
  
    About the Author

  


  Daniel Hartis was born and raised in the small town of Waxhaw, NC, just south of Charlotte. He didn’t truly experience good beer, however, until he moved to Asheville to go to school. While working for the school paper, he was asked to write about the many microbreweries that called the city home.
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  After graduating, Daniel returned to Charlotte with a newfound interest in craft beer. In the years to come, Charlotte would see brewery after brewery pop up, and in 2011 Daniel founded CharlotteBeer.com, a site devoted to Charlotte’s breweries, beer bars, and events. While that site is devoted to Charlotte’s current craft beer climate, Daniel has also extensively researched the history of the city’s brewing scene, and in 2013 he wrote Charlotte Beer: A History of Brewing in the Queen City.


  When he is not drinking or writing about craft beer, he enjoys spending time with his wife, son, and daughter.
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  When you tell most people that you’re writing a book about beer, they act as if you have hit the lottery. I can understand the sentiment. Who wouldn’t want to be paid to visit breweries? Make no mistake: It is a dream job, but it’s work just the same. And, of course, I’m not the only one who put in the work needed to see this book to completion.


  First and foremost I have to thank my wife, Airen. During the time I spent chasing beers and brewery owners, photos, and other information, she was chasing around our two toddlers. It takes a special woman to afford a man so much time at bars and breweries, even if it is “work.” If a glass be raised to anyone, it should be to her for allowing me the time to write this book in the first place. I have to thank our wonderful kids, Grayson and Claire, who also let daddy write when he could have been playing instead. One day many, many years from now, perhaps I’ll buy you both a beer to make up for it.


  I am grateful for all the brewers and owners who so graciously shared with me their stories, or made time for me when they had little for themselves. The logistics of planning so many visits under a tight deadline made for lots of quick visits, often on busy weekends. I visited many breweries for the first time, but it certainly won’t be the last! I appreciate every person who took the time to speak with me or allow us in to take photos.


  Speaking of photos, a huge debt of gratitude goes to Eric Gaddy, whose photos appear throughout the book. Eric accompanied me on most of my travels, serving not only as a photographer but also as a friend and frequent supplier of conversation, jokes, water, and oft-needed antacid. Eric helped make memorable the time on the road, and often we had just as much fun on the way to the breweries as we did at the breweries themselves. I hope Eric’s photos bring you a little closer to all of these destinations, even if you can’t visit them all yourself.


  We visited almost all of the spots listed in this book, which gave me a firsthand look and allowed me to write confidently about the people, breweries, and beers herein. Occasionally I had to look back at some other works to confirm small details, and I owe a debt of gratitude to my fellow beer writers: Anne-Fitten Glenn, author of Asheville Beer: An Intoxicating History of Mountain Brewing; Timmons Pettigrew, author of Charleston Beer: A High-Gravity History of Lowcountry Brewing; Erik Lars Myers, author of North Carolina Craft Beer and Breweries; and Dave Tollefsen and Glenn Cutler, whom most know as the NC Beer Guys and founders of the very popular NCBeerGuys.com. I am proud to call all of them my colleagues, and encourage you to check out their work as well.


  Of course, I have to thank the Globe Pequot Press for asking me to write the book. As this and their other Beer Lover’s volumes show, this is a publisher that really values its readers and takes great pains to ensure they put out the best product possible. A special thanks goes to my editor, Tracee Williams, for her knowledge and patience during the entire process.


  And lastly, I have to thank you for reading this book. Just as our thirst for local craft beer has led to scores of breweries springing up in both Carolinas, so too does it inspire a project like this one. Whether you’re a brewer, distributor, bartender, retailer, representative, drinker, or reader, you have played a part in bringing this book to life. The craft beer industry is nothing without its people, and I thank you.


  
    Breweries

  


  ALTAMONT BREWING COMPANY


  1042 Haywood Rd., Asheville, NC 28806; (828) 575-2400; AltamontBrewingCompany.com


  Founded: 2011 Founders: Gordon Kear, Ben Wiggins Brewer: Gordon Kear Flagship Beer: India Pale Ale Year-Round Beers: India Pale Ale, Pale Ale Seasonals/Special Releases: Hefeweizen, Porter, Pale Ale, ESB, Golden Ale Tours: No Taproom: Mon through Sun, 2 p.m. to 2 a.m.


  Though Thomas Wolfe’s Look Homeward, Angel was set in the fictionalized town of Altamont, that town and its people were based on his hometown of Asheville. Some friends and family felt they were painted in an unfair light in the novel, a situation he also deals with in a later novel appropriately titled, You Can’t Go Home Again.


  Gordon Kear went to school at Warren Wilson College in Swannanoa, a neighboring town to Asheville. A few years after college he moved to Arizona to become a brewer for Flagstaff Brewing Company, where he worked for around six years before he, too, began to look homeward. With Ben Wiggins, whom he had first met at Warren Wilson, he founded the Altamont Brewing Company in West Asheville. When they opened in January of 2011, Altamont was simply a neighborhood bar filled with a table-tennis table and, quite often, live bands. From day one, though, the plan was to eventually brew beer in the building that dated back to 1937. They poured their first Altamont beer in December of 2012. The brewery’s seven-barrel brewhouse and fermenting tanks now sit just past the table-tennis table.


  [image: image]


  Of the brewery’s 16 taps, four are usually pouring the
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  BURIAL BEER COMPANY
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  FRENCH BROAD BREWING CO.
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  GREEN MAN BREWERY
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  HIGHLAND BREWING COMPANY
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  HI-WIRE BREWING COMPANY
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  WEDGE BREWING COMPANY
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    Beer Festivals

  


  Short of visiting all of the breweries in this book—which I can assure you is a worthy yet daunting endeavor—the best way to try a wide variety of Carolina-brewed beer is to attend a beer festival. Winter, spring, summer, or fall, mountains, coast, or somewhere in between, there are plenty of beer festivals across the Carolinas.


  January


  ASHEVILLE WINTER WARMER BEER FESTIVAL


  Asheville Civic Center, 87 Haywood St., Asheville, NC 28801; AshevilleBeerFest.com


  The origins of Asheville’s Winter Warmer Beer Festival date back to 2008, when Mark and Trish Lyons, owners of the Asheville Brews Cruise, decided the city needed a good winter festival to “shake off the winter blahs.” The festival continues to grow, with more breweries and beer lovers attending every year. And each year, the festival features live music and donates a portion of its proceeds to charity. The brewery list primarily consists of local and regional breweries, though guest breweries like Founders Brewing or Cigar City have been featured in the past.


