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				Beer Prayer

				Our lager, which art in barrels, hallowed be thy drink.

				Thy will be drunk, at home as in the tavern.

				Give us this day our foamy head, and forgive us our spillages,

				as we forgive those who spill against us.

				And lead us not into incarceration, but deliver us from hangovers.

				For thine is the beer, the bitter, and the lager, for ever and ever,

				Barmen.

			

		

	
		
			
				Introduction

				Brothers and sisters, now is a good time to be a beer devotee.

				Over the centuries, beer has meant many things to many people. In times of cheer, it has provided happiness to celebrants, added joy to the mundane, and served as sustenance to the devout. In darker times, beer has provided solace to the suffering, given comfort when there was none, and delivered hope of a future when all was thought lost. By more than one account, beer has saved human civilization, from threats as large as monsters of legend and as small as microbes in the water.

				Beer is delicious, nutritious, refreshing, intoxicating, dependable, commendable, undying, and even portable. It can be as simple as four ingredients or as complicated as a 2,700-year-old recipe found in King Midas’s tomb.

				Beer has suffered through drought, plague, depression, holocaust, politics, wars, intolerance, temperance, and even prohibition. Beer has been worshiped, had temples erected to its glory, and priests and priestesses appointed in its name. It has been legislated, criminalized, demonized, and even banned. Yet, through all that, it has persevered, even prospered.

				Perhaps it is even safe to say that there has been, in the breadth of human history, no better time to be a connoisseur, lover, or disciple of beer than right now. Thousands of years of experience, recipes and accounts from generations of master brewers, handbooks on the science of fermentation and the technology to employ them, even college diplomas in the brewing arts—these are the tools that make this such an exciting time to enjoy beer. But it is not the tools themselves that make today’s world and our time here such a delightful place in the history of all things. No, rather, it is the creativity and spirit of the craft brewer—the men and women who use these tools, both those steeped in tradition and those who are charting new ground—that promises to deliver to the pious believers the hope of new brews to come.

				It is indeed a good time to be devoted to beer.

				Cheers.

				Jess Lebow

			

		

	
		
			
				January

				JAN 1

				Ninkasi Brewing Company

				Total Domination IPA

				“For we could not now take time for further search [to land our ship], our victuals being much spent, especially our beer.”

				—Log of The Mayflower

				
					
						
								
								Type: India pale ale

								Color: Amber

								Smell: Citrus hops and pine

								Taste: Bright, hoppy, light- to medium-bodied beer with flavors of grapefruit, mandarin, cumin, fennel, and honey followed by a long piney finish.

								Food pairing: Swordfish with corn chutney

								Availability: Year round

							
						

					
				

				Beerfact

				When the pilgrims arrived in Plymouth they had plenty of fresh water, but they had completely depleted their supply of beer, which they believed would cure them of the sickness running rampant through the colony. When several of the Mayflower’s crew began to come down with the same sickness, the ship’s captain, Captain Jones, allowed the governor of the colony to requisition some ale for the ill.

				Ninkasi Brewing Company

				272 Van Buren Street

				Eugene, OR 97402

				http://www.ninkasibrewing.com

				JAN 2

				Ninkasi Brewing Company

				Believer Double Red

				“One can drink too much, but one never drinks enough.”

				—Gotthold Ephraim Lessing

				
					
						
								
								Type: Double red ale

								Color: Deep red

								Smell: Sweet malt and citrus hops

								Taste: A medium-bodied beer with lots of rich caramel, a touch of nuttiness, and a hint of cocoa. Nicely balanced by citrus and grassy hops with a soft bitter finish.

								Food pairing: Applewood-smoked bacon BLT

								Availability: Year round

							
						

					
				

				Beerfact

				On the label of Believer Double Red appear these words: “The Ancient Sumerians Worshipped the beer they made, and praised the Goddess Ninkasi for the miracle of fermentation. Beer is a staple of civilization. Worship the Goddess.”

				I’ll drink to that.

				Ninkasi Brewing Company

				272 Van Buren Street

				Eugene, OR 97402

				http://www.ninkasibrewing.com

				JAN 3

				Uinta Brewing Company

				Golden Spike Hefeweizen

				“Good beer needs no passport.”

				—Anonymous

				
					
						
								
								Type: Hefeweizen

								Color: Cloudy orange amber

								Smell: Fresh baked bread and lemon

								Taste: A creamy, light-bodied beer with flavors of wheat, yeast, and citrus. Finishes crisp and refreshing.

								Food pairing: Beer-battered true cod with thick-cut fries served with tartar sauce and a lemon wedge

								Availability: Year round

							
						

					
				

				Beerfest

				2009 Great American Beer Festival Winners by Category:

				German-Style Wheat Ale: Hefeweizen, Triumph Brewing Co. of New Hope, New Hope, PA

				Belgian-Style Witbier: ZON, Boulevard Brewing Co, Kansas City, MO

				French- and Belgian-Style Saison: Saison Vautour, McKenzie Brew House, Glen Mills, PA

				Belgian- and French-Style Ale: Carnevale, The Lost Abbey, San Marcos, CA

				Uinta Brewing Company

				1722 South Fremont Drive (2375 West)

				Salt Lake City, UT 84104

				http://www.uintabrewing.com

				JAN 4

				Live Oak Brewing Company

				Live Oak Big Bark Amber Lager

				“When the water of a place is bad, it is safest to drink none that has not been filtered through either the berry of a grape or else a tub of malt.”

