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    Breweries

  


  BIG AL BREWING


  9832 14th Ave. SW, Seattle, WA 98106; (206) 453-4487; BigAlBrewing.com; @Big_Al_Brewing


  Founded: 2008 Founders: Alejandro Brown and Noelle Brown Brewer: Alejandro Brown Flagship Beer: Irish Red Year-Round Beers: Irish Red, Smoked Porter, Rat City Blonde, Big Hoppa India Pale Ale, Tutta Bella Amber Ale, The Bridge Bitter Seasonals/Special Releases: Winter Warmer, Hop Villain, Hop Soup Double IPA, Local Hero Series, and many more Tours: No Taproom: Yes


  Although Seattle is packed with breweries, the south-end neighborhood of White Center has very few breweries to call its own. Pacific Rim Brewing opened in 1997 and started to make a name in the craft beer scene for a decade or so. Sadly, the owners suffered some hard times and had to close their doors. Fortunately for the neighborhood, though, the building and equipment were purchased by local homebrewer Alejandro Brown and turned into Big Al Brewing in 2008. They have since been brewing some of the best beer Washington state has to offer.


  Brown keeps close to his homebrewing roots and does what he can to support other local brewers. As part of their Local Hero series, they celebrate homebrewers’ recipes by collaborating to brew special beers that are available in the tasting room. You can find 6 year-round beers: Irish Red, Smoked Porter, Rat City Blonde, Big Hoppa India Pale Ale, Tutta Bella Amber Ale (crafted to pair perfectly with pizza from local restaurant Tutta Bella), and The Bridge Bitter (brewed for Emerald City Supporters, the largest soccer support club in Seattle). Throughout the year you can also find rotating seasonals and specialty brewed beers available in bottles as well as in small batches just for the tasting room.


  This production brewery produces a range of beer on draft and in bottles, and also features a tasting room and lounge. The tasting room itself doesn’t offer food, but Big Al Brewing frequently hosts “soup-offs,” where customers bring homemade soups to share and enter into competitions. In the summer they offer grills outside where you can barbecue your own meats while enjoying a cold one. You’ll also find plenty of entertainment ranging from live music to a friendly game of darts. Or if kicking back and relaxing is more your style, you’ll find the upstairs lounge is a great place to hang out.
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  Smoked Porter


  Style: Porter


  ABV: 4.8%


  Availability: Year-Round


  Just like the name implies, Big Al Brewing’s Smoked Porter is a tasty porter with plenty of smokiness from peated malt. The dark black color, along with a very small tan head, gives it an almost mysterious yet inviting appearance. Dark chocolate, roasted malt, and plenty of smoke fill the aroma and flavor, with some espresso and bitter chocolate playing in the background. With the smokiness playing such a big role in this porter, this is a perfect beer to pair with a plate of barbecue just about any time of the year.
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  CHURCHKEY CAN COMPANY


  4700 Ohio Ave. S., Ste. B, Seattle, WA 98134; ChurchkeyCanCo.com; @ChurchkeyCanCo


  Founded: 2012 Founders: Adrian Grenier and Justin Hawkins Brewers: Lukas Jones and Sean Burke Flagship Beer: Churchkey Pilsner Year-Round Beers: Churchkey Pilsner Seasonals/Special Releases: None Tours: No Taproom: No


  The craft-beer world expands and evolves each and every year, so breweries need to work hard if they want to find ways to stand out from the crowd. While most concoct new ideas to advance the craft, Churchkey Can Company has flipped the model by stepping back in time to create a throwback experience.
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  Churchkey Pilsner


  Style: Pilsner


  ABV: 4.9%


  Availability: Year-Round


  This might be the only beer that Churchkey Can Company produces, but it scores major points for charm and old-school appeal. Let’s be honest: Outside of your college shotgunning days, where else do you get to puncture a can before drinking? If you’ve never used a churchkey opener before, you’d better get a six-pack. You’ll need to practice before you get the hang of opening these vintage cans. Inside, you’ll find this is a classic Pilsner, golden in color. Aromas of hay, bread, floral hops, and grains fill the air with a sweetness that makes way for a touch of bitterness in the finish.


  

  The brewery, based in Seattle’s SoDo neighborhood, is the creation of former Nike designer Justin Hawkins and actor Adrian Grenier (who is best known for his lead role on HBO’s show Entourage). The two met through a mutual friend and started discussing beer can designs from across America’s brewing history. After some talks, the two decided to open up a brewery that would bring back an iconic style of beer can, unseen since the invention of the pull-tab top in the early 1970s. In just a few short years, those talks came to life. The Churchkey Can Company stands apart by packaging beer in flat-top beer cans that require a steel opener—a churchkey—to puncture two holes in the top of the can.


  The company hired Portland-based homebrewers Lukas Jones and Sean Burke to create a Pilsner recipe that is now the single beer that Churchkey brews. Brewing takes place through a partnership with Seattle-based Two Beer Brewing Company. Currently their beer is available in the Seattle and Portland areas, but there are plans for growth to keep up with demand.


  ELYSIAN BREWING COMPANY


  1221 E. Pike St., Seattle, WA 98122; (206) 860-1920; ElysianBrewing.com; @ElysianBrewing


  Founded: 1995 Founders: Dick Cantwell, Joe Bisacca, and David Buhler Brewer: Dick Cantwell Flagship Beer: The Immortal IPA Year-Round Beers: Avatar Jasmine IPA, Dragonstooth Stout, The Immortal IPA, Men’s Room Original Red, Perseus Porter, The Wise ESB, Zephyrus Pilsner Seasonals/Special Releases: Apocalypse Series, Bete Blanche Tripel, Bifrost Winter Ale, Dark o’ the Moon, Great Pumpkin Ale, Loser Pale Ale, Manic IPA Series, Night Owl Pumpkin Ale, and many more Tours: By appointment Taproom: Yes


