
  Beer Lover’s Mid-Atlantic


  Bryan J. Kolesar


  [image: image]


  Guilford, Connecticut


  This book is dedicated: to my father, Paul, a WWII Marine veteran and beer drinker who gave me so much in so little time; to my mother, Doris, full of nurturing love and a likewise meticulous collector of information; and to my wife, Patty, my love and barstool partner in life.


  [image: image]


  [image: image]

  An imprint of Rowman & Littlefield


  Distributed by NATIONAL BOOK NETWORK


  Copyright © 2015 by Rowman & Littlefield


  All photos by the author unless otherwise noted


  Maps: DesignMaps Inc. © Rowman & Littlefield


  All rights reserved. No part of this book may be reproduced in any form or by any electronic or mechanical means, including information storage and retrieval systems, without written permission from the publisher, except by a reviewer who may quote passages in a review.


  British Library Cataloguing in Publication Information Available


  Library of Congress Cataloging-in-Publication Data


  Kolesar, Bryan J.


  Beer lover’s Mid-Atlantic : best breweries, brewpubs & beer bars / Bryan J. Kolesar.


  pages cm


  Includes index.


  ISBN 978-1-4930-0155-2 (paperback : alkaline paper) — ISBN 978-1-4930-1594-8 (e-book)


  1. Beer—Middle Atlantic States—Guidebooks. 2. Breweries—Middle Atlantic States—Guidebooks. 3. Microbreweries—Middle Atlantic States—Guidebooks. 4. Bars (Drinking establishments)—Middle Atlantic States—Guidebooks. 5. Food and beer pairing—Middle Atlantic States. 6. Cooking (Beer)—Middle Atlantic States. I. Title.


  TP577.K66 2015


  338.4'7663420974—dc23


  2014050361


  [image: image] The paper used in this publication meets the minimum requirements of American National Standard for Information Sciences—Permanence of Paper for Printed Library Materials, ANSI/NISO Z39.48-1992.


  All the information in this guidebook is subject to change. We recommend that you call ahead to obtain current information before traveling.


  Contents


  Introduction


  How to Use This Guide


  Northern Delaware


  Breweries


  Twin Lakes Brewing Company


  Brewpubs


  Argilla Brewing Company


  Iron Hill Brewery & Restaurant


  Stewart’s Brewing Company


  Beer Bars & Restaurants


  Ernest & Scott


  Home Grown Cafe


  Jessop’s Tavern


  Two Stones Pub


  Ulysses Gastropub


  Washington Street Ale House


  World Cafe Live


  Southern Delaware


  Breweries


  Dogfish Head Craft Brewery


  Fordham & Dominion Brewing Company


  Mispillion River Brewing Company


  16 Mile Brewing Company


  3rd Wave Brewing Company


  Brewpubs


  Dogfish Head Brewings & Eats


  Beer Bars & Restaurants


  Cantwell’s Tavern


  Half Full


  Mr. P’s Wood-Fired Pizzeria


  The Pickled Pig Pub


  Rehoboth Beach—Pub Crawl


  Baltimore


  Breweries


  Heavy Seas Beer


  Peabody Heights Brewery


  Union Craft Brewing Company


  Brewpubs


  The Brewer’s Art


  Dempsey’s Brew Pub & Restaurant


  Pratt Street Ale House (Oliver Brewing Company)


  Red Brick Station (White Marsh Brewing Company)


  Beer Bars & Restaurants


  Alewife


  Annabel Lee Tavern


  Birroteca


  Golden West Cafe


  Heavy Seas Alehouse


  Hudson Street Stackhouse


  Mahaffey’s Pub


  Max’s Taphouse


  Of Love & Regret Pub & Provisions


  The Owl Bar


  Smaltimore


  The Wharf Rat


  Woodberry Kitchen


  Baltimore—Pub Crawl


  The Rest of Maryland


  Breweries


  Backshore Brewing Company


  Baying Hound Aleworks


  Burley Oak Brewing Company


  Eastern Shore Brewing Company


  The Fin City Brewing Company (at Hooper’s Crab House)


  Flying Dog Brewery


  Frey’s Brewing Company


  Jailbreak Brewing Company


  Milkhouse Brewery at Stillpoint Farm


  Mully’s Brewery


  Ruhlman Brewing Company (at Creeping Creek Farm)


  Brewpubs


  Antietam Brewery & Restaurant (at Benny’s Pub)


