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CRAFT BEER FOR THE PEOPLE


Craft beer is a force for all that is good in this world.


No, really.


This book is our opportunity to prove that to you; to tell you just how amazing craft beer is. How it embraces flavour and passion over everything else. How it fosters innovation and experimentation rather than focusing purely on the bottom line or a faceless costings spreadsheet. And how it brings people together all around the world, thanks to the hard work, persistence and dedication of those in the craft beer industry.


But we’ll start right back at the beginning. Your beginning. Well, not your actual beginning (we’ll leave that to other specialists), but your beery origins instead. Think back to the story of your first beer. Chances are you remember when, where and what it was. Maybe one of your parents let you taste theirs when you were little, only for your face to fold in disgust?


Or your first beer could have been more than just a mouthful. Perhaps it was a surreptitious can sneaked away and opened in a top-secret location. Or the product of that first nervous approach to a bar, fingers knuckle-white around that brand-new ID. With a rehearsed speech inwardly playing over and over, your mouth opening and the beer order spilling out in a voice higher-pitched than Elmo having his nuts slammed in a drawer.


Anyway. Three points related to the story of your first beery experience. First, it’s likely that the beer these youthful indiscretions secured wasn’t worth all the effort; you didn’t like it, or it was a struggle to get through it. But the second point is that it didn’t matter in the least. That first encounter opened your eyes.


The experience of trying your first beer is a rite of passage: the dawning of a new world. That feeling of excitement and discovery is something that stays with beer drinkers throughout their lives. Trying new things is the cornerstone of what craft beer is about (from a socially acceptable hour onward), and it all begins with that initial moment of exploration. It stays with you.


The third point of note is that all these tales of first encounters of the beery kind relate to that particular beverage. We’d wager that there are far fewer heroic tales of that earliest glass of wine, or memorable forays into the joys of the Jägerbomb. Chances are it was beer that whetted your drinking whistle. And there is a very important reason that underpins this.


Beer is of and for the people.


No other drink has done more to bring people together and give them a common bond around which to rally. No, not even tea. Beer has fostered relationships, partnerships and companionship for centuries. Ever since the days of hieroglyphs and three-sided buildings, it is to beer that people have turned at the end of the day or the start of the weekend. Beer is mankind’s greatest social lubricant.




BEER IS OF AND FOR THE PEOPLE.





It is not elitist or out of touch – quite the opposite. It cuts through the social divide to be enjoyed by everyone. The great houses of antiquity needed beer in order to keep functioning. European fields would have remained unharvested without it. Armies marched to the sound of beer bottles. Even US presidents brewed their own.


Beer is immediate, on target and there when you need it. It is the perfect refresher, disappearing within moments of touching the glass, yet also the ideal fireside companion to nurse into the small hours. Beer can be enjoyed in any location, at any time of year, in any weather (we brew in northeastern Scotland. Take it from us).


It tastes just as good by an iridescent shoreline on a blazing summer’s afternoon as it does within the comforting embrace of a centuries-old pub in a small village whose name you can’t pronounce. Its diversity and range are dizzying and very nearly endless, as more innovations appear from breweries every day of the week. This is beer’s greatest secret: its variety. And this is down to the sheer number of different styles that exist.


From clean, crisp Pilsners and golden ales that leave herbal and floral notes on your palate, to thunderous imperial stouts and barrel-aged beers you can taste after you brush your teeth, beer has a range like no other. Craft brewers are riffing on traditional styles by introducing an array of ingredients and processes that showcase every step of the flavour spectrum.


And that’s another reason why beer is awesome (we’ve lost count how many there have been so far). None of this is static. There can be no status quo when the ground rules are shifting with each addition of grain to a mash tun, each filling of a whisky cask with beer. Craft beer doesn’t hide behind outdated methods or a quirk of geography. The only rule that matters is that you should brew the best beer you can in the best way possible.
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Because in the end, the people decide. The recent boom in craft beer over mass-produced; independent breweries over controlled; and flavour over insipidness has been driven by a single, all-encompassing factor: public demand. You guys are more interested in locally produced, high-quality craft beer than ever before.


And that’s where this book comes in.