  Since their first brewpub opened in May 1996 in Seattle’s Capitol Hill neighborhood, Elysian Brewing Company has grown into one of the most beloved breweries the state has to offer. The original location is in a 1919 Packard storage building that oozes the feel of a classic American brewpub. You’ll find high ceilings, exposed timber, and plenty of visible brewery tanks. Along with a full selection of food on the menu, the pub features the core lineup of Elysian beers along with several seasonal brews that fill out their 18 taps. In 2003 a much smaller location opened in Seattle’s south Greenlake area, known as Tangletown. Although it has a smaller bistro-style feel, you will still find 18 taps pouring an array of beers, many of which are experimental or one-off beers brewed on site. The third and newest location, the Elysian Fields, opened in 2006. This much larger pub is near both Century Link and Safeco Fields. With 22 taps and 2 beers on casks, there is a wide array of options to choose from.
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  Dragonstooth Stout


  Style: Oatmeal Stout


  ABV: 7.5%


  Availability: Year-Round


  Elysian’s Dragonstooth is a truly huge stout that needed a hefty name to match. This beast of a beer draws its name from Greek mythology: When the Phoenician prince Cadmus sowed the teeth of a slain dragon, the warrior founders of Thebes sprang up. The dark-as-night brew has a beautiful chocolate head and an aroma of smooth coffee, roasted malts, molasses, and cocoa. The sweet flavor mimics the smell and adds the slightest touch of bitterness in the finish, creating a delicious beer of mythological proportions.
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  Elysian hosts many events throughout the year, but the Great Pumpkin Beer Festival is one of the largest. This 3-day festival features a whopping 60-plus pumpkin beers, 13 of which are created by Elysian brewers. One of their most sought-after seasonal beers is the Night Owl Pumpkin Ale, which is available in 22- and 12-ounce bottles or on draft. The light-bodied and easy-drinking beer is like Grandma’s pumpkin pie in beer form. In other seasons, look out for special collaboration beers. Elysian occasionally partners up with other breweries like New Belgium, The Bruery, Stone, and Green Flash to bottle up some unique brews.


  EMERALD CITY BEER COMPANY


  3100 Airport Way S., Seattle, WA 98134; (206) 708-7329; EmeraldCityBeer.com; @EmeraldCityBeer


  Founded: 2010 Founder: Rick Hewitt Brewer: Rick Hewitt Flagship Beer: Dottie Seattle Lager Year-Round Beers: Dottie Seattle Lager, Ivana Pale Lager, Betty Black Lager Seasonals/Special Releases: Whiskey Dottie’s Lager, Gold Lager, Sounders Amber Lager, Barrel Betty, Barrel Dottie Tours: Wed–Fri 4–8 p.m., Sat noon–4 p.m. Taproom: Yes


  The Northwest is packed with hundreds of breweries that fashion hopped-up ales to please the region’s hop-loving beer drinkers. But Rick Hewitt, founder and head brewer of Emerald City Beer Company, looked around the beer scene and noticed most West Coast breweries were giving little attention to lagers. Seeing this as an opportunity to enter the market, he launched Emerald City Beer Company with a lager focus and an aim to create approachable yet flavorful beers. The brewery and tasting room was opened up in the old Rainier Brewery building. From the beginning, their flagship beer, the Dottie Seattle Lager, has been the face of the brewery. The amber lager is a true session beer at 4.9% ABV with plenty of flavor to enjoy pretty much any time of the year. What really sets Dottie apart is the unique artwork that represents her (seen both on the 16-ounce cans and in advertisements). A local pinup artist drew a busty brunette in a short emerald-green dress to be the, uh, face that lures in thirsty beer fans. The name Dottie, however, represents a sweeter, more innocent story. It’s derived from Hewitt’s grandmother, who was the daughter of German hop farmers.
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  Dottie Seattle Lager


  Style: Amber Session Ale


  ABV: 4.9%


  Availability: Year-Round


  Few companies set out to target the Northwest beer market with a flagship lager in a can. Dottie Seattle Lager aims to take that challenge head-on by offering an easy-drinking session lager with plenty of flavor. Dottie isn’t exactly the picture of class, but she sure is likeable. Crack open the 16-ounce can and you’ll find a medium-bodied brew that’s a tad heavy on sweet malt flavor. This beer is sure to convert a few micro drinkers into full-fledged craft-beer fans.
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  Aside from Dottie Seattle Lager, you can find other beers such as Ivana Pale Lager and Betty Black Lager on draft in the tasting room and around the area. Both of these brews have their own pinup-girl icon to represent them on the tap handles. You can also visit the taproom and find experimental and small-batch beers on draft that are concocted in the Beer Lab, Emerald City Beer Company’s small brewing system. While their tasting room doesn’t serve food, you are welcome to bring in your own snacks to munch on while relaxing and sipping on their great selection of lagers.


  EPIC ALES


  3201 1st Ave. S., Ste. 104, Seattle, WA 98134; (206) 351-3637; EpicAles.com; @EpicAles


  Founded: 2009 Founder: Cody Morris Brewer: Cody Morris Flagship Beer: Solar Trans Amplifier Year-Round Beers: Solar Trans Amplifier, Simple Ale Seasonals/Special Releases: OTTO-Optimizer, Terra-saurus, Lyli, The Fuj, Simple Summer, Project One, Beatrice, Mathilda, SAD Winter Beer, Orchard, Pumpkin Pie Gose, La Mesa Negra, Forest Ale, Beet Down, Bog, Late Night Party Time, and many more Tours: No Taproom: Yes


  Epic Ales, not to be confused with Epic Brewing Company out of Utah, is the epitome of a creative nanobrewery that isn’t afraid to bend the rules of what beer is supposed to be. Founded by homebrewer Cody Morris inside the K. R. Trigger building in Seattle’s SoDo neighborhood, the brewhouse is one of the smallest in the state. In fact, the one-barrel brewery Cody got his start on was crammed inside just 180 square feet that also doubled as the tasting room. As the brewery has grown, they were able to expand the tasting room into what is now called the Gastropod. You can come for a visit here and try around 6 different beers at any given time.


  While beer is generally brewed with the 4 main ingredients of water, malt, hops, and yeast, it seems Cody looks at anything as a possible ingredient. A few examples would be Bog, a wild ale brewed with shiitake mushrooms and peat-smoked malt; Beatrice, a beer inspired by the European beverage Kvass that’s brewed with rye, brown sugar, Szechuan peppercorns, and cinnamon; and Mathilda, a sour rye ale brewed with spearmint and brown sugar. Each beer is crafted with a variety of spices, herbs, fruits, and sugars, much like a chef would create a tasty dish in a nice restaurant. While they’re delicious on their own, each beer is made to pair well with certain foods, and pushes the limits on how beer and food work together.


