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  Northern California is not only a great place to make craft beer, but also the perfect place to drink it and to read and learn about its history in America. We were honored when our friend and local beer writer Jay Brooks asked us to write the foreword for his new book. This is a first for a couple of small brewery owners who spend our days trying to figure out how to make more Pliny the Elder for an increasingly thirsty country, or managing huge crowds at our little brewpub in Santa Rosa every February when we release Pliny the Younger.

  This country has such an interesting history with beer and alcohol in general. In 2012, we finally have more breweries in the United States than we did pre-Prohibition. It took a long time to get here and several brewing pioneers to pave the way. And it has been anything but easy. Only recently has the craft beer revolution really taken off in this country. Northern California has a rich history of brewing pioneers to thank for it, too. In 1965, Fritz Maytag purchased the struggling Anchor Brewing Company in San Francisco. His early years were beyond challenging, but he persevered and now Anchor Steam is pretty much San Francisco’s Golden Child of Craft Beer. There is nothing better than a bowl of clam chowder, some sourdough, and a cold glass of Anchor Steam!

  In 1976, Jack McAuliffe, America’s first nanobrewer, opened New Albion Brewing Company in Sonoma, a small town known more for its world-class wine than its craft-brewing heritage. Jack started his brewery, like many of us, with a roll of duct tape, some bailing wire, a couple bucks, and a heart full of passion. Sadly, Jack was too far ahead of his time, and New Albion lasted only a few years. But his inspiration lives on for so many of us following in his footsteps.

  A young engineering student at the Chico campus of California State University was inspired by Jack and his low-budget, hand-built, no-frills brewery and business model. Ken Grossman had a homebrew shop turned microbrewery in 1980 in Chico. He also struggled in the early years while growing his business and his family. Now Sierra Nevada Brewing Company is one of the largest craft breweries in the United States and one of Northern California’s greatest craft beer success stories.

  This book is not only an homage to the rich history of craft brewing in Northern California, but an essential guidebook to our local craft breweries written by a guy who really knows his beer. Jay has done an outstanding job of presenting the most relevant information in this well-written guide to Northern California’s craft breweries. Thank you, Jay, for giving us the honor and privilege of contributing to your book.

  
    Cheers!

    Vinnie and Natalie Cilurzo

    Co-owners, Russian River Brewing Company
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  No beer writer drinks and writes in a vacuum. It takes friends, family, colleagues, brewers, and countless others to make the journey both worthwhile and enjoyable. So there are many people to acknowledge and thank for helping me with the journey that made this book possible, and made it a labor of love, too.

  First, the fact that I’m writing these words in this book is thanks to the support and friendship of two colleagues, John Holl and Lew Bryson. Over two years ago, John and I were sharing a pint at some now-forgotten beer event, and he casually mentioned that he was working on a book on Indiana breweries for Stackpole Books. I was already familiar with the publisher because my good friend Lew Bryson had written several books for Stackpole. John suggested I should contact them about doing a book on California breweries, and I confessed that I had been thinking about doing just such a project. Lew, whom I often think of as the brother I never had, was kind enough to put in a good word for me, and between the two of them, they made the process of getting a contract painless. It’s good to have drinking buddies with connections.

  Then there’s my editor, Kyle Weaver, who showed infinite patience and understanding as I breezed past one deadline after another, trying to get the book—in the parlance of Goldilocks—just right. After publishing the first two editions of Lew Bryson’s Pennsylvania Breweries, Kyle was the one who turned it into a series and even now is in the process of lining up authors to fill in the best beer states with his “breweries series” of books. Thanks for everything, Kyle.

  I also thank Tom Dalldorf, the publisher of the Celebrator Beer News, who brought me on board as the general manager of his brewspaper more than ten years ago, setting the course for my second decade of writing and working in the beer world. His support and encouragement continue to be invaluable.

  Because drinking beer, regardless of the setting, is at its heart a shared experience, I want to acknowledge the many thousands of people I’ve shared a pint with over the years. From Pennsylvania, where I first tasted beer, through the many places since then, from New York City to San Francisco, and from London to Brussels to Munich and Buenos Aires with many points in between, I’ve enjoyed countless beers, engaged in untold conversations, and met more people than I ever thought possible, thanks to this liquid gold we call beer.

  Then there are the brewers, without whom I’d have nothing at all to write about. It’s a symbiotic relationship. I need beer to drink—and write about—and they need someone to tell their stories. So many of the encounters I’ve had with brewers have turned into lifelong friendships, so much so that I feel truly blessed to work in the best community and industry that exists anywhere.

  Last, and most important, I am grateful to Sarah, a beautiful woman I met almost twenty years ago, who agreed to go to a brewpub with me one day after work. I sat her down, ordered a taster for her, and went through the range of beers with her to see if she would like them. Happily, she passed the test, and I asked her out on the spot, which eventually became the location of our wedding reception. Seventeen years later, we have two beautiful children, Porter and Alice, and Sarah still loves good beer almost as much as I do. She’s the reason I get up every morning to drink and write and love life.
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  It’s a great time to be a beer lover. It may, in fact, be the best time in history to enjoy and appreciate beer. Never before have American craft brewers brought to the market the quality and diversity of products that they are offering today. There have never been more choices of different beers, more original beers, and more places to buy them. And a lot of them, including many of the best, are made in California.

  Northern California is the birthplace of the modern craft beer industry. Between Anchor Brewing, the New Albion Brewery, and a few of the earliest brewpubs in the nation, the California Bay Area got a jump on the rest of the country in its passion for better beer.

  In the nearly fifty years since Fritz Maytag bought the failing Anchor Brewery to keep his favorite beer from disappearing, and in the thirty-five years since Jack McAuliffe built the first modern microbrewery from scratch out of discarded dairy tanks and other scraps, a lot has happened to the world of beer. Whole new generations are coming of age in a world where they’ve never known a time when good beer was not available. Even for those of us who witnessed the near death of beer in the United States, only to see it rise from the ashes, it’s getting harder and harder to remember a time when, upon entering the average bar, we had no guarantee that something worth drinking would be on tap.

  It took the blink of an eye in geological time, but moved at a more glacial pace for those of us who longed to have great-tasting beer more readily available. Over the last three or so decades, a lot of good people opened breweries. Many succeeded, but others failed. New bars and pubs opened that were dedicated to good beer in ways that no one had ever seen before. A few retail stores began dedicating more shelf space to craft beer, and a handful carried only beer, something that would have been unthinkable when only eighty breweries existed in the whole United States, and most of those made beer that tasted the same. These bars and stores represented the front lines where consumers could discover and enjoy these beers.

  Despite all the hurdles that craft brewers have overcome and the meteoric growth of beer sales, especially in recent years, the amount of craft beer remains well under 10 percent of all beer sold in the United States. But the silver lining is that tremendous opportunities remain for craft brewers to find new customers. Over 90 percent of drinking adults—look around you; that means nine out of every ten people—still drink beer made by one of the large international beer companies or importers. And while most of those beers are technically very well made, they leave a lot of flavor on the table. Driven by marketing concerns, economies of large scales, and a need to satisfy shareholders, the large beer companies have to sell a lot of beer to make a profit. A lot. As a result, smaller breweries have one distinct advantage: Their size allows them to experiment, to make smaller batches of beer so that if it’s not a hit, there isn’t too much of it. It won’t hurt their bottom line as much. They can also introduce new beers more quickly, respond faster to consumer demands, and make special releases throughout the year.

  This can also be a disadvantage. With the big beer companies, like any national chains, you know exactly what you’re getting when you plunk down your money for a six-pack. Smaller breweries have to continually earn their reputations one beer at a time. Fans may forgive one bad beer, but not two or three, which will cause a brewery to lose loyal customers and fans. Distribution is perhaps the biggest hurdle that smaller craft breweries still face. And as more and more breweries are opening, the fight for limited shelf space and tap handles can mean the difference between a successful brewery and one that goes out of business.

  Even so, it’s important, I believe, to bear in mind that today we have it good. Really good. Better, perhaps, than at any time in history. Never have we had so many different and wonderful beers to enjoy. Never have so many known so much about beer that their breadth and quality can be fully appreciated. Never have there been so many great places—breweries, brewpubs, beer bars, pubs, taverns, restaurants, hotels, and festivals—where craft beers can be found and enjoyed.

  To know where we are, we have to understand where we’ve been and how we got here. So knowing just a little bit of the history of beer and brewing is essential to understand and appreciate the beer you’re drinking. It won’t make the beer taste any better, but appreciating it more will help increase your enjoyment of the beer in your glass.

  Beer and Civilization

  The story of beer isn’t just part of our history; in many ways it is the story of civilization. Anthropologists are increasingly being won over to the idea that when our hunter-gatherer early human ancestors settled down, it was to brew beer, rather than bake bread, as had previously been thought. Since the 1950s, when the theory was first proposed by Brian Hayden at Canada’s Simon Fraser University, more and more evidence has been found that supports the theory that it was brewing beer that sparked our civilization. The earliest evidence we have of humans practicing agriculture dates to about 11,500 years ago, during the Neolithic Period of the Stone Age. When our nomadic ancestors began settling down to take up farming, they had to establish more complex social customs as they interacted with one another more often, and this led to the foundations of bigger, more complex and intricate communities, the precursors of our modern civilization.