  Barley and Hops Grill & Microbrewery


  Brewer’s Alley Restaurant & Brewery


  DuClaw Brewing Company


  Evolution Craft Brewing Company


  Franklin’s Restaurant, Brewery & General Store


  Frisco Tap & Brew House


  Johanssons Dining House


  Mountain State Brewing Company


  Rock Bottom Restaurant & Brewery


  Ruddy Duck Brewery & Grill


  Beer Bars & Restaurants


  The Ale House—Columbia


  Always Ron’s


  Brasserie Beck


  Dan’s TapHouse


  Dogfish Head Alehouse


  Gilly’s Craft Beer & Fine Wine


  The Judge’s Bench


  Kloby’s Smokehouse


  Lures Bar & Grille


  Mannequin Pis


  McGarvey’s Saloon & Oyster Bar


  Metropolitan Kitchen & Lounge


  Old Line Bistro


  Pub Dog Pizza & Drafthouse


  Quarry House Tavern


  Ram’s Head Tavern


  Schmankerl Stube


  Victoria Gastro Pub


  Southern New Jersey & The Shore


  Breweries


  Cape May Brewing Company


  East Coast Beer Company


  Flying Fish Brewing Company


  Kane Brewing Company


  Rinn Duin Brewing


  River Horse Brewing Company


  Tuckahoe Brewing Company


  Village Idiot Brewing Company


  Brewpubs


  Artisan’s Brewery & Italian Grill


  Iron Hill Brewery & Restaurant


  Tun Tavern


  Beer Bars & Restaurants


  Blue Monkey Tavern


  Brickwall Tavern & Dining Room


  Firewaters


  Geraghty’s Pub


  Goodnight Irene’s Brew Pub


  Irish Pub


  Keg & Kitchen


  Collingswood/Westmont—Pub Crawl


  Northern New Jersey


  Breweries


  Angry Erik Brewing


  Bolero Snort Brewery


  Carton Brewing Company


  Climax Brewing Company


  Cricket Hill Brewing Company


  High Point Brewing Company


  New Jersey Beer Company


  Brewpubs


  Harvest Moon Brewery & Cafe


  Krogh’s Restaurant and Brewpub


  The Long Valley Pub and Brewery at Restaurant Village


  The Ship Inn


  Trap Rock Restaurant & Brewery


  Triumph Brewing Company


  Beer Bars & Restaurants


  Andy’s Corner Bar


  Cloverleaf Tavern


  Maloney’s Pub & Grill


  Mohawk House


  Morris Tap & Grill


  The Old Bay


  Salt


  The Shepherd & The Knucklehead Pub


  The Stirling Hotel


  Stuff Yer Face


  The Twisted Elm


  Hoboken/Jersey City—Pub Crawl


  Pittsburgh & Western Pennsylvania


  Breweries


  All Saints Brewing Company


  Beaver Brewing Company


  Draai Laag Brewing Company


  East End Brewing Company


  Erie Brewing Company


  Four Seasons Brewing Company


  Full Pint Brewing Company


  Grist House Brewing


  Helltown Brewing


  Lavery Brewing Company


  Rivertowne Brewing Company


  Straub Brewery


  Brewpubs


  Blue Canoe Brewery


  The Brewerie at Union Station


  Church Brew Works


  Hofbräuhaus Pittsburgh


  Marzoni’s Brick Oven & Brewing Company


  North Country Brewing Company


  Penn Brewery


  Sprague Farm & Brew Works


  Timber Creek Tap & Table


  Voodoo Brewing Company


  Beer Bars & Restaurants


  The Beer Hive


  Bocktown Beer & Grill


  Caliente Pizza and Draft House


  D’s SixPax & Dogz


  Fat Head’s Saloon


  Gooski’s


  Hough’s Taproom & Brewpub


  House of 1000 Beers


  Jean Bonnet Tavern


  The Knickerbocker


  Mad Mex


  Point Brugge Cafe


  Roff School Tavern


  Sharp Edge Bistro


  Windber Hotel


  Pittsburgh—Pub Crawl


  Central & Northeastern Pennsylvania


  Breweries


  Breaker Brewing Company


  The Brewery at Hershey


  Gunpowder Falls Brewing Company


  The Lion Brewery


  Nimble Hill Brewing Company


  ShawneeCraft Brewing Company


  Susquehanna Brewing Company


  Tröegs Brewing Company


  Yuengling Brewery


  Brewpubs


  Al’s of Hampden (Pizza Boy Brewing Company)