  Since the brewery is small, most of its beers can be found sparingly outside of the tasting room. However, you can find 22-ounce bottles around the Seattle area as well as a few kegs on draft around town. Make sure to check their Facebook page for tasting room hours.
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  Solar Trans Amplifier


  Style: Witbier


  ABV: 6%


  Availability: Year-Round


  Epic Ales’ Solar Trans Amplifier is a take on a traditional Witbier but is remixed to make a unique and invigorating beer. Instead of using wheat, the beer is brewed with rice to give it part of the unique flavor. It’s then loaded up with ginger and chamomile instead of the commonly used coriander and bitter orange peel flavors. The result is a tart yet complex beer that has some similarities to a Wit, yet fits in the spiced-beer category. It can be enjoyed on its own or alongside delicate meats, such as fish.
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  FREMONT BREWING COMPANY


  3409 Woodland Park Ave. N., Seattle, WA 98103; (206) 420-2407; FremontBrewing.com; @FremontBrewing


  Founded: 2008 Founder: Matt Lincecum Brewer: Matt Lincoln Flagship Beer: Universale Pale Ale Year-Round Beers: Universale Pale Ale, Interurban IPA, Wandering Wheat, Dark Star Imperial Oatmeal Stout Seasonals/Special Releases: 77 Fremont Select, Fremont Summer Ale, Harvest Ale, Abominable Winter Ale, Homefront IPA, Cowiche Canyon Organic Fresh Hop Lab, Bourbon Barrel Abominable, and many more Tours: No Taproom: Yes


  Fremont Brewing Company was founded in 2008 and is perfectly situated in Fremont, one of the city’s most interesting and fun neighborhoods. The tasting room, or what they call their Urban Beer Garden, is located right in the brewery—not in a separate building or room, but in the actual brewery room. Multiple small tables and booths are placed right where the magic happens, giving you a feeling that you’re almost a part of the process. An 18-foot community table with benches made out of old kegs provides plenty of seating for those visiting to bring big groups or make new friends. They even allow dogs if you want to grab a pint with your furry friend. A refrigerator stocked with aging beer sits among wooden barrels and allows you to buy from a small selection of Fremont beers in full growlers, cans, or 22-ounce bottles.
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  While their tasting room is a fun experience on its own, Fremont’s beer is the main reason to seek them out. In true Northwest style, they focus on using local ingredients, and when possible brews are crafted using plenty of Northwest-grown hops and malt. They offer a selection of both beautifully crafted traditional-style beers and innovative aged and sour beers. Their flagship Universale Pale Ale is packed with Northwest hops, making it one of their most popular offerings. Keep an eye out for their Cowiche Canyon Organic Hop Lab, a fresh-hop IPA brewed with organic Citra and Simcoe hops from Cowiche Canyon in the Yakima Valley. One sip and you’ll taste just how fresh it is. You can find Fremont Brewing beers at many bars and restaurants around Seattle and Spokane, as well as their cans and bottles in area bottle shops.
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  Bourbon Barrel Abominable


  Style: Strong Ale


  ABV: 9.5%


  Availability: Released in Winter


  Known by regulars as B-Bomb, this extremely limited release is available once a year in the winter. While their regular Abominable Winter Ale is a bit easier to find and almost as tasty, the bourbon-barrel version is well worth the wait. It has been patiently sitting in barrels for an entire year, aging and soaking in some extra bourbon, vanilla, and wood flavors. Add these to an already chocolate, caramel, and roasted malt base and you get a complex winter ale that will definitely warm you up on those cold nights.
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  GEORGETOWN BREWING COMPANY


  5200 Denver Ave. S., Seattle, WA 98108; (206) 766-8055; GeorgetownBeer.com; @GeorgetownBeer


  Founded: 2002 Founders: Roger Bialous and Manny Chao Brewer: Manny Chao Flagship Beer: Manny’s Pale Ale Year-Round Beers: Manny’s Pale Ale, Roger’s Pilsner, Chopper’s Red Ale, Georgetown Porter, Lucille IPA Seasonals/Special Releases: Superchopp, Bob’s Brown, Johnny Utah, Lisa’s Chocolate Stout, Georgetown Braggot, Donkey Deux, Waldman, Sonia’s, Lovely Reida, Craigalicious, Tomtoberfest, DH389, DHX Tours: Yes, Sat; call brewery for times and reservations Taproom: Yes


  If you visit just about any bar in Seattle, chances are they will have Georgetown Brewing Company’s popular pale ale on draft. Founders Roger Bialous and Manny Chao based their aptly named Seattle brewery in the Georgetown neighborhood and quickly made a name for themselves.


  While their smooth yet complex pale ale, known as Manny’s Pale Ale, makes up the bulk of their sales, you will also find 4 other beers in their year-round lineup: the easy-drinking Roger’s Pilsner, the hoppy Chopper’s Red Ale, the Georgetown Porter, which is packed with roasted chocolate, and Lucille IPA, one of the state’s finer IPAs, booming with floral and citrusy hops. Georgetown mixes it up throughout the year by offering a rotating selection of seasonally brewed beers. One of their most popular choices is Superchopp, a red ale that is available on draft most of the time, but not often enough to be added to their full-time lineup. Think of it as a hopped-up version of their Chopper’s Red Ale that is sure to please most hop lovers.


  Although they have been known to bottle a beer, their main focus is on draft sales. If you’re interested in taking a tour, give
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    Beer Festivals

  


  If you love beer, very few things are more enjoyable than spending a day or weekend at a beer festival. Depending on the festival, you get to try beers rarely tasted or not available in your area. You also get to try new styles and beers from breweries just down the road to breweries on the other side of world, all while having a ton of fun. From big beers in the winter, to fruit and lighter beers in the summer months and everything in between, each event will give you a wide range of styles to try from multiple breweries.


  This chapter is a small selection of some of the bigger festivals around the state that should be added to your calendar. By no means is this an all-inclusive list. With the number of beer festivals happening in Washington, it would take a whole book just to write about each one. Get a group of friends and hit some festivals this year. Just make sure you bring a designated driver.


