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Introduction

New England beer saved me from the mediocrity of flavorless, overpriced mixed drinks at bars. I hated beer while in college and wouldn’t drink it. It wasn’t snobbiness, it was flavor. Mass-produced beer didn’t taste good to me, and why would I drink it? So I stuck to Captain Morgan’s and Coke.

That was until I discovered the Stone Coast Brewery in Laconia, New Hampshire. I was working at a newspaper in the Granite State, and the Stone Coast, a brewpub, was the closest bar we could go to after deadline on Fridays. I remember looking at the beer list and seeing a beer called the Drunken Monkey Barleywine. I had no idea what a barleywine was, but I ordered it (how couldn’t I, based on that name?) and tasted something I had never had before—a beer with flavor.

That started me on a journey of the exploration of the beer world. Sure, like all aspiring beer geeks, I fell in love with the California hop bombs, and the big, flavorful imperial stouts, but I always came back to New England breweries. Now, if you look in my beer fridge, most of it is New England beer. New England has truly turned into one of the great brewing regions in the country. You have the old standbys, such as Boston Beer Company (brewers of Samuel Adams Boston Lager) and Harpoon Brewery, both producing good solid beers, as well as branching out into more adventurous brews. And then you have exciting beer producers—Allagash Brewing Company in Maine that brews world class Belgian ales, Pretty Things Beer & Ale Project in Massachusetts that has some of the most exciting beers brewed anywhere in the US on the shelves, and the Narragansett Brewery of Rhode Island, which is trying to bring a classic New England brand back while introducing some of the best, easy-drinking seasonals on the market.

Don’t forget about the brewpubs. Establishments throughout New England such as the Cambridge Brewing Company and the Perfect Pear Cafe combine quality beers brewed on the premises with delicious dishes, making them a one-stop destination for hungry craft beer lovers. Beer bars abound throughout the Northeast where you can get the latest and greatest local and imported beers on tap or in bottles.

Want to taste the best beer New England has to offer in one session? We’re home to some of the best beer festivals in the country, from Beer Advocate’s Extreme Beer Fest to the New England Real Ale Exhibition.


Ever thought about taking your love of craft beer to the next level and brewing your own? If you want to get your feet wet, stop by one of the handful of brew-on-premises establishments operating in New England to brew and bottle your own beer under the guidance of an expert. Go one step further and become a homebrewer, creating your own concoctions or trying one of the beer recipes available in this guide.

But the world of quality New England beer goes much further than brewing it and drinking it. Pair a dish with a good craft beer to take flavors to the next level, or better yet, cook with it! Try out some of the recipes on offer in the Food Recipes section to get a taste of classic New England food infused with its beer in your own kitchen.

This book is an exploration and celebration of New England beer from all angles. Maybe you’ll find a brew you’ve never heard about, learn more about New England’s proud brewing tradition, or be inspired to take a road trip to sample the best beer available in different regions, whether it’s Massachusetts, Maine, Vermont, New Hampshire, Connecticut, or Rhode Island.

To us beer-loving New England natives and visitors alike: Cheers!






How to Use This Guide

The brewery, brewpub, and beer bar listings in Beer Lover’s New England are organized alphabetically within each state: Massachusetts, Maine, Vermont, New Hampshire, Connecticut, and Rhode Island. Every brewery profile contains a Beer Lover’s Pick, a spotlight on the most outstanding beer being produced by its respective brewery, complete with tasting notes. You can find a complete list of Beer Lover’s Picks organized by alphabetical order at the back of this guide in the Appendix.

In addition to the brewery, brewpub, and beer bar profiles that make up the bulk of this guide, you’ll also find sections on:

Beer Festivals: A 12-pack of annual beer events is listed by month, with themes ranging from extreme craft beer to your typical outdoor summer fest.

BYOB: Brew Your Own Beer: This section celebrates the homebrewer, whether you’re slightly interested in brewing your own beer or you’re an avid hobbyist who’s turned parts of your home into your own personal craft brewery. We’ve provided listings for brew-on-premises establishments for beginners and clone beer recipes for the advanced homebrewer.

In the Kitchen: It goes without saying that if you fancy yourself a bit of a beer lover, you might appreciate good food, too. And what goes better with a delicious meal than a glass (or two) of quality beer? Learn all about pairing types of food with styles of craft beer—complete with specific New England beer examples—and try your hand cooking with beer with the food recipes submitted by local area chefs and beer enthusiasts.

Pub Crawls: In this itinerary-based section, we break down some of New England’s greatest beer-centric cities into walkable tours where you can sample some of the best brew on offer throughout the region.




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, and 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 of beer: Production of beer is measured in barrels. 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 of 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 premises.

Cask: 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 clone beer is a homebrew recipe based on a commericial 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.

Double: Two meanings. Most often meant as 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.


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.

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

IBU: International bittering units, which are 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.

Kolsch: 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.

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 more creamy body.

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

Porter: A dark ale, similar to the stout but with less 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 6,000,000 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 it can also be peppery. Usually refreshing.

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

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

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, are brewed using wheat malt along with barley malt.

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

New England Beer News & Reviews

With the New England beer scene growing by leaps and bounds, the online beer community is keeping pace. There are numerous great beer blogs and websites worth checking out to get the latest news, information, reviews, and thoughts on beer. These eight are some of the best beer blogs out there, but search around and you may find your own favorite.

Andy Crouch’s BeerScribe.com, www.beerscribe.com: Andy Crouch is one of the most knowledgeable people about beer in New England, and his articles are well written, informative, and entertaining. Crouch is a talented writer and has written two books, including Great American Craft Beer.


Beer Advocate, www.beeradvocate.com: There is simply not a better resource online anywhere for beer. Run by brothers Jason and Todd Alstrom, the site is a clearinghouse of beer news. Press releases about new beers are posted daily and every beer event—festivals, beer dinners, tastings—is listed. The Beer Fly is an essential tool when planning a beercation. There are also ample forums on numerous subjects where people get into debates, discuss new trends in beer, and share their latest beer hauls.

The Beer Babe, www.thebeerbabe.com: Meet Carla Companion, known in the beer world as the Beer Babe. This Maine-based blog is well organized and a fun read, with sections split up into different categories—reviews and beer adventures being two of them—so that it’s easy to navigate.

Beer Nut, http://blogs.wickedlocal.com/beernut: Okay, self-promotion—this is my beer blog. It is updated daily with beer reviews, press releases, and information about upcoming events. Also features a weekly guest blog from Jack’s Abby Brewing in Framingham and a weekly guest homebrewing blog.

Connecticut Beer, www.connbeer.com: If you want information about Connecticut beer, breweries, brewpubs, and bars, this is the place to go. Michael Walsh knows his stuff, and his passion for the local beer scene shows on his blog.