  Appalachian Brewing Company


  Barley Creek Brewing Company


  Battlefield Brew Works


  Berwick Brewing Company


  Bullfrog Brewery


  Elk Creek Cafe and Aleworks


  The Gamble Mill Restaurant & Microbrewery


  Happy Valley Brewing Company


  JoBoy’s Brew Pub


  Old Forge Brewing Company


  Otto’s Pub & Brewery


  Selin’s Grove Brewing Company


  Stoudts Brewing Company


  Turkey Hill Brewing Company


  Warehouse Gourmet Bistro & Brew Pub


  Yorkholo Brewing Company


  Beer Bars & Restaurants


  Backyard Ale House


  Boxer’s Cafe


  Bulls Head Public House


  Cafe Bruges


  Exit 190 Beer Deli


  Federal Taphouse


  Holy Hound Taproom


  Sabatini’s Pizza


  Shady McGrady’s


  Zeno’s Pub


  Lancaster—Pub Crawl


  Southeastern Pennsylvania (Not Philly)


  Breweries


  Boxcar Brewing Company


  Free Will Brewing Company


  Neshaminy Creek Brewing Company


  Prism Brewing Company


  Round Guys Brewing Company


  Sly Fox Brewing Company


  Weyerbacher Brewing Company


  Brewpubs


  Barren Hill Tavern & Brewery


  Fegley’s Brew Works


  Forest & Main


  Iron Hill Brewery & Restaurant


  McKenzie Brew House


  The Other Farm Brewing Company


  Red Castle Brewery & Distillery


  Rock Bottom Restaurant & Brewery


  Tired Hands Brewing Company


  Vault Brewing Company


  Victory Brewing Company


  Beer Bars & Restaurants


  The Bookstore Speakeasy


  Capone’s


  Craft Ale House


  The Drafting Room


  Flying Pig Saloon


  Half Moon Saloon


  Hulmeville Inn


  Isaac Newton’s


  The Northeast Taproom


  Porters’ Pub


  Railroad St. Bar & Grill


  Station Taproom


  Strange Brew Tavern


  Teresa’s Next Door


  TJ’s


  Trapp Door


  Union Jack’s Inn on the Manatawny


  The Whip Tavern


  Ambler—Pub Crawl


  Philadelphia


  Breweries


  Philadelphia Brewing Company


  Yards Brewing Company


  Brewpubs


  Dock Street Brewing Company


  Earth Bread + Brewery


  Nodding Head Brewery and Restaurant


  Beer Bars & Restaurants


  Alla Spina


  Brauhaus Schmitz


  Bridgid’s


  City Tap House


  Devil’s Den


  Eulogy Belgian Tavern


  Fergie’s Pub


  Fiume


  Fountain Porter


  Grey Lodge Pub


  Han Dynasty


  Hawthornes


  Jose Pistola’s


  Khyber Pass Pub


  Kite & Key


  London Bar and Grill


  McGillin’s Olde Ale House


  McMenamin’s


  Memphis Taproom


  Molly Malloy’s


  Monk’s Cafe


  Oyster House


  Percy Street BBQ


  Pub On Passyunk East (P.O.P.E.)


  South Philadelphia Tap Room


  Standard Tap


  Tria Taproom


  Village Whiskey


  Philadelphia—Pub Crawl


  Beer Is Going Places


  Major Beer Events


  BYOB: Brew Your Own Beer


  In the Kitchen


  Appendix A: More to Come


  Appendix B: Beer Lover’s Pick List


  About the Author


  It all began with a Miller High Life. As barely a teenager, I recall smelling one of my dad’s clear bottles of the “Champagne of Beers” and wondering what it was about beer that adults liked so much. It may have been “made the American way” with “purity you could see and quality you could taste,” but I wasn’t getting it.


  When pouring a beer for Dad one summer afternoon, he hollered in from the patio wondering what I could be doing that was taking so long. Well, I figured if ice cubes are a part of other alchoholic beverages such as gin and tonics, then surely some crushed ice would be fine for this beverage too. After all, it was hot outside. By the time I unplugged the ice crusher and presented him with this beer, the damage had already been done. He was understanding, yet left me with no doubt that under no circumstances should I ever add ice to beer again.


  Not much of my teenage years was spent thinking all that much about what “really good beer” meant. By the time college rolled around in the late ’80s and early ’90s, Dock Street in Philadelphia and Stoudts in Lancaster County caught my eye. Dock Street had its brewpub in Center City and bottles of their Royal Bohemian Pilsner, Illuminator Double Bock, and Amber Ale made their way into my refrigerator. Stoudts Gold Lager was another local beer of interest to me as was anything that was different and better tasting from what others were drinking. Not to sound above it all, there admittedly was plenty of nondescript, lifeless, uninteresting beer consumed during these years, but my mind and palate were quickly being awakened to the understanding that there was more to beer than lightly flavored pale yellow water.


