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			I first got into beer on a camping trip at Sequoia National Forest in 2008. My friend, now business partner, John and our mutual friend Matt had brewed up a Scotch ale called General Grant, a beer that would change my life. My brain exploded with silky, smoky caramel flavor overload. Scotch ale was a style I had never experienced before, and so I set out not only to try every beer I could, but also to brew my own.

			Unbeknownst to me, there was a craft revolution brewing in not only Los Angeles, but the rest of the US (and world) as well. As John, Matt, and I progressed with our home brewing, we also experienced the rise of the LA beer scene, meeting inspirational mentors like Jeremy Raub and the team at Eagle Rock Brewery, who not only helped us home brew, but also propelled our imaginations further. I started a home brew blog, Bierkast.com, that eventually turned into an LA beer website focusing on industry events and craft beer professionals. 

			John and I founded Los Angeles Ale Works in December 2010 and started planning our brewery and what we wanted it to be. We currently brew gypsy-style out of a local LA brewery called Ohana and produce one boutique beer a month while we raise money for our own facility. Over the last five years, I’ve become incredibly involved with LA beer media and founded the LA Beer Bloggers with a cast of fellow bloggers and writers. In addition to meeting bimonthly, we present attendees with guest speakers, networking, and opportunities for professional development. My newest project, Ziggy The Beer Yeast, is a mobile beer game currently available for Android and iPhone platforms. 

			Although I grew up in the Pacific Northwest, my home is Los Angeles. I live with my lovely wife, Katie, and guinea pig, Ziggy. It’s been an exciting ride watching the city grow its craft beer scene, and the community of enthusiasts I’ve met here are some of the most interesting, talented, and inspirational people in the industry. This book project has taken me through most of Southern California, and during my travels I’ve learned more about beer than I ever thought possible and have met incredible people along the way. The craft brewers who devote their lives to making amazing beer cannot be thanked enough.
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			Introduction

			It is an amazing time to be a craft beer lover, especially in California. The massive surge in the popularity of craft beer has sparked a wave of new microbreweries opening all over the state, producing more than 2.2 million barrels a year for thirsty consumers. Not only is beer production in California higher than any other state, but it represents about 20 percent of all craft beer in the nation. California has over 325 brewers, a number that rises every day, and is home to 12 of the 50 largest craft breweries in the United States. Beer love is growing at an exponential rate and so is the demand for top-shelf product. As craft beer gains momentum, more and more people are shifting away from mass-produced macro lagers and willingly educating themselves on the bubbly stuff, increasing demand for high-quality artisanal products.

			Southern California is home to one of the largest craft beer communities in the world, San Diego. San Diego County alone showcases over 80 breweries, each with its own unique take on the craft. Other areas like Temecula, Orange County, and Ventura County are also seeing tremendous growth as breweries open their doors. Perhaps one of the most interesting areas in Southern California when it comes to craft beer is Los Angeles, which has up until recently been beer-less save a few classic breweries. With the opening of Eagle Rock Brewery starting to sell beer in 2009 and opening their taproom in 2010, that all changed, and the greater LA area now has over 20 new breweries and brewpubs, with dozens more in planning, supplying the area with craft beer. With so many breweries opening, there is widespread talk about a potential bubble bursting, but only time will tell. One thing for certain, though: No matter where you live, today is a great day to be a beer lover in Southern California.

		

	
		
			How to Use This Guide

			This guide is meant to be as comprehensive as possible in this turbulent time of craft beer popularity. There will more than likely be places in this book that close and more that pop up at the time of publishing. I aim to give recommendations and a taste of what each place has to offer. Not every place will be for everyone, but I feel that every place has a least one if not more beers, food items, or positive points that can be gleaned by any reader/taster. 

			Each brewery listing is broken into three parts: general information at the top, brewery description in the middle, and a Beer Lover’s Pick at the bottom. I consider myself a beer enthusiast and somewhat of a connoisseur, but I aim to remove the snob as much as possible, as beer is meant to be enjoyed. The Beer Lover’s Pick is one beer that you should try if you can only try one, but there are far more on each tap list and I encourage you to order tasters, flights, and growlers/bottles to go. Have fun, enjoy the vibe, talk to the owners/brewers, and revel in the fact that we are here in a nation—and state, for that matter—of craft beer. 

			Brewery vs. Brewpub: Not every brewery, brewpub, and beer bar is created equal. It’s difficult to pigeonhole many of these places into one of these categories. The most difficult is the brewpub. With the modernization and growing popularity of craft beer, the term brewpub is being redefined. Restaurants with nanobreweries and breweries with nanokitchens are becoming more commonplace. The ’90s-style brewpub with lackluster vanilla beer styles is becoming a thing of the past, but they do exist. I’ve visited manufacturing/packaging breweries with forgettable beer and brewpubs with brain-bendingly awesome examples of creativity. Some of these places bottle, some don’t. I encourage you to read the full description of every brewery and brewpub location to decide if you want to visit. 

			Beer Lover’s Pick: Each Beer Lover’s Pick is a highlight beer. These beers are chosen in a variety of ways, ranging from my personal favorite to the brewery’s crowning achievement. In some cases, it’s their flagship or the brewers favorite beer. Everyone’s tastes are different, so order a taster of the Beer Lover’s Pick first and decide if you want go back for a full pint.

			
				Tasting Beer

				There is no one right way to enjoy beer, but there are things you can do that will heighten enjoyment. From correct glassware to suggested food pairings, just like wine, beer has a wide versatility and can be an infinitely rewarding experience. An entire book could be spent on this subject, and as it turns out there are a few. The best one I’ve found is Randy Mosher’s Tasting Beer. It’s a great resource that goes over everything in depth in a fun and entertaining way.

			

			

			After the brewery, brewpub, and beer bar listings, you’ll find chapters on:

			Beer Festivals: A look at a few of the larger beer festivals in Southern California that occur annually. 

			Home Brewing & Home Brew Scene: Part of Southern California’s growth of breweries has stemmed from a high number of home brewers. In this chapter you’ll find a few suggested home brewshops as well as clone recipes of the region’s beers you can brew at home.

			In the Kitchen: Did you know that beer is the perfect ingredient for a lot of foods? This chapter is all about recipes you can cook at home using Southern California beers. Cooking with Beer will take you into the kitchen with some tasting treats using your favorite pint and Cooking with Grain will challenge home brewers to recycle their leftover spent grain.

			Pub Crawls: If you’re visiting a city or want to experience multiple places at once, a pub crawl is the way to go. There are four itineraries from around Southern California that will have you jumping into the local beer scene.

			Glossary of Terms

			ABV: Alcohol by volume—the percentage of alcohol in a beer. A typical domestic beer is a little less than 5 percent ABV. 

			Ale: Beer brewed with top-fermenting yeast. Quicker to brew than lagers, most every craft beer is a style of ale. Popular styles of ales include pale ales, amber ales, stouts, and porters.

