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  Introduction




  Welcome to Texas. It is the second largest state in the country and over the last 5 years has become a booming craft beer destination. Texas breweries have helped add jobs and boost the state’s economy. Beer drinkers’ palates have started to evolve in search of something new and more refined, which is where craft brewers have stepped up. Craft beer has become an art form; brewers use only the best ingredients to create amazing ales and lagers that have won numerous medals and accolades. In a state where everything is big, the brewers in Texas have worked hard to make beers that turn heads and keep the taste buds delighted.




  For as long as beer has been brewed in the state, Lone Star, Pearl, and Shiner have been the best known beers, but today there are many different beers to choose from. Austin and the surrounding Hill Country have long been the epicenter for the craft beer explosion in the state, but Dallas, Houston, and San Antonio are quickly growing and adding more great beers to the market. Until recently, much of the state west of Austin was considered commercial beer territory, but thanks to a growing number of craft beer bars and gastropubs, west Texas residents are getting a taste of craft beer. With so many breweries popping up in the state, some have chosen to establish themselves in smaller rural towns to reach a different audience, but it can sometimes be a challenge to make beer that will be appreciated both by commercial beer drinkers and those with refined craft beer palates.




  As a native Texan, I am excited to see the growth of the craft beer industry in the state, and it is great to see so many hardworking brewers win awards for their wonderful beers. It makes me proud to have traveled this state to visit the breweries, brewpubs, and craft beer bars of Texas. I hope that this guide helps you as you travel through the state on your journey to find your next favorite beer. I invite you all to drink local. Cheers!




  How to Use This Guide




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




  Each brewery listing is broken into three parts: general information at the top, brewery description in the middle, and a Beer Lover’s Pick at the bottom. I consider myself a beer enthusiast, but I am far from a beer snob because I appreciate all beers for what they are. The Beer Lover’s Pick is the beer you should try if you can only try one, but there are far more on each tap list and I encourage you to order tasters, flights, and growlers/bottles to go. Have fun, enjoy the vibe, talk to the owners/brewers, and revel in the fact that Texas is a state with great craft beer.




  Brewery vs. Brewpub: Not every brewery, brewpub, and beer bar is created equal. It’s difficult to pigeonhole many of these places into one of these categories. The most difficult is the brewpub. Today bars and restaurants are getting into brewing their own beers, but even breweries are switching from a brewery license to a brewpub license, which allows them to sell to distributors for resale as well as sell growlers and bombers of beer to go. I encourage you to read the full description of every brewery and brewpub location to decide if you want to visit.




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




  Pub Crawls: If you’re visiting a city or want to experience multiple places at once, a pub crawl is the way to go. These sections cover pub crawls for the larger Texas beer cities that have great establishments within close proximity of each other.




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




  Beer Festivals: A look at a few of the larger annual beer festivals in Texas.




  BYOB: Brew Your Own Beer: In this chapter there are some great clone recipes of the region’s beers you can brew at home as well as some other great beers that are worth brewing.




  In the Kitchen: Did you know that beer is the perfect ingredient for a lot of foods? This chapter is all about recipes you can cook at home using Texas beers.




  Glossary of Terms




  AAU: Alpha acid units—measurement of potential bitterness in hops.




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




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




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




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




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




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




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




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




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




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




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




  Clone beer: A homebrew recipe based on a commercial beer.




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




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




  DIPA: A Double India Pale Ale is a strong version of the classic style India Pale Ale (IPA). These usually include higher hopping rates, a thicker body, and more alcohol.




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




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




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




  FG: Final gravity—the density of the beer after fermentation.




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




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




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




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




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




  IBU: International bitterness units—measurement of a beer’s hop bitterness.




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




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




  Kölsch: A light, refreshing German-style ale.




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




  Lambic: A Belgian style of brewing in which the beers are produced by spontaneous fermentation by means of natural exposure to wild yeast and bacteria.




  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 4 barrels of beer per batch or less.




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




  OG: Original gravity—the density of the liquid before fermentation.




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




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




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




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




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




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




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




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




  SRM: Method in which brewers specify beer color.




  Stout: A dark beer brewed with roasted malts.




