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  All the information in this guidebook is subject to change. We recommend that you call ahead to obtain current information before traveling.
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  Her first published book, entitled Discovering Vintage Philadelphia, is a travel guide focused on sharing the stories of timeless bars, delis, restaurants, and shops throughout Philadelphia, Pennsylvania.
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  Introduction


  I have to confess something to you, to all the readers of this book, many who may be Virginia residents; I’m not a resident of Virginia, nor have I ever been a resident of this state. My hope is that this will come as a relief to the majority of readers, because I came into this project with a completely open mind.


  No biases, no favoritism. No preconceived notions about which region of Virginia is better than the other, no expectations about who has the best beer or the worst beer.


  My primary objective was to understand and write about the state’s thriving beer scene at a point in time. To do that, I spent a great deal of time in Virginia throughout the 4 months that I was tasked with writing this book, and this was a wonderful adventure: both traveling around the state and finding out just how diverse it is in its topography, culture, people, and beer.
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  I visited approximately 95% of the places I wrote about in person, often speaking to the owners, head brewers, and people closest to the business. The only unfortunate part was that I spent most of the time driving around the state by myself, averaging four to six brewery visits per day and driving hours upon hours on the road.


  Sadly, this intense travel schedule meant that I usually couldn’t partake in pints of beer, but rather, small 1- to 2-ounce samples at each place. The fortunate part was that I was able to benefit from all the to-go beer options, and I now have a coveted collection of Virginia craft beer, including a Virginia growler display.


  I have a passion for craft beer and for inspiring others to embrace the world of craft beer. It’s a serious passion that began around 2001 when I became a server at a microbrewery while attending college at the University of Pittsburgh. It grew and progressed to a whole new level when I met the love of my life (and now my husband), Jim, 6 years later, who began homebrewing in a 350-square-foot Manhattan studio apartment. Together we explored beer bars and breweries in the New York City area, and undoubtedly spent a little too much of our hard-earned money on learning about them and choosing our favorites (microbrewed beers averaged $6 to $7 per beer then, but today that price could range from $8 to $12).


  Our next craft beer discovery journey started while living in London, England, for 2 years. I joined the British CAMRA (Campaign for Real Ale) organization and volunteered at a London beer festival. We traveled to over 20 countries and explored breweries and the craft beer marketplace in each one. I wrote about our experiences on a blog I created—pagirlgoesabroad.com—that proved to be successful, giving me numerous opportunities to meet with some respected brewers across Europe.


  Upon moving back home to the US in 2014, I had a lot to catch up on in the American craft beer market. Breweries were and still are opening up at a lightning pace around the US, changing the landscape of the beer industry.


  It’s almost like a gale force of new breweries and craft beer, and Virginia is clearly part of the storm, a very exciting state to watch out for both now and in the future. State senate bills like SB 604 passed in 2012—enables breweries to sell beer for on-premise consumption—and SB 430—the farm brewery law enacted in 2014—have helped to energize the landscape. Many of the owners and brewers who took a risk to open up their businesses throughout these changing times helped to influence and lobby for the law changes, which now have helped countless other brewers and owners start successful businesses of their own.


  In the short time frame between when I send off this book to the time it hits the shelves, many more breweries will have had their grand opening parties. More importantly, they’ll be making beer that will showcase all that Virginia has to offer.


  Unique beer. Local beer. Beer that will represent their state and their hometowns, generate excitement and pride among residents, and create a sense of community.


  I saw that community firsthand throughout my beer travels. I met a myriad of passionate brewers and owners who all have one big mission in mind: creating something that makes people happy.


  Having the opportunity to write about all these businesses makes me happy.


  How to Use This Guide


  This book’s purpose is to serve as an informative, sweeping guide to Virginia’s current beer scene. Whether or not your level of Virginia craft beer knowledge classifies you as a novice or a pro, this book can be beneficial, a reference guide that you can browse through as needed and carry with you on your beer travels. At the very least it will give you the perfect excuse to plan your next beer-themed vacation.


  This book will hopefully trigger your excitement about all the great beer businesses throughout the state, making you aware of Virginia’s influence and increasing role within the thriving US craft beer marketplace.


  In an effort to help you on your upcoming beer journeys, the beer establishments are first organized according to the general region, then by category of brewery, brewpub, or beer bar, which are further broken down in alphabetical order.


  There’s one exception to this grouping—Virginia’s capital city of Richmond. Though Richmond is technically part of the Central Virginia region, there are more than enough breweries, brewpubs, and beer bars within the city’s borders to afford it its own separate section. Understanding that, if you’re in Richmond for a visit and are able to enjoy some scenic drives and day trips outside of the city’s borders, you should also read through the Central Virginia chapter, which includes some other must-see beer spots, many close to Richmond.


