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PREFACE


By Neil Morrissey


It seems to me that the binge drinker has replaced the lager lout and provided yet more negative imagery for the beleaguered alcoholic drinks trade. Whatever next—Prohibition? However, there is hope. A sea change of thinking is in the air—and it’s all about the most unlikely candidate to stage a cultural and taste-based revival for alcohol: beer. This beautiful book features 1001 beers in all their glory—from craft beers to traditional real ales, from gastronomic specialties to brews for serious hopheads—and all are world-class. Beer is making its way upmarket: ex-Gordon Ramsay workplace The Aubergine now boasts a beer list, and, back in the spiritual home of French cuisine chez Le Gavroche, I have actually attended a beer-tasting dinner!


In the face of such overwhelming top-end endorsement, one could be forgiven for thinking that beer is the new wine. But that’s silly—beer was being enjoyed as a beverage of culinary importance when wine was just a twinkle in the great vine’s eye. The oldest known recipe— carved into a stone tablet from ancient Mesopotamia and dating back to a few thousand years B.C.E.—is, of course, a recipe for beer.


From the pharaoh kings and Sumerian warriors to modern-day beer buffs, such as beer writers Adrian Tierney-Jones and Pete Brown (and not forgetting vintage brewers and consumers like Foxy and me), beer as a beverage of quality has been enjoyed for thousands of years. The ancient Egyptians revered it as a royal drink and were buried with pitchers and barley grains to sustain them in the afterlife—bring it on! A few years later, King Wenceslas—living up to his good name— imposed the death penalty for anyone caught exporting his prized Saaz hops. Back in medieval England, it was allegedly a floggable offense to serve poor-quality beer.


Of course, several thousand years is a long time to perfect a recipe, but it’s only now that we’re beginning to appreciate the style, balance, and complexity of beers. During the food revolution of the last twenty years, we’ve been slowly but surely educating our palates. The stylish cities of northern Europe—Prague, Berlin, Brussels, and London—have their traditions firmly steeped in the grain, but once you scratch below the surface of the more populist brands, you uncover a range of artisan beers to rival the finest châteaux and the best brandies. From floral, honeyed, and buttery pilsners to herb-infused, sweet and sour, zesty wheat beers, these are beverages with a gastronomic value to die for.


Herbs, spices, and other adjuncts such as honey have traditionally been employed in the revered art of brewing. With their variety of color, flavor, texture, balance, and suitability for different cuisines, these beers never disappeared, they just got lost amid the overwhelming volume of cheap, tasteless lager. However, after a marketing assault by the wine trade in the 1980s that made the Charge of the Light Brigade look like a playground fracas, beer in the world of fine dining appeared to have received its marching orders. Fortunately, you can’t keep a good thing down forever.


Recent food scares have resulted in serious questions being asked about the provenance of our food. As our understanding of intensive production methods and unethical handling procedures grows, so does our demand for locally produced, better quality food. Farmers’ markets are burgeoning, the organic movement is gaining momentum, we want taste and flavor, and we don’t mind if it takes a little longer to grow our produce. We’re going back to the importance of flavor, rather than being dictated to by fashion—and this is where beer comes in. The beers that I’m talking about are artisanal products, made from recipes perfected over centuries. As consumers, we’re getting back into seasonality and traditional local and regional cooking, and these beers have the credentials to elicit and enhance the food flavors they can be matched with. The spicy cuisine of Asia and India—which has now become part of Western food culture—is also far more suited to the grain than the grape.


In a world where there are as many beer flavors as food flavors, and a different beer for every occasion, it’s now possible to enjoy beer with the same level of appreciation that first led the pharaohs to worship in its wake. Having unburdened ourselves of the restrictions of ignorance regarding wine—when we couldn’t see past the lone bottle of liebfraumilch—it’s time to don the “gastronaut” hat once again. For all lovers of taste, it would be nothing short of self-deprivation not to salivate, slaver, and slurp your way from beginning to end of this inspiring and informative book on beer.
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INTRODUCTION


By Adrian Tierney-Jones


Are there really 1001 beers in the world worth drinking? It’s a question I’ve been asked time and time again while compiling this book. The simple answer would be “yes,” but of course I never leave it there, because for me each beer is a work of art. After an hour of my rhapsodizing on the glory of beer, the rich variety of brews available across the world, the styles, the hop varieties, the fermentation methods, the places they are drunk, and so on, most people wish they had never asked the question.


For beer fanatics, on the other hand, the burning questions are: What criteria did I use when making my list of beers? Did I include their favorite beer? And if not, why not? Beer lovers can be as passionate about their favorite suds as any sports fans are over their beloved baseball or soccer teams—and woe betide anyone who dismisses them!


I decided to put together a manifesto, a declaration of intent, both to entice and to explain why I and my excellent team of beer writers made the decisions we did. It was to be something that would satisfy the curious and hopefully encourage more debate (and some controversy). The reasons for choosing beer X over beer Y had to be as clear as a glass of Bavarian kristall or Bohemian pilsner, and just as refreshing. There could be no ambiguity, no reservation, and no regret. Sadly, despite what my friends think, I haven’t tasted every beer within these pages—it’s a wish list for me, too.


So I wrote the following: “My team of writers and I have chosen these beers because they are superb examples of brewing craftsmanship, are wonderful to taste, and will remind people time after time why beer is the best drink in the world: the drink that brings people together, inspires sociability, and quarries forth a whole new dimension of sensory contemplation. They have also been chosen because they represent the devotion, innovation, inspiration, and sheer joie de vivre that brewers bring to their beers.


“All of the beers have a story to tell. Some, far older and more venerable than others, have a history on a par with the grandest of noble families: they represent a continuity that runs through beer like a river threads its way through the land to the sea. They are supreme examples of their countries’ brewing heritage, beers coming from great brewing nations such as Germany and Belgium, England and Scotland, and the United States—a country for so long blighted by the folly of Prohibition. And not forgetting the Czech Republic, where beer is less a way of life than a template for life. Many of the beers here are available near you, whether in a bar or pub, liquor store, or online. Others will encourage people to save up their carbon units and take a trip to brewing nirvana. This book is beer as travel.


“Some of these beers are here because they represent brewing innovation and imagination. There are beers matured in wood, as complex and concentrated in flavor as the finest single malt whiskey. There are beers aged and oxidized that have died and passed through the valley of shadows, emerging triumphant and born again. There are beers that shine like the sun in a glass, cheerful and life affirming, the bright chatter of hops and malt engaging and companionable. There are dark brooding stouts, porters, and dunkels, near-Shakespearean in their character. There are IPAs, beers that chime and clang with the sensual notes of the hop—that all-important piece in the jigsaw of brewing. There are fruit beers, which blossom when cherries or elderberries are added during maturation. There are beers with spice, beers with coffee, chocolate, even salt and pepper. “


That’s the poetic part, but as you travel through the pages of this book, you will also come across a smattering of best-selling beers, iconic brews that reach every corner of the world. These are beers now made on an industrial scale that cannot be called “crafted” or “innovative” by any stretch of the imagination. However, I really thought it would be wrong to ignore a stout that started off in Dublin and is now brewed across the world, or an American lager that was part of the German-led brewing wave that swept across the United States in the mid-19th century.


Even though this book is full of magnificent beverages, it is not a list of the world’s “best” beers (like many who write on the subject, I believe that the best beer is the one that suits whatever you are doing at the moment of popping the cap). It is a list of the beers you really should try before you shuffle off this mortal coil—if only to discover what you dislike.


In the last thirty years, the world of beer has undergone a seismic change that has brought forth a whole new generation of brews and breweries. In the United Kingdom, cask-conditioned beer, seemingly destined for the graveyard in the 1970s, was revived by the Campaign for Real Ale, a movement that helped spawn a new wave of microbreweries (at the time of writing the figure stands close to 700). Brewing beer and selling it to discerning drinkers has never been more popular. The selection of beers from the United Kingdom includes both well-established favorites, such as Adnams Broadside, Fuller’s London Pride, and Theakston’s Old Peculier, as well as recent newcomers such as BrewDog’s IPA, Thornbridge’s Jaipur, and Purple Moose’s Snowdonia Ale. The British brewing scene, for so long rightly concerned with preserving traditional beer styles, is now spreading its wings: in some cases, approaching the United States in terms of innovation and flavor profile.


In the States, the British resurgence of ale and the legalization of home brewing in 1978 helped to kick-start a similar revolution. Old beer styles have been resurrected, new ones brought forth into the world, and the 1,400 or so breweries in the United States are some of the most exciting across the globe. The 2009 Great American Beer Festival had seventy-eight separate style categories—so whether you want an imperial pale ale, a brown porter, or an English-style summer ale, you will be spoiled for choice. Innovation is another keynote of North American brewing: beers like the immensely potent Angel’s Share Ale from The Lost Abbey, or the magisterial Consecration from Majestic River, have slumbered within wood for months, developing new depths of flavor and aroma.


The resurgence of porter is a particularly striking success story of the craft beer revival. Guinness brewed its last batch in 1972—ironically, the year that San Francisco’s Anchor Brewery first produced their coffeeish and chocolaty version. In the 1980s, British and American brewing pioneers went on to produce porters. Nowadays, this style of beer, which emerged in the 18th century, is part and parcel of many a brewery’s portfolio, in North America and Europe alike.


When I first started discussing the book with the creative team working alongside me, the first question was: in what order should we put the beers? We first thought about grouping them in terms of beer styles, such as pale ales, doppelbocks, and fruit beers. This, however, seemed too inward-looking and potentially divisive. So, racking our collective brains, we thought about color: amber, blond, white, dark, and specialty. OK, so the last is not a color, but we needed a category for beers that didn’t fit elsewhere! Here’s how we grouped them:


Amber—the majority of top-fermenting ales (as opposed to bottom-fermenting lagers), the copper-colored, the bronzed, the ambers, the bitters and ales, the IPAs, the pale ales. 
Blond—lagers, lighter golden ales, some IPAs, pale ales, and the like. 
White—the majority of beers that we call white are wheat beers; some are blond and some are amber. This use of the word “white” has its root in a time when most beers were dark, but beers made with a significant amount of malted wheat in the mash were lighter and hence called “white.”
Dark—dark beers including stouts, porters, some brown ales, and dark lagers. 
Specialty—here we have put the lambics (due to their unique fermentation process), fruit beers, wood-aged beers, and any other beer that we couldn’t fit elsewhere.



One other tricky issue was the naming of the beers. We decided to use the specific name of the beer as featured on the beer label unless the name of the beer was generic, such as “IPA,” “Grand Cru,” or “Kriek.” In such cases, for clarity, we prefixed it with the name of the brewery. If we were ever in any doubt, we used the name preferred by the manufacturer. We then placed the beers in alphabetical order within each chapter.


This book is not the opinion of just one person; it represents the wisdom and opinions of over forty experts in their field. I know the passion and curiosity of my fellow British beer writers well. I hadn’t, however, met many of the North American writers (though I had been reading their work for years); I was bowled over by their passion and knowledge about the revolution that is shaking the world of American craft brewing. Australia and New Zealand were represented by a brace of experts who unveiled a completely new world of craft brewers. Then there were the European experts who possess a near-gnomic knowledge of brewing on the Continent. The photography, too, deserves a special mention. The photographers—based all around the world—took great care to photograph the beers at the temperature suggested by the brewers, whether ice-cold or at room temperature, and where possible, they photographed each beer in the appropriate branded glass.


This is my third book on beer. Typing the last words feels like coming to the end of a journey. But for you it is just the start. I hope it’s a journey that you’ll enjoy and that will last a long and happy lifetime. As I said at the start of this introduction, the beers within are works of art—whether they are Leonardo da Vincis, Andy Warhols, or Jack Vettrianos, I leave up to you.









Index of Beers by Country


Albania


Tirana


Antigua


Wadadli


Argentina


Antares Stout Imperial


Australia


3 Ravens White


Alpha Pale Ale


Black Wattle Original Ale


Bluetongue Traditional Pilsner


Cascade Stout


Christmas Ale


Coopers Best Extra Stout


Coopers Extra Strong Vintage Ale


Coopers Sparkling Ale


Dogbolter Dark Lager


First Harvest Ale


Forester Pale Ale


Hef


Hightail Ale


Huon Dark Ale


James Boag’s Premium Lager


James Squire Golden Ale


James Squire Original Amber Ale


James Squire Pilsener


Knappstein Reserve Lager


Little Creatures Pale Ale


Moo Brew Pilsner


Moonshine


Murray’s Best Extra Porter


Red Duck Porter


Redoak Baltic Porter


Redoak Framboise Froment


Redoak Special Reserve


Rogers’ Beer


Scotch Ale


Southwark Old Stout


Stone & Wood Pale Lager


Austria


Edelweiss Gamsbock


Einhundert 100 Bitterpils


Freistädter Rotschopf


Hadmar


Samichlaus Bier


Schlägl Doppel Bock


Schwechater Zwickl


Stiegl Goldbräu


Styrian Ale


Triple 22


Trumer Pils


Urbock 23º


Belarus


Krinitsa Porter


Olivaria Beloe Zoloto


Olivaria Porter


Belgium


3 Fonteinen Oude Gueuze Vintage


3 Fonteinen Oude Kriek


IV Saison


V Cense


Aardmonnik


Abbaye D’Aulne Triple Blonde


Abbaye des Rocs


Achel Blond 8°


Achel Bruin Bier Extra


Arabier


Beersel Lager


Bel Pils


Biolégère


Black


Black Albert


Blanche de Saisis


Blanche des Honnelles


Bons Voeux


Boon Oude Geuze


Boon Oude Geuze Mariage Parfait


Brugse Zot


Brunehaut St. Martin Blonde


Bush Ambrée Triple


Cantillon Grand Cru Bruocsella


Cantillon Gueuze 100% Lambic Bio


Cantillon Iris


Cantillon Lou Pepe


Cantillon Rosé De Gambrinus


Chimay Bleue


Chimay Triple/Chimay Cinq Cents


Chouffe N’ice


Corsendonk Agnus Tripel


De Cam Oude Kriek


De Koninck Amber


Delirium Tremens


Deus


Duchesse de Bourgogne


Duvel


Fantôme Chocolat


Girardin Gueuze 1882


Gouden Carolus Christmas


Gouden Carolus Classic


Gouden Carolus Hopsinjoor


Grottenbier


Gulden Draak


Guldenberg


Hanssens Artisanaal Oude Gueuze


Hercule Stout


Hoegaarden


Hoegaarden Grand Cru


Hoftrol


Houblon Chouffe


Ichtegem’s Grand Cru


Ichtegem’s Oud Bruin


Jan de Lichte


Kapittel Prior


King Cobra


Kriek De Ranke


La Binchoise Spéciale Noël


La Chouffe


La Gauloise Blonde


La Grande Blanche


La Moneuse


La Rulles Blonde


La Rulles Estivale


La Rulles Triple


Liefmans Cuvée-Brut


Liefmans Goudenband


Malheur 10


Malheur 12


Malheur Bière Brut


Malheur Dark Brut


Maredsous 8


Maredsous 10


Mc Chouffe


Moinette Blonde


Monk’s Café Flemish Sour Ale


Nostradamus


Oerbier


Oerbier Special Reserva


Orval


Oud Beersel Oude Geuze


Palm


Pannepot


Pauwel Kwak


Petrus Aged Pale


Petrus Oud Bruin


Piraat


Poperings Hommel Bier


Rodenbach


Rodenbach Grand Cru


Saison de Pipaix


Saison D’Erpe-Mere


Saison Dupont


Saison Voisin


Sara


Scotch Silly


Special De Ryck


St. Bernardus Abt 12


St. Bernardus Tripel


St. Bernardus Wit


St.-Feuillien Triple


Stille Nacht


Stouterik


Taras Boulba


Timmermans Framboise Lambic


Tonneke


Trappistes Rochefort 10


Tripel Karmeliet


Urthel Hop-It


Urthel Samaranth


Vapeur en Folie


Westmalle Trappist Tripel


Westvleteren Abt 12°


Witkap-Pater Dubbel


Witkap-Pater Stimulo


XX Bitter


Zinnebir


Bosnia and Herzegovina


Sarajevsko Pivo


Brazil


1999


Baden Baden Stout


Bamberg Rauchbier


Belgian Ale


Demoiselle


Eisenbahn Dunkel


Eisenbahn Kölsch


Eisenbahn Pale Ale


Xingu Black Beer


Bulgaria


Stolichno Bock


Canada


Amnesiac Double IPA


Black Oak Nut Brown Ale


Blanche de Chambly


Boréale Blanche


Brockton IPA


Coup de Grisou


Dernière Volonté


Éphémère (Apple)