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




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




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




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




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




  [image: Big Bend Country/Panhandle Plains BREWERIES Big Bend Brewing Company Horny Toad Brewing Company Kahl Brewing Company Wicked Beaver Brewing Company BREWPUBS Big Texan Brewery Eola School Restaurant, Brewery & Lodge Triple J Chophouse & Brew Company BEER BARS Barley–Hoppers Drafthouse The Crafthouse Gastropub Craft & Social 575 Pizza The Hoppy Monk I Don’t Know Sports Bar & Grill]




  Big Bend Country & the Panhandle Plains




  In the Wild West, Texas is a new frontier for craft beer. For the longest time people stayed true to the beer that they knew. Over the years, breweries, brewpubs, and craft beer bars have popped up across the Panhandle and Big Bend region, helping to both educate and welcome the locals to a new vision of good beer. This vast and rather desolate land is quickly becoming a booming area thanks to the rich oil beneath the Texas soil. The areas around Odessa and Midland have quickly become populated, growing towns, and many of the west Texas breweries have focused on getting their beer to the restaurants and bars in the region. From full-scale large breweries like Big Bend Brewing Company to small brewers like Wicked Beaver, they are all working on the same goal of providing the state with great craft beer that Texans can all be proud to stand behind.




  Breweries




  BIG BEND BREWING COMPANY




  3401 W. Hwy. 90, Alpine, TX 79830; (432) 837-3700; bigbendbrewing.com; @FortBend Brewing




  Founded: 2012 Founders: Matt Kruger & Steve Anderson Brewer: Steve Anderson Flagship Beer: Tejas Lager Year-Round Beers: Big Bend Hefeweizen, La Frontera IPA, No. 22 Porter, Terlingua Gold Ale, Tejas Lager Seasonals/Special Releases: Oktoberfest, El Corazon, Marfa Light Tours: Tues through Sat 2 to 4 p.m. Taproom: Yes




  Big Bend Brewing Company is located in the quiet west Texas town of Alpine and was founded by Matt Kruger and Steve Anderson. Before landing in the Big Bend region, Matt was an entrepreneur from Chicago who discovered Marfa on a trip with his wife. They were so captivated by the art and natural beauty of the area that they ended up eventually purchasing a vacation home in Marfa. Steve was a veteran brewer who got his start in 1993 brewing with Waterloo Brewing Company in Austin, which was the first brewpub in Texas. After Waterloo went out of business in 2001, he took a position as the brewmaster for Live Oak Brewing where he remained until partnering with Matt to build a brewery of their own. With so many breweries popping up around the Texas Hill Country, they saw that west Texas was new territory for craft beer and decided to take the risk and try something different. The partners built a brewery with an “If you build it, they will come” attitude, and they established Big Bend Brewing Company in the winter of 2012.




  From the start, Big Bend knew they faced many challenges. West Texas was not known for being a craft beer region, so they had to brew beers that would appeal to the locals and would be light enough to enjoy throughout the scorching hot summer. The partners were surprised when the beer hit the market and almost instantly sold out. Their local demand for beer was so high that it forced the brewery to expand to a 30-barrel brewhouse in the summer of 2014. While they eventually plan to expand their distribution to the big cities such as Austin, Dallas, and Houston, Big Bend wants to keep their focus on west Texas and supplying the region where craft beer is starting to take off. As of the end of 2014, El Paso was their largest market with a focus on their hometown of Alpine and their neighbors a mere 2 hours away in Midland and Odessa. Sixpacks of their beer can even be found in the convenience stores in Big Bend National Park.




  Big Bend Brewing Company has found great success with their year-round releases, but their biggest seller is their Tejas Lager. It is a sessionable 4.7% ABV pilsner that pours clear and golden with a frothy white head. It is a great introductory beer that you can ease into with a crisp refreshing balanced mouth of malt and hops with a clean dry finish. It cools you off on a hot day and seems to quench your thirst, yet beckons you for another sip. For some, hoppy beers can be too heavy in the summer, but Big Bend has created their La Frontera IPA. La Frontera is a 7.8% ABV IPA that has a wonderful bouquet of malt and aromatic hops that follows onto the mouth. The beer has an approachable grapefruit bite, but it remains subtly smooth. There isn’t a very bitter back end that you will find with most IPAs; instead you get a dry finish from this medium-bodied beer. While the beer has a higher alcohol content, it remains light and easy to enjoy in the Texas heat.