				—Samuel Butler

				
					
						
								
								Type: Vienna-style lager

								Color: Reddish amber

								Smell: Yeast and sweet malt with citrus and pine

								Taste: Flavors of soft, freshly baked bread with more than a suggestion of malty sweetness followed by a bitter hop finish.

								Food pairing: Steamed asparagus drizzled with sesame oil and lemon juice

								Availability: Year round

							
						

					
				

				Beerwords

				Microbrewery: A brewery that produces less than 15,000 barrels (17,600 hectoliters) of beer per year with 75 percent or more of its beer sold off site. Microbreweries sell to the public by one or more of the following methods: the traditional three-tier system (brewer to wholesaler to retailer to consumer); the two-tier system (brewer acting as wholesaler to retailer to consumer); and, directly to the consumer through carryouts and/or on-site tap-room or restaurant sales.

				—Beertown.org (The Brewers Association website)

				Live Oak Brewing Company

				3301 E. 5th Street #B

				Austin, TX 78702

				http://www.liveoakbrewing.com

				JAN 5

				Alaskan Brewing Company

				Smoked Porter

				“Sometimes too much drink is barely enough.”

				—Mark Twain

				
					
						
								
								Type: Porter

								Color: Oily brown

								Smell: Like the smoke from an open campfire

								Taste: Seductive, smooth, and oily, there are layers of coffee and roasted meat under the delicious tutelage of alder smoke.

								Food pairing: Cold-smoked sockeye salmon, sliced thinly and served with crème fraise and a sprinkle of black caviar

								Availability: Vintage batches released at the end of each year

							
						

					
				

				Brewtip

				Alaskan brewers Geoff and Marcy Larson worked with their local Juneau neighbor, Sandro Lane, who owns Taku Smokeries, to get just the right smoke on their malt. 

				Special stainless steel racks hold the malt but still allow the smoke to circulate among the grains. The moistened malt is smoked at a relatively cool temperature over alder wood. It takes about seventy-two hours to create enough of the smoked malt to make a small batch of porter. After it comes out of the smoker, the grain rests and cools for another twelve hours.

				Several months later, the vintage smoked porter is released. Ah.

				Alaskan Brewing Company

				5429 Shaune Drive

				Juneau, AK 99801-9540

				http://www.alaskanbeer.com

				JAN 6

				Lagunitas Brewing Company

				Hairy Eyeball

				“I pray thee let me and my fellow have, A hair of the dog that bit us last night, And bitten were we both to the brain aright. We saw each other drunk in the good ale glass.”

				—John Heywood, author

				
					
						
								
								Type: American strong ale

								Color: Like dark brown sugar in liquid form

								Smell: Malt and hops but each distinct from the other

								Taste: Thick on the tongue, it has a sweet, malty, molasses flavor with hints of licorice that are cut by a solid amount of hops. A balancing act between the heavy sweetness, the 8.7% alcohol by volume, and the refreshing hops.

								Food pairing: Crumbly, crystalline five-year cave-aged Gouda and some almonds.

								Availability: Winter seasonal

							
						

					
				

				Beerthought

				Imagine yourself in a cabin, high up in the mountains. It’s winter. The sun is just peeking its head over the horizon. You rock gently in your chair and tuck your toes under the warm fur of your trusty pooch, lying at your feet. You take a sip from your bottle of Lagunitas Hairy Eyeball. It tastes just as good going down this morning as it did last night. Thank goodness for dogs.

				Lagunitas Brewing Company

				1280 North McDowell Blvd.

				Petaluma, CA 94954

				http://www.lagunitas.com

				JAN 7

				NOLA Brewing Company

				Brown Ale

				“Then to the spicy nut-brown ale.”

				—John Milton

				
					
						
								
								Type: English dark ale

								Color: Very dark brown

								Smell: Roasted malt, chocolate, and dried fruit

								Taste: Flavors of toasted malt, chocolate, caramel, and deeply roasted coffee along with a little nuttiness. A medium-bodied beer that goes down easy and feels lighter than you might expect.

								Food pairing: Shredded pork in a mild mole sauce over white rice

								Availability: Year round

							
						

					
				

				Beerfood

				Beer Bread

				1 can or bottle of beer

				3 cups self-rising flour

				3 tablespoons honey

				Grease a 9" × 5" bread loaf pan. Mix the flour and sugar together first, then add the beer. Stir until you have a nice ball of dough, then knead 10 to 15 minutes. Bake in the loaf pan at 350 degrees for about 50 minutes.

				New Orleans Lager and Ale Brewing Company

				3001 Tchoupitoulas Street

				New Orleans, LA 70130

				http://www.nolabrewing.com

				JAN 8

				Sierra Nevada Brewing Company

				Celebration Ale

				Sam: “Whaddya say, Norm?” Norm: “Well, I never met a beer I didn’t drink.”

				—Cheers

				
					
						
								
								Type: India pale ale

								Color: Deep orange

								Smell: Caramel and pine

								Taste: A medium- to full-bodied beer with flavors of sweet malt and spice paired nicely with grapefruit and pine hops. A well-balanced beer with a solid heft to it.

