
really need to ask “what are we?” and then 
go for that. That’s what we did with our 
saison—decided it was going to be our 
flagship and put our effort into it. Some-
one once told me that Ferrari never had a 
problem selling every car they made. When 
you do something on a small scale and do it 
absolutely to perfection, it will sell. 

Allagash White
Allagash Brewing Company
(Portland, Maine)
I love white beers, and it was Celis White 
that opened my eyes to what beer could be 
beyond your typical Bud/Miller/Coors. I 
love white beers in general—there’s a lot 
of stuff going on, but they’re not over the 
top in any way. The guys at Allagash have 
really nailed the style as far as I’m con-
cerned. It’s spiced in such a way that no 
one spice stands out or calls attention to 
itself, and it all blends together seamlessly. 

That core beer gives them room to exper-
iment with more challenging styles. Sim-
ilarly, our core lineup—Saison and Tropic 
King—really sets us up with the security to 
take chances on barrel-aged projects. 

My first memory of Allagash White was 
from GABF—I started going around 2001 
and always sought out Russian River, Alla-
gash, Ommegang—those were my go-tos 
at GABF as I was first getting into beer. 

When you’re a homebrewer, you dream 
of making beer, but the whole selling 
beer thing isn’t in your mind. When we 
first opened, I never even thought about 
customers, and when they showed up, I 
was like “Wow, they’re buying our beer.” I 
never expected or dreamt we’d become as 
successful as we have now. PH
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“I went through 4 recipe 
variations, entered several local 
competitions and took in 
everyone’s advice before I 
entered the final version of my 
NHC gold medal winning Tripel 
to the National Homebrew 
Competition. The one thing that 
didn’t change is my use of PBW 
and Star San throughout the 
entire process. My guarantee to 
a clean brewing process every 
time.”

Winners Use Five Star!
Don’t trust your beer to just anyone, use PBW and Star San like Gerry.

PBW  | Star San | Saniclean | IO Star | LLC
5.2 pH Stabilizer | Super Moss HB | Defoamer 105

facebook.com/FiveStarChemicalswww.�vestarchemicals.com 
support@�vestarchemicals.com

Find Five Star Products At Your Local Homebrew Store

http://facebook.com/FiveStarChemicals
http://www.fivestarchemicals.com
mailto:support@fivestarchemicals.com


Stout
Dark and malty stout delivers an array of flavors, sometimes sour, sometimes fruity, 
often with notes of chocolate and coffee. Its boldness makes it the perfect ingredient 

and accompaniment to richly flavored savory—and sweet—food. Grab your favorite 
stout and try your hand at these new recipes from Chef Christopher Cina.

Stout Sliders with  
Bacon-Onion Marmalade

Sweet, Savory,
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Grilled Oysters with 
Green Chile Butter
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Stout Potato Rolls

Active preparation time: 20 minutes
Total time: 2 hours
Makes: 12–16 Rolls

¾ cup (6 fl oz/177 ml) stout, warmed in a 
double boiler
1/3 cup sugar, divided
1 package active dry yeast
2 large eggs, room temperature
2 tsp salt
6 Tbs butter, softened + more for greasing 
and garnish
1 cup mashed potatoes, preferably unsea-
soned
4¼ cup unbleached all-purpose flour
Sea salt

In a small bowl, combine the warm stout, 
1 teaspoon of the sugar, and the yeast. Set 
aside.

In the bowl of a tabletop mixer, combine 
all the remaining ingredients except the 
sea salt. Add the beer with the yeast to the 
bowl and mix with the dough hook on low 
until the dough comes together. Increase 
the speed to medium for 2 minutes.

Remove the dough to a greased bowl, 
cover with plastic wrap, set in a warm 
place, and let rise for 45 minutes.

Remove the dough from the bowl, 
punch down to release the gas, and divide 
into 12–16 even pieces. Roll the pieces 
into balls and place the balls on a greased 
cookie pan or in greased cast-iron pan. 
Cover and let rise for another 45 minutes.

Preheat the oven to 350°F (177°C). Bake 
the rolls for 30–40 minutes or until the 
tops become golden brown. Melt 2–3 ta-
blespoons of butter. Brush the tops of the 
rolls with the melted butter and sprinkle 
lightly with sea salt.

Beer Suggestions: Try an American 
stout such as Deschutes Obsidian Stout 
(Bend, Oregon) or Mad River Steelhead 
Extra Stout (Blue Lake, California) or a 
Dry stout such as Moylan’s Dragoons 
(Novato, California).

Grilled Oysters with 
Green Chile Butter

Active preparation time: 10 minutes
Total time: 15 minutes
Serves: 2–3

12 oysters, scrubbed clean
6 oz (170 g) Green Chile Butter (see below)

Preheat a grill on high. Place the oysters 
on the grill, cup side down. Cook for 2–3 
minutes or until the oysters open. Carefully 
remove the oysters from the grill, remove 
the top shell, and cut the muscle on the 
cupped shell with an oyster knife or pairing 
knife. Place a teaspoon of the Green Chile 
Butter in each oyster. Allow the butter to 
melt for a few seconds and serve.

Green Chile Butter

Active preparation time: 15 minutes
Total time: 20 minutes
Makes: 8 oz (227 g) chile butter

3 Anaheim or poblano chiles
2 Tbs (1 fl oz/30 ml) canola oil
10 Tbs butter, room temperature
2 Tbs (1 fl oz/30 ml) stout
1 tsp ancho chile powder
1 tsp salt
¼ cup cilantro, chopped

Preheat a grill (high) or oven (broil). Rub 
the chilies with canola oil and blacken 
the skin on the grill or under the broiler. 
Remove the chiles from the heat. Discard 
the stem, seeds, skin, and ribs.

Place the chiles in a food processor with 
the remaining ingredients and process on 
high until the butter has fully incorporat-
ed. Remove the butter from the food pro-
cessor and refrigerate until ready to use.

Beer Suggestions: To complement the 
chiles in the butter, try a stout brewed 
with chiles such as Perennial Abraxas (St. 
Louis, Missouri), Prairie Bomb! (Tulsa, 
Oklahoma), or Green Flash Dia Del Los 

Serranos (San Diego, California). Or 
take the oyster-stout route and try 21st 
Amendment’s Marooned on Hog Island 
(San Francisco, California) or Flying Dog’s 
Pearl Necklace (Frederick, Maryland). 

Short Rib Pot Pie

Active preparation time: 25 minutes
Total time: 5 hours
Serves: 3–4 

5 lb (2.3 kg) short ribs, bone in
Salt
Pepper
2 cup flour
¼ cup (2 fl oz/59 ml) olive oil
2 cup onions, diced
1½ cup carrot, diced
1½ cup celery, diced
1 cup canned diced tomatoes
1 bottle (12 fl oz/355 ml) stout
2 bay leaves
1 Tbs dry mustard
1 sprig rosemary
Water
2 cup Yukon gold potato, large diced
2 cup fresh peas (frozen are okay, but try 
not to use canned)
Frozen puff pastry, thawed
1 egg, lightly whisked

Preheat the oven to 350°F (177°C). Lightly 
salt and pepper the short ribs. Dredge the 
short ribs in the flour.

Heat a large sauté pan on medium high 
with the olive oil. Brown the short ribs on 
all sides in the olive oil. Place the browned 
short ribs into a Dutch oven or ovenproof 
casserole.

Add the onions, carrots, and celery to the 
sauté pan. Cook, stirring often, until the 
vegetables begin to caramelize. Add the 
tomatoes and cook until the pan is dry. De-
glaze with the beer and pour the mixture 
into the Dutch oven with the short ribs. 
Add the bay leaves, dry mustard, and rose-
mary to the Dutch oven. Add just enough 
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water to come to the top of the ribs. Cover 
and cook in the oven for 3 hours.

Add the potatoes and peas to the Dutch 
oven and cook for another hour.

Remove the ribs from the Dutch oven, 
debone, and dice the meat. Return the 
meat to Dutch oven and top the stew with 
a fitted piece of puff pastry.

Whisk 2 tablespoons of water into the 
egg and brush the mixture on the pastry. 
Bake for 15–20 minutes or until the pastry 
has become golden brown. Remove from 
the oven and serve. 

Beer Suggestions: Tallgrass Buffalo 
Sweat Oatmeal Stout (Manhattan, Kansas), 
Pelican Tsunami Stout (Tillamook, Oregon).

Stout Sliders with 
Bacon‑Onion 

Marmalade

Active preparation time: 25 minutes
Total time: 35 minutes
Serves: 4

1 lb (454 g) ground beef
¼ cup (2 fl oz/59 ml) stout
1 Tbs salt
1 tsp garlic powder
8 slider buns (or stout potato rolls)
Melted butter
1 cup Bacon-Onion Marmalade (see 
page 56)

Preheat a grill on high. In a mixing bowl, 
combine the ground beef, stout, salt, and 
garlic powder. Mix well by hand until the 
beef has absorbed all of the stout. Divide 
the beef mixture into eight 2-ounce (57 g) 
patties.

Butter each side of the slider buns and 
toast them on the grill. Cook the slider 
patties on the grill to your desired done-
ness. Place a patty on each bun and top 
with 1 ounce (28 g) of the Bacon-Onion 
Marmalade. 

Short Rib Pot Pie

Stout Potato Rolls
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Bacon-Onion Marmalade

Active preparation time: 5 minutes
Total time: 25 minutes
Makes: About 1 cup (8 fl oz/237 ml) of 
marmalade

¼ cup (2 fl oz/59 ml) olive oil
2 cup white onion, julienned
½ cup (4 fl oz/118 ml) stout
½ cup brown sugar
¼ cup (2 fl oz/59 ml) agave syrup
¾ cup (6 fl oz/177 ml) cider vinegar
½ lb (227 g) bacon, cooked crisp and 
chopped

In a sauté pan, heat the olive oil over 
medium-high heat. Just as you start to 
see whisps of smoke, add the onions and 

cook, stirring often, until they begin to 
brown. When the onions start to look light 
brown and translucent, slowly deglaze the 
pan with the stout.

Heat until the stout has evaporated com-
pletely, then add the brown sugar, agave 
syrup, cider vinegar, and bacon. Reduce 
the heat to medium and simmer until the 
marmalade becomes thick and syrupy. 
Remove from the heat and reserve.

Beer Suggestions: Accentuate the sour 
side of the marmalade with a sour stout 
such as The Bruery Tart of Darkness 
(Placentia, California) or Jester King Funk 
Metal (Austin, Texas). Or lean toward the 
sweet side with Bourbon County Brand 
Stout (Chicago, Illinois) or Copper Kettle 
Snowed In (Denver, Colorado).

Apple Tarte Tatin with 
Vanilla Ice Cream

Active preparation time: 10 minutes
Total time: 35 minutes
Serves: 4

2 Tbs butter
1 Tbs brown sugar
2 Tbs white sugar
1 Tbs (½ fl oz/15 ml) stout
2 firm-flesh apples (Honey Crisp, 
Braeburn, Pink Lady), peeled, quartered, 
and seeded
9" × 9" (23 × 23 cm) piece of frozen puff 
pastry, thawed
Vanilla ice cream

Preheat the oven to 425°F (218°C). In an 
8" or 9" (20 or 23 cm) oven-ready sauté 
pan or cast-iron pan, melt the butter over 
medium heat, making sure to swirl the 
melted butter around to coat the bottom 
of the pan. Add both sugars. As the sugars 
begin to melt, add the stout.

Carefully arrange the apple quarters in 
the pan, peeled side down. Cook for 8–10 
minutes on the stovetop until the apples 
become soft. Place the puff pastry, cut to 
fit the pan evenly, on top of the apples and 
place in oven.

Bake for 12–15 minutes or until the 
dough becomes golden brown. Remove 
the pan from the oven and invert it onto 
a serving plate, making sure to scrape 
all the caramel from the pan. Serve with 
vanilla ice cream.

Beer Suggestions: For the caramel, try 
a cinnamon-spiced stout such as Wicked 
Weed Milk & Cookies (Asheville, North 
Carolina) or Terrapin Cinnamon Rolled 
Wake-n-Bake (Athens, Georgia). 

Apple Tarte Tatin with 
Vanilla Ice Cream
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ACTIVE PREP: 40 minutes
TOTAL TIME: 60 minutes
SERVES: 2

Gnocchi
½ cup dehydrated potato �akes
¼ cup (2 � oz/59 ml) pumpkin beer
1 cup pumpkin puree
1 egg
2 Tbs sugar
1 tsp nutmeg
1 tsp ground ginger
¾ cup all-purpose �our, plus more for 
rolling later
Kosher salt
Black pepper
2 Tbs unsalted butter

Reduction
1½ cup (12 � oz/355 ml) pumpkin beer

Pepitas
1 tsp unsalted butter
2 Tbs pepitas
Pinch of cayenne
Kosher salt

Roasted Mushrooms
1 Tbs unsalted butter
4 large button mushrooms, stems removed

Lakefront Pumpkin Lager  
(MILWAUKEE, WI)

Alewerks Pumpkin Ale  
(WILLIAMSBURG, VA)

Anderson Valley Fall Hornin’ Pumpkin Ale  
(BOONVILLE, CA)

Gnocchi with Pumpkin  
Beer Reduction and 
Roasted Mushrooms
GNOCCHI
In a large bowl, combine the potato akes and beer. Add the 
pumpkin, egg, sugar, and spices. Mix well. Slowly incorporate 
the our until a thick, mostly dry, dough forms. Turn the 
dough out onto a oured surface. Dust with our and knead 
gently for 3–4 minutes, adding a little our as necessary, until 
the dough is slightly elastic and smooth. Divide the dough into 
4 portions. Roll each portion out into a rope ¾-inch (19-mm) 
thick. Cut the rope into 1-inch (25-mm) pieces. Reserve. 

REDUCTION
In a small saucepan, bring the beer to a boil. Reduce the heat 
to a simmer and cook until the beer is reduced to a syrup.

PEPITAS
In a small saucepan over low heat, melt the butter, then add 
the cayenne and pepitas. Slowly toast the pepitas for 3 min-
utes. Season lightly with salt.

ROASTED MUSHROOMS
Preheat the oven to 400°F (204°C). In a small pan over medi-
um-high heat, melt the butter. Place the mushrooms top down 
in the butter and cook for 2 minutes. Turn over and �nsh in 
the oven for 5 minutes. 

Drop the gnocchi pieces into a pot of boiling salted water and 
cook for 3–4 minutes, until the gnocchi oat to the surface. 
Remove the gnocchi and drain. In a large sauté pan over me-
dium-high heat, melt 2 tablespoons of butter. Add the gnocchi 
and sauté until lightly browned. Add a little of the beer reduc-
tion and toss to coat the gnocchi. Remove from the heat. Add 
the pepitas and stir gently.

Divide the gnocchi between 2 pasta bowls. Top with the 
Roasted Mushrooms, whole or sliced, and drizzle more of the 
Pumpkin Beer Reduction over the top. 

88

ACTIVE PREP: 20 minutes
TOTAL TIME: 35 minutes
SERVES: 2–4

Lamb
2 racks of lamb, frenched
2 Tbs fresh rosemary, chopped
2 Tbs garlic, minced
Kosher salt
Black pepper
Sprigs of fresh rosemary for garnish

White Beans
1 can white beans, great northern beans, 
or cannellini beans, drained and rinsed
1 cup (8 � oz/237 ml) water
1 large shallot, sliced
2 Tbs garlic, minced
1 tsp fresh thyme, minced
Kosher salt
Black pepper

Peach Preserves
2 cup frozen peaches
1 cup (8 � oz/237 ml) smoked porter
2 Tbs brown sugar

Alaskan Smoked Porter  
(JUNEAU, AK)

Founders Smoked Porter  
(GRAND RAPIDS, MI)

Captain Lawrence Smoked Porter  
(ELMSFORD, NY)

Rack of Lamb with 
White Beans and 
Smoked Porter 
Peach Preserves
A frenched rack of lamb has the meat, fat, and membranes that 
connect the individual ribs removed. It gives the rack a clean 
look. You can do it yourself or ask your butcher to do it for you.

LAMB
Preheat the oven to 400°F (204°C). Rub the lamb with the rose-
mary and garlic and salt and pepper to taste. Place the lamb 
racks in a roasting pan and roast for 17–20 minutes. Add 7–10 
minutes if you prefer a more well-done lamb. Let the racks rest 
3–4 minutes before carving.

WHITE BEANS
In a small saucepan, combine the beans, water, shallot, garlic, 
and thyme. Bring to a boil. Reduce the heat and simmer for 
10–12 minutes. Season to taste with salt and pepper.

PEACH PRESERVES
In a medium saucepan over medium heat, combine the ingre-
dients, bring to a simmer, and cook down to a syrup consisten-
cy. If desired, puree the mixture.

For a dramatic presentation, cut each rack of lamb in half 
and interweave the rib bones. Spoon the white beans in a line 
across each plate. Arrange the lamb over the beans. Place a 
spoonful of the Smoked Porter Peach Preserves in front of 
each half-rack of lamb. Garnish with rosemary.
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Chef Cooper Brunk offers a fresh and 
creative approach to cooking with beer. 
Featuring101+ recipes and photos of 
every dish, foreword by Kim Jordan 
of New Belgium Brewing, plus proper 
beer service and pairing guides, this 
book will change your preconceptions 
about cooking with beer!
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Introducing The 
Best of Cooking 
with Beer
Featuring your favorite recipes from the 
pages of Cra�  Beer & Brewing Magazine® 
presented in a beautiful cookbook you’ll 
love to cook from and share with others. 
Full of creative recipes that range from 
classic comfort food to cutting-edge 
cuisine, all made with your favorite 
ingredient—beer!

Whether you’re entertaining a group or cook-

ing for one, using beer as an ingredient  

is a perfect way to marry your passion for 

cooking with your love of �nely cra�ed beer. 

This selection of recipes represents your  

favorite recipes from Cra� Beer & Brewing  

Magazine’s Cooking With Beer, a regular 

section of the magazine as well as a once-a-

year special issue with recipes created by 

award-winning chefs that all showcase the 

creative ways that beer can be used in  

cooking. With everything from appetizing 

starters to mouth-watering mains and more 

than a dozen delicious desserts, The Best of 

Cooking With Beer will quickly become your 

go-to resource for the best recipes using beer.
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ingredient and highlight the bene�ts of using beer—

�avor, texture, and more—in your cooking. This 

collection of reader favorite recipes showcases the 

versatility of beer and how it can be used to make 

everything from light and fresh seafood dishes to rich 

and decadent desserts. Whether you’re a seasoned 

cook or a beginner, these inspiring recipes will 

expand your kitchen repertoire and are perfect for 

everything from entertaining a group to a quiet meal 

at home. So tie on an apron, break out your bottle 

opener, and explore 
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ENVISIONED BY BOSTON BEER 
Founder Jim Koch as “kind of a Star 
Trek thing—to take a beer where no 
beer had gone before,” Millennium is an 
ultra-strong (21 percent ABV) barleywine 
that, when released in 1999, blew the lid 
off of the rollicking nineties “extreme” 
beer scene. Only 3,000 bottles were 
produced and given to friends and press 
or sold to the company’s best accounts. 
The beer world didn’t know quite how 
to react to Millennium’s release, with its 
retail price of $200 and presentation in an 
elegant wooden case, complete with silk 
embossed travelling bag.

Yet with time, tasting reviews have 
revealed a wealth of complexity: fig, raisin, 
bread pudding, toffee, and chocolate—
all delivered with a drinkability that far 

Cellar Legends: 

Millennium 
and Utopias
For a long time, fat cats looking to burn cash and impress friends with their 
cellar collection did so in the fine-wine scene—specifically at rare-wine 
auction houses such as Sotheby’s and Skinner, where dropping $5K on a case 
of Bordeaux is relatively commonplace. So when bottles of Boston Beer’s 
Millennium made it onto a rare-wine auction list that included some of the 
world’s finest vintage Burgundies and Châteauneuf du Pape, you could say 
that more than a few wine lovers’ heads were turned.   By Patrick Dawson

exceeded everyone’s expectations for such 
a bruiser. These rave reviews and the 
beer’s rarity eventually drove the status of 
Millennium (or MMM as it’s also known) 
to the epic proportions it now enjoys.

However, while the folks at Boston Beer 
have been well aware of MMM’s rise in 
fame, they eschewed the idea of making 
another batch and instead decided to up 
the ante. “Why not keep pushing?” asks 
Koch. “We wanted to make an even more 
complex otherworldly beer.”

The result of their exceptionally highly 
set bar? Utopias—a beer whose impres-
sive strength (varying from 24 percent to 
29 percent ABV depending on the vintage) 
is matched only by the esteem with which 
the beer world holds it. Unlike the rest of 
the super-high ABV beers that use ice dis-
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Millennium and 
Utopias Tasting 
Notes, 2015

Millennium (MMM)
MMM pours a completely still, deep brown. 
The aroma manages to pack dark chocolate, 
bourbon, cinnamon, Madeira, and caramel 
into a single whiff. Each sip of what should be 
a 21 percent bruiser is surprisingly smooth 
with a rich gooey body. In addition to the aro-
matics, each sip brings to mind maple syrup, 
vanilla, raisins, figs, and a decidedly vinous, 
vintage port-like quality. Astoundingly com-
plex and enjoyable, this is one of those beers 
that make you want to build a time machine 
so you can stock your cellar to the brim.

2012 Utopias (10th Anniversary)
This Utopias is amber-hued with no carbon-
ation whatsoever. The nose is powerfully 
strong and whiskey-laden, but hints of toffee, 
toasted marshmallow, and a cornucopia of 
candied fruits cut through. The first sip is 
dominated by alcohol, but after the palate 
adjusts, there is plenty of sherry, fig, caramel, 
vanilla, molasses, and a hint of toasted hazel-
nuts. Three years of age has helped integrate 
the alcohol, making this an immensely en-
joyable sipper. It makes you wonder, though, 
how good this could become with ten (or 
even more) years of age.

2015 Utopias
The pour is totally still and amber-colored. 
Smelling too deeply heats up the nostrils. 
The aroma has an immense cognac-esqe 
alcohol presence that overpowers the maple 
syrup and vanilla notes hiding in the back-
ground. The alcohol, while far from hidden, 
is not nearly as strong as the nose would 
lead you to believe and is quite drinkable. 

The taste is sweet and gooey with loads 
of toffee, honey, port, and cinnamon. 

While this is a great enjoyable 
beer now, it will really sing 

if aged further. I see 
no reason why this 

couldn’t go another 
twenty-five more 

years. 
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tillation, Utopias is made using incredibly 
alcohol-tolerant yeast strains that Boston 
Beer has carefully cultured over the years.

After primary fermentation, the Uto-
pias base beer is aged in an assortment 
of barrels ranging from the relatively 
common selections (bourbon, port) to the 
ultra-rare options (Carcavelos, Armagnac, 
and Cognac just to name a few). A team 
of Boston Beer’s finest then samples the 
barrels (including those from many years 
earlier) to discover the perfect blend. This 
blend will end up including a wide variety 
of vintages that can range from the year 
of the release all the way back to 1993. 
The final blend is then aged a second 
time in barrels before ending up in the 
copper-hued, kettle-shaped bottle.

Due to its use of an array of aged beers, 
Utopias is able to attain a wealth of 
complexities essentially unparalleled in 
the vintage-beer world. Not only does it 
showcase delicate flavors that can only be 
derived from long-term aging (fig, port, 
leather, tobacco) and from time spent in 
exotic barrels, but it also offers the drinker 
decadent notes of vanilla, treacle, and tof-
fee that you find in younger barleywines.

With so much depth, Utopias inspires a 
list of adjectives that can get a bit exhaust-
ing. What’s surprising, though, is that the 
negative descriptors often used to describe 
old barleywines, such as cardboard, mold, 
soy sauce, and a watery body, are nearly non-
existent. Rather, Utopias ages beautifully, 
avoiding the various pitfalls that high ABV 
malt monsters often succumb to over time.

The key to Utopias’s long-term mat-
uration success (and MMM’s for that 
matter) is a number of factors. These 

crucial components provide it with the 
ultimate arsenal to fight the tide of time, 
namely advanced oxidation. In small 
amounts, oxidation can be a great thing 
for a barleywine, responsible for flavors 
of port, dried fruit, and caramel, but given 
enough time, oxidation will begin to lend 
stale flavors and cause the body to thin to 
a diet cola-like body. 

For a beer to avoid a high degree of 
oxidation, it needs to incorporate one or 
more of the following: high ABV, acidity, 
and/or smoked malts. Each essentially 
serves as a “preservative,” slowing the 
aging of the beer. When it comes to 
Utopias, the high ABV box is obviously 
checked, but the fact that Boston Beer 
also uses cherry wood–smoked 
and peat-smoked malts often 
goes unnoticed. The malt’s 
smoke phenols play an important 
part in protecting it against the 
aging process, much like curing 
of meats through smoking. When 
combined, the high ABV and 
smoke phenols create a formidable 
opposition to the oxidation process.

Being an aged beer, Utopias also 
inevitably runs into the issue of 
its body thinning over time. To 
avoid this detrimental re-
sult, Utopias completes 
primary fermenta-
tion with a bevy of 
residual sugars. 
This assures that 
even as the beer 
starts to thin over 
the years, plenty 
of sweetness re-

For a beer to avoid a high degree of oxidation, it needs to incorporate one or 
more of the following: high ABV, acidity, and/or smoked malts. Each essen-
tially serves as a “preservative,” slowing the aging of the beer. When it comes 
to Utopias, the high ABV box is obviously checked, but the fact that Boston 
Beer also uses cherry wood–smoked and peat-smoked malts often goes 
unnoticed. The malt’s smoke phenols play an important part in protecting it 
against the aging process, much like curing of meats through smoking.

mains by the time it makes it to the glass. 
While this foresight was commonplace 
with the legendary English barleywine 
brewers of yore, such a technique often 
falls by the wayside in today’s quick-to-
market scene.

Finally, the hops that Boston Beer has 
chosen to use complete the vintage success 
of Utopias and MMM. While much of the 
dreaded stale cardboard-like flavors in an 
aged beer can result from oxidized malts, 
they can also occur with the use of high 
alpha-acid hops. Utopias instead uses 
German Tettnang and Hallertau, two hops 
varietals that have an extremely high ratio 
of beta-to-alpha acids. This ratio allows the 
beer its necessary bitterness with a mini-

mal amount of stale-hops potential.
With all these pieces working 

together, Utopias leaves beer cellar-
ers hard-pressed to find a beer that 
ages as impressively and gracefully 
as it does. That recently opened 
bottles of its predecessor, MMM, 
are drinking better than ever at 

nearly seventeen years old is a tes-
tament to its durability. And unlike 
many brewers, Koch encourages 
customers to age his cellar-worthy 

beer, “Because of its complexity 
and alcohol content, Utopias 

ages extremely well and 
is meant to be savored 

for years to come.” 
It’d be no surprise to 
many to find vintage 
Utopias gracing a 
Sotheby’s catalog in 
the not-too-distant 
future. 
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Going Where No  
Brewer Has Gone Before: 
An Interview with 
Jim Koch
Jim Koch, founder of Boston Beer, took some time to talk 
with us about the history and inspiration behind their ABV 
behemoths Millennium and Utopias, giving us some insight 
into their production and plans for the future. 

CB&B: What was the inspiration for Millen-
nium? What were you hoping to achieve?
JK: The motivation was kind of a Star 
Trek thing—to take beer where no beer 
had gone before.  Since I first brewed Bos-
ton Lager in my kitchen in 1984, one of 
my goals has been to stretch the boundar-
ies and challenge the notion of what beer 
can be. We brought out our first extreme 
beer in 1994, when we released Triple 
Bock, which at the time was the world’s 
strongest beer at 18 percent ABV. Triple 
Bock was the inspiration for Millennium, 
a once-in-a-lifetime beer brewed to com-
memorate the third millennium.

We wanted to celebrate the millennium 
with a beer just as exciting as the Y2K 
milestone. Millennium had a 21 percent 
ABV and was packaged in cobalt blue 
bottles encased in a cherry wood box. We 
brewed just enough beer for about 3,000 
bottles, making it the most limited beer 
we had ever sold at that time. We num-
bered each bottle, and I signed each one.  
It took all day just to sign all the bottles.

CB&B: Was Millennium a blended beer 
(including Triple Bock)? Or was all “new” 
beer used?
JK: We tried twenty-six different trial fer-
mentations, seven different types of yeast, 
and some pretty crazy brewing techniques 
to create Millennium. Yet it all came down 
to the basics in the end: Malted barley 
and Noble hops along with some maple 
syrup and two unorthodox yeasts are what 
brought this unique beer to life. The beer 
spent four weeks in primary fermentation 
and was then aged in bourbon barrels for 
a year. A touch of five-year-old Triple Bock 
was added to the brew before bottling for 
a final note of complexity.

CB&B: Have you drunk a Millennium re-
cently? If so, what developments did you 
observe? Would you age it further?
JK: It’s always fun to taste saved bottles 

that have been aging in the barrel room 
and see how much they have changed 
over time. We have only a few bottles 
left of Millennium, which we save for 
special occasions at the brewery. The last 
time we shared Millennium, it had more 
sherry-like notes and some sweet, acetic 
balsamic notes compared to its original 
malt and oak flavors with notes of vanilla, 
butterscotch, and cinnamon.