  If you are heading out to see the Marfa lights or planning to spend a weekend hiking in Big Bend National Park, I suggest making a stop in Alpine to visit the fine folks at Big Bend Brewing Company. They offer tours twice daily from Tuesday through Saturday. Their beers are available in cans and on draft, but you will have to head west to get a taste. If you are looking for a beer that will keep you cool during the dog days of summer, Big Bend has you covered.
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  Big Bend Hefeweizen




  Style: Hefeweizen




  ABV: 5.6%




  Availability: Year-Round




  If there is one thing owner and brewer Steve Anderson picked up from his days at Austin-based Live Oak Brewing, it was how to make a great hefeweizen. The beer has a delightful bouquet of clove and banana esters that makes your mouth water. It has a light body that feels invigorating on the mouth with hints of wheat and citrus, with just a slight indication of white pepper that gives the beer a clean finish.




  




  HORNY TOAD BREWING COMPANY




  313 Edward St., Rowena, TX 76875; (325) 212-1177; hornytoadbrewery.com




  Founded: 2012 Founder: Mike McNeill Brewer: Mike McNeill Flagship Beer: Angelo Amber Ale Year-Round Beers: Kickapoo IPA, Angelo Amber, Concho Cream Ale Seasonals/Special Releases: Pump Jack Porter, Peach Wit, Mesquite Bean Brown Ale, Rowena Radler Tours: Occasionally Taproom: Yes




  Horny Toad Brewing Company is located in a tiny west Texas town with a population of fewer than 800 residents. Rowena is the birthplace of infamous outlaw Bonnie Parker. The brewery was founded by Mike McNeill, who settled with his wife in her hometown. Mike is an Army veteran who served his country during Desert Storm and up until 1998 when he went inactive. In 2004 he was called back into service and sent to fight in Iraq. When he returned home from Iraq in 2006, he was motivated to change his career field and decided to turn his hobby of homebrewing into a new venture. He purchased an old service station along the main drag on Edward Street and established Horny Toad Brewing in 2012.




  Mike got his start in brewing in 2000 when he received a Mr. Beer kit as a Father’s Day present. He enjoyed brewing as a hobby and was inspired to eventually move on to more advanced brewing techniques. The plastic Mr. Beer kit fermenter that started his passion now sits on the bar at the brewery as a tip jar. Today Horny Toad is brewing on a 7-barrel brewhouse that is constructed out of repurposed dairy equipment. Mike takes pride in the fact that everything in the brewery is done manually without any automated processes, giving him full control over each batch. Since Horny Toad is based in such a small town where there isn’t much of a scene for craft beer, Mike has to create beers that are light and balanced without being too heavy or hoppy. The Angelo Amber Ale is the signature beer for the brewery; it is a 5.7% ABV amber-style beer that many will find inviting and easy to drink. It has a malty brew with a light hoppy finish that is not over the top and is a great introductory beer for someone starting their journey into craft beer. While Angelo Amber Ale is the flagship beer for the brewery, the Concho Cream Ale has really taken the spotlight and received the most praise. It is a 4.6% ABV cream ale that is perfect as a session beer and goes down smooth in warm weather. The beer pours a lightly hazy yellow with a thin head and soft carbonation. It has a citrus and yeasty nose that somewhat follows onto the palate with a malty base and a slightly sour finish that makes me think of a saison more than a cream ale. The beer finishes dry and doesn’t leave behind any harsh aftertastes, making it a great go-to beer for basking in the Texas sun.
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  Kickapoo IPA




  Style: IPA




  ABV: 6.5%




  Availability: Year-Round




  Brewing craft beer in a town where locals usually stay true to their favorite commercial brews can be a big risk. It can be an even bigger risk when you are brewing a beer like an IPA that is loaded with deliciously citrus and bitter hops. Horny Toad has decided to brew an IPA for its fans that want something with more of a kick. The Kickapoo IPA is a great balanced IPA that is brewed with loads of Columbus, Cascade, and Centennial hops, giving the beer a very aromatic bouquet of citrus and pine. The beer has a medium body with a light head and a deep copper color. On the mouth the beer is a balanced blend of malts and hops with a clean citrus finish. The Kickapoo IPA isn’t quite as heavy as a West Coast–style IPA, but it is a great beer of the style nonetheless.