  It wasn’t that brewing beer itself was what may have sparked civilization, but that one of the common facets of these burgeoning societies was feasts, which in fact became an essential part of cultures around the world. The three parts of virtually all traditional feasts are meat, a cereal grain, and alcohol. Another universal aspect of feasts is their reciprocal nature: They created obligations on the part of attendees, which led to escalating customs, and these in turn led to the creation of bonds between people, which gave rise to such things as political power, debts, factions, support networks, and other basic elements of complex societies. It was this natural progression of increasing complexity that led from brewing beer to civilization and eventually to us.

  Thus it was alcohol, as an essential and universal part of feasts, that most likely led to the creation of our civilization. But how did we figure out how to brew beer in the first place? An archaeologist at the University of Pennsylvania, Patrick McGovern, believes he has the answer. He thinks that most likely some early man or woman picked up and ate a piece of fruit that had dropped on the ground and had naturally begun to ferment. After the initial bittersweet flavor, something else would have registered as the alcohol entered the bloodstream and began sending new signals to the brain. The euphoria that this caused must have been quite unlike any sensation the person had ever experienced. And McGovern believes that the desire to reproduce the feeling that alcohol brings would have been enough incentive to cause early humans to settle down and grow the necessary crops. You can read all about this notion in McGovern’s wonderful book Uncorking the Past.

  A curious aspect of early alcohol was that it was safer to drink than most of the water at that time. As a result, many scientists now believe that survival often depended on how a person’s body reacted to and could tolerate beer. Over time, only people who were genetically predisposed to be able to drink large quantities of beer survived, passing that trait down to their children. Perhaps today most of us have such an ancestor, as evidenced simply by the fact that we’re here. Steven Johnson wrote in The Ghost Map, “Most of the world’s population today is made up of descendants of those early beer drinkers, and we have largely inherited their genetic tolerance for alcohol.”

  Both beer and wine became hugely popular and were very important to these early societies. The rituals that were significant to them universally included the local alcohol. Over time, which crop was easiest to grow dictated whether a society developed a beer-drinking culture or a wine culture.

  The earliest beers did not in any way resemble the beer we drink today. The early Sumerian, Egyptian, and other cultures that made beer brewed unfiltered, cloudy stuff that was consumed communally, with the beer served in tall earthenware jars. People sat around the jars and drank the beer together through long reed straws.

  For thousands of years, beers contained no hops. Hops did not become a common ingredient until the late Middle Ages. If the beer was flavored at all, its makers used a variety of different, usually local, ingredients to add a bewildering array of different tastes. Hops were first mentioned as being used in brewing around 822 CE, but they didn’t catch on worldwide until roughly the 1400s and were originally added more as a preservative than a flavoring agent.

  In 1516, Bavarian brewers created one of the first quality control or food safety laws in history when the Reinheitsgebot, also known as the beer purity law, was enacted. The reasons for this were not entirely noble, as it was at least in part to protect wheat and rye for breadmaking. The Reinheitsgebot stipulated that only three ingredients could be used in brewing: barley, hops, and water. Only German royalty was permitted to brew wheat beers.

  You may have noticed that although the Reinheitsgebot allowed for only three ingredients, modern beer is generally made from four constituent parts. That’s because in the sixteenth century, people didn’t know about yeast. It would be another three hundred years before yeast was understood. The Dutch scientist Antonie van Leeuwenhoek first discovered yeast cells in 1719. But it was Louis Pasteur—better known for the pasteurization of milk—who initially proved that it was yeast that caused the fermentation of beer and wine in his landmark book Études sur la bière (“Studies Concerning Beer”). His insights made possible the modern industrial brewery and the ability to make consistent beer that tastes the same from batch to batch.

  The Story of American Beer

  Like the story of civilization itself, beer is at the very beginning of America’s story too. The diary of William Bradford, on board the Mayflower, includes the oft-repeated entry that the Pilgrims “could not take time for further search or consideration; our victuals being much spent, especially our beer.” It’s not quite the barnburner it’s often made out to be, but it still shows the importance of beer to the earliest immigrant Americans. That diary entry was written almost a month after the Mayflower dropped anchor, as the crew and colonists were searching for a suitable spot to build their settlement.

  There was still beer on the ship, but it belonged to the crew. And they weren’t going to give it to the colonists, no matter how thirsty Bradford and his companions were, because the crew members needed it for the return trip back to England. After all, they were just dropping off the colonists. Food and other supplies were starting to run low, and the search for a place to build a settlement had turned up two possibilities. With passengers dying from the cold and disease, it made sense to just pick one and start building the new colony.

  As more and more Europeans came to our shores, creating more colonies up and down the Atlantic Seaboard, they continued to drink alcohol, in part for the same reasons that their ancestors did—it was still safer than drinking the water. But for a long time, most of the beer consumed was imported from England and the rest of Europe. That was true even as the United States became an independent nation.

  Our first president, George Washington, was a beer lover. His favorite style was porter. He even had a favorite porter maker, Philadelphia brewer Robert Hare. In a letter to Hare, Washington’s aide Tobias Lear asked him to send porter to Washington: “Will you be so good as to desire Mr. Hare to have if he continues to make the best Porter in Philadelphia 3 gross of his best put up for Mount Vernon? As the President means to visit that place in the recess of Congress and it is probable there will be a large demand for Porter at that time.” In 1737, Washington made a diary entry explaining in detail how to make small beer, prompting some historians to believe he was a homebrewer as well.

  Washington seems to have presaged modern notions of buying local when he wrote the following to Lafayette in 1789: “We have already been too long subject to British Prejudices. I use no porter or cheese in my family, but that which is made in America.”

  Our third president and the man who wrote the Declaration of Independence, Thomas Jefferson, also took to homebrewing on his estate, Monticello, after he retired from political life. Before that, his wife, Martha, brewed 15-gallon batches every two weeks on their Virginia estate. In his seventies, Jefferson hired English brewer Joseph Miller, and the pair built a dedicated brewing room and beer cellar at Monticello, where he malted his own grain and grew hops. Jefferson bottled most of his beer and sealed the bottles with corks.

  During his term of office, James Madison, our fourth president and the man most responsible for the U.S. Constitution, tried to get a government-run national brewery started and proposed a new cabinet post, secretary of beer, to promote a domestic beer industry. Madison also enacted the Tariff Act of 1789, which he hoped would give the advantage to American brewers, encouraging “the manufacture of beer in every State in the Union.”

  Up until the mid-nineteenth century, cider was the most popular alcoholic drink in the United States, but beginning in the 1840s, that finally began to change. In Europe, the first pilsners had taken the continent by storm, and in no time they made their way to our shores. A wave of German and central European immigration brought with it brewers seeing an opportunity in the promise of a better life that people saw in American idealism.

  In Philadelphia, a brewer named John Wagner became the first to brew German-style lagers in the States during this time. But this type of beer spread not just in Europe and the rest of the world, but throughout virtually every town in America too. Pilsners, and newer styles based on them, are still the most popular kinds of beer made the world over.

  When the Civil War began, the North needed money to fight the Southern states. Up until that time, there had been no federal income tax in the United States, and for the first time people had to start paying taxes to fund the war. But it proved not to be enough, and six months into the war, Congress began levying excise taxes on a number of goods, including beer, distilled spirits, cotton, tobacco, carriages (the automobiles of the day), yachts, pool tables, and even playing cards. Lincoln signed the new taxes into law July 1, 1862, and they took effect that September.

  Lincoln is also responsible for one my favorite quotes by a politician. “I am a firm believer in the people,” he said. “If given the truth, they can be depended upon to meet any national crisis. The great point is to bring them the real facts, and beer.” After the Civil War ended, most of the wartime taxes were rescinded, but the rising temperance movement helped keep the taxes on alcohol and tobacco in place.

  This was also the golden age of brewing in America. The industrial revolution saw new brewing technologies that made it easier, and cheaper, to make beer in larger quantities, and nearly every town had at least one brewery. At its peak, around 1873, there were 4,131 breweries dotting the American landscape. As a result of a number of factors, however, the number of breweries began to decrease. Some merged, while others were bought by bigger, more successful rivals. Just forty-five years later, only about one-quarter the number of breweries remained. A year after the ratification of the 18th Amendment in 1919, all brewing came to a sudden halt when the national experiment known as Prohibition began on January 17, 1920. For the next thirteen years, America went dry.

  Well, not exactly. Even though Prohibition made beer illegal, many wealthy Americans stockpiled alcohol before it took effect, and that included several presidents. Woodrow Wilson took his private stash of alcohol with him when he left office, and the next president, Warren G. Harding, moved his own collection of booze with him to the White House when he moved in. While Harding, who was known for all-night poker games, continued to drink in the White House along with his political allies, he was responsible for laws making it tougher for the average citizen to have a beer.

  As time wore on, Prohibition proved increasingly unpopular, especially in big cities, and the violence that accompanied it, along with the Great Depression, which began in 1929, made it a failed social experiment. When Franklin Delano Roosevelt ran for president in 1932, he campaigned on a promise to end Prohibition, using “Happy Days Are Here Again” as his campaign song. He kept that promise, signing the Cullen-Harrison Act in March 1933, amending the Volstead Act and allowing 3.2% ABW/4% ABV beer to be brewed and served beginning on April 7, 1933, nine months before the 21st Amendment finally repealed it. When he signed the act, he is reported to have said, “I think this would be a good time for a beer.” And the very next day he got his wish, when Anheuser-Busch sent a team of Clydesdales to deliver a case of Budweiser to FDR at the White House.