								Food pairing: Beef and Italian sausage meatloaf

								Availability: Winter seasonal

							
						

					
				

				Beerfun

				Six-Cup Beer Pong

				Required supplies: Ping-pong table, twelve keg cups, two ping-pong balls, beer

				Place six keg cups in a pyramid at each end of a ping-pong table. Fill each cup one-third to one-half full of beer. Teams of two take turns throwing or bouncing their ping-pong balls at the other team’s cups. If a ball lands in a cup, the team that owns the cup drinks the beer. The team that eliminates all the cups from their opponent’s side of the table wins.

				Sierra Nevada Brewing Company

				1075 East 20th Street

				Chico, CA 95928

				http://www.sierranevada.com

				JAN 9

				Morgan Street Brewery

				Krystal

				“The problem with the world is everyone is a few drinks behind.”

				—Humphrey Bogart

				
					
						
								
								Type: American style

								Color: Almost clear, slightly golden

								Smell: Very light, just a whiff of hops and roasted wheat

								Taste: One of those thirst quenchers that goes down fast to keep you cool. A light buttery flavor gives way to tangy malt as it goes down by the great mouthful.

								Food pairing: Ice-cold lettuce wrapped around ground beef and rice with corn salsa and plenty of hot sauce

								Availability: On tap at Morgan Street

							
						

					
				

				Beerfact

				The craft brewing industry produced nearly 8.6 million barrels of craft beer in the United States in 2008. Total U.S. craft brewing industry annual dollar volume is $6.3 billion. The U.S. brewery count of 1,525 on July 31, 2009, is the highest total in 100 years. (The 2008 total includes breweries that closed during the year, and the July 2009 count is higher than at any time in 2008.)

				Morgan Street Brewery

				721 North Second Street

				Saint Louis, MO 63102

				http://www.morganstreetbrewery.com

				JAN 10

				Twisted Pine Brewing Company

				Pearl Street Porter

				“Beersteaks and porter are good belly mortar.”

				—Scottish proverb

				
					
						
								
								Type: Porter

								Color: Dark brown

								Smell: Roasted malt and earthy hops

								Taste: A creamy, medium-bodied beer with flavors of toffee, chocolate, and dark-roasted coffee that are accentuated by a hoppy, bitter finish and a burnt toast aftertaste.

								Food pairing: BBQ chicken drumsticks

								Availability: Made to celebrate Boulder’s 150th anniversary (limited release)

							
						

					
				

				Beerfact

				Sir John Lubbock, a noted nineteenth-century biologist who studied, among other things, ants, bees, and wasps, did an experiment during which he got a large number of ants drunk. He discovered that those ants that remained sober would carry their drunken friends back to the nest—but only if they were from the same colony.

				Twisted Pine Brewing Company

				3201 Walnut Street, Suite A

				Boulder, CO 80301

				http://www.twistedpinebrewing.com

				JAN 11

				Kona Brewing Company

				Longboard Island Lager

				“Oh, lager beer! It makes good cheer, and proves the poor man’s worth; it cools the body through and through, and regulates the health.”

				—Anonymous

				
					
						
								
								Type: Pale lager

								Color: Golden

								Smell: Baked wheat and citrus hops

								Taste: Smooth and easy to drink, with flavors of pine and warm biscuit. Light enough to go down quick after a long morning of surfing.

								Food pairing: Shrimp and jalapeño ceviche on garlic-rubbed toast

								Availability: Year round

							
						

					
				

				Beerfact

				In the United States, a barrel holds 31 gallons of beer. A standard keg, like the ones popular at college parties, holds 15.5 gallons of beer. An “import” keg weighs in at 13.2 gallons. Pony kegs hold 7.75 gallons. The little-known “sixth barrel” keg holds only 5 gallons. The average American consumes 23.1 gallons of beer annually.

				Kona Brewing Company 

				7192 Kalaniana’ole Highway

				Inside Hawaii Kai, waterside

				Honolulu, HI 96825

				http://www.konabrewingco.com

				JAN 12

				Asheville Brewing Company

				Shiva

				“(Hops), when put in beer, stops putrification and lends longer durability.”

				—Hildegard of Bingen

				
					
						
								
								Type: India pale ale

								Color: Golden honey

								Smell: Floral and citrus hops

								Taste: A medium-bodied beer that leads with citrus and pine hops, but catches its balance nicely with a sweet malty backbone. 

								Food pairing: Beer-battered grouper with thin-cut French fries and garlic tartar sauce

								Availability: Year round

							
						

					
				

				Beersaints

				Hildegard of Bingen (born 1098 c.e., died September 17, 1179 c.e.)

				Also known as Saint Hildegard and Sybil of the Rhine, Hildegard of Bingen was an author, a scientist, a naturalist, an herbalist, a poet, a composer, and a German Benedictine abbess. She is credited with having founded the monasteries of Rupertsberg in 1150 and Eibingen in 1165. A multitalented woman, her writings include the earliest known reference to adding hops to beer.

				Asheville Brewing Company

				675 Merrimon Avenue

				Asheville, NC 28804

				http://www.ashevillebrewing.com

				JAN 13

				Left Hand Brewing Company

				Imperial Stout

				“Mother’s in the kitchen washing out the jugs, Sister’s in the pantry bottling the suds, Father’s in the cellar mixin’ up the hops, Johnny’s on the front porch watchin’ for the cops.”

				—Anonymous

				
					
						
								
								Type: Imperial stout

								Color: Dark brown to black

								Smell: Dried fruit, chocolate, and heavily roasted malt

								Taste: Nice medium-bodied beer with strong flavors of chocolate and burnt sugar. In the mouth, this beer is smooth, silky, and creamy, just the way a good stout should be. Though it’s 10% ABV, it goes down surprisingly easily, so watch out. This one can sneak up on you.