  




  Horny Toad Brewing was built with passion by a man who has proudly served his country. Now Mike McNeill is working to serve his community and share great beer. Oddly enough the brewery sits across the street from a memorial to Prohibition. Before Prohibition had even passed, the residents of Runnels County where Rowena is located voted themselves to be a dry county. On April 28, 1911, they buried a bottle of whiskey and a bottle of beer, and they marked the spot with a headstone that reads “Here Lies Our Liberty.” Today beer flows through Runnels County thanks to Mike and Horny Toad Brewing Company.




  KAHL BREWING COMPANY




  757 S. Treadaway Blvd., Abilene, TX 79602; (325) 518-9395; http://kahlbrewingco.com; @sixguntxale




  Founded: 2013 Founders: Jeremy & Audra Kahl Brewer: Jeremy Kahl Flagship Beer: Hollow Point Pale Ale Year-Round Beers: Hollow Point Pale Ale, Buckshot Weissbier, Incendiary Blonde Seasonals/Special Releases: Outlaw Double IPA, Powder Burn Jalapeno Porter Tours: Second Sat of the month Taproom: No




  In the west Texas city of Abilene, Kahl Brewing started out as a story of passion for craft beer. Owners Jeremy and Audra Kahl were bankers before Jeremy decided to turn his love of beer into a career. After over 15 years of homebrewing, Jeremy left behind the corporate life and broke ground on the future site of Kahl Brewing. Jeremy got to work building the 4-barrel brewhouse all by hand. The steel was fabricated and welded by Jeremy himself along with the bar, which he repurposed from the floor of his sister’s old house.
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  Jeremy has come a long way since then. Kahl brews beers that keep that Texas spirit while drawing on their German heritage in developing beers that are lighter and easily approachable. The Powder Burn Jalapeno Porter is a step out of the norm. As of late, chile beers have quickly come on to the scene, but there don’t seem to be many brewing it in the style of a porter. The roasted notes of the malt give the jalapeno a subtle roasted chile pepper flavor without the kick from the spice. Hollow Point Pale Ale is a very approachable 7.3% ABV pale that gives a great bouquet




  WICKED BEAVER BREWING COMPANY




  10611 P.R. 1320, Unit No. 1, Wolfforth, TX 79382; (806) 833-6969; wickedbeaverbrewing.com; @WickedBeaver




  Founded: 2011 Founders: Michael Adams & Che Shadle Brewer: Michael Adams Flagship Beer: Midnight Ale Year-Round Beers: Midnight Ale, Cream Weaver, Hoperation IPA, Timber Ale, Blood Eagle Tours: Check Website Taproom: No




  Wicked Beaver Brewing Company was founded by childhood friends Michael Adams and Che Shadle. Michael went to Texas A&M to study civil engineering, and while in college he checked out a local homebrewing store and realized that brewing your own beer was both more fun and cheaper than buying beer off the shelf. Che attended Texas Tech, also for civil engineering. As the two friends grew up, they realized Lubbock didn’t have a craft beer scene. They kept their day jobs and decided to go forward with starting their own brewery. Michael handled the brewing while Che worked on the business and sales side of things. They have worked to bring craft beer to west Texas as the first full production brewery near Lubbock. In the beginning Wicked Beaver had an issue with bad bottles hitting shelves, but the partners strived to correct the errors and focused on changing the packaging from bombers to cans, as well as pushing for getting kegs of their beers into bars and restaurants.




  The name Wicked Beaver almost came as a joke as the partners were trying to decide on a name. They found that consumers usually went for something unique and a name that would catch their attention, so they decided to go with Wicked Beaver because beavers in west Texas are ironic because of the dry, desert climate. Much like the name of the brewery, Michael and Che have come up with unique names for their beers as well. They have also gone against the norm with their beer styles, because none of their beers exactly follow the specific style guidelines. Michael says that their focus is to brew beer that they enjoy and they feel proud to stand behind.