CB&B: When you were first designing 
Utopias, why did you decide to push the 
ABV further than Millennium?
JK: Why not keep pushing? We wanted 
to make an even more complex, other-
worldly beer. At a time when light beers 
were growing in popularity, we wanted to 
continue to explore the other end of the 
beer spectrum, so we introduced Utopias 
MMII in 2002.

CB&B: When you blend Utopias to go in 
to the barrel for the final rest, about what 
percentage is “fresh” beer and how much is 
from the vintage barrel library?
JK: We begin with a “fresh” batch of Uto-
pias for each vintage and then blend in 
previous vintages to create the final blend 
of beer. Some of the previous vintages 
are more than twenty-one years old—old 
enough to drink themselves—which is 
pretty cool. Aging the beer over a longer 
period of time accentuates distinct vanilla 
notes and creates aromas of ginger and 
cinnamon.

Throughout the year, Utopias is trans-
ferred between barrels, many of which 
have housed spirits and previous batches 
of Utopias. Each barrel used in the Uto-
pias barrel-aging process imparts unique 
characteristics to the final brew to make 
each vintage of Utopias distinct.

For Utopias, we also use a blend of beer 
“finished” in a variety of barrels. “Finish-
ing” is a creative way for the brewers to 
impart flavor from a variety of barrels be-

fore the beer is bottled, and this final step 
of the process lasts several months before 
the beer is bottled. Finishing imparts 
flavors ranging from fruit-like cherry and 
raisin to chocolate, leather, and oak to cre-
ate a profile reminiscent of a rich vintage 
port, fine cognac, or aged sherry.

CB&B: Who participates in the blending de-
cisions in Utopias? How does the blending 
process work?
JK: We have a lot of fun in the blending 
process, and it takes a team of us to create 
the final Utopias. We taste test different 
barrel-aged beer separately, determine 
which flavor profiles we really enjoy, and 
then blend different percentages until we 
nail down the perfect blend. We taste test 
the aging beer at several different times 
throughout the process, and we also deter-
mine which finishing barrels will create 
an added layer of complexity to the beer 
we’ve blended. For example, for our tenth 
anniversary Utopias, we finished the beer 
in rum barrels to add a layer of spiciness, 
and for our 2015 release, we used White 
Carcavelos wine barrels to bring out off-dry 
and nutty aromas and flavors in the beer.

CB&B: Do you feel Utopias develops 
further in the bottle? Is it worthwhile for 
consumers to age them longer? 
JK: Because of its complexity and alcohol 
content, Utopias ages extremely well and 
is meant to be savored for years to come. 
The bottle can be opened and re-sealed 
and is best served as a two-ounce pour in 
a snifter glass. To celebrate our thirtieth 
anniversary, we tasted all vintages of Uto-
pias, which needless to say was an intense 
experience.

CB&B: Triple Bock led to Millennium, which 
led to Utopias. Any thoughts on whether 
Utopias will lead to something else?
JK: We are always thinking about what’s 
next and how we can go where no brew-
er has gone before. When we first started 
Triple Bock, we could not predict it would 
lead us to Utopias. Utopias has provided 
and, no doubt, will provide inspiration 
for future brews. Since the first release 
of Utopias more than twenty years ago, 
we’ve experimented with blending and ag-
ing in our barrel room and have released 
beers such as Tetravis, American Kriek, 
New World, Stony Brook Red, and Thir-
teenth Hour as part of our Barrel Room 
Collection beers. And most recently, 
we’ve brewed a limited release of our Sam 
Adams Kosmic Mother Funk Grand Cru, 
which is the backbone of all of our Barrel 
Room Collection beers. 
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beerandbrewing.com/oxford

Get The Oxford Companion to Beer!
Everything you know and love about The Oxford Companion to Beer is now available 
on iPhone and iPad. Enjoy access to more than 1,100 entries written by 160 brew pro-

fessionals with lightning-fast search, daily de� nitions, popular terms, and more.

http://beerandbrewing.com/oxford


beerandbrewing.com/retreat

Are You Ready 
For The Brewing 
Experience 
of a Lifetime?
Brew with world-class master brewers for three days at one of the best 
hotels in the West, Cannery Pier Hotel, located on the scenic Oregon coast 
at the mouth of the Columbia River. At this exclusive retreat, you’ll enjoy 
pairing dinners with limited-release beers, brew with pro brewers from 
Oregon’s � nest breweries, connect with brewery owners from around the 
country, and relax at an upscale resort in beautiful Astoria, Oregon. All meals 
and select beers are included, but space is limited to the � rst 46 attendees. 

The ticket price includes three nights of luxury lodging at the Cannery 
Pier Hotel, 2 delicious lunches and 3 great dinners at various locations in 
Astoria, round-trip transportation from downtown Portland and Portland 
International Airport (at speci� c times only), cra�  beer at happy hour and 
evening events, all the brewing supplies you’ll need, and all taxes and 
gratuities. Each of the attendees will also get an awesome goodie bag with a 
retail value of more than $200. 

Learn More

You’ll brew with these pros…

John Maier
Brewmaster, 
Rogue Ales

Jack Harris
Brewmaster, Fort 
George Brewery

Brian Faivre 
Brewmaster, 
Deschutes Brewery

Kevin Shaw 
Brewmaster, 
Buoy Beer

B R E W E R S       R E T R E A T
C R A F T  B E E R  &  B R E W I N G

A S T O R I A ,  O R E G O N   M AY  1 5 -1 8 ,  2 0 1 6

http://beerandbrewing.com/retreat
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What, Exactly, Is 
the Difference 
Between Stout 
and Porter? 
Historical precedent for beer 
styles matters less than common 
usage, and brewers today are 
more concerned with creative 
exploration than slavishly adhering 
to the way it’s been. But in a world 
where 15 percent ABV “Imperial 
Porters” sit on the shelf next to 
8 percent “Imperial Stouts,” the 
dividing line between these two 
styles is less clear than ever. We 
asked craft brewers this loaded 
question and found that the 
difference between these two beer 
styles depends a lot on who you ask.   

By Emily Hutto

STYLISTICALLY SPEAKING, THE BEER 
Judge Certification Program (BJCP) de-
fines the overall impression of a stout as “a 
very dark, roasty, bitter, creamy ale,” while 
its overall impression of a porter is “a sub-
stantial, malty dark ale with a complex and 
flavorful roasty character.” But let’s see how 
that plays out in the craft-brewing world.

A Matter of Geography
“The distinction between the two is a rela-
tively simple one to me: Porter hails from 
London while stout traces its origins to 
Ireland,” says Jared Long, head brewer at 
Altitude Chophouse and Brewery in Lara-
mie, Wyoming. “Porter, as I understand it, 
came into favor in London once brewers 
discovered that the darkly colored malts 
helped to counteract the high mineral 
content of the local water. I’m guessing 
the same is true of stout in Ireland.”

Today, however, there seems to be a lot 
of confusion between these two style cat-
egories, says Long, who brews Expedition 
Porter as a seasonal specialty. “I frequent-
ly find porters that are closer, at least in 
terms of style guidelines, to stouts.” 

Long’s overall impression: “I tend to 
think of a stout as being a little bigger, a 
little roastier—dark roast coffee-like—
than a porter, which is typically more 
subdued and lower in strength.”

A Matter of Body
“I generally think of porters as being light-
er in body and alcohol than stouts, with 
more of a chocolate character coming 
from highly kilned malted barley,” says 
Carston Haney, head brewer at the new 
Ross Island Brewing in Portland, Oregon. 
“Stouts tend to be heavier in body with 
more of a focus on coffee and roasted 
flavors from roasted barley or black malt.” 

Haney says that the difference between 
stout and porter is a difficult one to define, 
in large part because of the variations with-
in the individual beer styles. “Porters can 
be imperial at 10 percent ABV or the stan-
dard 5 [percent ABV]; stouts can be dry and 
thin-bodied Irish-style beers at 4 percent 
ABV, a viscous 12 percent [ABV] Russian 
imperial stout, or for that matter anywhere 
in between. There’s dry stout, sweet stout, 
American (hoppy) stout, foreign export 
stout, imperial stout, Russian imperial 
stout, barrel-aged stout ... I could go on.” 

Stout and porter style guidelines aren’t 
just varied, but they can also be blurred or 
erased, he says. Many American breweries 
are producing experimental stouts and 
porters that aren’t necessarily true to style. 
That’s happening in large part because 
of the colorful spectrum of malts now 
available. “Modern brewers have access to 
literally hundreds of different varieties of PH
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malted barley ranging in color and flavor 
from the light, delicate Pilsner malts from 
Germany to dark-as-night, bitter roasted 
barley from England,” Haney says. “This 
allows us as brewers to greatly expand 
the range of styles, flavors, and colors of 
stouts and porters.”

A Matter of Roasted Malt
“The line between stouts and porters is so 
blurred anymore,” says Shaun Salyards, 
lead development brewer at The Fort 
Collins Brewery in Fort Collins, Colorado, 
which produces the year-round Chocolate 
Stout and the winter seasonal, Double 
Chocolate Stout. “Stouts and porters 
started life as the same beer, so it’s not 
a surprise that the line between the two 
styles is blurred,” he says. “The easiest 
way to separate the two in my mind is 
by the presence of roasted malt, which is 
a range of malt that creates dominantly 
coffee flavors. Basically a stout has roasted 
malts and associated flavors, whereas a 
porter does not.” 

When Salyards designs a stout, he usual-
ly employs three different dark malts in its 
mash profile. “I do this to create a robust 
and complex set of flavors. When I design 
a porter, however, I’m thinking more 
along the lines of subtle chocolate flavors 
balanced with an inherent sweetness to 
be able to create an easy-drinking and ap-
proachable dark beer,” he says. “The nice 
thing is that there are so many great malt-
sters in the world, so there are millions of 
ways to accomplish those objectives.”

So there you have it— the difference be-
tween stout and porter is ... ambiguous, at 
best, and open to interpretation. And these 
beer styles are becoming more and more 
challenging to distinguish as breweries 
experiment with different varieties of malt.

I think American Sour Beers author Mi-
chael Tonsmeire put it best in a “rant” on 
his blog about this topic. “In many cases 
the only difference between porters and 
stouts is the name on the label,” he wrote. 
“If a beer is dark and roasty, a [brewer] (or 
homebrewer) can call it whatever [he/she] 
wants without being incorrect.” 

Luke Holgate
Head Brewer at Hi-Wire Brewing in Asheville, North Carolina

 “I love Oak-Aged Yeti from Great Divide (Denver, Colo-

rado) because it isn’t a bourbon stout, a rum stout, or a 

red wine stout; it is a straightforward, neutral, oak-aged 

stout. They don’t use barrels based on the previous 

spirit or wine in it, so the beer doesn’t have any flavors 

to hide behind. They have managed to create a really 

complex beer with oak characteristics.”

Dave McLean
Brewmaster at Magnolia Pub & Brewery in San 

Francisco, California

 “I started drinking stouts in the late eighties in Boston 

and found a few early local craft examples plus 

some classics from the United Kingdom (such as 

Samuel Smith’s). But when I moved to California in 

1991, I discovered Marin Brewing Company’s San 

Quentin Breakout Stout (Larkspur, California). I was 

blown away by the combination of assertive roast 

character and smooth creamy mouthfeel from the 

flaked barley. It also had a brighter hops character 

than anything I had found in other stouts. To me, it 

was very West Coast and became a reference stan-

dard for what I liked about big American stouts. I love 

it just as much today as I did twenty-five years ago.”

Ethan Osborne
Head Brewer at Great Divide Brewing Co. in Denver, 

Colorado
“Right now, my favorite barrel-aged stout has to 

be Deschutes The Abyss (Bend, Oregon). What I 

pick up first is the aroma of vanilla and roasted 

malts followed by huge notes of bourbon. It is 

viscous and sticky with chocolate lacing and 

has an incredible mouthfeel. The beer tastes of 

coffee, heavy roasted malts, and oak followed up 

with hints of red wine. Yay, beer!”

Shaun O’Sullivan
Cofounder and Brewmaster at 21st Amendment Brewery 

in San Francisco, California

 “High Water Brewing Campfire Stout (San Leandro, 

California). It is arguably the most interesting stout 

out there. Here is a beer that has captured exactly 

what the name describes—a s’more while sitting 

around the campfire. Brewed with graham crackers 

and toasted marshmallow flavor coupled with 

chocolate and dark malts, it works on all those lev-

els. There is a reason this beer is an award-winner.”

Five on Five
For a lot of craft brewers, stout is a topic they feel  

deeply passionate—if not romantic—about.  

In what can only be considered an ode to the style,  

these brewers rave about their favorite stouts. 

Compiled by Emily Hutto

Ryan Krill
President of Cape May Brewing Company in Cape May, 

New Jersey
 “Sweet and coating Oskar Blues Ten FIDY (Lyons, 

Colorado)! I enjoy the molasses and density of the beer.  

And at 10.5 percent ABV, it makes all the worries of 

running a brewery disappear.”

“ The easiest way to 
separate the two in my 
mind is by the pres-
ence of roasted malt… 
Basically a stout has 
roasted malts, whereas 
a porter does not.” PH
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A Stout (or Is It a Porter)  
by Any Other Name…

Super smooth with 
soft roastiness and 

mocha flavors. Brewed 
with pale 2-row,  

crystal, Munich, roasted 
barley, flaked oats, 
flaked barley, and 
chocolate malts.

Notes of espresso and 
dark chocolate with a 
roasty finish. Brewed 

with pale, crystal,  
Carapils, Munich, black 

barley, roasted barley, 
and wheat.

Notes of rich chocolate 
and coffee, a luscious 

creaminess, and a 
roasted finish. Brewed 

with pale, Carapils, 
chocolate, crystal, and 

wheat. 

Pours silky black with 
a creamy tan head, 

sweet nose with strong 
chocolate and caramel 
malt presence. Brewed 

with chocolate,  
Munich, and crystal 

malts.

An intense fresh-roasted 
java nose with  

chocolate notes. 
Brewed with chocolate 

malt, roasted malt, 
black malt, crystal 

malt, flaked oats, bitter 
and imported chocolates, 
and two types of coffee.

Super smooth with 
chocolate malt, coffee, 

and toffee notes. 
Brewed with 2-row, 
Munich, chocolate, 
crystal, and Carafa 

malts.

“It’s tricky to find a brewery that makes 
both stout and porter, but they do exist,” 
Shaun Salyards of The Fort Collins Brew-
ery says. Here are three of those brewer-
ies and their stouts and porters. Can you 
match the brewery-written tasting notes 
to the correct beer (without Google)? 

Deschutes Brewing 
(Bend, Oregon)

  Obsidian Stout

  Black Butte Porter

Left Hand Brewing Company 
(Longmont, Colorado)

  Milk Stout Nitro

   Hard Wired Nitro  
Coffee Porter

Founders Brewing Co. 
(Grand Rapids, Michigan)

  Breakfast Stout

 Robust Porter
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Answers are in the lower 
left margin.
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  Brewers Perspectives: 

Coffee Stout
The marriage of coffee and beer is a union that is 
celebrated, if not worshiped, within the craft-beer 
community. Here, two of the country’s most reputable 
coffee-beer brewers explain just how they make the 
magic happen.   By Emily Hutto

ASK A BREWER WHY (s)he adds coffee to his or her stout and 
the answer tends to go a lot like this: “We all love coffee, and 
we drink a lot of it around here. We also drink a lot of beer, so 
putting the two together just made sense.” 

However, ask brewers how they add coffee to their stout, and 
the results vary as widely as the coffee varietals used.

Fresh Ground Coffee, Straight in the Beer
The first coffee beer ever created at Epic Brewing Company 
(Salt Lake City, Utah) was the now infamous Big Bad Baptist, an 
imperial stout with added cacao and coffee that’s aged in whiskey 
barrels. “Coffee selection that went into that beer was based sole-
ly on types of coffee that we liked,” says Ryan Buxton, Epic’s head 
cellarman. “We were working with a local roaster here in Salt 
Lake City—Caffe Ibis—and it happened to work pretty well.”

Since its debut in 2011, Epic has released sixty-two batches of 
this “over-indulgent” coffee stout, as Buxton jokingly puts it. The 
beer has won multiple awards at the Denver International Beer 
Competition, and last year it won a silver medal at the Brussels 
Beer Challenge in the Coffee Beer category. “One of the things 
I feel that makes Big Bad Baptist so amazing is the bourbon 
character,” Buxton says. “We’re able to blend that beer and create 
big vanilla notes and caramel from the barrel.” 

Next up for Epic Brewing in the coffee-beer category is an 
experimental, non-barrel-aged coffee imperial stout called Son of a 
Baptist. This time around, the coffee selection process is extensive, 
including sensory analysis of coffee varieties from across the coun-
try. The brewery has partnered with ten of its favorite coffee roast-
ers in the United States to create a stout flavor profile designed to 
highlight small-batch coffee varietals. Accordingly, this 8 percent 
ABV imperial stout will vary widely from batch to batch.

One of these batches, for example, uses a Rwanda Buremera 
coffee variety from The Red E Café and Roastery in Portland, 

Oregon. The coffee imparts notes of honey and apricot 
jam. Another batch uses a Costa Rican coffee 

variety roasted at Cultivar Coffee in Dallas, 
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Texas, that gives this imperial stout pome-
granate and chocolate flavors.

The Son of a Baptist series is a lot like 
the single-hops IPA series that we’re 
seeing from craft breweries across the 
country, Buxton says. “If we respect hops 
so much and their regions,” he affirms, 
“then we should be doing the same thing 
with our roasters and coffee varietals.” 

“These beers let the coffee variety speak 
for itself,” adds Matthew Allred, Epic’s 
communication director. “The flavor spec-
trum of these beers is amazing—you get 
everything from sweet blueberry pancakes 
to tobacco and leather notes, and every-
thing in between.” 

Big Bad Baptist and Son of a Baptist are 
both created with fresh-ground coffee that 
goes into the beers before they are filtered. 
“A lot of breweries will make a cold brew 
and add that to the beer,” says Buxton. 
“The fact that we grind the coffee and put 
it directly into the beer is pretty unique. 

“We’ve been working on Son of a Baptist 
for more than eight months, and like 
everything here it’s an evolution,” Buxton 
adds. Whereas he used to use a Turkish 
grind (the finest grind possible) for the 
coffee in the beer, sensory evaluation has 
determined that a coarser French-press 
grind yields the flavor profile that he’s 
looking for in the beer. “While a Turkish 
grind is good for extraction value, I find 
that the tannins and bitterness come out 
more. That leads to more of that burnt, 
acrid character that I don’t really love in 
coffee beers,” he explains. “A coarser grind 
makes for a more full-bodied, balanced, 
drinkable, and approachable coffee flavor.” 

Buxton and his team also tested whole 
coffee beans in their sensory on this beer 
and didn’t think they imparted enough 
coffee flavor. 

The Cold Toddy Method
“I can’t speak to the actual differences in 
coffee extraction methods as I’ve never 
done a side-by-side comparison where the 
extraction method is the independent vari-
able,” says Perennial Artisan Ales Owner 
and Brewer Phil Wymore, “although I plan 
to do this someday when I have time.”

Unlike Epic, Perennial Artisan Ales in 
St. Louis, Missouri, is using a “cold ‘toddy’ 
extraction method” to infuse coffee into its 
Sump Coffee Stout. This seasonal release 
literally has crowds lined up outside the 
brewery door on release days, and the 

Coffee and  
Beer Pairings
Denver’s Corvus Coffee is making a name for itself as a beer-centric 
roaster. The company offers dry-hopped cold brew on draft and regular-
ly hosts coffee-and-beer pairing and blending seminars at local brewer-
ies, including Epic Brewing. The following beer and coffee pairings were 
inspired by several of those seminars. These pairings can be enjoyed 
side by side or even blended together.

Saison  »  Pair or blend it with full-bodied Sumatran coffee beans
Saisons, especially those with fruit-forward yeast strains and floral 
ester profiles, are ideal pairings for the musty, earthy notes in beans 
from the island of Sumatra. 

Imperial Stout  »  Pair or blend it with full-bodied Costa Rican coffee beans 
A big bold coffee variety will stand up to a brawny beer such as an 
imperial stout. The coffee’s hint of smokiness will add depth to an 
already complex beer style. 

IPA  »  Pair it or blend it with lighter-bodied Mexican coffee
Mexican coffee varietals tend to fall on the sweeter side, often with 
notes of almonds or hazelnuts. These sweet earthy flavors will tame 
the bite of bold hops-forward IPAs. 

Red Ale  »  Pair or blend it with cascara
Cascara are the dried husks of coffee berries, often referred to as 
coffee cherries. The deep tobacco and leather notes found in cascara 
complement the caramel and sweet malt flavors of a typical red ale. 
Even hoppy American red ales will work well with cascara, which will 
balance the hops bite with dark fruit flavors.

Got some beer, coffee, and time on your hands?
Line up five of your favorite craft beers of different styles, freshly 
brewed cups of five of your favorite coffee varietals, and empty glass-
ware. Use a tablespoon to blend different combinations and quantities 
of beers and coffees. You’ll be surprised what you find, and you’ll 
probably never think about beer and coffee the same way again.

Disclaimer: Not all beer styles will necessarily complement all coffee 
styles in the suggested pairings. Beer and coffee pairing and blending 
is all about experimentation! So have some fun with it—if a pairing or 
blend doesn’t work, try different quantities or varieties of coffee. 
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barrel-aged version of this beer earned a silver medal at the Great 
American Beer Festival in 2013. 

Similar to Epic, Perennial Artisan Ales uses a coarse coffee 
grind for this method. “Basically, we take coarse-ground coffee 
and steep it in cold water for about twenty-four hours,” explains 
Wymore. “We coarse-filter the toddy and blend it in with the 
stout, post-fermentation, just before carbonating and packaging 
the beer.”

Using cold water instead of the alcohol in the beer to extract 
the flavor from the coffee minimizes potential acidity from the 
coffee, Wymore continues. “Also, this method allows us a degree 
of control in bench-blending trials to find a ratio in which the 
impact of the coffee is in balance with the body of the stout,” he 
says. “Because the toddy is mostly water, there is an inverse rela-
tionship between the two. As coffee intensity increases, the stout 
becomes more diluted.” 

When it comes to choosing the coffee for Sump, Perennial 
relies on a local roaster to suggest the varietals. “Scott Carey at 
Sump Coffee Roasters sources several different lots of coffee 
that he thinks will work well. He roasts the samples, and we do 
a cupping at his shop. We then blend the coffees individually 
with base stout, evaluate each one, and make choices based our 
impressions.” 

Advice For Homebrewers
“Don’t be afraid to experiment,” suggests Jeff Griffith, head 
brewer at Fate Brewing Company in Boulder, Colorado, to home-
brewers using coffee. “Coffee can be used and introduced in 
many ways into a beer. I’ve done them all, and I don’t think there 
is a wrong way. You can get different flavor results depending on 
how, when, where, and what form of coffee is used.”

Phil Wymore of Perennial Artisan Ales suggests that home-
brewers should select great coffee based on aroma and flavor. 
“Make a cup and give it some sensory evaluation, rather than 
just buying a bag and using it blindly,” he says. “Try to buy direct 
from a small roaster (or roast your own) and pay attention to the 
roast date. Coffee can die pretty quickly—I would try to use cof-
fee that has been roasted within ten days. Buy whole bean coffee 
and grind it fresh, just prior to use. Experiment with different 
extraction methods and take good notes!” 

MAKE IT

Chocolate 
Coffee Stout
Try your hand at a delicious coffee and 
chocolate stout with this homebrew reci-
pe generously shared by Epic Brewing. 

  ALL-GRAIN  

OG: 1.090
FG: 1.020
IBUs: 48
ABV: 9.2%

MALT/GRAIN BILL

12 lb (5.4 kg) Maris Otter
1 lb (454 g) Munich Malt I
1 lb (454 g) Munich Malt II
12 oz ( 340 g) Caraaroma
10 oz (283 g) chocolate malt
8 oz (227 g) Carafa III
6 oz (170 g) flaked oats

HOPS SCHEDULE

0.5 oz (14 g) Nugget  at 60 minutes.
0.5 oz (14 g) Chinook at 45 minutes.
0.4 oz (11 g) Cascade at 30 minutes.

YEAST

A clean ale yeast such as Wyeast 1056, 
Safale US-05 (US-56), or White Labs 
WLP001

DIRECTIONS

Single infusion mash at 152°F (67°C) 
for 60 minutes. Boil for 60 minutes. 
Ferment at 68°F (20°C), raise the 
temperature to 72°F (22°C) the last few 
days. Cold crash, rack the beer off of the 
yeast, add 2.6 ounces (74 g) of coarsely 
ground coffee and 3.9 ounces (111 g) 
of cacao nibs, steep the coffee and 
cacao nibs at 32–40°F (0–4°C) for 3–5 
days (or to taste), rack off of the coffee 
grounds and cacao nibs, keg or bottle.
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Homebrewing an  
Adjunct Stout

Brewing a great stout  
with coffee, chocolate,  

and other adjunct  
ingredients requires  

recipe tweaks  
beyond just the  

ingredients you add. 

By Neil Fisher
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We won’t be able to address all the 
adjuncts that can be used (successfully) 
in stouts nor all the different ways those 
ingredients can be added to the beer, but 
hopefully a few examples will give you a 
better sense of how to design and brew 
your own adjunct stout.

Of Course, There’s Coffee
For starters, let’s look at one of the most 
popular adjuncts added to stouts—coffee. 
You can add coffee to beer on both the 
hot side and the cold side of brewing, but 
I have always found the best results on 
the cold side, as it keeps the acidity and 
bitterness produced by the coffee low. My 
preferred method is to add both cold-
brewed coffee and whole beans to the beer 
after fermentation (either directly to the 
fermentor or in a secondary). In my tests, 
this method has resulted in the most 
pronounced and stable coffee flavor and 
aroma. (For other brewers’ thoughts on 
adding coffee, see “Brewers’ Perspectives: 
Coffee Stout,” page 70).

Malts » When you consider malts for 
a coffee stout recipe, start by dialing 
back on the dark roasted malts, such as 
roasted barley and black malt, which lend 
their own unique coffee-like character. I 
typically use less than 2 percent roasted 
barley in my coffee stout recipes because 
the combination of too many dark roasted 
malts and coffee usually results in an 
astringent beer that tastes 
like burnt toast. You 
might also consider 
increasing the body 
and mouthfeel to 
help the base beer 

AFTER SEVERAL SUCCESSFUL BREWS of your favorite 
hoppy beer styles, including that IPA with Citra and Amarillo 
hops that you’re particularly proud of, you’ve found yourself 
craving something more robust, something darker. Maybe it’s the 
unpredictable Spring weather or the upcoming annual release of 
your favorite barrel-aged stout (I’m looking at you, Uncle Jacob), 
or maybe you just can’t escape the calling of the Dark Side after 
your fourth time seeing The Force Awakens. Whatever the reason, 
brewing a stout has made it to the top of your priority list, and you 
are on a mission to craft the perfect recipe to satiate your craving.

Lately, I have found myself pining for the rich, flavorful complexity 
and unique nuances of adjunct stouts. There are plenty of dissent-
ing opinions about the use—and potential overuse—of adjuncts 
in modern iterations of stouts. However, when used in the right 
context, adjuncts can complement, and even enhance, the complex-
ity of the base beer to offer a truly unique experience. In addition, 
as a homebrewer, I find brewing with adjuncts is usually easier and 
more feasible than it is for commercial brewers, given the cost and 
process concerns associated with certain ingredients. So brewing 
with adjuncts offers homebrewers another option for crafting beers 
that are truly unique from their commercially brewed counterparts.

Recipe Design
When you brew any specialty beer, you can either design the recipe 
around the specialty ingredient, or you can select the ingredient to 
complement the base beer. Regardless of the approach you take, 
balance and intentionality are essential when brewing with unique 
ingredients. As both a homebrewer and a pro brewer, I have had the 
most success by selecting the specialty ingredient or adjunct I want 
to feature first and then crafting the recipe around the ingredient.

There are nearly a limitless number of options when selecting 
special ingredients to add to a stout. For a quick reference, con-
sider any decadent, mouth-watering dessert, and the ingredients 
used will work in a stout. Coffee, chocolate, vanilla, maple syrup, 
coconut, hazelnut, cinnamon, peppers, mint, and peanut butter 
are just a few of the more popular selections, but the possibilities 
are endless, not to mention the infinite combinations of multiple 
adjuncts—some of which work well together and others of which 
do not. Once again, balance and intentionality are key, even when 
using more unique, off-the-wall ingredients. Otherwise, it can be 
hard to target your desired flavor profile.

When you brew any specialty beer, you can either design 
the recipe around the specialty ingredient, or you can 
select the ingredient to complement the base beer.  
Regardless of the approach you take, balance and  
intentionality are essential when brewing with unique 
ingredients. As both a homebrewer and a pro brewer,  
I have had the most success by selecting the specialty  
ingredient or adjunct I want to feature first and 
then crafting the recipe around the ingredient.
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hold up to the thinness, bitterness, and/
or acidity that coffee can contribute to a 
beer. To boost the body and mouthfeel, 
try designing your coffee stout recipe with 
10–15 percent of a combination of flaked 
oats and dextrin malts.

Hops » For hops for your coffee stout 
recipe, consider something earthy, woody, 
or mildly spicy, such as East Kent Golding 
or Willamette, as they complement similar 
flavor contributions from the coffee. As 
for hops bitterness, keep in mind that any 
coffee infusion, even when added cold, will 
result in some added bitterness and the per-
ception of bitterness (our palates are trained 
to expect bitterness as soon as we smell 
coffee). Try keeping the IBUs around 25–30.