  Bars in Philadelphia like The Dickens Inn poured plenty of John Courage for me in the ’90s. Bridgid’s served gravity-dispensed Yards ESA in my neighborhood and, across town, Khyber Pass had live music and a diverse bunch of interesting beers. Sam Adams opened a brewpub in the Sansom Street space that Nodding Head later occupied. There’s an unrecalled bar in Manhattan where I had a Chimay in the early ’90s, but the experience didn’t leave me with any marked memories other than that I’d ordered a weird, expensive beer from Belgium.


  Beers that came to me from elsewhere in the States like Penn Brewery in Pittsburgh, Catamount in Vermont, and Breckenridge in Colorado also piqued my palate’s curiosity and advanced my interest in different and fuller-tasting beers from smaller breweries.


  If my math is correct, that means I’ve been on the hunt for great beer for over 20 years in both my backyard of southeastern Pennsylvania and around the world.


  In 2005, homebrewer friend Adam Beck set me on the path to this book. Blogs were becoming the free and technologically easy thing to do and he asked if I would work with him on TheBrewLounge.com. Through the last 10 years and several different platforms for beer writing, I’ve enjoyed capturing the people, the places, the events, and of course the beer that makes the mid-Atlantic region one of the most diverse as well as one of the most fun in the country.


  The Brew Lounge is still going strong and has led me to write this book expressing the richness of the mid-Atlantic beer scene as seen from Erie to the Eastern Shore, Hoboken to Hagerstown, Scranton to Solomons Island, Williamsport to Wilmington, and Pittsburgh back to my home turf of Philadelphia.
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  Introduction


  Everyone has a starting point for their trip through the wild and wonderful world full of great beer experiences. Mine was told through my personal introduction a few pages ago.


  For years, I was the guy the party with the “weird” beer, the “yuppie” beer, the “foo-foo” beer, or other adjectives to describe the not-so-typical beer.


  Fortunately for most young adults coming of drinking age in current times, finding a satisfying beer to drink is much easier than in my early days. Now we see great beer options in stadiums, at airports, at fine-dining establishments, and at dive bars. They show up at family picnics and I see countless recycling bins filled with them when I go on my neighborhood runs.


  The turning point came at some point in the last 5 to 10 years. My niece (who might not have been quite of legal drinking age so I’ll withhold her name to protect the not-so-innocent) asked “Uncle Bryan, have you ever heard of Dogfish Head 120 Minute IPA?!” Family members and friends began sending newspaper clippings and web links related to something they saw on “the rise of craft beer” in the news or the next brewery opening in their neighborhood. Family in California’s wine country began seeing beer show up at their wine parties and exclaimed “we had a beer that didn’t taste anything like beer!”


  Choices abound, information is more plentiful and flows more freely, and consumers appear open more than ever to local breweries making a more flavorful and more interesting beer. More, more, more. From my travels around this country I can safely state that good beer can be found at nearly every turn, in every city and rural town.


  And while every region of the country is awash in beer more than ever, some have had it better than others with more of it for a longer period of time. The mid-Atlantic region has long been one of the richest beer regions in the country. German beers, unique Belgian offerings, English cask-conditioned ales, and a superb pub culture (particularly in the major cities) have existed and excelled in the mid-Atlantic region well before they took off in many other regions across the country.


  But that doesn’t mean there still isn’t room for growth. I’ve been fond of saying that until every neighborhood has a brewing establishment like Earth Bread + Brewery (see also: Blue Canoe, Brewer’s Art, Bullfrog, Dock Street, Forest & Main, Franklin’s, Iron Hill, JoBoy’s, Harvest Moon, North Country, Penn, Selin’s Grove, Tired Hands, Voodoo, or Yorkholo—breathe—just to name a few) that weaves its food and beer as an integral component to a walkable, thriving community, there’s plenty of room for more growth in the industry.


  The process of getting the book to this final state was no small undertaking. Let’s cover some ground rules. First, given the geographic range—the full states of Delaware, Maryland, New Jersey, and Pennsylvania—there was no way possible to cover every single brewing establishment and bar/restaurant that represents the craft segment well in under 400 pages. Covering all the brewing establishments alone would have been a challenge.


  Therefore, judgment calls had to be made. My one major overarching principle was that no place could be listed in the book if I hadn’t visited at least once—even if only for a 30 minute beer or a 2-hour meal and beers. It was too important to me to be able to personally say that I talked with people on both sides of the bar, drank the beer, tasted the food, breathed the local air, and saw the property inside and out in order to give the best and fairest possible representation.