Garrison Imperial Pale Ale


Grand Baltic Porter


Granite Best Bitter Special


Humulus Ludicrous


Iron Duke


King Pilsner


MacKroken Flower


Maudite


McNally’s Extra Ale


Mill Street Coffee Porter


Mitchell’s ESB


Olde Deuteronomy Barleywine


Palliser Porter


Phillips Original IPA


Propeller Extra Special Bitter


Propeller IPA


Rosée d’Hibiscus


Route des Épices


St.-Ambroise Pale Ale


St.-Ambroise Oatmeal Stout


Terrible


Trois Pistoles


Wild Rose Cherry Porter


China


Tsingtao


Zhujiang Beer


Croatia


Karlovačko Svijetlo Pivo


Tomislav Pivo


Czech Republic


Bernard Celebration


Bernard Dark


Bohemia Regent Prezident


Bohemian Wheat Lager


Bud Super Strong


Budvar Světlý Ležák


Budweiser Budvar Tmavý Ležák


Černá Hora Granát


Chodovar Zámecký Ležák Speciál


Chyne Rauchbier


Duchmaus Weissbier


Eggenberg Dark Lager


Eggenberg Pale Lager


Eliščino Královské 13°


Flekovský Tmavý Ležák 13°


Gambrinus Premium


Grošák


Herold Bohemian Black Lager


Herold Bohemian Blond


IPA Samuraj


Jihlavský Grand


Jubiler


Koutská Desítka


Koutská Nefiltrovaná Dvanáctka


Koutský Tmavý Speciál 18º


Krušovice Černé


Lipan Světlý Ležák


Master Polotmavý


Opat Bitter


Ostravar Premium


Pardubický Porter


Pilsner Urquell


Primátor Double 24%


Primátor Exklusiv 16%


Primátor Polotmavý 13%


Primátor Weizenbier


Richter Černý Speciál 14°


Rychtář Premium


Samson Budweiser Bier Premium


Staropramen Granát


Štěpán Pale Lager


Svijanský Rytíř


Troobacz, The


Velkopopovický Kozel


Vendelín Světlý Ležák


X-Beer 33°


Žamberecky Kanec Imperial Stout


Žatec


Žatec Xantho


Zvíkovský Rarášek


Denmark


Amager IPA


Bombay Pale Ale


Elephant Beer


Jacobsen Saaz Blonde


Jacobsen Sommer Wit


Julebuk


Limfjords Porter


Little Korkny Ale


Midtfyns Imperial Stout


Mikkeller Beer Geek Breakfast


Mikkeller Black


Mikkeller From To


Egypt


Sakara Gold


England


1698


Adnams Broadside


Adnams The Bitter


Arctic Global Warmer


Barnsley Bitter


Batemans Triple XB (XXXB)


Batemans Victory Ale


Bee’s Organic Ale


Benedictus


Bishops Finger


Black Adder


Black Sheep Best Bitter


Blandford Fly


Brakspear Bitter


Brakspear Triple


British Bulldog


Brodie’s Prime


Butcombe Gold


Combined Harvest


Cornish Knocker


Devonshire 10‘der’


Dorothy Goodbody’s Wholesome Stout


Double Maxim


East Street Cream


Espresso


Exmoor Beast


Exmoor Gold


Fuller’s ESB


Fuller’s Golden Pride


Fuller’s London Porter


Fuller’s London Pride


Fuller’s Vintage Ale


Gale’s Prize Old Ale


Greene King Abbot Ale


Harvest Pale


Harveys Christmas Ale


Harveys Imperial Extra Double Stout


Hereford Pale Ale


Highgate Old Ale


Hobgoblin


Hobsons Postman’s Knock


Honey Dew


Honey Spice Triple


Hook Norton Double Stout


J. W. Lees Bitter


JHB


Little Scotney Pale Ale


Mackeson Stout


Manns Brown Ale


Martha’s Mild


Meantime Coffee Porter


Meantime India Pale Ale


Meantime London Pale Ale


Meantime London Porter


Meantime London Stout


Moonraker


Moorhouse’s Black Cat


Morrissey Fox Blonde


Newcastle Brown Ale


Nightmare


Nottingham Extra Pale Ale


O’Hanlon’s Port Stout


Old Empire


Old Freddy Walker


Old Hooky


Old Peculier


Old Slug Porter


Old Tom Strong Ale


Otter Head


Pale Rider


Pedigree


Pendle Witches Brew


Proper Job


Ridgeway Foreign Export Stout


Riggwelter


Ripper


Samuel Smith’s Imperial Stout


Samuel Smith’s Nut Brown Ale


Samuel Smith’s Old Brewery Pale Ale


Samuel Smith’s Taddy Porter


Sarah Hughes Dark Ruby


Sharps Doom Bar


Sneck Lifter


St. Peter’s Cream Stout


St. Peter’s Fruit Beer (Grapefruit)


Strong Suffolk Vintage Ale


Summer Lightning


Sussex Best Bitter


Tanglefoot


Thomas Hardy’s Ale


Thornbridge Alliance


Thornbridge Bracia


Thornbridge Jaipur


Thornbridge Kipling


Thornbridge Saint Petersburg


Tickle Brain


Timothy Taylor’s Landlord


T’Owd Tup


Tribute


Union


Wadworth 6X


Wells Banana Bread Beer


Wells Bombardier


Wild Hare


Woodforde’s Headcracker


Woodforde’s Wherry


Worthington’s White Shield


Yankee


Yorkshire Stingo


Young’s Special London Ale


Estonia


A. Le Coq Porter


Saku Porter


Ethiopia


Hakim Stout


Meta Beer


Finland


Finlandia Sahti Strong


Plevna Imperial Stout Siperia


Sinebrychoff Porter


France


3 Monts


Adelscott


Bercloux Bière Stout


Bière Cognac


Bière de Brie Ambrée


Bière des Naufrageurs Miel


Ch’ti Ambrée


Ch’ti Blonde


Coreff Ambrée


Cuvée des Jonquilles


Etoile du Nord


Gavroche


Hommelpap


Jenlain Ambrée


Jenlain Blonde


Jenlain Noël


Kasteel Cru


La Bavaisienne


La Choulette Des Sans Culottes


La Choulette Framboise


La Goudale


L’Angelus


Meteor Pils


Pietra


Premier Cru


Germany


6-Korn Bier


1612er Zwicklbier


Advents-Bier


Aecht Schlenkerla Rauchbier


Altbayrisch Dunkel


Altenburger Schwarze


Andechs Doppelbock Dunkel


Andechser Weissbier Hell


Asgaard Das Göttliche


Augustiner Lagerbier Hell


Aventinus


Aventinus Weizen-Eisbock


Ayinger Ur-Weisse


Barre Alt


Berliner Kindl Weisse


Bio-Dinkel Weisse


Bischofshof Zoigl


Bitburger Premium Beer


Boltens Ur-Alt


Celebrator


Clemens Ohne Filter


Commerzienrat Riegele Privat


Distelhäuser Kristall-Weizen


Dom Kölsch


Dunkler Weizenbock


Dunkles Vollbier


Edelstoff


Einbecker Mai-Ur-Bock


EKU 28


Erdinger Dunkel


Erdinger Pikantus


Faust Kräusen


Flensburger Pilsener


Franziskaner Hefe-Weisse


Früh Kölsch


Füchschen Alt


Goedecke’s Döllnitzer Ritterguts Gose


Göller Kellerbier


Gutmann Hefeweizen


Hacker-Pschorr Hefe Weisse


Hoepfner Maibock


Hoepfner Porter


Hofbräu Maibock


Hövels Original


Huber Weisses Original


Jever Pilsener


Kapuziner Weissbier


Kneitinger Bock


König Ludwig Dunkel


König Ludwig Weissbier Hell


Köstritzer Schwarzbier


Löwen Bräu Bartholomäus Festbier


Mahr’s Der Weisse Bock


Maingold Landbier


Maisel’s Weisse


Märzen


Märzen Export Eiszäpfle


Maxlrainer Jubilator


Neumarkter Lammsbräu Urstoff


Optimator


Original Alt


Ostfriesenbräu Landbier Dunkel


Paulaner Nockherberger


Paulaner Salvator


Pinkus Special


Potsdamer Stange


Reissdorf Kölsch


Riedenburger Historisches Emmer Bier


Riegele’s Weisse


Ritterbock


Rothaus Hefe Weizen


Schäazer Kronabier


Schäazer Rogg’n


Schimmele


Schlappeseppel Export


Schneider Weisse


Schumacher Alt


Spezial Rauchbier


Stern-Bräu Festbier


Störtebeker Schwarzbier


Tannenzäpfle


Tegernseer Spezial


Uerige Alt


Uerige DoppelSticke


Ulmer Maibock


Ulrichsbier


Unertl Weissbier


Veltins


Waldhaus Diplom Pils


Weihenstephaner Hefeweissbier


Weihenstephaner Pilsner


Weihenstephaner Vitus


Weltenburger Barock Hell


Weltenburger Kloster Asam Bock


Weltenburger Kloster Barock Dunkel


Wodan


Greece


Mythos Red


Hungary


Dreher Bak


India


Haywards 5000


Indonesia


Bintang


Ireland


Galway Hooker Irish Pale Ale


Guinness


Guinness Foreign Extra


Murphy’s Irish Stout
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Fujizakura Heights Rauch
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5 Barrel Pale Ale


Odell Brewing Company | www.odellbrewing.com
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Country of origin United States


First brewed 1994


Alcohol content 5.2% abv


Serving temperature 44˚F, 7˚C








When Doug Odell opened his brewery in Colorado in 1989, it was only the second microbrewery in the state. Five years later, in 1994, Odell expanded his brewery and installed a fifty-barrel brewhouse. But to keep his creative juices flowing, a five-barrel pilot brewery was also installed for research, experimentation, and, perhaps most importantly, to have some fun.


The brewers immediately got to work on the new pilot brewery, and, for the very first brews, they created five experimental batches of a pale ale—one after the other in rapid succession—trying to get it to their exacting specifications. Since it was the first beer created at the new five-barrel pilot brewery, Odell decided it was only fitting that he name it 5 Barrel Pale Ale. As with all Odell beers at the time, it was only available on draft. But in 1996, the brewery added a bottling line, and 5 Barrel Pale Ale was among the first in the line-up of beers to be packaged.


The team says that its research has led to the discovery of new “hop exposure processes that Odell believes deliver the optimal flavor and aroma profiles.” The way 5 Barrel Pale Ale is brewed involves eight different hop additions with a half-dozen different hop varieties. It also infuses whole hops in both the hop-back and the fermenter. The team believes that this imparts a uniquely fresh and lively hop flavor and aroma.


The 5 Barrel Pale Ale has won numerous awards at the Los Angeles County Fair, the Great American Beer Festival, and the Stockholm Beer and Whiskey Festival, as well as a gold medal at the North American Beer Awards in 2008. JB




Tasting notes


Odell’s 5 Barrel is bright amber in color with a dense white head. It has a rich nose of spicy, citrus hops and warm bready malt aromas. With a creamy mouthfeel and zesty hop character, this beer really shines because of its biscuity malt backbone and sweet, dry finish.





See all Amber Beers
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V Cense


Brasserie de Jandrain-Jandrenouille | www.brasseriedejandrainjandrenouille.be
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Country of origin Belgium


First brewed 2008


Alcohol content 7% abv


Serving temperature 44˚F, 7˚C





The V Cense—like the French cinq sens or just “fifth sense” if you prefer—gets its name from a few sources. If the IV Saison was the brewers’ fourth child, this is the fifth. While the IV Saison has four ingredients, this one has five—adding a spice they prefer to keep secret for some reason. The name is also a play on words since cense is a French word for “farmhouse,” like the 18th-century Wallonian Brabant farmstead where this beer is brewed.


The V Cense is what hopheads might call a “citrus bomb.” The brewers, Stéphane Meulemans and Alexandre Dumont, manage to get a concentrated fruit aroma from the hops, including a period of dry-hopping with the Amarillo variety. The beer smells, above all else, like sweet mandarin oranges. Inspiration comes partly from hoppy American IPAs but without the often tongue-coating hop bitterness that can hinder drinkability. The V Cense has drinkability in spades, its stealthy 7 percent strength safely hidden behind its refreshingly bright hop flavor. When asked what type of beer V Cense is, Dumont answered: “It’s a dangerous beer, that’s what it is.” It also gets a balancing touch of sweetness from Munich and caramel malts—despite the generous use of American hops, the brewers also wanted to make beers that were distinctly Belgian.


After IV Saison and V Cense . . . what next? The brewers joke that they plan to “do it like Star Wars,” with episodes IV, V, and VI coming out before I, II, and III. Film buffs with a taste for beer will hope that their later efforts are even better than their early ones. JS




Tasting notes


This pours a lovely bright amber color. The nose is full of mandarin orange with added notes of grapefruit, lemon, and tropical fruit. The well-rounded flavor is lightly sweet and mildly hop-bitter, meshing well with that juicy aromatic backdrop. Lingering fruity aftertaste.





See all Amber Beers
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6-Korn Bier


Pyraser Landbrauerei | www.pyraser.de
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Country of origin Germany


First brewed 2003


Alcohol content 4.7% abv


Serving temperature 46˚–50˚F, 8˚–10˚C





It is mild but not empty, sweetish but not sticky, subtle and yet complex. But most of all, it is unique among German beer styles. Made of six different malted grains, Pyraser 6-Korn Bier is designed to stand out among the crowd of mass-produced beers.


Brewmaster Helmut Sauerhammer used to experiment with multi-grain beers in his own Lindwurm Bräu in Heideck; he managed to succeed with a five-grain ale. Unfortunately he went bankrupt and so did his brewpub. With undiminished creativity and skill he began at Pyraser Landbrauerei, a brewery that, with its wide range of specialties and seasonals, such as a pils with fresh hops, has proved to be a master of innovation. With a commission to brew something new that could sell beyond Franconia, Sauerhammer set to work.


Pyraser 6-Korn Bier is made with 20 percent each of wheat and barley, with the former providing amino acids for a faster fermentation, while the latter serves as the most important starch supplier; 40 percent is spelt, which gives a fruity and nutty aroma. The rest of the grain bill consists of rye, which brings in a spicy crispiness, emmer for a full and round flavor, and oats for creamy, honey-like notes. Due to its residual sweetness, the beer undergoes gentle bottle fermentation and comes out astonishingly dry.


In Franconia, the beer has found a select base of fans, yet, as alternative cereals like spelt and emmer become more popular, this beer gains more admirers. Its northernmost point of sale is the town of Bremen, though it also travels to Austria, France, and China. SK




Tasting notes


Opalescent orange with pinkish tints; a beige foam of rather short retention. Expect a grainy nose with slightly sour, fruity esters; a creamy touch on the palate; honey notes combined with a pronounced graininess; and a subtle crispiness evolving. Mild yet dry finish.





See all Amber Beers
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90 Shilling


Odell Brewing Company | www.odellbrewing.com
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Country of origin United States


First brewed 1989


Alcohol content 5.6% abv


Serving temperature 55˚F, 13˚C





When Doug and Wynne Odell moved from Seattle, Washington, in 1989 to open Colorado’s second microbrewery, no one would have predicted that the city they chose would become a microcosm of U.S. brewing. As well as Odell Brewing, which has grown into a regional operation selling its ales in nine states, a beer tourist visiting Fort Collins can experience both the range of brewery sizes seen in the United States and the variety of styles.


Just outside of town, Anheuser-Busch InBev runs one of its five breweries open to visitors, its massive plant producing both mainstream Budweiser beers and Michelob specialty beers. Within the city, it’s a short walk from Odell’s to New Belgium Brewing, one of the largest craft breweries in the nation; the Fort Collins Brewery; and Coopersmith’s Pub and Brewing, which remains a fixture on the town square.


The Odells located their first brewery in a grain elevator built in 1915, employing all four of its floors to install a traditional gravity-fed system that drew on British brewing heritage and employed open fermentation. They built the current fifty-barrel brewery in 1994, still selling only draft beer until installing a bottling line in 1996. When the brewery introduced its flagship 90 Shilling at its opening party, few drinkers in Colorado knew what to expect from a beer taking its unique name from the former Scottish method of taxing beer. The “90” is intended to refer to the quality of the beer rather than its weight, as it was designed from the beginning as a “lightened up” Scottish ale. SH




Tasting notes


Bright, rich copper colors in the glass, topped with a rocky tan head. Caramel aromas turn into richer toasted caramel flavors, with hints of chocolate and light fruitiness also joining in on the palate. Relatively dry at the finish, nuttiness lingering in the memory.





See all Amber Beers
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1612er Zwicklbier


Hofbräuhaus Traunstein | www.hb-ts.de
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Country of origin Germany


First brewed 1612


Alcohol content 5.3% abv


Serving temperature 44˚–46˚F, 7˚–8˚C





Zwickel (or Zwickl) beers are in the same traditional style as Kellerbiers: unfiltered, served straight from the cask (or conditioning tank), and naturally cloudy in the glass. This style of beer almost seems at variance with the German brewing obsession for clarity and continuity, but a lot of breweries still produce a Zwickelbier, and the style is most commonly seen in the south of the country, especially Bavaria.


Hofbräuhaus Traunstein dates from 1612, when the Bavarian Duke Maximilian I founded a brewery solely for producing Weissbier. Today the brewery’s range of beers also includes a pilsner and dunkel. Hops come from the brewery’s own farm in the Hallertau area, whereas the malt is sourced locally, something in which the brewery takes great pride. 1612er is only available in the brewery’s restaurants and beer halls, which offer the best conditions for maturing a beer. WO




Tasting notes


Naturally cloudy and amber colored; hint of floral hop on the nose; palate rings with clear malty notes plus a hint of spiciness from the yeast. The finish has a pleasant hop bitterness.
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1698


Shepherd Neame | www.shepherd-neame.co.uk


[image: Image]




Country of origin England


First brewed 1998 (relaunched 2005)


Alcohol content 10.5% abv (relaunched 6.5% abv)


Serving temperature 48˚–52˚F, 9˚–11˚C





In 1998, when Shepherd Neame marked its 300-year anniversary, it launched a commemorative beer, simply called 1698. It was packaged in tall, dark brown bottles and was fearsomely strong, at 10.5 percent. It sold for a year and was then withdrawn.