Yeast » Finally, select your yeast to comple-
ment the roast level of the coffee. For darker 
roasted coffee that exhibits dark chocolate 
and toasted almond flavors, a cleaner Amer-
ican ale yeast (WLP001 or similar) will keep 
esters low and allow the emphasis to be on 
the complexity of the coffee.

But an English ale strain such as 
WLP002, fermented at 64–66°F (18–19°C), 
will produce subtle stone- and dark-fruit 
esters, such as apricot and date, which 
work well with a lighter coffee roast that 
expresses similar fruity characteristics.

Make It
Chocolate  
Achromatic Stout
  ALL-GRAIN  

This recipe from Neil Fisher, head brewer of WeldWerks 
Brewing Co. in Greeley, Colorado, is an imperial stout 
designed specifically for aging with roasted cacao nibs and 
vanilla beans to create a rich, decadent, and complex beer 
featuring notes of bittersweet, dark, and milk chocolate.

Batch size: 5 gallons (19 liters)
Brewhouse efficiency: 72%
OG: 1.105
FG: 1.030
IBUs: 45
ABV: 10%

MALT/GRAIN BILL

15 lb (6.8 kg) 2-row malt
1 lb (454 g) chocolate malt
1 lb (454 g) pale chocolate malt
1 lb (454 g) Weyermann Chocolate Rye Malt
1 lb (454 g) Simpsons Double Roasted Crystal (DRC) Malt
12 oz (340 g) crystal malt 40L
12 oz (340 g) flaked oats
4 oz (113 g) roasted barley

HOPS SCHEDULE

1.5 oz (42 g) Magnum [10.5% AA] at first wort hop (FWH).

YEAST

White Labs WLP001 California Ale

DIRECTIONS

Mash at 153°F (67°C) for 60 minutes, then rest until conver-
sion is complete. Boil for 120 minutes. Pitch the yeast and 
ferment at 64°F (18°C) to start, allowing the temperature to 
rise to 67°F (19°C) near the end of fermentation to ensure full 
attenuation.

After fermentation is complete, in separate mesh bags, add 
to the fermentor 8 oz (227 g) of roasted cacao nibs and one 
vanilla bean split lengthwise. Leave the cacao nibs in contact 
with the beer for 1–3 days, tasting daily and removing cacao 
nibs when desired flavor profile is achieved. Condition for 
2–3 weeks while aging with the vanilla bean, 
before packaging at 2.3 volumes of CO2.
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Be sure to adjust your mash tempera-
tures accordingly for the yeast you select. 
To keep the finishing gravity high, the 
higher attenuation of American strains 
will require a bit higher mash tempera-
ture than certain English strains.

And Then There’s Chocolate
Another extremely popular adjunct used in 
stouts is chocolate. Brewers can select from 
a variety of products to add chocolate to 
their beer, including cocoa powder, baker’s 
chocolate, and cacao nibs. Each product 
lends a different chocolate characteris-
tic, but my personal preference is to use 
roasted cacao nibs. Cacao nibs lend flavors 
of rich, decadent bittersweet and dark choc-
olate with just a hint of bitterness. As with 
coffee, I always add cacao nibs on the cold 
side after fermentation is complete, usually 
for 1–2 days. Just be sure not to leave the 
cacao on the beer for too long because 
extended aging will add more bitterness 
and sometimes astringency.

Malts » For a chocolate stout recipe, you 
can enhance the complexity and richness of 
the chocolate flavor by using various choco-
late malts in the base beer, in ratios as high 
as 15–20 percent. My favorite chocolate malt 
to use in a chocolate stout is Weyermann 
Chocolate Rye because it lends a unique 
combination of rye spice and cocoa that 
adds layers of complexity to the chocolate 
character contributed by the cacao nibs.

Use 10–15 percent crystal malts to lend a 
rich caramel malt sweetness that com-
bines with the cacao to create a sweeter, 
milk chocolate character.

Hops » Hops in a chocolate stout should 
be subtle and used only for balancing the 
sweetness of the base beer. And because 
the cacao will likely add some bitterness, 
keep the IBUs lower, maybe around 40–50 
in an imperial stout base or lower in a 
lighter stout.

Yeast » An expressive English ale yeast 
such as White Labs WLP005, fermented 
at 65–68°F (18–20°C), will contribute some 
dark-fruit esters, such as fig and raisin, 
which can be a nice complement to the 
deep, rich chocolate character of the beer. 
But if you want a beer squarely focused on 
the cacao, stick with a clean American strain 
such as White Labs WLP001 so that the 
complexity of the chocolate can really shine.

Aging on Wood
Finally, there are wood-aged adjunct stouts, 
which comprise some of the highest-rated 
beers in the world. The additional complex-
ity contributed by wood aging can make a 
delicious well-executed adjunct stout into a 
true work of art. Wood-aged adjunct stouts, 
especially if you use barrels, can prove diffi-
cult and pricey for both homebrewers and 
commercial brewers, but the rewards can 
far outweigh the time and cost involved. 
There are, however, a few additional factors 
to take into consideration when wood-ag-
ing an adjunct stout.

Adjuncts themselves can be added 
before or after wood-aging, but keep in 
mind that flavors from ingredients such 
as cacao nibs, coffee, and coconut will 
degrade over time, similar to hops. So 
save your most delicate adjunct additions, 
especially coffee, for after the wood-aging 
process is complete. That being said, 
sometimes a few months of wood-aging 
can help meld the flavors of the adjunct 
with the character from the wood.

Another thing to keep in mind is that 
bitterness will diminish over time, so 
for an imperial stout that will spend six 
months or more in a barrel, shoot for a 
target of 85–90 IBUs.

Although some would argue that 
adjunct stouts are a fad or gimmick that 
is enjoying a brief period of popularity in 
brewing, the reality is that adjunct brew-
ing is a simple, yet effective, way to exhibit 
more complexity in your stouts. 

When you consider malts for a coffee stout rec-
ipe, start by dialing back on the dark roasted 
malts, such as roasted barley and black malt, 
which lend their own unique coffee-like char-
acter. I typically use less than 2 percent roasted 
barley in my coffee stout recipes because the 
combination of too many dark roasted malts 
and coffee usually results in an astringent beer. PH
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Our Favorite Stout Recipes

PRO RECIPE

Alexander  
the Blessed
(Originally published in Issue 1)

  ALL-GRAIN  

Neil Fisher, head brewer/owner of WeldW-
erks Brewing, Greeley, Colorado, designed 
this stout (named for Alexander I, Tsar of 
Russia) for barrel-aging. The high alcohol 
aids in extracting the full flavor from the 
barrel, while the high IBUs help balance the 
boozy sweetness contributed by the bour-
bon barrel and high final gravity of the beer.

Boil size: About 10 gallons (37.8 liters)
End of boil volume: 6.5 gallons (24.6 liters)
Batch size: 6 gallons (22.7 liters)
Efficiency: 65%
OG: 1.105
FG: 1.024
IBUs: 79
ABV: 10.8%

MALT/GRAIN BILL

20 lb (9.72 kg) pale malt, Maris Otter
3 lb (1.4 kg) Munich malt
1.25 lb (567 g) chocolate malt
1.25 lb (567 g) chocolate rye malt
1 lb (454 g) oats, flaked 
8 oz (227 g) Crystal 150
8 oz (227 g) roasted barley

HOPS SCHEDULE

2 oz (57 g) Columbus (Tomahawk) at 60 
minutes.

DIRECTIONS

Mash for 75 minutes at 146°F (63°C). 
Boil for 90 minutes following the hops 
schedule.

YEAST

3 packages California Ale (White Labs 
#WLP001)

BREWER’S NOTES

Age for 30 days at 65°F (18°C).

READER RECIPE

Stowaway  
Oatmeal Stout
(Originally published in Issue 1)

  ALL-GRAIN  

Ian Hoke designed this recipe for a dif-
ferent stout, brewed with melanoidin-rich 
German malts and with a fair amount of 
bitterness. It is darker and more bitter 
than style guidelines, but it is smooth and 
delicious, nicely roasty with good malt 
sweetness and a bit of nutty goodness 
from all the Munich and Vienna.

OG: 1.070
FG: 1.015
IBUs: 68
ABV: 7.5%

MALT/GRAIN BILL

5 lb (2.3 kg) Munich malt
5 lb (2.3 kg) Vienna malt
1.2 lb (544 g) flaked oats
0.75 lb (340 g) roasted barley
0.75 lb (340 g) Caraaroma
0.6 lb (272 g) Carafa chocolate malt
0.6 lb (272 g) Carafa Special
0.5 lb (227 g) flaked barley

HOPS SCHEDULE

1.5 oz (42 g) Hallertau (whole) at 60 minutes.
1.25 oz (35 g) Fuggle (pellet) at 30 minutes.
1.25 oz (35 g) Tettnanger Tettnang (whole) 
at 30 minutes.

DIRECTIONS

Mash at 154°F (68°C) for 60 minutes. 
Boil for 90 minutes following the hops 
schedule.

YEAST

Wyeast 1335 British Ale II

BREWER’S NOTE

If you’d like to bring this closer to style 
guidelines, double the Vienna malt and 
drop the Munich malt.

CB&B RECIPE

Easy Irish Stout
(Originally published in Issue 4)

  ALL-GRAIN  

Irish tout is incredibly easy to brew. Dave 
Carpenter designed this recipe with just 
three grains, one hops, and a nicely atten-
uative dry yeast. You can turn this around 
in a couple of weeks (if you keg your 
beer). This interpretation is just a touch 
stronger, and we dare say more flavorful, 
than the world’s most famous stout, and it 
doesn’t spend several weeks on a boat.

OG: 1.045
FG: 1.011
IBUs: 43
ABV: 4.4%

MALT/GRAIN BILL

6 lb (2.7 kg) pale malt
2 lb (0.9 kg) flaked barley
1 lb (0.5 kg) roasted barley

HOPS SCHEDULE

2 oz (57 g) Willamette [6% AA] at 60 
minutes.

DIRECTIONS

Mash for 60 minutes at 152°F (66°C). Boil 
for 60 minutes following the hops sched-
ule. Ferment 10 days at 64°F (18°C), keg or 
bottle, and enjoy!

YEAST

Danstar Nottingham dry yeast

If you’re anything like us, you love the challenge of a stout brew day but love even more the satisfaction that comes 
when drinking one you’ve brewed. Here, we’ve  searched our archives for the stouts we’ve enjoyed brewing (and 
drinking) the most. From an easy Irish stout to a monster designed for barrel-aging to one brewed with melanoi-
din-rich German malts to one with mint added in secondary, there’s something here for every stout lover.
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PRO RECIPE

Bring Out the 
Imp Stout
(Originally published in Issue 4)

  ALL-GRAIN  

Joe Reynolds, director of research and 
development at Southern Tier, shared this 
imperial stout recipe.

OG: 1.092
FG: 1.024
Est IBUs: 50
Est ABV: 9.4%

MALT/GRAIN BILL

12 lb (5.44 kg) 2-row or other pale base malt
2.125 lb (964 g) crystal 60 malt
2.125 lb (964 g) Crisp chocolate malt
12 oz (340 g) debittered black malt
1.625 lb (737 g) flaked oats
0.5 lb (227 g) rice hulls (optional, but  
highly recommended)

HOPS SCHEDULE

1.25 oz (35 g) Magnum at 90 minutes.
3 oz (85 g) Willamette at 0 minutes.

DIRECTIONS

Saccharification rest at 155°F (68°C) for 
60 minutes. Boil for 90 minutes. Ferment 
at 67–72°F (19–22°C) for 10 days (or until 
gravity stabilizes).

YEAST

An American Ale Yeast such as Safale US-
05, White Labs WLP001, or Wyeast 1056

BREWER’S NOTES

If possible, opt for softer water to facilitate 
a rounder mouthfeel. The rice hulls are 
optional but will help prevent a stuck 
mash, especially with the significant 
weight of oats. If you’re using dry yeast, 
consider making a pitch starter with 
rehydrated yeast and ~250ml of 8°P wort 
made from DME the night before your 
brew day. 

Recipes are built to yield a batch size of 5 
gallons (19 liters) and assume 72 percent 
brewhouse efficiency unless otherwise stated.

PRO RECIPE

Ska Vernal 
Minthe Stout
(Originally published in Issue 4)

  ALL-GRAIN  

Ska Brewing Cofounder Dave Thibodeau 
generously shared this recipe for one of 
Ska’s rotating seasonal stouts. When you 
give this brew a shot, send a bottle or two 
Ska’s way for “research purposes” (a.k.a. 
“drinking”).

OG: 1.064
FG: 1.024
IBUs: 15
ABV: 5.8% 

MALT/GRAIN BILL

9 lb (4.8 kg) 2-row malt
12 oz (340 g) Carapils
6 oz (170 g) Caramel 80
8 oz (227 g) wheat malt
1.25 lb (567 g) roasted barley
8 oz (227 g) chocolate malt
4 oz (113 g) flaked barley
4 oz (113 g) special roast
4 oz (113 g) flaked oats
1.16 oz (33 g) cacao nibs

HOPS & ADDITIONS SCHEDULE

0.5 oz (14 g) Willamette at 80 minutes.
0.25–0.5 oz (7–14 g) Northern Brewer or 
Cluster at 30 minutes.
8 oz (227 g) lactose at 20 minutes.
0.4 oz (11 g) whole vanilla bean in secondary.
0.2 oz (6 g) dried spearmint in secondary.
0.25 oz (7 g) dried peppermint in secondary.

DIRECTIONS

Mash at 150–152°F (66–67°C) for 60 min-
utes. Boil for 90 minutes. 

YEAST

A Whitbread Ale yeast such as Wyeast 
1099 or White Labs WLP017

BREWER’S NOTES

We add the lactose with 20 minutes 
remaining in the boil to ensure pasteur-
ization. Soak the herbs and spices into 
secondary fermentation for at least 3 days. 
Be sure to expose the inner layer of the 
vanilla bean to the beer.

We suggest using a Whitbread Ale yeast 
because it is a versatile strain that you can use 
for many different styles. It’s slightly fruity, 
but works well with darker English ales such 
as porters, oatmeal stouts, and sweet stouts. 

PRO RECIPE

Copper Kettle 
Mexican  
Chocolate Stout
(Originally published in Cooking With 
Beer 2015)

  ALL-GRAIN   

Jeremy Gobien, owner and head brewer at 
Copper Kettle Brewing Company, Denver, 
Colorado, generously shared the recipe for 
their award-winning stout.

OG: 1.075
FG: 1.016
IBUs: 50
ABV: 7.5%

MALT/GRAIN BILL

11.25 lb (5.1 kg) 2-row malt
1 lb (454 g) chocolate malt
12 oz (340 g) dextrine malt
12 oz (340 g) crystal malt 77L
12 oz (340 g) roast barley
8 oz (227 g) flaked oats

HOPS & ADDITIONS SCHEDULE

1 oz (28 g) Warrior [16% AA] at 60 minutes.

Spice Addition #1—Steep in whirlpool
½ habanero chile, dried, chopped 
4 whole guajillo chiles, dried, chopped
2 whole  ancho chiles, dried, chopped
2 oz (57 g) Saigon Cassia Cinnamon chips 
or sticks

Spice Addition #2—Post Fermentation 
“Dry Spicing”
¼ habanero chile, dried, chopped
0.5 oz (14 g) Saigon Cassia Cinnamon 
chips or sticks
1 oz (28 g) cacao nibs

DIRECTIONS

Mash at 150°F (65°C) for 60 minutes.  Col-
lect the wort and begin a 60-minute boil 
with a single hops addition for bittering 
only. Cut up the chile peppers and steep 
the chile-pepper blend and cinnamon 
chips in a nylon bag in the hot wort for at 
least 10 minutes after the boil is com-
plete. Ferment using a neutral ale yeast at 
68–70°F (20–21°C).  When the final gravity 
is reached, steep the “dry spices” in the 
fermented beer for 3–5 days.  

YEAST

White Labs WLP001 California Ale Yeast
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  Brewers Perspectives: 

Coffee Stout
The marriage of co� ee and beer is a union that is 
celebrated, if not worshiped, within the cra� -beer 
community. Here, two of the country’s most reputable 
co� ee-beer brewers explain just how they make the 
magic happen.   By Emily Hutto

ASK A BREWER WHY (s)he adds co� ee to his or her stout and 
the answer tends to go a lot like this: “We all love co� ee, and 
we drink a lot of it around here. We also drink a lot of beer, so 
putting the two together just made sense.” 

However, ask brewers how they add co� ee to their stout, and 
the results vary as widely as the co� ee varietals used.

Fresh Ground Co� ee, Straight in the Beer
The � rst co� ee beer ever created at Epic Brewing Company 
(Salt Lake City, Utah) was the now infamous Big Bad Baptist, an 
imperial stout with added cacao and co� ee that’s aged in whiskey 
barrels. “Co� ee selection that went into that beer was based sole-
ly on types of co� ee that we liked,” says Ryan Buxton, Epic’s head 
cellarman. “We were working with a local roaster here in Salt 
Lake City—Ca� e Ibis—and it happened to work pretty well.”

Since its debut in 2011, Epic has released sixty-two batches of 
this “over-indulgent” co� ee stout, as Buxton jokingly puts it. The 
beer has won multiple awards at the Denver International Beer 
Competition, and last year it won a silver medal at the Brussels 
Beer Challenge in the Co� ee Beer category. “One of the things 
I feel that makes Big Bad Baptist so amazing is the bourbon 
character,” Buxton says. “We’re able to blend that beer and create 
big vanilla notes and caramel from the barrel.” 

Next up for Epic Brewing in the co� ee-beer category is an 
experimental, non-barrel-aged co� ee imperial stout called Son of a 
Baptist. This time around, the co� ee selection process is extensive, 
including sensory analysis of co� ee varieties from across the coun-
try. The brewery has partnered with ten of its favorite co� ee roast-
ers in the United States to create a stout � avor pro� le designed to 
highlight small-batch co� ee varietals. Accordingly, this 8 percent 
ABV imperial stout will vary widely from batch to batch.

One of these batches, for example, uses a Rwanda Buremera 
co� ee variety from The Red E Café and Roastery in Portland, 

Oregon. The co� ee imparts notes of honey and apricot 
jam. Another batch uses a Costa Rican co� ee 

variety roasted at Cultivar Co� ee in Dallas, 
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Millennium and 
Utopias Tasting 
Notes, 2015

Millennium (MMM)
MMM pours a completely still, deep brown. 
The aroma manages to pack dark chocolate, 
bourbon, cinnamon, Madeira, and caramel 
into a single whi� . Each sip of what should be 
a 21 percent bruiser is surprisingly smooth 
with a rich gooey body. In addition to the aro-
matics, each sip brings to mind maple syrup, 
vanilla, raisins, � gs, and a decidedly vinous, 
vintage port-like quality. Astoundingly com-
plex and enjoyable, this is one of those beers 
that make you want to build a time machine 
so you can stock your cellar to the brim.

2012 Utopias (10th Anniversary)
This Utopias is amber-hued with no carbon-
ation whatsoever. The nose is powerfully 
strong and whiskey-laden, but hints of to� ee, 
toasted marshmallow, and a cornucopia of 
candied fruits cut through. The � rst sip is 
dominated by alcohol, but a� er the palate 
adjusts, there is plenty of sherry, � g, caramel, 
vanilla, molasses, and a hint of toasted hazel-
nuts. Three years of age has helped integrate 
the alcohol, making this an immensely en-
joyable sipper. It makes you wonder, though, 
how good this could become with ten (or 
even more) years of age.

2015 Utopias
The pour is totally still and amber-colored. 
Smelling too deeply heats up the nostrils. 
The aroma has an immense cognac-esqe 
alcohol presence that overpowers the maple 
syrup and vanilla notes hiding in the back-
ground. The alcohol, while far from hidden, 
is not nearly as strong as the nose would 
lead you to believe and is quite drinkable. 

The taste is sweet and gooey with loads 
of to� ee, honey, port, and cinnamon. 

While this is a great enjoyable 
beer now, it will really sing 

if aged further. I see 
no reason why this 

couldn’t go another 
twenty-� ve more 

years.  
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Stout
Dark and malty stout delivers an array of � avors, sometimes sour, sometimes fruity, 
o� en with notes of chocolate and co� ee. Its boldness makes it the perfect ingredient 

and accompaniment to richly � avored savory—and sweet—food. Grab your favorite 
stout and try your hand at these new recipes from Chef Christopher Cina.

Stout Sliders with 
Bacon-Onion Marmalade

Stout
Sweet, Savory,
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From sugar to spice and everything nice in between, the stout 
style is a perfect foundation for pushing big flavors in beer. 
Our tasting panel revisited Sweet Stouts, Imperial Stouts, 
Flavored Stouts, Spiced Stouts, and Barrel-Aged Stouts   
to find out what stout means in 2016.

Tasted
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INSIDE CB&B

How We 
Taste & Test
Reviewing beer may sound like a 
dream job, but our tasting and re-
view panel takes the role seriously. 
Composed entirely of Beer Judge 
Certification Program (BJCP) judg-
es who have all studied, trained, 
and been tested on their ability to 
discern characteristics in beer, our 
panel is independent and doesn’t 
include any CB&B editors or staff. 
The panel tastes all beer blindly—
they do not know what brands 
and beers they are tasting until the 
tasting is complete.

Our goal is to inform you about 
the strengths and weaknesses 
of these beers as well as their rel-
ative differences (not everyone 
has the same taste in beer, so 
accurate descriptors are more 
valuable than straight numerical 
values). The quotes you see 
are compiled from the review 
panel’s score sheets to give you a 
well-rounded picture of the beer. 

As our reviewers judge, they 
score based on the standard 
BJCP components: Aroma (max 
12 points), Appearance (max 3 
points), Flavor (max 20 points), 
Mouthfeel (max 5 points), 
and Overall Impression (max 
10 points). We’ve listed these 
individual component scores, 
and the bottom-line number is 
derived from adding then dou-
bling these component scores to 
produce a rating on a 100-point 
scale. Note that we’ve rounded 
the printed component scores to 
the nearest whole number, so the 
math won’t necessarily add up.

Our judges use the following 
scale in valuing scores:

95–100  » Extraordinary 
World-class beers of superlative 
character and flawless execution
90–94  » Exceptional 
Distinguished beers with special 
character, style, and flavor
85–89  » Very good
Well-crafted beers with note-
worthy flavor and style
80–84  » Good 
Solid, quality, enjoyable beers
75–79  » Above Average
Drinkable and satisfactory beers 
with minor flaws or style deviations
70–74  » Average
50–69  » Not recommended

We’d like for you to keep one 
thing in mind as you read these 
reviews—your perception of a 
beer is more important than 
that of our review panel or edi-
torial staff, and reading reviews 
in a magazine (or on the Web 
or in a book) is no substitute for 
trying the beer yourself.

Firestone 
Walker Velvet 
Merlin

| ABV: 5.5% | IBU: 27 | SRM: 65 |

What the brewer says
“Velvet Merlin offers robust cocoa and 
espresso aromas with subtle American 
hops nuances. Rich dark chocolate 
and roasted coffee flavors accentuate 
a creamy mouthfeel and dry finish to 
create balance in this full-bodied stout.”

What our panel thought
Aroma: “Some chocolate with a back of 
roastiness that is both sweet and earthy. 
Dried cherry esters are in the back-
ground. There is an oatmeal sweetness 
on the nose (sweet oats). Light touch of 
alcohol, but complementary.”
Flavor: “Moderately sweet up front that 
fades into a moderate bitterness. Beau-
tiful mouthfeel and medium-to-full body 
from the oats with a creaminess that 
coats the tongue and lingers into the 
finish. Medium sweetness with roasted 
and earthy complexities and some cherry 
notes. This beer has a nice smoothness 
that flows through the taste.”
Overall: “The full satisfying body that 
isn’t sweet makes this very easy to 
drink. Toasted malt, chocolate, and dark 
fruit esters add a great complexity. The 
creaminess was nice, and the malt body 
showed the roast sweetness and roast 
bitterness. The aftertaste showed a sen-
sitive balance of chocolate and coffee.

Ninkasi  
Oatis

| ABV: 7% | IBU: 50 | SRM: N/A |

What the brewer says
“Oatmeal stouts are characterized by a 
roasted front flavor, smooth rich oats, a 
touch of chocolate flavor and dry finish. 
Oatis is bigger than the traditional style 
with more alcohol, body, and a touch 
more bitterness to keep it balanced.”

What our panel thought
Aroma: “Rich chocolate and toasty 
malt. Rich smooth roasted aroma profile. 
Sweet oats. Coffee. Medium Belgium 
fruity notes come out more as it starts 
to warm up. A light licorice note with a 
touch of alcohol.”
Flavor: “Rich chocolate blends well with 
the dark roast profile. Moderate sweet-
ness that fades into a moderately strong 
bitterness with a hint of acidity. Dark 
fruit cherry esters. Acidity lingers. Strong 
roasted acidity is just slightly overdone. 
Finishes slightly dry with a lingering 
bitterness. Thick chewy body with a light 
tart note. Aftertaste is licorice that sits 
on the tongue with roast.”
Overall: “Nice, rich, chocolate roast 
malt profile, and nice balance of malt 
sweetness and bitterness. Oatmeal 
could have added a touch more 
sweetness or creaminess. An interesting 
Belgium note with chocolate and a high 
licorice note.”

95 92 91
AROMA: 11
APPEARANCE: 3
FLAVOR: 19
MOUTHFEEL: 4
OVERALL: 10

AROMA: 12
APPEARANCE: 3
FLAVOR: 19
MOUTHFEEL: 4
OVERALL: 10

AROMA: 12
APPEARANCE: 3
FLAVOR: 18
MOUTHFEEL: 4
OVERALL: 9

Breakside 
Salted  
Caramel Stout

| ABV: 6.8% | IBU: 31 | SRM: N/A |

What the brewer says
“Our collaboration with Salt & Straw Ice 
Cream has yielded the perfect blend of 
sea salt and caramel in this full-bodied 
stout. Rich, balanced, smooth, and 
roasted.”

What our panel thought
Aroma: “Chocolate and toasty malt. 
Peaches. Slight roast and maybe a hint 
of smoke and slight vanilla. As it warms, 
aromatics start to come out a bit.”
Flavor: “Sweetness up front with 
chocolate, toasty malt, grilled peaches, 
and a light smoky note leave an almost 
BBQ sauce impression. Sweetness 
fades into moderate bitterness, and 
a light but sharp acidity in the finish 
brings balance. Complex caramel and 
vanilla and possibly some cinnamon and 
nutmeg. Smooth and creamy with a nice 
saltiness.”
Overall: “The acidity and the sweetness 
from the lactose and malt balance really 
well. The peach fruit character blends 
nicely with the toasty and chocolate 
malt. This would pair really well with 
BBQ food. There's a light smokiness that 
carries over and a roast and semi-dry 
chocolate in the lingering aftertaste. The 
caramel and salt add a fun aspect to 
this beer.”

|  SWEET STOUT  |
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Otter Creek 
Couch Surfer

| ABV: 5.4% | IBU: 32 | SRM: N/A |

What the brewer says
“Brimming with darkly roasted malts 
and rich notes of chocolate and coffee, 
this velvety-smooth oatmeal stout 
lingers and lounges into your heart. Gone 
before you know it... ”

What our panel thought
Aroma: “Toasty malt and dark choco-
late. A bit roasty, almost smoky. A nice 
roasty malt sweetness. Slight nuttiness. 
Slight dark cherry esters underneath. ” 
Flavor: “Moderate sweetness slowly 
fades into a firm but balanced bit-
terness. Dark chocolate and toasted 
malt are forefront with creamy oats 
supporting. Moderately dry finish with 
lingering acidity from the roasted malt. 
Medium body, light chewiness. Silky 
smooth and chewy throughout.”
Overall: “Very easy to drink with the 
oats supporting the toasted and dark 
chocolate malt character. Maybe a 
bit dry and somewhat acidic in the 
finish. Enjoyable stout with some nice 
sweetness and roast character. Well 
balanced on all accounts—the roast is 
well balanced by the silkiness from the 
oats, and the chocolate and cherry round 
things out and add to the complexity.”

Rogue  
Chocolate 
Stout

| ABV: 5.8% | IBU: 69 | SRM: N/A |

What the brewer says
“Ebony in color with a rich creamy head. 
An earthy flavor of oats and hops that 
gives way to a rich chocolate truffle 
finish.”

What our panel thought
Aroma: “Rich sweet chocolate with 
a high malty sweetness. Reminds me 
of malted chocolate balls. Covers the 
spectrum of chocolate aromas. Moderate 
cherry sweetness as well. Other roast 
characters are present (slight toast, 
roasty notes), but they sit behind the 
intense chocolate aroma of this beer. 
Slight piney American hops.”
Flavor: “With the aroma, I expected a 
higher sweetness from the flavor. The 
first hit is a rich-dark-chocolate-bar 
bitterness. As it sits on the tongue, the 
sweetness of the chocolate comes out 
but fades into an assertive bitterness 
with citrus and pine American hops. Fin-
ished dry with bitterness that lingers.”
Overall: “This beer was full of intense 
chocolate flavors that dominated both 
the smell and taste, but so much 
potential in the amazing aroma doesn't 
all translate when you taste the beer. The 
aroma and flavor are like-able separate-
ly, but the aroma sets up an expectation 
that the flavor deviates from.”