			Altbier: A German style of ale, typically brown in color, smooth, and fruity.

			Barleywine: Not a wine at all but a high-ABV ale that originated in England and is typically sweet. American versions often have large amounts of hops.

			Barrel: Production of beer is measured in barrels, also refered to as a BBL. A barrel equals 31 gallons.

			Beer: An alcoholic beverage brewed with malt, water, hops, and yeast. 

			Beer bar: A bar that focuses on carrying craft or fine imported beers.

			Bitter: An English bitter is an English-style ale, more hoppy than an English mild but less hoppy than an IPA.

			Bock: A German-style lager, typically stronger than the typical lager.

			Bomber: Most beers are packaged in 12-ounce bottles. Bombers are 22-ounce bottles.

			Brewpub: Typically a restaurant, but sometimes a bar, that brews its own beers on the premises.

			Cask ale: Also known as real ales, cask ales are naturally carbonated and are usually served with a hand pump rather than forced out with carbon dioxide or nitrogen.

			Clone beer: A home brew recipe based on a commercial beer.

			Contract brewery: A company that does not have its own brewery and pays someone else to brew and bottle its beer.

			Craft beer: High-quality, flavorful beer made by small breweries.

			DIPA: A double India pale ale is a strong version of the classic style India pale ale. These usually include higher hopping rates, a thicker body, and more alcohol.

			Double: Most often means a higher-alcohol version of a beer, most typically used in reference to a double, or imperial, IPA. Can also be used as an American translation of a Belgian dubbel, a style of Belgian ale.

			ESB: Extra-special bitter. A traditional malt-heavy English pub ale with low bitterness, usually served on cask.

			Ester: An ester is a chemical compound created by yeast during fermentation. They often take on the fruity notes in the aroma and flavor ranging from banana, to bubble gum, to dark raisins.

			Flagship beer: Flagship beers are traditionally the beer that put the brewery on the map. These are beers that each brewery is most well known for. This is a classic brewery term, but today the term flagship is less common with newer breweries. Flagship can mean best-selling beer that month or year. Many breweries in today’s climate specifically opt out of the term flagship. For the purposes of this book flagship means best-selling beer or most widely known beer.

			Gastropub: A beer-centric bar or pub that exhibits the same amount of care selecting its foods as it does its beers.

			Growler: A half-gallon jug of beer. Many brewpubs sell growlers of their beers to go.

			Gypsy brewer: A company that does not own its own brewery, but rents space at an existing brewery to brew it themselves.

			Hard cider: An alcoholic drink made from fermented fruit juice, traditionally apples.

			Hops: Flowers used in beers to produce aroma, bitterness, and flavor. Nearly every beer in the world has hops. 

			IBU: International bittering units—used to measure how bitter a beer is.

			Imperial: A higher-alcohol version of a regular-strength beer.

			IPA: India pale ale. A popular style of ale created in England that has taken a decidedly American twist over the years. Often bitter, thanks to more hops used than in other styles of beer.

			Kölsch: A light, refreshing German-style ale.

			Lager: Beer brewed with bottom-fermenting yeast. Takes longer and is harder to brew than ales. Popular styles of lagers include black lagers, Doppelbocks, pilsners, and Vienna lagers.

			Malt: Typically barley malt, but sometimes wheat malt. Malt provides the fermentable sugar in beers. The more fermentable sugar, the higher the ABV in a beer. Without malt, a beer would be too bitter from the hops.

			Mead: An alcoholic drink made from fermented honey.

			Microbrewery: A brewery that brews less than 15,000 barrels of beer a year.

			Nanobrewery: A brewery that brews four barrels of beer per batch or less.

			Nitro draft: Most beers that are served on draft use kegs pressurized with carbon dioxide. Occasionally, particularly with stouts, nitrogen is used, which helps create a creamier body.

			Pilsner: A style of German or Czechoslovakian lager, usually light in color. Most mass-produced beers are based on this style.

			Porter: A dark ale, similar to stout but with fewer roasted characters.

			Pounders: 16-ounce cans.

			Quad: A strong Belgian-style ale, typically sweet and high in alcohol.

			Regional brewery: A brewery that brews up to six million barrels of beer a year.

			Russian imperial stout: A stout is a dark, heavy beer. A Russian imperial stout is a higher-alcohol, thicker-bodied version of regular stouts.

			Saison: Also known as a Belgian or French farmhouse ale. It can be fruity and can also be peppery, and is usually refreshing.

			Seasonal: A beer that is brewed only at a certain time of year to coincide with the seasons.

			Session beer: A low-alcohol beer, of which you can have several in one long drinking “session.”

			Stout: A dark beer brewed with roasted malts.

			Strong ale: A style of ale that is typically both hoppy and malty and can be aged for years.

			Tap takeover: An event where a bar or pub hosts a brewery and has several of its beers on tap.

			Triple (Tripel): A Belgian-style ale, typically lighter in color than a dubbel but higher in alcohol.

			Wheat beer: Beers, such as Hefeweizens and Witbiers, that are brewed using wheat malt along with barley malt.

			Yeast: The living organism in beer that causes the sugars to ferment and become alcohol. 

		

	
		
			Ventura & Santa Barbara

			Depending on which map you are reading, Ventura County is either the northern tip of Southern California or part of Central California. For the purposes of this book, we’ll go with the former. Keep in mind that a diligent, no-nonsense beer lover can do all of the breweries, brewpubs, and bars in this chapter in one day—with the help of a designated driver, of course—but that’s no fun. Take your time, enjoy the coast and the town vibe, and relax. Most of these places are fairly close to the beach, so you could easily make a beach or surf day bookended by beer tastings and great-quality food. Santa Barbara, Ventura, and Agoura Hills all have their charm, not to mention amazing beer.
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			Breweries

			Enegren Brewing Company

			680 Flinn Ave., Moorpark, CA 93021; (805) 552-0602; enegrenbrewing.com; @EnegrenBrewing 

			Founded: 2011 Founder: Chris Enegren, Matt Enegren, and Joe Nascenzi Brewer: Chris Enegren, Matt Enegren, and Joe Nascenzi Flagship Beer: Valkyrie California Altbier Year-round Beers: Valkyrie California Altbier, Protector Imperial IPA, Hop Project IPA Seasonals/Special Releases: Golden Spur Saison, Daniel Irons Oatmeal Stout, Captain Summer Session, Foliage Pale Ale, Dean Hickman English Bitter, Captain Patrick Irish Stout, Shorts Day Spring IPA Tours: Yes Taproom: Yes; limited weekend hours