Craft Beer for the People is this entire attitude brought to life – a beer book to instil the same passion and belief in the amazing world of beer that we bring to work every day here at BrewDog. In this book we will take you from the genesis of the craft beer revolution and show you the very basics of how to taste beer as a fully sensory experience. The Physics uncovers the mystery of how four humble ingredients pull together into this wonderful drink and shows the best way to store your beers to ensure you enjoy the brewer’s best. Craft on Deck will take you on a journey through the myriad and wonderful styles of beers, from the most common gateway brew, lager, through to today’s trendy and innovative wild cards. DIY Dog allows you to embrace the role of brewer for yourself, either brewing with stabilizers for your first extract brew, or going the whole shebang and brewing from scratch. For inspiration, we have included recipes for our most iconic beers and ten from the craft breweries we most admire (many published for the first time). Finally, Dog Eat Dog gives a new opportunity to enjoy beer either alongside or within fantastic recipes for beer lovers. All along the way we’ll feature brew sheets on our top beers, drop ticks for you to blot onto the page every time you try a new brew, and spotter’s guides for you to use when you’re out enjoying a couple with your friends.


That’s because this book is to be learned from, have notes added to, spilled on. This is a journal, not a coffee-table deadweight; a window into our world and a repository of information. Take it to heart and take it to bars.


After all, the first beer you tried resulted in a unique and individual moment – this book is your chance to continue your beery adventures in the same vein.


We can all drink to that.


*As you embark on your beer journey, keep a note of styles that you try and rate them so you can go back to remind yourself of your favourite styles. You’ll find prompts throughout the book to do this.
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WHAT IS CRAFT BEER?


To paraphrase Oscar Wilde, craft beer is the unstoppable pursuit of the indefinable.


This modern term that screams out from bar chalkboards and bottle labels the length of the country must mean something. At first it brings to mind rustic workshops with sawdust hanging in beams of afternoon sunlight, or craft stalls with tables bearing hand-stitched cushions and earrings made from seashells. Isn’t beer just…well, beer?


Let’s start with an analogy.


Imagine, for a minute, that music is your overriding passion. Entranced by that first Nirvana/Miles Davis/Ace of Base track you heard, you were drawn in. From that moment, you wanted to make music at the expense of everything else. So at home you picked up a guitar or a pair of drumsticks, or began writing lyrics.


And the results were terrible. You couldn’t hit any notes; your voice fumbled rather than soared. But instead of quitting you kept going. You were bad, but f**k it – you just did it anyway. And after months or even years of practice at home, you reached a level of skill and confidence where you could audition to join a band.


So you did.


At first your band also struggled – using new equipment, working together instead of individually made things hard. It took a while to get everything and everyone in sync. But you kept on, driven by your all-consuming love of music.


Eventually you started to play gigs, even though nobody knew who you were. Only your parents and close friends showed up – and they only said the right things when you asked for feedback. But one day people you didn’t know paid money to discover what you were about.


This was the moment you had dreamed of ever since you started out playing at home, alone. Yet the hard work still continued, with long hours and relatively little reward at the end of each day. It took months or even years of effort, until you began to notice a difference.


Eventually, after your band had logged dozens of new releases and attended more festivals than you could hope to remember, word of mouth had spread to the extent where people were handing over enough money for you and your bandmates to begin to earn a modest living.


You had finally made it.


And then almost overnight, there was a new band everyone was talking about on the TV. They looked the part, but to you there was something not quite right about them. When they played their instruments, they were actually miming. They were all swagger; no substance.


Genuine music fans could spot the difference a mile off, but people new to the genre flocked to their music. Even when it turned out that this new band had been put together by a record label, styled to look and sound like they belonged. All your hard work, long hours and knockbacks were bypassed in days.


The big money men had arrived and they had brought their impostors with them. Your style of music had become so successful, they were attempting to commoditize it. While you were in it for the love of music, they were only interested in the bottom line. Your spirit of creativity and adventure had been piggybacked on overnight.


How would this make you feel?


The craft beer movement is gaining a greater share of the market with each passing year through the passion and skill of those who wield brewing equipment (as opposed to instruments). From careers honed through homebrewing to collaborations between like-minded breweries around the world, it is a movement driven by creativity.


When any creative industry breaks into the mainstream, others take notice. Just as with big record labels and their manufactured acts, the money men in brewing have cottoned on to the success and hard work of others. They want a slice of craft beer.


Typically, there are two ways they go about this. Industrial lager brands are now creating fake craft beer that looks authentic, but on closer inspection mimes the instruments. This so-called “crafty” beer is an affront to everyone who worked hard to get where they are.


The other tactic to which corporate beer resorts is even more abrupt; they simply take over existing craft breweries. It’s ambulance-chasing on a grand scale – see who is doing well and adopt chequebook diplomacy. Screw the people who work for the breweries and buy the name.