  January


  STRANGE BREWFEST


  The American Legion, 209 Monroe St., Port Townsend, WA 98368; StrangeBrewfestpt.com/index.htm


  Strange Brewfest is a celebration of uniquely crafted beers from all over the Northwest. This festival plays host to around 30 craft breweries and cideries and delivers as many as 60 strange brews to try. This annual event takes place at the end of January and is meant to be a celebration of stand-out beers from around the area. Strange Brewfest allows attendees to see the creativity and genius of Washington’s brewing community. But don’t look for these odd concoctions at your local bottle shop. Most of the creative beers that are tasted at this festival can only be tasted there. The participating brewers are encouraged to be as creative as possible when mixing up their strange offerings, which doesn’t always yield a “mainstream” brew. The theme of Strange Brewfest changes from year to year and is as quirky as some of the brews. There is plenty of entertainment to take in as you partake of the unique creations of the featured breweries. With multiple bands to listen to over the course of the event, don’t get too distracted to check out the many other forms of entertainment at this celebration. Previous years’ events have included everything from costume contests to chainsaw carving exhibitions. Tickets are $25 per person and include admission for all 3 days, a souvenir tasting glass, and 4 free tasting tokens.


  February


  BELGIANFEST


  Bell Harbor International Conference Center, 2211 Alaskan Way, Pier 66, Seattle, WA 98121; WashingtonBeer.com/Belgianfest


  Hosted by the Washington Beer Commission, Belgianfest takes place at Bell Harbor International Conference Center on Seattle’s waterfront. This annual event showcases the beer culture of Belgium by offering over 60 Belgian-style beers crafted by Washington breweries. The featured beer styles for this festival include Tripels, Dubbels, saisons, Wits, Abbeys, and lambics. These beers, all brewed with Belgian yeast, can be tasted with a $35 admission to the event. This price comes with a commemorative tasting glass as well as ten 4-ounce tastes. Designated-driver admission is $5 and includes free water and soda. If you happen to be a member of WABL (Washington Beer Lover), then bring a current passport and you can enjoy two bonus tokens as well as a chance to taste an exclusive WABL beer. This event is 21 and over, so be sure to bring a valid ID.


  June


  GORGE BLUES AND BREWS FESTIVAL


  Skamania County Fairgrounds, 710 Rock Creek Dr., Stevenson, WA 98648; GorgeBluesAndBrews.com


  This annual festival takes place at the Skamania County Fairgrounds in Stevenson and has a lot going on. Walking Man Brewery, Stevenson’s local brewery, pours the brews while talented local bands play the blues. With over 16 regional breweries and plenty of wineries present, you would do well to pace yourself. The featured beers are the best the Gorge and surrounding areas have to offer. Soaking up the suds will be an easy feat as there is a huge selection of food. With multiple blues bands playing the festival, your ears won’t get bored from all the beer talk. This is truly a festival to make a weekend out of with the family. Camping is available, so you can continue your evening safely after the official festivities have wrapped up. Look for the registration form on the event website. With the unforgettable scenery around the area, attendees can experience Stevenson, as well as all the Columbia Gorge has to offer. Admission to this event is $15 per person and includes a commemorative beer glass or wineglass. This is a 21-and-over event, so make sure to bring valid ID.


  
    Washington Beer Commission


    Since 2006 the Washington Beer Commission has been promoting the state’s brewing industry. The state legislature authorized the creation of the Beer Commission, making it the first of its kind in the US. Since its inception the commission has been given the task of raising awareness of the quality of beers produced in the state.


    So why would a state get involved in promoting the local beer industry? Simple. Back in 2008 the brewing industry in Washington alone brought in over $1.2 billion. Not only does helping the industry grow bring in massive federal, state, and local taxes, but it also affects our local communities. Most breweries are small family-owned businesses that provide many jobs in the state.


    To help promote the local beer industry, the Washington Beer Commission is actively involved in a number of ways. Each year it puts on six large beer festivals ranging from the massive Washington Brewers Festival to the Spokane Oktoberfest and Bremerton Summer Brewfest. They also organize other events, such as the Washington Beer Open House, where breweries across the state open up their doors for tours and other events.


    If you’re interested in getting involved, you can join their WABL program (Washington Beer Lovers). A yearly membership fee gets you into special events and benefits at their festivals, a magazine subscription, a T-shirt, and other goodies. You also get a passport that you can take to participating breweries and collect stamps to win other prizes.


    Make sure to check out their website at washingtonbeer.com to stay up-to-date with upcoming beer events around the state.

  


  WASHINGTON BREWERS FESTIVAL


  King County’s Marymoor Park, 6046 W. Lake Sammamish Pkwy. NE, Redmond, WA 98052; WashingtonBeer.com/WA-Brewers-Fest


  Fans of Washington beer will be right at home at the Washington Brewers Festival, held at King County’s Marymoor Park in Redmond. Over 60 Washington breweries show up at the 3-day event along with a few out-of-state friends bringing over 200 unique beers. Held each year in June, the Washington Brewers Festival is one of the best places in the state to try multiple local beers in one setting. On Friday it’s open to those 21 and over before it opens up to all ages on Saturday and Sunday. Kids are encouraged to attend the last two days with multiple activities going on for them, such as a kids’ playground and root beer garden featuring plenty of soda crafted by local breweries. Throughout the weekend local bands take the stage to bring entertainment to beer lovers; another event is the annual brewers’ keg toss. With plenty of great food and even a selection of local cider and wine, there are plenty of options to choose from. You can find many options for tickets depending on when you buy them and how many days you want to attend. Those who are members of the Washington Beer Lovers Club put on by the Washington Beer Commission will get a special tasting glass and the ability to try a special beer brewed just for WABL members.