  THE BIGGEST LITTLE BEER FEST


  25 W. Washington St., Greenville, SC 29601; BarleysGville.com/Beerfest


  The Biggest Little Beer Fest boasts more than 40 breweries pouring more than 100 beers between the three floors of The Trappe Door and Barley’s Taproom. Local and national breweries are represented, with most bringing their more special or limited beers. Some beers are run through Randalls or served from a cask. And like many festivals, there is a VIP option that grants earlier entry and access to exclusive beers.


  RALEIGH RARE AND VINTAGE BEER TASTING


  Tyler’s Taproom, 18 Seaboard Ave., Ste. 150, Raleigh, NC 27604; RaleighRareBeerTasting.com


  The Raleigh Rare and Vintage Beer Tasting is an event you can feel good about attending. Not only can you enjoy close to 50 rare and vintage offerings from a variety of breweries in an intimate setting, but 100 percent of the event’s proceeds go to non-profits. In 2013, the event raised almost $13,000 for Toxic Free NC and Pints for Prostates. There really isn’t another festival like this in all of NC, and as a result tickets sell very quickly. Make sure to purchase yours as soon as they go on sale.


  WORLD BEER FESTIVAL COLUMBIA


  Columbia Convention Center, 1101 Lincoln St., Columbia, SC 29201; AllAboutBeer.com; @WorldBeerFest


  Every January, beer lovers flock to the Columbia Convention Center to enjoy unlimited samples of local and national breweries. All About Beer magazine has been putting on the World Beer Festival for decades, and in addition to this event they also host festivals in Durham and Raleigh.


  The chance to try hundreds of beers in a single venue is the main draw, of course, but the festival also features educational seminars and classes. The VIP ticket option grants attendees more limited beers, an exclusive buffet, and access to a private bathroom.


  February


  CHARLESTON BREWVIVAL


  COAST Brewing, 1250 N. 2nd St., North Charleston, SC 29405; Brewvival.com; @Brewvival


  Started in 2010 by COAST Brewing Company and The Charleston Beer Exchange, Brewvival is one of the southeast’s premier beer festivals. So many rare and limited beers are poured at this event that you would think the brewers are trying to outdo one another (and perhaps they are!).


  How do COAST and Charleston Beer Exchange get such limited offerings? They pay for them. That might seem like an obvious approach, but many festivals get kegs donated for free. Naturally, a brewery probably won’t send their really limited beers in cases like this. But by paying for the best, the folks at Brewvival get to cherry-pick exactly what they want.


  It wouldn’t be a beer festival without some live music and food, the latter often supplied by area food trucks or bars. This festival attracts some of the region’s most die-hard beer geeks, so make sure to purchase your ticket well in advance.


  QUEEN CITY BREWERS FESTIVAL


  NC Music Factory, 1000 NC Music Factory Blvd., Charlotte, NC 28206; QCBrewFest.com; @QCBrewFest


  In its young history, the Queen City Brewers Festival has developed a reputation as an intimate, hyperlocal festival that includes not just Charlotte breweries, but also local artists, restaurants, and bottle shops. Because the event always takes place the day before the NFL’s big game, each brewery is encouraged to bring one “super” beer that might be a one-off or more limited option. It is truly a celebration of all that Charlotte’s beer scene has to offer. The festival also raises funds each year for its nonprofit partners.


  March


  BEERTOPIA


  1012 Market St., #105, Fort Mill, SC 29708; MyGrapevineOnline.com; @GrapevineWine


  Every year, Grapevine Wine hosts the Beertopia festival in its parking lot on the Saturday before St. Patrick’s Day weekend. This wine and craft beer bar is in South Carolina but just miles from Charlotte, NC, and the festival’s lineup includes breweries from both Carolinas (as well as other regional and national breweries). Homebrewers also attend the festival to pour their beers and compete for top honors.


  BRAWLEY’S BLACK & BLUE


  The Visulite Theater, 1615 Elizabeth Ave., Charlotte, NC 28204; Visulite.com; @BlackandBlueCLT


  Michael Brawley worked as a bartender at The Visulite Theater long before he owned Brawley’s Beverage on Park Road. It is fitting, then, that he should return to the venue to host his Brawley’s Black & Blue festival every year. The event mostly focuses on NC brewers, who bring their best for one of the Charlotte beer scene’s earliest advocates. The vast majority of the beers poured are high gravity, one-offs, and/or barrel-aged. And as the name suggests, most are also dark beers that can be consumed while listening to live bluegrass. Usually only a few hundred tickets are sold, which can be purchased at Brawley’s Beverage.


  April


  HICKORY HOPS


  Union Square, Hickory, NC 28601; HickoryHops.com


  For over a decade, brewers and beer lovers have flocked to downtown Hickory for Hickory Hops. The large number of Carolina breweries present is reason enough for beer drinkers to attend, and brewers have their own incentive as all attending breweries are invited to enter into the Carolinas Championship of Beer, which announces its winners at the festival (judging takes place weeks earlier). Certified beer judges award gold, silver, and bronze medals in as many as 75 categories, including Best of Show.


  WORLD BEER FESTIVAL RALEIGH


  Moore Square, 300 S. Blount St., Raleigh, NC 27603; AllAboutBeer.com; @WorldBeerFest


  Like its sister events in Columbia and Durham, World Beer Festival Raleigh is put on by All About Beer magazine. Local, regional, and national breweries attend this festival in downtown Raleigh. In addition to hundreds of beers available for sampling, the festival also offers attendees the chance to attend classes and seminars about beer. The VIP ticket option grants attendees more limited beers, an exclusive buffet, and access to a private bathroom.


  May


  CHARLOTTE BREWERS FESTIVAL


  The Olde Mecklenburg Brewery, 4150 Yancey Rd., Charlotte, NC 28217; CharlotteBrewersFestival.com; @CLTBrewersFest


  The Charlotte Brewers Festival is an event “for the brewers, by the brewers.” All of Charlotte’s breweries attend the event, and afterward they all split the proceeds. In keeping with the local theme, local food trucks are also parked and ready to serve, and a lineup of bands play throughout the day. With so many breweries now calling the Queen City home, this is the perfect venue to sample Charlotte classics and new favorites alike.