  Multilocation brewpubs and beer bars throughout the state’s various regions are included in a separate section of the book. Within that section, I share some useful information (history, atmosphere, and what to expect) about each establishment and provide you with addresses for all of their locations within Virginia. Think twice before you think of them as “chain” brewpubs or beer bars. In certain cases, though they’re part of a bigger corporation, they’re still helping to increase people’s exposure to craft beer within their town or region, and each location may be doing something unique; individual brewmasters at the multilocation brewpubs often have some freedom to make alterations and create new recipes. Beer bars have the ability to get one-off kegs to support their local or regional community and small beer businesses.


  Differentiating between breweries and brewpubs is not as clear as it once was, but mostly, brewpubs have full restaurants attached and they primarily sell their beer at their brewpub, without participating in much, if any, distribution offsite. Breweries, on the other hand, don’t always serve food, but usually have tasting rooms where you can sample their beer and perhaps purchase a snack; they also generally distribute offsite and are set up more like a production facility in order to run a larger distribution operation.
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  Almost all of the brewery write-ups in this book include a Beer Lover’s Pick. This could be a beer that the brewery is well known for, one that has won them multiple rave reviews in beer competitions and on beer rating sites. It could be their flagship beer, or one that’s available year-round within a wider distribution area. It could be one that meets every criteria of its style category, or one that breaks every criteria of its style category on purpose. Point is, each Beer Lover’s Pick is showcased for a reason that will be made obvious within the write-up. Reviewing each Beer Lover’s Pick may help you decide which breweries’ beers you most prefer, and thereby evaluate which establishments you may want to visit first.


  You should understand that, though this guide seeks to be comprehensive, it does not claim to cover 100% of the breweries, brewpubs, and craft beer bars in the state. There are undoubtedly a few that will be missed for a number of reasons (e.g., my logistical constraints and deadlines, an inability to establish communication with brewers/owners, overlapping time periods between new breweries’ grand openings and book submission and publishing date).


  In this book, I also focused more of my time on the breweries and brewpubs rather than the craft beer bars. Countless establishments could be defined as craft beer bars, and rather than highlighting all of them, I’ve elected to feature a small list of standout craft beer bars, ones that focus primarily on the beer first and have developed a reputation for it, as well as ones that focus on carrying a good and varied selection of beer from local Virginia breweries.


  For those who aren’t Virginia residents and are just getting acquainted with the state, you should know that it’s a vast state and each region offers something unique, in both the beer establishments within that region and the landscapes and environment you can expect to encounter there. Gorgeous mountain towns. Historic town centers. Suburban city life. Coastal beach towns. All of these represent Virginia.


  On a map, certain breweries may appear to be in close proximity, and it may look like an easy drive between spots. In reality, it’s often a different story, due to a number of reasons, such as heavy traffic in Northern Virginia and the surrounding Washington, DC, metropolitan area, and winding country mountain roads throughout the Shenandoah Valley and Blue Ridge Mountains. These are two examples, but that’s not all of them. I learned this the hard way.


  There’s another alternative if you don’t want to worry about the dynamics of driving. You can walk to some beer spots via your own self-guided pub crawl, and you have the option to do that in towns like Charlottesville, Harrisonburg, Richmond, and Staunton. This book includes sample pub crawl itineraries and simple-to-follow maps to show you which way to walk.


  In addition to the short guides for all of the breweries, brewpubs, and beer bars, you will also find chapters on:


  Beer Festivals: Some exciting beer festivals take place in Virginia. The festivals listed herein are ones that take place every year, almost always during the months they are listed under. This section should help you in planning out your must-visit beer events for the year. Keep your ears and eyes open for others too, as new beer festivals are being planned all the time, and many breweries host their own events or beer festivals too, often advertised on their social media pages and websites.


  Beer Bus Tours & Self-Guided Trails: Virginia’s various tourism organizations, including the state tourism site—virginia.org—as well as other city and county sites, already offer some great information about brewery happenings. These include self-guided brew trails in certain regions and a variety of companies that offer bus tours centered on scoping out the craft beer spots in Virginia. This section highlights some of those tours and provides you the website addresses where you can find out more detailed information.


  BYOB: Brew Your Own Beer: Many professional brewers got their start homebrewing on a much smaller scale. In this book’s Brew Your Own Beer section, you will find a select list of homebrew shops in the area. In most cases, these shops have everything you need to brew as well as friendly staff that can help you along, whether you are a beginner looking to start with extract or a seasoned all-grain homebrewer. Following the listing of shops, you will find a selection of a few different clone beer recipes that will give you the opportunity to clone some Virginia beer from great Virginia breweries.