  July


  RAILS-TO-ALES BREWFEST


  At the Train Depot in South Cle Elum, WA 98943; RailsToAlesBrewfest.com


  Always held on the second Saturday of July at the Authentic Milwaukee Road Depot, this annual festival includes 20-plus brewers, some hard cider, and even a winery or two. There are also nonalcoholic choices for designated drivers, or those just not partaking. This one-day festival features multiple bands as well as food vendors and prizes. The festival does have a railroad theme and you are invited to “relive the history of railroad glory days and the Milwaukee Road through an easy short interpretive trail hike around the railyard and a visit to the depot’s museum.” Tickets are $20 in advance and $25 at the gate. Admission includes 7 starter beer tokens for 5-ounce tastings, a commemorative 5-ounce sampling glass with event logo, as well as admission to the rail museum. There is also plenty of free parking and free shuttle service to the event. The proceeds for this event go to the Cascade Rail Foundation, a Washington nonprofit corporation that hosts the event. The profits will assist in future restoration projects and maintenance of the Historic South Cle Elum Depot, railyard, and substation. This is a 21-and-older event, so be prepared to show valid ID at the gate.


  SEATTLE INTERNATIONAL BEERFEST


  Seattle Center Fisher Pavilion, 305 Thomas St., Seattle, WA 98109; SeattleBeerfest.com


  Taking place in July, the Seattle International Beerfest is a high-end 3-day beer festival that specializes in rare, hard-to-find, and exotic beers from all over the world. Sixteen countries are represented in the over 200 beers on tap at this festival, including many that aren’t typically available at summer festivals, such as barley-wines, imperial stouts, double IPAs, barrel-aged strong ales, farmhouse saisons, and sour ales. With multiple bands on the event list, attendees are sure to find a sound they like while tasting all of the unique beers that will be showcased. Of course, plenty of food is available as well. Tickets are $30 at the gate and include admission, an official SIB glass, and 10 tasting tickets. Free re-entry is also permitted all weekend if you have your glass and wristband. They also offer $5 tickets for those who aren’t drinking, so if you’re a designated driver you can still enjoy the good food and atmosphere. This is a 21-and-over event, so leave the kids with a sitter and bring a valid ID.


  August


  VANCOUVER BREWFEST


  Esther Short Park, 301 W. 8th St., Vancouver, WA 98660; VancouverBrewfest.com


  A2-day festival, Vancouver Brewfest takes place in the heart of downtown Vancouver at Esther Short Park, at West Columbia Street and 8th Street. 2012 marked the first Vancouver Brewfest and will hopefully continue to be an annual event. Playing host to over 26 breweries from around the area, this is a typical festival that includes all of the essentials: food, beer, and music. This is also a dog-friendly event, so get the leash out and bring man’s second best friend with you (beer being the first). This event is also a benefit for local charities. The profits from this festival will be going to DAV: Disabled American Veterans, Fish First, Multiple Sclerosis Society of Portland, Oregon, as well as the Second Chance Companions charity. Tickets to this event cost $21 and include admission, a drinking cup, and 8 sample tickets. This festival is 21 and over, so be prepared to show valid ID.


  September


  FREMONT OKTOBERFEST


  North 35th Street and Phinney Avenue North, Seattle, WA 98103; FremontOktoberfest.com


  Labeled as “Seattle’s Fall Tradition,” this beer festival has been voted by USA Today and Orbitz.com as one of the top places to toast Oktoberfest. A traditional 3-day festival, the Fremont Oktoberfest includes a tasting garden, 2 stages for live music, the Oktoberfest Village with kids’ area, and a 5k run. There is also a Sunday Dogtoberfest, which means only on that Sunday dogs will be allowed in the Tasting Garden. The Fremont Oktoberfest village is free and open to all ages, while the Tasting Garden is for 21 and over. Tickets for the Tasting Garden are $25–$30 and include a 5-ounce tasting mug and tasting tokens to sample over 80 microbrews and German beers. A nontasting admission can be purchased for $15 and does not include a mug or tokens. Fremont Oktoberfest benefits the Fremont Chamber of Commerce with a portion of the proceeds going toward funding local schools, art groups, and community events. With multiple bands on the lineup for entertainment, there is always plenty of music to listen to. And if music isn’t your thing, there is always the Texas Chainsaw Pumpkin Carving Exhibition. Those with the fortitude to put away the brew will want to visit the Buxom Beer Garden, where they can enjoy a 16-ounce, a ½ liter, or even a liter of beer.


  SPOKANE OKTOBERFEST


  Riverfront Park, 507 N. Howard St., Spokane, WA 99201; WashingtonBeer.com/Oktoberfest


  Hosted by the Washington Beer Commission, the Spokane Oktoberfest Craft Beer Festival was first held in 2010 and is the premier craft-beer tasting festival for the WBC on the east side of the state. This Oktoberfest plays host to 24 Washington craft breweries, each bringing at least two types of beer. With over 50 types of beer being poured, many will be seasonal and Oktoberfest beers. Taking place at Gondola Meadow of Riverfront Park in Spokane, this Oktoberfest celebration pairs locally produced Washington craft beers with a high-peaked tent for a tasting garden, picnic tables, food, as well as live music to complete the celebration. Admission to this Oktoberfest is $15 for advance tickets, $20 at the door, and includes a commemorative tasting cup as well as five 5-ounce sample tastes. The Washington Beer Commission encourages attendees to designate a driver, and admission is only $5 for the DD. You must be 21 or older to attend this celebration, so bring a valid ID.


  TACOMA CRAFT BEER FESTIVAL


  Petrich Marine Dock, 1118 E. D St. Tacoma, WA 98421; TacomaCraftBeerFest.com


  Taking place along the Foss waterway in downtown Tacoma, the Tacoma Craft Beer Festival kicks off in September. Tacoma has a beer history dating back to 1888, and in 2009 the first Tacoma Craft Beer Festival launched a new tradition. Whatever types of beers are brought to this annual festival, they can be tasted for a $25 admittance fee. This price comes with a 5.5-ounce commemorative tasting glass as well as 10 tasting tokens. If you find yourself running out of your tokens early on, you can get additional pours for the low price of $1.50 each. With over 55 breweries in attendance and seemingly endless beers to try, you’re bound to find a beer or two that are well worth the trip. With all the profits going toward the Tacoma Historical Society, this event plays a role in supporting and maintaining Tacoma’s rich heritage. As with most festivals, food, games, and live entertainment will be on the docket for the attendees to enjoy. This event is billed as a 21-and-over function, so be sure to bring a valid ID. Also, a quick look into the Tacoma Craft Beer Festival will also bring up their “Big Beer Festival,” which is in February. This festival is dedicated to those high-ABV brews known as “big beers”!