			You would be hard-pressed to find a more devoted brew crew than the folks at Enegren Brewing Company in Moorpark. Here, far from the hustle and bustle of the city, through the farmland, you’ll find a small industrial park with a three-person brew crew manning a 3 BBL nanobrewhouse. Brothers Chris and Matt Enegren and college friend Joe Nascenzi started Enegren Brewing July 2011, and since then it has picked up notoriety among local and Los Angeles–area beer bars. Enegren is an incredibly small operation, but it is intensely time-consuming for the young friends who all work day jobs during the day only to hightail it to their brewery and knock out a batch or two at night. A solid engineering background for all three not only has given them the ability to brew consistent batches of their flagships, but also allows them to custom program everything in the brewery from brewing to fermentation temperatures. Chris can even control the conical tank temperatures remotely from his iPhone! Enegren is an incredibly passionate, dedicated, and innovative crew.
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			Enegren focuses on German and European styles, but also dabbles in the American IPA and Double IPA craze. Their flagship beer is Valkyrie, an Altbier, which is a style you don’t see too often. The Golden Spur Saison is a crowd favorite and makes its way to many local beer bars during the spring and summer season—and it’s the Enegren crew that hand-delivers it there. Other noteworthy beers include their Protector IPA, a solid fruity-citrus-resiny IPA with light carbonation, and the Dean Hickman English Bitter, also a seasonal. Enegren brews are detail-oriented small batches with home-brewing creativity and precision that can only be attributed to their engineering background.

			The taproom is modestly sized for the space, with a nice wooden bar and a high-top picnic table. The brewhouse is directly adjacent and in use during taproom hours, so you can watch the action happen while you enjoy your beer. The brewery is clean and polished even during use, and the vibe is small-town beer enthusiast. It’s a family-run operation, so you’ ll likely see Brianne, Chris’s wife, pouring pints and answering questions. It’s definitely worthy of a visit, but taproom hours are limited to weekends so make sure you call ahead.
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					Valkyrie California Altbier

					Style: German Altbier

					ABV: 6.2%

					Availability: Year-round

					A delicious German-style Altbier is hard to find nowadays, but Enegren aims to change that. Valkyrie California Altbier is their flagship and has proved mighty successful for the small crew. Rich melanoidin flavors from the Munich malt used in the batch dominate, and a clean but subdued, hoppy bite finishes the beer out. It’s a refreshingly complex German beer and one that is done very well. It pours a dark amber color with an off-white head and clocks in at 6.2% so you can have more than one, but you’ll probably also want to try Enegren’s other brews because they are all great.
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			Figueroa Mountain Brewing Company

			45 Industrial Way, Buellton, CA 93427; (805) 694-2252; figmtnbrew.com; @FigMtn

			Founded: 2010 Founder: Jaime and Jim Dietenhofer Brewer: AJ Stoll Flagship Beer: Hoppy Poppy IPA Year-round Beers: Paradise Road Pilsner, Wrangler Wheat, Figueroa Mtn Pale Ale, Danish Red Lager, Hoppy Poppy IPA, Hurricane Deck Double IPA, Davy Brown Ale, Stagecoach Stout Seasonals/Special Releases: First Anniversary Ale, Scotch Ale, Big Cone Black, Magpie Porter, Jalama Beach Blonde Tours: Yes Taproom: Yes

			Figueroa Mountain, located in a Buellton industrial park next to a winery, distillery, and mountain range, is one of the fastest-expanding new breweries in Southern California. Proprietors and father-and-son team Jaime and Jim Dietenhofer opened their doors, after 16 years of planning, in November of 2010 to a large thirsty crowd. They hired award-winning brewmaster and chemist AJ Stoll, and together they focus mainly on classic styles with slight twists and variations. The resulting beers are excellently executed. Jaime comes from a construction background and still owns his own contracting business. His experience in this area has allowed him to expertly scale the business and steadily expand the Figueroa Mountain Brewing facility as well as the operation as a whole. The resulting success has even spawned the opening of a second location in Santa Barbara, which brews and serves more experimental beers so the main facility can focus on the core brand offerings.

			The taproom is beautiful, separating itself from the brewery with a nice stone bar overlooking the 15 BBL brewhouse where beer lovers can sit down and watch the magic happen while having a pint. It’s medium-large with a wooden facade over the bar that makes it look like a pioneer mining town. Mug Club mugs can be seen hanging in the background, and if there are openings, you can even sign up for a membership. The entire space can accommodate large groups with both sitting and standing areas. They also have a huge outdoor beer garden complete with bocce, picnic tables, and local food trucks, and will be working with a local restaurateur in the near future to put in full food service. 

			Figueroa Mountain created the brand image with the help of TapHandles.com and is one of their flagship customers; because of this, the labels, tap handles, and artwork accompanying the brewery’s impressive beer line are beautiful. Hoppy Poppy IPA, Danish Red Ale, Stagecoach Stout, Davy Brown, and the recently released second anniversary Grand Cru are among some of the recommended beers to try, but you really can’t go wrong with any of them. Hoppy Poppy, their dank West Coast IPA, is the flagship and most popular with the locals. If you can’t make a decision, you can order mixed flights, which come with tasting notes, and you can also take home brew in nifty Figueroa Mountain growlers. Figueroa Mountain has wide distribution throughout California. Their bottles are easy to find in both high-end and large-scale bottle shops, and draft beers are located in most craft-centric gastropubs. 
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					Davy Brown Ale

					Style: American Brown Ale

					ABV: 6.0%

					Availability: Year-round

					American brown ales are sometimes hard to find, but there seems to be a resurgence of them lately. It’s not a surprise, with the accompanying strong lineup of classic styles, that Figueroa Mountain’s brown ale is exceptional. The extremely drinkable beer is a rich combination of dark malts and a delightfully creamy effervescence. As the beer warms, notes of toasted Irish brown bread dominate along with dark chocolate. Also recommended are the multi-award-winning Stagecoach Stout and the barrel-aged second anniversary Grand Cru with Grenache grapes. These beers, depending on how you look at them, can be simple and tasty or complex and thought-provoking.
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			Firestone Walker Barrelworks

			620 McMurray Rd., Buellton, CA 93427; (805) 686-1557; firestonebeer.com/barrelworks; @FirestoneWalker 

			Founded: 2013 Founder: David Walker and Adam Firestone Brewer: Matt Brynildson Cellarmaster/Barrel Guy: Jim “Sour Jim” Crooks Flagship Beer: Bretta Weisse Year-round Beers: Bretta Weisse, Lil’ Opal Seasonals/Special Releases: Agrestic, Lil Mikkel, Sour Opal, Vessel 8, SLO-Ambic, Parabola, Helldorado, §ucaba, Double DBA, Bravo, Velvet Merkin Tours: Yes; call ahead Taproom: Yes; pub attached

			Buellton isn’t the main site of Firestone Walker, but it is where they barrel age all of their sours. The Barrelworks opened in January of 2013 and is located at the site of the Buellton pub and taproom. Previously the Barrelworks was just extra storage, but now it’s a full-fledged souring program with walls and walls (part of the 1,500-plus collection) of barrels aging various styles which will eventually be blended together. Sours and wild beers are stored in Buellton, far away from the Paso Robles brewery, to reduce the risk of unwanted contamination of other Firestone Walker beers. 