  GASTONIA GRIZZLIES BALLPARK BEER FEST


  Sims Legion Park, 1001 N. Marietta St., Gastonia, NC 28054; GastoniaGrizzlies.com; @GastoniaGrizz


  Just south of Charlotte, the Gastonia Grizzlies play under the lights of Sims Legion Park in a summer collegiate baseball league. Every May, you get to play under those lights, too. The Gastonia Grizzlies Ballpark Beer Fest invites beer lovers out to center field to enjoy a variety of beers from local and national breweries. VIP tickets grant holders early entrance, a food voucher, and access to specialty beers.


  NORTH CAROLINA BREWERS & MUSIC FESTIVAL


  Rural Hill, 4431 Neck Rd., Huntersville, NC 28078; NCBrewsMusic.com; @NCBrewsMusic


  The North Carolina Brewers & Music Festival takes place at Rural Hill, a historic site and nature preserve in Huntersville. The festival features a variety of bands and breweries and lasts virtually the entire day (though the beer tasting portion lasts only a few hours, after which you will have the option to purchase additional beers if you like). Bring a tent or pop-up and plan to camp out at the site’s campground afterward if you want to make a weekend of it.


  June


  BREW BERN BEER FEST


  New Bern Riverfront Convention Center, 203 S. Front St., New Bern, NC 28563; BeerArmy.com/BrewBern


  Before they opened a bottle shop in New Bern and a brewery in Trenton, the Beer Army was organizing beer festivals to raise awareness for craft beer in the area and funds for a variety of nonprofits. The Brew Bern Beer Fest takes place in the New Bern Riverfront Convention Center, which is located on the Trent River waterfront. Attending the festival are more than 50 breweries, a mix of local and national. Make sure to stop by the Beer Army booth to learn more about how they are growing the craft beer culture in Eastern NC.


  September


  BREWGRASS FESTIVAL


  Martin Luther King Jr. Park, 50 Martin Luther King Jr. Dr., Asheville, NC 28801; BrewgrassFestival.com; @Brewgrass


  Asheville is home to some of North Carolina’s best-known breweries, and they— along with other breweries across the state and region—come together every year at the highly anticipated Brewgrass Festival. The festival is so popular, in fact, that servers have been known to crash when tickets go on sale online. They are usually easier to come by if you buy them locally in Asheville.


  If you get a ticket, you’re in for a treat. In the past, the festival has been held in Asheville’s Martin Luther King Jr. Park—but look for a new venue starting in 2014. Wherever it will be held, expect some of the state’s best breweries to be in attendance, with bluegrass being picked nearby.


  CHARLOTTE OKTOBERFEST


  NC Music Factory, 1000 NC Music Factory Blvd., Charlotte, NC 28206; CharlotteOktoberfest.com; @CltOktFst


  Charlotte’s beer scene was quite different when the first Charlotte Oktoberfest was held in 1999. A handful of Charlotte’s first wave of craft breweries—including co-organizers from Johnson Beer Co.—called the Queen City home, though most would close their doors a year or two thereafter. Even in Charlotte’s dark days, though, beer lovers could always count on Charlotte Oktoberfest to deliver some of the region’s best breweries to Charlotte beer lovers.


  The Carolina BrewMasters homebrew club has organized the festival since its humble beginnings, and every year they devote a portion of the proceeds to area charities. One of the most unusual aspects of the festival is the hundreds of home-brews, brought from clubs across the Carolinas. The festival is one of the largest in the Southeast, and one of the largest Oktoberfest celebrations in the United States, for that matter. If you want in before everyone else, consider splurging for the VIP ticket.


  October


  ASHEVILLE OKTOBERFEST


  Coxe Avenue, Asheville, NC 28801; AshevilleDowntown.org; @AVLDowntown


  Asheville is no stranger to beer festivals, and the Asheville Oktoberfest just continues to gain in popularity year after year. The festival is put on by the Asheville Downtown Association, and it takes place in the city’s “south slope” neighborhood. As should be expected, local breweries are heavily represented, but there are usually a couple German offerings, too. A polka band only adds to the feeling that Beer City has turned into Bavaria, if only for a day.


  CASKTOBERFEST


  1249 Wicker Dr., Raleigh, NC 27604; Casktoberfest.com; @BigBossBeer


  Each year, the folks at Big Boss Brewing Company host Casktoberfest to recognize two beer events: Real Ale Week in the United Kingdom, and Oktoberfest in Munich. Those are two very different beer cultures, as is ours here in the United States. As a result, don’t expect to find a lot of milds and bitters or festbiers. Instead, most of the casks on hand have been filled not just with beer, but with a range of ingredients. Some are simply dry-hopped, but most are a little more creative—and distinctly American—in their approach to the cask. Take, for example, the cask that was filled with Big Boss Blanco Diablo and Sour Patch Kids. The “Firkin Meister” package gets you a T-shirt, a Casktoberfest mug, two tickets, a food voucher, magnet, bottle opener, and bumper stickers.


  LIGHTHOUSE BEER FESTIVAL


  3400 Randall Pkwy., Wilmington, NC 28403; LighthouseBeerFestival.com


  Lighthouse Beer and Wine, a bottle shop located in Wrightsville Beach, has been organizing the popular Lighthouse Beer Festival since 2001. It has grown with each passing year, attracting more and more breweries and fast becoming one of the best beer events in the area. At the most recent festival, attendees could enjoy more than 300 different beers in the tree-dotted field of a business park. Like many festivals, there is a VIP option that grants the ticket holder earlier entry and access to more limited beers. Each year, a portion of the festival’s proceeds benefit The Carousel Center, a nonprofit that assists victims of child abuse throughout southeastern North Carolina. In an effort to make sure everyone goes home safely, the festival organizers also provide free taxi and shuttle service to the greater Wilmington area.


  RELEASE THE FUNK SOURFEST


  Neighborhood Theater, 511 E. 36th St., Charlotte, NC 28205; SaludBeerShop.com; @SaludNoDa


  Salud Beer Shop’s founder Jason Glunt is a big fan of sour beers, so much so that in addition to stocking a good selection in his NoDa beer store, he also organized the first Release the Funk SourFest in 2013 (with the help of New Belgium). The festival is a sour beer lover’s paradise, with sour, wild, and/or funky beers hailing from all over the globe, and a good portion of them from North Carolina breweries. If you love sour beers, this is one you have to attend.