A few years later, a decision was made to resurrect 1698 with some subtle but important differences. The beer was chosen to be Shepherd Neame’s new bottle-conditioned beer. The company had overhauled its bottling line and improved microbiological standards in the bottling hall. The new 1698 differs from the previous version in that it is “thrice hopped.” This means Target hops go early into the copper for bitterness, Golding hops are added later for aroma, and then yet more Golding is hurled into the whirlpool as the beer is being strained and readied for fermentation. When 1698 resurfaced, it was to rave reviews. JE




Tasting notes


This big, smooth, copper-colored ale has an inviting aroma of malt, pear drop candies, and gently grassy hops. Bitterness develops in the drying finish with malt, hops, and fruit.
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1999


Cervejaria Baden Baden
 www.cervejariabadenbaden.com.br
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Country of origin Brazil


First brewed 2004


Alcohol content 5.2% abv


Serving temperature 46˚F, 8˚C





The Baden Baden brewery did not try to reinvent English bitter ales: 1999 merely pays homage to this classic beer style, which is all too rare in South America. This brew is not pretentious, just refreshingly familiar and pleasingly simple. Head brewer Otto Siegfried Dummer is a graduate of Munich’s Doeman’s Academy, and he oversees the production of eleven beers. The reputation of the brewery is spreading quickly, not only in Brazil but worldwide, and 1999 is without a doubt one of the reasons for this continued success.


The brewery has come a long way very quickly, but high standards have not been compromised. Based in Campos do Jordão, the brewery boasts a restaurant where a range of traditional Swiss and German delicacies is served with the beer. The town has long been a favorite weekend resort for Brazilians but is becoming internationally famous for its microbrewery. AH




Tasting notes


Barley malt aroma with a touch of caramel and notes of wood on the palate gives way to dry bitter malt before finishing with a slightly sweet aftertaste. Accompanies red or white meats.
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Aardmonnik


De Struise Brouwers
 www.struisebrouwers.be
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Country of origin Belgium


First brewed 2006


Alcohol content 8% abv


Serving temperature 54˚F, 12˚C





Flemish Old Brown ales can be some of the most satisfying sour ales on the planet; strangers to the style might be put off by the use of the word “sour,” but it’s a refreshing and complex style that deserves full consideration. These beers also boast an impressive lineage—this style of beer, which is usually a blend of brown ales aged in oak barrels, dates back hundreds of years. However, one of the most complex and most sour of these is a newcomer: Aardmonnik.


It is a blend of 30 percent old and 70 percent young beer and it is aged in French oak barrels (which formerly held Burgundy wine) for at least eighteen months. Brewer Urbain Cotteau says that the yeasts continue to devour all the sugars in Aardmonnik for a long time after bottling, which helps to produce a very dry beer. The carbonation of this brew is also likely to increase over time as these yeasts wave their magic wands. CC




Tasting notes


Pours a brownish red color with limited carbonation. Very tart and sour in taste, and very complex, with notes of cherries, figs, plums, and oak. Very dry with a hint of alcohol in the finish.
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Abbaye des Rocs


Brasserie de l’Abbaye des Rocs | www.abbaye-des-rocs.com
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Country of origin Belgium


First brewed 1979


Alcohol content 9% abv


Serving temperature 55˚F, 13˚C





When someone uses the generic term “Wallonian ales,” the beers of Abbaye des Rocs may be just what they have in mind. Located in scenic Montignies-sur-Roc, a western Hainaut village near the French border, the beers of this brewery are strong, spiced, nice with food, and typically found in 25-ounce (75-cl) bottles that are ideal for sharing.


Its reddish brown ale, first brewed in 1979, is enough of a flagship that the word “Brune” is often dropped. This Belgian abbey beer is typical in that it has virtually nothing to do with a working abbey. On assessing such beers, if you are kind you say it was inspired by the strong Trappist ales that help make Belgium famous; if you are cynical you say it’s just marketing. Of course it doesn’t matter either way if the beer is worth it—and this one usually is (this is an artisanal product and can be inconsistent).


Unlike many other Belgian breweries, Abbaye des Rocs avoids the use of sugar, which is often added as an adjunct to lighten body and boost alcoholic strength. The Brune shows pleasant caramel malt flavors, richer than what is found in many other Belgian dark ales. That malt backbone is just about the only thing keeping this beer’s heavy spicing from being over the top. The artisanal inconsistency means that some bottles show good complexity and balance; others are like licorice bombs. The yeast, meanwhile, can bring out the notes of figs, prunes, or other dried stone fruits. Abbaye des Rocs Brune is big enough for your steak but equally happy with some cheese and smoked sausage. The important thing is to share. JS




Tasting notes


Dark brown pour with red-orange highlights and tan head. Nose is heavy with anise, brown sugar, and notes of clove and dark fruits. Sweetish caramel flavor stops short of cloying, with moderate bitterness for balance. Big anise backdrop. Welcome alcoholic warmth.
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Achel Bruin Bier Extra


Brouwerij der Trappistenabdij De Achelse Kluis | www.achelsekluis.org
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Country of origin Belgium


First brewed 2002


Alcohol content 9.5% abv


Serving temperature 46˚–50˚F, 8˚–10˚C





An alcoholic strength of 9.5 percent is not out of the ordinary for Trappist ale—and yet Achel’s decision to make this strong beer was a revolutionary one for them. Brewing had restarted at the remote Achel monastery, situated on the Flemish-Dutch border (the brewery and monastery are in Flanders, but much of the domain is in the Netherlands), in 1998, after a gap of eighty-two years. However, the small brewery in the cafeteria was different from its sister abbeys in that its beers were aimed at the numerous hikers and cyclists visiting the woodland area around the abbey.


For these people, exuberant alcoholic drinks were not really the ideal refreshment, and the brown and blond beers, served on draft, were a modest 5 percent. Gradually, bottling took a more prominent role in the production, especially when Father Antoine was joined by the quiet but workaholic young brewer Marc Knops, who didn’t shy away from accomplishing three, or even four brews a day.


Bottled beer can use a bit more power, and so for Christmas 2002, the brewery made a special offering they christened De 3 Wijzen—referring to the three kings of Epiphany. It is not an exaggeration to say that the beer was a direct hit with connoisseurs, and pressure mounted on the brewery to make it into a permanent offering. Now known as the Extra, it remains the strongest beer emanating from the Limburg province cloister. Visitors to the cafeteria can also unashamedly watch their tipple being brewed, as the whole brewery set-up is behind tall glass windows—a true rarity, too, for a Trappist brewery. JP




Tasting notes


Dark, chestnut-colored beer with an amber shine and a luxurious yellowish head; lacy rings are left down the side of the glass. A nose of dark roasted malts, chocolate fondant, and pecan nuts. Tastes chocolaty, nutty, with hops at the end. Slight oily (walnut) mouthfeel.
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Adelscott


Brasseries Fischer & Adelshoffen | www.heineken-entreprise.fr
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Country of origin France


First brewed 1982


Alcohol content 6% abv


Serving temperature 48˚F, 9˚C





The tangled nature of the European brewing industry has no better example than Brasseries Fischer and Adelshoffen, situated in Schiltigheim near Strasbourg on the Franco-German border. Fischer was founded as Brasserie de l’Ors Blanc in 1821 in Strasbourg by Jean Fischer, then in 1854 it transferred to Schiltigheim, a town with a reputation for the quality of its water. In 1921, on its centenary, Fischer absorbed its neighbor Adelshoffen to create the brand Pêcheur (“the fisherman”), however, both plants were kept running. Over the years, Fischer and Adelshoffen acquired a reputation for enterprise and innovation in its beer range and marketing.


Adelscott Malt Whisky beer, which is also known as “the different beer,” was conceived in 1982. Something of a slow-burner, it eventually became a huge success, growing in sales mainly through word-of-mouth rather than by advertising and marketing. The dark, burnished amber–colored Adelscott was the first beer to be flavored and colored by peat-smoked whiskey malt. Since then, the style has inspired so many other breweries that it now enjoys a sub-category among smoked beers.


Its near neighbor, Heineken, also with a brewery in Schiltigheim, absorbed the Groupe Pêcheur in 1996. Heineken announced the closure of Adelshoffen in September 2000 and in 2008 decided it would be closing the Fischer plant to transfer production to Brasserie de l’Espérance (also located in Schiltigheim) and Mons-en-Baroeul. Fortunately, despite all these changes, Adelscott has managed to survive. AG




Tasting notes


A cream-colored head unveils a dark, polished amber hue and reveals a smoky aroma. The palate begins intensely sweet with caramel notes developing and vague fruit flavors appearing, influenced by more smoked peat to a dry, slightly acid finish.
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Adnams Broadside


Adnams | www.adnams.co.uk
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Country of origin England


First brewed 1972


Alcohol content 6.3% abv


Serving temperature 50˚–54˚F, 10˚–12˚C





Back in 1672, the Royal Navy fought a disastrous engagement with its Dutch counterpart off the English coast near the Suffolk town of Southwold. Just as the Royal Navy was gearing up to rule the waves, the Battle of Sole Bay ended in defeat for them as ships were sunk, the Earl of Sandwich perished, and bodies washed ashore for weeks.


This battle was remembered in a less lethal fashion 300 years later when Adnams Brewery released the first edition of Broadside, an amber-colored beer full of fruity flavor with a deep, earthy hop expression. The beer was only bottled at the time and, as its alcohol content was 6.3 percent, it remained in bottles as a connoisseur’s beer for the end of the evening. However, in 1988, a cask version of the beer appeared.


According to Fergus Fitzgerald, head brewer at Adnams, “The company believed it could become a much loved cask beer, but not at 6.3 percent, so the brewers set about creating a version that was lower in alcohol but still retained the fruitiness and malt character of the beer.“


With locally grown pale ale malt and the English hop varieties Golding, Fuggle, and First Gold incorporated into the mix, this is very much a beer that chimes with Adnams’s commitment to cutting down food miles. In 2008 this passion for sustainability saw the brewery produce the UK’s first ever carbon-neutral beer—East Green—while its newly built distribution center, just outside the town of Southwold, has a “living” green roof and various other eco-friendly features. ATJ




Tasting notes


On draft, it’s a tangy and complex strong bitter with plenty of citrus and spice on the nose, and a deep and satisfying palette of rich biscuity malt, high notes of citrus fruit, and a dry, spicy finish. The bottle version is richer and fruitier and is exquisite with a strong, mature Cheddar.
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Adnams The Bitter


Adnams | www.adnams.co.uk
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Country of origin England


First brewed 1960


Alcohol content 4.5% abv


Serving temperature 50˚–55˚F, 10˚–13˚C





Adnams is one of the best-loved cask-beer breweries in England. It lies in the center of Southwold, a pretty seaside town that boldly faces the uncertain charms and moods of the North Sea. Adnams’s pubs are dotted around Southwold, all places where the brewery’s beers can be enjoyed at their very best. The beers also have a cachet and reputation that many other breweries of a similar size would sell the family silver for. During the 1970s, when it looked as if cask beer would die out, Adnams’s beers, along with the likes of Wadworth 6X and Ruddles County, were known and noted by connoisseurs. This was the sort of brewery that inspired many a pilgrimage.


Adnams Bitter is the jewel in the brewery’s crown. A grandee of an ale, it first saw the light of day in November 1960, when Adnams was a small country brewery gearing up for the challenges of a new decade, as drinkers started to turn their backs on mild brews. The bitter is a mainstay of the brewery, a vigorous ale that showcases the qualities of the classic English hop varieties Fuggle and Golding; the beer is also dry-hopped with Fuggle. Into the mash tun goes Maris Otter pale ale barley, grown in East Anglia and malted locally—this helps to cut food miles and is just one aspect of the brewery’s quest for sustainable brewing.


On the pump clip and bottle label a neat medieval figure with a sword craves the drinker’s attention—this is Southwold Jack, a painted wooden figure dating from the Middle Ages who can be found inside the town’s attractive St. Edmund’s church. ATJ




Tasting notes


A muscular bitter whose earthy and scented orange hop characters are counterpointed by the rich and urgent biscuity maltiness. The finish is dry and grainy, inviting you to have another sip. A global classic and a benchmark for its style.
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Aecht Schlenkerla Rauchbier


Brauerei Schlenkerla | www.schlenkerla.de
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Country of origin Germany


First brewed 1678


Alcohol content 5.2% abv


Serving temperature 44˚–46˚F, 7˚–8˚C





“Tastes like ham!” The first sip of Aecht Schlenkerla’s Rauchbier often induces such a statement. Some people are immediately turned off. Others are curious enough to have another sip, and another, and cannot stop savoring this vigorous dark beauty. At only 5.2 percent alcohol content, this is probably one of the weakest extreme beers in the world. It wins awards in categories ranging from “weirdest beer in the world” to “best culinary specialty.” This beer is indeed the parting of the ways, and it’s all due to a recipe that is 100 percent smoked malt.


It all comes down to what you expect. With Schlenkerla, expect the magical taste of fire: ashes, peat, leather, wood, and earthy notes mixed with caramel, chocolate, and roasted aromas—all due to the enigmatic depth of smoked malts.


Aecht Schlenkerla Rauchbier dates back to the 17th century, as does the origin of the brewery in Bamberg. Young owner Matthias Trum is eager to preserve this tradition. He still kilns his own malt over beechwood fire as brewers used to do before modern firing installations were available. The style only survived in the Bamberg region where, for the locals, smoked beer is a common drink, a session beer. Beyond the region it is more or less considered a curiosity. Abroad, the beer is appreciated as the Rauchbier benchmark, and serves as a reference for craft brewers who seek to experiment with smoked malt. It has also come to epitomize the German super specialty, even more than wheat beer. Schlenkerla is an all-time classic. SK




Tasting notes


Bright ruby-chestnut color, dense beige foam. A strong smoky nose: peat, leather, ashes, and earthy aromas. The palate offers a solid ground of roasted flavors with hints of chocolate and caramel balanced by bitterness. Velvet mouthfeel, medium body, dry, smoky-bitter finish.





See all Amber Beers





AMBER BEERS




Alaskan Amber


Alaskan Brewing | www.alaskanbeer.com


[image: Image]




Country of origin United States


First brewed 1986


Alcohol content 5.3% abv


Serving temperature 48˚F, 9˚C





Alaskan Brewing uses a distinctively 21st-century approach to brewing a recipe that dates back to around 1900 for its flagship Amber Ale. To understand why probably requires a visit to Juneau, where Geoff and Marcy Larson opened the brewery in 1986. The city can be reached only by sea or by air, and the approach on water includes a stunning view of Mendenhall Glacier. The glacier is retreating about 30 feet (9 m) per year, a reminder to the residents of Alaska of the balance between man and nature.


Alaskan Brewing was the first craft brewery in the United States to install a carbon dioxide reclamation system and the first to use a mash filter press in brewing. By using the mash press, the brewery saves one million gallons of water annually and needs to ship 360,000 fewer pounds of spent grain to the mainland. The Larsons understood the consequences of the brewery’s environmental footprint long before it was the subject of chic discussion, as well as the importance of brewing beer for the locals rather than one created for cruise ship tourists.


The recipe for Alaskan Amber is based on a beer from one of the five breweries operating in Juneau at the beginning of the 20th century. Marcy Larson did the research, using shipping invoices and newspaper articles, which Geoff Larson used for his test batches. They set out, in Marcy Larson’s words, to “give it a sense of place.” They rejected the first sixteen attempts, disposing of ten barrels at a time, before they came up with a batch that was both fit to sell and properly rooted in the history of Alaska. SH




Tasting notes


Bright copper in the glass, with a thick white head. Malty on the nose, with hints of fruit. Medium body, a bit of biscuit and caramel emerging on the palate. Dry and satisfying finish; a subtle beer that disappears with alarming speed.
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Alaskan ESB


Alaskan Brewing | www.alaskanbeer.com
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Country of origin United States


First brewed 1989


Alcohol content 5% abv


Serving temperature 50˚F, 10˚C





Although Alaskan Brewing has achieved international fame, some of its beers never leave southeast Alaska. Alaskan ESB, for instance, has won dozens of medals in national and international competition since it was first brewed in 1989 as a seasonal called “Autumn Ale.” It became Alaskan Frontier Ale in 1995, a play on the state nickname “The Last Frontier,” and then ESB in 1998 as U.S. consumers began to know the Extra Special Bitter style. It was sold in bottles “Down South” (what Alaskans call the continental United States) on a year-round basis until 2008. However, these days you have to head to the Juneau area to enjoy the beer, and hope your timing is right. In its most recent form, ESB was brewed as part of Alaskan’s “Rough Draft” series for release in October 2009, so that the brewers could bitter it with fresh whole hop cones flown in from Washington’s Yakima Valley.


Rough Draft beers are sold only in Alaska. Although Alaskan Brewing sells 70 percent of its beer outside the state (which has a limited number of potential beer drinkers), it is a distinctively local brewery. The brewery’s employees regularly develop a dizzying number of new recipes on a one-barrel pilot system, with the results available only in the company break room. The best of these are later brewed on Alaskan’s original ten-barrel system for limited distribution on draft. Considering that the brewery uses but one yeast strain for all its beers, the range is surprisingly diverse, including examples such as raspberry wheat beer, an IPA flavored with jalapeño peppers, and a coffee beer. SH




Tasting notes


The caramel and nutty aromas and flavors suggested by a deep amber pour are quickly balanced by an equal measure of spicy hops, then bitterness that lasts beyond the finish. Medium bodied, but ready to take on the spiciest of dishes.
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AleSmith IPA


AleSmith Brewing
 www.alesmith.com
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Country of origin United States


First brewed 1999


Alcohol content 7.25% abv


Serving temperature 55˚F, 13˚C





AleSmith Brewing is one of several breweries started in the mid-1990s that helped turn the beer wasteland that was San Diego into an oasis in less than a decade. AleSmith’s tasting room was an early gathering spot for area brewers, who would often bring in beers from around the world to sample.