  Only a fraction of the breweries that were operating before Prohibition, less than 800, reopened when it was repealed in 1933. Of those that successfully started brewing again, only a relatively small percentage managed to remain open for very long. As a result, by 1950 there were just over 400 left, and that number continued to plummet. Postwar America also saw changes to the way businesses operated, as local ones were overshadowed by national companies able to advertise on the newfangled television networks that brought their messages into millions of homes across the country. Coupled with the newly built interstate highway, which allowed efficient shipping of goods to all points on the map, the bigger national breweries continued swallowing up their smaller regional rivals. By 1960 the number of breweries had dropped to around 230, and in 1983 the brewing industry reached its nadir, with a mere 80 breweries still open, owned by just 51 independent companies.

  After Prohibition, making wine at home became legal again but homebrewing remained illegal, supposedly due to an inadvertent omission. But it took another forty-five years to correct that “typo.” And it was in part thanks to our thirty-ninth president, Jimmy Carter. In late 1978, he signed HR 1337 into law, which included an amendment by California senator Alan Cranston authorizing adults to legally brew in the home. Legalizing homebrewing had a profound effect on brewing, because so many homebrewers went on to become commercial brewers, starting hundreds, if not thousands, of craft breweries—enough that we can even forgive President Carter’s brother for Billy Beer.

  California’s Beer Legacy

  In California, the local Native Americans who lived here before European settlers arrived had their own long tradition of fermented beverages, notably using maize (corn) and other local ingredients. But these early unhopped beers had more in common with the ancient Sumerian beers than the modern beers we’re familiar with.

  The modern history of California beer starts with the gold rush, which really jump-started brewing on the West Coast, most notably in San Francisco. After the gold rush began at Sutter’s Mill back in 1849, San Francisco’s population soared as thousands poured into the city, most of them thirsty. As a result, dozens of breweries sprang up in the years that followed.

  The earliest breweries in California were ale brewers. The first is believed to have been the A. Schuppert Brewery, opened in 1849 at the corner of Jackson and Stockton Streets in San Francisco. The second was most likely Hartmann & Scherrer, founded in 1851 by John Joseph Hartmann. Located in San Jose, it was a very small brewery and is reported to have brewed just 14 barrels of Steam beer in their first year, though by around 1880 that had increased to a yearly output of 14,000 barrels. By September 14, 1874, there were enough California brewers that they banded together and formed the Brewers Protective Association in San Francisco.

  The first malting house was opened in 1853 by Thomas Lee, who emigrated from England. It was located in San Francisco, where shortly thereafter the same year, a second malthouse was opened by Thomas Andrew. A few years later, in 1857, Herman Zwieg opened a third malthouse on Rich Street, near South Park, eventually buying out Lee’s business.

  The first lager brewed in California was not made in San Francisco, but far from there, in the Sierra Nevada. The town of Boca was located in northeast California, roughly six and a half miles from Truckee. In 1880, it had a population of around two hundred people, though today it’s a ghost town. The Boca Brewery was founded in 1875 and closed in 1892, four years before the Anchor Brewery opened. Boca was the only lager brewery in California until 1882, when Fredericksburg Brewery, in San Jose, added a lager brewing facility. Around this same time, the first lager brewery in San Francisco, the Wieland Brewery, also opened.

  The modern era of brewing in California, and craft brewing generally, began on September 24, 1965. On that day, Fritz Maytag bought 51 percent of the Anchor Brewery in San Francisco and forever changed the course of beer in America. For a full account of Anchor’s legacy, see “A word about … Anchor Brewing, America’s Original Craft Brewer,” on page 57.

  By the 1970s, just a small number of breweries were left in the United States, and except for Anchor and a few others, almost all of them were making very similar light industrial lagers. Most American beer tasted the same, no matter where you bought it or what brewery had brewed it. Brewers were competing on brand image, not taste or flavor. As a result, there was little diversity in the beers offered by the remaining breweries. The rest of California, and indeed most of the country, was a barren beer wasteland.

  But then something happened.

  What happened next, or why, is a subject that will undoubtedly vex historians for years to come. Many theories abound. Some say that as air travel became cheaper, many more Americans traveled abroad, discovering that not all beer tasted the same. They returned with a desire to drink these exotic, flavorful beers but were hard-pressed to find them at home. Similarly, many people serving in the military around the globe found the same thing, as they sampled the local beers wherever their duty stations were located. Still others point to the rise of “California cuisine” and the importance it placed on local, fresh ingredients in food. It was a small step from such artisanal food to craft beer, as it laid the foundation for changing tastes.

  Homebrewing was finally legalized in 1978, although the hobby had been growing underground for many years. It was the most passionate homebrewing hobbyists who worked behind the scenes to legitimize their brewing passions and make it legal again to brew beer at home. Not surprisingly, homebrewers wanted to make beers that were different from what they could buy at the local store or bar.

  Whatever the reason, the time was almost right, as the next big event in craft-brewing history took place in the town of Sonoma, right in the heart of wine country, in 1976. That was the year naval veteran Jack McAuliffe, an engineer by trade, incorporated the New Albion Brewery, America’s first modern microbrewery, built from scratch in a small corrugated tin building. The following year, New Albion was selling three different kinds of ale. For the full story of New Albion Brewery, see “A word about … New Albion, America’s First Modern Microbrewery,” on page 120. Sadly, New Albion was ahead of its time, and McAuliffe was unable to persuade any bank to fund his growth so he could take the brewery to the next level. He simply couldn’t get any lenders to understand what he was trying to do, so by 1983 he was out of business.

  Inspired by what both Anchor and New Albion had done, however, brewers began to open small breweries at an increasingly rapid pace in the 1980s, and people began to take notice. The press started writing about the novelty of small and local breweries, as if it were the strangest thing they’d ever encountered. Thanks to these pioneers, the nascent craft beer industry began to gather steam (beer).

  Out of the ashes of New Albion rose what is today one of California’s largest craft breweries. Jack McAuliffe’s assistant brewer Don Barkley bought the equipment and cofounded Mendocino Brewing Company. When it opened, it was the second brewpub in America, a new type of brewery restaurant that had debuted the previous year in Washington State. Over the next few years, two more California brewpubs opened their doors: Buffalo Bill’s in Hayward opened in September 1984, and Berkley’s Triple Rock Brewery & Alehouse began brewing in 1985, opening early the following year. Thus of the first five brewpubs in the United States, three of them were in California.

  A little farther north, Chico homebrew shop owner Ken Grossman also dreamed of opening his own small brewery. Inspired by both Anchor and New Albion, Grossman took welding lessons at the local community college so he could build his own brewery. He opened Sierra Nevada Brewing Company in 1980, and his Sierra Nevada Pale Ale created a brand new beer style, American-style pale ale, breaking from the English pale ale it was based on. It became one of the microbrewery revolution’s early success stories, and today Sierra Nevada is one of the largest craft breweries not only in California, but in the entire country.

  From those humble beginnings, small California breweries continued to open, first concentrated in the north but spreading throughout the state. As of the end of 2012, at least 350 breweries were making beer in California, with another 100 or more in various stages of planning, meaning that there will almost certainly be 400 California breweries very soon and possibly as many as 500 or 600 in a few short years.

  Of the 50 largest craft breweries in the United States, 12 are located in California, meaning that 24 percent, or nearly a quarter, of the country’s largest craft breweries are California businesses. Sierra Nevada is the second-largest craft brewery in the nation, followed by Lagunitas (9), Stone (11), Anchor (22), Firestone Walker (23), BJs Restaurant & Brewery brewpub chain (33), Bear Republic (35), Lost Coast Brewery (36), North Coast (38), Gordon Biersch production brewery (40), Karl Strauss Breweries (44), and Anderson Valley (50). Eight of these are in Northern California.

  Nationwide, craft beer represents around 6.5 percent of the total beer market, but in California, its share is nearly 13 percent, twice the national average. And it’s not just a matter of quantity, but quality too. Each year, California brings home more medals from the Great American Beer Festival than any other state. At the biennial World Beer Cup in 2012, fifty-four countries entered almost four thousand beers in ninety-five separate categories. In that competition, California breweries won fifty-five medals, more than any other state—and any other nation.

  California may be the Golden State, founded upon gold deposits discovered in 1849, but today liquid gold—copper-colored ales and golden-hued lagers—may be its most important treasure. California gave birth to American craft beer, an entire new industry that has made the United States the envy of the brewing world.

  Breweries vs. Brewpubs

  Though there are shades of gray, understanding the difference between breweries and brewpubs is fairly simple. Breweries, often called production breweries, are places that brew all, or at least the majority, of their beer to sell somewhere else. They package it, in kegs, bottles, or cans, and most often sell it through a distributor that sells it to a retailer—a bar, restaurant, or store—so that you, the consumer, can buy it.

  Brewpubs, on the other hand, make their beer to be sold right where they brew it. They almost always have a restaurant too, so that you can get a meal and have their beer with the food they serve. They also sometimes sell some of the beer to go, either in growlers or occasionally in conventional packages like bottles or cans. If they start selling more than a certain amount of packaged beer to go, then their status usually changes and they’ll be considered a production brewery.