It may be oafish, but why is it a problem?


Well, for those of us truly passionate about the craft beer sector, these newcomers devalue the term, as they seek to confuse and hoodwink the beer drinker. The beers are like band T-shirts worn by people who can’t name an album and the companies are simply snake-oil salesmen.


Everything we and many other craft breweries up and down the country work for is done for the love of brewing amazing beer, using the best ingredients, in the right way. Craft beer is a point of difference. A rallying call and a badge of recognition: not something these newcomers should be able to hide behind.


But this is where you come in.
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CRAFT BEER IS FOR THE PEOPLE. PURVEYORS OF SNAKE OIL NEED NOT APPLY.








Whether you’re a beer veteran or a virgin, read up a little. Such is the variety of amazing beer out there, research rewards in kind. Visit your local craft brewer. Follow them on social media (craft brewers usually handle their own rather than paying a branding agency). Try as many different styles as you can; listen to recommendations.


So when faced with a new “craft beer” from a “craft brewery” that you haven’t seen before, you can be your own best judge. Sample it against something similar you know and trust. It won’t take more than a few sips of each to learn what flashy advertising, big budgets and profiling can’t hide.






MEETING THE BEER HUNTER
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“IF THIS IS WHAT YOU CAN DO THEN I SUGGEST YOU LEAVE YOUR JOBS IMMEDIATELY AND OPEN A BREWERY.”





In our early days, we were ready to put everything on the line to pursue our dream of opening a brewery, and we knew what a colossal undertaking running our own business would be. But it was advice from someone we didn’t know that helped us over the line.


Michael Jackson was a pioneer in the world of beer appreciation and writing, and his “Beer Hunter” articles and lectures inspired a generation of people to believe that beer was a quality product to rival any other. In his own words, his intention was “to elevate the understanding, the diversity and the nobility of beer”.


Through his books and television programmes, he enlightened those who thought of beer as a singular entity – whatever they served at your local pub or bar – and introduced different styles and brewing regions of the world, distinctive ingredients and the passion of brewers. He put beer on the map, pure and simple. Then, it was totally (instead of mostly) overshadowed by wine in the media. Michael hauled it into public consciousness. We were similarly passionate about beer – and in 2007, when an opportunity to meet him arose, we knew we had to.


Michael was as convivial a man as you could hope to meet, but we decided to introduce ourselves and then let our beer do the rest of the talking. We had brought two beers for him to try, and poured both of them for him to give his honest appraisal.


So it came to pass that beers created in Martin’s garage were in the glass of a man who had done more than any other to make the country aware of the awesome variety and range of beers that were out there. We gave him Rip Tide and Paradox, which had been aged in a single Islay whisky cask, and nervously awaited the verdict.


“Boys,” he said, looking over his glasses, “if this is what you can do, then I suggest you leave your jobs immediately and open a brewery.”


This justification – and relief – was incredible. The Beer Hunter himself loved our garage-brewed beer and confirmed what we were thinking. It was the moment we realized we could – and more importantly, should – make a go of it. His encouragement was all we needed. At this meeting, BrewDog was born.






GATEWAY BEER


Do you remember the first beer you tried? Do you remember the first good beer you tried? Chances are they were very different, and drunk under totally dissimilar circumstances (and likely with differing outcomes as well). Just as very few people experiment with smoking by trying Cuban cigars or cooking for themselves by rustling up a lobster thermidor, that first beer was probably something quite other than a freshly served craft beer in a branded glass. But you know what? That’s OK. It’s why we have gateway beers – lightbulb moments in liquid form.


Not all beer drinkers have a gateway – some just charge in and enjoy whatever they can get their hands on – but for many of us, the transition from industrial lager to a beer that actually tastes of something is done via the medium of one specific game-changer. These beers can appear in the hands of the previously unenlightened in one of several ways: via a recommendation from a friend, perhaps, or a random punt from a colourful shelf, or a sudden unexplained desire to find out what everyone else is discussing on your nights out drinking.


The mechanisms for acquiring a gateway beer are varied, but the result is the same; it’s not why you came to taste that particular beer that matters, but what it does to your tastebuds immediately following that first sip: that chain reaction going off in your head, lighting a fuse that can never be snuffed out. The moment you open and go through that gateway, there’s no going back. Whether finally appeasing your friend (or partner) and trying that beer, or simply drinking one because it had nothing more than an interesting label, beer will never be the same again.