  October


  FRESH HOP ALE FESTIVAL


  Millennium Arts Plaza—East Yakima Avenue and South 3rd Street, Yakima, WA 98901; FreshHopAleFestival.com


  Starting in 2003, the Fresh Hop Ale Festival has occupied the Millennium Arts Plaza in Yakima every year on the first weekend of October. This beer festival was set up to celebrate the world’s number-one hops producer, the Yakima Valley, which produces almost 77 percent of America’s hops used for brewing. Although it obviously emphasizes fresh hop ales, this event provides attendees with so much more. Craft beers, wine and ciders, homebrew, food, music, and even cigars are all a part of this yearly gathering. Among all the beer tastings and frivolity, a demonstration tent is also set up so attendees can learn how hand-crafted ales are made. The $35 admission includes a commemorative beer glass as well as $7 in scrip, which is used instead of cash. The website specifies that ID is required for everyone from 21 to 91, so get a babysitter for the young ones if you plan to attend.


  December


  WINTER BEER FEST


  Hale’s Palladium, 4301 Leary Way NW, Seattle, WA 98107; WashingtonBeer.com/Winter-Fest


  Another festival sponsored by the Washington Beer Commission, the Winter Beer Fest gathering is specifically meant to showcase winter seasonal beers. Coming from 32 Washington breweries, the beers that are featured are dark malty stouts, winter warmers, barrel-aged beers, and many other liquid treats to imbibe in. This event, although centered on winter seasonal beers, will also include chocolate tastings and food pairings, as well as a holiday gift shop. More than 70 different beers will be flowing from the taps to wet the attendees’ whistles. At this event, members of Washington Beer Lovers (WABL) will get extra perks, such as extra tasting tokens and access to the exclusive WABL-only beer. Tickets for this event are $25 for advance purchase and $30 at the door. These prices include a complimentary tasting cup as well as six 5-ounce beer tastes. This is not so much a child-friendly event; you must be 21 or older to participate.


  
    BYOB: Brew Your Own Beer

  


  Homebrew Shops


  No other hobby can give you as much satisfaction as homebrewing. What other pastime allows you to drink beer while creating more for future consumption? From the excitement of drinking your first extract brew, to creating and fine-tuning your own all-grain recipe, every new brew provides hours of fun.


  Washington state has a rich beer culture, and homebrewing shops have sprung up all over. That means equipment and ingredients are readily available for the novice and seasoned homebrewer alike. Most of these shops go above and beyond just selling you the products by answering questions and offering suggestions throughout your brewing process. Sure, you might be able to save some money shopping online, but you’ll find great customer service and encouragement at shops all across the state.


  To find a shop near you, make sure to check out the Washington Homebrewer Association website at wahomebrewers.org. Below you’ll find a handful of recommended shops in the state to help you get started.


  BADER BREWING


  711 Grand Blvd., Vancouver, WA 98661; (360) 750-1551; BaderBrewing.com


  In southwest Washington, Bader Brewing is by far the best place to go if you’re looking to buy equipment and ingredients to brew beer or make wine, spirits, and even cheese. On one side of the shop they offer all of their winemaking supplies, while on the other side they offer everything you need to brew your next batch of beer. Whether you’re a first-timer or an advanced all-grain brewer, you’ll easily find everything you need at Bader. They also host regular classes that will teach you everything from brewing your first extract brew to advanced brewing techniques and how to formulate your own all-grain recipes. While the shop itself might not be the fanciest place around, the amount of grains, hops, and equipment they have alongside their very knowledgeable staff makes it the go-to place in the area for your homebrewing needs.


  HOMEBREW HEAVEN


  9109 Evergreen Way, Everett, WA 98204; (425) 355-8865; HomebrewHeaven.com


  If you happen to be located anywhere near Everett and are interested in home-brewing or looking for equipment or ingredients, Homebrew Heaven is the place to go. Since 1996 they have been providing quality products and brewing knowledge to help you get started. They carry everything for brewing as well as for winemaking, cheese-making, distilling, cider- and mead-making, and even making your own soda. You can also buy one of their ingredient kits if you haven’t worked your way up to creating your own recipes. Each of these kits comes with all of the ingredients and specific instructions. The staff at Homebrew Heaven know what they’re talking about, as they are all homebrewers with plenty of experience. For those nowhere near a homebrew shop, they also have a fantastic online store carrying pretty much everything they offer in store.


  SOUND HOMEBREW SUPPLY


  6505 5th Place S., Seattle, WA 98108; (206) 743-8074; SoundHomebrew.com


  When Sound Homebrew Supply opened in Seattle’s Georgetown neighborhood, it filled a void for homebrewers located in the area. It’s one of the newest shops in town yet has quickly become one of the best. Fridges full of hops and yeast, bins filled with a multitude of grains, and just about every other kind of ingredient you need to brew beers await you in the shop. They offer plenty of equipment for both beginners and advanced brewers at very reasonable prices. Along with beer they offer wine, cider, cheese, honey, liquor, and soda-making equipment and ingredients. You can also find a wide range of bottles ranging from normal 12-ounce brown beer bottles to full-size growlers. Or if you’re into saving time and kegging your own beer, they have you covered with everything you’ll need.


  Homebrew Recipes


  AIRPORT WAY PALE ALE


  (CLONE OF GEORGETOWN BREWING CO.’S MANNY’S PALE ALE)


  Go to most restaurants around Seattle and there is a good chance they have Manny’s Pale Ale on draft. Now you can have it on draft at home. This very Northwest-style pale ale uses plenty of Cascade hops to give it a nice floral aroma without being too bitter. Since Georgetown uses its own yeast in its version, this recipe lets you choose what works best for you.