  In the Kitchen: Beer pairs well with a number of foods, and it can also be used to enhance dishes as well. The In the Kitchen section features recipes from breweries and brewpubs that incorporate their beer. You might be surprised at how versatile a cooking ingredient it is when used in everything from appetizers to entrees, dressings to desserts. Use the recommended beer when you can, but feel free to substitute a beer in the same style if the listed beer is not available.


  Appendix B: Other Newly Opened and Up & Coming Breweries


  What an amazing time for beer in Virginia! Not only are many new brewery projects in the works, with new breweries opening up every day, but this also marks a time when some medium- and large-sized reputable craft brewers, like Stone Brewing and Green Flash Brewing, both based in California, have chosen the state of Virginia—among many other contenders—as their choice for an East Coast hub.


  The list below is only a sample list based on recommendations I’ve received from other brewery owners about up and coming breweries in their regions. To see a much more comprehensive list, you should check out the Virginia Beer Trail website at vabeertrail.net.


  Northern Virginia


  BARLEY NAKED BREWING


  15 Tech Pkwy., Stafford, VA 22554


  barleynaked.com


  Stafford, Virginia, is on its way to having three breweries in the vicinity: the soon-to-be Barley Naked Brewing, Wild Run Brewing (based at the Aquia Pines Campground resort, just a short 5-mile drive from Barley Naked), and Adventure Brewing, a little farther south.


  BARNHOUSE BREWERY


  Leesburg, VA


  barnhousebrewery.com


  Construction is ongoing for this soon-to-be farm brewery and tasting room in the Leesburg area. While that construction is going on, the Barnhouse team is also busy doing some planting—they recently planted 128 hops plants.


  CABOOSE BREWERY


  520 Mill St. NE, Vienna, VA 22180


  caboosebrewing.com


  This 15-barrel brewery in the Vienna community of Northern Virginia should be well on its way serving up flights and growlers by the time you read this book. They’re expecting to have 8 to 12 beers on tap at all times, and are located at an ideal spot, next to the Washington and Old Dominion Trail, so it will be easy to hike or bike your way to this new brewery.


  DIRT FARM BREWING


  18701 Foggy Bottom Rd., Bluemont, VA 20135


  dirtfarmbrewing.com


  The passing of the farm brewery act in 2014 has enabled some exciting new breweries to open up and Dirt Farm Brewing will soon be one of them. It’s great when you don’t have to go far to get ingredients for your beer—like fruit, hops, and barley that Dirt Farm will both grow and be able to use in their beer recipes.


  ORNERY BEER COMPANY


  14389 Potomac Mills Rd.


  Woodbridge, VA 22192


  ornerybeer.com


  This future brewpub in Woodbridge, Virginia, looks to be a large and spacious venue with plenty of room for beer geeks everywhere. On their Facebook page, they note that they are “committed to amazing house brewed ales & lagers, complemented by a comforting pub & outstanding chef’s menu.”


  PORTNER BREWHOUSE


  Alexandria, VA


  portnerbrewhouse.com


  Inspired by the Robert Portner Brewing Company, a large pre-Prohibition brewery based in old town Alexandria, this soon to be new brewery will be both a restaurant and a craft beer test kitchen.


  SPENCER DEVON BREWING


  106 George St.


  Fredericksburg, VA 22401


  spencerdevonbrewing.com


  Co-founder Shawn Phillips and his wife, Lisa, have recently opened Spencer Devon Brewing, now the second brewery in the city of Fredericksburg along with Blue & Gray Brewing. Their philosophy is to bring the “highest quality craft beer dining experience to the Fredericksburg region.” To do that, they’ve hired chef Justin Cunningham and head brewer John Ritenour, who both have years of experience in their industries and are passionate about serving up some memorable food and beer to the Fredericksburg community.


  TWINPANZEE BREWING CO.


  1390 Chain Bridge Rd., #2008, McLean, VA 22101


  twinpanzee.com


  Many brewers these days are emphasizing keeping it local and forging ties with the community. Twinpanzee seems to be one of them, as they announce on their Facebook page that they are the “first craft brewery in Fairfax County started by primates born & raised in Fairfax County.”


  Central Virginia


  FINAL GRAVITY


  6118 Lakeside Ave., Henrico, VA 23228


  First a homebrew shop, soon to be a homebrew shop and taproom, owner Tony Ammendolia is in the process of securing the permits to introduce customers to some of his new beer concoctions from a 1-barrel brew system that can be seen from the back of the homebrew store through glass windows.


  JAMES RIVER BREWERY


  561 Valley St., Scottsville, VA 24590


  jamesriverbrewing.com


  The 19th-century tobacco warehouse that James River Brewery is based in was previously used as a brewery beginning in 2012, but the first two business attempts were unsuccessful. It’s now back as of 2015 with a new owner and management team, and there’s a beer garden along a creek, a taproom, and live music on most weekends. Nearby restaurants deliver food to the brewery.