  WORLD BEER FESTIVAL DURHAM


  428 Morris St., Durham, NC 27701; AllAboutBeer.com; @WorldBeerFest


  The World Beer Festival Durham is held in the Durham Athletic Park, the minor league ballpark made famous thanks to the film Bull Durham. Like the park, the festival has some history—it is the longest standing of All About Beer magazine’s World Beer Festivals, which are also hosted in Raleigh, Columbia, SC, and Cleveland, OH. Like those sister events, the World Beer Festival Durham is a great way to sample hundreds of breweries in a single setting. There are two sessions, and during each attendees also have the chance to attend classes and seminars to learn more about beer. The VIP ticket option gets you more limited beers, a buffet, and access to a private hospitality area and bathroom.


  November


  BLACK FRIDAY CASK FESTIVAL


  Triangle Brewing Company, 918 Pearl St., Durham, NC 27701; TriangleBrewing.com/Black-Friday


  The day after Thanksgiving, many Americans—their turkey dinners not yet digested—rise late at night or early in the morning and head to the dark and crowded parking lot of their choice, hoping for a chance to snatch the deal-of-the-day before racing to the big-box behemoth to do it all over again.


  If that is not your cup of tea, you might want to instead consider heading out to the Black Friday Cask Festival, which is held annually at the Triangle Brewing Company on the day after Thanksgiving. The festival includes more than 20 casks from NC breweries, most of which have been dry-hopped or filled with other unique ingredients. And you don’t even have to get up at the crack of dawn.


  HOMEBREW FOR HUNGER


  West End Public, 462 W. Franklin St., Chapel Hill, NC 27516; HombrewforHunger.com; @Homebrew4Hunger


  Chapel Hill’s Homebrew for Hunger festival, presented by Fifth Season Gardening Co., is one of the most unusual and philanthropic beer festivals out there. The festival features beer from local breweries as well as homebrewers, which means attendees get to sample beers they have likely never tried before and may never try again. More importantly, all of the money goes to a local charity. The event sold out in its first two years, so be sure to keep your eye out whether you want to pour your homebrew or simply sample someone else’s.


  
    BYOB:


    BYOB: Brew Your Own Beer

  


  You can read entire collections of books about beer, but nothing will teach you more about it than brewing it yourself. By homebrewing, you learn firsthand the differences between so many varieties of hops, grains, and yeast strains. More importantly, you learn how to manipulate and control these ingredients to produce beer that might even rival some of the beers listed in this very book. Whether you want to get your feet wet with some extract brewing or are looking to make the move to all-grain, the Carolinas are home to several homebrew shops that can help you on your journey.


  Homebrew Shops—North Carolina


  ALTERNATIVE BEVERAGE (MULTIPLE LOCATIONS)


  1500 River Dr., Belmont, NC 28012; (800) 365-2739; Ebrew.com


  Alternative Beverage has been supplying Charlotte-area homebrewers with everything they need to brew for decades. They have several locations around Charlotte: the large warehouse in Belmont; the popular Charlotte store on South Boulevard; The Beer and Wine Hobbies, Int’l. in Mooresville; and the Beer and Wine Hobbies, Int’l. in Monroe. At all of these locations, you can find a good selection of prepackaged Brewmasters Select kits, as well as grains, hops, and yeast by themselves. Alternative Beverage keeps a few different starter setups in stock and carries brew kettles and kegging equipment as well.


  This homebrew shop hosts a variety of homebrewing events throughout the year, including their Big Brew for National Homebrewing Day every May. That one takes place at the Belmont location, right by the edge of the Catawba River.


  AMERICAN BREWMASTER


  3021-5 Stoneybrook Dr., Raleigh, NC 27604; (919) 850-0095; AmericanBrewmaster.com


  Raleigh’s American Brewmaster was established in 1983, when if you wanted a craft beer you likely had to brew it yourself. Homebrewing equipment and ingredients have changed over the last thirty years, but American Brewmaster has kept pace with the industry every step of the way. They carry a wide selection of ingredients, prepackaged recipes, homebrew starter kits, brew kettles, fermenters, and kegging equipment. American Brewmaster carries kits for just about any style of beer, as well as a selection of clone recipes for those interested in trying to replicate popular commercial beers.


  ASHEVILLE BREWERS SUPPLY


  712 Merrimon Ave., Asheville, NC 28804; (828) 285-0515; AshevilleBrewers.com


  Asheville Brewers Supply came to Asheville in 1994, the same year Highland Brewing Company started brewing in the basement of Barley’s Taproom. For two decades, they have supplied the residents of Asheville with everything they need to make their own beer. They have a decent line of “Our Own” kits that are perfect for novices, and they also carry a line of malt extracts, grains, hops, and yeast. They are happy to help with recipe suggestions or troubleshooting, and they occasionally host brewing demonstrations on the weekends.


  ATLANTIC BREW SUPPLY


  3709 Neil St., Raleigh, NC 27607; (919) 400-9087; AtlanticBrewSupply.com


  When Kristie and Patrik Nystedt were looking for equipment to start Raleigh Brewing Company, they noticed that most new equipment took many months to procure, and as a result used equipment prices were through the roof. They wanted to be able to supply breweries with new equipment without them having to wait so long, and as a result they opened Atlantic Brew Supply in the same building as their brewery. They cater not just to commercial breweries, but to homebrewers as well. From equipment to ingredients, they really have everything you need, no matter what your experience level with homebrewing. They hold ABS University classes every month, where for just $25 you are walked through the entire brewing process of an extract beer and provided with that extract kit so you can go home and brew it again yourself. The homebrew shop and Raleigh Brewing also host a homebrew competition, Carolina Quarterly Brew Off, four times a year.


  BIG DAN’S BREW SHED


  602 Hickory Ridge Dr., Ste. 104, Greensboro, NC 27409; (226) 812-3756; BigDansBrewShed.com


  The “Big Dan” in question is none other than Dan Morgan, the 2010 Carolinas Master Brewer and Brewer of the Year. In 2011, he opened his Greensboro brew shed, which is stocked with fresh grains, hops, and yeast, as well as everything you need to brew, from starter kits to all-grain setups. He also exchanges out CO2 cylinders and sells parts for kegerators and home draft systems. Dan is happy to share the knowledge he’s amassed as an award-winning homebrewer, so feel free to stop in and pick his brain about your next brew.