Here for the Beer, www.hereforthebeer.com: Here for the Beer is the brainchild of husband and wife Tim and Amy Brady of Vermont. The website is heavy on professional-quality videos of different bars and events the pair attend, as well as some of the most unique, and almost risqué, reviews on the web.

Lost in the Beer Aisle, www.lostinthebeeraisle.com: Blogger Josh Dion talks about beer from an everyman’s perspective, posting honest reviews of what he thinks about craft beer. Numerous photos from different events and bars are always posted.

Seacoast Beverage Lab, http://seacoastbeveragelab.com: Brian Aldrich has one of the better-looking beer blogs in New England, and the content is pretty darn good, too. Heavy on reviews, it also has a calendar of events, a section on pub crawls, and beer news.
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Massachusetts

This isn’t the Massachusetts beer lovers from the 1990s and early 2000s remember. From a region that was once known for its traditional English-style pale ales, mild IPAs, and blueberry beers, Massachusetts has become an area exploding with experimentation.

Breweries—from those established in the mid-1980s like Harpoon to those just starting in the last couple of years such as Wormtown Brewing Company—are taking some serious chances with the beers they produce. And now pretty much every region in the state has a great beer bar to go out to and grab your local favorite or imported beer, all served in the proper glassware. Brewpubs aren’t letting this experimentation pass them by, be it the barrel-aging process going on at Cambridge Brewing Company or brewing hopless beers or beers with bacon at the Watch City Brewing Company in Waltham.

Massachusetts has truly become one of the brewing hubs in the US.






Breweries


BERKSHIRE BREWING COMPANY

12 Railroad St., South Deerfield, MA; (413) 665-6600; www.berkshirebrewingcompany.com
Founded: 1994 Founder: Gary Bogoff and Chris Lalli Brewer: Gary Bogoff Flagship Beer: Steel Rail Pale Ale Year-round Beers: Berkshire Traditional Pale Ale, Dean’s Beans Coffeehouse Porter, Drayman’s Porter, Gold Spike German-Style Kolsch, Lost Sailor IPA, River Ale, Russian Imperial Stout, Shabadoo Black & Tan Seasonals/Special Releases: Cabin Fever Ale, Czech-Style Pilsner, Hefeweizen, Holidale, Maibock Lager, Oktoberfest Lager, Raspberry Barley Wine-Style Ale Tours: Sat, 1 p.m.



For years, Berkshire Brewing Company was western Massachusetts beer. It rarely got east of I-495. Now the secret is out. South Deerfield’s Berkshire Brewing Company is available pretty much state-wide and people now know how good their beers are.

From their year-round beers to their seasonal beers, Berkshire does a great job with pretty much everything they brew. The Steel Rail Pale Ale, Berkshire’s flagship beer, is a New England classic—a hoppy, well-balanced pale ale that is a treat to find on tap. Dean’s Beans Coffeehouse Porter is a fantastic beer with strong coffee flavor from the use of real coffee beans, making it a perfect after-dinner drink. The Drayman’s Porter (similar to the Coffeehouse Porter without the coffee) is a really good porter. The Gold Spike Kolsch, a year-round beer, is perfect to drink during the summer, and the Lost Sailor IPA is a quality IPA. The Shabadoo Black & Tan saves you the trouble of getting out a spoon and trying to do your own black and tan at home. The Russian Imperial Stout is an underrated beer. Drink this next to some of the nationally respected imperial stouts and it will hold up more than adequately.

Where Berkshire really excels is its seasonal beers. They have the best lineup of seasonal beers in all of New England. The Czech-Style Pilsner is excellent—nearly perfect for the style. It is a great summer beer, as is Berkshire’s other summer beer, the Hefeweizen. The Maibock Lager is a German style brewed to be released in May. It’s stronger than an average bock and has some heat from the alcohol—it’s one of the best maibocks brewed in the US today. The Oktoberfest Lager is a slightly stronger version of the popular German style. It’s one of the many quality Oktoberfest-style beers brewed in New England. Berkshire also brews three stupendous winter seasonals, the Cabin Fever Ale, Holidale, and the Raspberry Barley Wine-Style Ale. The Cabin Fever is a malty pale ale. The Holidale is a phenomenal barleywine. The Raspberry Barley Wine-Style Ale is not a traditional barleywine. It is actually a strong ale. Whatever style you call it, the raspberries make this a beer to seek out. Get a bottle of the Coffeehouse Porter and a bottle of the Raspberry Barley Wine-Style Ale. Pour a glass about three quarters full of the porter and then fill the rest with Raspberry. Yum.


Beer Lover’s Pick

Coffeehouse Porter

Style: Coffee Porter

ABV: 6.2 percent

Availability: Year-round

A good porter can be an enjoyable beer to drink, but add real coffee and you have something special. Berkshire’s Coffeehouse Porter is one of those special beers. The coffee flavors in this beer are incredible, yet it is still an easy-drinking beer. Great in a bottle, and on nitro draft. It is a perfect after-dinner drink.
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Brewery tours are held on Saturday, and there are tastings in the Dick Schatz Tap Room. The tap room is named for a volunteer who died in 2006 and who left to Berkshire his large collection of beer memorabilia, which now adorns the walls at the brewery.


BLUE HILLS BREWERY

1020 Turnpike St., Canton, MA; (781) 821-2337; www.bluehillsbrewery.com
Founded: 2009 Founders: Peter Augis, Martin Grots, Andris Veidis Brewer: Andris Veidis Flagship Beer: IPA Year-round Beers: Black Hops, Imperial Red IPA, Wampatuck Wheat Seasonals/Special Releases: Antimatter, Dunkelweizen Wampatuck Winter Wheat, Oktobrau, Pumpkin, Watermelon Wampatuck Wheat Tours: Mon through Fri, 9 a.m. to 5 p.m.



What’s better than spending the day on the slopes at the Blue Hills ski area and ending that day by a warm fire with a nice cup of hot cocoa? Ending the day cozied up to a bar with a good beer in your hand, that’s what. And thanks to the nearby Blue Hills Brewery, there is plenty of fresh, locally brewed beer for the skiers and non-skiers alike.

Andris Veidis, a longtime brewer, brings years of experience to the brewery, brewing both traditional and newer styles of beer, giving local beer fans a wide variety to choose from. The Black Hops is a black India pale ale, or as some people call it, a Cascadian dark ale. Blue Hills incorporates the same malts into the Black Hops as they would for a German-style black lager. They then use the house ale yeast, and then lager it—fermenting it in the cold rather than in room temperature. This gives it a combination of chocolaty and citrus aroma and flavor. The Imperial Red IPA is basically an imperial red ale. It is a big beer (9 percent alcohol by volume). There’s a lot of malt in it, typical of a red ale, and it’s aggressively hopped like a double IPA. The regular IPA is a good, solid IPA. It leans toward the hoppy side, but has enough sweet malt to balance it out. The final year-round beer is the Wampatuck Wheat, a refreshing German-style hefeweizen. The Wampatucks were a local American Indian tribe, and Blue Hills honors them by naming several of their beers after them.