Schlafly 
Coffee Stout

| ABV: 5.7% | IBU: 30 | SRM: 65 |

What the brewer says
“A classic combination of a traditional 
stout and premium French roast coffee 
from St. Louis roaster, Kaldi’s Coffee. 
Roasted barley and coffee dominate 
the aroma, with the sweetness from 
the stout balancing the acidity of the 
coffee.”

What our panel thought
Aroma: “Big coffee aroma up front. Very 
dark roast character with dried cherries 
and figs. Smells like an iced coffee. 
Some dark chocolate comes through.”
Flavor: “Strong coffee earthiness with 
chocolate notes in the background. 
The malt provides nice roast notes and 
sweetness. A touch of pipe tobacco 
sweetness and light dried cherry 
toward the end that grows as it warms. 
Finishes dry.”
Overall: “If you’re a coffee person, you’ll 
like this beer. The coffee is good, but 
the beer could use a bit more balance 
of beer flavors against it. More body 
and malt complexity would support the 
coffee. Would love some more stout 
character.” 

Speakeasy 
Black Hand

| ABV: 6.9% | IBU: 34 | SRM: N/A |

What the brewer says
“Bittersweet chocolate and roast 
envelop the nose. The aroma blends with 
soft flavors of dry chocolate and darkly 
roasted malts. Milk sugar provides 
a silky smooth body, with a natural 
sweetness of cream.”

What our panel thought
Aroma: “Mix of light and dark chocolate 
dominates with a bit of roasted malt, 
slight caramel, and a touch of vanilla in 
the background. Some coffee notes also 
come through.”
Flavor: “Big chocolate with sweetness 
that slowly builds and then fades into 
slight bitterness and a hint of acidity 
in the finish. Caramel and roasted malt 
support. Moderately dry finish. There is a 
creamy (vanilla) sweetness to this beer 
that makes it taste like chocolate milk.”
Overall: “Excellent chocolate beer where 
the beer stands up to the chocolate. 
Chocolate is intense but the beer has 
enough bitterness and acidity to balance 
it in the finish and enough body to sup-
port it. Very nice! A lot of chocolate and 
sweetness. If you like dark chocolate, 
this beer is for you. Chocolate was show-
cased without going overly sweet.”
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Terrapin 
Moo-Hoo

| ABV: 6% | IBU: 30 | SRM: N/A |

What the brewer says
“Cocoa nibs and shells from Olive and 
Sinclair Chocolate Company give this 
beer its great taste! An appetizing 
cold-weather treat, this sweet stout is 
rich creamy and uniquely satisfying.”

What our panel thought
Aroma: “Dark and milk chocolate, slight 
coffee, a little vanilla, cherry, toast, and 
a bit of roast in the finish. Rich roasted 
dark chocolate sweetness.”
Flavor: “This beer has a really nice 
smoothness through the flavor. There is 
a pleasant chocolate sweetness from 
the roast that tastes of chocolate but is 
not overpowering. A little vanilla comes 
through and some slight coffee. The 
sweetness carries through, but it is 
never too sweet. Roast in the finish helps 
to dry it out.”
Overall: “This beer came together and 
blended really well. It's enjoyable how 
the malt sweetness was showcased 
but nothing was overpowering, and it 
is not sweet all the way through, drying 
out just a touch at the finish. It is very 
chocolaty, but it all just worked. I could 
drink a lot of this.”

Tree House 
That’s What 
She Said

| ABV: 5.6% | IBU: N/A | SRM: N/A |

What the brewer says
“Roasty, Chocolaty, Coffee, Smooth. It 
is absolutely loaded with flavor for a 5.6 
percent drink, and the residual sugar 
greases your palate just enough to want 
to drink this forever.”

What our panel thought
Aroma: “Medium chocolate with a 
light rye note and heavy sweet oats. No 
alcohol. Lots of dark chocolate notes and 
slight burnt sugar. Light caramel. A bit of 
vanilla. There is a sweet creaminess and 
a nice roasty character.”
Flavor: “Dark chocolate, caramel, and 
vanilla. Holy sweetness! This reminds 
me very much of chocolate fondue. 
Medium roast notes toward the end of 
the sip. Aftertaste is very sweet and 
almost cloying with notes of mango 
and cantaloupe. Rich pipe tobacco and 
sweetness supported by dark chocolate 
and cherry tones. Medium dry mouthfeel 
through the finish, once the initial sweet-
ness subsides.”
Overall: “Good—very sweet and 
rich with high chocolate, high fruit, 
cherry. Light roast complements the 
sweet chocolate. Rich, complex, and 
well-blended. The interweaving tobacco 
and chocolate/cherry notes play very 
nicely together. 
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Tallgrass 
Bourbon 
Buffalo Sweat

| ABV: 5.8% | IBU: 10 | SRM: N/A |

What the brewer says
“Our award-winning oatmeal cream 
stout, aged in bourbon barrels to create 
a rich, complex, medium-bodied beer 
with a chocolate-espresso flavor and 
aroma, and warm bourbon undertones.”

What our panel thought
Aroma: “A nice complexity in the aroma. 
Bourbon, vanilla, oak, dark chocolate 
malt, and coffee with a heavy helping of 
caramel. A bit of toasty malt in the back-
ground. A sweet milk-like creaminess. 
Light vanilla ice cream thing going on.”
Flavor: “The beer has a nice smooth-
ness. The roast is present with some 
coffee and chocolate sweetness, as well 
as bourbon and some dark cherry notes. 
Hints of vanilla cream sweetness. The 
body is slightly light but expected at this 
strength. The beer finishes with some 
complexity of chocolate and vanilla and 
a slight dryness. It's not as sweet as 
the aroma would suggest. There are oak 
notes in the aftertaste.”
Overall: “The flavors of this beer worked 
together throughout the taste. The 
right amount of vanilla and bourbon 
sweetness cut the roasty chocolate 
dryness. It was sweet, but not too sweet. 
A nice bourbon-barrel stout that’s not a 
night-ender.”

Tallgrass  
Buffalo Sweat

| ABV: 5% | IBU: 20 | SRM: N/A |

What the brewer says
“The creamy sweetness of milk sugar 
complements the dark-roasted barley to 
create a medium-bodied beer that is rich, 
complex, and delicious with a definite 
espresso-chocolate aroma and flavor.”

What our panel thought
Aroma: “Rich roasty notes with medium 
chocolate, light coffee. A little nutty.”
Flavor: “Roasty chocolate up front 
with a slight brightness to it. A 
smooth creaminess hits in the front 
and carries through. The creaminess 
blends with some chocolate roast 
character to provide the taste of a light 
milk chocolate bar. Medium vanilla and 
roasted coffee as it starts to warm. 
The oats come through to support. The 
finish is quite dry.”
Overall: “Very creamy and smooth 
character from the oats and lactose 
make this an easy-drinking stout. 
There was a nice sweetness and 
balance from the roasty character. The 
chocolate and toasty malt character 
come through nicely. This was a well 
executed oatmeal cream stout that I 
could session all evening long.” 
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Avery Mephis-
topheles Stout

| ABV: 15.4% | IBU: N/A | SRM: N/A |

What the brewer says
“Coal black, velvety, and liqueur-ish, 
this demon has a bouquet of 
vine-ripened grapes, anise, and 
chocolate-covered cherries with flavors 
of rum-soaked caramelized dark fruits 
and a double espresso finish.”

What our panel thought
Aroma: “Moderately strong tobacco 
aroma. Rye crackers with anise. Big 
alcohol. This is a weirdly mysterious 
aroma. Some of the expected combi-
nation of roast / chocolate / coffee but 
doesn't entirely offset the odd dusky 
aromas of Moroccan cedar wood.”
Flavor: “Thick roast coffee syrup 
poured over graham crackers. Fresh 
(unlit) tobacco here, too. Great malt 
complexity with toffee, toast, and 
chocolate and a big cherry ester. Sweet 
but not cloying. Alcohol is very warm-
ing, washing over the flavor letting the 
roast remain to the bitter end. There’s 
a cool spicy phenol that melds well 
with the alcohol warmth.”
Overall: “Chocolate-covered vod-
ka-soaked cherries—in a good way!  
I would pair this with a nice Asian 
meal since the forward alcohol would 
pair with the strong spices. A sipping 
beer for sure.”

Bear Republic  
Big Bear 
Black Stout

| ABV: 8.1% | IBU: 55 | SRM: N/A |

What the brewer says
“Big Bear is a big black stout you can 
really sink your teeth into. The bold, 
roasty, caramel malt flavor is balanced 
by Centennial and Cascade hops.”

What our panel thought
Aroma: “Big chocolate, light roast, 
light astringency, light acidic note, light 
caramel, very light dark fruits. Coffee 
ice cream with a touch of chocolate/
cocoa with hints of nutmeg and a touch 
of licorice. Alcohol evident.”
Flavor: “Bittersweet chocolate, like 
very dark or baker’s chocolate. Good 
mocha flavor—roast and chocolate 
malt. Good bitterness with sweet 
undertones. Aftertaste is fairly mild, 
like it’s toning itself down. Moderate 
earthy hops, big mouth filling carbon-
ation. Alcohol is up front and warming, 
but not harsh.”
Overall: “Classic imperial stout, 
leaning toward the roast. Crisp with 
a fair bit of bitterness at the end. 
There are supporting notes of caramel, 
chocolate, and dark fruits that come 
through keeping the beer from being 
too simplistic. A nice hefty body and 
rich chocolate and coffee flavors make 
this a nice winter beer.”

Brooklyn 
Black Choco-
late Stout

| ABV: 10% | IBU: N/A | SRM: N/A |

What the brewer says
“This stout achieves its dark chocolate 
aroma and flavor through the blending 
of six malts and months of aging. There 
is nothing better to enjoy with chocolate 
desserts, cheesecake, and ice cream.”

What our panel thought
Aroma: “Big coffee, moderate roast, 
light toasty, floral/citrus hops notes, 
dark chocolate, lots of fruity esters, 
with cherry and a touch of bubblegum, 
caramel, and molasses. Alcohol is 
evident. Emptied mug of latte and a 
chain smoker’s breath in a dive bar.”
Flavor: “Strong roast, moderate coffee, 
moderate toasty, some chocolate, 
background, fair bit of malty, prominent 
tropical fruity hops flavor, moderately 
sweet, full bodied, juicy fruit, light 
plum aftertaste. Long linger is dark 
chocolate, dates, and plums.”
Overall: “Strangely fruity for an im-
perial stout—gives it a unique twist 
and it works. A fairly long lingering 
chocolate note with dates and plums. 
Odd choice of hops? Alcohol flavor is 
strong, lingers in aftertaste. Fruity 
esters. Boozy and awesome imperial 
stout. The more I drink it, the more I 
like it.”

Captain  
Lawrence 
Frost Monster

| ABV: 12% | IBU: 65 | SRM: N/A |

What the brewer says
“Huge malt backbone with layers of 
roasted malt, chocolate, and dark 
fruit. This is big beer that puts all the 
emphasis on the malts.”

What our panel thought
Aroma: “Roasted barley merges with 
dusty cocoa to give an impressive 
artisanal chocolate impression. Sweet 
caramel with moderate earthy/woody 
hops aroma.”
Flavor: “Very well rounded and 
balanced. Sweet and bitter, hint of 
lactose, tons of 70% cacao dark 
chocolate. Earthy hops flavor with 
plenty of hops bitterness, too. It’s like 
a shot of espresso with a backbone 
of cocoa and alcohol. Roast and hops 
cruise through aggressively but do 
not overpower the essence of what 
an imperial stout is supposed to be. 
Tobacco tar, anise, coffee liqueur and 
old school bitter American hops have 
all made roll call.”
Overall: “This is definitely an Ameri-
can imperial stout. Well balanced with 
equal parts chocolate, coffee, and 
malt, with a nice hint of alpha acid 
thrown in. Hit that artisanal chocolate 
bar thing and earthy woody hops 
thing. This is freaking good.”
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Deep Ellum 
Darkest Hour

| ABV: 11% | IBU: 60 | SRM: N/A |

What the brewer says
“We mash enough grain to overflow 
our mash/lauter tun, augment it with 
raw cane sugar and Belgian-style dark 
candi syrup, balance it with tasty hops, 
and then feed the resulting wort to our 
favorite ale yeast.”

What our panel thought
Aroma: “Deep in Seoul, Korea, in the 
middle of summer, there’s nothing 
better than an afternoon Americano, 
red-bean shaved ice, and some almond 
milk boba as you walk by a group of 
wannabe thugs smoking clove ciga-
rettes. This beer hits all those moments 
in the center. Some dark fruit esters 
(plum and fig).”
Flavor: “Moderate chocolate, moderate 
coffee, light roast, light bitterness, 
dark cherry, fig, plum, dates, touch of 
umami. Long linger is dark chocolate, 
big cherry. Hops bitterness is crisp 
and adds structure. There's an inter-
esting bit of toasty malt that reminds 
me of French bread crust fresh from 
the oven, but the roast almost masks it.”
Overall: “Big, interesting imperial 
stout strongly dominated by dark 
chocolate with dark fruity notes of 
fig, cherry, and dates. Not sweet, but 
plenty of body.”

Dogfish Head 
World Wide 
Stout

| ABV: 15-20% | IBU: 70 | SRM: N/A |

What the brewer says
“Brewed with a ridiculous amount of 
barley, World Wide Stout is dark, roasty, 
and complex. This age-able ale has a 
depth more in line with a fine port than 
with a can of mass-marketed beer.”

What our panel thought
Aroma: “Sweet chocolate bar. Cherry, 
fruity, and sweet notes up front. Mod-
erate sherry suggests some age. Big 
Belgian esters with a touch of honey 
and a low vanilla. Medium alcohol. 
As it warms, more alcohol starts to 
come out.”
Flavor: “This is very tasty, suggesting 
an English barleywine that hasn’t sand-
ed off its rough edges: toffee, vanilla, 
molasses, and caramel. Big esters with 
cherry, plum, and raisin. There’s some 
light roast and chocolate as a nod to 
the stout gods.”
Overall: “Expected a much higher 
alcohol burn from this beer, but it is 
surprisingly warming. Big fruity note. 
This beer is very drinkable. This is an 
excellent after-dinner sipper in a four-
ounce glass. Stay home for the night 
and enjoy a bottle of this when you’re 
snowed in.”
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Coronado 
Stupid Stout

| ABV: 9% | IBU: 42 | SRM: N/A |

What the brewer says
“This deep, dark, viscous brew delivers 
defined, robust, chocolaty notes with 
a hint of hops freshness. As this beer 
ages, those big flavors mellow, leaving 
behind a smooth, balanced sipper.”

What our panel thought
Aroma: “A bit of slow smoked pork 
BBQ mixed with Cinnabon and cocoa 
nibs topped off with some Christmas 
spice. Caramelized brown sugar, figs, 
light chocolate and coffee notes. Smoky 
undertones and dried fruit.”
Flavor: “On the sweeter side for an 
imperial stout. Lots of milk choco-
late, latte-esque coffee notes. Fairly 
light body for the style, but since the 
flavors are a bit more subdued, it isn’t 
overwhelmed. Hops add a grassy note. 
Tobacco and smoke are here, too.”
Overall: “This seems like a beer that 
might be deceptive if you don’t look at 
the ABV content first. It has almost no 
alcohol heat/flavor, and its light body 
makes you think you’re drinking a much 
more easy-going beer. That said, it’s 
very straightforward.”

Cigar City 
Marshal  
Zhukov

| ABV: 11.5% | IBU: 60 | SRM: 40 |

What the brewer says
“Notes of espresso, chocolate, dark tof-
fee, and hints of black-strap molasses. 
The English hops varietals provide a 
subtle herbal dryness, and it finishes 
with a hearty slap of roasty espresso.”

What our panel thought
Aroma: “Slight smoke note, moderate 
alcohol and big fruity notes, plum, 
dark cherries, raisins. As it starts to 
warm, big molasses notes. Alcohol is 
an important component of the overall 
aroma profile. Over time, the coffee 
builds pleasantly.”
Flavor: “This is big and beautiful. 
Rich licorice up front with a chewy 
body and low carbonation and 
moderate alcohol. Big fruity notes with 
raisins, dark cherry, dried plums, and 
fig. Big flavor of strong mocha. An as-
sertive bitterness combines with roast 
barley to really get your attention. Malt 
offers up facets of caramel, toast, 
cookie dough, and roast.”
Overall: “Go big or go home! This is 
over the top with flavor and alcohol. 
Big fruit notes mixed with licorice 
and a heavy alcohol body. Too much 
is never enough! A 10-ounce snifter 
would have me drinking for hours and 
loving every minute of it.” 
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Elysian  
Dragonstooth

| ABV: 8.1% | IBU: 56 | SRM: N/A |

What the brewer says
“Pours a midnight black with a light 
tan head. Smells of coffee and dark 
chocolate; the mouthfeel is smooth with 
flavors of roasted malts, oatmeal, and 
warm bread. Satisfying but not heavy.”

What our panel thought
Aroma: “The aroma is surprising. 
From the appearance, you'd expect 
the typical roast coffee and chocolate 
blend, but instead you get moder-
ately strong citrusy hops with a malt 
character that suggested gingerbread 
crossed with chocolate brownies. It’s 
inviting, but a bit jarring for the style.”
Flavor: “Nice caramel malt sweetness. 
Hops bitterness balances sweetness. 
Fruity esters with raisins up front and 
chocolate toward the end of the sip 
extending into the aftertaste. Medium 
alcohol warming that becomes more 
apparent as the taste continues.”
Overall: “A good level of alcohol 
warming mixed with a strong 
chocolate, fruity esters, and slight 
sweetness. Low cherry note. Less bitter 
than some others.” 

Fort George 
Cavatica

| ABV: 8.8% | IBU: N/A | SRM: N/A |

What the brewer says
“An immense, bold, black, American 
stout; Cavatica is no dry Irish anything. 
As Fort George’s house stout, this has 
gained a reputation for being mighty 
and contagious among the locals.”

What our panel thought
Aroma: “S’mores and caramelized date 
that got pushed into a pool of molten 
marshmallow by its ex-girlfriend, gra-
ham crackers. Big chocolate, moderate 
vanilla, moderate roast, touch of coffee, 
light apple, light toasted malt. Medium 
hops aroma, minty and spicy.”
Flavor: “Dark fruits really punch 
through this one like a Russian gang 
fight where one side is Fig Newtons 
and the other is a bunch of prunes. The 
flavors carry through pretty far and 
the semi-bitter finish is like 80 percent 
dark chocolate. Melted brown sugar, 
chocolate-covered coffee beans also 
got their name on the guest list.”
Overall: “Great for the espresso addict, 
this beer has some excellent roasty 
notes well balanced with a touch of 
sweetness. The flow starts out sweet 
with chocolate and gradually goes 
toward the more astringent roast and 
coffee.”

Fremont 
Dark Star

| ABV: 8% | IBU: 50 | SRM: N/A |

What the brewer says
“Roasty, chocolate tones swirled with 
oatmeal smoothness and dark as the 
night. This one is too smooth… and 
dangerous.”

What our panel thought
Aroma: “Aromatic, mocha with enough 
oily dark roast coffee backbone to 
evoke thoughts of breakfast. Fruity with 
raisins and cherry. Plenty of caramel 
and sweet malt, too. Slight alcohol in 
the background.”
Flavor: “The flavor follows up on 
everything the aroma suggested—rich, 
sweet, chocolate coffee but adds in 
a hoppy bitterness that supports the 
roasty edge. While the bitterness lin-
gers into finish with a light acidity, it’s 
still fairly smooth. Just enough alcohol 
to feel appropriate for style.”
Overall: “Rich chocolate notes with a 
very dry finish. Big desert beer with a 
bitter finish. Lots of sweet chocolate 
flavor, dark cocoa, some dark dried 
fruit. Alcohol level is well balanced 
by the solid malt body and touch of 
sweetness.”

Grimm  
Double  
Negative

| ABV: 10% | IBU: 75 | SRM: N/A |

What the brewer says
“Aromas include coffee, bitter choco-
late, caramel, black currant, and blue-
berry.  The flavor initially follows the 
nose, then a pop of smooth bitterness 
and a lingering, roasty finish.”

What our panel thought
Aroma: “Chocolate mocha. Medium 
fresh hops aroma (woody and earthy).
Fruit esters (pear and peach). Fresh 
grass. Light caramel, moderate roasty, 
strong chocolate, touch of vanilla, light 
sweetness.”
Flavor: “Chewy sweet. Cocoa 
chocolate flavor has a slight dusty 
character. Hops bitterness is down the 
middle, does not linger into aftertaste. 
Aftertaste of chocolate and caramel 
malt. Big caramel, moderate roast, 
moderate plum and date, light roast 
astringency, light umami.”
Overall: “Quite tasty. Love the sweet 
coffee notes, very mocha-like. Big 
full-bodied imperial stout with a fair 
bit of sweetness and just a touch of 
hops and ethanol. An awesome beer to 
share with friends, but I'd be reluctant 
to tackle it solo.”
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Mikkeller 
Black

| ABV: 15.7% | IBU: N/A | SRM: N/A |

What the brewer says
“This was introduced a couple of years 
ago as the craziest, wildest, and stron-
gest beer from Mikkeller. Eventually, 
BLK FIST! ran over it. This beer, though, 
is (still) not for sissies.”

What our panel thought
Aroma: “Herbal, tea-like notes, 
medium chocolate, a little bit of coffee, 
and a lot of alcohol. Herbal and catty 
with a touch of skunk. The roast flavors 
do not present themselves in a big way 
in the aroma.”
Flavor: “Sweet mocha malt character 
with a smoked pork–like note. Moder-
ate roast with a touch of astringency. 
Slight lactose consistency. Alcohol is 
over the top and extends into the af-
tertaste. Big roasty flavors, bitter and 
a bit burnt. Hops flavor is resinous, 
sticky, and catty—not exactly compli-
mentary to the strong malt notes.”
Overall: “High alcohol with chocolate 
and roast notes. Roast flavors explode 
out of the glass. Hops flavors are not 
the best match for the roast/alcohol 
balance. The skunky and catty notes 
are so prominent that it tastes as if it 
were dry-hopped with marijuana.”

Port Brewing 
Santa’s Little 
Helper

| ABV: 10% | IBU: N/A | SRM: N/A |

What the brewer says
“Our imperial stout starts with an 
emphasis on dark cocoa and roasted 
coffee aromatics. The finish lends hints 
of sweet crystal malt, warming tones of 
alcohol, and a touch of hops.”

What our panel thought
Aroma: “Bittersweet chocolate, toffee, 
faint piney hops. Dusty cocoa with a 
coffee finish. Light floral hops notes 
and stone-fruit esters.”
Flavor: “Classic imperial stout 
flavors—moderate hops bitterness, 
dark roast coffee (but not overly bitter), 
bittersweet chocolate. Licorice, slight 
smoke, plum. Burnt figs and Turkish 
coffee. Strong roast paired with strong 
alcohol. Plenty of hops bitterness to 
extend the coffee flavor, and lots of 
coconut and cocoa extend the malt 
profile.”
Overall: “Nice alcohol heat, round 
creamy sweetness. Tastes like malted 
chocolate milk balls. Nice roast finish. 
Lots of crisp bitterness, lingering into 
the aftertaste. Sweet caramel malt 
also lingers. The alcohol is a bit hot, 
which makes me want to take this one 
slowly.”
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Lagunitas  
Imperial 
Stout

| ABV: 9.9% | IBU: 45 | SRM: N/A |

What the brewer says
“Dark, thick, and scary. Made with 
plenty of highly roasted malted barley 
to give the beer a richness and smoky 
roasty depth, sort of like a hydraulic 
sandwich in a glass.”

What our panel thought
Aroma: “Moderate caramel, a touch of 
licorice and molasses, dark chocolate, 
moderate coffee, moderate smoke 
phenol. Medium alcohol heat, roasted 
peanuts, hint of cacao nibs, rose 
esters. Moderate citrus hops.”
Flavor: “Malt flavors are excellent—
dark chocolate, dark roasted coffee, 
slightly caramelized sweet finish. 
Moderate smoke. Hint of piney hops 
bitterness. Light body. Sweetened black 
coffee with a boozy shot added. Dark 
fruit reminiscent of abbey styles. I’m 
not sure what they’re attempting with 
this one.”
Overall: “The flavor profile is excellent, 
but the body is a bit light to support all 
the malt complexity. Caramel coffee—
like a (boozy) specialty drink from the 
coffee shop. A touch of Belgian ester 
character.”

Jester King 
Black Metal

| ABV: 10% | IBU: 60 | SRM: N/A |

What the brewer says
“Pitch black with huge notes of choc-
olate, roast, coffee, burnt malt, and 
alcohol balanced by aggressive hops 
bitterness.”

What our panel thought
Aroma: “Roast malt and dark choco-
late earthy background notes provide 
complexity. Some spicy hops presence. 
Nice fruity esters with hints of fig and 
raisin.”
Flavor: “Rich and smooth with lots of 
chocolate and roast barley and a bit of 
welcome coffee roast. Hops bitterness 
is assertive but not overwhelming. 
Alcohol is readily apparent.”
Overall: “Earthy complexity nicely ac-
centuates this big stout. The base stout 
is well crafted with earthy notes that 
dart about, tantalizing you to follow. 
This is a farmhouse meal in a glass. 
Pair with something hearty and salty.”
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Rhinegeist 
Ink

| ABV: 10% | IBU: 68 | SRM: N/A |

What the brewer says
“Deep, dark intense roasted malt, 
coffee, and chocolate notes resound 
deeply in this imperial stout.”

What our panel thought
Aroma: “Vanilla, brown sugar, caramel, 
moderate roast, light chocolate, fruit 
loops, tangerine, malt aromas. The 
expected imperial stout elements are 
there, but the overall aroma impression 
is of a dry stout.”
Flavor: “Flavor has some of the com-
plexity the nose lacked. Mocha with 
toffee and bready malt, some coconut. 
The flavor is very self contained—nice 
shot of mocha, swirls of malt. The 
nice caramel-sweetness roast needs 
a bump. This is more in the imperial 
porter or imperial brown ale range.”
Overall: “Imperial stout on the rounder 
side. Maybe slightly thin, which makes 
it even easier to drink. Little bits of 
complexity fade in and out as you con-
tinue drinking it. Fun little variations 
in the sips—coconuts, whimsical. 
Taken on its own, each sip is nice, 
but imperial stout as a style is more 
typically made to be savored so there's 
a bit of a gap between expectation and 
flavor that requires recalibration.”

Speakeasy 
Scarface

| ABV: 9.5% | IBU: 50 | SRM: N/A |

What the brewer says
“Behind its fiercely black exterior is 
a mélange of subtly different roasted 
malt flavors: smoke, burnt caramel, 
and espresso. Not to be taken lightly.”

What our panel thought
Aroma: “Moderate chocolate, lots of 
darkly roasted coffee, lots of toasty 
caramel, bits of sugar cookie, touch 
of hops, a hint of nuttiness. Some 
surprising light fruit esters (pear 
or peach). Some alcohol as the beer 
warms.”
Flavor: “Big chocolate milkshake with 
a shot of espresso. Roasted chestnuts 
straight from a drum cooker, burnt 
cinnamon roll, old-school earthy Amer-
ican hops, and a very present amount 
of yeast. Once your palate adapts to 
the bitterness, the big stout flavors 
are more noticeable: caramel and 
chocolate malt, the espresso edge, 
and the nice sweetness.”
Overall: “Fairly roasty imperial stout 
with good chocolate and a fair bit 
of hops to balance throughout. Surpris-
ingly easy to drink. Extremely smooth 
and creamy with very nice chocolate 
flavor. Sweet without being cloying. 
Delicious. Very balanced overall.”

Thirsty Dog 
Siberian 
Night

| ABV: 9.7% | IBU: 58 | SRM: N/A |

What the brewer says
“Creamy and full bodied with a complex 
character from generous amounts of 
roasted, toasted, and caramel malts.”

What our panel thought
Aroma: “Fruity dark chocolate—
blueberry notes with a hint of coffee 
underneath. Moderate earthy hops. 
Some caramelized malt, slightly smoky, 
chestnut, roasted almond, frothy latte, 
and cocoa. Overall, all things brown. 
The great aroma doesn’t get lost after 
a few times.”
Flavor: “This has a good flow from 
roasty coffee with a touch of com-
plementary earthy hops bitterness, 
chocolate notes that shift it to mocha 
with some help from a nice caramel 
sweetness, fading into a pleasant 
aftertaste with light reminders of your 
alcohol intake. Smooth and pleasant, 
with a superb balance for a roast- 
forward stout.”
Overall: “This fireside warmer has 
a bitter bite softened by a generous 
chocolate background. You could 
convince me that it has French roast 
coffee in it, but I am told that is not 
true. Very good. Balanced and a great 
introduction to the imperial stout style. 
Good stuff.”  

Two Roads 
Unorthodox

| ABV: 9.2% | IBU: N/A | SRM: N/A |

What the brewer says
“Aggressively hopped with four differ-
ent PNW varieties to create a depth of 
character. Full-bodied with notes of rye, 
treacle, chocolate, and espresso.”