			Getting into the Barrelworks might be kind of confusing, even though there is a large sign in front. The entrance to the Barrelworks is a new addition to the taproom, so if you’ve been there in the past, you’ll now be entering through a different door on the side. You can still get to the Barrelworks taproom from the original front door, but you’ll have to walk through the pub. The taproom is small and is directly adjacent to the barrel room. There’s a small stainless bar with an attractive tap setup mimicking pouring straight from the cask. If you are looking for grub and not in the mood for sours, check out the pub next door with burgers, fries, salads, and more. The Buellton pub is generally moderately crowded depending on the day, so reservations are sometimes suggested but probably not required. It’s a small-town feel, but city slickers are always welcome. 

			You can order flights or larger pours, but be warned, some of these lengthy aged products come with a price. SLO-Ambic, their lambic, is $2 an ounce, but it’s worth it if you are in the mood for complex sours and Olalla berries. A fridge in the back showcases the high-octane Firestone Walker barrel beers like Parabola, Anniversary verticals, and §ucaba. Growler fills and bottles are available at the pub bar, and merchandise is nearby, too, if you need a hat to cover your noggin. If you have more time and you like Firestone Walker beers, you should definitely head up to Paso Robles to see the brewery—it’s awe-inspiring.
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					Bretta Weisse

					Style: Young Wheat Berliner Weisse

					ABV: 3.4%

					Availability: Only available at Barrelworks tasting room

					I recently got a taste of the so-called Firestone Walker sour program flagship simply called Bretta Weisse. It is an extremely low ABV, 3.4%, wheat Berliner Weisse, which most likely uses the Firestone Hefeweizen, Solace, as its base. It’s very quaffable and extremely refreshing. Light tartness and the citrus element make it the perfect beer for a hot day in the fields and would make an exceptionally appropriate pairing for fish or a light salad. Drinking this beer only made me want more, and learning that I couldn’t take a growler home brought a tear to my eye. Luckily, this beer is due to be one of the first bottled out of Barrelworks and will also be available year-round, which means I’ll soon be able to get it whenever I want. And because Firestone Walker has a larger distribution circle, you’ll likely be able to get it wherever their products are sold. Good deal!
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			Island Brewing Company

			5049 Sixth St., Carpinteria, CA 93013; (805) 745-8272; islandbrewingcompany.com; @islandbrewingco 

			Founded: 2001 Founder: Paul Wright Brewer: Paul Wright Flagship Beer: Island Blonde Year-round Beers: Island Blonde, Paradise Pale Ale, Island Pale Ale, Jubilee Ale, Blackbird Porter Seasonals/Special Releases: Starry Night Stout Tours: Yes—limited; call for availability Taproom: Yes

			Island Brewing Company is a great place to enjoy a beer with a beautiful view of the beach. Paul Wright, originally a brewer for Marin Brewing Company in Marin, CA, moved down to Carpinteria to establish IBC in 2001. Since then it has expanded in popularity and is now an incredibly busy beer hot spot. Walking in on the weekend you’ll find it very crowded, and you’ll likely need to wait in line for a few minutes to get a beer. Patrons in beach and bike attire flood the taproom and outside patio, filling growlers, taking home bottles, and relaxing after a hard day of recreational activities. The location is a bit hard to find if you are using a mobile phone mapping system, but you just have to persevere and follow the noise of the crowd and the smell of the ocean.

			Island Brewing Company has a very focused set of beers available in their taproom, and each one is to style. Their Starry Night Stout, a 6.8% foreign extra-style stout, is silky smooth like chocolate and coffee and is also a recent Great American Beer Festival (GABF) winner. The Blonde Ale and Island Pale Ale are popular with the surfers that want to relax, but if they are looking for something a bit more powerful, the Jubilee Ale is where it’s at. IBC is a great stop for anyone in the area doing a brew tour; it’s a classic-style manufacturing brewery with a fully functioning tasting room and an island vibe. If you enjoy the beach and like beer, you can’t do wrong by going to Island Brewing. 
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					Jubilee Ale

					Style: Old Ale

					ABV: 7.2%

					Availability: Year-round

					I went into Jubilee Ale thinking it was going to be a spiced holiday beer, but was surprised to find an incredibly malty old ale. Jubilee has a huge silky mouthfeel with a sweet bready aroma. There isn’t rye in the malt bill, but the spicy breading sure fooled me. There is a slight doggy hoppiness to it and a pleasant caramel toffee aftertaste. Jubilee is apparently one of the most popular beers among the locals and is even used in a counting system: “We’ll give this guy three Jubilees so he can relax.”
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			Surf Brewery 

			4561 Market St., Ventura, CA 93003; (805) 644-2739; surfbrewery.com; @surfbrewery 

			Founded: 2011 Founder: Bill Riegler and Doug Mason Brewer: Chas Cloud Flagship Beer: County Line Pale Year-round Beers: Mondo’s Cream Ale, County Line Pale, Surf Black IPA Style Ale, Oil Piers Porter, South Swell Double IPA, Strawberry Wahine Wheat, Shaka XPA Extra Pale Ale, Extra Special Rye Seasonals/Special Releases: Cask Tours: Yes; call for availability Taproom: Yes—large

			Surf Brewery has a great name and vibe. Walking into the taproom you’ll likely pass by a food truck and hear the sounds of a local surf band playing to the patrons. The taproom is large for a 15 BBL brewery, but UCSB grad and cofounder Bill says that they wanted to focus on having a large space for people to drink and congregate. There is even a home brew store in the brewery, so if you like making your own beer and live in Ventura, this is the place to visit. Get a Surf pint, then get ingredients to make your own. The vibe is beachy and relaxed. There is a large bar in the back where the Surf beers are served, and the staff is very friendly. Be careful of the cellar man, though—he’s a bit surly after a hard day’s work, but that’s just his nature.

			Surf Brewery beers have a classic-style focus with twists that make them very interesting. With thematic names like County Line Pale, South Swell Double IPA, and Strawberry Wahine Wheat, if you aren’t coming to the brewery after a long day’s surfing, you’ll definitely want to go out afterwards. You won’t find a bad beer at Surf, and that’s because brewer Chas Cloud is a beer veteran. Originally studying under Ladyface’s David Griffiths while at BJ’s, Chas has mastered classic beer styles and is now able to add his own take on each to make Surf Brewery stand out. Popular at the taproom are Mondo’s Cream Ale, a blonde/Kölsch light beer, and the Strawberry Wahine Wheat, which celebrates Ventura’s passion for strawberries, along with the County Line Pale. You’ll also find the bar staff mixing styles together to create their own twists, and you can grab a craft spritzy lemonade if you want to take a break from beer.