  While most brewpubs are the same or similar, there are different kinds of production breweries. They may differ in size, how the business is organized, or where they do the actual brewing. All you really need to know is the two basic types, but to learn more about the numerous kinds of breweries, see “Brewery Types” in the Glossary at the back of this book.

  
My Love Affair with Beer

  I grew up in what I nostalgically refer to as “Dutch Wonderland,” an area in rural eastern Pennsylvania settled by German-speaking immigrants and known for its Pennsylvania Dutch heritage (the “Dutch” is an anglicized corruption of Deutsch, meaning German). That German heritage brought with it a thirst for lagers, and when I was a child, the area was dotted with numerous regional breweries.

  My hometown brewery made Reading Premium Ale, “the friendly beer for modern people,” but closed in 1976, when I was a junior in high school, as eventually did most of the beer brands of my childhood, although nearby Yuengling Brewery, which opened in 1829, remains the oldest brewery in America. The one thing they all had in common was that they made very similar-tasting beers.

  But after high school, I joined the U.S. Army and was stationed in New York City, playing sax and clarinet in a military band. It was there that I also discovered that not all beer was the same, as New York in the late seventies was home to a burgeoning market for imported beers.

  It was thirty-five years ago that I parted the velvet curtain, designed to keep out sunlight and sound, and walked into a dark jazz club in New York City’s Greenwich Village. As we listened to some smoldering live music, my friends and I ordered the cheese plate and looked over the beer menu. None of the usual lagers I’d grown up on were listed, only then-unknown imported beers like Bass Ale, Guinness, and Pilsner Urquell. I took my first sip of Bass and my life has never been the same. I was hooked.

  From that moment until today, I’ve been on a journey of discovery that I suspect will never end. There will always be another brewery to explore or festival to attend, where I’ll find a new beer to enjoy and a meal to pair it with. As my knowledge and appreciation of beer have grown, I’ve found that beer is best when it’s shared, and happily, I’ll be sharing some beer and breweries with you in the pages of this book.

  I left the East Coast for California just before the microbreweries took root there, and just as things were getting interesting in the West, arriving in the Bay Area in 1985. So in 1987, when my grandfather’s nephew’s wife, Carol Stoudt, opened the first microbrewery in Pennsylvania, I’d already been living in the Bay Area for two years, watching the craft beer scene grow from the seedlings sown by Anchor Brewery and New Albion into the vibrant community it is today.

  I began homebrewing and hosting tasting parties in my home to educate myself and my friends about craft beer. In the summer of 1991, I visited more than five hundred bars in the South Bay, which resulted in my first book, The Bars of Santa Clara County: A Beer Drinker’s Guide to Silicon Valley. A few years later I became the beer buyer for the local chain Beverages & More. I left BevMo in 2001, when my son Porter was born, to be the general manager of the Celebrator Beer News, the local brewspaper published in Northern California for the past twenty-five years by Tom Dalldorf. But within a few years, Porter was diagnosed as autistic, and I quit my full-time job to stay home with him and began working as a freelance beer writer and publishing my beer blog, the Brookston Beer Bulletin.

  Since then I’ve taken brewing classes at the University of California’s Davis campus and attended Hop School in Yakima, Washington, where 70 percent of all American hops are grown. I’ve been a beer judge at small and large events on three continents, including the Toronado Barleywine Festival, the Great American Beer Festival, the Great British Beer Festival, the World Beer Cup, and the World Beer Awards. I’ve published features and columns in almost any beer magazine you can name, and I’ve been interviewed about beer on radio, podcast, television, and film. I’ve contributed to such beer books as 1001 Beers You Must Try before You Die and The Oxford Companion to Beer. I also helped cofound and organize SF Beer Week, during which hundreds of beer events take place over ten days every February.

  But despite my two-plus decades writing about beer and working in the beer community, one my favorite things to do has remained unchanged: I love the simple pleasure of visiting a brewery and drinking its beer, listening to the brewer talking reverently about how and why he made each beer. There’s nothing quite like sampling beer at the source, seeing the gleaming copper and stainless steel brewing equipment. I take hundreds of photos at breweries and generally refer to the resulting pictures as “brewery porn.” My goal with this book was to capture my passion for beer and brewing and provide the tools for you to make your own pilgrimages.

  How to Use This Book

  With so many breweries to visit, I tried to provide the information you’ll need while at the same time using the space as economically as possible, preferring it to be information-rich with Spartan design.

  For each brewery, you’ll find the most important information at the top: the name, address, phone number, and website, along with the Twitter and Facebook names, if it has them. Following that is my take on the brewery, impressions of the place, the experience you’re likely to have there. Some descriptions include an overview of the brewery’s history, while others are so new they’re just starting to write their stories. But each essay provides a different take on each brewery, since each brewery is different, with a goal of trying to entertain as well as inform.

  Lastly, for each brewery there’s a long list of general information that includes the following:

  Opening: When it opened, in case you want to celebrate the anniversary.

  Type: Is it a brewpub or a production brewery or something else? One thing to keep in mind, though, is that for the several brewing companies that have their beer contracted or make it at another brewery that they either share or rent, the information about the brewery will refer you to the listing for the host brewery.

  Owners: Who’s responsible for the company.

  Brewer: Who actually makes the beer. Sometimes the owner and brewer are the same person, but sometimes they’re not.

  Guild membership: Guilds are trade association of breweries that are created to support one another, promote beer in their area, and also lobby for favorable treatment and reasonable laws governing their industry. In addition to the Brewers Association and other national trade associations, most states have their own guilds, and California is no exception. Because California is so large, at least six guilds operate in the state, of which four cover the region of Northern California. The California Craft Brewers Association (CCBA) includes craft breweries throughout the entire state; the San Francisco Brewers Guild (SFBG) includes breweries in the city and county of San Francisco; the Bay Brewers Guild (BBG) includes breweries in the South Bay, from Santa Clara to Monterey County; and the Northern California Brewers Guild (NCBG) is for breweries that are generally in the northern part of the state, starting in the Bay Area. In addition, many breweries are members of the Brewers Association (BA), which is a national trade organization headquartered in Boulder, Colorado. The BA is also the organization that hosts the Great American Beer Festival (GABF) and the World Beer Cup.

  System: For true beer geeks and “brewery porn” (my term for photos of brewing equipment) fans, this is the size and type of brewing equipment, as well as who manufactured it, followed by the brewery’s annual capacity, which is the maximum amount of beer it could brew in one year.

  Annual production: This is how much beer the brewery makes each year, expressed in barrels (1 barrel = 31 gallons). It’s usually the previous year’s production, however, and most breweries make more beer year after year.

  Tours: If and when the brewery offers tours, and information about reservations so you can plan your visit in advance.

  Hours: When is the brewery open? This is to ensure that you don’t find yourself staring at a locked door with no beer in sight.

  Food: Many breweries also offer food to go with their beer, from simple snacks to full menus. This gives you some insight into the type and quantity of food the brewery offers and often includes how good the french fries are, simply because I’m obsessed with potatoes.

  Extras: Many breweries have special events or other unusual features. If they do, this is where you’ll find out about them. This is essentially a catchall of any other information that may make your visit more pleasurable. Are kids allowed? Does the brewery allow cigar smoking? Is there an outdoor patio? Questions of this nature will be answered here before you even thought to ask them.

  Gift shop: Does the brewery sell merchandise with its logo on it or beer to go or other tchotchkes?

  Around the edges and in sidebars, you’ll also be able to find the following:

  Beers brewed: These are the beers that the brewery makes year-round, along with the regular seasonal beers it produces at special times throughout the year.

  The Pick: With so many beers, it’s often difficult to know where to start or what to drink. The Pick is my suggestion for you. It’s usually my favorite beer the brewery makes.

  How This Book Is Divided Geographically

  California is a big state; really big. Only Alaska and Texas are bigger, but in terms of the number of breweries, the Golden State is unrivaled. As this book was going to press, over 325 California breweries were pumping out beer, more than any other state by a wide margin, with the next closest state having only approximately half our number. Because of the large number of breweries, for the purposes of this series, the state has been split into two roughly equal halves, at least in terms of breweries. The dividing line goes across the middle of the state, from the Monterey Bay to the Nevada border. This book on Northern California covers the region from Santa Cruz to the northern border with Oregon.

  Even with the state divided roughly in half, Northern California is pretty big. The whole area covered in this book is slightly larger than the entire state of Washington, with around the same number of people as Pennsylvania. California contains fifty-eight counties, but these are not of equal size by any stretch of the imagination. Therefore, as defined for the purposes of this book, Northern California contains forty-one counties, with the remaining seventeen in the south, including the largest counties in the southeastern part of the state.

  Within each chapter, breweries are further grouped into nine distinct areas in such a way as to benefit the traveler, encompassing regions like the High Sierras and the Central Valley North. By far, most of Northern California’s breweries are clustered in and around the San Francisco Bay Area, but other pockets of breweries can be found in cities like the state capital, Sacramento. In more remote and mountainous areas, the breweries are as spread out as the landscape, and I’ve endeavored to group them in a way that makes the most sense.