Their seasonals include the Wampatuck Winter Wheat and the Watermelon Wampatuck Wheat, which is a summer beer. The winter wheat is a heartier wheat beer, while the watermelon wheat is the original Wampatuck Wheat flavored with watermelon extract. The Antimatter is an interesting series of beers. Several breweries do what are called “single hop” beers. These are typically IPAs, all brewed exactly the same, except with different hops. The Antimatter alternates between being a single hop or single malt beer. It is cool to see how changing one ingredient changes the beer. The fall seasonals consist of the Pumpkin and the OktoBrau. Pumpkin beer fans will enjoy the pumpkin ale and the OktoBrau is a traditional German-style Oktoberfest.


Beer Lover’s Pick

OktoBrau

Style: Oktoberfest

ABV: 5.8 percent

Availability: Fall Seasonal

This is Blue Hill’s best beer. The OktoBrau is a German-style Oktoberfest, and it’s close to being spot on for the style, with a tad more sweetness than you would expect. There are caramel flavors, as well as the flavors of brown sugar. There is a graininess present, but it does not detract from the beer.




Blue Hills hosts tours on Friday from 3:30 p.m. to 6:30 p.m. and on Saturday from 2 p.m. to 6 p.m. with complimentary beer tastings. The tasting room manager typically leads the tour, but occasionally one of the brewers will take part.


BOSTON BEER COMPANY

30 Germania St., Jamaica Plain, MA; (617) 368-5080; www.samueladams.com
Founded: 1984 Founder: Jim Koch Brewer: Jim Koch Flagship Beer: Samuel Adams Boston Lager Year-round Beers: Sam Adams Light, Boston Ale, Pale Ale, Black Lager, Honey Porter, Irish Red, Blackberry Witbier, Latitude 48 Seasonals/Special Releases: Bonfire Rauchbier, Chocolate Bock, Cranberry Lambic, Dunkel-weizen, East West Kolsch, Harvest Pumpkin Ale, Holiday Porter, Noble Pils, Octoberfest, Old Fezziwig Ale, Rustic Saison, Summer Ale, White Ale, Winter Lager, Imperial Series, Barrel Room Collection, Infinium, Utopias Tours: Six tours daily, Mon through Sat, between 10 a.m. and 3 p.m. There is also a Friday evening tour and several special events at the brewery.



You can’t talk about New England beer without talking about the Boston Beer Company. The story has been told numerous times—how Jim Koch, using a mid-19th-century family recipe, brewed the first Samuel Adams Boston Lager in his kitchen, and the rest is history. They are now the largest American-owned brewery. You can find Samuel Adams Boston Lager everywhere in the country, and it is often the better beer lover’s only viable option at bars and restaurants.

But Samuel Adams is about more than the Boston Lager. Nearly every Samuel Adams beer is top-notch. The Latitude 48 is a solid IPA, and the Octoberfest is one of the best of the style brewed in the US, as is the Noble Pils. Other seasonals, such as the Harvest Pumpkin and Winter Lager, and are all worth trying.

Samuel Adams constantly introduces those new to craft beers to styles not often seen from larger breweries. Case in point, the Bonfire Rauchbier, or German smoked beer, is a great introduction to the style, as is the Rustic Saison and East West Kolsch. The brewery also continues to experiment. The Imperial Series, all high alcohol beers, features four different ales—the Imperial Stout, Imperial White, the Doppelbock, and the Wee Heavy. They also introduced the Barrel Room Collection in 2010, which is a series of barrel-aged beers, all using what Jim Koch describes as Kosmic Mother Funk, a blend of wild yeasts and bacteria that gives the beers a unique quality.

After all the success he’s had through the years, Koch has not forgotten his roots as a homebrewer. Samuel Adams sponsors two homebrewing contests every year. The largest is the LongShot contest, which is open nationally. Two homebrewers, as well as an employee homebrewer, will have their winning beers released in six-packs. The Patriot Homebrew contest is open to New England residents and the winning beer is put on tap at Gillette Stadium, home of the New England Patriots, all football season.


Beer Lover’s Pick

Utopias

Style: Strong Ale

ABV: 27 percent or higher

Availability: Released every other year

The Utopias is the strongest beer brewed in the US, and the most unique. It is 27 to 28 percent ABV. It has no carbonation, and maple syrup is used to help jack up the alcohol. It’s also fermented for years in different barrels. And, oh yeah, it’ll cost about $160 a bottle. But what you get is something akin to a fine liquor, worth savoring and sharing with friends.
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Tours are available at the Jamaica Plain brewery, and they often offer beers not available outside of the brewery for sampling.


CAPE ANN BREWING COMPANY

11 Rogers St., Gloucester, MA; (978) 282-7399; www.capeannbrewing.com
Founded: 2002 Founders: Jeremy and Michael Goldberg Brewer: Jeremy Goldberg Flagship Beer: Fisherman’s Brew Year-round Beers: Fisherman’s Ale, Fisherman’s IPA Seasonals/Special Releases: Bavarian Wheat, Pumpkin Stout, Imperial Pumpkin Stout, Fisherman’s Navigator Tours: Mon through Fri, 11 a.m. to 5 p.m.; free



The Cape Ann Brewing Company has really adopted Gloucester’s rich fishing history—all of this small brewery’s beers include “Fisherman’s” in their title. The beers aren’t fishy, though. Cape Ann produces nothing but solid beers, from its year-round rotation to its seasonal releases.


Brothers Jeremy and Michael Goldberg founded the brewery in 2002. Jeremy Goldberg is a homebrewer who took a 40-day cross-country road-trip with a group of friends that included stops at 38 different breweries. That trip, and Goldberg’s concern about his weight gain, can be seen in the documentary American Beer, directed by Paul Kermizian. That trip inspired Jeremy Goldberg to open the brewery, and thankfully for us, he did.

Cape Ann offers three year-round beers, the Fisherman’s Brew, the Fisherman’s Ale, and the Fisherman’s IPA. The Fisherman’s Ale is a must-have for German kolsch lovers. Kolsches are light, refreshing, and delicate beers. They are not easy to brew, and tend to come out either flavorless, or ruined by the addition of too much … something, that takes them out of the kolsch realm. The Fisherman’s Ale strikes a perfect balance of having enough flavor to make it enjoyable, but not crossing the line into another style. The Fisherman’s Brew is an amber/red lager and is an easy-drinking beer, perfect after a day out on the boats, or, for most people, walking around Gloucester checking out the sights. The Fisherman’s IPA is just what it says, a straightforward IPA.