			Surf Brewery has made a name for itself in the last two years and has become synonymous with California quality craft. Their signature monochromatic surfboard taps can be seen everywhere from Ventura to San Diego, and their bottles are also widely available. It wouldn’t be surprising to see Surf expanding their production in the next few years and it would a good thing, too, because Surf beers are wicked, brah.
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					Oil Piers Porter

					Style: Nitro Porter

					ABV: 5.3%

					Availability: Limited year-round

					Oil Piers Porter is a classic porter all the way. It’s an excellently roasty, creamy, quaffable representation of the style, and this one is especially silky smooth as it’s served on nitro. From tap to glass it looks like a Guinness, complete with tan head and jet black body. Diving in further you’ll find thick toasted coffee and bitter chocolate and a well-attenuated dryness. If you are lucky enough to be there during a cask day, you may even find a variation of Oil Piers that you can compare side by side with the original. The version I had was casked with oak chips and Palisade hops, which gave it a slight tartness. The signature low carbonation of a cask ale gave this beer a completely different feel, with fruity floral hop notes with a rush of roast at the end. These types of comparisons, variations on a single beer, are what make tastings truly fun.
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			Telegraph Brewing Company—Santa Barbara

			416 N. Salsipuedes St., Santa Barbara, CA 93103; (805) 963-5018; telegraphbrewing.com; @telegraphbrew 

			Founded: 2005 Founder: Brian R. Thompson Brewer: Scott Baer Flagship Beer: California Ale Year-round Beers: California Ale, Stock Porter, White Ale, Reserve Wheat Ale Seasonals/Special Releases: Obscura Cacao, Rhinoceros, Gypsy Ale, Cervesa de Fiesta, Ravena Stout, Winter Ale, Telegraph Obscura Series Tours: Yes Taproom: Yes

			Telegraph Brewing Company is a must stop if you are in the area, and if you are a biker or beach-goer, you should make sure it’s on your destination list. You can even hit up the wine-tasting room next door if you’re in the mood. The custard-colored industrial building is emblazoned with “Telegraph Brewing Company,” and there is a van out front with the same that’ll help you find it, no problem. The brewery is small with an equally small tasting room, but what they lack in space, they make up for in quality. The brewhouse is crammed into the back of the facility, and kegs are organized but packed into any available space. Telegraph will be going through an expansion and move in 2014, which will allow them to brew more beer and have more people in the tasting room.

			They usually have four beers on tap at any one time, but they rotate beers seasonally so visiting often will likely net you some diverse options. Beers can be ordered in tasting flights or by the pint, and since you’ll likely want to take beer home, they also sell 750 ml Belgian-style corked bottles and growlers. The beers themselves are eclectic. Their flagship California Ale is an incredibly complex and deep amber-colored Belgian beer. It’s worth a try and a bottle. The White Ale is their interpretation of a Witbier with earthy yeast and citrus notes, and their seasonal Obscura series runs the gamut from reds to sours to the recent cacao-infused Obscura Cacao. Another solid choice is the Stock Porter, an incredibly deep yet simple dark beer that you won’t want to share.
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					California Ale

					Style: Nonspecific Cal/Belgian Hybrid

					ABV: 6.2%

					Availability: Year-round

					Their flagship and one of their strongest offerings, the California Ale is deep, complex, and defies classic style. At its simplest it’s a malty Belgian amber-colored beer, with an earthy hoppiness. The body of the beer is medium, with a silky head and a potpourri lavender nose. As it warms, the caramel malts come out, exposing a toffee sweetness that plays very nicely with the citrusy Belgian yeast. It’s earthy, thought-provoking, and a pleasure to drink. It’s no surprise that it’s a GABF gold medal winner.
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			Brewpubs

			Anacapa Brewing Company

			472 E. Main St., Ventura, CA 93001; (805) 643-2337; anacapabrewing.com; @AnacapaBrewCo 

			Founded: 2000 Founder: Danny Saldana Brewer: Jason Coudray Flagship Beer: Pierpont IPA Year-round Beers: Mirage Rye Pale, Espresso Stout, White Cap Wit, Pierpont IPA, Santa Rosa Red, C-Street Wheat Seasonals/Special Releases: Pissy Pelican Pale, Adobe Mexican Lager, Two Trees Double IPA, A Face For Radio IPA Tours: No

			Anacapa is currently the only brewpub in the city of Ventura, and it’s fairly easy to find. Just look for the lighthouse logo on the door with the large “Anacapa” above, nestled between a few other restaurants and bars on Main Street. The brewhouse and fermentors are crammed behind the bar, with a large dining area to the right of the restaurant. The vibe is friendly and family-oriented, and you’ll likely see owner Danny Saldana walking around making sure everyone’s happy with their meals and beers. Rustic wood tables, a stone bar, and lots of stainless pretty much describe the interior of Anacapa, and there is a large board above the bar displaying the latest brews on tap.

			
				
					[image: frame-1]
				

			

			

			Anacapa is focused on classic West Coast American styles. You’ll find plenty of year-round hoppy beers and seasonal IPAs. The Pissy Pelican Pale is a hoppy pale that would be excellent with those fish tacos or Icelandic cod on the menu. The Santa Rosa Red, a crowd favorite, is best paired with the half-pound Angus burger. You won’t find anything crazy at Anacapa, but if you are stopping by Ventura and are looking for a brewpub with classic styles and food, you can’t go wrong here. 
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					Santa Rosa Red

					Style: American Red Ale

					ABV: 6.2%

					Availability: Year-round

					I feel like I don’t see American red ales anymore unless I’m at a brewpub. It’s a shame, really, because they are delicious and go well with food. Anacapa’s Santa Rosa Red is a crowd pleaser and it’s easy to see why. It’s a straightforward offering not too intense in any direction, with a medium to light body, nice malty caramel notes, and enough hop bitterness to give it a crisp bite without obliterating the taste buds. It’s an above-session beer at 6.2% so you can have a few, but you will feel it. Definitely order this beer with the Angus burger if you are hungry for lunch or dinner.
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			The Brewhouse

			229 W. Montecito St., Santa Barbara, CA 93101; (805) 884-4664; brewhousesb.com 

			Founded: 2003 Founder: Gary Jacobson and Barb Long Brewer: Pete Johnson Flagship Beer: Condor Pilsner Year-round Beers: Nirvana Pale Ale, West Beach IPA, Honey Brown Ale, Condor Pilsner, Montecito Street Wheat, Apricot Wheat, Vow of Blindness, Baseball Saison, Breakwater Wit, Habanero Pilsner, Saint Barb’s Abbey Ale, Saint Barb’s Dubbel, Saint Barb’s Tripel Seasonals/Special Releases: Habanero Pilsner, 10W30 Stout, Harry Porter, Rebel Red, Buster Brown Tours: No formal tours offered. Call for private tour availability.