What our panel thought
Aroma: “When you walk into a brew-
house, it smells like this, typically be-
cause everybody is busy brewing IPAs 
and pale ales. But this is an imperial 
stout, and it smells deceivingly fresh 
and hoppy, almost dry-hopped and 
tropical. Light caramel and chocolate, 
touch of black peppercorn. Moderate 
fruity esters.”
Flavor: “Quite aggressively hopped for 
an imperial stout—piney, earthy, hint 
of grass. Makes you wonder whether 
you’re drinking a black DIPA. Lots of 
coffee and sweet caramelized malt. 
More malt sweetness than suggested 
by the aroma.”
Overall: “If you like your stouts on the 
hoppier side, this is for you. It offers 
a very nice balance between hops 
bitterness and sweet imperial-stout 
malt flavors, although it is definitely 
not what you’d expect if you purchased 
it as a straight imperial stout. Tastes 
a bit like hops chocolate. Very good.”
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The Bruery 
So Happens 
It’s Tuesday

| ABV: 14% | IBU: 22 | SRM: 100 |

What the brewer says
“Dark and delicious like Black Tuesday, 
but in a more affable format. Things 
happen, and life goes on. This beer can 
be enjoyed in all of those moments and 
seasons.”

What our panel thought
Aroma: “Dark roast coffee with a 
touch of cream. There’s a subtle hint 
of chocolate that peeks out from 
behind the vanilla, toasted malt, and 
alcohol. Rich, but not overpowering, 
dark chocolate and sweet dark cherry. 
Medium sherry notes indicative of 
some age? Leather, moderate caramel, 
touch of nutty toast, light plum.”
Flavor: “Moderate dark chocolate, 
coffee, and vanilla, big fruit—cherry, 
apricot, plum, mango, and peach. 
High sweetness up front with high oak 
notes. Caramel coffee with a shot of 
chocolate syrup and a jigger of whiskey. 
Smooth blend of chocolate and coconut 
support the cherry sweetness and help 
to dry it out.”
Overall: A big fruity beer throughout, 
with some fruity dark chocolate and 
earthy oak notes. It was a bit surprising. 
A very tasty, fairly estery version of the 
style. All of the pieces fit together well, 
but it does finish a bit sweet.”

DeStihl  
Dosvidanya

| ABV: 12.5% | IBU: 84 | SRM: 74 |

What the brewer says
“The hidden soul of this oak bourbon 
barrel-aged beer, which we said Dos-
vidanya (‘good-bye’) to several months 
before revealing, is its rich, robust, and 
roasty maltiness that finishes dry.”

What our panel thought
Aroma: “Thick chewy vanilla, moderate 
rich dark chocolate, touch of roast, 
moderate vanilla, woodsy earthiness. 
Strong coffee provides a nice back-
bone. Coconut and dried fruit add some 
nice complexity. Smells sweet and 
inviting with some mild alcohol.”
Flavor: “Tastes like a fresh brownie 
hot out of the oven with the same thick 
chewy vanilla and chocolate present 
in the aroma. It is creamy, with just 
enough carb to make everything pop. 
Strong coffee notes, moderate sharp 
roast, caramel sweetness, and oak 
tannins. Coconut and spicy alcohol 
round it out.”
Overall: “Good full-bodied imperial 
stout with a touch of warming, light 
barrel complexities, and a bit of oak 
tannins. Loved it. It hits all the right 
notes without being overpowering or 
heavy-handed. A very balanced beer.”
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Boulder 
The Dude’s 
D’Spare

| ABV: 10% | IBU: 52 | SRM: N/A |

What the brewer says
“Uses a blend of specialty malts for a 
dark chocolate, roasty flavor with hints 
of black licorice. Aging it in first-use 
Cabernet wine barrels adds depth, 
bringing out soft fruit flavors and 
subtle oakiness.”

What our panel thought
Aroma: “A very mild aroma, with a 
hint of chocolate, vanilla, and roasted 
malt. Some fruity yeast esters and dry 
cocoa with a touch of alcohol heat.”
Flavor: “Relatively smooth blend of 
strong roast and vanilla. Chocolate 
resides underneath, along with some 
tannic character to tie things together. 
Nice malt richness. Some oak charac-
ter. Dark toffee flavors and some iron 
minerality as it warms.”
Overall: “Enjoyable with nice chocolate 
notes and vanilla, but perhaps needed 
to spend more time in the barrel to pick 
up more barrel character.”

Blue Mountain 
Barrel House 
Dark Hollow

| ABV: 10% | IBU: 70 | SRM: N/A |

What the brewer says
“Our dark, low-roast imperial stout 
has notes of bourbon and vanilla 
from extended barrel aging in charred 
American oak bourbon barrels.”

What our panel thought
Aroma: “A balance of chocolate, vanil-
la, oak, cherry, plum, slight coffee. Lots 
of rich malt flavors. The aroma makes 
this beer inviting to taste.”
Flavor: “A very smooth, almost creamy 
feel enhances the chocolaty sweetness 
of this beer. A restrained roast lets the 
sweetness dominate, but it doesn’t 
come off as cloying. Some notes of 
coconut and vanilla from the barrel 
also help enhance the experience. 
The chocolate flavors range from milk 
sweetness to semisweet to dark bitter 
chocolate. Some coffee notes. Nice 
warmth in the end.”
Overall: “Well done. Sweet and chewy, 
but not cloying at all, making this one 
of those that is easy-drinking and 
scary as such. A creamy, chocolaty 
delight of a beer. The first beer with a 
5 for mouthfeel—comes in as a cream 
ball.” 
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Fifty Fifty 
Eclipse  
Grand Cru

| ABV: 11.9% | IBU: N/A | SRM: N/A |

What the brewer says
“Each Brewers Grand Cru Blend is a 
unique yearly blend from the best of a 
wide range of spirit barrels that year.”

What our panel thought
Aroma: “Dark cherry notes really come 
through and add an excellent level of 
depth. A fun blend of oaky barrel char-
acter and chocolaty malt richness. Rich 
dark roast coffee with some chocolate 
and very low level esters.”
Flavor: “The roastiness in this beer is 
really nice and the chocolate comes in 
with a nice smoothness. Nice coffee 
flavor. Sweet cherry notes hit through 
the flavor. There is a vanilla sweetness 
that hits and carries through the 
finish. The oaky, fruity barrel character 
plays well with the rich chocolate malt 
notes from the base beer. A hint of 
alcohol doesn’t overwhelm. A pleasant 
amount of roast bridges the gap 
between the barrel and the sweetness 
in the beer.”
Overall: “A wonderful base beer that 
was designed with barrels in mind—
they complement each other so well. 
Tastes like a dark cherry mocha 
should—coffee, chocolate, and cherry. 
Great balance of esters, chocolate, 
and coffee.” 

Fort George 
Barrel-Aged 
Cavatica

| ABV: 9.9% | IBU: N/A | SRM: N/A |

What the brewer says
“Pours jet black with a lacy caramel 
head. Welcoming aroma of bourbon and 
roasted barley. Smooth and thick on the 
palate with a lingering warmness.”

What our panel thought
Aroma: “Strong sweet dark roastiness 
plus bing cherry and plum esters. Some 
nice oak character is also present. 
Some alcohol warmth tickles the nose.”
Flavor: “Dark stone-fruit esters from 
the nose are also on the tongue and 
add to the sweetness. Roast blends 
well with the esters with just a touch 
of heat on the finish. A red-wine 
character is paired well with a dark 
chocolate sweetness and brighter, 
sweet fruitiness. Some oak character 
adds complexity with some vanilla 
sweetness as well. Finishes sweet with 
some alcohol warmth.”
Overall: “This bold beer wonderfully 
features red-wine barrel characters 
with a perfectly crafted imperial stout. 
Rich and complex with strong esters 
and a robust roast profile.”

Fremont 
Bourbon Bar-
rel Dark Star

| ABV: 14.5% | IBU: 50 | SRM: N/A |

What the brewer says
“The roasted and chocolate malts 
complement the smooth oats and 
bourbon barrel–aged warmth. A touch 
of sweetness dances in balance with 
the hops to finish.”

What our panel thought
Aroma: “Dark chocolate, vanilla, coco-
nut with a really nice roast character. 
Good bourbon character with nice oak. 
Other barrel character emerges as 
it warms, including dark cherry and 
alcohol sweetness.”
Flavor: “Rich dark chocolate with dark 
cherry and subtle plum esters and a 
nice wallop of coconut to enhance the 
experience. The other barrel characters 
are there as well to provide a round 
richness. Finishes medium dry with a 
touch of roast. A decent amount of heat 
prevents you from forgetting the type of 
beer your drinking.”
Overall: “This beer is fantastic. All the 
pieces fit together very well and the 
smoothness makes this big, bold beer 
dangerous. A great beer that does an 
excellent job blending a solid beer with 
a quality barrel.”

Goose Island 
2015 Bourbon 
County Stout

| ABV: 14.2% | IBU: 60 | SRM: N/A |

What the brewer says
“A liquid as dark and dense as a black 
hole with thick foam the color of a 
bourbon barrel. The nose is an intense 
mix of charred oak, chocolate, vanilla, 
caramel, and smoke.”

What our panel thought
Aroma: “Big medium-roast coffee 
with supporting chocolate tones. 
Dark cherry, plum, and vanilla play 
a supporting role. Moderate umami, 
moderate sweetness, light caramel 
notes, light roast. Second sniff finds 
the alcohol, but it’s not too hot.”
Flavor: “So many layers to the malt bill 
and barrel character that unfold over 
time...mocha on steroids leads to some 
vanilla and cherry which then lead to 
more chocolate and alcoholic heat...
Crazy complex. Big caramel, moderate 
sweetness, touch of hops bitterness, 
moderately creamy. Cool nutty element 
with hints of pecan and almond.”
Overall: “The aroma sets you up nicely 
for the flavor, and the long linger is 
quite pleasant and makes this a good 
sipping stout. What a huge beer! Aged 
just right in some fantastic barrels that 
contribute the perfect amount of flavor. 
Layers upon layers of goodness. Best 
beer of the night for me.” 
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Jackie O’s  
Bourbon Dark  
Apparition

| ABV: 11.5% | IBU: N/A | SRM: 
N/A |

What the brewer says
“Russian imperial stout brewed with 
brown sugar and aged in bourbon 
barrels for 8–12 months.”

What our panel thought
Aroma: “A beautiful blend of vanilla 
and roasted coconut with great 
chocolate, roasty undercurrent. Some 
sweet alcohol notes are pleasant, but 
foreboding. The roast sits behind the 
prominent barrel character with some 
chocolate and cherry notes.”
Flavor: “Rich, juicy, and chewy 
throughout with a strong umami 
profile indicative of being nicely aged. 
Complex blend of perceived earthy, 
salty, soy-sauce, vanilla, and coconut 
components. Some low level esters 
reside underneath, but are well blended. 
Finishes relatively dry with some 
contribution from the tannins likely. 
Some chocolate, slight coffee, and 
dark fruits are present.”
Overall: “This beer requires one’s 
place of ultimate comfort to sip on a 
quiet evening. It's contemplative and 
enveloping, and wonderfully features 
smooth chocolate, vanilla, and roasted 
coconut with an almost salty richness. 
Well crafted and well presented.”

Kannah 
Creek Demise 
of Ivan

| ABV: 11% | IBU: 45 | SRM: N/A |

What the brewer says
“Aged for 9–12 months in bourbon oak 
barrels bringing out notes of tobacco, 
raisins, and figs, and undertones 
of dark cherry. Enjoy now or age for 
several years.”

What our panel thought
Aroma: “Woody, earthy, and roasty, all 
fairly balanced against one another. 
Some very dark fruit esters under-
neath as well as some coffee tones, 
slight chocolate, and roasted-malt 
character.”
Flavor: “The ester fruitiness dominates 
this beer and a subtle smoky phenolic 
character works okay with the roasted 
malt. Relatively tart malt profile, maybe 
even cranberry tart. The earthiness and 
wood tannins support the tartness once 
your palate acclimates. A slight vanilla 
sweetness shows up mid-palate and 
lingers. Some roast and chocolate in 
the back. Nice sweetness with a good 
finish and slight warmth.”
Overall: “ Creative take on the BA 
imperial stout style but in a really 
fun way. The unique level of tartness 
somehow works with everything else. 
The fruit character is interesting.”
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Grimm Barrel 
Aged Double 
Negative

| ABV: 10% | IBU: 70 | SRM: 40 |

What the brewer says
“Aged in Elijah Craig 12 Year whiskey 
barrels. It’s jet black. The warming fla-
vors of bourbon, vanilla, and American 
oak waft above notes of bitter choco-
late, espresso, and black currant.”

What our panel thought
Aroma: “Rich aroma. A wonderful 
blend of dark chocolate, dark cherry 
and plum, vanilla, and sweet alcohol 
notes. A little coffee and oak come 
through, too. A little bit of roast to 
ground the beer to its base ingredients.”
Flavor: “‘Richness’ doesn’t begin to 
cover the luxurious flavors of this beer. 
It’s like drinking a dark cherry cordial, 
dipped in dark chocolate and soaked 
in bourbon, through a chocolate, 
vanilla, roasted coconut straw. A 
very rounded beer, with no one note 
dominating. Creamy. The oak adds 
great depth to this beer.”
Overall: “This beer is so rich and  
delicious that Bernie Sanders is  
blaming America’s problems on it. 
Very good. Some nice rich and bold 
characters come together with sweet-
ness and roast bitterness to work 
great. There aren’t enough superlatives 
for this beer.”

Great Divide 
Barrel-Aged 
Yeti

| ABV: 12% | IBU: N/A | SRM: N/A |

What the brewer says
“Aged for at least 12 months in 
whiskey barrels. The aging produces 
a complex but mellowed Yeti, with 
its signature roasted flavors, hints 
of vanilla and oak, and a whiskeyed 
finish.” 

What our panel thought
Aroma: “Deep, rich, dark chocolate, 
almost cocoa nib. Dark cherry fruit 
notes. Nice and sweet and roasty. 
Huge dry oak aromatics. Some vanilla 
sweetness ties things together Roast 
notes are more like a French-roast 
coffee bean than roasted malt.”
Flavor: “Juicy, chewy, and rich. Huge 
dark chocolate notes dominate, but 
are cut by vanilla sweetness and oak 
tannins to add a nice complexity. Some 
background coconut from the barrel 
but also a nice fruitiness that lends a 
roundness. The roast isn’t overly bitter, 
but still prominent.”
Overall: “Great beer! The chocolate 
complexity combined with everything 
else that is going on adds up to a 
great glass. So dense and heavy, light 
can barely escape its gravitational 
pull. The rare barrel-aged beer where 
the beer perfectly complimented the 
barrel. Cheers to the brewers.”
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Oskar Blues 
Barrel-Aged 
Ten FIDY

| ABV: 12.9% | IBU: N/A | SRM: N/A |

What the brewer says
“Our titanic, immensely viscous Ten 
FIDY stout aged in bourbon barrels.”

What our panel thought
Aroma: “Dark chocolate nibs, moderate 
vanilla, light oak earthiness, umami, 
and caramel, touch of coconut. Medium 
alcohol.”
Flavor: “Rich chocolate-syrup flavors 
up front, perfect for ice cream. Sweet 
caramel and a touch of vanilla and 
coconut with coffee notes going into 
the aftertaste. Medium alcohol on the 
back end (but not harsh) mixed with 
a slight burntness. Touch of umami. 
Cherry esters are rich and sweet. Some 
tartness gives the finish a little tang. 
Barrel notes are subtle—vanilla, and 
slight tannin on the finish helps to dry 
it out.”
Overall: “Big dark chocolate–domi-
nated imperial stout. Touch of ethanol 
warming, a touch of umami, and a light 
pleasant anise/licorice thing that all 
flow together nicely. The alcohol level is 
quite balanced with the high chocolate 
and caramel notes. If not careful, I 
could consume a lot of this.”

Pike Entire 
Wood-Aged 
Stout

| ABV: 9.9% | IBU: 85 | SRM: N/A |

What the brewer says
“Smooth and chocolaty, reminiscent of 
small-batch bourbon with its vanilla 
and wood overtones. Aged in Wood-
inville Whiskey barrels, which impart 
creamy vanilla and whiskey flavors.”

What our panel thought
Aroma: “A unique nose, with hints 
of port, dark chocolate, cherry, and 
an underlying earthiness, almost 
mushroom-like. Some toffee, vanilla, 
and roast in the back. Very low ester 
profile.”
Flavor: “Strong dark roast throughout 
blends with dark coffee and dark 
chocolate. Vanilla underneath rounds 
out things at the end with a touch of 
sweetness. The mushroom notes from 
the nose are more pronounced here. 
The oak blends well with the malt and 
adds to the complexity. The cherry 
character adds a nice brightness and 
sweetness. The beer finishes with a 
slight bitterness, almost that of a dark 
chocolate bar.”
Overall: “Some interesting choices 
in the recipe design make for some 
interesting flavors in this beer. There 
was good complexity with the richness 
of the chocolate that carried through 
the beer.”

Rhinegeist 
Barrel-Aged 
Ink

| ABV: 11.8% | IBU: N/A | SRM: N/A |

What the brewer says
“Our Ink imperial stout aged in bourbon 
barrels.”

What our panel thought
Aroma: “A nice display of all things 
bourbon barrel. A mix of dark chocolate 
and vanilla with some rich dried-fruit 
character, including raisin, dried 
cherries, prunes. Some sweet alcohol 
warmth. Rich malt sweetness.”
Flavor: “The barrel character definitely 
dominates with some nice vanilla, 
bourbon, slight coconut, oak-barrel 
character. Chocolate roast provides 
nice malt sweetness to add to the 
complexity. The sweetness helps in 
cutting the beer in the finish. A little 
bit of fruitiness (cherry) enhances the 
overall experience. A prominent alcohol 
warmth not only tickles the nose, but 
warms the throat.”
Overall: “Very tasty. The barrel charac-
ter and malt sweetness come together 
well. The brewers picked the perfect 
barrels for this beer, allowing the barrel 
to shine with a solid beer to help bring 
out its innate character.”

Schlafly  
Barrel-Aged 
Imperial Stout

| ABV: 10.5% | IBU: 40 | SRM: N/A |

What the brewer says
“Brewed with a big malt flavor, plenty 
of hops bitterness, and roasted barley 
for notes of dark chocolate. Aged in 
freshly emptied Kentucky bourbon 
barrels.”

What our panel thought
Aroma: “Initially reminiscent of a 
bourbon coke, maybe even cherry coke. 
A pleasant, singular boozy character 
mixes with the dark sweetness of the 
beer. Heavy roasted character with 
some notes of cocoa powder, vanilla, 
coconut, and coffee.”
Flavor: “This has a great intense choc-
olate front with a prominent booziness 
carrying through. Some nice roast 
character keeps things from getting off 
track. Rich bourbon sweetness with the 
obvious roast and chocolate notes from 
the malt. Relatively chewy throughout, 
but it finishes dry and bourbony. Vanilla 
combines with the chocolate roast to 
provide a milk chocolate character.”
Overall: “This is a perfect and intense 
dichotomy of booze and chocolate and 
all things that that entails. Very well 
done, but definitely balanced on the 
bourbon side of things.”
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Elysian  
Omen

| ABV: 7.9% | IBU: N/A | SRM: N/A |

What the brewer says
“Omen’s heavy body combines the 
dark richness of stout, the brightness 
and tang of Washington raspberries, 
and the heady flavors and aromas of a 
classic Belgian yeast.”

What our panel thought
Aroma: “Raspberries dominate with a 
dark chocolate malt background. This 
reminds me of raspberry chocolate 
mousse my mom made when I was 
young. Some nice roasted malt and 
chocolate in the aroma, but not enough 
to balance the fruit.”
Flavor: “Big raspberries supported by 
dark chocolate malt. Medium to light 
sweetness and bitterness throughout 
with a firm acidity from the fruit. 
Finishes medium dry. Not a lot of roast 
in the initial impression, but the after-
taste is coffee and black malt. Still, the 
stout flavor is quite understated.”
Overall: “Chocolate covered raspber-
ries! Captures the real complexity of 
the raspberry—not just sweet, but 
tart. Very creative and easy-drinking 
beer that would benefit from fuller body 
and more chocolate sweetness.”

Founders 
Breakfast 
Stout

| ABV: 8.3% | IBU: 60 | SRM: N/A |

What the brewer says
“The coffee lover’s consummate beer. 
This stout has an intense fresh-roasted 
Java nose topped with a frothy, cinna-
mon-colored head that goes forever.”

What our panel thought
Aroma: “Rich coffee aroma, with a 
nice blend of fresh coffee bean, green 
pepper, and earthy fresh roast. Good 
chocolate, too, but it takes a backseat. 
Coffee. Coffee. Coffee. Chocolate.”
Flavor: “The first sip offers the same 
coffee complexity, along with a light 
touch of tart acidity. As you sink into 
the coffee, the chocolate builds into a 
nice mocha wave before fading to leave 
the bitter tang of roast malt in the 
finish. Even though it’s so roasty, it’s 
smooth, not grainy. Good understated 
sweetness up front and a dry finish.”
Overall: “A blessing for coffee lovers! 
Coffee is huge, but the beer backs 
it well. The mouthfeel and body do a 
great job of supporting the big flavors 
in this beer. The chocolate flavor lingers 
long into the aftertaste. This beer is to 
coffee what an IPA is to hops.”
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Elysian  
The Fix

| ABV: 8.9% | IBU: 55 | SRM: N/A |

What the brewer says
“Dark, rich, and roasty with Stumptown 
coffee and aged on cocoa nibs sourced 
by Theo Chocolate, this stout is 
complex and full of your favorite dark 
matter.”

What our panel thought
Aroma: “Intense dark roast coffee 
first, followed quickly by chocolate 
with roasted malt and spicy alcohol. 
The smoky burn is both intriguing and 
threatening.”
Flavor: “Mocha smooth cold extracted 
coffee with a shot of chocolate 
syrup. Sweet without being cloying. 
Coffee and chocolate are strong but 
balanced by big roasted malt rich malt. 
Moderately sweet up front fades into 
a bracing bitterness with a hint of 
acidity. Moderate alcohol flavor adds 
richness and complexity.”
Overall: “Well-balanced coffee stout 
with a somewhat dry finish that makes 
this beer very drinkable. The chocolate 
provides the background for the  
balance between coffee and roast 
malt. Coffee and chocolate are 
dominant without being overpowering. 
Really tasty.”

Two Roads 
Igor’s Dream

| ABV: 11% | IBU: N/A | SRM: N/A |

What the brewer says
“Made with rye and aged in oak 
whiskey barrels that give it a depth of 
character like no other.”

What our panel thought
Aroma: “An interesting combination 
of roasted malt and subtle floral, juicy 
hops notes. Medium dark chocolate 
blends well with vanilla from the 
barrel and is delicately accentuated by 
bright fruity esters (cherry, pineapple, 
orange). Sweet but slightly bitter. Slight 
bourbon and some oak character.”
Flavor: “A surprisingly unique citrus 
and chocolate combination with a 
decent amount of roast added for good 
measure. Some nice barrel characteris-
tics (vanilla), but they only enhance the 
wild show going on between whatever 
hops these brewers are using and 
the delicious chocolatiness they’ve 
developed.”
Overall: “One of the most unique 
barrel-aged stouts I’ve ever enjoyed. 
The curious use of juicy hops doesn’t 
distract but enhances the rich stout 
and barrel flavors already present. Well 
crafted! Really enjoyed the orange/
pineapple esters which are not typical 
of the style.”
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Great Divide 
Espresso Oak 
Aged Yeti

| ABV: 9.5% | IBU: N/A | SRM: N/A |

What the brewer says
“An infusion of Denver’s own Pablo’s 
espresso adds another layer of com-
plexity, combining with the vanilla oak 
character, roasty maltiness, and bold 
hops profile. It’s official: You can now 
have Yeti with breakfast.”

What our panel thought
Aroma: “Dank resinous citrus/piney 
hops are a refreshing change. Light 
roast and chocolate malt duke it out for 
second place. Dark chocolate. Not a lot 
of coffee or roasted barley. Spicy alco-
hol. Fruity esters (peach and cherry).”
Flavor: “Sweet chocolate and roasty 
malt slowly fade into a balanced bit-
terness from hops (distinct earthy/pine 
needle freshness) and malt. Coffee 
complements the roasted malt and 
hops bitterness, acts as a background 
for assertive hops flavor. Nice alcoholic 
warmth.”
Overall: “The hops flavor and aroma 
set this beer apart from other coffee 
stouts. The malt character is great 
with a balance of chocolate and roast. 
The coffee is subtle. Great beer overall, 
but more coffee please! Surprisingly 
quaff-able.  A creative take that still 
remembers that it’s a stout.”

Half Acre  
Big Hugs

| ABV: 10% | IBU: N/A | SRM: N/A |

What the brewer says
“This beer is a thug. Available each 
year sometime in December, we work 
with Dark Matter Coffee to keep each 
batch as ruthless as it is tender.”

What our panel thought
Aroma: “A complex blend of chocolate, 
rich malt, and a hint of roast. Coffee 
is very subtle. Toasty graham cracker. 
Vanilla coffee with cinnamon. Some 
roasted malt.”
Flavor: “Sweet mocha stout with 
subdued hops bitterness. The 
medium coffee flavor substitutes for 
hops bitterness. Moderate to strong 
sweetness that slowly fades. Chocolate 
and rich malt with a bit of toast and a 
hint of roast. Somewhat warming from 
alcohol.”
Overall: “Coffee with lots of cream, 
several cubes of sugar, and chocolate 
flakes sprinkled over the top. A great 
dessert beer.” 

Left Hand  
Bittersweet

| ABV: 8.9% | IBU: 54 | SRM: N/A |

What the brewer says
“Allegro Coffee’s exotic mocha Java 
blend’s dark cherry flavors and spicy 
undertones weave into the milky sweet 
stout like a chocolate-covered espres-
so bean melting on your tongue.”

What our panel thought
Aroma: “Coffee is forward and 
somewhat earthy. Roasted malt. Slight 
dark fruit like dried dark cherries. Dark 
chocolate malt with a bit of toast. 
Coffee caramel sweetness.”
Flavor: “Sweet chocolate malt sup-
ported by coffee and roast. Sweetness 
slowly fades with a very slight bit-
terness and acidity in the finish. Toasty, 
almost graham cracker, malt. Good 
sweetness that’s well balanced by the 
roast bitterness. Medium roast coffee 
with a chocolate chaser.”
Overall: “Very well balanced—the  
coffee isn’t overwhelming, which 
lets the beer shine. The interplay of 
coffee, roast, and chocolate yields nice 
complexity.”

Ninkasi Noir

| ABV: 7.6% | IBU: 60 | SRM: N/A |

What the brewer says
“Combines roasted malts with smooth 
coffee from Stumptown Coffee 
Roasters. A subtle sweetness from milk 
sugar makes this beer reminiscent of 
the most satisfying cup of Joe.”

What our panel thought
Aroma: “Creamy, sweet, nice coffee 
roast with the perfect touch of bitter-
sweet chocolate. Reminds me a little 
of the coffee frappés I had as a kid.”
Flavor: “The roast malt slides in 
smoothly and builds to a nice coffee 
intensity. Creamy flavor and creamy 
mouthfeel. The underlying sweetness 
is pleasant but not too powerful until 
it fades down to let you really get the 
roasty bitter finish of the coffee flavor. 
The bitterness lingers along with some 
acidity, but it’s buoyed by the remaining 
sweetness. A faint whiff of hops in 
that initial sip adds some pleasant 
earthy complexity. Coffee balances 
the sweetness with a crisp roasted 
background.”
Overall: “Very nice smooth treat. 
Excellent balance of malt and coffee 
as well as sweetness, bitterness, and 
acidity.”
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Southern Tier 
2Xpresso

| ABV: 7.5% | IBU: 55 | SRM: N/A |

What the brewer says
“A stout so black, so rich, so creamy, 
it’d be at home in a café along a cob-
blestone street in some neighborhood 
in Rome. Yet, it’s beer.”

What our panel thought
Aroma: “Dark coffee, sweet caramel or 
chocolate malt in background. Smoky 
tobacco aromas. Light floral citrus that 
resolves into lemon.”
Flavor: “Strong coffee flavor and 
the citrus overtones are somewhat 
sharp. Moderate hops flavors tend 
toward spicy. Hoppier than expected 
up front. Aftertaste has some mocha 
character.”
Overall: “Some cocoa mole flavors, 
sort of spicy. Bitterness balances 
sweetness well. Very drinkable, but 
uncharacteristic for a stout with so 
much citrus and hops. More like a black 
pale ale than a stout.”

Southern Tier 
Choklat

| ABV: 10% | IBU: N/A | SRM: N/A |

What the brewer says
“Chocolate, sweet caramel notes, hints 
of vanilla on the nose. Chocolate, dark 
cherries, lightly woody and bittersweet 
on the tongue.”

What our panel thought
Aroma: “Chocolate chip ice cream, 
covered in Hershey’s syrup, topped off 
with a chocolate wafer. I can even smell 
the bready aroma of the sugar cone. 
Light fruit esters (pear or passion fruit).
Chocolate fudge, cocoa powder, toasty. 
Very intense milk chocolate.”
Flavor: “Aroma tricks you into expect-
ing sweetness, but the flavor delivers 
more balance. Sure, it’s still just as 
chocolaty, but hops and roast malt do 
their best to upstage it. The roast fla-
vor pulls the chocolate toward mocha. 
There’s an earthy/citrus hops flavor 
and then a powerful bitterness from 
a tag-team combination of roast and 
hops. Both sweetness and bitterness 
linger into the finish.”
Overall: “Nice roasted barley base, 
layered with sweet chocolate and some 
coffee notes. Lingering sweet chocolate 
finish. Sip this to keep warm all winter 
long.”
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Smuttynose 
Rocky Road

| ABV: 7.3% | IBU: 25 | SRM: N/A |

What the brewer says
“Ooey-gooey Fluff amazingness and 
the rich goodness of cacao nibs are 
blended into a full bodied sweet stout 
beer that is aged on amaretto-soaked 
oak chips.”