Beer Lover’s Pick

Pumpkin Stout

Style: Stout

ABV: 7 percent

Availability: Fall Seasonal

Cape Ann’s Pumpkin Stout is the cure for those who are sick of the number of regular pumpkin beers that flood the market in the fall. Many are overly spicy and taste like liquid pumpkin pie. The Pumpkin Stout, on the other hand, is a stout first and foremost, with the added flavor of real pumpkin. The pumpkin doesn’t overwhelm the roasty-coffee flavors from the stout, providing a balance that is the key to this fantastic beer.
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The seasonals are some of the best out there. The Fisherman’s Navigator, the winter seasonal, is a wonderfully brewed dopplebock—malty and sweet, just like a good doppelbock should be. Spot on. The Bavarian Wheat is a German-style hefeweizen. Like the Fisherman’s Ale, this is a great summer beer, good on a hot day. Cape Ann also does a twist on the ever popular style of pumpkin beers. They brew two pumpkin stouts, the Pumpkin Stout and the Imperial Pumpkin Stout. The Imperial Pumpkin Stout is a big beer, 11 percent ABV, but the roastiness and pumpkin flavors do a good job of hiding the booziness usually present in a beer that big. The Pumpkin Stout is an ideal combination of roastiness and pumpkin, a perfect beer for the fall.

Tours are free, and are offered Mon through Fri from 11 a.m. to 5 p.m. Tours are also available on weekends if an employee is free to give the tour. Samples are also available at the bar. When you make a trip to the Cape Ann Brewery, be sure to stop at the on-site restaurant. Not only do they offer a full menu, but they also offer beers available exclusively at the pub, on draft only and not bottled.


CAPE COD BEER

1336 Phinney’s Ln., Hyannis, MA; (508) 790-4200; www.capecodbeer.com
Founded: 2004 Founders: Beth and Todd Marcus Brewer: Todd Marcus Flagship Beer: Cape Cod Red Year-round Beers: Cape Cod Blonde Ale, Cape Cod IPA Seasonals/Special Releases: Berry Merry Holiday Ale, Dunkel Weizen, Harvest Ale, Old Man Winter, Porter, Summer Ale, Stargazer Stout, Cherry Porter, Hot Blonde, Port-O-Vino, Stock Porter, Vanilla Bean Porter Tours: Guided tours on Tues at 11 a.m. and Sat at 1 p.m. Self-guided tour during business hours Mon through Fri, noon to 6 p.m., and Sat from 11 a.m. to 2 p.m.



Cape Cod Beer gives vacationing beer lovers on the Cape a fantastic local option to drink while spending time with the family. The brainchild of husband and wife team Todd and Beth Marcus, Cape Cod Beer is a fabulous little brewery. The beers are not that easy to find outside of the Cape Cod and south shore area, but are worth seeking out if you happen to be vacationing nearby.

The year-round offerings are all pleasant beers to drink. They may not be the most exciting styles, but they are done the right way. The Cape Cod IPA is on the bitter side, and the Cape Cod Blonde Ale is ultra-refreshing. The flagship beer, the Cape Cod Red, is an excellent amber ale.

Where Cape Cod really excels is their seasonals and special releases. The Old Man Winter is what is called an old ale. This is a malty beast, which is balanced out with a fair amount of hops. The 8 percent alcohol by volume is perfect to warm you up on a blustery winter night. The Berry Merry Holiday Ale is brewed with cranberries, cloves, and orange, and the resulting taste is like Christmas morning in a glass. The  Summer Ale is a German-style hefeweizen, while the Harvest Ale is German-style ale and tastes like an ale version of an Oktoberfest. Cape Cod Beer also does several special releases, including different versions of its porter, including the Cherry Porter and the Vanilla Bean Porter. These beers are not always available, and some are brewery-only releases.


Beer Lover’s Pick

Cape Cod Red

Style: Red Ale

ABV: 5.5 percent

Availability: Year-round

Red ales are a dime a dozen, and get overlooked because so many are mediocre. The Cape Cod Red is anything but boring. It’s a well-done red ale, has flavors of roasted toffee and caramel, and smells sweeter than it is. There is a bit of a hop presence in the background, but this is a malt forward beer.
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One such brew, the Port-O-Vino, is a collaboration with local winery Truro Vineyards. The brewery’s porter is aged in fresh Merlot barrels, and the flavors of the chocolate malt and the Merlot work in harmony to create a unique beer. The Port-O-Vino is specially bottled in 750 ml champagne-style bottles and is only available at the brewery.

The brewery tour lasts approximately 45 minutes and includes a description of the brewing process and all of the ingredients, and a history of the brewery is presented. Beer samples are also available. Along with their beer and brewery merchandise, the brewery store also sells other locally made products such as Barnstable Bats, candles, honey, soap, potato chips, ice cream, and other items. Everything sold is made on the Cape.



CISCO BREWERS

5 Bartlett Farm Rd., Nantucket, MA; (508) 325-5929; www.ciscobrewers.com
Founded: 1995 Founders: Randy and Wendy Hudson Brewer: Jeff Horner Flagship Beer: Whale’s Tale Pale Ale Year-round Beers: Bailey’s Blonde Ale, Baggywrinkle Barleywine, Captain Swain’s Extra Stout, Grey Lady, Indie Pale Ale, Moor Porter, Sankaty Light Seasonals/Special Releases: Celebration Libation, Pumple Drumkin, Summer of Lager, Woods Series, Island Reserve Series Tours: Mon through Fri, 4 p.m.; $20




Beer Lover’s Pick

Pechish Woods

Style: American Wild Ale

ABV: 4.9 percent

Availability: Rotating

The Pechish Woods is a fantastic beer—I do not even like peaches, and I like this beer. The Pechish Woods is a wheat beer that incorporates real peaches and is aged in white wine barrels that impart some wine character. Combine that with the use of wild yeast, and the result is a beer that has a nice tartness that makes you want to take one sip after another after another.
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Cisco Brewers has evolved over the years. The Nantucket brewery has always brewed great beers, but a few years ago they started taking advantage of the fact that the Nantucket Vineyard and the Triple Eight Distillery are all on the same grounds. The brewers started to incorporate the barrels used at the vineyard and distillery, and began creating exceptional offerings. At that point, Cisco moved from a solid brewery with a great track record to one of the best breweries in all of New England.