			The vibe of the place is beach all the way. Shorts, flip-flops, tank tops, and sunburns. Although it’s a beer establishment, it’s incredibly family-friendly and there are even crayon drawing contests posted on the walls leading into the bathroom. The Brewhouse has 16 taps, which are supplied with beer from boisterous brewmaster Pete Johnson’s 7 BBL copper pub system. You’ll find everything from stouts and IPAs to Belgian–style beers on tap. If you are adventurous you can even try the habanero-infused pilsner, but be warned, it’s no joke—it’s unbelievably hot and meant as a novelty. 
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			The Brewhouse may offer your typical brewpub menu items, but the food is the real deal. Fish tacos, pizza, brunch on weekends, and solid appetizers like grilled artichoke hearts are all cooked to perfection. The beers at The Brewhouse are well paired with anything you can order, and if you aren’t sure what to pair it with, the server will give you suggestions. If you aren’t in the mood for beer, there’s also a full bar. If you happen to be there on a day when Pete Johnson is hanging out, try to get a tour of the facility. It’s small but fun, and he may even give you a taste of whatever new beer he’s working on. He just released a new Belgian-style Tripel in his Saint Barb’s line, and it’s a powerhouse of yeasty Belgian goodness.
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					Saint Barb’s Belgian Tripel (XXX)

					Style: Belgian-Style Tripel

					ABV: 9.0%

					Availability: Year-round

					I want so badly to recommend the Habanero Pils here as the novelty is well worth it, but the tasting notes would simply be “Fire,” so I’ll simply recommend that you taste and then experience it. Habanero Pils is best paired with water. Brewmaster Pete is a big fan of Belgian-style ales, and has a series of abbey beers he calls Saint Barb’s. The most recent release in the series is the Saint Barb’s Belgian Tripel, which clocks in at 9.0% ABV; however, it hides the alcohol very well. The beer is sweet and estery, with a very refreshing yeast character. It is well balanced and has a bit of a citrus quality to it. Saint Barb’s Tripel easily paired with fish dishes like fish tacos, but would also be nice with a citrusy dessert or sorbet. 
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			Hollister Brewing Company

			6980 Marketplace Dr., Goleta, CA 93117; (805) 968-2810; hollisterbrewco.com; @Hollisterbrewco 

			Founded: 2007 Founder: Marshall Rose Brewer: Eric Rose Flagship Beer: The Pope Year-round Beers: Beachside Blonde, Orange Blossom Special, The J, Ctrl Alt Dlt, Table 24 Red, Southern Chaos, The Pope, Hollister Hefeweizen, rotating IPAs Seasonals/Special Releases: 6th Anniversary Ale Tours: No

			Hollister Brewing, right off the 101 Ventura Freeway, is located in a suburban strip mall next to a Chile’s. The place itself is a pretty standard brewpub, with large indoor seating areas and booths. The bar has a large backlit Hollister sign, and each fuzzy dice–size tap handle looks like a gearshift with a large H emblazoned on it. Walking in after making a reservation will get you seated quickly so you can order brewpub food. It’s relatively family-friendly and should be enjoyed with friends. The Kölsch-battered fish tacos come highly recommended, along with the pulled pork, burger, and duck fat fries. If you are there on a weekend and bartender Mike is on shift, you’ll be well taken care of.
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			The beers at Hollister are pretty solid. Southern Chaos, the 5.8% ABV IPA, is a local favorite and was even recommended by several other breweries. Brewmaster Eric Rose studied under Vinny from Russian River, where he developed his brewing chops. Hoppy beers seem to be his focus, which is why beers like Southern Chaos and The Pope reign supreme. 
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					Southern Chaos

					Style: IPA

					ABV: 5.8%

					Availability: Year-round

					Nelson Sauvin hops dominate this beer in both aroma and flavor. Forward notes of grapefruit, lemon peel, and white grape juice along with a crisp attenuated dryness make it very refreshing. The hop character also comes through a bit dank, with some doggy and catty notes. Southern Chaos won brewer Eric Rose a silver medal at GABF, which is proudly displayed in the restaurant near the brewhouse. 
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			Santa Barbara Brewing Company

			501 State St., Santa Barbara, CA 93101; (805) 730-1040; sbbrewco.com; @SBBrewCo 

			Founded: 1995 Founder: Wayne Trella and Steve Hovdesven Brewer: Kevin Pratt Flagship Beer: Santa Barbara Blonde Year-round Beers: Santa Barbara Blonde, Gold Coast Wheat, Pacific Pale Ale, India Pale Ale, Double IPA, State Street Stout Seasonals/Special Releases: Doppelbock, Belgian IPA Tours: No

			A very traditional-style brewpub, Santa Barbara Brewing Company is relatively easy to find on State Street, one of the main drags through downtown Santa Barbara. The brewpub actually has two separate sections, one being the lounge, which is not the brewery, and the other being the pub with the brewhouse. It’s easy to tell the difference—just look for the giant copper pub system in the back. Inside you’ll find a large bar to the left, with mixed seating to the right. The 15 BBL brewhouse directly ahead in the back and the fermentation tanks are crammed together on the mezzanine above. Still, there is a lot of space for crowds, and the pub is family-friendly. 

			SBBC makes very “to-style” beers and the restaurant offers some classic brewpub options like pizza, burgers, and salads. Make sure to order the pulled pork nachos—they are great. The sweet chili glaze, queso, cilantro, avocado, and barbecue-infused pork really hits the spot and goes nicely with a darker beer or the red ale. If you aren’t sure which beer to get, you can order a flight, and they also have a few guest beers on tap as well. The surrounding area is very walkable, so stop in for lunch after walking the streets of Santa Barbara.
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					Rincon Red

					Style: American Red Ale

					ABV: 6.4%

					Availability: Year-round

					Named after the famous surf beach not too far from the brewery, Rincon Red is a straightforward classic American red ale. You won’t find anything crazy out of the ordinary for this beer, but you will find that it goes well with food and you can drink a few of them, although at 6.4% it’s not exactly sessionable. It has a malty backbone with a forward hop bitterness. The characteristic ashiness of the Victory malt present in the beer is very reminiscent of flavors you’ll find in Fat Tire, and the Warrior and Cascade hops are as West Coast as you can get. It’s a great beer post-surfing.
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			Beer Bars & Bottle Shops

			Barrelhouse 101

			545 E. Thompson Blvd., Ventura, CA 93001; (805) 643-0906; barrelhouse101.com; @barrelhouse101 

			Draft Beers: 101 taps plus beer engine and root beer Bottled/Canned Beers: Focused on draft, but will have bottles soon

			Barrelhouse 101 is a premier gastropub stop for any beer enthusiast or beer lover. They have an incredible lineup of craft beer with 101 taps that are expertly maintained, and what’s more, it’s right off the freeway if you are just aiming for a pit stop. Looking at the list might be a bit daunting, but the staff is there to help you. The owner, Joby M. Yoby, is hands-on; you’ll often see him walking around, and he may just sit down with you and talk beer. The food at Barrelhouse is solid. Burgers are made with quality ingredients and are, for lack of a better word, huge. Try the salmon burger if you are in the mood for fish, but if you are looking for spicy, turn your attention to the hot wings. The Barrelhouse 101 hot wings are some of the best around town, and with several flavors—BBQ, Buffalo, Spicy, Blazing Hot—you can choose your heat. Blazing Hot is very, very hot; however, if it doesn’t do it for you, you can sign a waiver and take the ghost pepper wing challenge, but be warned, you may not survive.
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			Draughts Restaurant and Bar

			398 N. Moorpark Rd., Thousand Oaks, CA 91360; (805) 777-7883; draughtsrestaurant.com; @draughtsrb 

			Draft Beers: 31 beers on tap Bottled/Canned Beers: 5-10 domestic and craft 

			Located in a strip mall near a grocery store, Draughts has been around for 10 years. It’s in an odd spot for a craft beer bar, but is one of the only places in Moorpark that offers revolving craft taps. In addition to the craft options, they have some domestics and a full bar. Events are regular.