								Food pairing: Smoked duck with caramelized onions and dried cherry relish

								Availability: Year round

							
						

					
				

				Beerfest

				2010 marked the tenth anniversary of the Big Beers, Belgians, and Barleywines Festival, which takes place in January in Vail, Colorado (www .bigbeersfestival.com). This event features both a commercial beer tasting and a homebrew competition. Festival directors define “big” as a minimum of 7.0%. No beer under this ABV qualifies for inclusion.

				Left Hand Brewing Company

				1265 Boston Avenue

				Longmont, CO 80025

				http://www.lefthandbrewing.com

				JAN 14

				Lost Coast Brewery

				8 Ball Stout

				“A quench of bartenders.”

				—Karen Heberman’s winning entry in a competition to find a collective noun for bartenders

				
					
						
								
								Type: Stout

								Color: Dark brown with a tinge of red

								Smell: Roasted malt, chocolate, nuts, coffee

								Taste: A smooth, rich brew that starts off with mocha bean and sweet espresso. Then it moves on to roasted malt and a touch of bitterness followed by a chocolate and coffee aftertaste.

								Food pairing: Dark chocolate cake with sweet whipped cream

								Availability: Year round

							
						

					
				

				Beerwords

				Irish drinking toasts:

				May the saddest day of your future be no worse than the happiest day of your past.

				May misfortune follow you the rest of your life, and never catch up.

				May you always have a clean shirt, a clear conscience, and enough coins in your pocket to buy a pint!

				Lost Coast Brewery

				123 West Third Street

				Eureka, CA 95501

				http://www.lostcoast.com

				JAN 15

				Alaskan Brewing Company

				Amber Ale

				“And malt does more than Milton can

				To justify God’s ways to man.”

				—A. E. Housman

				
					
						
								
								Type: Alt

								Color: Deep orange or reddish copper

								Smell: Very mild nose with just a touch of banana

								Taste: Light-bodied smooth drinking beer that could easily lull you into drinking one too many. There are flavors of lightly toasted bread surrounded by slices of bitter melon.

								Food pairing: Smoked sausage and mushroom pizza

								Availability: Year round

							
						

					
				

				Beerfact

				Altbier, also called Alt, is a top-fermenting beer that originated in Westphalia and eventually spread to the Rhineland. Alt, which means “old,” refers to the older method of using warm top-fermenting yeast to facilitate the production of alcohol and carbonation, as opposed to the colder, bottom-fermenting done with lagers. 

				Alaskan Brewing Company

				5429 Shaune Drive

				Juneau, AK 99801-9540

				http://www.alaskanbeer.com

				JAN 16

				Lakefront Brewery

				Riverwest Stein Beer

				“Men are nicotine-soaked, beer-besmirched, whiskey-greased, red-eyed devils.”

				—Carrie Nation

				
					
						
								
								Type: American amber lager

								Color: Cloudy dark amber with an off-white head

								Smell: Malt and caramel with pine cone and lemon zest

								Taste: Medium-bodied beer with a smooth, silky mouthfeel and a delicious caramel malt flavor. There are hints of grapefruit and orange peel. Smooth all the way to the last drop.

								Food pairing: Authentic German cabbage rolls filled with ground beef and spicy pork sausage

								Availability: Year round

							
						

					
				

				Beerfact

				Fueled by the temperance movement, the United States Senate proposed the 18th Amendment to the Constitution on December 18, 1917. It was approved by thirty-six states and then ratified on January 16, 1919 and put into effect January 16, 1920. As a result, the illegal smuggling and distribution of alcohol—known as bootlegging—became rampant, sparking the creation of tens of thousands of speakeasy clubs across the nation.

				Lakefront Brewery

				1872 N. Commerce Street

				Milwaukee, WI 53212

				http://www.lakefrontbrewery.com

				JAN 17

				Port Brewing Company

				Shark Attack Double Red Ale

				“Beer brewers shall sell no beer to the citizens unless it be three weeks old; to the foreigner they may knowingly sell younger beer.”

				—German beer law, 1466

				
					
						
								
								Type: Red ale

								Color: Deep mahogany

								Smell: Caramel malts, pine, and a touch of alcohol

								Taste: A creamy, medium-bodied beer with flavors of caramel, toffee, and roasted malt followed by dried dark fruit and a pine finish.

								Food pairing: Filet mignon with five-pepper sauce

								Availability: Year round

							
						

					
				

				Beerfest

				2009 Great American Beer Festival Winners by Category

				American Style Amber/Red Ale: Organic Rise Up Red, Hopworks Urban Brewery, Portland, OR

				Imperial Red Ale: Shark Attack, Pizza Port Solana Beach, Solana Beach, CA

				English Style Mild Ale: Sara’s Ruby Mild, Magnolia Gastropub & Brewery, San Francisco, CA

				Ordinary or Special Bitter: Big Rapid Red, Beaver St. Brewery, Flagstaff, AZ

				Port Brewing Company

				155 Mata Way, Suite 104

				San Marcos, CA 92069

				http://www.portbrewing.com

				JAN 18

				Deschutes Brewery

				Green Lakes Organic Ale

				“No animal ever invented anything as bad as drunkenness—or as good as drink.”