Hops certainly have become part of San Diego’s fame, with AleSmith’s IPA a prime example. Brewer Tod Fitzsimmons first created IPA at home, adding massive amounts of hops in the final ten minutes of boiling, an inefficient way to extract bitterness but one that enhances hop flavor and aroma. “The beauty of this beer is how the components of malt and hops exert themselves separately and substantially, rather than working to balance each other,” says owner and brewmaster Peter Zien, who bought the brewery from Skip Virgilio in 2002. SH




Tasting notes


Pure bright hops on the nose, pine, citrus, and pineapple. Caramel and orchard fruit on the palate blends with hop flavors that are much like the aromas, plus a solid bitter punch.
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Alpha Dog


Laughing Dog Brewing
 www.laughingdogbrewing.com
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Country of origin United States


First brewed 2008


Alcohol content 8% abv


Serving temperature 44˚F, 7˚C





First brewed as a pilot beer in November 2008, Alpha Dog proved so popular that the second batch was brewed just a couple of months later, after customers continued to clamor for it.


Weighing in at a whopping 127 IBUs, Alpha Dog is a double entendre of sorts. On the one hand, the name refers to the high level of aromatic hops (also known as the “alpha acids” in hop bitterness); while on the other hand, the name indicates that this is a big, hefty beer. When he was first developing Alpha Dog, owner Fred Colby consulted closely with hop growers, asking their advice on which hops would help make his imperial IPA stand out from the growing crowd. He settled on using Columbus hops, together with Mount Hood hops to dry hop the beer as well as bitter it. This results in a unique flavor; Alpha Dog is “top of the pack” at Laughing Dog according to Colby. LMo




Tasting notes


Alpha Dog coats the mouth with a sticky blend of pine and grapefruit and more than a hint of honey and apricot sweetness. The aromatic hops finish off with a pleasant dryness.





See all Amber Beers





AMBER BEERS




Alpha King


Three Floyds | www.3floyds.com
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Country of origin United States


First brewed 1996


Alcohol content 6% abv


Serving temperature 39˚F, 4˚C





Nick Floyd lives in a world filled with monsters and aliens, mutant woodland creatures, and cannibalistic fairy princesses. It exists in the unique space-time that burps out every time a Three Floyds beer is released from its bottle or keg and was created with the help of brewers and artist friends because the real world just isn’t strange enough for Nick.


Looking upon the Midwestern beerscape in 1996 from his scrappy brewhouse in a run-down part of Hammond, Indiana, Floyd found the region “lacking in hoppy beers” and set about to fix the situation “using the best malts we could buy: American two-row, German and Belgian aromatic malts, and the best British crystal malts. And above all, to highlight great American aromatic hops.”


The “Alpha” refers to alpha acid, the hop’s main bitter principle; as Floyd says, “Alpha King loosely translates into Hop King.” Three Floyds (the other two Floyds are his father and his brother who were both instrumental in getting the brewery going) runs a contest called the Alpha King Challenge every year to find other breweries’ beers that celebrate hops as enthusiastically as Alpha King. Alpha King is a true enthusiast’s beer, an intimidating mouthful that is always very highly rated by the online beer-ranking sites. It’s not your typical pale ale; it’s deep blond, almost red and somehow finds room to be massively malty at the same time, despite the outrageous quantity of hops. Like one of Nick Floyd’s creatures, it is exaggerated, strange even, but Alpha King manages to walk among us—and delight. RM




Tasting notes


Alpha King has a very complex malty-hoppy nose, with hints of marmalade and pine sap. Flavor is very rich and malty up front, with a big bitterness building into the mid-taste. The beer has a bitter, herby finish with thyme and burned-sugar notes.
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Altbayrisch Dunkel


Brauerei Schönram | www.brauerei-schoenram.de
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Country of origin Germany


First brewed ca. 1750


Alcohol content 5% abv


Serving temperature 46˚–50˚F, 8˚–10˚C





When Helga and Alfred Oberlindober, the owners of Brauerei Schönram in the Bavarian region of Chiemgau, employed Eric Toft as their new brewmaster in 1998, it was solely for his qualifications and craftsmanship. But the meeting of minds turned out to be a piece of luck. Toft is a brewmaster with a creative mind of his own, and his inspiration and inventiveness has matched well with the desire of the Oberlindobers to think out of the box and advance the business. All share an uncompromising dedication to quality.


When Toft began, Altbayrisch Dunkel, the dark lager that had been brewed for the past 250 years, had become a neglected niche product within the range of the brewery. Since the beginning of the 20th century, blond lager beers have come out on top. Toft, however, cast an eye on the style. The dark lager is one of his favorites, he is happy to say, and so he revived it. Where others were tinting their blonds with coloring malts to make them dark, Toft began using different kinds of dark and roasted malts to create a profound taste as well as color. Being the hophead that he is, he also went for delicate aroma hops such as the German varieties Tradition and Hersbrucker. With their flowery, citrus, and herbal notes, they lend an airy touch to the gloomy depth of the beer.


In short, Toft gave more of everything to the beer and it paid back: the Altbayrisch Dunkel has become a drink to remember and production has tripled since the relaunch. Toft is already developing new ideas for his next brew, like experimenting with old whiskey casks. SK




Tasting notes


Chestnut in color beneath a big, beige head. Altbayrisch Dunkel offers a grainy nose with aromas of dried fruit and bitter orange. The palate has dark caramel notes and roasted flavors, round and smooth, while a pronounced bitterness joins in.
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Amager IPA


Amager Bryghus | www.amagerbryghus.dk
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Country of origin Denmark


First brewed 2009


Alcohol content 7% abv


Serving temperature 41˚–46˚F, 5˚–8˚C





A brewery that is housed in a former air-raid shelter that has also been used as a bible warehouse should be safe from any possible calamity. So far Amager Bryghus has been able to avoid both man-made and divine disasters by the simple expedient of brewing great beer. The brewery is run by two college friends, Jacob Storm and Morten Lundsbak, who worked together on a brewing project and knew it had to end in a brewery at some point. Amager Bryghus was the result of ten years’ dreaming and planning for the pair, who polished their skills as home-brewers until they could call themselves commercial brewers in 2007.


Their experience as home-brewers was used to the full in constructing the brewery, which they put together themselves with the motto “What we don’t know, we can learn.” The opening also brought brewing back to the island of Amager, which forms part of Copenhagen, for the first time since 1913. Known as Ama’rkaner, the locals have taken to the Amager Bryghus as one of their own, and it is from this local base that the pair has seen growing appreciation of Amager beers in Denmark and farther afield.


Jacob and Morten’s style of brewing with big, hoppy ales, blonds, and stouts doesn’t go to the same extremes as some of the newer microbreweries, though. The beers are brewed to ensure that “ordinary” beer drinkers aren’t frightened off and still get to use all their senses. The United States rather than Britain is the source of inspiration for the brewery’s IPA. The beer uses Simcoe, Amarillo, and Cascade hops. AA




Tasting notes


In the glass, the coppery color of a classic American IPA sits beneath an off-white head. The floral and citrus aroma is carried through into a well-balanced hoppy taste that doesn’t bite too hard but stays for a lingering, full finish. The alcohol is well disguised.
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Amber Shock


Birrificio Italiano | www.birrificio.it
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Country of origin Italy


First brewed 1996


Alcohol content 7% abv


Serving temperature 43˚–46˚F, 6˚–8˚C





One welcome outcome of the world beer revival has been the rediscovery of unfiltered, unpasteurized lager. Once an unthinkable notion for beer enthusiasts who associated “real” only with “ale,” and limited to a handful of obscure local producers in the German-speaking world, living lager has flourished in the hands of a select few craft brewers. Among them is Agostino Arioli of Birrificio Italiano, one of the longest established and most respected of Italy’s new micros, situated at Marinone near Lake Como in Lombardy. A former home-brewer, he was inspired to turn professional through a visit to a Vancouver brewpub, and Amber Shock, loosely inspired by German bocks, is widely regarded as his masterpiece.


Amber Shock has built a cult following partly through its limited availability, necessitated by a particularly complex and time-consuming production process. It’s brewed with pils and Munich malts, plus caramalt from Germany and France, and hopped with Hallertauer Magnum and Perle in three additions, with an ale-style decoction mash and a long boil to help bring out the caramel richness of the malt. A Bavarian cold-fermenting lager yeast is then used. The beer is later packed in distinctive liter bottles and conditioned for four weeks with the yeast continuing to ferment, with no addition of wort or sugar to help it along. The brewery says kegging the beer for draft sales would result in something completely different, and serves it only from the bottle even at its celebrated brewpub. Those drinkers who thought that only ales can offer true complexity are in for a delightful shock. DdM




Tasting notes


Hazy deep amber with a fine off-white head, this has a ripe fruit and caramel aroma with a buttery hint, a sweetish meaty palate with orange, herbal liqueur, and minerals. It has a subtly spicy refreshing finish with gentle roast notes.
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AMBER BEERS




Anchor Steam Beer


Anchor Brewing Company | www.anchorbrewing.com
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Country of origin United States


First brewed 1896


Alcohol content 4.9% abv


Serving temperature 44˚F, 7˚C





Steam beers were once widespread across the American West: they were an attempt to re-create the lagers familiar to those coming from the East, where migrant German brewers held sway, but without ice cut from the rivers and lakes that abounded in colder climates. The resulting beer was a hybrid, lager yeast fermented at ale temperature. As for the term “steam,” the old books refer to the high pressure of the beer and the cloud of “steam” released when they were tapped. Anchor is the last of this breed and owns the trademark on the word “steam.”


When Fritz Maytag got involved with the ailing Anchor in 1965, the beer was in serious trouble. Brewed in a run-down facility, the beer was inconsistent and often sour. Maytag, now Anchor’s president, threw himself into learning about brewing. “We got rid of the sugar, then a common thing in the industry, and went to all malt. We switched from caramel coloring to caramel malt, which we thought would give it more flavor as well. Then an industry friend told us about this new hop that had a ‘distinctive’ flavor, so we started adding Northern Brewer.” Yeast was a big problem, and at one point the brewery was even using baker’s yeast out of desperation. Eventually the problems were solved and the bottled product was released in 1971.


Asked how he feels about the beer now, Maytag replies: “It’s not a radical beer, just mellow, pleasant, rich, and satisfying. On my world travels, I always find myself wondering how it will taste when I get home. I’ve always just been thrilled.” RM




Tasting notes


Aromas of sweetish caramel malt and some dry woody-herbal hops. It’s barely sweet on the palate, spritzy in mouthfeel, with nice caramelly notes, well balanced by the dryish bittersweet flavor of Northern Brewer hops. The finish is long, clean, and bittersweet.
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AMBER BEERS




Angry Boy Brown Ale


Baird Brewing | www.bairdbeer.com
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Country of origin Japan


First brewed 2001


Alcohol content 6.2% abv


Serving temperature 46˚–54˚F, 8˚–12˚C





Baird Brewing founder and brewmaster Bryan Baird explains that Angry Boy Brown Ale began life as a seasonal beer. Although it has the classic color and rich maltiness of an English brown ale, certain features put it distinctly in the American style. Foremost among these features is the flavor turbulence beneath the surface. The malt body has been kicked up several notches, while the addition of Japanese brown sugar adds a certain tangy sweetness at the onset. Although it is robust and full in the mouth, it is dry in the finish.


With six varieties of malt (four barley malts and two wheat malts) going into the mash tun, plus the Japanese brown sugar, tempering this complex flavor profile requires several kinds of hops. At present, four are used: Amarillo, Columbus, Glacier, and Nugget. Because the beer itself has a 6.2 percent alcohol content, a hopping rate heavier than average is required. The result is a big, rich, and downright chewy beer with plenty of flavor and texture.


At present, the brewery produces some forty to fifty seasonal beers per year, including Baird’s special beers, which are brewed with local produce such as mikan and other citrus fruits, apples, strawberries, green tea leaves, and whatever is in season and available in quantities sufficient for a batch of beer.


Baird Brewing will continue to expand in Japan through growth in pubs. Their initial taproom in Numazu was joined in the spring of 2008 with one in Tokyo, and another pub is slated to open in the summer of 2009. Baird believes that retail presence is essential in growing the craft beer market. BH




Tasting notes


Golden brown with a light tan head. Fruity and spicy aroma, with malt and hops in good balance. The palate has a full, tangy mixture of sweet spices and herbal hops. The malt recedes, and bitterness comes in. The finish is long, with fruit and spices.
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AMBER BEERS




Arrogant Bastard Ale


Stone Brewing | www.arrogantbastard.com




Country of origin United States


First brewed 1997


Alcohol content 7.2% abv


Serving temperature 55˚F, 13˚C





What came first? The beer or the arrogance? Although Stone Brewing didn’t start selling Arrogant Bastard Ale until sixteen months after opening its brewery in 1996 (then based in San Diego), co-founder and brewmaster Steve Wagner stumbled across the recipe while developing Stone’s first beer, its pale ale. “We were doing single hop experiments, working on the grist bill for the pale ale,” he said. One evening he and co-founder Greg Koch sat down to taste one of the batches three weeks after it was brewed. Wagner took a sip and realized that he needed to consult his copious brewing notes. “Oh, man, I screwed up,” he told Koch. He’d added a far larger dose of hops than he had intended, and the beer was off the chart in terms of bitterness. Koch tasted the beer, then told Wagner it was the best beer he had ever drunk. They joked that it would be too good for others to appreciate.


No other craft beer in the United States sells as well in 22-ounce (650-ml) bottles as Arrogant Bastard. And no other label carries quite as bold a message: “This is an aggressive beer. You probably won’t like it. It is quite doubtful that you have the taste or sophistication to appreciate an ale of this quality and depth. We would suggest you stick to safe and more familiar territory—maybe something with a multimillion-dollar ad campaign.” SH




Tasting notes


Rich dark fruits in the aroma matched with piney hops. More of the same in the mouth: fruit blending with caramel sweetness always balanced by hop bitterness and flavor.
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AMBER BEERS




Artigian Ale


Birrificio Bi-Du | www.bi-du.it




Country of origin Italy


First brewed 2002


Alcohol content 6.2% abv


Serving temperature 50˚–54˚F, 10˚–12˚C





Beppe Vento is one of the most talented Italian craft brewers. In his career, he has brewed around twenty or more different beers. From his regulars to seasonals, his creativity seems to have no limits. Most of the beers are top-fermenting ales, stout, blanche, Kölsch-style, and barleywine. Some use the usual ingredients, such as malts and hops, whereas others are enriched with honey, heather, angelica, yerba maté, or mulberries. One of his more innovative beers is H10op5, an ale brewed with ten different hops added in at five different times in the process. Even if some of their beers sound a little odd, the result is always the same: a beer that has flavor and originality, and is easy to drink.


Artigian Ale lives up to this reputation. The Artigian in the name, which means “artisan” in Italian, suggests Vento was probably tempted to create a bitter ale or a strong ale. As a result, Artigian Ale has an alcohol content of 6.2 percent, but is closer to a bitter in terms of aromatic profile and flavor. The malts used include pale ale, crystal, and caramunich, while the hops are British except for Cascade.


Sometimes, on special occasions, Vento will adopt the Randall system (a hop-filled filter through which beer flows) for an even more hoppy Artigian Ale. This is definitely a pub ale and probably the best Italian answer to the British tradition of real ale. MM




Tasting notes


The nose starts with a citrus hoppy aroma, then fruit and light caramel notes emerge. Sweetish on the palate, but then progresses to a very clean and dry hoppiness on the finish.
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AMBER BEERS




Asgaard Das Göttliche


Brauerei Schleswig | www.asgaard.de
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Country of origin Germany


First brewed 1994


Alcohol content 4.8% abv


Serving temperature 46˚F, 8˚C





As Nordic mythology has it, Asgaard is the realm of the gods where the beer-drinking clan of the Æsir lives. The Æsirs were the gods of the Vikings, who also liked beer. In medieval times, these Germanic people lived in northern Europe and one of their most important settlements was Haithabu, which is said to have been the first and the biggest trade city in northern Europe. It was situated very near to the modern northern German town of Schleswig where brewmaster Ronald T. Carius opened his brewery and pub in 1994.


Asgaard Das Göttliche (“Asgaard the Divine”) is connected to Viking culture and is marketed with Viking writing and symbols. Even though its style has little to do with the honey beer of the Vikings, this amber lager possesses the magic of the lucid North: its flavor combines fruity maltiness with a clear-cut yet harmonious bitterness, herbal head notes, and a fresh, tart bite. In order to create the distinct malty body, Carius uses Munich malt, a rare beast these days in many German brewhouses. Luckily a small local malthouse, which is still capable of slow and gentle kilning, manufactures it for him. On the hopping front, the German variety Tettnanger produces wonderfully herbal and fruity-bitter notes.


Carius moved from Lower Saxony to the far north next to the Danish border more than fifteen years ago to set up his brewery and took a chance to reconstruct and revive an old freight depot in Schleswig. Among the first people he met was the curator of the Viking Museum Haithabu, which is undoubtedly where the Viking spell was originally cast upon him. SK




Tasting notes


Amber to copper with golden-red tints; cream-colored foam. This beer offers a malty aroma with hints of dried fruit. The palate has mild roasted and caramel-like flavors balanced by a well-defined bitterness, herbal head notes, and tart bite. Dry and clean finish.
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AMBER BEERS




Autumnal Fire


Capital Brewery | www.capital-brewery.com
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Country of origin United States


First brewed 1997


Alcohol content 7.3% abv


Serving temperature 48˚–52˚F, 9˚–11˚C





When craft brewing came to Wisconsin in the late 1980s, many of the brewers felt that high-quality lagers might be attractive to a local audience who probably had never heard of an ale, much less tasted one. While there are lots of different beer styles brewed in that state today, there are more small breweries laying down lagers in Wisconsin than anywhere else outside of Germany. Capital is among the best of these.