			Draughts recently went through a facelift and rebranding to attract a hip crowd. Catering to college-age kids and craft beer drinkers alike, Draughts houses 31 taps with 7 house beers, contracted via Firestone Walker. Pizza, sandwiches, and a slew of other pub food dot the expansive menu. Their specialty, though, is pizza. It’s an open space with nothing too fancy sticking out. The bar is to the right as you walk in, and booths and dining tables fill up a majority of the room. There is a large chalkboard over the kitchen detailing beer specials and news. Draughts is family- and group-friendly and gets moderately busy around dinnertime.

		

	
		
			The Valley & Northwest LA County

			The Valley isn’t host to any breweries yet, but there are a few in planning and opening soon. Northwest LA County’s Augora Hills and West Lake Village area, however, have a couple really great brewpubs and a cool nanobrewery set inside a wine shop. There are plenty of places to eat great food and enjoy amazing local craft beer. In this chapter we’ll focus more on the beer bars that are pushing craft and educating the public about great local beer.
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			Breweries

			Malibu Sundowner Brewery

			30961 Agoura Rd., Westlake Village, CA 91361; (818) 597-9463; malibusundowner.com/the-brewery; @MalibuSundowner 

			Founded: 2012 (Brewery) Founder: Wades Wines, Wade Schlosser; Sundowner Brewery, Alyssa Schlosser Brewer: Todd Slater Flagship Beer: Blonde, 30K and 31K IPA Year-round Beers: Constantly changing Seasonals/Special Releases: Constantly Tours: Yes—limited; call for availability Taproom: Yes

			What the heck is a wine bottle shop doing in the brewery section? Well, in addition to the impressive collection of wine, whiskeys, other spirits, and bottled craft beer, Wades Wines is host to an ambitious wine and beer tasting room—oh, and they also have a nanobrewery. Founded by Wade Schlosser, Wades Wines has been a popular bottle shop for well over 10 years. They expanded into spirits and eventually craft beer, and the popularity of the latter led them to opening a taproom with over 100 taps. They also have a wine-tasting room with 42 taps, so if you are traveling with a wine aficionado, you can park them there while you enjoy the beer. The bottle portion of the store is organized and clean, and the taproom portions are warm and rustic with reconditioned wine-crate wood making up the walls.
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			Sundowner Brewery was started by Wade’s daughter, Alyssa Schlosser. With the help of brewmaster Todd Slater, they create a constant lineup of nanobrewery-style beer. The brewery is tiny, making 55 gallons at a time, but multiple fermentors allow them to have around six beers on tap on any given day. They don’t have traditional flagship, year-round, or seasonal beers, so expect to be pleasantly surprised each time you visit. There are often food trucks outside to help you get some grub in your belly before or after a tasting, and Sundowner also offers some charcuterie-style plates.

			Sundowner Brewery is a great example of the individuality and inspiration that comes with the craft beer boom. Not everyone wants to open a large-scale manufacturing facility or brewpub, and for Sundowner it’s a passion project. If you happen to visit, try the 31K IPA (though it may be 32, 33, 34, or 40K by that time) as well as the Jupiter Belgian IPA. Growlers are available, and you’ll likely also be tempted to taste some of the other great beers (or wines) that they have on tap.
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					Sailor

					Style: Belgian Stout

					ABV: 5.7%

					Availability: Extremely limited

					As mentioned above, the beers here are extremely limited. I was able to order a flight of the six beers they had on tap, but those will most definitely be different from the six you’ll order when you visit. The star of the flight was a beer called Sailor, a Belgian-style stout. At the height of the IPA and double IPA craze, it’s great to see other innovative beers pop up. Belgian-style dark beers are always very complex, and a Belgian-style stout occurs very seldom. Malibu’s version is a light-bodied version with a very light mouthfeel. There is a nice balance between the Belgian yeast esters and roasted malt character, and at 5.7% you can enjoy more than one. This is one of those beers you can easily give someone who states that they “don’t like dark beers” and I’m sure they will be pleasantly surprised. Toasted bread, floral notes, honey, and citrus dominate this beer.
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			Brewpubs

			The LAB Brewing Co

			30105 Agoura Rd., Agoura Hills, CA 91301; (818) 735-0091; labbrewingco.com; @LABBrewing 

			Founded: 2011 Cofounder: Roger Bott Brewer: Roger “Dr. Hops” Bott Flagship Beer: Bad Influence IPA Year-round Beers: Bad Influence IPA, Big Ass Red, Schwarz Schaf Schwarzbier, Honey I’m Home Blonde, Hop Solution, Take Her Home Tripel Seasonals/Special Releases: Imperial Hoppy Hefeweizen, Cold Fusion Java Porter, After Midnight Moo, Dunk in The Trunk Tours: Yes—limited; call for availability

			The LAB Brewing Co is fairly new to the Agoura Hills area, having opened in late 2011. Brewmaster Roger Bott is a home brewer gone pro and has an impressive science background, which helped him earn the nickname “Dr. Hops.” The science theme can be seen throughout the lab, from beer names to menu items to the iconic DNA helix tap handles adorning the bar. The 15 BBL brewhouse can be seen next to the bar area of the restaurant, and there are four large copper fermentation tanks located in the dining area. The vibe is that of a hip gastro club. On weekend nights the lights are low and the music is loud, but during the day it’s low-key and relaxed. 

			Food is definitely a major strength of the brewpub. Pizza, burgers, salads, large cuts of meat, and gourmet sides all feature. Try the white bean hummus with roasted kale, bacon-date Brussels sprouts, or the french fries with blue cheese and habanero. Tasty and filling. The dining experience is good with quick, knowledgeable servers, but as the music gets louder, it’s a bit hard to hear your neighbor without yelling. It’s fun, though, if you’re looking for a night out. 