What our panel thought
Aroma: “Roasted malt, dark chocolate, 
coffee, slight fresh oak. Crisp roast 
malt softened by caramel, light cocoa 
with a slight touch of pipe tobacco, 
mild earthy hops.”
Flavor: “Bitter roast malt and coffee 
followed by soothing sweet chocolate. 
Full bodied and filling. Bitter coffee 
flavors linger in the aftertaste (not a 
bad thing). Lots of oaky tannins in the 
finish. Finishes quite dry for how sweet 
this starts. Slightly sweet (caramel 
swirl), some chocolate but it’s cut with 
some tart grainy acidity.”
Overall: “Almost a desert beer because 
of the sweetness, but the strong roast 
helps cut through giving a lively palate 
sensation. Alcohol helps prevent the 
beer from being cloying. A touch of 
vanilla from the marshmallow adds 
sweetness.”

Rogue Double 
Chocolate 
Stout

| ABV: 8.7% | IBU: 68 | SRM: N/A |

What the brewer says
“Double Chocolate Stout is an evolution 
of Rogue Chocolate Stout, which is fla-
vored with imported Dutch bittersweet 
chocolate.”

What our panel thought
Aroma: “Strong honey aroma crossed 
with a freshly unwrapped Cadbury’s 
chocolate bar and a touch of raisin. 
Roasted malt, light caramel, roasted 
marshmallow.”
Flavor: “The chocolate bar flavor hits 
first but then reveals that it’s bitter-
sweet chocolate in disguise. The big, 
oily roast malt and assertive bitterness 
belie the sweetness of the aroma. There 
is a fair amount of sweetness, but it’s 
almost subliminal. Nice coffee notes. 
Hint of burnt sugar/toasted marshmal-
low. Sweetness fades into a moderate 
bitterness with a bit of acidity. A dry 
roasty astringency lingers in the finish 
keeping it from being cloying.”
Overall: “The nose and flavor are 
weirdly contrasting (like when you’re a 
kid and smell, then taste bittersweet 
chocolate), but it works. The roastiness 
of the underlying beer does a nice job 
of balancing the super-intense choco-
late. Solid, well-crafted beer.”
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Tallgrass  
Big RICC

| ABV: 10.5% | IBU: 65 | SRM: N/A |

What the brewer says
“Bold coffee flavor and aroma with 
strong chocolate notes. Pours jet-
black. Subtle dark fruit flavors. Dark 
roasted grains. Slight, warming alcohol 
presence. Full-bodied and great for 
sipping.”

What our panel thought
Aroma: “Blend of sweet roasty coffee, 
caramel, and chocolate. The malt and 
coffee play nicely. Some resinous hops 
are there as well. Somewhat boozy, but 
not harsh or offensive.”
Flavor: “Excellent blend of coffee, 
roasted malt, and chocolate. Mod-
erate sweetness accentuated by the 
chocolate that fades into moderate 
bitterness from a mix of subtle resinous 
hops and dark malt. Alcohol warmth 
and a touch of caramel, figs, raisins, 
and spice.”
Overall: “Excellent use of coffee and 
chocolate that build on an already 
great beer. The hops that come 
through especially help balance the 
sweetness from the chocolate and 
malt. Delicious—lip-smacking good! 
A rich and decadent note to end any 
evening.”

Terrapin  
Tiramisu-Hoo

| ABV: 8.3% | IBU: 30 | SRM: N/A |

What the brewer says
“We have managed to create a beer 
that is layered with all the goodness 
you would expect from a succulent slice 
of Italian history.”

What our panel thought
Aroma: “Very strong maple aroma. 
Chocolate sticky buns made with crazy 
amounts of coconut and coconut oil 
and a thick layer of icing. Oh yeah, 
and don’t forget the candied pecans. 
This smells like a dessert-lovers mad 
dream.”
Flavor: “Wow. Flavor is everything 
that the nose suggested, with just a 
slight balance shift. Imagine a rich, 
pecan-laden coffee cake coated in 
maple syrup and chocolate frosting, 
washed down with a very sweet coffee. 
The coffee finish grounds it.”
Overall: “A great dessert beer to share! 
Nice smooth chocolate flavor. Perhaps 
a bit heavy, almost cloyingly sweet, but 
some people will love it.”

Terrapin 
W-N-B

| ABV: 9.4% | IBU: 50 | SRM: N/A |

What the brewer says
“Black as night, this coffee stout is 
thick, rich, and full of real coffee flavor. 
A unique blend of coffee produces 
a robust and flavorful beer that will 
leave you asking, ‘Why not beer for 
breakfast?’”

What our panel thought
Aroma: “Dark roast coffee and roasted 
malt. Biscuity, toasted rich malt in 
the background. Spicy alcohol. Mild 
chocolate.”
Flavor: “Coffee-forward, followed by 
roast malt and alcohol. Medium hops 
bitterness complements roast notes. 
Starts quite sweet and transitions to 
a moderately intense acrid bitterness 
that’s emphasized by the medium high 
carbonation. The alcohol brings out a 
nice nuttiness and accentuates the 
cocoa highlights. Pleasant caramel, 
too.”
Overall: “Well-crafted beer. The bal-
ance of coffee and malt is nice. Alcohol 
warming is pleasant.”

Wicked Weed 
Milk & Cookies

| ABV: 8.5% | IBU: N/A | SRM: N/A |

What the brewer says
“Hints of cold milk, sweet vanilla, and 
hearty oatmeal remind us that our 
memories are forever led by our senses. 
In this case, we are led home.”

What our panel thought
Aroma: “Cinnamon and raisins come 
through up front with lots of vanilla. 
Malt character is very chocolate-for-
ward with just a hint of roast in the 
background.”
Flavor: “Intense cinnamon throughout 
that melds well with the roast and 
chocolate malts. Sweetness that fades 
slowly but lingers into the finish. Malt 
chocolate (accentuated by the vanilla) 
with a hint of roast. Lactose comes 
through that adds a smoothness and 
sweetness. A bit like an oatmeal-raisin 
cookie or holiday baked treats. Alcohol 
evident and warming.”
Overall: “This beer is sweet and 
warming and would be perfect with 
holiday desserts (heck, any desserts). 
The special ingredients were the 
focus, but the stout character provided 
a perfect foundation.”
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Crux Fermen-
tation Project 
Tough Love

| ABV: 11.5% | IBU: 70 | SRM: N/A |

What the brewer says
“Constructed with dark roasted malts, 
malted rye, and oak-smoked wheat, 
then banished for nine months in Ken-
tucky bourbon barrels to add strokes 
of vanilla.”

What our panel thought
Aroma: “Subtle blend of chocolate, 
roast, and vanilla with maybe some 
extra sweetness from chiles? Dark 
cherry and caramel, moderate sweet 
malt and leather notes, touch of kettle 
caramelization and coffee roast, a hint 
of smoke, and a touch of hops. Medium 
alcohol note especially as it starts to 
warm up.”
Flavor: “Rich malt profile: caramel 
and toffee grounded with roast malt 
and a spicy alcohol warmth. Fairly 
earthy. Milk chocolate with strong 
coffee and roast, moderate sweetness 
and dark caramel. Some hops backing 
for the roast bitterness. Medium 
smoke note up front and enough burn 
on the back of the throat to suggest 
chiles. The sweetness supports, and 
cuts through, the heat.”
Overall: “Pleasant sweeter stout with 
strong notes of chocolate, coffee, and 
vanilla and a hint of smoke character.”

Fifty Fifty 
Eclipse  
Vanilla

| ABV: 11.9% | IBU: 72 | SRM: N/A |

What the brewer says
“Lovingly crafted just once a year. 
Made with the finest malts, hops, fresh 
mountain water, yeast, and vanilla 
beans.”

What our panel thought
Aroma: “Moderate coffee, touch of 
malt sweetness, strong vanilla, mod-
erate caramel, touch of earthy woodsy 
notes. As it warms, a slight alcohol 
note starts to present itself. Smells a 
lot like an alcoholic, chocolate cream 
soda. Nice strong mocha favoring 
cocoa nibs over coffee, nice toasty malt 
adds a touch of Cheerios.”
Flavor: “High vanilla up front, similar 
to a cream soda, but a quick transition 
with high molasses that creates a 
drying effect mixed with a moderate 
alcohol spike. High caramel and toffee 
notes as well with a bit of chocolate. 
Oak adds a sharp tannin edge.”
Overall: “Holy vanilla! Oh, and some 
alcohol and oak. This is almost root 
beer/cream soda imperial stout.”
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Copper Kettle 
Snowed In

| ABV: 10.6% | IBU: 68 | SRM: N/A |

What the brewer says
“Created for relaxed mornings when 
work is optional and the snow keeps 
falling. Brewed with locally sourced 
coffee and rich chocolate and pairs well 
with a hearty breakfast.”

What our panel thought
Aroma: “Big coffee/espresso, moder-
ate vanilla, light caramel sweetness 
and cherry, touch of coconut, nutty 
toasty. Light cocoa nibs with a touch of 
alcohol. Sweet coffee blends well with 
the richness of the dark malt bill.”
Flavor: “A wonderful blend of coffee 
and stout that helps you appreciate 
the difference between roast malt and 
coffee. This is clean coffee first, sweet-
ened with caramel syrup and vanilla, 
with a pleasant roastiness that sneaks 
in near the finish and lasts. Alcohol is 
warming and a little spicy. The base 
beer has nice chocolate and toast 
character with vanilla from the barrel to 
sweeten things up a bit, then the coffee 
brings things together.”
Overall: “Coffee-dominated stout. The 
chocolate and sweet notes are dom-
inated by a delicious espresso-like 
coffee. The sweetness and coffee 
strength remind me of sweet coffee 
desserts. Very well executed.”

Avery Vanilla 
Bean Stout

| ABV: 10.8% | IBU: N/A | SRM: N/A |

What the brewer says
“In this silky stout, a double dose 
of vanilla derived from both fresh 
bourbon barrels and the trio of Tongan, 
Ugandan, and Mexican whole vanilla 
beans is complemented by essences of 
chocolate, caramel, and molasses.”

What our panel thought
Aroma: “Aroma is overall muted, but 
moderate caramel, mild coffee, light 
chocolate, moderate toast, moderate 
plum and cherry, light vanilla. Reminds 
me of a Belgium Strong or perhaps an 
Eisbock. As it warms, more spiciness 
comes out.”
Flavor: “Moderate sweetness, roast, 
plum, cherry, coconut, earthy. Touch of 
caramel and vanilla, big dark chocolate 
and mouthfeel. Big sweet fruity notes 
up front, almost sangria-like. Light 
chocolate and coffee notes in the back-
ground mixed with a moderate alcohol 
warming. A nicely balanced beer that 
reveals more as you sip.”
Overall: “Dark chocolate, vanilla, 
and hints of roast coffee dominate 
the front of this beer, and coffee, dark 
cherry, and dark chocolate linger at 
the end. Pleasant and easy drinking. 
Take a sip, and you’re happy to take 
the next sip.”
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Freemont  
BA Dark Star  
Coffee Edition

| ABV: 14.5% | IBU: 50 | SRM: N/A |

What the brewer says
“Aged in Kentucky bourbon barrels. 
Roasted and chocolate malts comple-
ment smooth oats. A touch of sweetness 
dances in balance with the hops.”

What our panel thought
Aroma: “Thick mocha shake—creamy 
coffee-chocolate combo with a nice 
spicy alcohol nose. Moderate roast and 
plum, touch of cherry. Perhaps a touch 
of cinnamon.”
Flavor: “Moderate dark chocolate with 
a lighter body than expected. High 
coffee notes with an earthy, peppery 
note. Light vanilla note toward the end 
of the sip. High carbonation doesn’t 
create a bite but perhaps masks a 
slight alcohol note. Slightly smoky and 
touch of cinnamon, notes of nutmeg,  
smooth warming alcohol with a bit of 
spice. Good oak woodiness without 
going too tannic. Finishes medium-dry 
with a touch of heat and carb bite.”
Overall: “This imperial stout has a big 
earthy/woodsy barrel character. It’s 
lighter than expected with a coffee/
chocolate-forward note. Alcohol warm-
ing but not hot. Nice mocha flavor, big 
and smooth. A well made coffee beer. 
Everything comes together nicely.”

Goose Island 
BCB Propri-
etor’s 2015

| ABV: 13.4% | IBU: 60 | SRM: N/A |

What the brewer says
“Brewed with maple syrup aged in 
bourbon barrels, toasted pecans, and 
guajillo peppers to give some moderate 
heat to the back-end.”

What our panel thought
Aroma: “Moderate fruity aroma (black 
currant, plum, cherry, blackberry, blue-
berry, raspberry, pomegranate) with 
medium chocolate and coffee notes. 
Light alcohol note. As it warms, more 
sweetness and alcohol notes. Moderate 
caramel. Light roasty foundation 
reminds me that it’s a stout.”
Flavor: “Rich sweetness, chocolate, 
vanilla, coffee, slight soy sauce. 
Complex mocha/caramel/roast malt, 
esters, and smooth warming alcohol 
(spicy) set up a perfect storm of rich-
ness. Big dark fruits (cherry, blueberry, 
blackberry, currant, raspberry) and 
bright acidity. This is a rich mouthful.”
Overall: “Big fruity sweetness 
with cherry and blackberry notes. 
Moderate alcohol warming and a 
medium amount of chocolate. A 10 
oz pour of this might last me quite a 
while. A great sipping beer with the 
intense sweetness of a dessert wine. 
Wow—I’d like to curl up with a full 
bottle of this.”

Goose Island 
BCB Regal 
Rye 2015

| ABV: 13.5% | IBU: 60 | SRM: N/A |

What the brewer says
“A unique blend of Bourbon County Brand 
Stout aged in rye whiskey barrels with 
blackberries, Luxardo candied cherries, 
fresh sour cherries, and sea salt.”

What our panel thought
Aroma: “Strong chocolate, light cherry, 
touch of plum, moderate candi syrup, 
moderate date, raisins, figs, port. Rich 
sweetness with a moderate Belgium 
fruitiness. Reminds me of a barleywine 
with a touch too much chocolate. Mod-
erate alcohol note Bourbon sweetness, 
more corn than vanilla.”
Flavor: “High fruitiness up front with 
a high cherry note. Strong acidity, 
moderate chocolate, fig, and vanilla, 
big sweetness, port notes. A bit of 
coffee and chocolate at the end of the 
sip. A well-attenuated and huge beer. 
Strong bourbon character with some 
coffee-like notes. Spicy.”
Overall: “Fun chocolate- and dark 
fruit–dominated beer. Even with 
the sweetness, the body is light and 
bright with the nice acidity and strong 
fruit notes. So many big pieces come 
together to make this beer. The bourbon 
character is very strong throughout. 
This is one of the more interesting 
beers we’ve had.”

Hardywood 
Bourbon  
Barrel GBS

| ABV: 10.6% | IBU: 55 | SRM: 40 |

What the brewer says
“Brewed with vanilla beans, cinna-
mon, fresh Casselmonte Farm baby 
ginger, and Bearer Farms wildflower 
honey. Matured in Virginia bourbon 
barrels.”

What our panel thought
Aroma: “Mexican chocolate—cin-
namon, vanilla, maybe a little chile/
cayenne. Super aromatic! Moderate 
sweetness, light coffee, light anise. 
Reminds me very much of cinnamon 
rolls. A touch of ginger and clover start 
to give way to a pumpkin essence.”
Flavor: “This is somewhere between 
a Mexican mole stout and a Christmas 
beer. It is very much like a cinnamon 
roll. Moderate sweetness with high 
spices that grow in intensity toward the 
end. Alcohol stays in the background 
as a warming. Light coffee note toward 
the end. If you like cinnamon-clove-gin-
ger, you’ll be quite happy. Mexican hot 
chocolate.”
Overall: “That’s a spiced stout! If you 
like chai, this is a beer for you. Mod-
erate sweet notes with the chocolate 
and coffee. Low alcohol stays out of 
the way. Move over coffee beers—this 
would be perfect with a cinnamon roll 
for breakfast.”
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Jackie O’s Oil 
of Aphrodite

| ABV: 11.5% | IBU: N/A | SRM: N/A |

What the brewer says
“Brewed with black walnuts and Belgian 
candied syrup. PNW hops accompany 
English, German, American, and Belgian 
malts to create a sweet and rich 
springboard for deep nuttiness. Aged in 
bourbon barrels for 8–12 months.”

What our panel thought
Aroma: “Chocolate, umami, light 
fenugreek and maple syrup. Moderate 
alcohol up front with slight fruity plum 
note reminiscent of Belgium esters. 
Roast malt, caramel, and vanilla. 
Some alcohol. Almost like vanilla coke 
with a light shot of Kahlua.”
Flavor: “Coffee roast character is 
soft and sweet and buoyed by a fair 
amount of caramel and chocolate and 
some nice nutty elements. Moderate 
vanilla and light leather. Coffee with 
a touch of rum and a shot of vanilla 
cream soda.”
Overall: “Big chocolate/mocha stout 
with bourbon. Touches of coffee and 
dark chocolate, but mostly sweet choc-
olate and bourbon. Fair bit of pleasant 
ethanol warming throughout. A good, 
enjoyable, easy-drinking stout.”

Lost Abbey 
Track 10

| ABV: 13.5% | IBU: N/A | SRM: N/A |

What the brewer says
“Began as a Serpent’s Stout base aged 
in bourbon barrels with coffee and 
cacao nibs added before packaging.”

What our panel thought
Aroma: “Moderate coffee notes with a 
slight smoke note and medium choc-
olate. Medium alcohol notes. Medium 
oak with a light cherry note. Light vanil-
la, moderate licorice. Smooth blend of 
dark roast and peppery phenolic. Light 
tobacco accents the light amount of 
roast malt. As it warms, a bit more 
roasty chocolate and alcohol.”
Flavor: “Strong coffee and chocolate, 
but also some nice malt complexity 
(caramel, toffee, dark fruit, and roast). 
Light nutty notes, medium body, touch 
of licorice, and moderate sweetness. 
Medium-high alcohol heat dries out 
the sweetness. Coffee blends well 
with the alcohol and fruity oak-barrel 
notes.”
Overall: “Fun coffee-dominated imperial 
stout. Supporting notes of caramel, 
licorice, cherry, and other fruits, with 
a light bitterness. The alcohol notes 
are just enough to accentuate the big 
nature of the beer. Good balance of 
chocolate, roast, high coffee, and an 
alcohol warming in the background.”
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Jackie O’s 
Champion 
Ground

| ABV: 11% | IBU: N/A | SRM: N/A |

What the brewer says
“After resting in bourbon barrels, this 
stout had a strong dark chocolate 
presence but needed a boost. Stauf’s 
Coffee Roasters nailed the perfect roast 
to complement the barrel-aged stout.”

What our panel thought
Aroma: “Moderate earthy coffee and 
cacao nib with a hint of cherry, moder-
ate caramel, and a touch of nuttiness. 
Light licorice note, light sweetness, 
touch of vanilla. Medium alcohol notes 
with a light oak note. Very estery (dark 
cherry, plum, dried fruit hint of raisin). 
Great malt complexity.”
Flavor: “Rich dark chocolate note, to 
the point of bitter chocolate, with a mod-
erate alcohol note that swoops in to take 
its place. Moderate coffee is well-inte-
grated and very smooth. Nutty malt, a 
touch of licorice, moderate earthiness. 
Light sweetness, but the aftertaste is 
coffee, chocolate, and dry. Low-medium 
vanilla supports everything.”
Overall: “Very well balanced stout that 
bounces between coffee, cacao nib, 
and a touch of earthy, and finishes 
with a nice roastiness with hints of 
fruit. Rich coffee and chocolate up 
front—the balance of the rich base 
beer and the coffee works very well.”

Hardywood 
Kentucky 
Xmas Morning

| ABV: 10.6% | IBU: 55 | SRM: 40 |

What the brewer says
“Aged in Kentucky bourbon barrels, 
which add layers of vanilla, coconut, 
and toasted oak. Before bottling, this 
is cold filtered through freshly cracked 
locally roasted coffee beans.”

What our panel thought
Aroma: “Suddenly, it’s Christmas! Cin-
namon/clove/nutmeg spice with a bit 
of ginger, too. Moderately strong coffee. 
Moderate vanilla and caramel. A bit of 
chile aroma with a touch of chocolate. 
As it warms, more earthy coffee notes 
with a light amount of alcohol.”
Flavor: “The ginger is stronger than the 
nose, but I still get the other Christmas 
spices in spades, along with vanilla. 
The roast malt grounds it with an 
earthy bitterness which emphasizes 
the perception of gingerbread. Mild 
cocoa and a hint of coconut with mild 
warming alcohol. Moderate coffee.”
Overall: “This is the perfect balance 
of coffee, chile peppers, and sweet-
ness in a low roast, high chocolate 
beer! The coffee notes are earthy, 
which plays well with the light amount 
of roast astringency. Nice alcohol 
warming stays in the background and 
really highlights the coffee.”
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Madtree Are 
You Ready 
For Some…

| ABV: 9.6% | IBU: 72 | SRM: N/A |

What the brewer says
“Luring us in with its silky chocolate, 
slight nuttiness, and smooth burning 
bourbon taste, the darkness engulfs ev-
erything in its path. Brewed with hemp 
seeds and aged in bourbon barrels.”

What our panel thought
Aroma: “Light licorice, caramel, dark 
cherry, toasty, and coconut, moderate 
earthiness, big fenugreek/maple syrup. 
Light oak with medium chocolate and 
light coffee. As it warms, less coconut 
and more alcohol. Molasses and honey 
with some mild cocoa. Somewhat 
peppery roast and toast notes are well 
blended.”
Flavor: “Moderate roast, medium 
body, medium coffee, strong choco-
late, touch of cherry, light plum, and 
a touch of maple syrup. A medium 
nutty note and more honey. Fairly dry 
flavor with slight dried fruit notes. 
Moderate alcohol and roast going into 
the aftertaste. Light oak notes toward 
then end as it warms.”
Overall: “Fun stout with hints of 
breakfast, light fruit, a touch of maple 
syrup, chocolate, and a bit of coffee. 
Some of the dark fruits come out 
nicely as well. Barrel character is a bit 
muted but it's very drinkable.”

Madtree BA 
Axis Mundi

| ABV: 10.5% | IBU: 72 | SRM: N/A |

What the brewer says
“The Siberians believed a ‘World Tree’ 
connects worlds through its roots and 
branches. While this Russian imperial 
stout isn’t the world’s cosmic axis, it 
does connect you to rich flavors.”

What our panel thought
Aroma: “Rich chocolate and high vanil-
la aromas (a full bean in every bottle?) 
with a touch of marshmallow. Vanilla 
starts to take over the aroma, with a 
medium alcohol note toward the back. 
Moderate cinnamon, light spicy note 
and light coffee. There’s a hint of roast 
underneath, but I have to dig my way 
through cream soda, white chocolate, 
and vanilla shortbread to find it.”
Flavor: “High vanilla and moderate 
spiciness that extends into the after-
taste with medium roast notes. Light 
earthy hops and some light chocolate 
with a mildly roasted coffee in the 
background that becomes more promi-
nent as I sample more. A nice alcohol 
warming at the end of the sip.”
Overall: A lot of vanilla! Dab some of 
this behind your ears before you go out, 
and your date will nuzzle you during the 
slow dances. It will probably get some 
people to try a stout, and that’s good.”

Neshaminy 
Creek Barrel 
Aged Leon

| ABV: 12.8% | IBU: N/A | SRM: N/A |

What the brewer says
“Brewed with handmade marshmallow 
fluff, graham crackers, and bittersweet 
baker’s chocolate and aged for six 
months in bourbon barrels.”

What our panel thought
Aroma: “Moderate roast up front 
with vanilla, chocolate, moderate wet 
earth, a bit of acidity, light apple/pear 
fruit notes, moderate caramel notes, 
big sweetness, moderate umami. Lots 
of cherry. None of this should distract 
you from the brandy-like alcoholic 
warmth. There is plenty of vanilla and 
leathery oak to justify the barrel-aged 
label.”
Flavor: “Big sweetness is immediately 
apparent with moderate coconut, 
light vanilla, smooth roast, a touch 
of earthy oak, strong caramel, light 
plum, touch of cherry, touch of umami. 
Expected chocolate notes. Medium 
alcohol note with appropriate carbon-
ation. Roasty at the end of the sip. Very 
well blended with a touch of heat on 
the finish. Great wood character.”
Overall: “This beer really showcases 
the roast, chocolate, and dark stone 
fruit throughout. Very pleasant. Big 
but not overwhelming.”

Copper Kettle  
Mexican Choc-
olate Stout

| ABV: 7% | IBU: N/A | SRM: N/A |

What the brewer says
“A rich black ale with dark roasted malt 
flavors blended with bittersweet choc-
olate, our own blend of three Mexican 
chile peppers, and cinnamon.”

What our panel thought
Aroma: “Medium spices with a slight 
acrid note. Moderate cinnamon evokes 
a bit of pumpkin spices and a touch 
of chocolate. Cherries, dried and 
fresh. Not a lot of stout (roast, coffee, 
chocolate) in the aroma. Some smoky 
notes and spicy pepper.”
Flavor: “Chile flavor starts out high 
with moderate cherry notes and starts 
to burn slightly as it sits in my mouth 
toward the aftertaste. The hotness con-
tinues to grow well after the taste—a 
bit like hot cherry juice. A bit of caramel 
sweetness is there to balance, but the 
body is still svelte. The spices from the 
nose are here, too, but the chile heat 
presses them down into mere accents 
to the warmth.”
Overall: “The chile heat is nice, but 
it ultimately overpowers the other 
flavors—more chocolate and a touch 
of roast would be nice. But if you love 
heat more than balance in a chile 
beer, you should try this.”
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Stone  
Xocoveza For 
The Holidays

| ABV: 8.1% | IBU: 50 | SRM: N/A |

What the brewer says
“This insanely delicious take on Mexi-
can hot chocolate is crafted with cocoa, 
coffee, pasilla peppers, vanilla, 
cinnamon, and nutmeg.”

What our panel thought
Aroma: “Moderate spiciness where the 
spicy peppers slightly overpower the 
chocolate. Reminiscent of Halloween 
spices with light cinnamon and an 
earthy character. Chocolate, chile, and 
roast. Cinnamon, mild pepper aroma, 
and chocolate combine to smell a bit 
like an incense-filled Nepali import 
shop. I can reframe it as mole, but it’s 
more like incense.”
Flavor: “Flavor is very much mole: the 
chile flavor is there, with a hint of chi-
potle spicy smoke, along with an earthy 
cocoa, but the spices are very much in 
play, with strong cinnamon and mild 
cumin. A touch of alcohol warming, 
just enough to know it is there. Subtle 
heat.”
Overall: “Very drinkable and balanced 
with a good chile flavor, light chile 
spice, chocolate, and a cinnamon note. 
Nicely balanced and surprisingly quaff-
able. This hits all the expected notes 
(chile, chocolate, and malt) without 
overdoing any of them.”

Westbrook 
Mexican 
Cake

| ABV: 10.5% | IBU: 50 | SRM: N/A |

What the brewer says
“A serious imperial stout aged on cocoa 
nibs, vanilla beans, cinnamon sticks, 
and fresh habanero peppers.”

What our panel thought
Aroma: “Rich chocolate sweetness 
with no apparent chile note up front. 
As it warms, slight cinnamon with a 
light honey and chocolate note. Good 
stout aroma. Roast malt, a hint of ashy 
smoke that builds over time.”
Flavor: “Rich chocolate flavor up 
front with a chile flavor in the middle 
followed by a long chile spice that 
starts to grow. It never gets very hot, 
but there’s no missing it. As it warms, 
a little bit of a honey sweetness 
tames the heat, and the heat cuts the 
sweetness. Roast flavors hang out in 
the background relative to the forward 
chocolate notes. Coffee and the 
chocolate with some nice caramel malt 
underpinning, plus a very light smoke 
note as well.”
Overall: “From the aroma I would not 
have expected a chile beer but with the 
flavor, the chile spice grows and grows. 
It's a sneaky heat and very well done! 
Very balanced expression of pepper 
and beer.”
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Perennial  
Abraxas

| ABV: 10% | IBU: 80 | SRM: N/A |

What the brewer says
“An imperial stout brewed with ancho 
chile peppers, cacao nibs, vanilla 
beans, and cinnamon sticks. This beer 
has a complex body with a delicious 
lingering roastiness.”

What our panel thought
Aroma: “Moderate chile spice note 
up front with a moderate chocolate 
note and medium alcohol. Like a chile 
chocolate bar. Some light fruit esters 
(pear or apple). Spicy aroma, both from 
chiles and a bit of cinnamon and earthy 
cumin. Some malt brings toffee, cocoa, 
and vanilla to the mix.”
Flavor: “Moderate spice up front with 
cinnamon and chile flavor. Big choco-
late notes, similar to a mole. Light chile 
spice toward the end of the sip but not 
overpowering—the flavor seems to be 
greater than the chile spice. Sweet full 
chocolate flavors followed by medium 
sharp chile heat and some cocoa that 
lingers to mix with the late arriving 
chile flavor, lasting into the finish.”
Overall: “Moderate sweetness with 
a medium chile flavor and a touch of 
spice. In the beginning the spice seems 
overpowering but as it warms, the chile 
flavor comes out and the spice steps 
aside. Sweet and rich desert beer.”