But what exactly do we mean by a gateway beer?


Well, we can best illustrate the concept with an example, one of the most storied of all in the entire genre – Sierra Nevada Pale Ale. This is a beer that is not only a gateway, but a true pioneer. First brewed in November 1980, it has inspired countless brewers over the intervening decades (not least ourselves). A stone-cold classic, it was one of the first beers to use the Cascade hop and has remained at the top of the craft brewing tree for over 30 years. As such, there is no better introduction to the wonders of the art Sierra Nevada themselves helped forge.


Their industry-defining pale ale is the ideal gateway beer because it fulfils the all-important “three As”...
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ACCESSIBILITY


Anybody who arrives into the world of beer from the standing start of base lager has only a single direction in which they can travel; Sierra Nevada Pale Ale isn’t just a step up, it’s a hop-charged, skyscraper-clearing leap. And yet, it’s not punishing. There’s no tongue-withering bitterness or strange aftertaste – it is a pure citrus medley held together with a fantastic balance. It has a grassy, floral aroma and a winningly refreshing finish. If anybody is wary of craft beer because of the outlandish reputation it has, give them this.



AVAILABILITY


The beer that inspires some people to turn their backs on mass-produced, lowest-common-denominator brewing may well be something obscure and available only in a single taproom that opens on a Wednesday lunchtime in April – but true gateway beers are readily accessible to all. Sierra Nevada Pale Ale is sold in most large-scale supermarkets and in any liquor store worth its salt, so is a much more likely prospect for somebody to stumble across. To bring craft beer to the people, you need a vehicle many of them can get on board, after all, like…a bus. Or a train. Something to carry enough people to wherever that metaphor was supposed to go, anyway.
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APPROACHABILITY


It may be an oft-overlooked facet of the beer world, but the best entry-level bottles – the ones that capture people’s attention – are the ones that stand out. They have to look appealing, with flavour descriptors on the label so that potential customers know what they are getting. Some decry this flowery tasting language, but it worked for wine and got people to relate to a drink they previously didn’t get – and that is exactly the idea with gateway beers. Plus, to flip things around, there’s a reason many modern wines have colourful, wacky labels – they are aping craft beer and the success our industry has had with shaking up an old scene and appealing to new audiences.





As you are reading this book, then you may have already passed through the gate – or maybe this is the final piece of encouragement *DO IT* you need to try a beer you’ve not had before. But for those others following along in our wake, there are dangers lurking in the waters. You see, this concept of gateway beer is a powerful one – once somebody wakes up, they can stick with their new best beer for some time (which there is nothing wrong with). The issue is that breweries that manufacture industrial beers know this too. And they are now creating beers to entrap the unwary – gateways that lead nowhere.


As we said before, these sometimes-called “crafty” beers look like the real thing – but they are not. If you looked through our description of what craft beer is and thought, “What does it matter?”, then the answer lies with beers like these. The sole reason for their existence is to keep the craft-curious enmeshed in a world run by balance sheets and corporations, rather than by ingredients, ingenuity and passion. Picture the scene: a potential craft beer convert tries one of the impostor beers, after hearing about craft beer from his or her friends. The first taste is supposed to be an amazing life-changing experience. Get ready tastebuds! Time to be blown away!


And, meh.


Well, it’s alright. Not that exciting really. Not sure what all the fuss was about. “Do you want another craft beer?” No, that’s OK. I’ll stick to my light lager, thanks. And that person will never know what they could have enjoyed. Sure, we’re being slightly dramatic, but there is a serious point here. These beers are fakes hanging next to originals, simply there to trick people.


Anyway, for examples of genuine gateway beers that will lead you onto the amazing, varied world of beer brewed for the right reasons, check out the guide to beer styles starting. As you are now aware if you weren’t already, there is a lot of choice out there; no shortage of beers to sample. That can be an issue as well: the near-unlimited choice of styles, flavours and added ingredients produced by tens of thousands of breweries around the world – there’s just so much out there to bamboozle people looking for a gateway. But of course, that is all part of the fun.


Not everybody has a gateway beer, as we said at the start – some people leap the fence instead and get stuck in. But for every person who finds themselves thinking anew about beer after a single glass of something amazing, there are many others who repeatedly try these so-called gateways and just don’t like them. That’s fine – in fact, it’s kind of the point. Not every gate opens if you rattle it. But the beauty of craft beer is there is so much variety out there, if you keep trying to get through, eventually one of these gates will open.