				—G. K. Chesterton

				
					
						
								
								Type: Amber ale

								Color: Amber

								Smell: Sweet roasted malt and citrus

								Taste: A subtly complex beer with hints of molasses and caramel underneath a predominate flavor of roasted malt and a good blending of hops.

								Food pairing: Black bean chili

								Availability: Year round

							
						

					
				

				Brewtip

				Did you know that both clear and green glass do not protect your beer from harmful ultraviolet rays? Both sunlight and florescent light can damage the taste of your beer. To avoid this, use only brown glass or ceramic bottles. Kegging your beer will also protect it, though it will be much harder to bring your homebrew with you to parties.

				Deschutes Brewery

				901 SW Simpson Avenue

				Bend, OR 97702

				http://www.deschutesbrewery.com

				JAN 19

				The Pike Brewing Company

				Old Bawdy Barley Wine

				“You’re not drunk if you can lie on the floor without holding on.”

				—Dean Martin

				
					
						
								
								Type: Barley wine

								Color: Orange amber

								Smell: Aromatic nose of wild herbs against a backdrop of sweet, succulent malted caramel.

								Taste: Rich and spicy, with big hops, malt, and yeast in every gulp. Thick and powerful, it slides over your tongue and assaults your senses with its 10% alcohol by volume.

								Food pairing: Pair with a big, pungent blue cheese like Roquefort or Gogonzola. Then laugh at it while your beer goes toe to toe with the creamy goodness and overpowering flavor.

								Availability: Year round

							
						

					
				

				Brewtip

				Though the name may conjure images of monks stomping on vats of roasted barley, the truth is barley wines are beers, ales in fact, and are made in the same fashion as any other top-fermented brew. Originally brewed in England at the turn of the twentieth century, barley wines are typically very high in alcohol content. On average they range between 7.0% and 12.0% ABV.

				The Pike Brewing Company

				1415 First Avenue

				Seattle, WA 98122

				http://www.pikebrewing.com

				JAN 20

				Two Brothers Brewing Company

				Domaine Du Page

				“Yes, sir. I’m a real southern boy. I got a red neck, white socks, and Blue Ribbon beer.”

				—Billy Carter

				
					
						
								
								Type: Bière de garde

								Color: Amber

								Smell: Malt, alcohol, honey, and molasses

								Taste: Flavors of caramel, bittersweet chocolate malt, and toasted honey blend into crisp hops that come through in the finish.

								Food pairing: Persian beef kebabs served with lentil and tomato stew over basmati rice

								Availability: Year round

							
						

					
				

				Beerfact

				This story begins with two brothers, good friends, both with a healthy hankering for hefeweisen they picked up in Europe. They open a home-brewing supply shop called The Brewer’s Coop in Naperville, Illinois. One night over Sunday dinner, their mother tells them, “You guys either need to open a brewery or shut up about it ’cause you’re driving me crazy.” In 1996 Two Brothers Brewing Company is born—to this day, a 100 percent family-owned operation.

				Two Brothers Brewing Company

				30W315 Calumet Avenue

				Warrenville, IL 60555

				http://www.twobrosbrew.com

				JAN 21

				Mendocino Brewing Company

				Red Tail Ale

				“Yes, my soul sentimentally craves British beer.”

				—Thomas Campbell, author

				
					
						
								
								Type: Amber ale

								Color: Dark amber

								Smell: Toasted malt and honey

								Taste: A crisp, easy, medium-bodied beer with flavors of caramel, fresh bread, and sweet honey, followed by a touch of earthy hops.

								Food pairing: Salmon cakes served with fresh tartar sauce

								Availability: Year round

							
						

					
				

				Beerfact

				In 1840, Americans drank 2.5 gallons of spirits per capita, but only about a gallon of beer. But in 1896, they downed 15 gallons of beer. Pre-Prohibition beer consumption reached its high point in 1914 at 21 gallons. When the ban of drinking ended, it took the brewing industry a long time to recover, and it wasn’t until 1975 that Americans would drink as much beer as they did in 1914. 

				Medocino Brewing Company

				13351 So. Highway 101

				Hopland, CA 95449

				http://www.mendobrew.com

				JAN 22

				Metropolitan Brewing Company

				Krank Shaft

				“I drink with impunity ... or anyone else who invites me.”

				—W. C. Fields

				
					
						
								
								Type: Kölsch

								Color: Light straw

								Smell: Grain, floral hops, and a touch of tree fruit

								Taste: A lighter-bodied beer with flavors of biscuit, pear, white grape, and green apple followed by a touch of grassy hops. It finishes with notes of tree fruit and ends with just a touch of bitter aftertaste. 

								Food pairing: Garlic and roasted red pepper hummus served with toasted pita triangles

								Availability: Year round

							
						

					
				

				Publore

				They take their beer very seriously at the Map Room. Offering over 300 beers, representing 36 different styles, each is served in its proper glass and rinsed before the pour to ensure proper head retention. Each month they invite a local brewer in to teach about the different styles and how the brewing process works for each.

				Visit the Map Room at 1949 N. Hoyne, Chicago, IL 60647.

				Metropolitan Brewing Company

				5121 N. Ravenswood Avenue

				Chicago, IL 60640

				http://www.metrobrewing.com

				JAN 23

				Southern Tier Brewing Company

				Phin & Matt’s

				“Mean spirits under disappointment, like small beer in a thunderstorm, always turn sour.”