Part of Capital’s success is due to their sizable tank farm of old stainless-lined dairy tanks used for lagering. As lager spends a lot of time in the tanks, picking up a big load of them for a song is a really good thing for a small brewery. Extended aging at low temperatures is essential for lager’s clean and creamy smoothness. It can’t be faked.


Spurred by the success of its Blonde Doppelbock, the brewery wanted something more fitting for fall, according to president and brewmaster Kirby Nelson. “The name is an interesting story,” says Nelson. “September 8, 1996. There I was, in a picture in the Milwaukee Journal Sentinel, hat on backwards and lookin’ like a dirtbag holding an Oktoberfest beer. The caption said ‘Kirby Nelson holds a glass of autumnal fire.’ Then the guys started calling me Mr. Autumnal Fire and that was it. We had our name.”


Most craft-brewed lagers stick pretty closely to Bavarian styles, and the few examples that push the boundaries—as Autumnal Fire does—stand out. With an alcohol content of 7.3 percent, think of it as an Oktoberfest or Märzen gone haywire, but in a good way. This seasonal beer uses pilsner and Munich malts. RM




Tasting notes


Luscious caramelly aromas with toasty overtones and perhaps a hint of spiciness. The taste is big and sweet at first, then balancing out to a long, creamy finish with a clean bitterness, toasted toffee accents, and a lingering, warming sensation as the beer goes down.
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AMBER BEERS




Back Door Bitter


Birrificio L’Orso Verde | www.birraorsoverde.com
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Country of origin Italy


First brewed 2006


Alcohol content 4.8% abv


Serving temperature 50˚–59˚F, 10˚–15˚C





Cesare Gualdoni made the best decision of his life when he left his old job to start a microbrewery in the hilly region of Brianza in Lombardy. Gualdoni opened L’Orso Verde in 2004 to dispense what were formerly his home-brewed beers to the public; they went down well. Since then he has built on his brewing skill, achieving good results in craft beer competitions throughout Italy. He takes inspiration from different styles and now brews almost ten beers, both top and bottom fermented. The most popular are the porter-style Nubia, the lager Chiara, and Back Door Bitter. The latter was inspired by Gualdoni attending a tasting of U.S. artisanal beers at the Pianeta Birra trade fair. Before this, he wouldn’t have classed himself as a big hop lover, but he quickly fell in love with the aroma of the beers that he tasted and decided to brew something similar, although it would still have his personal approach.


Back Door Bitter is a real ale made with several malts: pale ale malt is the backbone, but there is also Munich, caramunich, and crystal, plus some wheat malt that helps to keep the foamy head consistent. There are five varieties of hop: First Gold, East Kent Golding, Styrian Golding, Chinook, and Cascade. The last two are added in the final minutes of boiling, then there is a dry hopping of Chinook and East Kent Golding that lasts for twenty days. The complete brewing process takes about six weeks, including the second fermentation in bottle.


Back Door Bitter is an articulate ale that shows a pleasant bitterness. It is at its best with cheese that is not too mature or pasta dishes with meat sauce. MM




Tasting notes


Deep amber color, lightly cloudy with a beige foam. Back Door Bitter is quite complex with hoppy and floral notes at the start, then fruit and caramel come out. The beer has a long-lasting, pleasant hoppy flavor, round body, and lingering aftertaste.
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AMBER BEERS




Baltika 4


Baltika Brewery | www.baltika.ru
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Country of origin Russia


First brewed 1992


Alcohol content 5.6% abv


Serving temperature 48˚F, 9˚C





The rise of the company that today stands as the largest brewery in Eastern Europe began as recently as 1990, when the first factory opened in St. Petersburg. Beer had been a popular drink during the czarist regime, but beer production suffered during the Soviet era as the state-owned breweries turned to low-quality imports, such as rice, in the absence of barley. Unsurprisingly the results were dire, and vodka easily surpassed beer as the nation’s favorite alcoholic drink.


The emergence of the Baltika brand in 1992 contributed to a rapid resurgence of beer consumption in Russia. Baltika 4, also referred to as “Baltika Original,” was part of the first batch of drinks produced by the brewery that has since grown to several varieties. Produced with caramel and rye malts, Baltika 4 is a dark beer based upon a typical Vienna lager, and it gained instant favor with Russia’s younger population.


From the outset, Baltika beer has been brewed along classic European lines, aided by an investment program for the development of the brewing process that included the installation of water purifiers and the utilization of beer-filtering machines. This brought the company up to speed with European practices and made it the country’s largest beer producer within four years of the Baltika brand launch. This unparalleled brewing success story includes exports to more than fifty countries, accounting for 80 percent of all Russian beer exports, and ownership of eleven brewing plants and two malt houses. With Carlsberg now the majority shareholder, Baltika’s international profile looks likely to continue to rise unabated. SG




Tasting notes


A clear copper coloring reveals itself with a bubbly tan head that simmers away after the first few sips. On the nose, lightly roasted malts and caramel with a faint hint of chocolate are evident and also appear on the palate alongside dark fruits, leaving a sweet finish.
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AMBER BEERS




Barnsley Bitter


Acorn Brewery | www.acorn-brewery.co.uk
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Country of origin England


First brewed 2003


Alcohol content 3.8% abv


Serving temperature 50˚–54˚F, 10˚–12˚C





Place names are not valid as part of a registered trademark, which is one reason why there are currently two Barnsley Bitters available, brewed by two different breweries. A few years ago, there were three. Why such competition for the name?


The original Barnsley Bitter was a rich, malty ale that was revered across the north of England. However, in the 1960s, the Barnsley Brewery was bought by John Smith’s. Production of Barnsley Bitter ceased, but the beer was not forgotten, and in 1997 the Oakwell Brewery opened on the site of the original Barnsley Brewery. Soon, alternative Barnsley Bitters were being brewed in nearby Elsecar, and even in the coastal resort of Blackpool. Both ventures failed, and brewer Dave Hughes left Elsecar to found Acorn, on the outskirts of Barnsley, in 2003. Now, both Oakwell and Acorn brew a 3.8 percent dark ale called Barnsley Bitter, each claiming a genuine lineage to the original. Oakwell tends to shun publicity and focuses on supplying a local market, whereas Acorn has ambitious plans and is rapidly gaining a national reputation.


Acorn’s Barnsley Bitter is brewed with the original’s two-strain yeast, to a recipe that resembles the vanished beer as closely as possible. It’s a classic Yorkshire ale: sweeter, darker, and maltier than most beers from other parts of England, the kind of beer Yorkshiremen might use in an argument to prove that their simple approach to quality will always triumph. Acorn’s perennial success at the Great British Beer Festival—held in London—suggests that even southerners may agree. PB




Tasting notes


A ruby, chestnut-colored ale with a light, malty aroma, Barnsley Bitter combines the drinkability of a true session bitter with a dark, well-rounded richness that includes hints of chocolate, coffee, and red berry fruit, with a long-lasting, bitter finish.
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AMBER BEERS




Barre Alt


Privatbrauerei Ernst Barre | www.barre.de
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Country of origin Germany


First brewed 1962


Alcohol content 4.8% abv


Serving temperature 43˚–46˚F, 6˚–8˚C





About one-tenth of the beers that are poured in Germany’s federal state North Rhine-Westphalia are of the Altbier style, a hoppy, top-fermented amber-brown beer. The stronghold of alt beer is Düsseldorf, the state capital, but one of the best alts is brewed 150 miles (242 km) to the north: Barre Alt, a specialty from Privatbrauerei Ernst Barre.


The family-owned brewery, which is situated in the small town of Lübbecke, launched the beer in 1962 when the style was fairly popular. Since its relaunch in 2004, the output of Barre Alt has remained stable and it has won more fans. According to technical director Dirk Stapper, the recipe was improved to make the beer more harmonious. The brewery plumped for the aroma hop Hallertauer Perle, which is fairly bitter but still contains enough polyphenols and aromatic substances to soften the edges. Furthermore, the beer is made with pilsner malt and roasted malt extract, which intensifies the color and provides dark flavors. Thus, Barre Alt is anything but mild. The beer has become a classy, award-winning specialty with lots of character. In the product range of a company that claims to be the oldest pils brewery in northern Germany, it naturally occupies a niche.


Privatbrauerei Ernst Barre was founded by Ernst Johann Barre and dates back to 1842. Today the brewery is run by a sixth-generation family member, Christoph Barre, who takes pride in keeping the company’s independence. On-site visitors can tour the museum to discover the history of brewing or savor regional food in the ancient fermenting cellars. SK




Tasting notes


Copper brown in color, topped by beige foam. The nose offers a decent grainy aroma and hints of dark chocolate. Soft palate, light body, with a harmonious bitterness of roasted and hoppy flavors that evolve into a salty moment reminiscent of licorice. Dry, bitter finish.
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AMBER BEERS




Batemans Triple XB (XXXB)


Batemans Brewery | www.bateman.co.uk
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Country of origin England


First brewed 1979


Alcohol content 4.8% abv


Serving temperature 52˚F, 11˚C




Records show that XXXB was first brewed at the end of the 1970s, but its heritage goes back to the earliest days of the brewery, when stronger beers, with robust overtones of graininess and malt, were typical of the region. The brewery’s home county of Lincolnshire is far from England’s hop heartlands of Kent, Herefordshire, and Worcestershire, which means that traditionally the sugary and nutty flavors from locally grown barley tended to dominate the palate, unlike the more aromatic, hoppier beers of southeast and west England. When XXXB was first produced, two hop varieties were used, Golding and Challenger, but nowadays small amounts of the American hop Liberty are also added to the boil. Bred from the Hallertauer Mirttelfruh hop, it adds a subtle spiciness and floral characteristics to the beer.


The name XXXB comes from an era when brewers marked barrels with an increasing number of “X”s to denote strength. The “X” itself doesn’t indicate any particular strength, but a brewery’s weakest beer was marked with a single “X.” XXXB’s style mimics the stronger pale ales from England’s brewing capital in Burton-on-Trent. In Victorian times, when factory workers from the Midlands arrived in nearby Skegness for their annual vacations, they sought out beers similar to those they found at home.


In 1986, at a moment when the future of the brewery seemed in doubt, XXXB was awarded the title Champion Beer of Britain, an accolade that helped propel the brewery’s name far beyond its traditional heartland to a national audience. TH




Tasting notes


A classic English, auburn-colored ale. The use of Maris Otter pale ale, together with a cocktail of Golding, Challenger, and Liberty hops, helps to produce a rich, robust beer with hints of spice and banana fruitiness on the nose and a chocolate maltiness on the palate.
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AMBER BEERS




Batemans Victory Ale


Batemans Brewery | www.bateman.co.uk


[image: Image]




Country of origin England


First brewed 1987


Alcohol content 6% abv


Serving temperature 54˚F, 12˚C





Batemans is quite possibly one of Britain’s most picturesque breweries. It has remained in family hands since the founding of the business in 1874 and now brews five core brands, which include Dark Mild, Salem Porter, and XXXB. It has also become renowned for specialist beer concepts using seasonal fruit, notably strawberries, along with vanilla and licorice to produce memorable ales. Much of Batemans’s old Victorian brewhouse—now part of a visitor center and museum—is constructed in brass and copper, and it is a superb example of preservation and education. The Brewing Experience traces the history of the business and explains the brewing process. A custom-built brewhouse, nicknamed The Theatre of Beers, came onstream in 2002 to underline the brewery’s commitment to “good honest ales.”


All hasn’t been plain sailing, however. A family dispute almost led to the brewery’s complete closure in the 1980s. Victory Ale was brewed to celebrate the successful outcome of that bitter struggle and was revived in 2005 to mark the 200th anniversary of the famous Battle of Trafalgar, a pivotal moment of the Napoleonic War that was fought between the Royal Navy and the combined French and Spanish navies off the southwest coast of Spain. Victory Ale is brewed using Golding as well as Liberty, an American hop variety with a mild spiciness that is often used in wheat beers; meanwhile, into the mash tun go Maris Otter pale ale and crystal malt. The result is a beer that merits its triumphant name, especially because it was named as one of the world’s fifty best beers in 2007. AG




Tasting notes


Rich amber in color, Batemans Victory Ale is full flavored and fruitily aromatic with a malt-laced palate and spicy hop character. The secret is in its fine balance of rich, malty toffee and shortbread piquancy complementing a warm hoppy afterglow.
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AMBER BEERS




Bell’s Amber Ale


Bell’s Brewery, Inc. | www.bellsbeer.com
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Country of origin United States


First brewed 1985


Alcohol content 5.8% abv


Serving temperature 39˚–43˚F, 4˚–6˚C





Bell’s Amber is a throwback to the early days of craft beer, when things were a little less complicated. After half a century of watery yellow beers, the rich maltiness of Bell’s Amber was a revelation in 1985.


The beer was a home-brew long before it was produced in a commercial brewery. It is brewed from four malts, with an emphasis on “caramel maltiness,” according to founder Larry Bell. In addition to the very slight toasty taste of pale ale malt, Munich malt adds a clean caramel flavor, whereas crystal malt adds toffeelike, raisiny, and even slight burned-sugar notes. Hops are subdued, but plentiful enough for good balance. The soft but complex maltiness and lack of really aggressive or bitter flavors make Bell’s Amber a food-friendly beer “that doesn’t get as much love as it deserves,” says Bell. It is unfiltered and bottle conditioned, often showing a rustic haze. RM




Tasting notes


Caramel-like nose with a hint of spicy hops, fruitiness, and a bit of yeasty depth. Very malty up front, then building to a gentle toastiness with moderate bitterness for a pretty even balance.
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AMBER BEERS




Bernard Celebration


Rodinný Pivovar Bernard | www.bernard.cz
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Country of origin Czech Republic


First brewed 1995


Alcohol content 5% abv


Serving temperature 44˚F, 7˚C





Rodinný Pivovar Bernard is an example of the many excellent new developments in the beer culture of the Czech Republic, but the brewery’s history dates from 1597. Its current name comes from Stanislav Bernard, who purchased the brewery when it was privatized in 1991. After years of Communist control, the facilities were largely in a state of ruin. After extensive reconstruction, the brewery celebrated its return to form with this Sváteční Ležák, or “holiday lager,” a seasonal brew that earned an award from the Czech beer consumers organization as the best special beer of 1995.


Bernard Celebration is brewed from choice Saaz hops and the brewery’s own malt. When bottled, it receives a small dose of fresh yeast culture and the slight refermentation in the bottle gives the beer a marked vibrancy when poured, with much more carbonation than many Czech pale lagers. ER




Tasting notes


This excellent beer offers an aroma of biscuity malt and freshly baked bread with more rich barley notes in the body. The finish balances its sweetness with a bitter touch of Saaz.
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AMBER BEERS




Bibock


Birrificio Italiano | www.birrificio.it
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Country of origin Italy


First brewed 1997


Alcohol content 6.2% abv


Serving temperature 46˚–50˚F, 8˚–10˚C





With this beer, creator Agostino Arioli showed his personal style in the brewing process by trying to create a beer that is rich in flavor and easy to drink in a pub but has an exact character that a beer lover will never forget. From the first brew in 1997, the recipe has changed quite a lot, both in malts and hops, following Arioli’s desire to make an amber-colored, bottom-fermenting beer with a fairly hoppy personality but not as “heavy” as bock beers are usually supposed to be.


For Bibock, four kinds of malted barley are used in the recipe: carapils, pilsner, Munich, and caramel. The yeast comes, as is usual in Birrificio Italiano’s beers, from Bavarian brewers Weihenstephan, whereas the hops used are Northern Brewer, Spalter Select, and Fuggle. This last is really a finishing touch, because for the first hopping Northern Brewer and Spalter Select are used; in the second it’s Fuggle, while the third and decisive addition is made by dry hopping the fermenting beer with Fuggle.


The final result, after a few weeks of maturation, is a beer that has a very fresh character, thanks to the dry hopping. In a perverse way, the beer is not really hoppy in the aromatic sense that you would expect from this three-step hop infusion. Compared to traditional bocks, the genius of Arioli is such that Bibock has intense fruity notes and a dry finish on the palate, which you don’t find in the traditional bock. But what’s in a name? Bibock is splendid company for an evening with friends, and is an ideal accompaniment to mature cheeses, such as Parmigiano Reggiano, or grilled meat on the barbecue. MM




Tasting notes


Pale amber-colored with a very complex bouquet that begins with fresh notes but rapidly becomes dominated by citrus and spicy tones, chinotto and dried Curaçao orange peel, and a touch of flowers. Well-balanced body in the palate and very persistent aftertaste.
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AMBER BEERS




Bier-Bienne


Augenbrauerei Biel | www.bier-bienne.ch
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Country of origin Switzerland


First brewed 2006


Alcohol content 5.2% abv


Serving temperature 50˚F, 10˚C





Visitors to Switzerland who dig beyond the usual clichés of cuckoo clocks, cheese, chocolate, and red penknives are often amazed by the harmonious cohabitation of four languages in the same nation. The city of Biel-Bienne is a living example of this collaboration: it stands north of Berne, on the German-French language border, and proudly proclaims its bilingual status—hence the hyphen in the name. Biel is the German form and Bienne the French, and over time, Biel-Bienne’s inhabitants have developed a flair for self-deprecating humor and sublimely silly puns.