And once you have gone through it, leave it open for others (this is not a real-life farm gate; we are still in metaphor-land). If someone you know asks you about beer, use it as an example. If they are looking for something more interesting than what they are drinking at the moment, pay it forward. After all, your gateway might be exactly the same one that somebody else has been trying to find for years. Help them through it and enjoy your new life of amazing flavours – whichever gate you went through.




THERE IS SO MUCH VARIETY OUT THERE, IF YOU KEEP TRYING TO GET THROUGH, EVENTUALLY ONE OF THESE GATES WILL OPEN.
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HOW TO TASTE BEER


All right, we know it’s pretty straightforward. Find a bottle opener, or negotiate your way back from the bar without face planting, and all you need do is raise your glass and remember to open your mouth in time. But brewers don’t work their socks off, bar staff don’t put in the long hours, and those who grow and harvest barley, wheat and hops don’t go out in all weathers just so the beer their efforts culminate in can be thrown back without a second thought. How you drink beer is up to you, but this is the good stuff we are talking about – at the very least, it deserves attention; it deserves to be appreciated rather than shotgunned. So how do you go about that?


Well, there are two fantastic things on your side. First, despite the vast numbers of different beer types that are out there, each and every single one of them can be appreciated using the same metrics. If you can learn how to smell, taste and appreciate one, you can do it with any other beer you can get hold of. And the second plus point is that tasting beer is entirely subjective. Everyone’s palate is different, so there are no wrong answers. If someone next to you loudly proclaims their beer tastes of pineapple shavings and you can only think “Eh?”, then it doesn’t mean they are right and you are wrong.


The best way to begin a lifetime’s appreciation of beer is to go out there and start sampling it. Make notes of what you think the beers taste of. If you drink something that does taste of pineapple, that’s a flavour descriptor. Learning to appreciate beer is at its simplest learning to recognize some of these tastes in what you are drinking, and applying that knowledge to future beers. That way you build up an internal (or external – writing them down is great practice) database of “what tastes like what”, which you can apply to specific beers, styles, hops or other ingredients.


We can break it down further by assessing each characteristic of a beer. And let’s begin with one sense that never comes into direct contact with beer (unless you really do forget to open your mouth): what you see.
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APPEARANCE


From pin-bright lagers to imperial porters as dark as the heart of your first headmaster, beer has it all. No other beverage has such a range of colour. Several scales are designed to quantify this: degrees Lovibond, European Brewery Convention (EBC) and Standard Reference Method (SRM). The latter two are European and American stalwarts, and (of course) give slightly different readings – but the SRM scale is fairly simple to use when trying to work out what you are looking at. So here’s a handy guide!


Aside from the pretty colours, the other thing to keep in mind when you’re assessing a beer is how clear it is. Craft beer can arrive into your glass anything from brilliantly crystal to impenetrable (and we mean light-coloured beers – clarity is different to “darkness”). So can you pick out a slight haze? Or is the beer murky? This can be down to brewers deciding to “fine” the beer or not, removing or leaving the natural yeast behind. Or it could depend on style (lagers are usually sparklingly clear, whereas wheat beers, for instance, are often nearly opaque).


Look at what’s on top as well. The size, shape and retention of the foamy head is often an indication of the quality of your beer, and how well it has been kept and served. Again this varies according to style. Wheat beers are traditionally handed over with a voluminous head, but however much is on the roof, check how it sticks to the glass as you drink: the “lacing” of concentric rings of foam that adhere to the sides as you go is another indication that the beer has been given to you in good condition.
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AROMA


This is the next thing to make a note of, as the aromas are best once the beer has been fully agitated during the pour from bottle, can or bar tap. If, however, your glass is half-empty (beer glasses are never half-full), then cup your hand over the top and carefully swirl around before uncapping and taking in the aromas. This disturbance will help rouse the smells upward, and also re-invigorate the head. Get your nose in – not too far, although everyone who has ever tried to look professional and critique a beer has ended up with a frothy nose at some point. It’s a badge of honour.


So, what do you smell?


Lots, probably. One way to break it down and minimize confusion is to split what you might be smelling into four parts, based on the ingredients used in the beer. So, the hops. Are they citrusy, grassy or floral? Can you smell pine resin, tree sap? Does it smell like red fruits, or something different? The Japanese hop Sorachi Ace, for example, makes some people pick out an aroma of coconut. And the malt – do you get anything like biscuits, toast, chocolate (milk or dark), roasty coffee beans or all of the above? Your beer may have some, all or none in the glass.