				—John Randolph (1773–1833)

				
					
						
								
								Type: Pale ale

								Color: Pale golden

								Smell: Grain and citrus

								Taste: A light- to medium-bodied beer that is nicely balanced between sweet, roasted malt flavors and bitter citrus notes. Ends with a touch of caramel and a spicy hop aftertaste.

								Food pairing: Lemon salmon planked on cherry wood

								Availability: Year round

							
						

					
				

				Publore

				The Biercafé at Belmont Station keeps seventeen beers on tap (including one cask conditioned), over 1,000 beers in bottles, kegs to go, wine, sake, cider, and mead, and they are a bottle shop on top of it all. Sign up for their Twitter feed (belmontstation).

				Visit the Biercafé at Belmont Station at 4500 SE Stark Street, Portland, OR 97215, http://www.belmont-station.com.

				Southern Tier Brewing Company

				2051A Stoneman Circle

				Lakewood, NY 14750

				http://www.southerntierbrewing.com

				JAN 24

				Full Sail Brewing Company

				Amber Ale

				“Where village statesmen talked with looks profound, And news much older than their ale went round.”

				—Oliver Goldsmith

				
					
						
								
								Type: Amber ale

								Color: Dark amber

								Smell: Caramel with nice floral hops

								Taste: Flavors of malt and dried stone fruit and nice yeasty bread dominate while citrus hops and notes of chocolate fill out a fairly complex taste profile.

								Food pairing: Charred corn guacamole with blue corn chips

								Availability: Year round

							
						

					
				

				Beerfact

				Just a stone’s throw from the Hood River, Full Sail set up shop in 1987 inside what they affectionately call the “haunted Technicolor pigeon cannery,” the former Diamond Fruit Cannery. One year later, they bought an Italian bottling line and used the manual still-wine bottling machinery to put Full Sail Amber into the corner grocery store, making it the first craft brew in bottles.

				Full Sail Brewery

				506 Columbia Street

				Hood River, OR 97031

				http://www.fullsailbrewing.com

				JAN 25

				Harpoon Brewery

				I.P.A.

				“Here’s to a long life and a merry one, A quick death and an easy one, A pretty girl and an honest one, A cold beer and another one!”

				—Anonymous

				
					
						
								
								Type: India pale ale

								Color: Deep copper

								Smell: Floral hops

								Taste: A light- to medium-bodied beer with a toasty, malty backbone and waves of floral hops. Crisp and dry, it finishes with a nice hop resin aftertaste.

								Food pairing: Roasted bass with fennel and chives

								Availability: Year round

							
						

					
				

				Publore

				Father’s Office is a dark hipster hangout with taps all over the back wall and a list of good 750ml bottles to share (served in champagne buckets). The kitchen earns its solid reputation with perfectly cooked burgers, baskets of sweet potato and regular French fries, grilled figs with blue cheese, oatmeal stout ribs ... even smoked eel. Here are their locations:

				Santa Monica:

				1018 Montana Ave

				Santa Monica, CA 90403

				Los Angeles:

				3229 Helms Avenue

				Los Angeles, CA 90034

				http://www.fathersoffice.com

				Harpoon Brewery

				306 Northern Avenue

				Boston, MA 02210

				http://www.harpoonbrewery.com

				JAN 26

				Boulevard Brewing Company

				Smokestack Series Double-Wide India Pale Ale

				“The problem with some people is that when they aren’t drunk, they’re sober.”

				—William Butler Yeats

				
					
						
								
								Type: Double India pale ale

								Color: Rusty amber

								Smell: Piney and floral hops with a touch of sweetness and a hint of yeast

								Taste: A very smooth, almost oily, medium-bodied beer with warm caramel malt and liquid toffee flavors followed by a huge rush of citrus and pine hops.

								Food pairing: Crumbled sausage and mushroom pizza on a thick bready crust

								Availability: Year round

							
						

					
				

				Beerfact

				Other things to do with beer:

				Fire extinguisher: Place your thumb over the open mouth of a mostly full beer bottle and shake vigorously. Then point the end at the fire and release your thumb just enough to allow a narrow stream to squirt out and quench the flames.

				Meat tenderizer: Poke holes in a steak, place it inside a sealable plastic baggie, fill it with a pale ale, and let it marinate overnight.

				Boulevard Brewing Company

				2501 Southwest Blvd.

				Kansas City, MO 64108

				http://www.boulevard.com

				JAN 27

				Great Divide Brewing Company

				Old Ruffian

				“Flow, Welsted, flow! Like thine inspirer, beer!”

				—Alexander Pope

				
					
						
								
								Type: Barley wine

								Color: Caramel copper

								Smell: Sweet malt, citrus, and earthy hops

								Taste: Full bodied and full of life, starting out with sweet flavors of malt, molasses, and caramel that linger as they develop into citrus and pepper. It finishes with a touch of alcohol and leaves with a bitter aftertaste.

								Food pairing: Saint Agur blue cheese with fig spread

								Availability: January to March

							
						

					
				

				Beerfact

				Things you probably didn’t know about Great Divide Brewing Company:

				Opened in 1994 by homebrewer Brian Dunn, the initial facility was set up inside an abandoned dairy processing plant. In 2008 they were ranked 14th on Ratebeer.com’s “The Best Brewers in the World.” Beer Advocate ranked them 7th in the 2008 “All-Time Top Breweries on Planet Earth.” Whoa. 