The Woods Series are, without exception, fabulous beers. Cherry Woods is one of the best beers brewed in Massachusetts, and definitely the best fruit beer. It is a wheat beer aged in Chardonnay oak barrels, brewed with whole sour cherries. The only fruit beer on Cherry Woods level is also from Cisco, the Monomoy Kriek, which is a Flemish sour red ale, is also made with whole sour cherries, fermented in oak barrels. The Winter Woods is an ambitious beer. It’s a Flemish braggot brewed with wild yeast and aged in French oak barrels with Pinot Noir grapes, mulling spices, and cherry wood smoked malt. If this does not scream “cold winter night beer,” nothing does. The Lady of the Woods is a white ale aged in oak Chardonnay barrels, and Full & By Rye is aged in rye whisky barrels.

If barrel-aged beers are not for you, there are plenty of other choices. The Whale’s Tale Pale Ale, the flagship beer, is a solid pale ale. The Sankaty Light Lager is a good option for those who are not fans of bigger beers with high ABVs. The Captain Swain’s Extra Stout is a full-flavored stout full of coffee notes, and the Baggywrinkle Barleywine is a big beer, meant to be enjoyed slowly. The Moor Porter is a good English-style porter. The Indie Pale Ale is a hoppy, west coast IPA, while the Grey Lady is an excellent Belgian-style witbier (the same beer becomes Lady of the Woods after aging in oak Chardonnay barrels). The Bailey’s Blonde Ale is an easy-drinking blonde ale.

If you are on vacation on Nantucket, make sure you take the tour at Cisco Brewers because it is much different than the average brewery tour. For $20, brewer Jeff Horner will lead you through a tour of the brewery, the winery, and distillery. There, you will learn about the various processes for all three, and get a chance to try the different products each offers. The tours last about an hour, and are offered daily at 4 p.m. from Memorial Day through Columbus Day. You can also buy beer to go in six-packs of 12-ounce bottles, bombers, and growlers.


CLOWN SHOES BEER

Contract brewed in Ipswich; www.clownshoesbeer.com
Founded: 2010 Founder: Gregg Berman Brewer: n/a Flagship Beer: Hoppy Feet Year-round Beers: Blaecorn Unidragon, Brown Angel, Clementine, Eagle Claw Fist, Hoppy Feet 1.5, Lubrication, Muffin Top, Pecan Pie Porter, Tramp Stamp Seasonals/Special Releases: None Tours: None



Clown Shoes beers draw a lot of attention, and sometimes not for the right reason. Some of their beer labels and names are on the risqué side. For instance, the Tramp Stamp features a close-up drawing of a tattoo on the small of a woman’s back who is wearing low-riding jeans. And do not forget about the Lubrication, which portrays a robot holding a gas nozzle near a certain region of his body. An online debate about these labels became so contentious that it made some local late night newscasts, where owner Gregg Berman explained all of the labels are done in good fun.


Beer Lover’s Pick

Eagle Claw Fist

Style: Imperial Amber Ale

ABV: 8 percent

Availability: Rotating

The beer with the best label—a Kung Fu warrior striking a pose while wearing, you guessed it, clown shoes—is also the brewery’s best beer. This imperial amber ale is splendid and does a wonderful job of melding the flavors of an amber ale and an IPA into liquid awesomeness. There are plenty of hops in this beer, but the malts do not get overwhelmed, making this incredibly balanced for an 8 percent alcohol by volume beer.
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Even beer lovers who can be easily offended should not let their scruples overshadow the beer. Clown Shoes is responsible for some really high-quality beer. The brewery, which contract brews its beer at Mercury Brewing Company in Ipswich, started off with just one beer, the Hoppy Feet. It was one of the first east coast versions of a black IPA. Clown Shoes later introduced Hoppy Feet’s big brother, the Hoppy Feet 1.5, which is basically the same beer with one and half times the ingredients. One of Clown Shoes’ beers that is often overlooked is the Pecan Pie Porter. Big mistake. If you’re a pecan pie fan, buy this beer. It is sweet, and it tastes like liquid pecan.


Brown Angel, despite a controversy over its provocative label that shows a woman in clown shoes and angel wings shaking her butt, is a quality brown ale, if not traditional for the style. It is packed with malts and is hoppier than a lot of brown ales. It also comes in at a relatively hefty 7 percent alcohol by volume. The Clementine Witbier is another one of the underrated beers from Clown Shoes. This is exactly what a Belgian-style white beer should be and it stands up to any other Belgian wit being brewed today. Like Hoppy Feet and Hoppy Feet 1.5, Tramp Stamp is Clown Shoes’ version of a newer beer style, this time a Belgian-style IPA. Muffin Top is another Belgian IPA, but higher in alcohol (7 percent ABV to 10 percent ABV), and is the better beer. Lubrication is an American black ale, not a black IPA. It is a nicely done beer, and there are still enough hops in there to balance the beer out. It is almost like a black pale ale.


CODY BREWING COMPANY

36 Main St., Amesbury, MA; (978) 378-3424; www.codybrewing.com
Founded: 2006 Founders: Sean Cody Brewer: Sean Cody Flagship Beer: Cody’s Pub Ale Year-round Beers: Black Hole Stout, Dog Daze, Cody’s Original North Shore Amber Ale, Gee Man’s Lemon Honey Hypnotic Tonic, No Name IPA, Powwow Golden Ale, SOS, Wheelers Brown Seasonal/Special Releases: Too many to list, dozens of beers make occasional appearances Tours: None



The Cody Brewing Company may be one of the best kept secrets when it comes to great New England breweries. They do not distribute far outside of the Amesbury area, but their beers are definitely worth seeking out. Founder Sean Cody originally started Cody Brewing as a brew-on-premises business, but he expanded to distributing his own beer in 2006, and he has not looked back since. Cody Brewing Company’s beers are available all over the north shore, and have recently expanded to Boston and central Massachusetts.

Cody brews some phenomenal beers, many with Belgian influences, and others that come straight from the founder and brewer’s creative imagination. One of those beers is the Gee Man’s Lemon Honey Hypnotic Tonic, an 8.8 percent strong ale brewed with “obscene amounts of citrus,” as well as 1 pound of honey per 1 gallon of beer, which makes for a sweet, but shockingly drinkable beer. The SOS is a Belgian/IPA hybrid. The SOS was first brewed before Belgian IPAs became all the rage. It is brewed with a combination of American, Canadian, and German malts; American hops; and Belgian yeast. The combination works—the SOS tastes like the two styles melded perfectly, unlike most Belgian IPAs that taste like two separate styles working against each other. Cody’s Pub Ale is an American-style pale ale, nicely hopped with a solid malt body. The No Name IPA is a well-hopped IPA. It is not overwhelmingly bitter, but a nicely done beer. It is not quite west coast style, but it is too hoppy to be English style—it’s Cody style. The Black Hole Stout is an Irish stout with more chocolate undertone than the traditional stout. Cody’s Original North Shore Amber Ale is Cody’s first-ever beer. It is a hoppy amber ale and it remains a solid beer after all these years. Other year-round beers include the Wheelers Brown, which is an oatmeal brown ale, and the Powwow Golden Ale, a Belgian-style golden ale named for the Powwow River on which the brewery is located. The Dog Daze is a light, refreshing hefeweizen.