   

  BREWERY LOCATIONS
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9  
      	
Ale Industries

    

    
      	
33  
      	Alibi Ale Works
    

    
      	
1  
      	Almanac Beer Company
    

    
      	
2  
      	Altamont Beer Works
    

    
      	
25  
      	American River Brewing Company
    

    
      	
1  
      	Anchor Brewing Company
    

    
      	
13  
      	Anderson Valley Brewing Company
    

    
      	
27  
      	Anheuser-Busch Fairfield Brewery
    

    
      	
6  
      	Armstrong Brewing Company
    

    
      	
6  
      	Ass Kisser Ales
    

    
      	
33  
      	Auburn Alehouse
    

  

  
    
      	
2  
      	Baeltane Brewing
    

    
      	
1  
      	Barrel Head Brewhouse
    

    
      	
1  
      	The Beach Chalet Brewery & Restaurant
    

    
      	
4  
      	Bear Republic Brewing Company
    

    
      	
29  
      	Berryessa Brewing Company
    

    
      	
8  
      	Bison Brewing
    

    
      	
9  
      	Black Diamond Brewing Company
    

    
      	
29  
      	Black Dragon Brewery
    

    
      	
27  
      	Blue Frog Grog & Grill
    

    
      	
7  
      	Boulder Creek Brewery and Café
    

    
      	
25  
      	Bradley’s Brewing Company
    

    
      	
31  
      	The Brewery at Lake Tahoe
    

    
      	
18  
      	The Brewing Lair
    

    
      	
2  
      	Broken Drum Brewery & Wood Grill
    

    
      	
8  
      	Buffalo Bill’s Brewery
    

  

  
    
      	
9  
      	Calicraft Brewing Company
    

    
      	
3  
      	Calistoga Inn Restaurant & Brewery
    

    
      	
6  
      	Campbell Brewing Company
    

    
      	
1  
      	Cellarmaker Brewing Company
    

    
      	
1  
      	Cervecería de MateVeza
    

    
      	
39  
      	Chappell Brewery
    

    
      	
27  
      	Chau Tien and BeerGuy of America, Inc.
    

  

  
    
      	
4  
      	Dempsey’s Restaurant & Brewery
    

    
      	
5  
      	Devil’s Canyon Brewing Company
    

    
      	
7  
      	Discretion Brewing
    

    
      	
4  
      	Divine Brewing Company
    

    
      	
3  
      	Downtown Joe’s Brewery & Restaurant
    

    
      	
8  
      	Drake’s Brewing
    

    
      	
20  
      	Dunsmuir Brewery Works
    

    
      	
28  
      	Dust Bowl Brewing Company
    

    
      	
8  
      	Dying Vines
    

  

  
    
      	
11  
      	Eel River Brewing Company
    

    
      	
9  
      	E. J. Phair Brewing Company
    

    
      	
9  
      	Elevation 66 Brewing Company
    

    
      	
6  
      	El Toro Brewing Company
    

    
      	
20  
      	Etna Brewing Company
    

  

  
    
      	
8  
      	Faction Brewing
    

    
      	
6  
      	Faultline Brewing Company
    

    
      	
14  
      	Feather Falls Casino Brewing Company
    

    
      	
14  
      	Feather River Brewing Company
    

    
      	
32  
      	FiftyFifty Brewing Company
    

    
      	
6  
      	FireHouse Grill & Brewery
    

    
      	
5  
      	Freewheel Brewing Company
    

  

  
    
      	
31  
      	Gold Hill Vineyard & Brewery
    

    
      	
8  
      	Golden Gate Brewing Company
    

    
      	
6  
      	Gordon Biersch Brewery Restaurant
    

    
      	
6  
      	Gordon Biersch Brewing Company
    

    
      	
19  
      	Great Sex Brewing Company
    

  

  
    
      	
5  
      	Half Moon Bay Brewing Company
    

    
      	
4  
      	Healdsburg Beer Company
    

    
      	
4  
      	HenHouse Brewing Company
    

    
      	
27  
      	Heretic Brewing Company
    

    
      	
6  
      	Hermitage Brewing Company
    

    
      	
8  
      	High Water Brewing
    

    
      	
5  
      	Highway 1 Brewing Company
    

    
      	
25  
      	Hoppy Brewing Company
    

    
      	
11  
      	Humboldt Regeneration Community Supported Brewery & Farm
    

  

  
    
      	
2  
      	Iron Springs Pub & Brewery
    

  

  
    
      	
9  
      	Jack’s Brewing Company
    

    
      	
31  
      	Jack Russell Farm Brewery & Winery
    

    
      	
8  
      	JP DasBrew
    

  

  
    
      	
12  
      	Kelsey Creek Brewing
    

    
      	
33  
      	Knee Deep Brewing Company
    

  

  
    
      	
4  
      	Lagunitas Brewing Company
    

    
      	
16  
      	Lassen Ale Works at the Pioneer Saloon
    

    
      	
33  
      	Lazy Daze Brewery
    

    
      	
8  
      	Linden Street Brewery
    

    
      	
25  
      	Lockdown Brewing Company
    

    
      	
26  
      	Lodi Beer Company
    

  

  
    
      	
33  
      	
Loomis Basin Brewing Company

    

    
      	
6  
      	Los Gatos Brewing Company
    

    
      	
11  
      	Lost Coast Brewery & Café
    

    
      	
2  
      	Lucky Hand
    

  

  
    
      	
11  
      	Mad River Brewing Company
    

    
      	
1  
      	Magnolia Gastropub & Brewery
    

    
      	
40  
      	Mammoth Brewing Company
    

    
      	
2  
      	Marin Brewing Company
    

    
      	
5  
      	Mavericks Beer Company
    

    
      	
13  
      	Mendocino Brewing Company
    

    
      	
2  
      	Mill Valley Beerworks
    

    
      	
4  
      	Moonlight Brewing Company
    

    
      	
20  
      	Mt. Shasta Brewing Company
    

    
      	
2  
      	Moylan’s Brewery and Restaurant
    

  

  
    
      	
3  
      	Napa Smith Brewery
    

    
      	
25  
      	New Helvetia Brewing Company
    

    
      	
13  
      	North Coast Brewing Company
    

  

  
    
      	
8  
      	Oakland Brewing Company
    

    
      	
32  
      	Ol’ Republic Brewery
    

    
      	
31  
      	Old Hangtown Beer Works
    

    
      	
4  
      	Old Redwood Brewing Company
    

    
      	
101  
      	101 North Brewing Company
    

  

  
    
      	
1  
      	Pacific Brewing Laboratory
    

    
      	
8  
      	Pacific Coast Brewing Company
    

    
      	
6  
      	Palo Alto Brewing Company
    

    
      	
4  
      	Petaluma Hills Brewing Company
    

    
      	
1  
      	Pine Street Brewery
    

    
      	
2  
      	Pizza Orgasmica & Brewing Company
    

    
      	
31  
      	Placerville Brewing Company
    

    
      	
8  
      	Pleasanton Main Street Brewery
    

    
      	
39  
      	Prospectors Brewing Company
    

    
      	
8  
      	Pyramid Alehouse, Brewery & Restaurant
    

  

  
    
      	
8  
      	The Rare Barrel
    

    
      	
6  
      	Red Branch Brewing Company (Rabbit’s Foot Meadery)
    

    
      	
11  
      	Redwood Curtain Brewing Company
    

    
      	
25  
      	River City Brewing Company
    

    
      	
6  
      	Rock Bottom Restaurant & Brewery
    

    
      	
33  
      	Roseville Brewing Company
    

    
      	
25  
      	Rubicon Brewing Company
    

    
      	
25  
      	Ruhstaller Beer
    

    
      	
4  
      	Russian River Brewing Company
    

    
      	
4  
      	Ruth McGowan’s Brewpub
    

  

  
    
      	
7  
      	Santa Cruz Ale Works
    

    
      	
7  
      	Santa Cruz Mountain Brewing
    

    
      	
7  
      	Sante Adairius Rustic Ales
    

    
      	
9  
      	Schooner’s Grille and Brewery
    

    
      	
9  
      	Schubros Brewery
    

    
      	
7  
      	Seabright Brewery
    

    
      	
1  
      	Shmaltz Brewing Company
    

    
      	
14  
      	Sierra Nevada Brewing Company
    

    
      	
11  
      	Six Rivers Brewery
    

    
      	
38  
      	Snowshoe Brewing Company
    

    
      	
1  
      	Social Kitchen & Brewery
    

    
      	
4  
      	Sonoma Springs Brewing Company
    

    
      	
1  
      	Southern Pacific Brewing
    

    
      	
1  
      	Southpaw BBQ & Southern Cooking
    

    
      	
1  
      	Speakeasy Ales & Lagers
    

    
      	
5  
      	Steelhead Brewing Company
    

    
      	
4  
      	St. Florian’s Brewery
    

    
      	
28  
      	St. Stan’s Brewing Company
    

    
      	
31  
      	Stateline Brewery & Restaurant
    

    
      	
6  
      	Strike Brewing Company
    

    
      	
4  
      	Stumptown Brewery
    

    
      	
29  
      	Sudwerk Privatbrauerei Hübsch
    

    
      	
35  
      	Sutter Buttes Brewing
    

  

  
    
      	
33 32  
      	Tahoe Mountain Brewing Company
    

    
      	
4  
      	Third Street Aleworks
    

    
      	
1  
      	Thirsty Bear Brewing Company
    

    
      	
6  
      	Tied House Brewery & Café
    

    
      	
25  
      	Track 7 Brewing Company
    

    
      	
8  
      	Triple Rock Brewery & Alehouse
    

    
      	
1  
      	Triple Voodoo Brewing
    

    
      	
8  
      	Trumer Brauerei
    

    
      	
25  
      	Twelve Rounds Brewing Company
    

    
      	
1  
      	21st Amendment Brewery & Restaurant
    

  

  
    
      	
13  
      	Ukiah Brewing Company & Restaurant
    

    
      	
7  
      	Uncommon Brewers
    

  

  
    
      	
4  
      	Warped Brewing Company
    

    
      	
14  
      	Western Pacific Brewing & Dining
    

    
      	
19  
      	Wildcard Brewing Company
    

    
      	
8  
      	Working Man Brewing Company
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  San Francisco is unique in that it is both a city and a county. Also known as the City by the Bay, it was built on forty-three hills surrounding the world’s largest landlocked harbor. It was founded in 1776 and its original name, Yerba Buena, means “good herb” or “good grass.” The city was incorporated in 1850, the year after the California gold rush that gave the local football team its name—the 49ers. The other effect of the gold rush, besides the rapid growth of breweries, was that the city rapidly emerged as the West Coast’s largest city at that time.