				Great Divide Brewing Company

				2201 Arapahoe Street

				Denver, CO 80205

				http://www.greatdivide.com

				JAN 28

				New Holland Brewing Company

				Mad Hatter

				“When I was in that city, I asked a policeman where I could get a glass of beer. ‘You see that second street on your right?’ the officer said. ‘Well, go down there, and the fourth door on your right is a movie theater. That’s the only place in town you can buy it.’”

				—American Prohibition joke

				
					
						
								
								Type: India pale ale

								Color: Light copper

								Smell: Pine and a touch of yeast

								Taste: Pine first, then grass, then grapefruit, dandelion to finish, and a sharp lemon aftertaste. A very smooth beer with just a touch of sweet malt to hold it all together.

								Food pairing: Poached sole with lemon and thyme

								Availability: Year round

							
						

					
				

				Beerwords

				Beer toasts of the world:

				Armenian: Genatz

				Bosnian: Zivjeli

				Cornish: Yeghes da

				Greenlandic: Kasugta

				Latvian: Prieka

				Mexican: Slaud

				Occitan: A la vòstra

				Pakistani: Sanda bashi

				Russian: Vashe zdorovie

				Serbian: Zivjeli

				New Holland Brewing Company

				66 E. 8th Street

				Holland, MI 49423

				http://www.newhollandbrew.com

				JAN 29

				Odell Brewing Company

				90 Shilling Ale

				Sam: “What’ll you have, Norm?” Norm: “Well, I’m in a gambling mood, Sammy. I’ll take a glass of whatever comes out of that tap.” Sam: “Looks like beer, Norm.” Norm: “Call me Mister Lucky.”

				—Cheers

				
					
						
								
								Type: Scottish ale

								Color: Dark amber

								Smell: Caramel, cinnamon, and floral hops

								Taste: Smooth and balanced, with notes of sweet caramel and roasted malt that balance with citrus and floral hops. A very drinkable, medium-bodied brew that finishes with bitter hops and has a clean finish. 

								Food pairing: Sweet sesame chicken wings

								Availability: Year round

							
						

					
				

				Beerfact

				Most Scottish pubs will offer beers that sound like prices: 60 shilling, 70 shilling ... 90 shilling. This is in fact exactly what they are, or were. The names are based on prices charged per barrel for beer during the nineteenth century. The stronger or better quality the beer, the more it cost. 

				Odell Brewing Company

				800 East Lincoln Avenue

				Fort Collins, CO 80524

				http://www.odellbrewing.com

				JAN 30

				New Belgium Brewing Company

				1554

				“Merry met, and merry part, I drink to thee with all my heart.”

				—Anonymous

				
					
						
								
								Type: Belgian dark ale

								Color: Dark brown

								Smell: Roasted malt and ground coffee

								Taste: A medium- to full-bodied beer with a smooth, creamy mouthfeel. Flavors of dark, bittersweet chocolate and roasted coffee blend with sweet, almost tangy malt and a touch of bitter on the finish.

								Food pairing: Masa-harina-and-buttermilk-coated onion rings

								Availability: Year round

							
						

					
				

				Beerword

				Contract Brewing Company: A business that hires another brewery to produce its beer. It can also be a brewery that hires another brewery to produce additional beer. The contract brewing company handles marketing, sales, and distribution of its beer, while generally leaving the brewing and packaging to its producer-brewery.

				—Beertown.org (The Brewers Association website)

				New Belgium Brewing Company

				500 Linden Street

				Fort Collins, CO 80524

				http://www.newbelgium.com

				JAN 31

				Sprecher Brewing Company

				Black Bavarian

				“A drink a day keeps the shrink away.”

				—Edward Abbey, author

				
					
						
								
								Type: Schwarzbier

								Color: Black

								Smell: Toffee, sweet malt, coffee, and dried dark fruit

								Taste: Flavors of caramel and roasted malt intermingle with fresh brown bread and brown sugar simple syrup. It finishes smooth with notes of chocolate and coffee, ending with just a touch of smoke. 

								Food pairing: Potato gnocchi tossed with oil and covered with shredded aged Gouda and Parmesan cheeses

								Availability: Year round

							
						

					
				

				Beerfact

				In the nineteenth century it was a widely held belief that in order for nursing mothers to be able to breast-feed their children they must consume seven pints of beer a day. This myth was debunked by the Munich Health Department in 1876, which decreed that seven pints was excessive and that only two pints were needed. 

				Sprecher Brewing Company

				701 W. Glendale Avenue

				Glendale, WI 53209

				http://www.sprecherbrewery.com

			

		

	
		
			
				February

				FEB 1

				Ballast Point Brewing Company

				Yellowtail Pale

				“Wait it out with a six-pack of beer and a football game.”

				—Former Buffalo, NY, mayor James Griffin’s advice during a 1977 blizzard

				
					
						
								
								Type: Kölsch

								Color: Clear yellow

								Smell: Yeasty with mild citrus

								Taste: A light, easy-to-drink beer with mild yeast flavors and a touch of spicy hops. Great for an easy day in the sun.

								Food pairing: Wild mushrooms baked with Parmesan cheese

								Availability: Year round

							
						

					
				

				Beerfact

				In addition to being a world-class brewery, Ballast Point also happens to distill spirits as well. Starting out in 1992 as Home Brew Mart, their original desire was to help others brew good beer. But by 1996, they had constructed a working brewery behind the retail store. Things went so well that by 2005 they had to open a second brewery.