When Daniel “Trini” Trignani opened a beer shop in the city in the late 1990s, it just had to be named Bier-Bienne. Since then, the shop has moved a short distance down the road and is now partnered with an idiosyncratic bar, fittingly christened POOC because the premises used to be a Co-op mini-mart. In 2006, Trini decided to make a house beer for both Bier-Bienne and POOC, and chose a San Francisco-style steam beer. This is a style that could also be described as “on the border,” being fermented with lager yeast at ale temperatures. Naturally the bottle label was written in “Biennetütsch,” a humorous half-and-half mix of German and French.


Interestingly, Bier-Bienne is a house beer that is not contract brewed as regular as clockwork. Every month or so, Trini and his staff take over the Aare Bier brewery plant in Bargen and brew either a batch of Bier-Bienne or its softer, blond little sister Bier-Bienne 2 (launched in 2008 to lure local lager drinkers into craft beer territory). LM




Tasting notes


Bier-Bienne is a deep amber beer with a thin head. Crisp, sturdy, nutty malt backbone, peppery hop notes leading to a clean balanced finish, the discrete fruitiness nicely dodging the solvent notes sometimes found in steam beers. A nice session brew.
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AMBER BEERS




Bière de Brie Ambrée


Ferme-Brasserie de Gaillon | www.biere-de-brie.com


[image: Image]




Country of origin France


First brewed 2001


Alcohol content 7.5% abv


Serving temperature 46˚–50˚F, 8˚–10˚C





Rarely can beer claim a goût de terroir of the sort boasted of in the upper echelons of the wine industry, where grapes are grown, juiced, and fermented and the results bottled all on the same estate. Although some brewers make a virtue of using local ingredients, very few offer finished products with such a direct connection to their local soil as Hugues and Geneviève Rabourdin at Ferme-Brasserie de Gaillon.


Their Gaillon farm is at Courpalay, east of Paris, in the heart of the old province of Brie. The area is famous, of course, for its soft rinded cheese, but it’s also known as Paris’s grain silo: farm brewing was once common but proved less tenacious here in the 20th century than in more northerly parts of France. Cereals had been the Rabourdin’s business before they saw the opportunity to restore a local craft and create a product with a unique provenance by, in their words, “adding the rhythms of brewing naturally to the rhythms of sowing and reaping.”


The Ambrée, one of Hugues’s first recipes, is made from the farm’s own malted barley, with hops only and no spicing. Brewing takes place in one of the barns, with an eight to ten-day warm fermentation using Belgian ale yeast. This is followed by several weeks of lagering in tanks at 32 degrees Fahrenheit (0°C), then at least four weeks of secondary fermentation. The result, which can be sampled in the farm’s stables, is a big, honest, and rustic delight that rewards careful sipping. It has enjoyed considerable acclaim in a country that values food and drink highly, twice winning gold medals at the Concours Général Agricole in Paris. DdM




Tasting notes


A reddish amber beer with a white head, hints of smoky burnt rubber, cheese, barley sugar, and herbal liqueur on the nose. An intense biscuity palate with sweetish malt and tangy orange. A grainy finish that is mild on hops but with a chewy, dry roast bite.
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AMBER BEERS




Big Hoppy Monster


Terrapin Beer Company | www.terrapinbeer.com
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Country of origin United States


First brewed 2004


Alcohol content 8.75% abv


Serving temperature 50˚F, 10˚C





After Prohibition ended in 1933, Georgia placed severe limitations on the sale and consumption of alcohol, just like many other states. Uncle Sam might have okayed booze with the passage of the 21st Amendment, but reform took generations: breweries were outlawed until 1993. Even after the emergence of craft beer in the United States, the Bible Belt held onto other regulations that limited the availability of specialty ales and lagers. Small breweries were prohibited from selling in many stores; no one could buy a cold one on Sundays; and malt beverages over 6 percent were banned from sale. The measures didn’t simply block high-gravity beer, they stunted the growth of an entire beer culture. No Belgian Trappist ales, no barleywine, nothing “imperial.” The South was widely dismissed as a beer wasteland.


Backward? Sure. But that didn’t mean southern breweries and beer fans weren’t eager for progress. When the alcohol limit in Georgia was finally lifted in 2004, Terrapin Beer barged through the door with its Big Hoppy Monster. The garnet-colored ale, with its hefty malt backbone, hoists an astounding load of citrus hops: Warrior, Centennial, Cascade, Ahtanum, and, for good measure, a dry-hopped dose of Simcoe. The beer seemingly created an entire new style category. A red barleywine? A double red ale? What occurred next was instant evolution. Out of nowhere, a craft brew scene emerged in the college town of Athens, and people in beer-rich places such as Colorado and Oregon began traveling to the South for a taste of its special ale. DR




Tasting notes


Cloudy and red with a long-lasting collar of off-white foam. The sweet, nutty, toffeelike character of crystal malt dominates the palate. Citrus hops are strongly present but never biting. Finishes with a pleasant, medium-bodied, creamy warmth.
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AMBER BEERS




Big John Special Reserve


Harrington’s Breweries | www.harringtonsbreweries.co.nz
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Country of origin New Zealand


First brewed 2001


Alcohol content 6.5% abv


Serving temperature 39˚–41˚F, 4˚–5˚C





Based in Christchurch, New Zealand’s largest family-owned brewing company fired its first brew kettle in 1991. John and Val Harrington opened their first brewery on the site of the old Ward’s brewery—the city’s oldest—with the intention of brewing three times a week. Sales took off, and within a fortnight of opening John realized that he had underestimated demand for his beers. In 1993, a second brewery was opened, and a third was added in 1999, which expanded capacity by 30 percent. In recent years a modern packaging line has been installed, and the company now undertakes contract bottling for a number of Christchurch’s smaller craft breweries.


The first Harrington’s beers were simple lagers in the mainstream Kiwi styles of the time. They were brewed to be sold cheaply, primarily in working men’s clubs and through the company’s own chain of liquor stores. However, they differed from those of the country’s two largest brewers in that they were brewed using all malt without added sugars. Today Harrington’s produces an astonishing range of beer styles, including limited release and special editions.


Named after the man who started the company, Big John Special Reserve was first brewed in March 2001. The brewery used to age its famous strong dark lager in bourbon casks for around a year, but the casks became unavailable, and, since 2007, a measure of bourbon is added at the end of the boil. A frequent award winner, Big John Special Reserve was judged Supreme Champion at the 2002 New Zealand International Beer Awards. GG




Tasting notes


Pouring a deep copper hue beneath a wispy, tan-colored head, there’s caramel, coffee, and chocolate on the nose, along with suggestions of molasses, dark fruit, and sweet bourbon. The mouthfeel is surprisingly slender, but there’s plenty of alcoholic warmth and a balancing dry finish.
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AMBER BEERS




Bischofshof Zoigl


Brauerei Bischofshof | www.bischofshof.de
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Country of origin Germany


First brewed ca. 17th century


Alcohol content 5.1% abv


Serving temperature 46˚F, 8˚C





In its purest form, Zoiglbier is more of a brewing attitude than a beer style, relating as it does to the efforts of a group of communal breweries located in the Oberpfalz, in the northeastern region of Bavaria. The word comes from Zeiger (“pointer”), a sign that is placed at the front of a Zoigl-producing house to indicate that the beer is ready. This pointer looks similar to the Star of David, but it represents the elements of brewing: fire, water, and air; and the ingredients: water, malt, and hops.


When a traditional Zoiglbier is brewed, the first process of the boil takes place in the communal brewhouse of the particular town. For fermentation, the boiled and hopped wort is then taken to one of the brewers’ cellars, where fermentation lasts ten days. The beer is produced pretty much the same way by each brewhouse, although it tastes different because the various families have their own recipes.


There is no Zoiglbier appellation, so even though this beer has been traditionally produced in five small towns in the region, several bigger breweries such as Bischofshof also make a Zoiglbier. Based in Regensberg, Bischofshof has an up-to-date brewhouse that was constructed in 2006, and it is here that its Zoigl is made in a more modern way, although it is very much to the brewery’s credit that it hasn’t neglected such a historic brew. After all, the brewery has its own sense of history, having been founded by the prince-bishop Wilhelm Graf von Wartenberg in the middle of the 17th century, when it is believed that its Zoiglbier made its debut. WO




Tasting notes


Bischofshof Zoiglbier is a typical unfiltered Kellerbier with a light cloudy dark-gold color; it is very fresh and spicy on the nose. The palate echoes the nose’s gentle spicy notes with a sweetish undercurrent, before descending to a light hoppy finish.
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AMBER BEERS




Bishops Finger


Shepherd Neame | www.shepherd-neame.co.uk
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Country of origin England


First brewed 1958


Alcohol content 5.4% abv


Serving temperature 48˚–52˚F, 9˚–11˚C





Customs and tradition play a large part in the world of brewing, but few beers are as anchored in history or ritual as Bishops Finger. Taking the history first of all, this satisfying, strong ale from Shepherd Neame was created in 1958, but its name harks back to a time many centuries earlier when pilgrims made their slow progress across the English county of Kent to the shrine of St. Thomas Becket at Canterbury Cathedral. On their journeys, they relied for directions on road signs shaped like a finger, a distinctive piece of wayside furniture that still exists in rural parts of the county today. The “bishop’s finger,” as it became known, helped many a traveler reach his holy destination.


Ritual plays a part in the way in which the beer is brewed, with rules for production governed by a special charter issued by the brewery in 2003. These ensure that the beer is only ever brewed on a Friday, and only by the head brewer, with ingredients sourced wholly from Kent: water from the brewery’s artesian well, barley from local fields that has been turned into pale and crystal malts, and an abundance of fine hops—Target and East Kent Golding—from


Rigid adherence to these parameters has allowed Shepherd Neame to acquire Protective Geographic Indication status for Bishops Finger from the European Union. This is the badge of authenticity that has been secured by the likes of Parma ham and Camembert cheese, and it means, in practice, that no other beer can legally describe itself as a Kentish strong ale. JE




Tasting notes


A deep amber-colored ale, with gentle pear drop candy, buttery malt, and a hint of licorice in the aroma. Perfumed pear and vinous fruit join dry, peppery hop notes in the taste, overlaying silky, malty sweetness before a notably dry, hoppy, bitter finish.





See all Amber Beers





AMBER BEERS




Bitch Creek ESB


Grand Teton Brewing Company | www.grandtetonbrewing.com
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Country of origin United States


First brewed 1989


Alcohol content 5.5% abv


Serving temperature 55˚F, 13˚C





The brewery began life in Wyoming but moved to Idaho. Founders Charlie and Ernie Otto first called their business Otto Brothers Brewing, but today it goes by the name of Grand Teton Brewing. One of its best known beers is called Bitch Creek ESB, and almost everybody agrees that it is a fine and hoppy example of what’s become known as an American brown ale.


The brothers opened Wyoming’s first microbrewery in Charlie’s backyard in Wilson, Wyoming, in 1989. After lobbying to get brewpubs legalized, they began running the state’s first brewery restaurant in 1992. By then, they’d introduced the modern-day growler that went on to become a staple in U.S. brewpubs. At the end of the 19th century, beer drinkers would carry beer home from the pub in a pail known as a “growler.” Lacking a bottling line and looking for a way to sell beer for his customers to take home, Charlie Otto hit on the idea of putting a brewery label on a half-gallon glass container, calling it a “growler,” and telling customers they could return empties to be refilled. Brewpubs across the country soon copied the idea.


Otto Brothers moved to its new home in Victor, Idaho, in 1998 and took on the name Grand Teton Brewing in 2000. Like Old Faithful Ale, the official beer of Yellowstone National Park, Bitch Creek takes it name from a local landmark. Bitch Creek flows down the west side of the Tetons and is a favorite destination of fly fishermen. To celebrate the brewery’s 20th anniversary, brewmaster Rob Mullin created an XX series of stronger beers, including XX Bitch Creek Double ESB. SH




Tasting notes


Dark mahogany in the glass. The initial aromas of grapefruit and pine from Northwest hops mostly overwhelm caramel notes. More caramel sweetness emerges on the palate, some nuttiness and toffee, as well as citrus from the hops. Finishes solidly bitter.
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AMBER BEERS




Bittersweet Lenny’s RIPA


Shmaltz Brewing | www.shmaltz.com
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Country of origin United States


First brewed 2006


Alcohol content 10% abv


Serving temperature 50˚F, 10˚C





Throughout his controversial career, Leonard Alfred Schneider was better known by his stage name, Lenny Bruce, and he was only forty years old when he died penniless of a drug overdose. But he left his mark. As a result of his many arrests and trials for obscenity, Bruce became a symbol for free speech, inspiring countless others to push the boundaries of artistic expression.


In 2006, another upstart was also pushing the boundaries, not of free speech, but of beer. Jeremy Cowan had founded Shmaltz Brewing in 1996 with a knowing wink. Since then, his brand He’Brew— The Chosen Beer—has been stirring up its own controversy with its tongue-in-cheek marketing. So it was almost a forgone conclusion that He’Brew would create a rye double IPA dedicated to the late Jewish comedian Lenny Bruce.


Like its namesake, Lenny’s RIPA communicates with bitterness using “an obscene amount of hops,” including Amarillo, Cascade, Centennial, Chinook, Crystal, Simcoe, and Warrior. It’s also dry hopped with Amarillo and Crystal hops, but to get that perfect balance, five traditional malts are used, including four barley and one wheat, plus three rye varieties: rye ale malt, torrified rye, and crystal rye 75.


Advertised as having “shocking flavors—far beyond contemporary community standards,” the brand is as wry as it is rye. Beyond the hype, it’s the first beer of its kind, a double IPA made with rye, a giant of a beer that manages to be as balanced as it is wild, a stunning performance worthy of the comedian who challenged the United States’s moral hypocrisies with words. JB




Tasting notes


A beautiful ruddy copper color with a thick tan head. The nose is a complex mix of big hops, sweet malt, and rye. Thick, creamy, and chewy, it’s an amazing array of changing flavors, from omnipresent rye to piney hops, peppery spices, sweet malt, and warming alcohol.
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AMBER BEERS




Black Oak Nut Brown Ale


Black Oak Brewing Company | www.blackoakbeer.com
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Country of origin Canada


First brewed 2000


Alcohol content 5% abv


Serving temperature 46˚F, 8˚C





Black Oak Brewing has, in its relatively short existence, firmly embedded itself in the provincial beer scene. Owner Ken Woods conceived of his business while working as a server at a now-defunct Toronto brewpub. He built the brewery in Oakville because of its location within the southern Ontario region in which he intended to sell, plus the lower rents he found there. He and then-partner John Gagliardi shipped their first keg of the brewery’s other flagship brand, Black Oak Pale Ale, on January 10, 2000—a good start to the millennium.


A curiosity of the Greater Toronto Area, however, is that support for craft breweries outside of the borders of the metropolis has been notoriously weak, even when said breweries are located within the very communities they serve. So, after years of shipping the bulk of his beer from suburb to city, Woods finally found a location in an industrial zone on Toronto’s west side and moved his brewery in 2009.


Although Black Oak’s two main brands are crafted in styles of English origin, both are unapologetically modernist interpretations. The Black Oak Pale Ale is blond enough to be viewed from a distance as a pils, whereas the Black Oak Nut Brown Ale has considerably more sweetness than one would expect from a Yorkshire brown ale. As the brewery’s only year-round offerings, they make up the bulk of production, supplemented seasonally by more unconventional brews, such as the Belgian-inspired Summer Saison, the spiced Christmas beer Nutcracker Porter, and wintertime’s Double Chocolate Cherry Stout. SB




Tasting notes


“Nut Brown” is certainly an apt moniker for this ale, with its light mahogany hue and notably nutty character. Sweetish malt dominates the palate, while drying rather than bittering hops set it up as a fine complement to rare roast beef.
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AMBER BEERS




Black Sheep Best Bitter


Black Sheep Brewery
 www.blacksheepbrewery.com
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Country of origin England


First brewed 1992


Alcohol content 3.8% abv


Serving temperature 52˚F, 11˚C





Black Sheep Brewery was founded in 1992 by Paul Theakston, a member of the illustrious brewing family that first started making beer in north Yorkshire in 1827. Paul had left the family business in 1987 to start his own brewery, and this was Black Sheep’s debut beer.


As with all their beers, its base is liquor from the brewery’s own wells, Maris Otter pale ale malt, a little crystal malt, torrefied wheat—this is 10 percent of the grist and helps to give the beer its distinctive, full, and lasting white head—the English Golding and Fuggle hops, and a multi-strain Yorkshire Square yeast. The beer is fermented in Yorkshire Squares, a method of fermentation once used by brewers in the area. The top of the square acts as a yeast collector, which separates the fermenting beer from the rigorous yeast head that forms on the top of the liquid; this is said to soften the beer’s taste. TH




Tasting notes


Well hopped, the beer exudes tangy, citrus fruit and pepper flavors. A handful of roasted malt is used, which imparts a biscuit flavor. Its finish is long and refreshingly vital.
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AMBER BEERS




Black Wattle Original Ale


Barons Brewing Company
 www.baronsbrewing.com
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Country of origin Australia


First brewed 2005


Alcohol content 5.8% abv


Serving temperature 43˚F, 6˚C





Early Australian brewers were known to try to improve their beers by adding all sorts of ingredients. This was often done in an attempt to fix “crook” beer and mask undesirable flavors caused by wild yeasts and scorching temperatures. Largely, such experiments failed, and for the last century the ingredients list for Australian beers has been much the same as any country in the world.