Next, the powerhouse – yeast. As we will learn, this can have a massive influence on the beer aroma, so how does it come over? Is it fruity? Sulphury? Does it remind you of an old blanket? A stable? It sounds strange, but quantifying these aromas by reimagining places you’ve been and other smells can really help.


And finally, the last of the four. We don’t mean water, this time. It’s any extra ingredients. If it’s a cherry beer, for example, you should be able to smell cherries!
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FLAVOUR


Now you can get to work. Quantifying the appearance and aroma of a beer is all well and good, but it is made to be drunk, after all – so have a sip. The retronasal passage that connects the back of your mouth upward to your nasal cavity has thousands of receptors for perceiving flavours – and this is often the reason given for beer experts saying you should swallow your beer to fully appreciate the experience (as opposed to swirling it in your mouth and spitting, like wine tasting). True – but they also say that to sound cooler than wine guys.


Once you’ve swallowed, take a moment to think of what you are getting – in much the same way as with the aroma. Can you taste citrus? Toffee? Banana? Mentally tag what your taste buds are going through. After a while you will be able to place these flavours much more accurately and quickly. You can help this (and your retronasal passage) by holding your breath as you swallow, then exhaling through your nose instead of your mouth. This helps stimulate all of the extra receptors and gives a fuller picture of what is going on in the beer. Just practise at home first.


The sensation in your mouth might last for quite a while – the aftertaste has a few components, but one of the most evident is bitterness. As with colour, there’s a scale to measure this – the International Bitterness Units (IBU). Beers are calculated on their parts per million of dissolved alpha acids – the higher the IBU, the more bitter your beer is. Your average mass-produced lager? 5 IBU. German Pils? 35 IBU. India Pale Ales? Anything from 40 to 100, depending on how many hops are used in the brew.
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MOUTHFEEL


Then you have the overall experience of drinking the beer – not the fact that it tastes of lychees or charcoal, but what other sensations you pick up. Aside from bitterness, there’s the body. Is the beer watery and insipid? Or does it coat the back of your throat like cough medicine? This is dependent on the proteins remaining in the beer, with many factors involved (what malts were used, the temperature of the boil and the fermentation stage, how active the yeast was) – and it is critical to whether you enjoy it or not.


There’s carbonation, as well. The amount of dissolved carbon dioxide in your beer will control this – does it effervesce over your tongue like a sparkling wine or cola? Or does it sit there, with little pop and fizz? Carbonation is down to a huge number of different factors, not least how your beer is served to you (kegged beer will have more, cask ale less) and the style of the brew you are enjoying. As a sweeping generalization, Belgian beers are more carbonated than beers from other countries. Carbonation is a horses-for-courses quality in beer appreciation!


Finally, we have the characteristic that can lead to so many wasted mornings: how strong a beer is. Measured as a percentage of ethyl alcohol by volume of beer (ABV), this factor is easily quantified by the brewers; they are required to do this, by law. Beers typically vary from 3% for milds (although beers down to 0.5% ABV exist) up through to 4–5% for your average British pub fayre, to the modern boundary-pushing beers at 6–9% and above. And you can go above that, take it from us.








PUNK IPA


POSTMODERN CLASSIC


It all began with Punk. The first ever BrewDog beer, repeated and repeated and repeated until we had finally dialled it in to be similar to the beers that inspired us – those hoppy pale ales of the United States. Back then there was no master plan, merely a single goal: never to have to search in vain for something that we wanted to drink, ever again.


If you can’t find it, make it yourself.


That was our ethos. Home-brewing became our punk rock – if the scene doesn’t cater for you, start your own – and this was the result, a beer that reflected our influences and frustrations. Bitter, spiky and aggressive; a contemporary Scottish IPA, born of transatlantic fusion: North American and New Zealand hops, British malt, Scottish attitude.


Punk IPA is now our flagship beer. It is the most popular beer we brew and yet is more than just a focal point; it is a metaphor for the development of BrewDog as a whole. Start doing something you love, and it becomes more than a job. If people like what you do, it becomes a movement. And then, most importantly of all, keep re-evaluating as you go on. Satisfaction leads to complacency.


Back in 2011, even though Punk IPA was forging ahead and had become the best-selling IPA in Scandinavia, we changed it up. We realized that the benefits of dry-hopping would let even more of the flavours and aromas spill out every time a bottle was uncapped or a beer tap flipped open. This is a lesson we learned quickly – never be afraid to revisit and reassess what you are most comfortable with.