  Wicked Beaver currently brews five beers, which are all available year-round. The black lager–style Midnight Ale is their flagship, with notes of toffee and chocolate. It is mild and smooth with a clean light finish. It will not overpower food and is still great to drink during the hot summer. Blood Eagle is what Wicked Beaver is calling a Viking ale. This 6.36% ABV ale takes on some unusual characteristics because it is brewed with juniper berries and set to age in red wine barrels from neighboring Llano Estacado Vineyards. Wicked Beaver has some interesting beers that are definitely worth checking out. They have future plans to expand their space as they continue to grow. I can only hope that they continue their goal of bringing more craft beer to west Texas.
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  Timber Ale




  Style: Amber




  ABV: 8%




  Availability: Year-Round




  Wicked Beaver is always looking for ways to be different and set themselves apart from the herd. Their big amber-style Timber Ale is quite different from many of the typical amber beers on the market. As if the 8% ABV wasn’t enough to spark your interest, they aggressively hop. It pours with a beautiful copper color and has a strong citrus nose of grapefruit, caramel, and pine. On the mouth the beer quickly grabs your taste buds with a hop bitterness that turns to a malty sweetness as it swirls across the palate and eventually finishes dry and piney. It is quite peculiar the first time you try it because most wouldn’t expect such complexity from an amber-style beer. This is definitely a beer I suggest you explore, especially if you are not usually a fan of ambers. It pairs nicely with spicy Indian dishes or hot wings. It is worth picking up a bomber to see what your palate thinks of this brew from Wicked Beaver.




  




  Brewpubs




  BIG TEXAN BREWERY




  7701 I-40, Amarillo, TX 79118; (806) 372-6000; http://bigtexan.com/brewery; @TheBigTexan




  Founded: 2011 Founders: Danny Lee, Bobby Lee & Tom Money Brewer: Tom Money Flagship Beer: Pecan Porter Year-Round Beers: Honey Blonde Ale, Palo Duro Pale Ale, Texas Red Amber Ale, Pecan Porter, Rattle Snake IPA, Whoop Your Donkey IPA, Whiskey Barrel Stout, Bomb City Bock, Jack Rabbit Red, Marshall Marzen Seasonals/Special Releases: Summer Wheat, Raspberry Wheat, Hefeweizen, Smokey & The Bacon, Oak Ale, 1836 Chocolate Bock Lager




  The Big Texan Steak Ranch has to be one of the most iconic and well-known steakhouses in the world. It is safe to say that the steakhouse is the crown jewel of the city and draws in the majority of tourists visiting Amarillo or just passing through. The establishment has been featured on countless TV shows and in numerous articles for their 72-ounce steak challenge, but what people may not know is that there is a brewery within the doors of the restaurant. Big Texan Brewery was launched in 2011 by a homebrewer with a big dream. Brewer Tom Money approached Big Texan Steak Ranch owners Bobby and Danny Lee with the idea of brewing beer inside of the steakhouse. After a series of meetings and countless taste testings, the Lee brothers agreed that converting the steakhouse into a brewpub would be a great idea and jumped on Tom’s dream.
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  Due to a lack of funds and space, Tom ran into many obstacles when it came to setting up the brewery. Instead of having an area dedicated to brewing, Tom had to share space with the cramped and very busy kitchen, but it hasn’t stopped him from cranking out a large number of beer recipes. The setup is quite unusual because Tom brews using a kitchen tilt skillet as a mash tun along with a small boil kettle.




  Tom worked to design beers that would represent Texas and pair well with steaks. Many of the beers are lower in alcohol content like the popular Pecan Porter, which comes in at 4.5% ABV. The beer is malty and rich with a very forward flavor of pecans with hints of molasses and burnt caramel and has a very great finish. It is light on the mouth so it can be enjoyed no matter how warm it is outside. The Palo Duro Pale Ale is a lighter ABV pale coming in around 4.75%, but it comes with a full flavor finish thanks to the Amarillo and Hallertauer hops.




  No trip to Amarillo is complete without a stop at the Big Texan, so if you are feeling hungry then step up to the table and take on the 72-ounce steak challenge or grab a beer and watch the action. Big Texan does sell beers to go, with options from a liter up to a mini keg. The beer makes for a great souvenir to go with your leftovers and helps cool you down after your meat sweats.