Beer Lover’s Pick

SOS

Style: Belgian IPA

ABV: 5.5 percent

Availability: Year-round

Belgian IPAs are all the rage now, but Cody Brewing Company’s SOS was one of the early pioneers of the style. This beer combines the hoppiness of a nice IPA with the sweetness of Belgian yeast and malt. The result is an extremely complex beer. Belgian IPAs can go awry when one side dominates the other, but this one plays it down the middle, and to delicious effect.
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The Cody Brewing Company brews many other beers throughout the year, but none are regulars and some may not be brewed every year. These occasional releases include some extremely creative beers. The occasional releases include the Cookie Puss, which is an oatmeal raisin stout; Wasabi Lemongrass Lager; Plum Dubbel; the Mullet, a mulled strong ale; Red Ryder, a Christmas “fruitcake” ale; and the Sick Pumpkin, an imperial pumpkin ale.



ELEMENT BREWING COMPANY

30 Bridges St., Millers Falls, MA; (413) 835-6340; www.elementbeer.com
Founded: 2009 Founders: Ben Anhalt, Tom Fields, Dan Kramer Brewer: Dan Kramer Flagship Beer: Extra Special Oak Year-round Beers: Red Giant, Dark Element Seasonals/Special Releases: Summer Pilsner Fusion, Altoberfest, Brix, Vernal Tours: Thurs through Sat, noon to 6 p.m.



Element Brewing Company is a tiny brewery that brews big beers—all of their offerings tip the scales at 7.75 percent alcohol by volume or more. Located in the small town of Millers Falls in Western Massachusetts, Element is the brainchild of friends Ben Anhalt, Tom Fields, and Dan Kramer. Both Anhalt and Kramer have had long brewing careers—Anhalt brewed at Maplewood Farms Restaurant & Brewery, Paper City, and Opa-Opa Brewing; and Kramer brewed at the Commonwealth Brewery, River City Brewing (Florida), Owen O’Leary’s, and Opa-Opa Brewing. Fields is a jack of all trades, having worked in sales, construction, and business.


Beer Lover’s Pick

Extra Special Oak (Cask)

Style: English Strong Ale

ABV: 7.75 percent

Availability: Year-round

Extra Special Oak is an excellent beer, but having it served on cask brings it to another level. It smoothens out and becomes creamy, and the vanilla/oak flavors really come through. The caramel malt sweetness blends with that vanilla to make this a decadent after-dinner dessert beer. If you’re lucky enough to find this on cask at a bar, get it—you won’t be disappointed.
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Element’s beers stand out on the shelves—they’re packaged in 750 ml caged and corked bottles, wrapped in paper. Currently, this nanobrewery (they only brew 200 barrels of beer a year) only brews three year-round beers. If you’re a fan of traditional beers, Element Brewing Company may not be for you since style guidelines really do not exist in their world.

The Extra Special Oak is a big, malty beer, coming in at 7.75 percent ABV. Light carbonation allows vanilla from the oak to come through. The Red Giant is another malty beer, but this one also has a lot of hop bitterness. It’s similar to an imperial red, but sweeter than one of the typical style. Like the Extra Special Oak, this is a sipping beer, weighing in at 8 percent ABV. The Dark Element is described as a “New American Black Ale.” It tastes like a combination German-style black lager and an American IPA. Flavors of chocolate and toffee mix in well with the hop bitterness. This is their biggest year-round beer at 8.8 percent ABV.

Element also offers four seasonals, called the Interval Series. The Summer Pilsner Fusion, brewed with pilsner malt and oatmeal, is available during the summer. The Altoberfest, a German-style altbier, is available during the fall. Brix, Element’s winter seasonal, is similar to an English-style barleywine, but brewed with beet sugars and English hops. Vernal, the spring beer, is a dark wheat wine.

Tours are available during the day and are run by one of the owners. Samples of the year-round beers are available during the tour, but not of the Interval or other special releases. Their beer is also available to go at the brewery, either in growlers or in the normal 750 ml bottles.


FROSTY KNUCKLE BREWING COMPANY

Commonwealth Avenue, Gloucester; www.frostyknuckle.com
Founded: 2008 Founders: Michael and Patrick Beaton Brewer: Chris O’Connor Flagship Beer: Frosty Knuckle Ale Year-round Beer: Seaspray IPA Seasonals/Special Releases: None Tours: None



The story behind the name of the Frosty Knuckle Brewing Company is one of the best in all of New England. The name comes from Gloucester legend Howard Blackburn. In 1883 Blackburn and his fishing mate got separated from their fishing skiff and were on a small rowboat. Despite the freezing temperatures, Blackburn rowed and rowed all the way to Newfoundland. He lost his fingers to frostbite, and when he returned home, he gave up fishing and opened a saloon.

The brewery chooses to honor Blackburn’s memory by featuring him on their Frosty Knuckle Ale labels. And what a beer to honor him by—the Frosty Knuckle Ale is a great, if little known, beer. Frosty Knuckle describes their ale as almost a hybrid style of beer—a German-style ale that is kind of a blend of an altbier and a helles bock. Whatever style of beer it is, it is a really well-done beer. The color is in between what the two styles would be, copper-colored, with a nice, fruity hop aroma and a creamy, sweet malty body.


Beer Lover’s Pick

Frosty Knuckle Ale

Style: Hybrid

ABV: 4.9 percent

Availability: Year-round

Traditional styles are fine and should never be forgotten. But sometimes the truly creative stuff that exists on the outside of the traditional beer style guidelines can be fantastic. Frosty Knuckle Ale is one of those beers. It is not an altbier and it is not a helles bock. It falls somewhere delightfully in between, bringing the best of both styles into one single sip of beer. It is a beer worth seeking out.



Frosty Knuckle does not get a lot of publicity, mainly due to its lack of new beers. They only brewed one beer for most of the first three years of their existence, finally adding a second, the Seaspray IPA, after three years in business. The new brew was created by brewer/co-owner Chris O’Connor, who joined Frosty Knuckle in 2011. The beer is an English-style IPA, but brewed with American hops. It’s on the malty side, but the hops are still aggressive enough to come through and provide balance.

Frosty Knuckle brews its beers at the Ipswich Ale brewery, and therefore doesn’t offer any tours. Luckily, the beer is good enough to stand on its own.