The result was a beer that has continued to lead from the front, and a beer we believe in, every day we come to work. Our tribute to the classic IPAs of yesteryear, given a postmodern twist. Punk IPA is assertive and resinous, with tropical fruit and citrus flavour in abundance. It explodes with flavour. It is BrewDog in microcosm.
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like that? try these:


THE KERNEL IPA


ABV Varies


The Kernel, England


No brewery makes better single hop IPAs than The Kernel
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STONE IPA


6.9%


Stone Brewing, USA


Zesty, fruity and resinous – a modern masterpiece
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CANNONBALL


7.4%


Magic Rock Brewing, England


Tropical fruit and resinous pine in abundance from Yorkshire’s finest
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HOPPED UP IPA
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	RELEASED

	2007






	ABV

	5.6%






	STYLE

	INDIA PALE ALE






	IBU

	35






	HOPS

	CHINOOK, SIMCOE, AHTANUM, NELSON SAUVIN, AMARILLO, CASCADE






	MALT

	EXTRA PALE, CARA









[image: illustration] Tried & Tasted? I rated this …/10.





“PUNK IPA BEGAN WITH US BREWING A BEER WE WANTED TO DRINK AND ENDED UP STARTING A REVOLUTION. IT IS OUR FLAGSHIP — ASSERTIVE, BITTER AND WITH AN EXPLOSION OF TROPICAL FRUIT.” — JAMES WATT


“PUNK IPA WAS MY MESSIAH. IT DELIVERED ME FROM THE EVIL OF BLAND, TASTELESS, MASS-PRODUCED BIG BEER AND INTO THE WELCOMING ARMS OF THE WORLD’S CRAFT BREWERIES.” — EQUITY PUNK MATT SHAW


YOU SAY:
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2006


The UK beer scene was a very different place a decade ago; if you found a bar with a dozen taps it would likely sell a dozen lagers. It was a time of frustration for those seeking an alternative. Sick of the lack of decent options to drink, we made our own, armed with nothing more than some home-brew kit in Martin’s garage and a desire to emulate Sierra Nevada Pale Ale. Two guys and a dog – this was how BrewDog came screaming into the world.
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2007


EMPLOYEES


2 (+1 DOG)


BEER BREWED


1,050 HL


SHARE HOLDERS


2


BREWDOG BARS


0


That chance meeting with Michael Jackson changed everything. We took £20,000 of our savings and a £30,000 bank loan (secured at the second attempt) and used it to underpin our mission to make other people as passionate about great craft beer as we were. That 50 grand equipped a dystopian lock-up in Fraserburgh in the far northeast of Scotland with enough kit to brew commercially. We learned the hard way, sleeping on sacks of malt as we went.


Every piece of advice went in one ear and out the other – brew with fewer hops, lower your prices, change the packaging. If we were going to fail, we were going to fail on our own terms. We entered a Tesco beer competition and came first, second, third and fourth – at this stage we were both living with our parents – and the overwhelming need to fulfil the new orders led to the arrival of our first employee, right at the start of 2008.




TWO GUYS AND A DOG – THIS WAS HOW BREWDOG CAME SCREAMING INTO THE WORLD.
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2008


EMPLOYEES


9 (+1 DOG)


BEER BREWED


4,050 HL


SHARE HOLDERS


2


BREWDOG BARS


0


Stewart Bowman joined as our second brewer, and our emphasis changed. We still wanted to brew the beers we wanted to drink (or, in Stewart’s case, barrel-age), but our target had widened. We realized we had to challenge the perceptions of beer drinkers in the UK, and start a discussion. So we produced Tokyo, a 12% ABV imperial stout. These days nobody would bat an eyelid at this – but in 2008 it was deemed irresponsible, and banned.


So we increased its strength to 18.2%, and released it as Tokyo* – at the time, the strongest beer ever created in the UK. (If you’re wondering about the star, it’s simply to differentiate the new version from the 12% batch.) Just for good measure we also brewed a 0.5% beer to highlight the ridiculous nature of us being blamed for Britain’s binge-drinking culture, and named it Nanny State. We hired more people to our fledgling crew, and doubled down on our desire to make people reconsider what beer could (and should) be about.