  EOLA SCHOOL RESTAURANT, BREWERY & LODGE




  12119 FM 381, Eola, TX 76937; (325) 469-3314; eolaschool.com; @EolaBrewery




  Founded: 2006 Founder: Mark Cannon Brewer: Mark Cannon Flagship Beer: Farm Ale Year-Round Beers: Farm Ale, Stout, Windmill Pale Ale, XXXX Extra Quad, Big Prick IPA




  Eola is a tiny town just east of San Angelo. In the epicenter of the town sits Eola School Restaurant, Brewery & Lodge where owner/brewer Mark Cannon has been brewing beer and cooking up food since 2006. Eola School was originally the only school for the town until it shut its doors in 1983. Over the years the building suffered fire damage and was starting to show signs of decay when Mark showed up and purchased the property. With his skills, Mark has rebuilt the school and the most damaged portions of the building by hand. The Portland native moved to Texas to be closer to his family and with him came his craving for craft beer. Due to the lack of funding and resources, Mark has managed to teach himself to brew and even take over the kitchen duties. In a town so small, Mark is the one-man show of the place as he handles all aspects of the business.




  Upon your arrival, Eola School looks like something out of a horror movie, but once you step inside you are greeted personally by Mark and you see the hard work and dedication he has for the craft. Beers are served in Styrofoam cups, so if you are particular about beers being in their proper glassware then Eola isn’t the place for you. The beers at Eola are simple and straightforward. The Farm Ale is a light smooth beer that has a delicate lemony citrus mouth that you can pick up on the nose. It is a very light-bodied 4.8% ABV beer that you can spend all day drinking. Texas’s sweltering high temperatures can make drinking big heavy stouts a challenge all year round. Mark’s Chocolate Stout is a medium-bodied stout with light carbonation. It flows lightly on the palate with notes of roasted coffee and chocolate. The nose is simply roasted malt with dark chocolate. The beer’s medium body makes it great for drinking no matter the temperature outside. It is not sweet or overpowering and I find the flavor to be very mild for food pairing.




  [image: image]




  There isn’t much in the town of Eola; it is the stereotypical small town that you can blink and miss. But I would recommend not missing a trip out to visit Mark and check out the beers he is brewing at the Eola School Restaurant, Brewery & Lodge. The beer and food are there, but the lodging still has some ways to go. You will be impressed to see the work Mark has done to the old school and how much passion he has for what he is doing. I respect how he has rebuilt the building and has taken on all the roles of brewing, cooking, and hosting. If you want to get a slice of the friendly and inviting charm of Texans, then make sure to add Eola to your map of beer destinations in Texas.




  TRIPLE J CHOPHOUSE & BREW COMPANY




  1807 Buddy Holly Ave., Lubbock, TX 79401; (806) 771-6555; triplejchophouseandbrewco.com; @TripleJFoodBrew




  Founded: 2006 Founders: Joyce Bigham, Joe & LaTisha Keller Brewer: Justin Zimmerman Flagship Beer: Raider Red Year-Round Beers: Raider Red, Whynot Wheat, Black Cat Stout, Big Bad Leroy Brown, American Pale Ale, Burning Kilt Scot’s Ale, IPA, Seasonals/Special Releases: Oktoberfest, Winterfest, Vienna Spring, Dos Czechies, Give ’Em Helles




  Lubbock is known for a few things: the Texas Tech Red Raiders, being the home-town of music legend Buddy Holly, and Triple J Chophouse & Brew Co. Okay, so maybe Triple J’s isn’t exactly a tourist destination, but it should be if you are looking for delicious food and great beer. Triple J’s is located just a block away from the Buddy Holly museum and many of the popular nightlife destinations in town.




  Triple J Chophouse is a family partnership between barbecue restaurateur Joyce Bigham, her son Joe, and his wife LaTisha Keller. When the Hub City Brewery closed down in 2006, the family took action and purchased the building with its brewing equipment still standing. It didn’t take long before Triple J’s Chophouse opened for business and started cooking great food at an affordable price in a casual yet unique atmosphere. Their motto has always been “Well Crafted Beer and Damn Good Food, That’s What We Do,” and they have done a great job at it.