Green Flash 
Dia De Los 
Serranos

| ABV: 8.8% | IBU: N/A | SRM: N/A |

What the brewer says
“This Double Stout reveals notes of 
roasted malt, coffee, and sweet baker’s 
chocolate with a caliente kick of fresh 
Serrano chiles.”

What our panel thought
Aroma: “Bright chile note up front with 
a slight fruity (cherries and peaches) 
characteristic. Low smoke note, similar 
to pit smoke. Light chocolate with a 
hint of roast.”
Flavor: “Cumin and other Mexican 
spices up front remind me of enchila-
das. Chocolate malt first, but then it 
steps aside for a strong perfumed chile 
flavor with a delicate flash of heat. 
After a moment to savor the pepper, the 
chocolate comes back with a touch of 
roast. The finish revives the slight burn, 
this time with an alcohol edge, but 
overall it’s a mild heat.”
Overall: “I would pair this with Mexican 
food, although with the bigger body it 
would pair best with something that 
does not include a lot of cheese. Nice 
flow of flavors paces through chocolate 
then spices then a burst of chile heat. 
Enjoyable, simple, and straightforward 
spiced stout that with only a mildly 
complex chile mole character.”
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Verboten 
Pure  
Imagination
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Darkness 
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Lost Abbey 
Serpent’s 
Stout
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Kalamazoo 
Stout
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|  STOUT SCORES FROM THE ARCHIVES  |

Read More New Stout Reviews 
On BeerAndBrewing.com
This issue’s stout review sessions produced far more reviews than we had space 
in the issue to run. We chose 83 of those reviews for the magazine you’re reading 
now, and the remaining reviews are all live on our website—beerandbrewing 
.com. Visit today for the panel’s thoughts on more great beers from Jackie O’s, 
Prairie Artisan Ales, Mikkeller, Terrapin, Rogue, and much more. In addition, read 
the full tasting notes for the archived reviews above.
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“No plan survives contact with the 
enemy.” 
 —Prussian Field Marshal  
 Helmuth von Moltke The Elder

I USED TO BE VERY DOGMATIC 
about my brewing. I would draft recipes 
following strict guidelines after having 
reviewed dozens of sources. I’d measure 
specific grain weights to the nearest half 
ounce (one does not simply substitute 
Briess Caramel 20L with Weyerman’s 
Carared20L). I excessively toiled over 
hitting my mash temperature while 
reviewing three different thermometers 
placed at varying depths. Despite attempts 
to plan and tightly control the process, 
there would always be that metaphorical 
Liège fortification that would stymie my 
advance on Paris.

Through practice, though, these issues 
became small and never caused much 
of a headache. However, something has 
changed, and recent brew days are full of 
World War One–era Belgian bastions re-
quiring 420 mm cannon fire for pacification. 
The change is time—I no longer have the 
luxury of a “brew day.” Life has turned this 
sacred time dedicated to fretting over beer 
into a 4-hour window filled with constant 
interruptions and distractions. I must 
attempt to wage a two-front war, hoping to 
deal a decisive blow on the Western Front 
for homebrew before dealing with the slog 
of the East. All notions of tradition and preci-
sion are sacrificed in the name of efficiency. 

However, efficiency is a fickle tactic, 
and if you don’t handle it with care, it can 
leave your flank exposed, resulting in 
more mistakes and an even longer 
brew day than the most dire 
scenarios could have 

The Pitfalls  
of Expediency 
Has your brew day been reduced to a few hours, leaving you to opt for 
efficiency over precision in your brewing? Based on his experience, 
Eric Reinsvold offers you some “expert” tips on avoiding some of the 
pitfalls of this approach.

predicted. The following bits of “wisdom” 
are designed to help every stressed brewer 
avoid the many pitfalls of expediency.

Never mill your grain 
at a local brewery.
I buy most of my ingredients in bulk, so 
I can assemble a recipe without visiting 
my local homebrew shop for at least 
a few batches. Conversely, I tend to 
visit my local craft brewery quite 
often, and I’ve developed cordial 
relationships with the brewers 
on staff. Not having invested 
in my own mill, I’m always 
tempted to ask to use their 
mill. After all, how cool is it to 
mill thirty pounds of grain in 
thirty seconds all while filling 
a growler and enjoying a pint? 
Two birds, one grist. I avoid 
the arthritic crank-elbow of a 
human-powered mill or the 
numb wrist of a drill-powered 
mill. On the surface, this 
seems like a win-win—a 
tasty beer enjoyed while a 
brew day is prepped. 

Not so fast. These 
commercial brewers 
have their mills precisely 
spec’d out for their 
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B R E W E R S       R E T R E A T
C R A F T  B E E R  &  B R E W I N G

D E V I L’ S  T H U M B  R A N C H ,  C O   O C T  2 - 5 ,  2 0 1 6

Join us this October for a unique and authentic brewing experience. Matt Brynildson (Firestone Walker), 
John Mallett (Bell’s Brewery), Steven Pauwels (Boulevard Brewing), Andy Parker (Avery Brewing), one 
more rock star brewer (to be named), and the Cra� Beer & Brewing team are your guides for three days 
and three nights of brewing, learning, sharing, and relaxing at the luxurious Devil’s Thumb Resort in  
Tabernash, Colorado. By day, participants will get hands-on experience brewing with these master brewers 
and by night will enjoy pairing dinners, beer shares, and camaraderie. The 2015 event sold out, and tickets 
for the 2016 event are going fast. To secure your spot, visit beerandbrewing.com/co today.

Tickets are on sale now for the 
brewing experience of a lifetime

http://beerandbrewing.com/co


system and not my rickety old clunker. 
I’ve made this seemingly benign deci-
sion several times, and it never ends well. 
There are not enough rice hulls in old 
Manchuria to prevent the dough ball that 
will ensue from this course of expediency.

Perhaps I’m alone in this. Maybe ev-
eryone else is more considerate and isn’t 
putting their brewer friends in an awk-
ward position by propositioning them to 
misappropriate company resources. Either 
way, I’ve finally learned my lesson and will 
take this opportunity to visit the fine folks 
at my local homebrew shop. Maybe they’ll 
have a mill for sale. 

Avoid (or work through) 
a stuck mash.
The chances are that if you worship at 
the Altar of Expediency, you’ve probably 
already transitioned to a batch-sparge or 
no-sparge lautering process, adjusting rec-
ipes to reflect lower extraction efficiencies. 
As I mention above, it’s critical to find 
the right grist size for your mash screen, 
and no article about mashing is complete 
without the obligatory insistence on using 
rice hulls. Nothing new here.

I typically batch sparge; it makes me feel 
like I’m doing something while meeting 
the criteria of haste. I often push the 
transfer a little too hard, and what was 
once steady stream chugging into the boil 
kettle turns into a trickle. I suppose this 
could be avoided by transferring at a more 
reasonable speed, but the Czar’s forces are 
advancing on Eastern Prussia.

Not waiting to see whether it resolves 
itself, I immediately jump into the breach. 
First, I back-flush the pump and mash 
screen with some tactical blowing through 
the transfer hose (caution: this can expose 

your tender lips to hot wort and your 
tender ego to derisive looks from your 
neighbors). If this doesn’t solve the issue, 
I use a mash paddle to gently loosen up 
the grain bed, and if I don’t want to wait 
for the grain bed to resettle, I place a 
mesh colander or stretched muslin bag 
on my transfer hose to catch any husky 
debris. If none of this helps, I tell myself 
to stop brewing Imperial Roggenbiers!

Exercise the redundancy 
contingent.
Much like a rapidly advancing army, a 
rapid brew day requires unfettered supply 
lines and logistical support to ensure a 
successful operation. I prepare redundant 
systems for my brew day. Two propane 
tanks are a must; no matter how full that 
tank felt in the morning, it will fail in the 
middle of the boil, becoming more use-
less than the Austro-Hungarians.

When I upgraded my brew system, I 
held on to the older tools as either back-
ups or complements to the new design. 
I seem to clog my plate chiller every 
time I brew a hop-burst IPA, no matter 

the length of whirlpool or rest. So I have 
standing by my dusty copper coil immer-
sion chiller, which—like the aging Otto-
man Turks—can prove to be a serviceable 
ally when called into action.

Finally, I make strategic alliances with 
people who brew on complementary brew 
systems and borrow their equipment on 
brew days. I’ve started friendships with 
people for the sole reason that they have 
tri-clamp fittings on their pumps. This 
approach requires trust and the occasional 
reciprocation of lending equipment, so I 
choose wisely. I may come to find other 
reasons to enjoy their company, but why 
not make arbitrary equipment preferences 
the foundation of a lifelong friendship?

Take care of the homefront.
Finally, a successful and efficient brew day 
is only accomplished by maintaining your 
brewing infrastructure. You wouldn’t go to 
war while the rail system of the homeland 
is in disrepair and the factories are using 
nineteenth-century technology. Although 
this is advice that I rarely follow, take a day 
you were planning on brewing to do some 
preventive maintenance to your system. 
Sure, this means you’ll have to pay for 
well-crafted beer brewed by professionals 
while your fermentors remain fallow, but 
you’ll minimize future headaches.

Despite the best preparations and 
ability to adapt to change, you may still be 
destined for an unfavorable peace at Ver-
sailles. Don’t stress out. It’s just beer, and 
it will probably still be drinkable, which 
will make dealing with the Eastern Front a 
little more manageable. 

Prost! 

If you have a question for the experts or want 
to share your expertise, email us at info@
beerandbrewing.com or visit our website at 
beerandbrewing.com. PH
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Much like a rapidly advancing army, a rapid 
brew day requires unfettered supply lines and 
logistical support to ensure a successful opera-
tion. I prepare redundant systems for my brew 
day. Two propane tanks are a must; no matter 
how full that tank felt in the morning, it will fail in 
the middle of the boil, becoming more useless 
than the Austro-Hungarians.
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Limited- Edition 

Cra�  Beer & Brewing

Merch On sale now at

shop.beerandbrewing.com

Looking for a great beer gi�  idea? 
Check out our new online gi�  
guide! Shop and share beer-
related gi� s that are sure to excite 
any beer lover or brewer.

gi� s.beerandbrewing.com
If you have a beer-related product you’d like to have considered for inclusion, please 
contact Alex Johnson at ajohnson@beerandbrewing.com or 888.875.8708 x707.

http://beerandbrewing.com
http://shop.beerandbrewing.com/collections/products
http://gifts.beerandbrewing.com
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-A-

acetic » vinegary aroma caused by acetic 
acid bacteria; common in sour beers.
acetaldehyde » chemical present in beer 
that has the aroma and 	avor of fresh-cut 
green apples or green leaves. 
acid » a solution with a pH value between 
0 and 7.
acrospire » the barley shoot that develops 
during germination and malting.
adjunct » any non-enzymatic fermentable 
material that will feed the yeast. Common 
examples are rice, corn, re�ned sugar, raw 
wheat, 	aked barley, and syrup.
aerobic » a process that occurs in the 
presence of oxygen.
a�ertaste » the 	avor that lingers after 
beer leaves the mouth.
aldehyde » a chemical precursor to 
alcohol. In some situations, alcohol can be 
oxidized to aldehydes, creating o�-	avors.
ale » a beer brewed using a top-fermenting 
yeast at 60°–75°F (15°–24°C) for a relatively 
short time (2–3 weeks). 
aleurone layer » the outermost layer of 
the endosperm of a barley grain, containing 
enzymes.
alkaline » a pH value between 7 and 14.
alpha acid » a class of chemical 
compounds found in hops cones’ resin 
glands that is the source of hop bitterness.
alpha acid unit (AAU) » a homebrewing 
measurement of hops that is calculated by 
multiplying the percent alpha acid of the 
hops by the number of ounces of hops. 
American Society of Brewing Chemists 
(ASBC) » the organization that sets 
standards and test methods for brewing 
materials and processes.
amino acids » a group of complex organic 
chemicals that form the building blocks of 
protein. 
amylase » an enzyme group that converts 
starch to sugar. 
attenuation » the degree to which the 
fermentation process converts residual 
sugars to alcohol and CO2.
anaerobic » a process that occurs in the 
absence of oxygen.

autolysis » self-digestion and 
disintegration of yeast cells that can cause 
o�-	avors if beer isn’t racked from dead 
yeast after primary fermentation.

-B-

°Balling » one of three units that are used 
as the standard to describe the amount of 
available extract as a weight percentage of 
cane sugar in solution.
barley » cereal grain, member of the genus 
Hordeum. Malted barley is the primary 
ingredient in beer.
barrel » standard unit in commercial 
brewing. A U.S. barrel is 31.5 gallons; a 
British barrel is 43.2 U.S. gallons.
Baumé » hydrometer scale, developed by 
the French chemist Antoine Baumé, used to 
measure the speci�c gravity of liquids.
beerstone » a hard brown scale (calcium 
oxalate) that deposits on fermentation 
equipment. 
beta glucans » a group of gums that are 
produced in the malting process and can, 
if present in excess, cause problems with 
runo� and fermentation.
biotin » one of the B-complex vitamins 
found in yeast.
blow-o� tube » a tube used during 
vigorous fermentation to allow the release of 
CO2 and excess fermentation material.
Brettanomyces » colloquially referred to 
as Brett, a genus of yeast sometimes used in 
brewing. In a glucose-rich environment, it 
produces acetic acid.

-C-

calcium » mineral ion important in 
brewing-water chemistry.
caryophyllene » one of four primary 
essential hops oils. Also found in basil, 
caraway, cloves, oregano, and pepper.
chill haze » cloudy protein residue that 
precipitates when beer is chilled but re-
dissloves as the beer warms up.
citronellol » a monoterpene alcohol that is 
primarily biotransformed by yeast from geraniol 
when high levels of linalool are present. 

|  BREWING GLOSSARY  |

cold break » rapid precipitation of proteins 
that occurs when the wort is rapidly chilled 
before pitching the yeast.
coolship » a large shallow pan used to cool 
wort using outside air temperature. During 
the cooling process, naturally occurring 
yeast from the air inoculates the wort. 
Then the cooled wort is transferred into 
fermentors.
conditioning » a term for secondary 
fermentation, in which the beer matures. 
cone » the part of the hops plant used in 
brewing.
corn sugar » dextrose. Sometimes added 
as an adjunct in beer to raise alcohol 
percentage and lighten the color of the beer.

-D-

decoction » a mashing technique that 
involves removing some of the mash to 
another pot, boiling it, then returning it to 
the mash tun to raise the temperature.  
dextrin » a complex sugar molecule, 
not normally fermentable by yeast, that 
contributes to body in beer. 
diacetyl » a powerful 	avor chemical with 
the aroma of butter or butterscotch. 
diastase » an enzyme complex in barley 
and malt that is responsible for the 
conversion of starch into sugars during the 
mashing process. 
dimethyl sul�de (DMS) » a powerful 
	avor chemical found in beer, with the 
aroma of cooked corn or cabbage. 
dough-in rest » the process of mixing the 
crushed malt with water in the beginning of 
the mash operation. 
dry-hopping » adding hops directly to 
the fermentor at the end of fermentation to 
increase hop aroma without adding bitterness. 

-E-

endosperm » the starchy middle of a 
barley grain that is the source of fermentable 
material for brewing. 
enzymes » proteins that act as catalysts for 
most reactions crucial to brewing, including 
starch conversion and yeast metabolism. 

Brewing A-Z
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esters » aromatic compounds formed from 
yeast’s complete oxidation of various alcohols 
and responsible for most fruity aromas in beer.
ethanol » the type of alcohol found in beer, 
formed by yeast from malt sugars.
European Brewing Convention (EBC) 
» Most commonly encountered as a term 
applied to malt color. °EBC is about twice 
°Lovibond/SRM.
European Bitterness Unit (EBU) » 
equivalent to International Bittering Unit 
(IBU).
extract » concentrated wort in dry or syrup 
form.

-F-

farnesene » one of four primary essential 
hops oils. Although farnesene makes up a 
very low percentage of total oil in most hop 
varieties, it is considered signi�cant because 
it makes up a substantial proportion of some 
noble hops.
fatty acid » among the secondary elements 
that are produced during fermentation and 
create much of a beer’s 	avor.
fermentation » yeast’s biochemical process 
involving the metabolism of sugars and the 
release of CO2 and alcohol. 
�nings » clarifying agents added to wort 
or beer to help pull suspended yeast, malt 
proteins, and polyphenols out of the beer. 
�rkin » British cask containing 10.8 U.S. or 
9 Imperial gallons (40.9 liters).
�rst runnings » the �rst few quarts of 
wort that are drained o� at the beginning of 
runo� until the draining wort is fairly clear. 
�occulation » the clumping together and 
settling of the yeast out of solution. 
fusel alcohol » a group of more complex 
alcohols that esterify under normal 
conditions. In beer, fusel alcohols can be 
produced by excessive amounts of yeast.
FWH » “�rst wort hopping” is a process that 
involves adding �nishing hops to the boil 
kettle as the wort is drained from the lauter 
or mash tun.

-G-

gelatin » one of several �ning agents.
gelatinization » the process of breaking 
down the starch granules in corn or other 
unmalted cereals to make the starch 
accessible for conversion into sugar. 
geraniol » one of many hop compounds. 
Researchers have determined that citronellol 
is primarily generated from geraniol when 
high levels of linalool are present.
germination » the process by which the 
barley shoot begins to grow and emerge 
from the hull.
glucanase » an enzyme that acts on the 
beta glucans of unmalted barley, oatmeal, 
rye, and wheat.
glucose » grape sugar or dextrose, the most 
common type of sugar. 
grist » ground grain ready for brewing.

-H-

hardness » in water chemistry, denotes the 
presence and concentration of calcium and 
magnesium. 
hops » a climbing vine of the 
Cannabacinae family, whose cones 
are used to give beer its bitterness and 
characteristic aroma. 
hopback » a sealed container that is �lled 
with whole hops and inserted in line as 
the wort is transferred into the fermentor. 
The hops add aroma and act as a �lter for 
removing the break material.  
hot break » (also known as hot trub) the 
rapid coagulation of proteins and tannins 
that forms a brown scum on top of the wort 
as the boil begins.
humulene » one of the chemicals that give 
hops their characteristic aroma.
husk » the outer covering of barley or other 
grains. 
hydrolysis » in homebrewing, the process 
by which the addition of water breaks down 
proteins and carbohydrates.
hydrometer » a glass instrument used in 
brewing to measure the speci�c gravity of 
beer and wort to calculate alcohol percentage 
and fermentation status.

-I-

IBU (international bittering unit) » 
the accepted method of expressing hop 
bitterness in beer. 
impact hops » also called “special 	avor 
hops.” Hops varietals bred to exhibit 
such 	avor and aroma attributes as pine, 
pineapple, grapefruit, mango, lychee, and 
gooseberries.
infusion » a mashing technique where 
heating is accomplished with addition of 
boiling water.
Irish moss (also called carrageen) » a 
marine algae used to promote the formation 
of break material and precipitation during 
the boil.
isinglass » a �ning agent that comes from 
the swim bladder of sturgeon.
iso-alpha acid » predominant source of 
bitterness in beer. Derived from the hops 
during the boil.
isomerization » chemical change during 
wort boiling that causes hops alpha acids to 
become more bitter and soluble in wort.

-K-

kettle » boiling vessel, also known as a copper.
kraeusen » as a noun, the thick foamy 
head on fermenting beer. As a verb, 
a priming method where vigorously 
fermenting young beer is added to beer 
during secondary fermentation.

-L-

lactic acid » a tart, sour acid that is a by-
product of Lactobacillus.

Lactobacillus » large genus of bacteria. 
Some species are used in the production of 
yogurt, sauerkraut, pickles, and sour beers.
lactose » an unfermentable sugar that comes 
from milk. Traditionally used in milk stout.
lag time » adaptation phase after the yeast 
is pitched during which the yeast begins a 
period of rapid aerobic growth.
lager » a beer brewed with a bottom-
fermenting yeast between 45°–55°F (7°–13°C) 
and given 4–6 weeks to ferment. 
lautering » a process in which the mash 
is separated into the liquid wort and the 
residual grain. 
lauter tun » traditional vessel used to 
separate the wort from the residual grains.
lightstruck » a skunky o�-	avor in beer 
that develops from exposure to short-
wavelength light. 
linalool » one of many hops compounds. 
Although linalool constitutes a tiny 
percentage of hops oils, combined with 
geraniol, it strongly a�ects the aroma of 
beer.  
lipid » types of fat in animal and plant 
matter.
liqui�cation » the process by which alpha 
amylase breaks up the branched amylopectin 
molecules in the mash.
°Lovibond » a method of measuring beer 
and grain color, superseded by the SRM 
method for beer, but still often used in 
reference to grain color. 
lupulin » hops’ resiny substance that 
contains all the resins and aromatic oils.

-M-

Maillard browning » a caramelization 
reaction that creates malt’s roasted color and 
	avor.
malt » barley or other grain that has been 
allowed to sprout, then dried or roasted.
maltose » a simple sugar that is the 
predominant fermentable material in wort.
mash » the hot-water steeping process in 
which starch is converted into sugars. 
mash tun » vessel with a false bottom in 
which mashing is carried out. 
melanoidins » the strong 	avor 
compounds produced by Maillard browning.
milling » grinding or crushing grain.
modi�cation » the degree to which the 
protein-starch matrix breaks down during 
malting.
mouthfeel » sensory qualities of a beer other 
than 	avor, such as body and  carbonation.
myrcene» one of four primary essential hop 
oils. Also found in bay, wild thyme, and parsley.

-O-

original gravity (OG) » measure of wort 
strength expressed as speci�c gravity.
oxidation » chemical reaction that occurs 
between oxygen and various components in 
beer.

http://beerandbrewing.com
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-P-

parti-gyle » to get multiple beers out of 
the same mash. The brewer boils successive 
runnings separately and, ideally, blends 
them to di�erent strengths.
pasteurization » the process of sterilizing 
by heat.
Pediococcus » bacteria similar to Lacto-
bacillus that produces lactic acid. Pedio 
is less sensitive to hops and can work at 
lower pH levels than Lacto, so most of the 
lactic-acid character in sour ales comes 
from Pedio. 
pH (potential of hydrogen) » the scale 
used to express the level of acidity and 
alkalinity in a solution in a water-based 
solution. Neutral pH in water has a value of 
7; most acidic is a value of 0; most alkaline is 
a value of 14. 
phenol » chemical family responsible for 
spicy, smoky, clove-like, and other aromas 
in beer. 
pitch » adding yeast to the fermentor.
°Plato » European and American scale of 
gravity based on a percentage of pure sugar 
in the wort. A newer, more accurate version 
of the Balling scale.
polishing » �nal �ltration before bottling 
that leaves beer sparkling clear.
polyphenol » tannins that contribute to 
haze and staling reactions.
polysaccharide » polymers of simple 
sugars.
ppm » parts per million. Most commonly 
used to express dissolved mineral 
concentrations in water. 
precipitation » a chemical process 
involving a compound coming out of 
solution.
primary fermentation » initial rapid stage 
of yeast activity when maltose and other 
simple sugars are metabolized. 
priming » adding a small amount 
of sugar to beer before bottling to 
restart fermentation and give the beer 
carbonization.
protein » complex organic molecules 
involved in enzyme activity, yeast  
nutrition, head retention, and colloidal 
stability. 

proteinase (protease) » an enzyme that 
breaks proteins apart into smaller, more 
soluble units. The breaking up of the 
proteins is called proteolysis.
protein rest » during mashing, a rest that 
allows remnant large proteins to be broken 
down into smaller proteins and amino acids 
and any remaining starches to be released 
from the endosperm. 

-R-

racking » carefully siphoning the beer away 
from the trub to another fermentor or to 
bottles.
Reinheitsgebot » Bavarian beer-purity law, 
enacted in 1516 decreeing that beer can have 
only three components: water, barley, and 
hops. Yeast was added later.
runnings » wort that is drained from the 
mash during sparging. 

-S-

sacchari�cation » conversion of starch 
to sugars in the mash through enzymatic 
action.
Saccharomyces » scienti�c genus name of 
brewer’s yeast.  
sanitize » to reduce microbial 
contaminants to insigni�cant levels.
secondary fermentation » after the 
primary fermentation, beer is racked to a 
sterile container for a slower phase of yeast 
activity during which complex sugars are 
metabolized. 
session beer » a beer that is lighter in 
gravity and alcohol (usually less than 4.5% 
ABV).
set mash » during sparging, when the grain 
bed plugs up and no liquid 	ows through it.
six-row » the type of barley most often 
grown in the United States and used in the 
production of American-style beers. 
sparge » rinsing mashed grains with hot 
water to recover all available wort sugars.
speci�c gravity » the ratio of the density 
of a solution to standard solution, such as 
water, at a de�ned temperature. 
SRM (Standard Reference Method) » the 
measurement of beer color. 

starch » complex carbohydrates that are 
converted into sugars during mashing.
starch haze » suspended starch particles 
that cause cloudiness in beer.
steep » soaking barley or wheat in water to 
begin malting.
step mash » mashing technique that uses 
controlled temperature steps.
sterilize » to eliminate all forms of life by 
either chemical or physical means.
strike » adding hot water to the crushed malt 
to raise the temperature and begin mashing.

-T-

tannins » polyphenols, complex organic 
materials with an astringent 	avor, extracted 
from barley husks and hops.
terpenes » the 	avor chemicals in hop oils.
trub » the hot and cold break material, hop 
bits, and dead yeast sediment at the bottom 
of the fermentor.
two-row » the most common type of barley 
for brewing everywhere except America. 

-U-

underlet » adding water to a mash from 
below to encourage quicker and more 
thorough mixing of the grains and water.

-V, W, X, Y, Z-

Vinnie nail » attributed to Vinnie Cilurzo 
from Russian River Brewing. Made of 
stainless steel and typically 1.5"– 2" long, 
these are used to plug the small hole that 
is drilled into a wooden barrel to retrieve a 
sample of aging beer.
 whirlpool » a device that separates the 
hops and trub from the wort after boiling.
wine thief » an instrument used for taking 
a sample of wine or beer from a fermentor. 
wort » the sugar-laden liquid from the 
mash.
wort chiller » a heat exchanger that rapidly 
cools wort from near boiling to pitching 
temperatures.
yeast » a large class of microscopic fungi, 
several species of which are used in brewing.
zymurgy » the science of brewing and 
fermentation.
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With Craft Beer & Brewing  Online Classes!
LEARN TO BREW
Are you new to brewing, or do you want to improve your brewing skills? Cra� Beer & Brewing’s 
online learning platform can help you become a better brewer, one video lesson at a time. 
Seven classes, led by CB&B sta� or brewers from renowned breweries, are now available for 
purchase, either as individual classes or through a low monthly subscription price that gives you 
access to all classes. Preview for free at:  learn.beerandbrewing.com

http://learn.beerandbrewing.com
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Homebrewing,  
Start to Finish
Once you’ve decided on a recipe or ordered your kit,  
follow these eleven steps and you’ll be drinking great beer in no time!

1. THE MASH 
(AND STEEP)
This process extracts 
fermentable and 
non-fermentable sug-
ars from the grains as 
well as valuable color, 
�avor, and body.

2. THE BOIL
Boiling not only 
concentrates the 
wort into a delicious 
sugary liquid, it also 
pulls bitterness from 
the hops and causes 
reactions that are 
necessary for rigorous 
fermentation.
 
3. ADD HOPS
Hops are generally 
divided into two cate-
gories—bittering hops 
and aroma hops. The 
longer you boil hops, 
the more bitterness 
you extract. Aroma 
hops are added later 
in the boil process to 
preserve the essential 
oils that contribute 
their distinct aromatic 
pro�les.
 
4. ADD MISC 
(OPTIONAL)
Toward the end of 
the boil, recipes may 
call for adding other 
ingredients such as 
brown sugar, spices, 
extracts, or herbs. 
Clarifying agents such 
as Whir�oc or Irish 
moss may also be 
added at this time.

8. PITCH YEAST
Make sure that your 
yeast and wort are 
both at room tem-
perature and then 
add the yeast to your 
fermenter.
  
7. OXYGENATE 
WORT
Oxygen plays a key 
role in jumpstarting the 
yeast’s fermentation 
ability. While not 
mandatory, adding 
oxygen to your wort 
via an aeration stone 
or 0

2
 tank is recom-

mended.

6. TRANSFER TO 
FERMENTER

5. CHILL WORT
Rapidly chilling 
the wort helps add 
clarity to the wort 
and gets the wort 
to a temperature 
where it will be ready 
to accept yeast. 
Rapidly chilling also 
decreases the chance 
of potential bacterial 
infection of the wort.

9. RACK TO  
SECONDARY
A�er primary fermen-
tation is complete, 
beer is racked to a 
secondary fermenter. 
This removes the 
beer from the trub le� 
in the bottom of the 
primary fermenter, 
which has the  
potential to produce 
o�-�avors.

10. DRY HOP
An optional step 
based on the style of 
beer and personal 
taste, additional hops 
are added to the 
secondary fermenter 
a�er primary fermen-
tation is complete. 
This process adds 
hop aroma without 
bitterness.
 