  The gold rush made San Francisco a gateway city, and the population exploded, bringing with it a desire for another type of gold, liquid gold—beer. Thirsty prospectors and newly mined riches created a demand for beer, and a number of breweries were built in the city. By 1896, San Francisco had more than two dozen breweries, one of which was Anchor Brewery. Between the gold rush and the 1906 earthquake, nearly seventy breweries opened and closed. The physical devastation of the earthquake followed by the financial devastation of Prohibition took its toll, and after 1933, only thirteen breweries operated in San Francisco. Of these, only Anchor survives to the present.

  Because the city’s physical size is fixed, growth is confined to building up or finding creative uses for what land there is available. The city is only about 70 percent of the size of Washington, D.C. There are, however, almost as many people packed into that space as in the entire state of South Dakota.

  San Francisco is undoubtedly the most famous city in Northern California and a worldwide tourist destination. It’s the thirty-fifth most visited city in the world, and the sixth in the United States. There are countless things to do and see in the city, from visiting its many unique neighborhoods to its famous tourist attractions, including Alcatraz, Fisherman’s Wharf, Coit Tower, the Transamerica Building, Golden Gate Bridge, and Lombard Street, billed as “the world’s crookedest street.” There’s a lot to see and do in Golden Gate Park, from playing Frisbee golf to watching the buffalo roam, and the city has several world-class art museums, as well as numerous history, heritage, and cultural museums.

  San Francisco’s liberal reputation is well deserved, and you should keep an open mind when visiting. You won’t be in Kansas, or wherever you came from, anymore. Luckily, unlike most of the rest of the state, the city is easy to get around in without a car. In addition to buses, you’ll also find Muni Trains and BART, the Bay Area Rapid Transit, which can get you to many places within the city and beyond, taking passengers to many destinations in the East Bay and parts of the South Bay along the peninsula. You can also ride a cable car if you don’t mind waiting in long lines.

  Despite its space limitations, the city also boasts a large and growing concentration of breweries, beer bars, and restaurants. There is nightlife to spare. San Francisco is simply one of the best places in the nation to eat, drink, and play.

  

   

  
Almanac Beer Company
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  2325 Third Street, Suite 202, San Francisco, CA 94107

  415-992-3438 • www.almanacbeer.com


  Twitter @almanacbeer • Facebook.com/almanacbeer


  When I first met Jesse Friedman, he was a blogger and homebrewer. His blog, Beer & Nosh, focused on food and beer equally and included beautiful photography and write-ups of his experiences. At the same time, he was continuing to brew at home and was hatching a plan that eventually became the Almanac Beer Company, founded with Damian Fagan, who manages the nonbrewing part of the business, including the graphic design and day-to-day business operations.

  It’s a high-concept idea, but one that nestles beautifully in the food-centric, organic, locavore world of San Francisco cuisine. With their great slogans like “Farm to Barrel” and “Beer Is Agriculture,” you immediately know what the plan is. Jesse and Damian strive to use as many local ingredients as possible and to bring back seasonality in their beers. Before technology and refrigeration, all food was dependent on the growing season. It seems almost quaint now, but it wasn’t long ago that you couldn’t get certain fruits or vegetables when they were out of season.

  Back then, you consulted your almanac to know when to plant and when to harvest. Almanac Beer is using the same approach to make seasonal beers that reflect and use ingredients from each season. Since each is different, I can only tell you some of the beers they’ve made so far. Their first release used four different types of blackberries from the Sebastopol Berry Farm in Sonoma County and was aged in oak red wine barrels for nearly a year. The base beer was a Belgian-style golden ale brewed with Citra hops and refermented in the bottle. A second offering, the Winter Wit, used fresh local oranges from Hamada Farms in Kingsburg and, as with all of their beers, involved the farmer in the process of selection. They chose three types—navel, cara cara, and blood oranges—and also used ginger root from a Morgan Hill nursery. Each beer is then aged in wooden barrels and bottle-conditioned.

  So no matter what season it is, Almanac Beer will have at least one beer available that was designed specifically for that time of year, though if you’re lucky there may also be some older vintages still left over from previous seasons. But since no two will be alike, there’s always something new to try, season after season. It’s a small-batch concept that works, in part at least, because they can keep costs down by renting a brewery to make their beer. Beer that’s aged is generally more expensive to make because of the time that it sits, maturing and fermenting into its full potential. It’s the reason hundred-year-old whiskey costs more than the ten-year-old stuff. So while many may balk at a purchasing a single bottle of beer for $15 to $20, the time and effort put into most barrel-aged beers actually makes them a good value. The harder part for Jesse and Damian will be growing larger and building their own brewery, which is on their list of long-range goals. But with just a couple seasons under their belt, their future looks bright.

  Because of their background with food, they place a special emphasis on how each release will work with a variety of local foods. By borrowing the concept of vintages from the Bay Area’s boutique wine scene, Almanac Beer is a marriage of the best of both worlds. Almanac makes interesting beers season after season that you can taste just once—or at least as many times as you buy a bottle—and then effectively never again. Mark your almanac to remind you when each new release is available.
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    Beers brewed: Year-round: Honey Saison (brewed with honey, ginger, and French oak) and Extra Pale Ale (brewed with mandarins and American oak). Seasonals: The seasonal releases change with each season and harvest. Some of the past special releases included Winter Wit (brewed with oranges and ginger), Farmhouse Pale (dry-hopped saison with plums), and Biere de Mars (brewed with organic fennel).
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    The Pick: It’s particularly tough to pick one Almanac beer because the business model is all about seasonality and making a new beer that fits each season. But they do now offer two year-round beers, both in 12-ounce bottles, which are part of the California Table Beer series. While I prefer the seasonal releases because they’re just so much more adventurous, the pair of regular offerings are also good, consistent, everyday food beers. I lean a little in the direction of the Extra Pale Ale, with just a hint of mandarin orange and light wood character from the oak, which gives the beer a nice something extra.

  

  
    Almanac Beer Company
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    Opened: June 2011.

  

  Type: Gypsy brewery.

  Owners: Jesse Friedman and Damian Fagan.

  Brewer: Jesse Friedman.

  Guild membership: SFBG.

  Packages available: 750-milliliter and draft special releases seasonally; 12-ounce four-packs and kegs year-round.

  Hours: Not open to the public.

  Gift shop: Merchandise is available on the website.

  

   

  
Anchor Brewing Company
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  1705 Mariposa Street, San Francisco, CA 94107

  415-863-8350 • www.anchorbrewing.com


  Twitter @anchorbrewing

  Facebook.com/anchorbrewing

  Anchor is history itself. It’s San Francisco’s only surviving pre-Prohibition brewery and also has the distinction of being America’s first craft brewery. It was craft before craft was cool. If you can only visit one brewery while visiting the Bay Area, this is the one to see. You’ll need to plan ahead, but it will be worth it. The whole brewery has the feel of a working museum.

  Originally opened in 1896, Anchor’s roots go even deeper, back to the beginning of the gold rush in 1849, when German brewer Gottlieb Brekle first arrived in San Francisco with his family in tow. Twenty-two years later, he bought a billiard parlor saloon on Pacific Street that he turned into a brewery in 1871. In 1896, Brekle sold the brewery to Ernst F. Baruth and his son-in-law Otto Schinkel Jr., who renamed it Anchor Brewery. From then until Prohibition closed the brewery in 1920, a series of owners came and went, all making Anchor Steam Beer, one of America’s few original styles of beer. For a full account of this type of beer, see “A word about … Steam Beer” on page 257.

  After Prohibition, like many breweries, Anchor struggled under different owners. It was teetering on the brink of bankruptcy when, in 1965, recent Stanford graduate Fritz Maytag stepped in and rescued the brewery, initially buying 51 percent of the business. To say that Maytag turned around the brewery’s fortunes would be an understatement. To say that he changed the course of brewing in America would not be going too far. For the first six years, Maytag exhaustively researched the history of brewing and steam beer, traveling to England and elsewhere to observe traditional brewing practices firsthand. By 1971, he was ready, and his brewery introduced Anchor Steam Beer in bottles for the first time since before Prohibition. Building on that success, they followed with more beer “firsts” throughout the 1970s. To see more about Anchor’s legacy, see “A word about … Anchor Brewing, America’s Original Craft Brewer” on page 57.