  BULL CITY HOMEBREW


  1906 NC Hwy. 54, Ste. 200-B, Durham, NC 27713; (919) 682-0300; BrewmasterStore.com


  Bull City Homebrew stocks all the extracts, grains, hops (pellets), fresh yeast, and assorted equipment you need to brew beer. They also have put together their own extract, partial mash and all-grain recipes of certain styles, and they even have a few 1-gallon recipes that can be made easily on the stove.


  Bull City Homebrew offers an abbreviated beer brewing class, from brewing to bottling, that takes only 45 minutes. It is a small batch process that essentially cuts out the times usually spent waiting. They also offer more advanced courses for those looking to get into kegging.


  In what is sure to gain them the business of all homebrewing parents in the vicinity, Bull City Homebrew keeps a treasure chest full of toys behind the counter. If kids who come in behave well while their parents are shopping, they get to pick something out upon checkout.


  THE FERMENTATION STATION


  216 Henderson Dr., Jacksonville, NC 28540; (910) 455-7309; Fermentation-Station.com


  The Fermentation Station offers a wide variety of malts, hops, and yeast, as well as starter equipment, kettles, kegging equipment, and lots of accessories. They stock over 20 different styles of extract kits and 30 partial mash kits, but are able to order from the full catalog of Brewers Best kits.


  FIFTH SEASON–CARRBORO


  106 S. Greensboro St., Carrboro, NC 27510; (919) 932-7600; FifthSeasonGardening.com/Homebrew


  FIFTH SEASON–RALEIGH


  5619 Hillsborough St., Raleigh, NC 27606; (919) 852-4747; FifthSeasonGardening.com/Homebrew


  Fifth Season Gardening Company caters not simply to people who enjoy the finer things in life, but to people who enjoy making the finer things in life. They sell the supplies and equipment needed to produce your own garden, cheeses, vinegars, wine, and beer. When it comes to the latter, they carry more than 30 types of grains and hops, plus a nice selection of fresh yeast from Wyeast and White Labs. For beginners, they offer prepackaged kits from Brewers Best. They also offer all of the equipment needed to brew beer, from starter kits to larger brew kettles and fermenters.


  HOPS & VINES


  797 Haywood Rd., Ste. 100, West Asheville, NC 28806; (828) 252-5275; HopsandVines.net


  Alex Buerckholtz has won many awards for his homebrews, including a gold medal at the National Homebrews Conference, the largest homebrew competition in the world. He won Highland Brewing’s Highland Cup in 2008, and as a result they brewed and bottled his smoked porter. Olde Hickory’s popular Death by Hops was fashioned from Alex’s winning entry in the 2010 Olde Hickory Pro-Am Brewing Competition. To say he knows a thing or two about homebrewing is an understatement.


  Alex’s passion led him and his wife, Melissa, to open Hops & Vines in West Asheville, where he carries a great selection of fresh ingredients and homebrewing equipment. He leads several different classes for beginners and experts. As an added bonus, Alex carries over 300 different kinds of beer as well.


  NASH STREET HOMEBREW


  234 S. Nash St., Hillsborough, NC 27278; (919) 241-4051; NashStHomebrew.com


  Nash Street Homebrew is a subsidiary of Mystery Brewing, and the two Hillsborough businesses sit next door to each other on—you guessed it—Nash Street. Here you can find a handful of their own homebrew extract kits with names inspired by the area, like Nash Street Pale Ale and Eno River IPA. The Hillsborough homebrew club often meets at Mystery Brewing, so stay tuned to their Facebook page for meeting announcements.


  TRIAD HOMEBREW SUPPLY


  105A Guilford College Rd., Greensboro, NC 27409; (336) 294-1550; Homebrew-Supply.com


  Since 2004, Triad Homebrew Supply has been a go-to shop for area homebrewers. They stock a variety of ingredients, kits, and equipment. On select Saturdays, they host all-grain homebrewing classes, and it’s not uncommon for them to grill brats or burgers in addition to brewing beer. The food’s not included with the $25 tuition fee for the class, but they do invite you to make a donation. They will even do their best to open up the store for you if you have a brewing emergency while they are closed—just give them a call first.


  WILMINGTON HOMEBREW SUPPLY


  4405 Wrightsville Ave., Wilmington, NC 28403; (910) 302-3315; WilmingtonHomebrew.com


  Wilmington Homebrew Supply owners John Savard and Michelle Peck carry a wide variety of homebrewing equipment and ingredients. They sell their own house recipe kits for a variety of styles, all of which are made fresh to order. They will mill your grain in the store or sell it unmilled.


  Wilmington Homebrew Supply offers a free beer tasting from 4 to 7 p.m. every Friday, as well as a free brewing demonstration at 1:30 p.m. every Saturday. In early 2014, they will be opening a larger homebrew shop and brewery at 824 South Kerr Avenue in Wilmington.


  Homebrew Shops—South Carolina


  ANDERSON BINE AND VINE


  130 N. Main St., Anderson, SC, 29621; (864) 367-0991


  Anderson Bine and Vine (abbreviated ABV—get it?) is one of SC’s newest home-brew shops. In addition to selling homebrew supplies, ABV is also part bar and part bottle shop. Check their Facebook page for specials and news on events and homebrewing demonstrations.


  BET-MAR LIQUID HOBBY SHOP


  736 Saint Andrews Rd., Columbia, SC, 29210; (803) 798-2033; LiquidHobby.com


  Bet-Mar Liquid Hobby Shop has been in business since 1968, long before the rise in homebrewing or craft beer in general. They sell a couple basic equipment kits, specialty grains, dry and liquid malt extract, dry and liquid yeast, pellet and whole leaf hops, a few prepackaged kits and just about anything else you would need to brew. In addition to their storefront in Columbia, they also have a shop online.