2009


EMPLOYEES


24 (+1 DOG)


BEER BREWED


9,500 HL


SHARE HOLDERS


1,329


BREWDOG BARS


0


But we couldn’t do that by ourselves. We needed a community, an army of like-minded men and women obsessed with the variety of flavours that existed in the world of beer. So we took a huge gamble and launched our ground-breaking shareholding offering, Equity for Punks. This was our grand plan to shorten the distance between ourselves and the people who bought our beer; to give them a chance to own a part of our company.


The problem was, we’d never crowd-funded before. The first six lawyers we approached to work out the fine detail all said no, it couldn’t be done. The seventh, grudgingly, said it could work. And they were right – over 1,300 people became our first wave of Equity Punks, and our anti-business business model was born. To celebrate, we brewed a 32% ABV beer, added new tanks to our brewhouse and became the UK’s fastest-growing craft brewery.



2010


EMPLOYEES


39 (+1 DOG)


BEER BREWED


15,800 HL


SHARE HOLDERS


1,329


BREWDOG BARS


1


This was the year we addressed another of our concerns, born of selfishness – the fact that we couldn’t find any great beers in our home city of Aberdeen. The answer was staring us in the face all along – open our own bar. It was a dream come true to be able to showcase our beers to the people of our city in the way we intended. No middlemen. A direct line of beery communication to our fans. BrewDog Aberdeen was born.


This was also the year we let experimentation take us to the boundaries of what a beer is, fusing the seldom-colliding worlds of craft beer, art and taxidermy with the 55% ABV End of History, packaged inside stuffed roadkill. We also wanted to say a personal thank you to those who had invested in our (and now their) brewery, so we hosted a cosy gathering of our Equity Punks at the first ever #PunkAGM in Aberdeen. In December 2010. The snowy one.

OEBPS/images/f0025-01.jpg





OEBPS/images/f0025-02.jpg





OEBPS/images/f0023-01.jpg
51BU
Mass produced lager

201BU
Brown Ale

351BU
German Pils

40+1BU
IPA





OEBPS/images/f0025-03.jpg





OEBPS/images/f0006-01.png
o=

(=]

I

T —

& =25

e

— sE=
IIIII [— BT A —
————— =2 e
—— = m = = —————
——— =
=S S ===






OEBPS/images/f0023-02.jpg





OEBPS/images/f0025-04.png





OEBPS/images/f0025-05.jpg





OEBPS/images/f0012-01.jpg
ENJOYING
BEER






OEBPS/images/f0016-01.jpg





OEBPS/images/f0018-01.jpg
INIVS WY

&9 0IMWIEg

3






OEBPS/images/f0010-01.jpg





OEBPS/images/f0026-01.jpg





OEBPS/xhtml/nav.xhtml






CONTENTS





		Title



		Contents



		Introduction



		Enjoying Beer



		What craft beer is and how to taste it.







		The Physics



		How beer is made, the fundamental four and freshness versus age.







		Craft on Deck



		Beer styles, the rise of the IPA and eight pathways of discovery.







		Diy Dog



		How to home-brew, from taking the extract to all-grain, no-pain.







		Dog Eat Dog



		Pairing beer and food, cooking with (and alongside) craft beer.







		Last Orders



		Our BrewDog spotter’s guide, craft beer glossary and James and Martin’s favourite bar crawl.







		Further Reading



		Acknowledgements



		Index



		UK/US Glossary



		Copyright













Guide





		Cover



		Start















		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		160



		161



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		208



		209



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224



		225



		226



		227



		228



		229



		230



		231



		232



		233



		234



		235



		236



		237



		238



		239



		240











OEBPS/images/f0024-01.jpg
— | i
'n o |
g E ri =
4 g ¥ § "
;:..r‘ll-:-lr“\‘lﬁlh ihas | =g
: s
[





OEBPS/images/f0028-01.jpg





OEBPS/images/f0028-02.jpg






OEBPS/images/f0007-01.jpg





OEBPS/images/f0020-01.jpg






OEBPS/images/cover.jpg
Richard Taylor
with James Watt & Martin





OEBPS/images/title.png






OEBPS/images/f0022-02.jpg
N
[ /7
/A






OEBPS/images/f0005-01.jpg





OEBPS/images/f0022-01.jpg
1 5 10 15 20 30 40
Very  Gold  Amber Deep Brown Deep  Black
Pale Amber Brown
Straw







OEBPS/images/f0015-01.jpg





OEBPS/images/f0013-01.jpg





OEBPS/images/f0017-01.jpg