			The beers are standard brewpub fare: quaffable, low in alcohol, easily paired with food, and not too adventurous. It’s definitely a place you can take the family for a birthday or special occasion. The Java Porter is a nice, nuanced style and the After Midnight Moo Milk Stout is an interesting style you don’t see every day. Growlers are available for takeout, and tours can be arranged as long as you call ahead.
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					Schwarz Schaf Schwarzbier

					Style: Schwarzbier—German Black Lager

					ABV: 5.2%

					Availability: Year-round

					An iconic German style that many beer drinkers are not widely familiar with, the Schwarzbier German black lagers are quaffable with a medium alcohol level. This is true for Schwarz Schaf as well, which clocks in at 5.2% ABV. It’s a simple, clean, forward roasted lager. The yeast profile is low, and there is slight bitterness from the hops in combination with roasted malts. This falls more in line with an American-style black lager, as the hop presence is less subdued—so I would say this is classic German beer with a dose of America.
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			Ladyface Ale Companie—Alehouse & Brasserie

			29281 Agoura Rd., Agoura Hills, CA 91301; (818) 477-4566; ladyfaceale.com; @LadyfaceAle 

			Founded: 2010 Proprietor: Cyrena Nouzile Brewer: David Griffiths Flagship Beer: Blind Ambition Year-round Beers: La Blonde, La Grisette, Blind Ambition, Dérailleur Bière de Garde, Trois Filles Tripel, Ladyface IPA, Chesebro IPA, Picture City Porter Seasonals/Special Releases: Palo Camado XPA, Blue-Belly Barley Wine, Truth or Dare Strong Ale Tours: Yes—limited; call for availability Taproom: Yes

			Proprietor Cyrena Nouzile opened Ladyface Ale Companie in 2010 in the rustic community of Agoura Hills. Cyrena started out as a home brewer and focused mostly on Belgian styles. She’s a member of the Maltose Falcons, a home brew club located in Woodland Hills, and she has since become one of the most well-known local beer advocates for women and craft beer in the greater LA area. She works hand-in-hand with Brewmaster David Griffiths, who started dreaming of a Ladyface brewery after several years of professional brewing at BJ’s Brewhouse. Together, they create quality and inspired beers which tend to be focused on the Belgian variety, but hop-focused beers are also present. The brewery portion produced 850 BBLs in 2013, with distribution across the most of the greater Los Angeles area. The brasserie portion of Ladyface, also managed by Cyrena, focuses on Euro-inspired gastro fare. 

			Ladyface Ale Companie is a beautifully rustic location set next to Ladyface Mountain in Agoura Hills. The view is splendid and the setting is perfect for a hot summer day brunch or early dinner. The menu, by Executive Chef Adrian Gioia, is diverse with a focus on gourmet brasserie-style offerings. If you are looking for a great pairing, order the moules-frites (mussels in ale sauce with fries) with La Grisette farmhouse ale or La Blonde. The vibe is upscale gastropub, but it’s also family-friendly. The bar is a beautiful horseshoe shape at which I would recommend sitting. It puts you intimately close to the taps, bartender, and serving tanks, which is a really cool experience. The 7 BBL brewery is not visible from the restaurant, but you can see it through the hallway that leads to the restrooms. Serving and fermentation tanks are located next to the bar—they are shiny and pretty. Events are frequent at Ladyface and well worth the trip out. Cyrena also heads up a ladies’ beer gathering monthly, which often includes a hike up Ladyface Mountain and a picnic. This comes highly recommended to all females interested in beer, as both Cyrena and Ting from Eagle Rock Brewery are highly involved in the women’s beer scene in the greater LA area.

			Ladyface beers are globally inspired, often using local ingredients, international spices, and traditional brewing techniques. La Grisette, a Grisette farmhouse ale, is a light, spritzy, and flavorful Belgian with a dry finish. It pairs nicely with fish and most lighter items on the menu. Ladyface also has a really nice Bière de Garde called Dérailleur, which pours a deep golden brown with a nice caramel maltiness and spicy yeast notes. Dave likes to put a West Coast spin on traditional ale recipes and techniques from around the globe. Although they focus primarily on Belgians, their IPAs are also popular, so if you are a hop head, make sure to try the Ladyface, Chesebro, or Cataclysm IPAs. Each one is different and will provide you with a great tasting side by side if you order them in a flight. You can pick up a growler for takeaway, but there aren’t any prepackaged bottles available yet.
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					Blind Ambition

					Style: Belgian Abbey Amber

					ABV: 8.0%

					Availability: Year-round

					Let’s start this off by saying that I love saisons, and Ladyface’s 5.6% La Grisette farmhouse ale is fantastic. That being said, Blind Ambition is a beautiful beer and needs to be highlighted. This award-winning Belgian abbey–style amber is rich and complex. The Belgian yeast dominates the copper-colored ale. A nice off-white head complements the overall visual appeal of the beer, but the complex dark fruitiness will keep you going back sip by sip. At 8.0% it is relatively higher in alcohol, so it’s best to enjoy this one slowly, and you can easily pair it with your meal, be it burger or moules-frites. This Belgian-style ale is the real deal.
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			Wolf Creek Restaurant & Brewing Company

			26787 Agoura Rd., Calabasas, CA 91302; (818) 880-6300; wolfcreekbrewingco.com; @wolfcreekbrew 

			Founded: 1997 Founder: Rob and Laina McFerren Brewer: Rob McFerren Flagship Beer: Golden Eagle Ale Year-round Beers: Little Red Ryeding Hood, Big Bear Brown Ale, Desperado I.P.A., Midnight Howl I.P.A., Surfin’ Monk’s Triple, Don’t Tread Red, Dogtown Dunkelweizen, Golden Eagle Ale, Howlin’ Hefeweizen Seasonals/Special Releases: Hopdazed Imperial I.P.A., Alpha Wolf India Pale Ale, Irish Red Ale, Mountain Hawk Red Ale, Punkinweizen, Werewolf Harvest Ale, Timber Wolf Bourbon-Oaked Red Ale, Wild Angels Dubbel Trubbel, Winter Wonderland Ale, Wolf Dog Amber Ale, Wolf Pack Pale Ale, Yellowstone Wolf Pale Ale. Tours: No 

			Wolf Creek Brewing Company, located in Calabasas, near Agoura Hills, is a brewpub featuring a full-size catalogue of rotating beers along with a gastro/comfort-food menu. Founded by Rob and Laina McFerren, Wolf Creek first opened in Santa Clarita, where the original brewpub system is, back in 1997. Since then Wolf Creek opened a second location in Calabasas, and due to the popularity of both locations, a third has been opened in Valencia. The Valencia location is actually the site of the new manufacturing brewery, which opened in mid-2013. 

			The first thing you’ll notice is the Alaska/Pacific Northwest theme. Wolf Creek has a rustic interior utilizing a lot of wood and a giant copper brew kettle. The kettle is display-only and is imprinted with their signature wolf footprint logo. The space has a cool vibe and is unlike most Southern California gastropubs and breweries. The building has a huge glass front, which make the space seem very open. They also have a large outdoor patio in the back. The bar is in the back of the restaurant, and several booths and high-top tables are available for mixed seating. The menu is pretty solid, and if you can’t decide what to get, go for the pizza, the mac and cheese, or the pesto brie crostini. 
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