  GRAPE & GRAINS


  104 Mauldin Rd., Ste. A, Greenville, SC 29605; (864) 940-2938; GrapeandGrains.com


  Greenville’s Grape & Grains carries all of the ingredients, equipment, and accessories needed to brew beer. As of the time of this writing, they are the only retailer of local wild yeast from SouthYeast Labs in Clemson, SC. They offer home-brewing classes every week and are active with the Upstate Brew Crew. On the Grape & Grains website, you can purchase “recipe deposits” and have your recipe prepared in advance.


  GREENVILLE HOP HOUSE


  1619 E. North St., Greenville, SC 29607; (864) 621-8179; Facebook.com/GreenvilleHopHouse


  “Greenville Hop House” isn’t just a cute name—the business is actually located in a house that was built in the 1930s. It is part bottle shop and part homebrew supply shop, so you can get your growler filled and pick up some home-brewing supplies in the same place. Follow them on Facebook to keep up with their brewing demonstrations.


  KEG COWBOY


  108 E. Main St., Lexington, SC 29072; (803) 520-0404; KegCowboy.com


  Just down the road from Lexington’s Old Mill Brewpub is Keg Cowboy, part home-brew shop and part bar. They carry an extensive selection of homebrewing ingredients as well as equipment, and they also host brewing demonstrations and classes. If they don’t have what you are looking for in the store, chances are they can get it—their online store has hundreds of products.


  THOMAS CREEK BREWERY


  2054 Piedmont Hwy., Greenville, SC 29605; (864) 605-1166; ThomasCreekBeer.com


  Thomas Creek Brewery has been around since 1998, long before many of the Greenville-Spartanburg area’s homebrew shops opened up. Because they had access to grain, hops, and yeast, homebrewers started asking if they could buy a little here and there. That led to Thomas Creek stocking a full-service homebrew shop, selling not just the ingredients but much of the equipment needed to brew as well. They are committed to their local homebrew community, and happy to help answer questions when they can.


  Clone Beer Recipes


  WICKED WEED SAISON III—APPALACHIAN SAISON


  Since they opened their doors, Wicked Weed has brewed several saisons, with ingredients ranging from nutmeg and apple peel to tamarind. While saisons are a Belgian style, they were often brewed with whatever herbs or other ingredients farmhands had available. For Saison III, Wicked Weed brewed a distinctly southern saison that incorporates honey, sweet potatoes and grits.


  OG 1.056  FG 1.005  IBU  21 SRM 13.5


  3 pounds Pilsner dry malt extract


  3 pounds Golden dry malt extract


  2 pounds Riverbend six-row pale malt


  0.25 pound CaraPils


  0.60 pound Crystal 120


  0.25 pound Munich malt


  0.65 pound honey


  1 pound grilled sweet potatoes


  0.25 pound corn grits


  0.33 ounce Warrior (pellets, 16.00 %AA), boiled 90 minutes


  0.25 ounce Northern Brewer (pellets, 8.00 %AA), boiled 1 minute


  0.25 ounce Saaz (whole, 5.00 %AA) boiled 1 minute


  Yeast 3724 Belgian Saison yeast


  While steeping your specialty grains, add a pound of grilled sweet potatoes that have been well-charred. After this, add the 0.25 pounds of corn grits. Follow the hop schedule as listed above, with Warrior at the 90-minute mark and the Northern Brewer and Saaz hops at the end of the boil. Cool the wort and aerate it before pitching the saison yeast, and ferment at 73–80°F.


  COURTESY OF WICKED WEED BREWING IN ASHEVILLE, NC (P. 22)


  HIGHLAND GAELIC ALE


  There are hundreds of beers brewed in Asheville, but none so iconic and widely distributed as the Highland Gaelic Ale. First brewed in the basement of Barley’s Taproom under the name Celtic Ale, this amber ale strikes a nice balance between its caramel malt backbone and piney, earthy hops. This recipe originally appeared in Brew Your Own magazine and on www.byo.com, and according to the folks at Highland it is as close as you’ll get to brewing Gaelic yourself. It is reused here with permission of the publisher.


  OG 1.056 (1.052–1.060)  FG 1.013 (1.010–1.016)  IBU 30-32 SRM 15


  1.5 pounds Munich malt (10L)


  0.5 pound Crystal (60L)


  1 pound Crystal (40L)


  0.25 pound Briess Extra Special malt (or substitute Special B)


  3.3 pounds light liquid malt extract


  2 pounds light dry malt extract


  8 AAU Chinook bittering hops (0.75 ounce 12.0 % alpha)


  1 teaspoon Irish moss (15 minutes)


  2.5 AAU Willamette aroma hops (0.5 ounce 5.0% alpha)


  2.9 AAU Cascade aroma hops (0.5 ounce 5.8% alpha)


  White Labs WLP001 California Ale or Wyeast 1056 American Ale yeast


  Steep the specialty grains in 3 gallons of water at 150˚F for 30 minutes. Remove the grain from the wort. Add the liquid malt extract and dry malt extract and bring to a boil. Add Chinook hops and boil for 60 minutes. Add Irish moss for the final 15 minutes of the boil. At the end of the boil, add Willamette and Cascade hops and steep for two minutes. Strain out the hops and add the wort to a sanitary fermenter holding two gallons of cool water. Add more cool water to top off to 5.5 gallons and cool the wort to 64–66˚F. Aerate the beer and pitch the yeast.


  COURTESY OF BREW YOUR OWN MAGAZINE


  NODA BREWING JAM SESSION


  A shift has occurred in recent years away from some of the high-ABV styles in favor of more sessionable pale ales and IPAs. NoDa Brewing’s example of this is Jam Session, a pale ale with an assertive hop profile and just a bit of sweet biscuity malt behind it. The beer proved so popular at the taproom that they started canning it in 2013.


  OG 1.052 FG 1.014 IBU 30 SRM 7.4


  5.75 pounds light DME


  4 ounces Vienna malt


  3 ounces CaraMunich malt


  2.75 ounces CaraPils malt


  1.25 ounces Centennial hops


  1.75 ounces Simcoe hops


  1.50 ounces Citra hops


  White Labs WLP001 California Ale Yeast


  Heat 2.5 gallons of water to 160˚F and steep the grains in a mesh bag for 30 minutes. Remove the grain and allow the bag to drain. Bring the wort to a boil for 60 minutes, with the following hop schedule: add 0.75 ounce of Centennial at 60 minutes; 1.00 ounce of Simcoe at 10 minutes; 0.50 ounces of Citra at 5 minutes.