  By the late 1970s, success necessitated a bigger brewery. In 1979, the brewery moved to its present location on Potrero Hill, installing the fifties-built copper Ziemann brewhouse that has become the centerpiece of the brewing operations. The 1937 four-story building had originally been a coffee roastery. It’s a gorgeous old building, both inside and out. Sitting on the corner of Mariposa and De Haro Streets, it’s a majestic sight, with the corner tower reaching to the sky, flagpole on top. Inside, it’s like stepping back in time.

  From the main entrance, you take a flight of stairs to the main brewery floor, where there’s a reception area, a few offices, the taproom bar and museum, and those iconic copper kettles. The open fermenters and the hops room are also on that floor, while the bottling line and fermenters are down one floor. But it’s the taproom where you’ll spend the most time. That’s where you start and end a tour, and where the brewery entertains and hosts events. Inside the taproom, you’ll find breweriana and historic memorabilia on the walls, in display cases, and behind the bar. It’s like a museum where you can have a pint of beer.

  Maytag was also a pioneer in microdistilling, having started making Anchor’s Old Potrero Rye Whiskey, a pot-distilled whiskey using 100 percent rye malt, in 1993. The distillery today makes three different whiskeys: Old Potrero Single Malt 18th Century Style Whiskey, aged in uncharred oak barrels for a minimum of two and a half years; Old Potrero Single Malt 19th Century Style Straight Rye Whiskey, aged in new charred oak barrels for over four and a half years; and Old Potrero Hotalings Single Malt Whiskey, a now seventeen-year-old single-barrel-per-year release. It also makes two gins: Junipero Gin and Genevieve Gin. The distillery is located in the basement of the brewery.

  Curiously, because of the real estate market’s ups and downs, along with the dot-com boom and bust, many companies fled the city over the past few decades, leaving the Anchor Brewery today as the largest manufacturer of any product in San Francisco.

  In 2010, the new era of Anchor began, when Fritz Maytag sold the business to the Griffin Group, a partnership between drinks business veterans Keith Greggor and Tony Foglio. The pair met in the early 1980s while working for International Distillers and Vintners, which later became Diageo, the spirits giant and owner of Guinness. They left Diageo in 1998 to take over Skyy Vodka, building it into a powerhouse brand before selling it to the Campari Group in 2007. Since creating the Griffin Group, they’ve also purchased a minority interest in Scotland’s notorious BrewDog and bought Preiss Imports, a company carrying a dizzying array of spirits along with the distribution rights to two imported beer brands, Cooper’s of Australia and BrewDog.

  Apart from changing the official name to Anchor Brewers & Distillers, the new owners made few changes, especially not to the iconic beer or spirits brands that Anchor has built, although they’ve slowly begun making additions to the lineup. For example, they launched Brekle’s Brown and added the one-off Humming Ale to their seasonal offerings. They also started the Zymaster Series, quarterly draft-only releases created by longtime brewmaster Mark Carpenter. So far, they’ve released two in the series: California Lager, based on the first lager brewed in California, and Mark’s Mild, one of my favorite styles of beer and one of the most underappreciated.

  Brewery president John Dannerbeck, Fritz Maytag’s nephew, has continued in his role, reporting to Greggor, who often works from his home in Marin. Foglio became chairman, while Maytag has continued his involvement as chairman emeritus. Most changes have been on the marketing side, with Anchor adding to the existing sales and marketing force. Anchor has been operating at near capacity for a number of years, so the new owners are also looking for ways to increase their annual output. They installed a new bottling line last year, and other modifications are under way to fit more fermenters in the building so they can brew more beer.

  One thing that’s abundantly clear about the new owners, and especially Keith Greggor since they took over, is that they’re nearly as passionate as Maytag when it comes to the respect they have for the Anchor brand. They’re genuinely excited and humbled at both the prospect and the responsibility of carrying on the legacy of Anchor Brewery. Both Greggor and Foglio have spent their entire careers building brands, so they understand what they have. The future of Anchor Brewery is in good hands, and it will continue to be an exciting brewery to watch.
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    Beers brewed: Year-round: Anchor Steam Beer, Liberty Ale, Anchor Porter, Old Foghorn Barleywine Style Ale, Anchor Small Beer, and Brekle’s Brown. Seasonals: Anchor Bock Beer (January–April), Anchor Summer Beer (April–September), Humming Ale (July–November), and Anchor Christmas Ale, a.k.a. Our Special Ale (November–January). In addition, Anchor also produces quarterly specialty beers under the Zymaster Series name. From time to time, the brewery releases Our Barrel Ale, a blend of three of its beers in 1.5-liter magnums.
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    The Pick: While it’s tempting to pick Anchor’s flagship Steam beer, the first beer I order every time I visit the brewery is Liberty Ale. It’s the first beer I know of to really showcase Cascade hops, and it was also one of the first single-hop beers. It effectively presaged the IPA craze, and I can only imagine how it must have been received in 1974 when it was first released. It has great citrus aromas and flavors, crisp and clean, and great balance throughout. Almost forty years later, it still tastes fresh and delicious.

  

  
    Anchor Brewing Company
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    Opened: 1896.

  

  Type: Production brewery.

  Owners: Keith Greggor and Tony Foglio.

  Brewer: Mark Carpenter.

  Guild membership: BA, CCA, SFBG.

  System: 125-barrel Ziemann brewhouse built in the 1950s, bought by Anchor in 1977; 120,000 barrels annual capacity, with plans to increase that number currently being implemented.

  Annual production: 103,616 barrels (2011).

  Packages available: 12-ounce six-packs, 22-ounce bottles, 1.5-liter magnums, and 5.16- and 13.2-gallon kegs.

  Tours: Monday through Friday, 10 a.m. and 1 p.m. Reservations are required and can be made by telephone only, though they can be made up to six months in advance.

  Hours: Monday through Friday, 9 a.m. to 5 p.m.

  Extras: For those visiting the brewery for tours, the taproom provides a warm, comfortable place steeped in brewing history to learn about the Anchor Brewery and to sample the beers.

  Gift shop: Anchor merchandise and souvenirs are sold at the brewery, and additional merchandise is available on steamgear.com.

  

   

  
Barrel Head Brewhouse
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  1785 Fulton Street, San Francisco, CA 94117

  415-745-1570 • www.barrelheadsf.com


  Facebook.com/BarrelHeadBrewhouse

  The Barrel Head Brewhouse will be located in the NOPA, or North of the Panhandle, neighborhood of San Francisco. The building is on Fulton by the corner of Masonic, only three blocks from the Golden Gate Park Panhandle. The historic building features huge windows and wooden timbers, which the website describes as “providing the skeleton for a dynamic space that will be enhanced by warming touches such as a hand-crafted wooden stave bar, weathered tables, gas lanterns and a fireplace.”

  They plan to brew handcrafted beers on-site and offer a menu described as “both sophisticated and fun, with a focus on sustainability and ingredients exclusively from local farms.” Ivan Hopkinson was a brewer with Beach Chalet and also operates the BrewTruc, a forty-foot brewery on wheels.

  
    Barrel Head Brewhouse
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    Opened: September 2013.

  

  Type: Brewpub.

  Owners: Ivan Hopkinson, Natasha Gatto, and Tim Tattan.

  Brewer: Ivan Hopkinson.

  Guild membership: SFBG.

  System: 7-barrel brewhouse, 1,000 barrels annual capacity.

  Tours: By appointment only.

  Hours: To be determined; check the Facebook page or website for updates.

  Food: The Brewhouse menu is planned to include a variety of food, from “nibbles” to soup to entrées.

  Gift shop: The brewpub plans to offer T-shirts, sweatshirts, jackets, and glassware.

  

   

  
The Beach Chalet Brewery & Restaurant
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  1000 Great Highway, San Francisco, CA 94121

  415-386-8439 (415-FUN-VIEW)

  www.beachchalet.com

  Twitter @parkchalet • Facebook.com/pages/BeachChalet-Brewery-Restaurant/168600289861491


  While there are many reasons to go to the Beach Chalet, first and foremost is location. The Beach Chalet overlooks the Pacific Ocean along the Great Highway on the western edge of Golden Gate Park. It’s located right next to the Dutch Windmill, built in 1902, and Queen Wilhelmina’s Tulip Garden. If you can choose when to visit the Beach Chalet, go in March or April, when thousands of tulips and Icelandic poppies are in flower.

  The Golden Gate Park Visitors Center, a Spanish Revival building constructed in 1925, had been empty and falling into ruin for seventeen years before Gar and Lara Truppelli took over the space, completely renovating it in 1996. Downstairs, it was restored to its former glory, including more than 2,000 square feet of murals created by Lucien Labaudt in the mid-1930s. Labaudt was a French artist who relocated to San Francisco in 1906 and founded the California School of Design. During the Great Depression, FDR’s administration funded a number of large-scale art projects in an effort to stimulate the economy through the Works Progress Administration (WPA). The Beach Chalet murals were the last of the great WPA projects. Come to the Beach Chalet for the history, and stay for the beer and food.