  EXTRACT RECIPE


  OG: 1.053, FG: 1.012, ABV: ~5.4%, IBU: 38


  6 pounds Light LME


  1 pound Light DME


  12 ounces Crystal 40°L


  .25 ounce Summit, 60 minutes


  1 ounce Cascade, 30 minutes


  1 ounce Cascade, 15 minutes


  1 ounce Cascade, 5 minutes


  1 ounce Cascade, Dry hop


  White Labs California Ale WLP001, Wyeast American Ale 1056, or Fermentis Safale US-05


  ALL-GRAIN RECIPE


  OG: 1.051, FG: 1.010, ABV: ~5.4%, IBU: 39.9


  9 pounds 2 Row


  12 ounces Crystal 40°L


  .25 ounce Summit, 60 minutes


  1 ounce Cascade, 30 minutes


  1 ounce Cascade, 15 minutes


  1 ounce Cascade, 5 minutes


  1 ounce Cascade, Dry hop


  White Labs California Ale WLP001, Wyeast American Ale 1056, or Fermentis Safale US-05


  COURTESY OF SOUND HOMEBREW SUPPLY (P. 245)


  DICK DANGER ALE CLONE


  Dick’s Brewing Company’s flagship beer, Dick Danger Ale, is a staple in Washington. While it is a dark ale, it defies any specific style guidelines. A nice roasted flavor comes from the black patent malt while the Mt. Hood hops added toward the end of the boil give it a slight spicy aroma. At only 5.2% ABV, this is one clone recipe where the 5 gallons you create may disappear very quickly.


  EXTRACT RECIPE


  OG: 1.054, FG: 1.011, ABV: ~5.7%, IBU: 39.4


  6 pounds Light DME


  10 ounces Black Patent Malt


  8 ounces Crystal 80°L


  .5 ounce Magnum, 60 minutes


  1 ounce Mt. Hood, 10 minutes


  1 ounce Mt. Hood, 5 minutes


  White Labs London Ale WLP013, Wyeast London Ale 1028 or Fermentis Safale S-04


  ALL-GRAIN RECIPE


  OG: 1.054, FG: 1.011, ABV: ~5.7%, IBU: 39.4


  10 pounds 2 Row


  10 ounces Black Patent Malt


  8 ounces Crystal 80°L


  .5 ounce Magnum, 60 minutes


  1 ounce Mt. Hood, 10 minutes


  1 ounce Mt. Hood, 5 minutes


  White Labs London Ale WLP013, Wyeast London Ale 1028 or Fermentis Safale S-04


  COURTESY OF SOUND HOMEBREW SUPPLY (P. 245)


  ELYSIAN BREWING’S THE WISE ESB CLONE


  As the first beer brewed by Elysian Brewing Company upon opening, The Wise ESB is still a favorite of many regulars. It’s a well-balanced ESB with a very solid malt backbone that holds its own to the bold citrus and grassy hops.


  ALL-GRAIN RECIPE


  9 pounds pale malt (we use Great Western Premium 2-row)


  1 pound Crisp 77° crystal malt


  1 pound Weyermann Munich malt


  4 ounces Weyermann Cara-Hell


  2 ounces Special B


  8.4 AAU Chinook @Boil


  1⁄2 ounce Cascade & 1⁄2 ounce Centennial at 2 minutes before end of boil


  1⁄2 ounce Cascade & 1⁄2 ounce Centennial at whirlpool/end of boil


  Mash at 154 degrees for 60 minutes; run off for 90 minutes; boil 90 minutes; pitch attenuative American ale yeast such as Wyeast 1056—they use Siebel BR96, a relative.


  COURTESY OF ELYSIAN BREWING COMPANY (P. 4)


  
    Appendix

  


  Beer Lover’s Pick List


  African Amber, Mac & Jack’s Brewery, Amber Ale, 64


  Alder Smoked Porter, Vashon Brewing Company, Porter, 130


  Alder Wood Smoked Oat Stout, Fathom & League Hop Yard Brewery, Oatmeal Stout, 114


  Alpine Märzen, Alpine Brewing Company, Märzen, 189


  Amber’s Hot Friend, Skookum Brewery, Amber Ale, 101


  Berliner Weiss, Justice Brewing, Berliner Weissbier, 91


  Blast Zone, Elk Head Brewing, Chile Beer, 138


  Bootjack IPA, Icicle Brewing Company, IPA, 197


  Born & Raised IPA, No-Li Brewhouse, IPA, 221


  Bourbon Barrel Abominable, Fremont Brewing Company, Strong Ale, 11


  Breidablik Barley Wine, Hood Canal Brewery, Barleywine, 117


  British Pale Ale, 7 Seas Brewing, English Pale Ale, 148


  Burn Ban Porter, Duvall Springs Brewing, Smoked Porter, 59


  Caboose Oatmeal Stout, American Brewing Company, Oatmeal Stout, 81


  Callie’s Comet, St. Helens Brewing Company, Dark Ale, 172


  Carry On Porter, The Station U-Brew, Porter, 150


  Cash Stout Oatmeal Stout, Everybody’s Brewing, Oatmeal Stout, 164


  Churchkey Pilsner, Churchkey Can Company, Pilsner, 3


  Cohasset Cream Ale, Westport Brewing Company, Cream Ale, 176


  Creepy Monkey Barrel–Aged Double Brown, North Sound Brewing Co., Imperial Brown Ale, 96