  Chill your wort to 70˚F and oxygenate. Add the wort to your fermenter with the White Labs WLP001 California ale yeast, then top with sanitized water to 5.5 gallons. Top your fermenter with an airlock and allow the beer to ferment at 68˚F. When fermentation is complete, rack the beer to secondary and dry hop with 0.50 ounce of Centennial, 0.75 ounce of Simcoe, and 1.0 ounce of Citra.


  Allow the beer to sit with the dry hops for 5 days before adding your fining agent of preference (i.e., Polyclar or gelatin).


  COURTESY OF NODA BREWING COMPANY IN CHARLOTTE, NC. (P. 113)


  THOMAS CREEK RIVER FALLS RED ALE


  A 2010 Great American Beer Festival Silver Medal winner, Thomas Creek’s River Falls Red Ale is a medium-bodied, extremely smooth Irish-style red ale with an evenly roasted malt character from start to finish. As their flagship, this beer continues to win over the taste buds of craft beer aficionados and novices alike.


  OG 1.055 FG 1.013 IBU 24.8 SRM 9.2


  7.8 pounds 2-Row


  1.9 pounds C30


  1.8 pounds Carapils


  0.23 ounce Fuggles (60 minutes)


  0.30 ounce Goldings (35 minutes)


  0.17 ounce Willamette (15 minutes)


  0.17 ounce Tettnanger (15 minutes)


  0.32 ounce Goldings (0 minutes)


  Wyeast 1272 American Ale II Yeast


  Clean and assemble your mash tun. Add 1 quart of 170˚F water for every pound of grain to be mashed. Next, add your crushed grains to the cooler. Gently dough grains in until all grain is covered by water. Place a lid on the mash tun.


  After 10 minutes you can check your temperature. You should be between 152–154˚F. Replace lid and “mash” for one hour. Start to heat your sparge water at this point. You will need enough 200°F water for your expected final volume.


  Slowly drain half a gallon of wort and pour it back on top of your mash. This process is used to clear your wort. Once the wort is clear, it’s time to move on to sparging. Sparging is no more than rinsing the sweet wort from the grains in your mash tun. You will want to pour 175˚F water over your grains and slowly collect your wort from the spigot at the bottom of your mash tun. This process should take one hour. If this is rushed, your gravity will be low. Take your time.


  After you have collected enough wort, it is time to start your boil. Keep in mind you will lose approximately 15 percent of your boil due to evaporation. If you want five gallons of beer, start with six gallons of wort. Add your hops as scheduled in the recipe above.


  Chill your wort as quickly as possible. Add your wort to a clean, sanitized fermenter. Aerate your wort aggressively and pitch your yeast.


  COURTESY OF THOMAS CREEK BREWERY IN GREENVILLE, SC. (P. 226)


  
    Appendix A:

  


  Beer Lover’s Pick List


  11th Hour Amber, Skull Camp Brewing, Amber Ale, 75


  13 Rebels ESB, French Broad Brewing Co., Extra Special Bitter, 7


  142 Blonde Ale, New Sarum Brewing Company, Blonde Ale, 87


  Aces and Ates, Big Boss Brewing Company, Coffee Stout, 137


  Action Man Lager, Howard Brewing Company, Vienna Lager, 70


  Aftershock, Palmetto Brewing Company, California Common, 260


  Ancient Days Honey Blonde, Heinzelmännchen Brewery, Blonde Ale, 42


  Arrowhead Red IPA, Andrews Brewing Company, Red IPA, 32


  Ashley Farmhouse Ale, Freehouse Brewery, Saison, 253


  Backcountry Black IPA, Deep River Brewing Company, Black IPA, 169


  Battle of Brock’s Mill, Beer Army Combat Brewery, Smoked Porter, 199


  Belgian Golden Ale, Triangle Brewing Company, Belgian Golden Strong Ale, 184


  Billhook Farmhouse Ale, Burial Beer Company, Saison, 5


  Black Bear Stout, Southern Appalachian Brewery, American Stout, 53


  Black Mountain IPA, Lookout Brewing Company, India Pale Ale, 45


  Bourbon Barrel-Aged Black Mamba Stout, Aviator Brewing Company, Oatmeal Stout, 163