At least, this was the case until Richard Adamson decided to launch a range of beers making use of uniquely Australian ingredients. Barons Black Wattle Original Ale has the addition of roasted wattleseed, a seed native to Australia that forms part of the bush tucker eaten by Aboriginal Australians. The use of local ingredients proved a stroke of marketing genius. Barons now has a distribution network into the United States, Russia, and the United Kingdom where it offers “a little bit of Australia in every bottle.” DD




Tasting notes


Pours with a strong head and a ruby color that is supported by an aroma hinting at toffee and flowers. Roasted wattleseeds add an intriguing twist to the caramel malt flavors.
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AMBER BEERS




Boltens Ur-Alt


Privatbrauerei Bolten
 www.bolten-brauerei.de
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Country of origin Germany


First brewed 1991


Alcohol content 4.9% abv


Serving temperature 46˚F, 8˚C





Privatbrauerei Bolten prides itself on being the oldest Altbier brewery in the Lower Rhine area—and hence in the world. It is documented that the site, called Kraushof, has been entitled to brew since 1266.


This beer is the unfiltered version of the brewery’s regular alt beer with pilsner, Munich, roasted malts, and a tiny share of wheat malt going into the grist. Depending on the quality, three to five different kinds of hops are used, ranging from the bittering variety Hallertauer Nordbrauer to the aromatic varieties Hallertauer Perle and Spalter Select. This selection gives a harmonious, rounded bitterness that blends in with the caramel and roasted flavors of the malts. After warm fermentation, Bolten Ur-Alt matures in cold temperatures for three to four weeks. This is an unusually lengthy period, but it gives most of the yeast cells enough time to settle, preventing cloudiness. SK




Tasting notes


Herbal hop aromas with hints of malt and citrus. On the palate, a fresh, fluffy feeling that evolves into a brilliant roasted malt character. An aromatic bitter finish.
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AMBER BEERS




Bombay Pale Ale


Nørrebro Bryghus
 www.noerrebrobryghus.dk
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Country of origin Denmark


First brewed 2003


Alcohol content 6.5% abv


Serving temperature 41˚–50˚F, 5˚–10˚C





When Anders Kissmeyer left Carlsberg to create his own brewery, his inspiration was the U.S. craft brewery scene. Kissmeyer adored East India Pale Ale from the Brooklyn Brewery, and when it came to brewing his own IPA, he asked Brooklyn’s Garret Oliver for help. Oliver commented on Kissmeyer’s recipe ideas and helped to develop a truly transatlantic IPA—an English beer style, reborn in the United States, brewed in Denmark with U.S. guidance, using malt and hops from England, the United States, and continental Europe.


Perle and Willamette hops add bitterness, but the reliance on English hops for aroma produces a beer that’s instantly recognizable as being in the U.S. IPA style. With a full malt character balancing out IPA hop levels, it’s a brewpub favorite served with spicy Asian food and strong cheeses, but the caramelization also makes it a fine match for roast or barbecued meat. PB




Tasting notes


Pours with a deep suntan color and a thick, creamy head. A spritzy aroma of lemon and buttery sweetness, followed on the palate by citrus hops held in check by creamy caramel malt.
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AMBER BEERS




Boont Amber Ale


Anderson Valley Brewing Company | www.avbc.com
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Country of origin United States


First brewed 1987


Alcohol content 5.8% abv


Serving temperature 44˚F, 7˚C





Anderson Valley Brewing Company was founded in Boonville, a small northern Californian town of barely 700 residents. Its isolated location led its residents to create their own local dialect, known as “Boontling,” with more than 1,000 unique words and phrases. It has its origins in English, Irish, Pomoan (a local Native American language), Scottish Gaelic, and Spanish.


The very first beer brewed in Boonville, the Boont Amber Ale, was named in honor of the quirky town. Its early popularity led it to win four medals at the Great American Beer Festival and helped Anderson Valley to be declared one of the Top Ten Breweries in the World in both 1997 and 1998. Boont Amber is made with all-American ingredients, including two-row pale malt and several varieties of crystal malts. Three different hops are added in three separate additions: Horizon, Northern Brewer, and Liberty, which are all from the Pacific Northwest.


The original brewery was in the basement of the Buckhorn Saloon and was a small ten-barrel system built to provide beer for the brewpub upstairs. But due to increasing demand, production was moved in 1996 to a new Bavarian-style, thirty-barrel brewhouse. Today the grounds include a tasting room, bottling line, and stables for the Shire horses that are used to pull an old-fashioned wagon to and from town. Anderson Valley Brewing describes its annual beer festival as “The bahlest steinber hornin’, chiggrul gormin’ tidrick in the heelch of the Boont Region!” (“The best beer-drinking, food-eating party in the entire of the Boonville region!”) JB




Tasting notes


Bright, clear brown in color with a very thick tan head. The nose is sweet and fruity, with a creamy mouthfeel. Soft malt and a subtle rich, roasted quality make this amber ale clean, simple, and easy drinking. The finish is tart and lingers a long time.
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AMBER BEERS




Brains SA


SA Brain & Company | www.sabrain.com
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Country of origin Wales


First brewed 1958


Alcohol content 4.2% abv


Serving temperature 52˚F, 11˚C





The game of rugby in Wales is not so much a sport as a religion. Match days in the capital, Cardiff, are epic events, with the city’s streets teeming with fans, many of whom have no hope of attending the event, such is the clamor for tickets. Their consolation is to find a corner in a bustling pub to watch proceedings on the television and enjoy the local ale.


Cardiff’s major brewery—indeed the major independent brewery in Wales—is Brains, a company founded in 1882. The business today turns out a wide range of intriguing ales, but the flagship beer remains a brew known only by two letters: SA. The initials reflect the name of the brewery’s founding father, Samuel Arthur Brain. However, the abbreviation has been humorously twisted by rugby followers, who claim it stands for “skull attack.” This unfortunate, though affectionate, nickname somewhat exaggerates the beer’s strength because, at 4.2 percent, SA is not particularly potent. It is, in fact, a very suppable pint, with the balance of flavor tipped more toward pale and crystal malts than the featured Challenger, Fuggle, and Golding hops. If, however, you prefer your ales more hoppy and your malt less prominent, there is an alternative. In 2006, a lighter, more bitter, sister brand, SA Gold, was launched and has proved very successful across the border in England.


The Wales–England border features on a famous advertisement for Brains beer. It depicts a road sign with two important letters missing from the name of the principality. “It wouldn’t be Wales without SA,” declares the strapline. Many drinkers could not agree more. JE




Tasting notes


A full-bodied, amber-colored best bitter with malt leading the way in both the aroma and the lightly fruity taste, but with hops providing a firm bitterness throughout to counter the sweetness. The drying finish adds to the easy-drinking character.
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AMBER BEERS




Brakspear Bitter


Brakspear Brewing Company | www.brakspear-beers.co.uk
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Country of origin England


First brewed 2004


Alcohol content 3.4% abv


Serving temperature 52˚–55˚F, 11˚–13˚C





Brakspear was one of the most revered breweries in England. It is hard to fathom how a business established in the 18th century, and as much a part of the Oxfordshire town of Henley-on-Thames as its famous rowing regatta, could be allowed to slip away, but it happened. The board of directors sold off the brewery site for redevelopment and leased out the rights to brew and market the beers elsewhere.


The company that took up the challenge of re-creating Brakspear’s distinctive ales was Wychwood Brewery at Witney, Oxfordshire. It constructed a new Brakspear brewery alongside the Wychwood site, piecing together the original brewing plant to re-create the previous Brakspear system as accurately as possible, including the “double-drop” fermentation process, in which beer is partly fermented in one vessel and then dropped to a lower tank, leaving dead yeast and proteins behind.


The feeling is that the new Brakspear brewery has come as close as any brewery could to reviving the flagship beer, Brakspear Bitter. At 3.4 percent, it is remarkably quaffable and refreshing, yet packed with flavor: a traditional English ale in every sense, from the pale and crystal malts in the mash tun to the Fuggle and Golding hops in the copper. What’s also impressive is the way in which other characteristics of Brakspear beer have been retained, such as the slightly salty finish and, more significantly, a prominent butterscotch note from fermentation with the original Brakspear yeast. The Henley brewery, sadly, cannot be brought back, but Brakspear’s beer, at least, lives on. JE




Tasting notes


A classic amber bitter, packed with a lot of character for its low strength. Fruity, floral, butterscotch notes fill the aroma. In the mouth, there’s a hint of orangey fruit, but generally the taste is dry and bitter, rounding off hoppy and slightly salty with more butterscotch.
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AMBER BEERS




Brakspear Triple


Brakspear Brewing Company | www.brakspear-beers.co.uk
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Country of origin England


First brewed 2005


Alcohol content 7.2% abv


Serving temperature 52˚–55˚F, 11˚–13˚C





After the much-loved Henley-on-Thames brewery closed in 2002, the future of Brakspear’s wonderful beers seemed bleak, until the old brewing equipment was reassembled alongside Wychwood Brewery in Witney. To mark the successful revival of a great brewing name, a new beer was launched.


Brakspear Triple is the creation of Wychwood brewer Jeremy Moss, who devised a strong, special beer full of the familiar Brakspear character. It is called Triple for two reasons. Firstly, the beer is triple hopped, with Northdown hops and Cascade in the copper, and then more Cascade in the fermentation vessel. Secondly, the beer is triple fermented, using the original Brakspear yeast. After primary fermentation, there’s a long, slow, secondary fermentation in conditioning tanks and finally, because the beer is packaged with live yeast, there’s a third fermentation in the bottle.


It’s a stunning drink. The crystal malts used alongside pale malt in the mash tun really show through, bringing sweet barley flavors to the palate. These are contrasted by pronounced citrus notes from the Cascade hops and also by tropical fruit flavors generated by the action of the yeast.


Brakspear Triple has little in common, stylistically, with the triples brewed by Belgian and Dutch Trappist monks, but there are some religious links to be found. A distant ancestor of the brewery’s founding family is one Nicholas Breakspear, who grew up to be the only English pope. When you pour yourself a glass of Triple in the specially designed chalice glass, the ecclesiastic connections become even more tangible. JE




Tasting notes


A red-brown ale with rich malt and tropical fruit in the aroma. Sweet, lightly toffeeish malt in the taste is soon joined by juicy pineapple and grapefruit flavors and an enjoyable butterscotch note. The same flavors return in the drying, slightly salty finish.
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AMBER BEERS




BridgePort India Pale Ale


BridgePort Brewing Company | www.bridgeportbrew.com


[image: Image]




Country of origin United States


First brewed 1996


Alcohol content 5.5% abv


Serving temperature 50˚F, 10˚C





The Columbia River Brewery was arguably the first modern microbrewery in Oregon when it opened its doors in 1984, and it has successfully trademarked the phrase “Oregon’s oldest craft brewery.” Two years later, it acquired its present moniker, the BridgePort Brewing Company, when its brewpub opened to the public in Portland’s historic warehouse district. A dozen years after that, in 1996, award-winning brewer Karl Ockert first brewed BridgePort’s India Pale Ale.


The idea came from an offhand remark made by one of Ockert’s friends, who pointed out that the brewery was located close to one of the biggest hop-growing areas in the United States. Ockert then set about to make a traditional English IPA with American hops. At the time, brewing a beer that was 50 IBUs was considered crazy, and many fellow brewers told Ockert that they didn’t believe anyone would drink or buy such a bitter beer. But the brew’s popularity was almost immediate. The year after it debuted, BridgePort India Pale Ale was awarded a gold medal at the Great American Beer Festival, the first of many accolades it has received. The most impressive is undoubtedly being the first beer from the United States to be named the Champion Beer at the venerable Brewing Industry International Awards in 2000, besting more than 750 beers.


BridgePort India Pale Ale uses a process called natural-conditioning, in which the beer is fermented a second time in its respective bottle, keg, or cask. A unique blend of five hops is used, but the specific varieties are a closely guarded secret. JB




Tasting notes


BridgePort’s IPA is a golden amber color with a rich tan head and great lace. The nose is redolent of citrus and pine hop aromas. With a rich, creamy mouthfeel, biscuity malt, and terrific hop bittering, the complex flavors never overpower, but remain smooth and very drinkable.
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AMBER BEERS




BridgePort Old Knucklehead


BridgePort Brewery | www.bridgeportbrew.com


[image: Image]




Country of origin United States


First brewed 1989


Alcohol content 9% abv


Serving temperature 55˚F, 13˚C





Beer lovers understand that a true appreciation of the craft and culture of beer calls for veneration and irreverence in equal measure. That’s why, if a thriving brewery decides to create a special, limited edition, vintage brew in honor of the people who have helped it achieve success, it’s entirely appropriate to name the beer Old Knucklehead and to put a picture of the person they are “honoring“ on the label directly beneath this honorific. Since 1989, BridgePort has insulted/complimented a number of influential figures in this way, including legendary beer writer Fred Eckhardt. Each time a new vintage is created and a new Knucklehead named, the brewery hosts a “changing of the Knucklehead” ceremony that involves the “knuckling in” of the new title holder and the tapping of a cask-conditioned firkin of the new beer.


Old Knucklehead is an English barleywine-style ale, brewed at the onset of winter with double the amount of malt and hops of a normal beer. Traditionally, the beer has topped out around 9 percent, but in 2008 the brewery went a little further. A portion was drawn off and aged for three months in American oak bourbon barrels, then blended back in to produce a 10 percent ale that was both richer and more complex in flavor and yet less heavy than other beers of this strength. Only seventy-five barrels of the beer were produced.


So what does it take to become a Knucklehead? A BridgePort brewer diplomatically says you have to be “eccentric in an amusing way.” One past winner thinks this is overpolite: “I think you have to be a certified curmudgeon to be an Old Knucklehead.” PB




Tasting notes


A resiny, rich mahogany appearance. Vanilla, bourbon, and oak dominate on the nose, with flavors of toffee, toasted malt, sherry, raisins, plums, and molasses joining in on the palate. Somehow, with so much going on, it remains smooth and easy to drink.
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AMBER BEERS




British Bulldog


Westerham Brewery Co. | www.westerhambrewery.co.uk


[image: Image]




Country of origin England


First brewed 2004


Alcohol content 4.3% abv


Serving temperature 44˚–50˚F, 7˚–10˚C





There’s nothing more British than a bulldog: its ugly curled-up chops and stumpy legs no match for an unfaltering tenacity in the face of catching sticks. So it will please all British beer fans to find a proud patriot of the same name in this book. British Bulldog beer, though, is far from ugly; instead it is a fine specimen of beer: quite full bodied with plenty of bite.


It should come as no surprise that Westerham has produced something so enjoyable because it is a brewery with plenty of pedigree. Although a relative newcomer, only opening its doors in 2004, it has picked up the heritage left by Black Eagle Brewery (a much-loved local brewery that shut its doors in 1965) and produces a host of excellent brews.


British Bulldog is a traditional Kent bitter, with plenty of Maris Otter pale ale malt and crystal malt for color and richness, with local hops Northdown and Finchcocks’s Whitbread Golding for a full flavor and aroma. Its low carbonation and alcohol levels mixed with the careful balance of the hops and malt mean it is wonderfully sessionable. The beer also delivers a fine amber-gold color and fruitiness that is subtle but apparent to those with a discerning palate.


Westerham is run by Robert Wicks, who gave up a lucrative life in the financial sector to follow his brewing dream. Now firmly established as a brewer of repute, he also possesses a firm commitment to acting in an environmentally sound way and sourcing locally produced quality ingredients. It’s no surprise, therefore, that Westerham has produced a sterling beer that the British can be proud of. TS




Tasting notes


Pours medium amber color and has plenty of frothy head to enjoy. The nose shows off the fruity qualities, whereas on the palate the sweet malts are beautifully complemented by the hops to make the beer a great match with a tangy cheese.
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AMBER BEERS




Brooklyn Lager


Brooklyn Brewery | www.brooklynbrewery.com


[image: Image]




Country of origin United States


First brewed 1988


Alcohol content 5.2% abv


Serving temperature 46˚–48˚F, 8˚–9˚C





It comes as a surprise to many beer enthusiasts to learn that mainstream U.S. lager, dismissed by many as lacking in beery character, wasn’t always the way it is today. In the late 19th century German brewers fleeing unrest in their home country landed in America by the thousands, and built the U.S. brewing industry as a copy of the one they had left behind. Some of the most popular beer styles were Viennese and Bavarian lagers, darker and more characterful than blond pilsner. Then came Prohibition, and over fourteen years, Americans forgot the taste of beer and switched to soft drinks. When Prohibition was repealed, they found the taste of dark lager had become too harsh and full, and brewers quickly switched to lighter beers to rebuild their businesses.


More than fifty years later, two New York beer fans decided to revive Brooklyn’s place in the history of U.S. brewing, and gained access to brewers’ notebooks and recipes that predated Prohibition. Brooklyn Lager was very different from most other beers at the time: all malt, with no adjuncts, such as rice, and seasoned with Hallertauer Mittelfrueh, Vanguard, and Cascade hops, it has far more flavor than Americans were accustomed to. Unusually for a lager, it’s dry hopped—a practice normally associated with English cask ales whereby fresh hops are added to the beer as it matures, in this case in the lagering tanks. This is what American craft brewers do best—taking old traditions from Europe, reviving them, and giving them a twist to create something truly American. This modern old-fashioned beer proves that history is often circular. PB




Tasting notes


A warm amber color. Spicy, floral hops mingle with toasty malt on the nose. On the palate, that balance continues with sweet caramel malt at the base and perfumed hops hovering just over the tongue, uniting in a smooth, dry, crisp whole.
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AMBER BEERS




Broughton Old Jock Ale


Broughton Brewery | www.broughtonales.co.uk


[image: Image]




Country of origin Scotland


First brewed 1985


Alcohol content 6.7% abv


Serving temperature 50˚–54˚F, 10˚–12˚C





Broughton Brewery opened in 1980 in a former sheep abattoir in the Scottish Borders. Its founders were David Younger and James Collins—Younger was from the seventh generation of the famous Younger brewing dynasty, and Collins was a member of the renowned Scottish publishing firm. The brewery was one of the first enterprises to ride the wave of the Scottish real ale revival and watched many of its peers go under. Tough times eventually caught up with Broughton, too, and in 1985, Giles Litchfield of Derbyshire-based Whim Ales acquired it; he saw the value in making its beers more widely available.