HARPOON BREWERY

306 Northern Ave., Boston, MA; (617) 574-9551; www.harpoonbrewery.com
Founded: 1986 Founders: Rich Doyle, Dan Kenary, George Ligeti Brewer: Todd Charbonneau Flagship Beer: Harpoon IPA Year-round Beers: Leviathan Imperial IPA, Munich Dark, UFO Hefeweizen, UFO White, Harpoon Cider Seasonals/Special Releases: Bohemian Pilsner, Celtic Ale, Chocolate Stout, Grateful Harvest Cranberry Ale, Octoberfest, Summer Beer, UFO Pale Ale, UFO Pumpkin Ale, UFO Raspberry Hefeweizen, Winter Warmer, 100 Barrel Series, Leviathan Series Tours: Mon through Fri, 2 to 4 p.m.; free tastings. Tours on Sat from 10:30 a.m. to 5 p.m. and Sun, 11:30 a.m. to 3 p.m., every half hour; $5




The Harpoon Brewery has been around since the beginning of the craft beer revolution in the mid-1980s, and they still continue to evolve even to this day. Founded in 1986 by friends Rich Doyle, Dan Kenary, and George Ligeti, the brewery was inspired by their love of European beer, and their realization that there was nothing up to that standard available locally.

Harpoon’s biggest selling beer is the Harpoon IPA, which is a perfect example of how the brewing culture has changed over the years. When the IPA was introduced in the late 1980s, it was considered a hoppy, bitter beer. Now, there are pale ales that are hoppier than this beer. That doesn’t mean you shouldn’t drink it—it’s a great, easy-drinking, malty IPA, more along the lines of an English style than an American version.


Beer Lover’s Pick

Grateful Harvest Cranberry Ale

Style: Fruit Beer

ABV: 5.9 percent

Availability: Fall Seasonal

Cranberries and beer? It really shouldn’t work, but it does in this beer. The cranberry does not overwhelm the other flavors, which so often happens in fruit beers. It’s also a perfect accompaniment for Thanksgiving. Much better than that can-shaped pile of cranberry sauce, and with alcohol, which sometimes you need to deal with your family.
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Nearly as popular as the Harpoon IPA is the UFO Hefeweizen. UFO stands for “unfiltered offering.” The UFO is based on German-style wheat beers, although it is not the same. It lacks the bubble gum/clove/banana flavors a traditional German hefeweizen typically has. What it does have in common with its German brethren is how refreshing it is. The UFO Hefeweizen’s popularity has inspired a whole series  of UFO beers—the UFO Raspberry Hefeweizen, the UFO Pale Ale, the UFO White, and the latest series offering, UFO Pumpkin. Like the original UFO, these beers are perfect thirst quenchers, with enough flavors to satisfy the discerning palate.

Other year-round beers include the Munich Dark (a dunkel weizen), the Harpoon Cider (a solid hard cider), and the Leviathan Imperial IPA. The Leviathan series was introduced two years ago to give Harpoon brewers a chance to brew “extreme” or high-alcohol beers. The IPA is the only year-round one, but other beers in the series include the Baltic Porter, Imperial Red, and the amazing Triticus. Harpoon also has another series called the 100 Barrel Series. The 100 Barrel Series is just that—100 barrels of a beer are brewed just once (although some have been brought back for encores). Typically, one particular brewer, or a guest brewer from another brewery or country develops the beer. There have been 38 installments of the series. Seasonals also include the Summer Beer, Octoberfest, Winter Warmer, Chocolate Stout, and the Grateful Harvest Cranberry Ale.

Throughout the year, Harpoon hosts several outdoor festivals that include good beer, good food, and good music, right at the brewery, located in the Seaport District. Harpoon also owns a second brewery in Windsor, Vermont. Both breweries host tours and tastings.


HIGH & MIGHTY BEER COMPANY

108 Cabot St., Holyoke, MA; (413) 323-8040; www.highandmightybeer.com
Founded: 2006 Founder: Will Shelton Brewer: n/a Flagship Beer: Beer of the Gods Year-round Beers: Purity of Essence, Two-Headed Beast, XPA Seasonal/Specialty Beers: Fumata Bianca, Fumata Nera, Home for the Holidays, Pas De Deux, Saint Hubbins Ale Tours: None



High & Mighty Beer Company has a high opinion of itself. “We’re not just brewers, we’re beer-evangelists,” they say on their website. “We’re the clergy of Zymurgy, the Priests of Yeasts, the Joyful Congregation of High Fermentation.” With an introduction like that, High & Mighty sets themselves up for a major fail if their beer does not live up to expectations. Luckily, High & Mighty delivers.

The Beer of the Gods is High & Mighty’s flagship beer. It is a 4.5 percent, easy-drinking blonde ale with a nice hop kick. It holds a special place in my heart. I fondly remember drinking several of these with friends on the deck of a cabin in Cooperstown, New York, in 2007. The Purity of Essence is described as an India pale lager. This is a hoppy lager, but different than other hoppy lagers as it is brewed with all German malts and German hops, giving it a much more subtle flavor than American hops. The Two-Headed Beast is an excellent, creamy stout, made with organic cacao and Belgian yeast. The combination works. The yeast gives it an interesting flavor you do not get with many chocolate stouts. The XPA is a pale ale brewed with hops and grains from both the United Kingdom and the Pacific northwest. The middle of the “X” in the XPA is Massachusetts.


Beer Lover’s Pick

Home for the Holidays

Style: American Brown Ale

ABV: 7 percent

Availability: Winter Seasonal

Home for the Holidays is one of the standout brown ales being brewed anywhere, in New England and beyond. This brown ale has a slightly Belgian character, but it has a lot of nutty and caramel flavors. There are also hints of chocolate. There is very little roasted character and it has some flavors of dark fruits. This may be 7 percent ABV, but it so smooth and drinkable, you would never know.
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Specialty beers include the Fumata Bianca and the Fumata Nera. Both of these beers are smoked rye beers. However, the Bianca is a smoked white rye beer while the Nera is a smoked black rye beer. Both are excellent, but if you have to pick one, get the Nera. The Pas De Deux is a classic Belgian-style saison brewed with French ale yeast. It is a very dry beer, perfect for pairing with foods, particularly chicken and turkey. The Home for the Holidays is a superb brown ale, brewed just for the winter. It is smooth, creamy, and wonderfully nutty. The Saint Hubbins Abbey Ale is a traditional Belgian-style abbey ale.

Currently, High & Mighty Beer Company brews all of its beers at the Paper City Brewing Company in Holyoke. However, they hope to open their own brewery in the near future. Until then, you can still drink their beers. Praise High & Mighty.