  Take the stairs to the second floor and you’ll find the brewpub, with spectacular views of the ocean across the street. The extensive menu consists of American fare and includes a wide selection of appetizers, making it a great place to just sit, drink, and nibble.

  Brewer Aron Deorsey makes a wide selection of beers right behind the bar. He always has a few beers available year-round that you can count on, but brews a dizzying number of seasonals and one-offs, just because he can. You never know what exciting discovery you might find whenever you stop by for a beer. He’s been the Beach Chalet’s brewer for years and knows that system like the back of his hand.

  Deorsey also makes the beer exclusively for several other restaurants owned by the Truppellis. Right next door, or technically behind the Beach Chalet, sits the Park Chalet. Surrounded by the park, it features an open-air dining area, an outdoor patio, and lawn seating, with a smaller menu that includes lots of small-plate dishes and pizza. You can find all of the Beach Chalet beers here, too, along with a few that Deorsey brews just for the Park Chalet.

  Across the Bay in Oakland, the Truppellis opened the Lake Chalet in 2009. This seafood bar and grill is located on Lake Merritt, Oakland’s recreational lake, in a former pumping station building originally constructed in 1909. For the Oakland restaurant, Deorsey has created several house beers, such as Lake Merritt IPA, Regatta Red, and Lady of the Lake, which he describes as a “crisp domestic style ale with just a hint of hops sneaking in at the end.” Also in the East Bay, Deorsey brews beer for the Honor Kitchen and Cocktails on Powell Street in Emeryville. So to try all of the Beach Chalet beers, you’ll actually need to go to four different places. Happily, they’re all good restaurants with their own unique beers, making the quest a worthwhile one.
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    Beers brewed: Year-round: VFW (Veterans of Foreign Wars) Light, Presidio IPA, California Kind, Riptide Red. Seasonals: Saison du Chalet de la Plage (spring), Smokey the Beer (summer), Fogtown Brown (fall), and Ocean Beach Oktoberfest (fall). Rotating: Wheat Series, Pale Ale Series, and Dark Side Series.
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    The Pick: I personally like Aron’s Riptide Red Ale, a malty amber ale with nice toffee and caramel sweetness. It’s an easy-drinking beer perfect for watching the Pacific Ocean outside the window.

  

  
    Beach Chalet Brewery & Restaurant
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    Opened: December 31, 1996.

  

  Type: Brewpub.

  Owners: Gar and Lara Truppelli.

  Brewer: Aron Joseph Deorsey.

  Guild membership: CCBA, SFBG, NCBG.

  System: 15-barrel Specific Mechanical, with four 15-barrel fermenters and seven 15-barrel bright tanks, 1,700 barrels annual capacity.

  Annual production: 1,560 barrels.

  Packages available: 22-ounce bottles, 2-liter growlers, and 5- and 15.5-gallon kegs.

  Tours: Walk-in tours generally available Monday through Friday, 9 a.m. to 6 p.m. Weekend tours by appointment only.

  Hours: Monday through Thursday, 9 a.m. to 10 p.m.; Friday, 9 a.m. to 11 p.m.; Saturday 8 a.m. to 11 p.m.; Sunday 8 a.m. to 10 p.m.

  Food:Sandwiches and entrées, with an emphasis on steak and fresh fish, and pasta, soups, and salads. There are also separate happy hour, breakfast, and Sunday brunch menus.

  Extras: Live music is performed both during the week and on the weekends.

  Gift shop: You can buy Beach Chalet beer, T-shirts, sweatshirts, logo glasses, and other San Francisco souvenirs.

  

   

  
Cellarmaker Brewing Company
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  1150 Howard Street, San Francisco, CA 94103

  www.cellarmakerbrewing.com

  Twitter @CellarmakerBeer

  Facebook.com/CellarmakerBrewing

  Cellarmaker is one of San Francisco’s new est breweries and is in the SOMA (South of Market) district of the city, on Howard, between Seventh and Eighth Streets. Founder Connor Casey is a veteran of both the wine and beer industries, having worked for the Fritz Winery, City Beer Store, and Marin Brewing Company.

  His brewery is a new concept of sorts. Although he offers some fresh, hoppy beers that are ready to drink now, many if not most of his beers are designed to be cellared and aged. Many of the sour or dark beers should age gracefully and will likely develop new flavors over the years. The brewery is encouraging customers to experiment with aging them different lengths of time to experience new flavors each time they try them. Cellarmaker will rarely make the same beer more than twice a year, and its lineup will constantly be rotating, changing with the seasons, depending on what fresh fruits are available and what wine and bourbon barrels can be found.

  The red brick brewery building boasts twenty-five-foot-high ceilings and skylights. The overall vibe of the place is an urban industrial garage. Inside, brushed-metal stools and chairs mingle with multicolored wood tables, bar top, and backbar. Modern lighting hangs from the wall, and a roll-up door can be raised when the weather turns warmer. The tasting room is planned to have a dozen tap handles, which will dispense small pours, pints, and 1-liter swing-top growlers to go.

  Brewer Tim Sciascia was the assistant brewer at Marin Brewing for the last several years and also brewed at Samuel Adams in Boston, his hometown. In addition to hoppy beers, he’ll focus on Belgian-style saisons and darker beers as well. He’s sourcing the most unusual hops he can find, from places like New Zealand and experimental varieties from the Pacific Northwest. Other plans include brewing funky and sour beers aged in red and white wine barrels, sometimes aged on favorite fresh fruits from local farms, such as a sour blonde ale with pluots aged in chardonnay barrels, a saison with some Brettanomyces aged on freshly sliced peaches in a sauvignon blanc barrel, and a sour brown aged in pinot noir barrels with blackberries. On the other end of the barrel spectrum, expect big, chewy stouts aged in bourbon. The driving force is a desire to experiment and discover new possibilities in beer flavors as they go. It should be fun to play along, especially since you’ll never know what you can expect from one visit to the next.
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    Beers brewed: Year-round: None. Seasonals: The focus is on an ever-changing lineup of beers, both those brewed to be consumed fresh and many others aged or meant to be aged.

  

   

  
    Cellarmaker Brewing Company
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    Opened: Late summer 2013.

  

  Type: Production brewery, with tasting room.

  Owner: Connor Casey.

  Brewer: Tim Sciascia.

  Guild membership: SFBG.

  System: 10-barrel Premier Stainless, 1,000 barrels annual capacity.

  Packages available: Growlers, 22-ounce bottles, and 750-milliliter bottles.

  Tours: Available by appointment, or feel free to ask during a visit. If someone has some free time, he or she will be happy to show you around the brewery.

  Hours: Tuesday and Wednesday, 3 to 11 p.m.; Thursday through Saturday, noon to midnight; Sunday, noon to 6 p.m.

  Food: No food is available, but visitors are welcome to bring their own food to the brewery. There is also a rotating selection of food trucks stationed outside.

  Extras: Live music whenever possible. When the weather is nice, the staff will lift the garage door to enjoy the San Francisco sunshine.

  Gift shop: A small selection of brewery merchandise is available in the tasting room.

  

   

  
Cervecería de MateVeza
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  3801 18th Street, San Francisco, CA 94114

  415-273-9295 • www.cerveceriasf.com / www.mateveza.com


  Twitter @cerveceriasf / @MateVeza

  
Facebook.com/cerveceriasf / Facebook.com/MateVeza


  If you’ve ever been to Argentina, you know what a big deal Yerba mate tea is there. Part social ritual and part teatime, it’s everywhere, no matter where you are. In South America, the approach to tea is the opposite of what we’re used to. While we put the tea in a bag or strain it out of the cup we drink from, Yerba mate is brewed in a gourd—also known as a guampa or porongo—with hot (not boiling) water and sipped through a metal straw that has a filter at the bottom so you don’t drink the leaves. The gourd is passed between friends in a kind of ritual.

  While in college, MateVeza founder Jim Woods had his first taste of mate and was immediately hooked, later traveling through South America to visit its origins and sample the local tea. A few years later, he was drinking a pale ale when he noticed that it was similarly bitter and had one of those “lightbulb” moments. Already a homebrewer, he decided to experiment with brewing beer with Yerba mate, keeping hops character low to produce a bitter balance. That’s how he hit upon his first MateVeza beer, a name that combines “mate” with the last part of the Spanish word for beer, cerveza.

  Determined to turn his passion into a viable business, he took the intensive brewing course at the University of California’s Davis campus, known informally as UC Davis. He used his recipes to start contract brewing, and for a number of years, he’s been working with Mendocino Brewing in Ukiah for all of the company’s bottled products. For the first few years, MateVeza was a one-man operation, and Woods concentrated on building his brand at the retail level, trying to get his bottles into retail stores and restaurants and kegs into bars. But he always wanted a space of his own, though building a big production brewery seemed out of reach

  Instead, Woods partnered with longtime friend Matt Coelho, who was a veteran bartender in San Francisco, and they looked for a smaller space that they could call their own. Last year, they settled on a funky little corner space across the street from Dolores Park, which they named Cervecería de MateVeza. Inside, the décor is decidedly eclectic, with window seats, a curio cabinet, a reclaimed lumber bar, and a giant chandelier they found on craigslist. The chandelier was in Southern California, so to transport it to the Bay Area, they got it into a car coming this way through rideshare. On the walls hang paintings of Elvis Presley on velvet, and the brewpub’s signs are made using the cards from the 1960s Parker Brothers game Probe.
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