  Bourbon Barrel Aged Sexual Chocolate, Foothills Brewing, Imperial Stout, 95


  Boy King, COAST Brewing Company, Imperial India Pale Ale, 251


  Carolina India Pale Ale, Carolina Brewing Company, India Pale Ale, 167


  Castaway Chocolate Orange IPA, Thomas Creek Brewery, India Pale Ale, 227


  Chocolate Rye Porter, River Dog Brewing Company, Porter, 277


  Cold Mountain, Highland Brewing Company, Winter Warmer, 11


  The Common Good, Fullsteam Brewery, Kentucky Common, 174


  DeadEye Jack, Lonerider Brewing Company, English Porter, 142


  Deviant Dale’s, Oskar Blues Brewery–Brevard, American India Pale Ale, 49


  DUH!, Starpoint Brewing Company, Double India Pale Ale, 180


  The Dweller, Green Man Brewery, Imperial Stout, 8


  English Ale, Fortnight Brewing Company, Bitter, 172


  English Table Beer, Fonta Flora Brewery, English Mild, 68


  The Event Horizon, Olde Hickory Brewery, Imperial Stout, 73


  Hidden Pipe Porter, Raleigh Brewing Company, Porter, 143


  Hi-yo, Saison!, Sub Noir Brewing Company, Saison, 146


  Hop Drop ‘n Roll, NoDa Brewing Company, American India Pale Ale, 114


  i77 IPA, Four Friends Brewing, India Pale Ale, 110


  India Pale Ale, Altamont Brewing Company, India Pale Ale, 3


  Iron Rail IPA, Wedge Brewing Company, English India Pale Ale, 15


  Jalapeño Pale Ale, Birdsong Brewing Company, Chile Beer, 107


  Kaldi Coffee Imperial Stout, Quest Brewing Co., Imperial Stout, 223


  King Don’s Pumpkin Ale, Catawba Brewing Company, Pumpkin Ale, 66


  Leiser’s Evening Stout, Hoots Roller Bar & Beer Co., American Stout, 85


  Limónhead IPA, Small Batch Beer Company, India Pale Ale, 91


  Long Leaf IPA, Appalachian Mountain Brewery, India Pale Ale, 34


  Lost My Way IPA, Bombshell Beer Company, India Pale Ale, 164


  Mastiff Oatmeal Stout, Railhouse Brewery, Oatmeal Stout, 208


  Mecktoberfest, The Olde Mecklenburg Brewery, Märzen, 116


  Mexican Cake, Westbrook Brewing Co., Imperial Stout, 262


  Milk Stout, The Duck-Rabbit Craft Brewery, Milk Stout, 201


  Munich Dunkel, Brevard Brewing Company, Dunkel, 38


  New South White Ale, New South Brewing, White Ale, 275


  Noon Day IPA, Nantahala Brewing Company, India Pale Ale, 47


  Oatmeal Stout, Hosanna Brewing Company, Oatmeal Stout, 176


  O’SOO Oyster Stout, Benford Brewing Company, Oyster Stout, 235


  Outpost Tea Ale, D9 Brewing Company, Pale Ale, 108


  Over the Edge USPA, The Unknown Brewing Company, India Pale Ale, 121


  Palisade Wasp IPA, Gizmo Brew Works, American India Pale Ale, 140


  Pluff Mud Porter, Holy City Brewing, American Porter, 257


  Pontoon Pale Ale, Lake Norman Brewing Company, American Pale Ale, 112


  Queen Anne’s Revenge, Mystery Brewing Company, Carolinian Dark, 178


  Raspberry Jalapeño Stout, Ass Clown Brewing Company, American Stout, 105


  Red Oak Amber Lager, Red Oak Brewery, Amber Lager, 89


  Rickshaw Rye IPA, Crank Arm Brewing, Rye IPA, 139


  Ringmaster Red Rye, Hi-Wire Brewing Company, Rye Beer, 13


  Rubber Room Session Ale, Steel String Brewery, American Pale Ale, 182


  Scottish Ale, White Street Brewing Company, Scottish Ale, 188


  Silent Night, Mother Earth Brewing, Imperial Stout, 203


  Son of a Peach, RJ Rockers Brewing Company, Fruit Beer, 225


  Tadpole Porter, Frog Level Brewing Company, English Porter, 40


  Tea Party Vanilla Bourbon Porter, White Rabbit Brewing Company, Porter, 186


  Up All Night Breakfast Porter, Triple C Brewing, Imperial Porter, 119


  Upper Falls Double IPA, BearWaters Brewing Company, Double IPA, 36


  Vortex I, Pisgah Brewing Company, Double IPA, 51


  Warrior Heart IPA, Conquest Brewing Company, India Pale Ale, 238


  Westbend Stout, Westbend Brewhouse, Stout, 93


  Wilma’s Wandering EyePA, Double Barley Brewing, Double IPA, 171


  Zingiber Pale Ale, The Frothy Beard Brewing Company, Pale Ale, 255


  
    Appendix B:

  


  Up & Coming Breweries


  Breweries are popping up at a record pace in both North and South Carolina. While that is undoubtedly a good thing for beer lovers, it also means that the breweries listed below did not make it into the manuscript. These businesses have secured their locations and are on their way to bringing you more good beer. Most will open shortly after this book is printed, and some may even open between the time this book was sent to the publisher and when it goes to print. I regret that I was not able to include this newest crop of breweries, but hope you will keep your eye out for their opening announcements and visit them once they are open.


  North Carolina


  Beech Mountain Brewing Company


  1007 Beech Mountain Pkwy.


  Beech Mountain, NC 28604


  Broomtail Craft Brewery


  6404 Amsterdam Way, Ste. 100


  Wilmington, NC 28405


  Catawba Brewing Company– Asheville


  2 Fairview Rd.


  Asheville, NC 28803


  Flat Top Brewing Company


  567 Main St. East


  Banner Elk, NC 28604


  Flytrap Brewing


  319 Walnut St.


  Wilmington, NC 28401


  Four Saints Brewing Company


  218 S. Fayetteville St.


  Asheboro, NC 27203


  Free Range Brewing


  2320 N. Davidson St.


  Charlotte, NC 28205


  Gibb’s Hundred Brewing Company


  117 W. Lewis St.


  Greensboro, NC 27406


  Good Hops Brewing


  811 Harper Ave.


  Carolina Beach, NC 28428


  Haw River Farmhouse Ales


  1713 Sax-Beth Church Rd.


  Saxapahaw, NC 27340


  Lost Province Brewing Company


  130 N. Depot St.


  Boone, NC 28607


  Medieval Brewing Company


  479 S. Broad St.


  Mooresville, NC 28115


  New Belgium


  55 Craven St.


  Asheville, NC 28806


  One Word Brewing


  10 Patton Ave.


  Asheville, NC 28801


  Pig Pounder Brewery


  1107 Grecade St.


  Greensboro, NC 27408


  Ponysaurus Brewing


  The Cookery


  1101 W. Chapel Hill St.


  Durham, NC 27701


  Sierra Nevada Brewing Company


  111 Westfeldt Rd.


  Mills River, NC 28759


  Skull Camp Brewing


  200 N. Bridge St.


  Elkin, NC 28621


  Sycamore Brewing


  2161 Hawkins St.


  Charlotte, NC 28203


  Twin Leaf Brewery


  144 Coxe Ave.


  Asheville, NC 28801


  Union Square Brewery


  506 Pershing Rd.


  Raleigh, NC 27608


  Wilmington Brewing Company


  824 S. Kerr Ave.


  Wilmington, NC 28403


  South Carolina


  Brewery 85


  6 Whitlee Ct.


  Greenville, SC 29607


  Edmund’s Oast


  1081 Morrison Dr.


  Charleston, SC 29403


  River Rat Brewery


  1231 Shop Rd.


  Columbia, SC 29201


  Seminar Brewing


  1903 W. Palmetto St.


  Florence, SC 29501


  Swamp Cabbage Brewing


  801 Brookwood Dr.


  Columbia, SC 29201


  Swamp Rabbit Brewery


  26 S. Main St.


  Travelers Rest, SC 29690


  Tradesman Brewing Company


  1639 Tatum St.


  Charleston, SC 29412


  Wooden Skiff Brewing Company


  141 Island Dr. Ste. 16


  Hilton Head Island, SC 29926
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