JACK’S ABBY BREWING

81 Morton St., Framingham, MA; (508) 872-0900; http://jacksabbybrewing.com
Founded: 2011 Founders: Eric Hendler, Jack Hendler, Sam Hendler Brewer: Jack Hendler Flagship Beer: Jabby Brau Year-round Beers: Hoponius Union, Smoke and Dagger Seasonals/Special Releases: Kiwi’s Rising, Copper Legend Octoberfest Tours: Fri, 3 p.m. to 7 p.m. Sat, noon to 4 p.m.; free



Jack’s Abby Brewing is a little different than most breweries in New England (or any craft brewery in the US)—they brew only lagers. Lagers take much longer to brew than ales, usually taking up tank space that can be quickly turned around by brewing ales. But Jack’s Abby Brewing, one of the newest breweries in Massachusetts, has been inspired by the monastic brewing tradition of Germany, where the best lagers in the world are brewed.


Beer Lover’s Pick

Hoponius Union

Style: India Pale Lager

ABV: 6.7 percent

Availability: Year-round

There aren’t many hoppy lagers like the Hoponius Union. It hits you with big floral notes and grapefruit flavors from the hops. This is the kind of lager even the most hard-core hop-head will enjoy. The lager yeast really allows the hops to come through. Not the most balanced beer, but it’s not supposed to be. Share a growler of this with friends and everyone will be happy.
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The brewery is a family affair, owned by the Hendler brothers. Jack, the head brewer, is the former brewer of the popular Boston Beer Works brewpub. Sam and Eric handle all of the other duties (marketing, web, sales). The “Abby” in Jack’s Abby Brewing is not a typo—it’s named for Jack’s wife, Abby.

Although inspired by German brewing, not all of the beers are traditional. They brew four very different beers. The brewery’s flagship is the Jabby Brau, which is described as a “session lager.” It is only 4.5 percent alcohol by volume. The beer has some qualities of a pilsner, but is darker than the golden yellow that most pilsners are. The Smoke and Dagger is a smoky, black lager. The smokiness goes well with the roastiness. Neither flavor dominates, and neither is so overwhelming that you can’t have more than a glass. An overly smoky beer can be a chore to drink, but the Smoke and Dagger strikes the perfect balance of smokiness and drinkability. The Hoponius Union is Jack’s Abby Brewing’s attempt at an India pale lager. It’s hopped like a west coast IPA, but it still has the clean lager taste.

The Copper Legend Octoberfest is Jack’s first seasonal beer. They also have plans to brew a still-unnamed wet hop lager. The beer will be brewed with fresh hops picked from their family farm in Vermont. They also have an on-site garden where they grow hops, as well as several herbs they plan on using in future brews. The Kiwi’s Rising is a double India pale lager. There are no kiwis in this beer. The name comes from the use of New Zealand hops. This may not be a true double IPA, but it is a great beer for hopheads.

Jack typically leads the brewery tours, although Eric or Sam may fill in. It’s not an uncommon occurrence to see the brothers wearing lederhosen when you come in for a tour of their 4,500-square-foot brewery. There is also a tasting room and store. Two-ounce samples of all the beers are available. Growlers are available at the brewery.


JUST BEER BREWING COMPANY

98 Horseneck Rd., Westport, MA; (508) 636-2288; www.justbeer.us
Founded: 1997 Founder: Bill Russell Brewer: Bill Russell Flagship Beer: None Year-round Beers: None brewed fully year-round. Mostly year-rounds are Cranberry Saison, Golden Flounder, Horseneck Golden IPA, Moby D, 1602 Colonial Porter Seasonals/Special Releases: “Not-So-Great” Punkin Ale, Hot Cocoa Winter Ale, Summer Ale, several one-offs Tours: Tours are offered occasionally on Sat at 2 p.m. Call ahead to see if they are available.



When the Buzzards Bay Brewing Company stopped brewing beer a few years ago, it was a sad time for lager lovers. They brewed a great pilsner and a fantastic black lager. But, just because Buzzards Bay is gone, does not mean beer isn’t being brewed at the Westport brewery. Just Beer Brewing Company has taken its place.



Beer Lover’s Pick

Golden Flounder

Style: Pale Wheat Ale

ABV: 4.6 percent

Style: Year-round

Sure, a great name will catch your attention, but it’s what’s in the bottle that will make you buy more than one. American wheat ales tend to be boring compared to their German and Belgian counterparts, but this is a really well-done one. It is a refreshing, easy drinking beer, a perfect refreshment for a hot day by the pool.
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Owner Bill Russell, a former award-winning homebrewer, originally founded the brewery in 1997 on the site of the Russell Family Farm. Since then the brewery has grown and expanded, and contract-brews beers for several other breweries. Just Beer brews a wide variety of beers. The 1602 Colonial-style Porter is a really solid porter, spot on for the style, reminiscent of a true English porter. The Cranberry Saison adds an interesting twist to the Belgian-style ale. Saisons are great food beers, particularly with chicken and turkey, so add the cranberry flavor with the saison, and you have yourself a perfect Thanksgiving accompaniment. The Horseneck Golden IPA is kind of old school. It does not seek to smack you in the face and burn your taste buds with abundant hops. Just Beer’s version of the IPA is more mellow, balanced, and easy to drink, without ruining your palate for a second beer. The Hot Cocoa Winter Ale is a stout and a perfect wintertime beer. After spending an hour outside shoveling a foot of snow, come inside and pour one of these into your mug, instead of taking time to make a hot cocoa from scratch. The Summer Ale and Moby D are two very different pale ales. Taste them side by side to see how different the same style of beer can taste, even when brewed by the same brewery. The Golden Flounder has more than an awesome name, it is a refreshing wheat beer, perfect for the summer.


Russell, who also runs his family’s Westport River’s Vineyard, has a creative streak to him. In the past, he released what was called “The Mystery IPA.” Each bottle in the case told a portion of a story. To read the whole story, you had to buy the case.

The brewery runs occasional tours on Saturday at 2 p.m. A brewery employee usually leads the free tour. Tastings are available. There is also a brewery store, where you can buy beers in six-packs, growlers, bombers, 750 ml bottles, half-barrel kegs, and sixth-barrel kegs. Just make sure to call ahead. Just Beer is a small brewery, and often runs out of beer. So if there’s something you’re looking for specifically, give them a ring to see if they have it. But, don’t worry if they don’t, Just Beer Brewing Co. has just the right mix of beers to make anyone happy.


LEFTY’S BREWING COMPANY

301 Wells St., Greenfield, MA; (413) 648-6111; www.leftsbrew.com
Founded: 2010 Founder: Bill Goldfarb Brewer: Bill Goldfarb Flagship Beer: IPA Year-round Beers: Chocolate Oatmeal Stout, Coffee Porter, English-style Porter, Irish-style Stout, Pale Ale Seasonals/Special Releases: None Tours: None
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