  Head brewer Justin Zimmerman learned the brewing trade while working under Triple J’s original brewer Mike Sipowicz. Once Mike left to start his business in wine, Justin took over the brewing duties and remains there today.
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  The beers being brewed at Triple J all seem to harmonize with the style of foods coming out of the kitchen. The Raider Red is a tribute to the local Texas Tech Red Raiders. The 6.2% ABV American amber ale is a smooth drinking beer that is unfiltered and lighter in color and has a very light hop characteristic. The Windmill Wheat is a low 4.5% ABV very light brew with a floral bouquet and hints of honey and coriander.




  Beer Bars




  BARLEY-HOPPERS DRAFTHOUSE




  721 S. 1st St., Abilene, TX 79602; (325) 788-0357; facebook.com/pages/Barley-Hoppers-Drafthouse/535980339819277; @CraftandSocial




  Draft Beers: 45 Bottled/Canned Beers: 125




  Barley-Hoppers is pretty new to the quiet town of Abilene, but they have worked hard to bring craft beer to west Texas. The bar is owned by Tobias and Priscilla Gonzales, who have taken their love for craft beer and are making it their mission to promote good beer. Before the couple opened the bar, Tobias worked for Ben E. Keith Distributors in El Paso. Tobias really found his passion for beer during his time working for the distributor and felt the need to return home to Abilene to spread the gospel of craft beer. Abilene might be a small and quiet town, but Barley-Hoppers has seen considerable support from the community ever since they opened their doors. Barley-Hoppers features firkins every quarter from a different brewery, and they even host quarterly beer dinners, which have become a big hit. Every Tuesday at the drafthouse is Pint Night, when patrons can buy a beer and keep the glass, and Barley-Hoppers is really making it worth it for the brewers because the customers are selling out of the glassware almost weekly.
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  The bar is quite large on the inside with the bar on one side of the building and a smaller seating area for more intimate gatherings on the other, as well as a large outdoor patio where you can grab a bite from whatever local food truck is parked there for the evening. The building is actually an old bank that has been converted many times over the years. The original safe is still standing, but they have converted the area into a beer storage room.




  If you are out in Abilene, this is without a doubt the best place to grab a beer. While many bars say that their employees are very knowledgeable about the beers that they carry, Barley-Hoppers goes the extra mile because all of their bartenders are Cicerone certified, so they are always more than happy to help find you a beer you will like.




  THE CRAFTHOUSE GASTROPUB




  3131 34th St., Lubbock, TX 79410; (806) 687-1466; crafthousepub.com; @crafthousepub




  Draft Beers: 18 Bottled/Canned Beers: 20




  Owned by husband and wife Jason and Kate Diehl, The Crafthouse Gastropub was one of the first bars in Lubbock to push craft beer and gastropub-style food. All of the food is made from scratch daily, and they strive to use mostly local ingredients. From the condiments and breads to the sausages, Crafthouse makes everything fresh in house. Jason is a big soccer fan, so they take pride in opening up early to give local soccer fans a place to enjoy games with great food and craft beer. The establishment is small and quaint with an intimate feeling and is a good location for small gatherings or even a date night.

OEBPS/Images/chpt_fig_001.jpg
% :
B ¢

| oxiahoun B
TEXAS(z A
( ( ;'

G
@]
&
S

=}
=
[T}
=
[
[}
—r
o
=
[0}
-ﬂ o
& S
B 5
I
> =
- P
= £
(=] E
g :
[=)
Qo
o
a o
g 2]
o =)
Ll
m °






OEBPS/Images/chpt_fig_006.jpg





OEBPS/Images/frn_fig_002.jpg





OEBPS/Images/chpt_fig_004.jpg





OEBPS/Images/chpt_fig_008.jpg
Lot

lI.“TJJ-;:nm qull‘l.”“'l, 'Ihhmn "L‘ﬁi
; r""""“ 73 |

Rl s ‘ ".' f
o TR (L R } r
} “F Ao 4 o)
i —fi
-

lmnmwm I "W
M S






OEBPS/Images/frn_fig_003.png
P%ﬁ%’te





OEBPS/Images/frn_fig_001.jpg
!IIIII
)

.






OEBPS/Images/frn_fig_004.png





OEBPS/Images/chpt_fig_003.jpg





OEBPS/Images/chpt_fig_005.jpg





OEBPS/Images/chpt_fig_002.png





OEBPS/Images/chpt_fig_007.jpg