Soldiers of the Highland and Lowland Regiments of Scotland have long been referred to as “Jocks.” The beer label depicts a fierce-looking infantryman with red hair. Old Jock Ale, typical of the Scottish “wee heavy” ales, reflects that strength and character. AG




Tasting notes


Full bodied and warming, with the estery, fruity flavor of strong Scottish ale. A balance of hop bitterness with sweet malt and licorice, plus its strong alcohol, makes a formidable creation.
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Buddy Marvellous


Bryncelyn Brewery | www.bryncelynbrewery.org.uk
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Country of origin Wales


First brewed 1999


Alcohol content 4% abv


Serving temperature 52˚–54˚F, 11˚–12˚C





Beer and rock ‘n’ roll are soul mates—not just on the gig circuit but often in the brewhouse, too. Cream, Led Zeppelin, and Frank Zappa are just a few performers to have had beers named in their honor. Another is Buddy Holly, whose work left a lasting impression on a publican from South Wales. Will Hopton, licensee of the Wern Fawr pub, near Swansea, was captivated by Holly’s music at an early age. When Hopton decided to open a brewery in his pub cellar in 1999, it seemed only natural that Buddy Holly should be the inspiration.


Will and his brewer, Robert Scott, created a catalog of Holly-inspired beers. They include Oh Boy, Rave On, and a Christmas beer, That’ll Be the Sleigh. The beers are regular award winners, none more so than Buddy Marvellous, a ruby ale that was Champion Beer of Wales in 2002. The success of the brewery has led to expansion, and there are plans to bottle the beers. JE




Tasting notes


A ruby beer with an aroma of malt and fruit. Bitterness is kept on the low side, but fruity hops and roasted grain are in evidence in the taste. Plenty of body and a pleasant, dry finish.
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Bush Ambrée Triple


Brasserie Dubuisson | www.br-dubuisson.com
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Country of origin Belgium


First brewed 2008


Alcohol content 12% abv


Serving temperature 48˚–54˚F, 9˚–12˚C





Like many breweries in this fertile region of Hainaut Province, Brasserie Dubuisson started as a farm that brewed beer. Commendably, Dubuisson (“bush” in English) still manages to distinguish itself from its neighbors by the kind of beer it produces.


In 1933, Dubuisson’s brewer brought forth an amber-colored strong beer in a loosely British style, which was very much against the grain of other local brewers who kept to the traditional, light, saison style. The brewer also thought that it was a good idea to stress the beer’s British links by using the translated name, Bush. This Bush Ambrée proved so popular that Dubuisson remained a single-beer brewery until 1991.


However, when the brewery tentatively started to export abroad, to its amazement, it learned that only seven countries in the world would accept the Bush name. The largest brewer at the time, Anheuser-Busch, prevented the use of the Bus(c)h name, apparently fearing that its altogether different flagship beer might be tarnished by this flavorful amber ale. This is the reason why Bush is known as “Scaldis” in most countries.


Gradually Brasserie Dubuisson started to experiment and used oak aging with some success (try Bush Prestige). This sense of adventure saw the brewery’s beers packaged into elegant champagne-sized bottles. Inevitably, these larger bottles began to be used for the non-oaked beers, too, which resulted in an amber, as well as a blond, Triple. Cynics might think that there is little to choose between the two, but the Triple gets an extra three weeks’ lagering, strengthening the nutty, malty aromas, and it is not filtered. JPa




Tasting notes


Very lively carbonation and a cream-colored head over hazy red-amber beer. Warm alcohol nose, plus cookies and roast notes reminiscent of cake flambéed with brandy. Honey, amber malts, almonds, and dried apricots on the palate. Much livelier than the filtered version.
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Caldera IPA


Caldera Brewing | www.calderabrewing.com
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Country of origin United States


First brewed 1997


Alcohol content 6.1% abv


Serving temperature 50˚F, 10˚C





Caldera Brewing is located in Ashland, Oregon, near the southern border of the state. Founded by head brewer Jim Mills, for the first eight years it produced only draft beer, and for most of that time self-distributed it, too. After six years of delivering its own beer, the brewery expanded its market by working with more traditional beer distributors and turned its attentions to introducing packaged beer. For this enterprise, it chose to put its beer in aluminum cans.


In June 2005, Caldera became the first brewery in the State of Oregon to put its beer in cans. Years later, it remains Oregon’s lone micro-canning brewery. Decidedly small, Caldera produced only around 3,000 barrels in 2008 (by contrast, Anheuser-Busch made more than 24 million barrels in the same year). Caldera is focused on being just a production brewhouse, with no pub, restaurant, or even tasting room. Everything is brewed on a small ten-barrel system, with varying size fermenters allowing the brewery to do single, double, and triple batches.


Brewed with premium two-row pale, Munich, and crystal malts, the flagship IPA has a big malt backbone. And that’s for good reason, because Mills uses three big aroma hop varieties in his beer: Amarillo, Centennial, and Simcoe. Unlike many other breweries in the Pacific Northwest, Caldera uses fresh whole flower hops in every step of the brewing process, which it believes imparts cleaner flavors than hop pellets. The Caldera IPA was honored with a gold medal at the Stockholm Beer and Whiskey Fest in Sweden in 2008, one of several awards the IPA has garnered. JB




Tasting notes


Clear amber golden color with a rich tan head, Caldera’s IPA has a big hop nose thick with a complex mélange of grapefruit, grassy, and herbal aromas. The flavor is also a big hop wallop with oniony, bitter notes and a dry, lingering finish.
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Caledonian 80


Caledonian Brewing Company | www.caledonian-brewery.co.uk
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Country of origin Scotland


First brewed ca. 1870s


Alcohol content 4.1% abv


Serving temperature 50˚F, 10˚C





At the time of its construction in 1869, Lorimer and Clark’s Caledonian Brewery had more than forty brewing neighbors in Edinburgh. This was largely due to the quality of the water from wells under the city, which coined the nickname “the charmed circle.” Nowadays, “the Caley” is Edinburgh’s sole survivor.


Caledonian 80 has been Champion Beer of Scotland on several occasions, and it is a fine example of the robustly malty, richly sweet beers with a relatively low hop content that are the signature of Scottish brewing. Its name is actually Eighty Shillings, a legacy of the days when Scottish beer was loosely categorized by the amount of tax payable on a hogshead (504-pint barrel). The system progressed through 60/-, 70/-, and 80/- to the full-flavored and alcohol-hefty 90/- and it was legally recognized in 1914.


Caledonian’s Victorian brewhouse design allows each stage of the process to be shifted around by the force of gravity (grain goes in on the top floor), and it is the United Kingdom’s only remaining brewery that uses direct-fired coppers. Its hand-beaten inner dome concentrates heat and develops a constant churn and roll. The method is particularly effective because the beer is boiled quickly rather than being “stewed” in stainless steel vessels. This has its disadvantages, however, and major fires in 1994 and 1998 came close to shutting down the operation for good. The first reconstruction took two years and millions of dollars to complete. The second blaze destroyed one of the original coppers, but luckily the local company that made them still had the engineering drawings. AG




Tasting notes


A smooth, well-balanced, malty ale, now with noticeably more hop content that has improved and streamlined it. It is russet brown—like autumn leaves—in color, with a firm body, some ripe fruit flavor, and a satisfying vegetablelike late hop finish.
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Cane and Ebel


Two Brothers Brewing Company | www.twobrosbrew.com
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Country of origin United States


First brewed 2006


Alcohol content 7% abv


Serving temperature 50˚F, 10˚C





“This was supposed to be a ‘one and done’ beer,” says one of the founding brothers Jason Ebel about Cane and Ebel. From the start, though, people responded to this luscious mouthful of a beer, and it is now produced year-round. The brothers take input from all corners of the company for the artisan beers, and, in this case, “one of the sales guys really wanted a rye ale,” says Ebel. “I had seen a travel show where they were harvesting Thai palm sugar, and I really wanted to try that, to see if it would cut the sharpness of the rye.”


Rye “is a pain in the butt” for brewers because it can be a bit gluey in the mash tun. But it offers a bright, peppery spiciness as well as some oily creaminess on the palate. On top of that, there is a delicious burned-sugar character from the caramel malt that also gives Cane and Ebel its mahogany color. Seventy pounds of fairly pale Thai palm sugar per fifty-barrel batch adds vanilla, mango, and papaya aromas for a hint of the exotic. Finally, hop varieties like Summit add citrus, even oniony notes.


Sugar has been used in brewing for hundreds of years. It always lightens the body, a good thing for stronger beers. Varietal sugars like this one harvested from palm blossoms add layers of complex aroma as well. This is a big, bold beer, but because of the sugar, it is lighter on the palate than you would expect from its 7 percent strength. At 68 IBU, there is plenty of bitterness here for any hophead, but because there is so much going on, the beer never feels lopsided. It is a very flavorful beer, so naturally it pairs best with “big, assertive food like barbecue,” says Ebel. RM




Tasting notes


Heady aromas of spice, citrus hops, burned sugar, and a touch of tropical fruitiness. Palate is sweet up front, building to a bitter middle, drying a little, but with a creamy, oily texture from the rye. Finish is long and bitter, with the burned-sugar flavors lingering.
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CascaZilla


Ithaca Beer Company | www.ithacabeer.com
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Country of origin United States


First brewed 2004


Alcohol content 6.5% abv


Serving temperature 46˚ F, 8˚ C





In 1995, Dan Mitchell recognized that the Finger Lakes region around Ithaca, New York, was loaded with local wineries but that the city did not have its own brewery. He felt that Ithaca could support a local craft brewery, so he bought a brewing system from a disused brewpub in Austin, Texas, in 1997. After months of installation work, the Ithaca Beer Company was officially ready to open in December 1998.


Ithaca is a college town that has a somewhat counter-establishment vibe. The mood fits perfectly with the idea of supporting locally produced products. Among the beers Ithaca makes are Flower Power IPA, Apricot Ale, Pale Ale, Nut Brown, and Partly Sunny Wheat Beer. Ithaca now sells beer in New York, Connecticut, Massachusetts, Rhode Island, and Ohio. It also makes highly regarded gourmet root beer and ginger beer soft drinks.


The label says that CascaZilla is a “Monstrously Hoppy Red Ale,” and the description is spot on. The beer was first brewed in 2004 as a season beer for the autumn and it was the brewery’s first beer to have hops in the driving seat. The name is a play on Cascadilla Creek and Gorge, which flows through the city of Ithaca, and Cascade hops, one of the hop varieties used during the brewing and also for dry hopping. CascaZilla is brewed with British crystal malt and a mix of American hops such as Chinook, Crystal, Amarillo, and Cascade, all of which set the pace for the flavor profile. This beer has a cult following among hopheads in upstate New York and has won medals at regional and national competitions. RL




Tasting notes


CascaZilla opens with an immediate intense floral hop aroma, rich thick head, and a glowing tarnished penny color. Spicy, herbal hop flavors abound throughout this well-built brew. The beer finishes with a Scotch Pine note and a hint of dryness.
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Celebration Ale


Sierra Nevada Brewing Company | www.sierranevada.com
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Country of origin United States


First brewed 1981


Alcohol content 6.8% abv


Serving temperature 48˚–55˚F, 9˚–13˚C





Celebration Ale was first brewed as a Christmas beer and is still released every holiday season. Each year, the brewers eagerly await the first shipment of a new crop of hops from Yakima, Washington, one of the major (if not the major) hop-growing areas in the United States. Once the freshly dried hops have made the trip about halfway down the West Coast to Sierra Nevada Brewing, in Chico, California, Celebration is brewed nonstop for about one month in order to meet the growing demand for this popular beer.


There has been debate over the years about what kind of beer Celebration Ale really is. Some say it’s a Christmas spiced beer while others argue that it is an IPA or a strong ale. “Celebration is one of the nation’s first American-style IPAs, and it is, simply, an IPA,” says the brewery’s communications coordinator, Bill Manley. “Despite what people think, no spices are used to brew the beer. To achieve the distinctive aroma and flavors, the brewers utilize a traditional dry-hopping technique that involves hanging nylon sacks stuffed with whole cone hops inside fermenting tanks along with Sierra Nevada’s unique “hop torpedo,” which is stuffed with 80 pounds (36 kg) of hops.


Celebration Ale aficionados eagerly await the beer like children before Christmas. A black market even exists for saving and trading past vintages, despite the unorthodoxy of aging an IPA. Aging Celebration Ale allows the hops to mellow a bit, letting the rich and creamy malt body move to the front, and creating a unique range of flavors that transform through the years. LMo




Tasting notes


Featuring the first hops of the growing season, this pioneering IPA is full of complex flavors and aromas from the generous use of whole-cone American hops. Expect hints of floral hops, pine, malt, orange peel, and sweet caramel that fade to a spicy cinnamon finish.
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AMBER BEERS




Chouffe N’ice


Brasserie d’Achouffe | www.achouffe.be
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Country of origin Belgium


First brewed 1998


Alcohol content 10% abv


Serving temperature 39˚–50˚F, 4˚–10˚C





Achouffe is one of the most familiar Belgian craft brewers, distinguished by its cheerful trademark “chouffes” (gnomes) grinning out from the shelves in more than twenty countries. This success must have seemed unthinkable back in 1982 when Pierre Gobron and Chris Bauweraerts set up shop on a shoestring in the village of Achouffe, deep in the Ardennes. But the pair knew a thing or two about marketing—the rosy-cheeked chouffe, drawn from local folklore, formed the core of a regional brand identity that now encompasses a fan club and an annual event, La Grande Choufferie, based at the well-regarded brewery tap in the village. In 2006, the business was sold to expanding Belgian national Duvel Moortgat, although so far little has changed except improved access to the market.


Achouffe has concentrated on its flagship blond ale La Chouffe and the vaguely Scottish-accented Mc Chouffe. However, in the 1990s, it began to experiment with seasonal releases, of which Chouffe N’ice is a survivor. The name indicates this is a winter beer, available from the beginning of December until stocks run out. It’s not a proper ice beer, with alcohol concentrated by freezing, though at 10 percent it’s the heftiest of the brewery’s regulars. Brewed with Belgian pilsner malt, dark candy sugar, and Tomahawk, Styrian Golding, and Czech Saaz hops, it is also flavored with spices, including bitter orange peel and thyme, and bottle-conditioned in Wallonian fashion in 25-ounce (750-ml) bottles. It’s arguably the star of the brewery’s range and on a cold winter day can be relied upon to make your cheeks as rosy as a chouffe’s. DdM




Tasting notes


A deep reddish-brown beer with a yellowy head and a slight detergent note on a fruit, nut, and herb aroma. The generous honey-sweet palate has subtle herbs, and there are more nuts with chewy fruit and burned sugar on a warming, sweetish finish.
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AMBER BEERS




Christmas Ale


Red Hill Brewery | www.redhillbrewery.com.au
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Country of origin Australia


First brewed 2005


Alcohol content 7.5% abv


Serving temperature 46˚–54˚F, 8˚–12˚C





It was during a 1995 trip to Bruges that Australians David and Karen Golding first became fascinated by strong Belgian ales. During a trip to New Zealand in 2001, they came across a beer that excited them as much as the Belgian ales. Even better, it came with a brewer who was prepared to share what he knew. The beer was Benediction of the Australis range, and their brewer and soon-to-be mentor was Ben Middlemiss.


The beer is very challenging to brew. Thankfully, the Red Hill Brewery is a family affair. David is up to his elbows in malt while his father tends to the hop garden and Karen runs the restaurant. Even David’s mother makes the muslin bags used in the extended dry hopping that is so important to the process. Middlemiss catches up with the Golding every now and then, and David and Karen enjoy Ben’s look of approval whenever he tastes their Christmas Ale. DD




Tasting notes


Glows a deep orange-amber in the sun and releases a spicy, hop-driven aroma over a lush, lingering head. Slow, deliberate consideration should reveal some caramel malt sweetness.
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AMBER BEERS




Christoffel Bok


St. Christoffel | www.christoffelbeer.com
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Country of origin Netherlands


First brewed 2005


Alcohol content 6.5% abv


Serving temperature 46˚–50˚F, 8˚–10˚C





Back in the early 1980s, when pale lager from Heineken and other big brewers dominated the Netherlands’ beer scene, the few remaining strong, dark specialties that had been brewed as winter warmers since the late 19th century became the principal cause célèbre for PINT, a new beer consumers’ organization set up on the model of Britain’s Campaign for Real Ale.


The movement also spawned a new generation of innovative microbreweries, such as St. Christoffel. For years Christoffel’s range lacked a seasonal bokbier, effectively excluding itself from PINT’s flagship annual event, the Bokbierfestival in Amsterdam. Finally, in 2005, the brewery unveiled a cold-fermented interpretation of this fascinating and historic style, which has since been joined by a stronger bottled Winterbock. The wait was worthwhile, as the beer won top prize in its class at PINT’s 2008 event. DdM




Tasting notes


Clear, deep red-amber beer with a big bubbly foam head and balsamic traces on a light aroma. A notably dry, malty, and nutty palate with emerging hops and burned-malt finish.
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