  LOOSE SHOE BREWING


  198 Ambriar Plaza, Amherst, VA 24521


  looseshoebrewing.com


  Owners Derin and Kitty Foor have created a new brewery for the Amherst County community and are making that beer on a 1-barrel brew system. Derin’s background as a farrier (horseshoer) is evident when you visit the tasting room. Try beers like the Vixenbier, a Vienna lager, and the Blacksmith, an imperial Irish stout. Their taproom is now open Thursday through Sunday.


  7 HILLS BREWING COMPANY


  115 S. 15th St., Richmond, VA 23219


  Soon to be coming to Shockoe Bottom in Richmond, this brewery/brewpub will be situated in a prime location and will be within walking distance for those staying in the downtown area, making it an easy place to add to your next craft beer pub crawl.


  STEAM BELL BREW WORKS


  Midlothian, VA


  Founder Brad Cooper was born and raised in this area of Virginia. He saw the emergence of all the breweries in Richmond and recognized that residents of his town loved the breweries but also didn’t always want to drive into the city of Richmond to get to one. Fortunately Midlothian will soon have its own local spot. Brad invested in a 7-barrel system and is focusing on creating a wide variety of sour and funky beers, as well as using alternative fermentation methods for Steam Bell Brew Works.


  STONE BREWING


  Williamsburg Avenue & Nicholson Street, Richmond, VA 23231


  stonebrewing.com


  There’s lots of excitement about the new Stone Brewing facility in Richmond. Plans are for a 200,000-square-foot production brewery, packaging hall, destination restaurant, and administrative offices for its East Coast facility in the Great Fulton community of Richmond.


  VICTORY BREWPUB


  Courthouse Square, East Market Street, Leesburg, VA 20175


  victorybeer.com


  Victory Brewpub is going all out for its first brewpub outside of its home state of Pennsylvania with this new location in historic Leesburg. According to Victory’s website, “Victory at Courthouse Square, the fourth Victory brewpub, will feature a 300-seat restaurant, upper-level terraces for outdoor dining, and an extensive chef-inspired menu highlighting many of the company’s signature dishes.”


  Shenandoah Valley


  PALE FIRE BREWING


  217 South Liberty St. #105, Harrisonburg, VA 22801


  palefirebrewing.com


  A new brewery in downtown Harrisonburg is now upping Harrisonburg’s craft beer status, along with breweries like Three Notch’d Brewing, Brothers Craft Brewing, and beer bars like Jack Brown’s Beer and Burger Joint and Capital Ale House.


  Coastal Virginia


  BENCH TOP BREWING


  Suffolk, VA


  Pilot batches are being brewed for a new planned brewery in Suffolk. Look out for their beer at some upcoming events in the Hampton Roads area.


  BOLD MARINER BREWING COMPANY


  Norfolk, VA


  boldmariner.com


  Currently in construction stages, this brewery founded by Michael Stacks is the soon-to-be newest addition to Norfolk’s craft beer scene.


  COELACANTH BREWING


  Norfolk, VA


  coelacanthbrewing.com


  Named after a giant, bottom-dwelling fish, the Coelacanth Brewing team includes Kevin Erskine and Matt Topping, who are in the planning and construction stages for their brewery in the Norfolk region.


  GREEN FLASH BREWERY


  1902 General Booth Blvd., Virginia Beach, VA 23228


  greenflashbrew.com


  With a 100,000-barrel brewing facility all housed in a 58,000-square-foot building, and only a 15-minute drive from the beach, this second Green Flash Brewery (that closely replicates their original San Diego brewery) should be a site to see, with an expected opening of 2016.


  RIP RAP BREWING COMPANY


  116 East 25th St., Norfolk, VA 23517


  riprapbrewing.com


  After having met at the Coast Guard Academy, owners Liam Bell and Ben Mcelroy moved onto homebrewing together, and soon decided their next focus should be taking their love of homebrewing and turning it into a business.


  THE VIRGINIA BEER COMPANY


  401 2nd St., Williamsburg, VA 23185


  virginiabeerco.com


  With a slogan of “For Our Common Wealth” and the name Virginia Beer Company, all Virginia residents will probably want to make a point to get to Williamsburg to check this place out and see all that’s in store for its future plans.


  WASSERHUND BREWING COMPANY


  1805 Laskin Rd., Suite 102, Virginia Beach, VA 23454


  wasserhundbrewing.com


  Wasserhund is focusing on brewing German-style beers, and on their website, they share that Wasserhund—“meaning water dog in German, was born from a love of the beach, dogs, and German beer.”


  Southwest Virginia


  BRISTOL BREWERY


  41 Piedmont Ave., Bristol, VA


  bristolbrew.com


  Not far from the border separating Virginia from Tennessee, Bristol Brewery boasts a 10-barrel system in a historic bus station in downtown Bristol.
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