11. BOTTLE/KEG
Once fermentation 
is complete, the beer 
can then be racked 
to either a bottling 
bucket or keg. If bottling, 
priming sugar is added 
to the beer, giving the 
yeast material with 
which to carbonate 
the beer in the bottle. 
If kegging and force 
carbonating, no 
additional sugar is 
required.

F E R M E N T

C
O

L
D

HOT

ENJOY!

http://beerandbrewing.com


Are you new to brewing, or do you want to im-
prove your brewing skills? Cra� Beer & Brewing’s 
online learning platform can help you become 
a better brewer, one video lesson at a time. Sev-
enteen classes, led by CB&B sta�, contributors,  
and brewers from renowned breweries, are now 
available for purchase, either as individual classes 
or through a low monthly subscription price that 
gives you access to all classes:

»  Introductory Extract Brewing
»  Introductory All-Grain & Partial-Mash Brewing
»  Basics of Yeast Propagation
»  Kegging Your Beer
»  Recipe Development Basics
»  Adding Flavors to Beer
»  Temperature Control for Lagering
»  Home Dra� System Setup
»  Brewing Water
»  Wood Aging Your Beer
»  Quick Souring Methods
»  Advanced Packaging Methods
»  Make the Most of Your Extract Kit
»  Fundamentals of Malt
»  Advanced All-Grain Methods
»  Bottling Basics
»  Advanced Yeast Management

With Craft Beer & Brewing  Online Classes!

LEARN TO
BREW

Visit now for a free preview

learn.beerandbrewing.com

http://learn.beerandbrewing.com


Marketplace

     Ava ilabl e for b oth c om
m

e rcial  and h om
e  use

Taste the Difference!

We believe every beer 
should be a 

Masterpiece
Convert any beer to a 

smooth, creamy 
Nitro beer!

No elaborate setup.

No fancy faucets.

www.NitroBrew.com

Taste the Difference!

 

Brew Your Own 
Masterpiece 

 

myLHBS has everything you need to 
produce your very first masterpiece. 
And every one that follows too! 

www.myLHBS.com ● 703-241-3874 ● info@mylhbs.com 

CHECK OUT OUR WEB STORE FOR A FULL LISTING 
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Make your next 
brew session

EXCHILERATING
with Innovative 
Wort Chillers! 

SEVERAL MODELS 
TO CHOOSE FROM

CHECK THEM OUT AT:

www.ExChilerator.com

Beer r e . 
It’s how we get from HERE to BEER.

Marketplace

Limited-
Edition 
Cra�  Beer 
& Brewing
Merch
On sale now at

shop.beerandbrewing.com

Since 1984 Ozark, MO

www.homebrewery.com

Let us help you make your own!
BEER • WINE • MEAD • CIDER

CHEESE • SODA
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GET TICKETS & INFO NOW:

A Cra�  Beer & Brewing App for

EVERYONE
Beer Diet

iOS:  beerandbrewing.com/diet

iOS:  beerandbrewing.com/cbb-ios

Android:  beerandbrewing.com/android

The best app to stay healthy while 
enjoying beer, wine, and liquor.

The Beer Diet is simple. For every 
beer (12 oz), wine (8 oz), or liquor (1.5 
oz) you enjoy, your number goes 
down one. For every 30 minutes 
of aerobic exercise, your number 
goes up one. The goal is to stay 
above zero.

The Oxford 
Companion 
To Beer

iOS:  beerandbrewing.com/oxford

iOS:  beerandbrewing.com/uf

Enjoy all of the great content from 
The Oxford Companion to Beer in 
this reference app, which includes 
popular terms, search, daily de� ni-
tions, and more.

The Oxford Companion to Beer 
book was the 1st Place Winner 
of the 2012 Gourmand Award 
for Best in the World in the Beer 
category.

Cra�  Beer 
& Brewing 
Magazine
The best app for those who drink 
and make great beer. 

Print subscribers get unlimited 
access to all issues of Cra�  Beer & 
Brewing Magazine®, where you’ll 
� nd practical advice, reviews, 
exclusive interviews, homebrew-
ing tips, and so much more!

Un� ltered
un� ltered, from Cra�  Beer & 
Brewing, is the fastest, smartest, 
and most reliable beer app there 
is. With an easy-to-use interface, 
� nd new beers you’ll like based 
on beers you’ve rated, � nd new 
places to drink great beer, and 
share with your friends.

GET TICKETS & INFO NOW:

For The Beer Lover Looking To Lose A Few… For The All-Knowing Beer Enthusiast…

For YOU! The One Enjoying This Magazine… For The Beer Hunter, Gatherer, And Drinker…

http://beerandbrewing.com/diet
http://beerandbrewing.com/oxford
http://beerandbrewing.com/uf
http://beerandbrewing.com/android
http://beerandbrewing.com/cbb-ios


Please visit one of these fine shops wherever you are.

If you would like to be listed in our directory, please contact Rachel Szado,
rszado@beerandbrewing.com, (888) 875-8708, ext 705.

Humboldt Beer Works
(707) 442-6258
110 3rd St., Ste D
Eureka, CA 95501
humboldtbeerworks.com

O’Shea Brewing Co.
(949) 364-4440
28142 Camino Capistrano, 
Ste. 107
Laguna Niguel, CA 92677
osheabrewing.com

Monrovia Homebrew Shop
(626) 531-0825
1945 S. Myrtle Ave.
Monrovia, CA 91016

Murrieta Homebrew 
Emporium
(951) 600-0008
38750 Sky Canyon Dr., Ste A
Murrieta, CA 92563
murrietahomebrew.com

J&M Brewing Supplies
(415) 883-7300
101 Roblar Dr., Ste C
Novato, CA 94949
jmbrew.com

The Bearded Brewer
(661) 418-6348
4855 W. Columbia Way
Quartz Hill, CA 93536

NorCal Brewing Solutions
(530) 243-2337
1768 Churn Creek Rd.
Redding, CA 96002
norcalbrewingsolutions.com

Rose’s Tasting Room
(619) 293-7673
2754 Calhoun St.
San Diego, CA 92110
rosestastingroom.com

Rose’s Tasting Room on 
Congress
2609 Congress St.
San Diego, CA 92110
rosestastingroom.com

The Homebrewer
(619) 450-6165
2911 El Cajon Blvd., Ste 2
San Diego, CA 92104
thehomebrewersd.com

Pacific Brewing Supplies
(800) 448-2337
240 S. San Dimas Ave
San Dimas, CA 91773
pacificbrewingsupplies.com

Alaska

Brew Time
(907) 479-0200
29 College Rd., Ste 4
Fairbanks, AK 99701

Alaska Home Brew Supply
(907) 863-0025
Wasilla, AK 99654
alaskahomebrew.com

Arizona

Brew Your Own Brew Gilbert
(480) 497-0011
525 E. Baseline Rd., Ste 108
Gilbert, AZ 85233
brewyourownbrew.com

What Ales Ya Homebrew
(623) 486-8016
6363 W. Bell Rd., Ste 2
Glendale, AZ 85308
whatalesya.com

Brew Your Own Brew 
Scottsdale
(480) 625-4200
8230 E. Raintree Rd. #103
Scottsdale, AZ 85260
brewyourownbrew.com

Brew Your Own Brew Tuscon
(520) 322-5049
2564 N. Campbell Ave.
Tuscon, AZ 85719
brewyourownbrew.com

California

Baycrest Wines & Spirits
(949) 293-3609
333 E. 17th St., Ste 1
Costa Mesa, CA 92627

HopTech Homebrewing 
Supplies
(925) 875-0246
6398 Dougherty Rd., Ste 7
Dublin, CA 94568
hoptech.com
Operated by 2 passionate 
home brewers. Over 60 hops, 
loads of grain and extract. 
Equipment and ingredients. 
Military and AHA discount!

Seven Bridges Co-op 
Organic Homebrew
(800) 768-4409
325 River St., Ste A
Santa Cruz, CA 95060
breworganic.com

Simi Valley Homebrew
(805) 583-3110
4352 Eileen St.
Simi Valley, CA 93063
simivalleyhomebrew.com

Valley Brewers
(805) 691-9159
515 4th Pl.
Solvang, CA 93463
valleybrewers.com

Colorado

The Brew Hut
(303) 680-8898
15120 E. Hampden Ave.
Aurora, CO 80014
thebrewhut.com

Avon Liquor
(970) 949-4384
100 West Beaver Creek Blvd
Avon, CO 81620
avon-liquor.com

Boulder Fermentation 
Supply
(303) 578-0041
2510 47th St., Unit I
Boulder, CO 80301
boulderfermentation 
supply.com

Hazel’s Beverage World
(303) 447-1955
1955 28th St.
Boulder, CO 80301
hazelsboulder.com

Castle Rock Homebrew 
Supply
(303) 660-2275
1043 Park St.
Castle Rock, CO 80109
castlerockhomebrew.com

Cheers Liquor Mart
(719) 574-2244
1105 N Circle Dr.
Colorado Springs, CO 80909
cheersliquormart.com

Argonaut Wine & Liquor
(303) 831-7788
760 E. Colfax Ave
Denver, CO 80203
argonautliquor.com

Park Avenue Wine & Spirits
(303) 477-5700
3480 Park Ave W., Ste E
Denver, CO 80216
parkavewineandspirits.com

Beer At Home
(303) 789-3676
4393 S. Broadway
Englewood, CO 80113
beerathome.com

Al’s Newsstand
(970) 482-9853
177 North College Ave
Fort Collins, CO 80524

Hops and Berries Old Town
(970) 493-2484
130 W. Olive St., Unit B
Fort Collins, CO 80524
hopsandberries.com

Hops and Berries South
(970) 493-2484
1833 E. Harmony Rd., Unit 16
Fort Collins, CO 80528
hopsandberries.com

Old Town Liquor
(970) 493-0443
214 S. College Ave., Ste 1
Fort Collins, CO 80524

Savory Spice Shop
(970) 682-2971
123 N. College Ave. #100
Fort Collins, CO 80524
myecard.pro/savory

Barley Haven Homebrew
(303) 936-2337
1057 South Wadsworth Blvd., 
Ste 20
Lakewood, CO 80226
barleyhaven.com

Wyatt’s Wet Goods
(303) 485-9463
1250 S. Hover Rd., Unit C
Longmont, CO 80501
wyattswetgoods.com

Warhammer Supply
(970) 635-2602
1112 Monroe Ave.
Loveland, CO 80537
warhammersupply.com

Bruin Spirits
(303) 840-1678
11177 S. Dransfeldt Rd
Parker, CO 80134
bruinspiritsinc.com

Barley Haven Draft n’ Still
(303) 789-2337
4131 South Natches Ct., 
Unit B
Sheridan, CO 80110
barleyhaven.com

Retail Shop Directory
Ski Haus Liquors
(970) 879-7278
1450 S. Lincoln Ave
Steamboat Springs, CO 
80477

Applejack Wine & Spirits
(303) 233-3331
3320 Youngfield St.
Wheat Ridge, CO 80033
applejack.com

Connecticut

Stomp N Crush
(860) 552-4634
140 Killingsworth Turnpike 
(Rt.81)
Clinton, CT 06413
stompncrush.com

Maltose Express
(203) 452-7332
246 Main St.
Monroe, CT 06468
maltoseexpress.net

Florida

Brew Story
(239) 494-1923
20451 S. Tamiami Trail #11
Estero, FL 33928

Hanger 41 Winery and Brew 
Shop
(239) 542-9463
10970 South Cleveland Ave., 
Unit 304
Fort Myers, FL 33907
www.timetomakewine.com

Hop Heads Craft 
Homebrewing Supplies
(850) 586-7626
26C NW Racetrack Road
Fort Walton Beach, FL 32547
hopheadsfwb.com

Biscayne Home Brew
(305) 479-2691
7939 Biscayne Blvd.
Miami, FL 33138

Sanford Homebrew Shop
(407) 732-6931
115 S. Magnolia Ave.
Sanford, FL 32771
sanfordhomebrewshop.com

Georgia

Beverage World
(706) 866-5644
1840 Lafayette Rd.
Fort Oglethorpe, GA 30742
ourbeers.com
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Tap It
(770) 534-0041
1850 Thompson Bridge Rd.
Gainesville, GA 30501
tapitgrowler.com

Hops & Barley Craft Beer
(912) 657-2006
412 MLK Jr. Blvd
Savannah, GA 31401
hopsandbarleysav.com

Savannah Homebrew Shoppe
(912) 201-9880
2102 Skidway Rd
Savannah, GA 31404
savannahhomebrew.com

Barley & Vine
(770) 507-5998
1445 Rock Quarry Road #202
Stockbridge, GA 30281
barleynvine.com

Idaho

Brewer’s Haven Boise
(208) 991-4677
1795 S. Vista Ave.
Boise, ID 83705
www.brewershaven.com

HomeBrewStuff
(208) 375-2559
9165 W. Chinden Blvd., 
Ste 103
Garden City, ID 83714
homebrewstuff.com

Brewer’s Haven Nampa
(208) 461-3172
1311 12th Avenue Rd,
Nampa, ID 83686
www.brewershaven.com

Rocky Mountain Homebrew 
Supply
(208) 745-0866
218 N 4000 E.
Rigby, ID 83442
rockymountainhomebrew.com

Illinois

Bev Art Brewer  
& Winemaker Supply
(773) 233-7579
10033 S. Western Ave.
Chicago, IL 60643
bev-art.com

Brew & Grow Chicago
(312) 243-0005
19 S. Morgan St.
Chicago, IL 60607
brewandgrow.com

Brew & Grow Chicago
(773) 463-7430
3625 N. Kedzie Ave.
Chicago, IL 60618
brewandgrow.com

Brew & Grow Crystal Lake
(815) 301-4950
176 W. Terra Cotta Ave., Ste A
Crystal Lake, IL 60014
brewandgrow.com

Perfect Brewing Supply
(847) 816-7055
619 E. Park Ave.
Libertyville, IL 60048
perfectbrewsupply.com

U BREW
(309) 524-5219
1525 3rd Ave. A
Moline, IL 61265
ubrewqc.com

Windy Hill Hops
(312) 834-4677
75 Hopyard Road
Murphysboro, IL 62966
www.windyhillhops.com

Brew & Grow Roselle
(630) 894-4885
359 W. Irving Park Rd.
Roselle, IL 60172
brewandgrow.com

Indiana

Great Fermentations West
(317) 268-6776
7900 E. US 36 West
Avon, IN 46123
greatfermentations.com

Great Fermentations Indy
(317) 257-9463
5127 East 65th St.
Indianapolis, IN 47220
greatfermentations.com

For You Brewing Supplies
(812) 244-2779
50 North 15th St.
Terre Haute, IN 47807
foryoubrewingsupplies.com

Brewhouse Supplies
(219) 286-7285
1555 West Lincolnway, 
Ste 102
Valparaiso, IN 46385
brewhousesupplies.com

Iowa

C & S Brew Supply
(515) 963-1965
315 SW Maple St.
Ankeny, IA 50023
www.candsbrewsupply.com

Kansas

Brew Lab
(913) 400-2343
8004 Foster St.
Overland Park, KS 66204
brewlabkc.com

All Grain Brewing Specialists 
LLC
(785) 230-2145
1235 NW 39th
Topeka, KS 66618
allgrainbrewing.biz

Louisiana

LA Homebrew
(225) 773-9128
7987 Pecue Ln., Ste 7G
Baton Rouge, LA 70809
lahomebrew.com

Brewstock
(504) 208-2788
3800 Dryades St.
New Orleans, LA 70115
brewstock.com

Maryland

Nepenthe Homebrew
(443) 438-4846
3600 Clipper Mill Road 130A
Baltimore, MD 21211
nepenthehomebrew.com

Brews Up
(443) 513-4744
9028 Worcester Hwy
Berlin, MD 21811
brewsup.net

Maryland Homebrew
(888) 273-9669
6770 Oak Hall Ln., #108
Columbia, MD 21045
mdhb.com
$7.99 flat rate shipping. 
AHA and military discounts 
available. Large selection 
of all things fermentable! 
Beer, Wine, Cheese, Cider, 
Kombucha.

Flying Barrel
(301) 663-4491
1781 N. Market St.
Federick, MD 21701
flyingbarrel.com

Massachusetts

Craft Beer Cellar Belmont
(617) 932-1885
51 Leonard St.
Belmont, MA 02478
craftbeercellar.com

Boston Homebrew Supply
(617) 879-9550
1378B Beacon St.
Brookline, MA 02446
bostonhomebrewsupply.com

Modern Homebrew 
Emporium
(617) 498-0400
2304 Massachusetts Ave
Cambridge, MA 02140
beerbrew.com

Drum Hill Liquors
(978) 452-3400
85 Parkhurst Rd.
Clemsford, MA 01824
drumhillliquors.com

Strange Brew
(508) 460-5050
416 Boston Post Rd. East 
(Route 20)
Marlboro, MA 01752
Home-Brew.com
Visit New England’s Largest 
Retail Home-Brew Store! Save 
10% off Craft Beer & Brewing 
online courses with coupon 
code “strangebrew”.

Austin Liquors Shrewsbury
(508) 755-8100
20 Boston Turnpike Rd.
Shrewsbury, MA 01545
austinliquors.com

Francis Food Mart
(617) 484-0146
1084 Belmont St.
Watertown, MA 02472
francisfoodmart.com

Craft Beer Cellar Winchester
(781) 369-1174
18 Thompson St.
Winchester, MA 01890
craftbeercellar.com

Beer and Wine Hobby
(781) 933-8818
155 T New Boston St.
Woburn, MA 01801
beer-wine.com

Austin Liquors Worcester
(508) 852-8953
117 Gold Star Blvd
Worcester, MA 01606
austinliquors.com

Michigan

Adventures In Homebrewing
(313) 277-2739
6071 Jackson Rd.
Ann Arbor, MI 48103
www.homebrewing.org
Serving HomeBrewers Since 
1999.  We specialize in Beer 
Making, Wine Making and 
Kegging.

Electric Brewing Supply
(906) 523-2344
42021 Willson Memorial Dr.
Chassell, MI 49916
ebrewsupply.com

Bell’s General Store
(269) 382-5712
355 E. Kalamazoo Ave
Kalamazoo, MI 49007
bellsbeer.com
Available online—a wide 
variety of wearables, trinkets, 
cheese and homebrewing 
supplies. Check our website 
for popular brands and 
current promotions.

Capital City Homebrew 
Supply
(517) 374-1070
2006 E. Michigan Ave.
Lansing, MI 48912
capitalcityhome 
brewsupply.com

Pere Marquette Expeditions
(231) 845-7285
1649 S. Pere Marquette Hwy
Ludington, MI 49431
pmexpeditions.com

Cap N Cork Homebrew 
Supply
(586) 286-5202
16776 21 Mile Road
Macomb, MI 48044
capncorkhomebrew.com
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Retail Shop Directory
Adventures In Homebrewing
(313) 277-2739
23869 Van Born Rd.
Taylor, MI 48180
homebrewing.org

Mississippi

Brew Ha Ha Homebrew 
Supply
(601) 362-0201
4800 I-55 North, Ste 17A
Jackson, MS 39211
brewhahasupply.com

Missouri

St. Louis Wine & Beermaking
(636) 230-8277
231 Lamp and Lantern 
Village
Chesterfield, MO 63017
wineandbeermaking.com

Brew & Wine Supply
(636) 797-8155
10663 Business 21
Hillsboro, MO 63050
brewandwinesupply.com

Grains & Taps
(816) 866-5827
224 SE Douglas St.
Lee’s Summit, MO 64063
grains-taps.myshopify.com

The Home Brewery
(417) 581-0963
1967 W. Boat St.
Ozark, MO 65721
homebrewery.com

Montana

Hennessy Market
(406) 723-3097
32 East Granite St.
Butte, MT 59701
hennessymarket.com

Rock Hand Hardware
(406) 442-7770
2414 N. Montana Ave
Helena, MT 59601
rockhandacehardware.com

Summer Sun Garden & Brew
(406) 541-8623
838 West Spruce St.
Missoula, MT 59802
summersungardenandbrew.
com

Nebraska

Kirk’s Brew
(402) 476-7414
1150 Cornhusker Hwy
Lincoln, NE 68521
kirksbrew.com

Nevada

BrewChatter
(775) 358-0477
1275 Kleppe Ln., Unit 21
Sparks, NV 89431
brewchatter.com

New Hampshire

Lebanon Café & Homebrew 
Supply
(603) 448-3700
90 Hanover St.
Lebanon, NH 03766
cafeandhomebrew.com

New Jersey

Keg & Barrel 
Homebrew Supply
(856) 809-6931
2 S. Rt. 73, Unit I
Berlin, NJ 08009
kegandbarrel 
homebrewsupply.com

Love2Brew North Brunswick
(732) 658-3550
1583 Livingston Ave., Unit #2
North Brunswick, NJ 08902
love2brew.com

Love2Brew Paterson
(973) 925-4005
27 East 33rd St.
Paterson, NJ 07514
love2brew.com

New Mexico

Susan’s Fine Wine 
and Spirits
(505) 984-1582
1005 South St. Francis Dr., 
Ste 105
Santa Fe, NM 87505
sfwineandspirits.com

New York

Arbor Wine  
and Beer Supplies
(631) 277-3004
184 Islip Ave
Islip, NY 11751
arborwine.com

The KegWorks Store
(716) 929-7570
1460 Military Rd.
Kenmore, NY 14217
kegworks.com/store
From drinkware and draft 
beer equipment to bar 
accessories, homebrewing 
supplies, cocktail bitters, and 
mixers, The KegWorks Store is 
a Drinker’s Paradise.

Saratoga Zymurgist
(518) 580-9785
112 Excelsior Ave.
Saratoga Springs, NY 12866
saratogaz.com

Hop & Goblet
(315) 790-5946
2007 Genesee St.
Utica, NY 13501

North Carolina

Bull City Homebrew
(919) 682-0300
1906 E. NC Hwy 54, Ste 200-B
Durham, NC 27713
bullcityhomebrew.com

Atlantic Brew Supply
(919) 400-9087
3709 Neil St.
Raleigh, NC 27607
atlanticbrewsupply.com
Whether you homebrew, new 
to the commercial brewing 
scene, or expanding, Atlantic 
Brew Supply is ready to set 
you up!

Ohio

Wolf’s Premium Nuts & Crafts
(419) 423-1355
1016 Tiffin Ave.
Findlay, OH 45840
wolfiesnuts.com

The PumpHouse 
Homebrew Shop
(330) 755-3642
336 Elm St.
Struthers, OH 44471
pumphousehomebrew.com

Oklahoma

High Gravity
(918) 461-2605
7142 S. Memorial Dr.
Tulsa, OK 74133
highgravitybrew.com
Electric Brewing Systems 
from High Gravity. Simple. 
On Purpose. $7.99 Flat Rate 
Shipping on most items.

Oregon

The Brew Shop
(541) 323-2318
1203 NE Third St.
Bend, OR 97701
thebrewshopbend.com

F.H. Steinbart Co.
(503) 232-8793
234 SE 12th Ave
Portland, OR 97214
fhsteinbart.com

Pennsylvania

Back Alley Beverage
(484) 463-8518
Corner of State Rd. & 
Lansdowne Ave.
Drexel Hill, PA 19026
backalleybev.com

Simply Homebrew
(570) 788-2311
2 Honey Hole Rd.
Drums, PA 18222
simplyhomebrew.com

Hamlin Distributors
(570) 689-2891
590 Hamlin Hwy
Hamlin, PA 18427
hamlindistributors.com

Scotzin Bros
(717) 737-0483
65C North Fifth St.
Lemoyne, PA 17043
scotzinbros.com

Weak Knee  
Home Brew Supply
(610) 327-1450
1277 N.Charlotte St.
Pottstown, PA 19464
weakkneehomebrew.com

Bailee’s Homebrew  
& Wine Supplies
(717) 755-7599
2252 Industrial Hwy
York, PA 17402
baileeshomebrew.com

Tennessee

Rebel Brewer
(615) 859-2188
105 Space Park North
Goodlettsville, TN 37072
rebelbrewer.com

Texas

Black Hawk Brewing Supply
(254) 393-0491
582 E. Central Texas 
Expressway
Harker Heights, TX 76548
blackhawkbrewing.com

DeFalcos Home Wine and 
Beer Supplies
(800) 216-2739
9223 Stella Link Rd.
Houston, TX 77025
defalcos.com

Texas Homebrewers
(855) 744-2739
3130 North Fry Rd., Ste 800
Katy, TX 77449
texashomebrewers.com

Yellow House Canyon 
Brew Works
(806) 744-1917
601 N. University Ave.
Lubbock, TX 79408
www.yellowhousecanyon 
brewworks.com

Cypress Grape and Grain
(832) 698-1402
24914 State Hwy 249, Ste 145
Tomball, TX 77375
cypressgrapeandgrain.com

Utah

Salt City Brew Supply
(801) 849-0955
750 E. Fort Union Blvd.
Midvale, UT 84047
saltcitybrewsupply.com
Call us with your brewing 
questions and make whatever 
beer you want with our 
selection of hops, yeast, and 
grain.
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Advertiser Index

For more information about advertising in 
Craft Beer & Brewing Magazine™,  please 
contact Media Sales Manager Alex John-
son at ajohnson@beerandbrewing.com 
or 888.875.8708 x707.
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Our advertisers help make it possible 
for us to bring you great content 
from the best contributors, issue 
after issue!

Ogden City Brew Supply
(385) 238-4995
2269 Grant Ave.
Ogden, UT 84401
ogdencitybrewsupply.com
Big selection of hops, grain, 
and yeast, for every level of 
brewer, as well as wine, cider 
and mead kits.

Vermont

Craft Beer Cellar Waterbury
(802) 882-8034
3 Elm St.
Waterbury, VT 05676
craftbeercellar.com

Virginia

My LHBS
(703) 241-3874
6201 Leesburg Pike
Falls Church, VA 22044
mylhbs.com
Huge selection of ingredients 
and equipment conveniently 
located inside the Beltway. 
Check out our unique and 
delicious store recipe kits!

Wine and Cake Hobbies
(757) 857-0245
6527 Tidewater Dr.
Norfolk, VA 23509
wineandcake.com

Washington

Olympic Brewing
(360) 373-1094
2817 Wheaton Way #102
Bremerton, WA 98310
olybrew.com

Homebrew Heaven
(425) 355-8865
9121 Evergreen Way.
Everett, WA 98204
homebrewheaven.com

Cascadia Homebrew
(360) 943-2337
211 4th Ave. E
Olympia, WA 98501
cascadiahomebrew.com

Sound Homebrew
(206) 734-8074
6505 5th Place S.
Seattle, WA 98108
soundhomebrew.com

Wisconsin

Corks and Caps
(920) 757-9270
N1788 Lily of the Valley Dr.
Greenville, WI 54942
corksncaps.com

International Shops

Australia

Clever Brewing
cleverbrewing.com.au
We’re here for all your clever 
brewing needs and are the 
CB&B Magazine distributor 
for Australian retail shops. 
Contact us!

Belgium

Malt Attacks
32 (0) 471/66.10.69
Av. Jean Volders 18
Brussels 1060

Canada

Canadian Home Brew 
Supplies
(905) 450-0191
10 Wilkinson Rd., Unit 1
Brampton, ON L6T 5B1
homebrewsupplies.ca

Denmark, Finland, 
Iceland, Norway, 
Sweden

Humlegardens Ekolager AB
46 7 049 50168
Bergkallavagen 28
Sollentuna, SE 19279
humle.se
We’re the exclusive distributor 
of Craft Beer & Brewing 
Magazine® to independent 
retail shops in this Nordic 
Region. Contact us!

Germany

Hopfen und mehr
Rudenweiler 16
Tettnang 88069
www.hobbybrauerversand.de
In Germany? We’re the 
exclusive distributor of CB&B 
magazine here! Check us out!

Mexico

The Beer Company 
Monterrey (Anahuac)
(81) 1588-4979
Av. Topo Chico 855 Local 2, 
Col. Anahuac
San Nicolas de los Garza
N.L. 66450
thebeercompany.com.mx/
home

New Zealand

BrewShop
64 7 929 4547
PO Box 998
Hamilton 3240
brewshop.co.nz
BrewShop is the exclusive 
distributor of Craft Beer 
& Brewing Magazine® to 
independent retail shops in 
New Zealand. Contact us 
today!

Hauraki Home Brew
64 9 4425070
17 N Douglas Alexander Pde
Auckland 0632
haurakihomebrew.co.nz

Home Brew West
64 9 8377177
Shop 1, 4 Waipareira Ave
Auckland 0610
homebrewwest.co.nz

Home Brew West
64 9 3771544
19 Mt. Eden Road
Auckland 1023
homebrewwest.co.nz

Norway

Bakke Brygg AS
plus sign 47 73 20 16 40
Fjordgata 9B
Trondheim S-T N-7010
bakkebrygg.no

Portugal

Oficina da Cerveja
+351 911 555 851
Rua Bernardim Ribeiro 59
Lisbon
1150-069
www.oficinadacerveja.pt
Visit our website! We’re the 
exclusive distributor of Craft 
Beer & Brewing Magazine® to 
independent retail shops in 
Portugal.
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Art of the Hops, Part 2 
Since adult coloring books are now a thing (we’re seeing more and more patrons of brewery tap rooms around the country enjoying them),  

we thought we’d offer you this colorable rendition of a nineteenth century botanical illustration of hops as a meditative way to close this issue.
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