				Ballast Point Brewing Company

				10051 Old Grove Road, Suite B

				San Diego, CA 92131

				http://www.ballastpoint.com

				FEB 2

				RJ Rockers Brewing Company

				Honey Amber Ale

				Sam: “What’d you like, Normie?” Norm: “A reason to live. Give me another beer.”

				—Cheers

				
					
						
								
								Type: Amber ale

								Color: Light coppery brown

								Smell: Honey, sweet malt, and floral hops

								Taste: A smooth, medium-bodied beer that starts with flavors of sweet malt, caramel, and honey, then balances nicely with mandarin orange and citrus hops.

								Food pairing: Curried lamb burgers with sweet potato fries

								Availability: Year round

							
						

					
				

				Beerfest

				2009 Great American Beer Festival Winners by Category

				German-Style Kölsch: Kolsch, Sierra Nevada Brewing Co., Chico, CA

				English-Style Summer Ale: Light Rock Ale, RJ Rockers Brewing Co., Spartanburg, SC

				Classic English-Style Pale Ale: Mactarnahan’s Amber, Pyramid Breweries, Seattle, WA

				English-Style India Pale Ale: Beech Street Bitter, Pizza Port Carlsbad, Carlsbad, CA

				RJ Rockers Brewing Company

				226-A West Main Street

				Spartanburg, SC 29306

				http://www.rjrockers.com

				FEB 3

				Dark Horse Brewing Company

				Double Crooked Tree

				“God made yeast, as well as dough, and he loves fermentation just as dearly as he loves vegetation.”

				—Ralph Waldo Emerson

				
					
						
								
								Type: India pale ale

								Color: Beautiful slightly cloudy amber

								Smell: Honey, mandarin orange, and floral hops

								Taste: A thick, luscious, medium- to full-bodied behemoth with a blast of citrus hops that balance nicely with flavors of delicious toffee and spun sugar, continuing on with notes of buttered caramel corn and coffee and ending with a butterscotch and hops finish.

								Food pairing: Spicy lamb burger with roasted red pepper mayonaise

								Availability: February

							
						

					
				

				Brewtip

				International Bittering Units (IBU) is the unit of measure by which brewers describe how much bitterness has been imparted on a beer due to the amount of hops used during the brewing process. Though a beer with a high IBU does in fact have a lot of bitterness in it, the actual flavor of the beer will also be influenced by how much sweet malt it contains. Dark Horse Brewery’s Double Crooked Tree IPA boasts an IBU of 98. Pucker up.

				Dark Horse Brewing Company

				511 S. Kalamazoo Avenue

				Marshall, MI 49068

				http://www.darkhorsebrewery.com

				FEB 4

				10 Barrel Brewing Company

				S1NIST0R

				“Work is the curse of the drinking classes.”

				—Oscar Wilde

				
					
						
								
								Type: Black ale

								Color: Black

								Smell: Chocolate, smoke, and roasted malt

								Taste: A surprisingly light-bodied beer with a smooth mouthfeel, flavors of rich chocolate, dark-roasted malt, and notes of nuttiness.

								Food pairing: Corn hushpuppies dipped in honey

								Availability: Year round

							
						

					
				

				Beerwords

				How to say you’re drunk (in English):

				Hammered

				Keyed

				Legless

				Gassed

				Fried

				Bent

				Pissed

				Shit-faced

				Potted

				Trashed

				Floored

				10 Barrel Brewing Company

				20750 High Desert Lane #107

				Bend, OR 97701

				http://www.10barrel.com

				FEB 5

				Morgan Street Brewery

				Cobblestone Steam Lager

				“A bar is better than a newspaper for public discussion.”

				—Jim Parker, brewpub owner

				
					
						
								
								Type: Steam beer

								Color: Dark amber to ruby red

								Smell: Malt and caramel up front with a slightly fainter scent of hops

								Taste: Nice hoppy flavor with very little bitter aftertaste. The sweet malt washes over your taste buds before being cleansed by a subtle taste of pine and the balance of the hops.

								Food pairing: Room-temperature jack cheese on top of toasted French bread and smothered in a jalapeño pepper jelly

								Availability: On tap at Morgan Street only

							
						

					
				

				Beerwords

				Brewpub: A restaurant-brewery that sells 25 percent or more of its beer on site. The beer is brewed primarily for sale in the restaurant and bar. The beer is often dispensed directly from the brewery’s storage tanks. Where allowed by law, brewpubs often sell beer “to go” and/or distribute to off-site accounts. Note: BA recategorizes a company as a microbrewery if its off-site (distributed) beer sales exceed 75 percent.

				—Official Brewers Association

				Morgan Street Brewery

				721 North Second Street

				Saint Louis, MO 63102

				http://www.morganstreetbrewery.com

				FEB 6

				Lakefront Brewery

				New Grist

				“If God had intended us to drink beer, he would have given us stomachs.”

				—David Daye

				
					
						
								
								Type: Gluten-free beer

								Color: Light golden

								Smell: Cooked rice and apple

								Taste: A surprising wheat and malt flavor for a beer with no wheat or barley, blended with a substantial amount of bitter Granny Smith apple.

								Food pairing: Lemon-marinated halibut with grilled zucchini and flourless chocolate cake for dessert

								Availability: Year round
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