  Dark Cherry Stout, Horse Heaven Hills Brewery, Stout, 194


  Dark Marc, M.T. Head Brewing Company, Cascadian Dark Ale, 143


  Don’t Fret Porter, Twelve String Brewing Company, Porter, 231


  Dottie Seattle Lager, Emerald City Beer Company, Amber Session Ale, 7


  Double Black Stout, Redhook Ale Brewery, Stout, 68


  Double Diamond Winter Ale, Dick’s Brewing Company, Winter Warmer, 163


  Dragonstooth Stout, Elysian Brewing Company, Oatmeal Stout, 5


  Fat Scotch Ale, Silver City Brewery, Scotch Ale, 123


  Field 41 Pale Ale, Bale Breaker Brewing Company, Pale Ale, 191


  Filthy Hoppin’ IPA, Dirty Bucket Brewing Co., India Pale Ale, 58


  Fireweed Honey Blonde, Rocky Coulee Brewing Company, Blonde Ale, 229


  Folkvang Irish Red, Triplehorn Brewing Company, Irish Red Ale, 72


  Heart of Darkness CDA, Two Beers Brewing Company, Black IPA, 33


  Hellacious Repeats Double IPA, Ghost Runners Brewery, Double IPA, 165


  Hilliard’s Saison, Hilliard’s Beer, Saison, 16


  Honey Basil Ale, Northern Ales, Herbed/Spiced Beer, 223


  Hoppy Redhead, Big E Ales, Extra Special Bitter, 83


  Hoptopia, Scuttlebutt Brewing Company, Imperial IPA, 98


  Hudson’s Bay CDA, Mt. Tabor Brewing Company, Cascadian Dark Ale, 171


  The Impaler, Iron Goat Brewing, Double IPA, 217


  Imperial IPA, Boundary Bay Brewery, Double IPA, 85


  Imperial Stout, Old Schoolhouse Brewery, Imperial Stout, 199


  Industrial IPA, Diamond Knot Brewing Company, IPA, 88


  Islander Pale Ale, Maritime Pacific Brewing Company, Pale Ale, 21


  Jaywalker, Walking Man Brewing, Russian Imperial Stout, 173


  Judge Porter, Barhop Brewing, Porter, 112


  The Kentucky Dude, Naked City Brewery & Taphouse, Imperial Stout, 22


  Lazy Boy IPA, Lazy Boy Brewing, IPA, 94


  Lizzy’s Lager, Orlison’s Brewing Co., Lager, 224


  London Calling Brown Ale, St. Brigid’s Brewery, English Brown Ale, 203


  Lucille IPA, Georgetown Brewing Company, IPA, 13


  Make It So, Herbert B. Friendly Brewing, English Ale, 61


  Mango Ale, West Highland Brewing, Pale Ale, 175


  Mango Weizen, Northwest Brewing Company, Fruit Beer/Pale Wheat Ale, 145


  Märzen, Alpine’s Märzen, Marzen, 189


  Masonry Oatmeal Stout, Brickyard Brewing, Oatmeal Stout, 56


  Mild, Machine House Brewery, English Mild Ale, 19


  The Monk, Gallaghers’ Where-U-Brew, Tripel, 89


  Monk’s Indiscretion, Sound Brewery, Belgian Strong Ale, 126


  Oatmeal Stout, Bellevue Brewing Company, Oatmeal Stout, 52


  Odin’s Gift, Odin Brewing Company, Amber Ale, 25


  Old Madrona, Island Hoppin’ Brewery, Imperial Red, 119


  Old Man River Oatmeal Stout, Riverport Brewing, Oatmeal Stout, 228


  Old Sebastes Barleywine, Anacortes Brewery, Barleywine, 82


  Orangutan Pale Ale, Budge Brothers Brewery, Pale Ale, 215


  Outburst Imperial IPA, Pyramid Brewery, IPA, 29


  Pacemaker Porter, Flyers Restaurant and Brewery, Porter, 115


  Pavlik’s Pilsner, Soos Creek Brewing Company, Bohemian Pilsner, 149


  Peach Hefeweizen, Laht Neppur Brewing Co., Hefeweizen, 218


  Peeping Peater Scotch Ale, Port Townsend Brewing Company, Scotch Ale, 120


  Pilsner, Chuckanut Brewery & Kitchen, Pilsner, 86


  Point Defiance IPA, Harmon Brewing Co., IPA, 142


  Poles Apart Milk Stout, Duo Brewing, Milk Stout, 137


  Pomegranate Porter, Tacoma Brewing Company, Porter, 151


  Porter, Lost Falls Brewery, Porter, 219


  Postal Porter, Paradise Creek Brewery, Porter, 226


  Quilter’s Irish Death, Iron Horse Brewery, Unclassified, 198


  Redoubt Red, Northwest Peaks Brewery, Red Ale, 23


  Republic Pale, Republic Brewing Company, Pale Ale, 227


  Rhubarb IPA, Slippery Pig Brewery, IPA, 125


  Roggenbier, Reuben’s Brews, Roggenbier, 30


  Roslyn Dark Lager, Roslyn Brewing Company, Dark Lager, 201


  Royal Tenenbaum Christmas Ale, Kulshan Brewing Company, Herbed/Spiced Beer, 93


  Sacred Hop, Der Blokken Brewery, Double IPA, 113


  Shadow Ninja IPA, Loowit Brewing Company, IPA, 169


  Shticky Blonde Ale, 192 Brewing Company, Blonde Ale, 65


  Sky Hag IPA, Airways Brewing Company, Imperial IPA, 136


  Small Town Brown, Ancient Lakes Brewing Company, American Brown Ale, 190


  Smoked Porter, Big Al Brewing, Porter, 3


  Solar Trans Amplifier, Epic Ales, Witbier, 9


  Spruce Tip, Twin Peaks Brewing and Malting Co., Imperial IPA, 127


  Stash Box Pale Ale, Rainy Daze Brewing Company, Pale Ale, 121


  Sternwheeler Stout, Ice Harbor Brewing Company, Stout, 195


  Stouty Stouterson, Valhöll Brewing Company, Imperial Oatmeal Stout, 129


  Stratofortress, Wingman Brewers, Belgian Strong Dark Ale, 153


  Suffocator Imperial Amber, Columbia Valley Brewing, Imperial Red Ale, 193


  Supergoose IPA, Hale’s Ales, IPA, 15


  Supertonic India Black Ale, Twelve Bar Brews, Cascadian Dark Ale, 73


  Swordfish Double Cascadian Dark Ale, Fish Brewing Company, Cascadian Dark Ale, 141


  3 Grid IPA, Schooner Exact Brewing Company, IPA, 31


  Transcend IPA, Heathen Brewing, IPA, 167


  Tripel, Lantern Brewing, Tripel, 18


  Trumpeter Imperial Stout, Skagit River Brewery, Imperial Stout, 99


  Twin Stag Scottish Ale, Yakima Craft Brewing Co., Scotch Ale, 204


  Valley Farmhouse India Pale Ale, Puyallup River Brewing Company, IPA, 146


  Vaquero, Snipes Mountain Brewing, Imperial IPA, 202


  Wasky, Foggy Noggin Brewing, Burton-Style Ale, 60


  Whiskey Jack, Bainbridge Island Brewing, Pumpkin Ale, 111


  White Frog Ale, Issaquah Brewhouse, Witbier, 63


  Wildcat IPA, Snoqualmie Brewery & Taproom, IPA, 69


  Wisdom Seeker, Black Raven Brewing Company, Double IPA, 54


  XXXXX Stout, Pike Brewing Company, Export Stout, 27
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