  So the list was whittled down from many potential hundreds to what turned into 379 visits to breweries, beer bars, and restaurants. This book is broken into geographic chapters and contains 320 establishments covered either by way of a profile entry or inclusion on a chapter-ending “pub crawl.” If the related entities of establishments covered in this book are counted (e.g., The Belgian Cafe under the Monk’s Cafe umbrella, or the multiple locations of DuClaw, Sharp Edge, Iron Hill, etc.) then around 370 total places have been mentioned in this book.


  The research part of the project covered 9,444 miles driven, over 12,000 pictures taken, and many dozens of pages of both hand-scribbled and electronic notes. I’ve already described how the book is not meant to be an all-encompassing and exhaustive directory of every brewing concern and bar serving at least one non-macro beer. It can’t be. My aim is to bring many of the usual suspects that most “Beer Lovers” would expect in these pages while hopefully shedding some light on less-discussed places that likewise deserve attention.


  The book aims to present a little something for everyone—shiny new places, old historic spots; dive bar, sports bar, jazz bar, gay bar; barbecue, sushi, even a BYO (go figure); large-production brewery, small nanobrewery, urban brewery, farmhouse brewery. I look forward, I truly do, to hearing all of the objections to places included and cases made for those that were not.


  As you read through this book and make your own experiences and traditions with beer, remember that it’s not always about the beer. Well, of course, the beer certainly plays an important role and is a business, no doubt. But, it’s so much more than that. It’s there to celebrate the highs and soften the lows. I provide this book for you to enjoy in good taste.


  How to Use This Guide


  What is a brewery and what is a brewpub? Many considerable breweries have some level of food service included in the business. Does that make them breweries or brewpubs? Brewpubs, by definition, make their own beer so are they a brewery as well? It may not be an exact science, but I chose to make the distinction based upon the apparent significance that the kitchen plays at the establishment. Will that logic sync with yours on each entry in this book? It will vary I’m sure. But rest assured that establishments included in both the Breweries and Brewpub sections are viable brewing institutions and deserve the attention regardless of the label.


  Getting past definitions, I encourage you to use this book to discover great beer in breathtaking upstate Pennsylvania and the way down southern reaches of Delaware and Maryland. Get out to stunningly beautiful western Maryland and northwestern Pennsylvania to sample beer in unique environments. How about New Jersey? You can drink beer near The Shore, in the vast expanse of the serene north-west part of the state, and amongst the hustle and bustle just across the river from New York City.


  Visit the older places like Straub and Yuengling as well as the newer ones listed in the More to Come section near the end of the book.


  As you discover these places new to you, remember it’s not just about the beer. The beer, of course, is the beginning of the experience, but it’s also about the people who made it and passionately sell it, the ingredients and farmers behind them, even the yeast that does its mysterious magic. Remember to appreciate all that goes into a great glass of beer in your journey to find it.


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


  Beer Is Going Places: Once relegated to the deserted wastelands of mass-market beer, airports of the mid-Atlantic now house bars with some of the most exceptional beer selections around. True to the spirit of airports, each tends to have its own regional flavor in the retail shops as well as on the tap towers. You’ll even read about a pretty darn good train station bar. This section will help you find the best spots to relax with a beer during your next trip or layover.


  Major Beer Festivals: Some of the finest beer festivals and events in the nation take place in the mid-Atlantic states. The festivals listed herein are ones that take place every year, almost always during the months under which they are listed. This section should help in planning out those beer events for the year, as many sell out well in advance. Keep your ears open for others, too, as new beer festivals are being planned all the time.


  BYOB: Brew Your Own Beer: Almost all 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 listing of homebrew shops in the area and one of its contributed homebrew recipes.


  In the Kitchen: Beer pairs well with a number of foods, and it can also be used to enhance dishes. The In the Kitchen section features recipes from area chefs that incorporate their beer both in the kitchen and on the table. 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 beer that is recommended when you can, but feel free to substitute a beer in the same style if the beer that is listed is not available to you.
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  Glossary of Terms


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


  Ale: Beer brewed with top-fermenting yeast at relatively warmer temperatures than lagers. Ales are quicker to brew than lagers, which can require weeks of aging at cold temperatures. Popular styles of ales include pale ales, amber ales, stouts, and porters.


  Barleywine: Not a wine but a high-alcohol ale that originated in England. English versions are more malt-forward. As with IPAs, American versions of barleywines often have been dosed with higher-than-traditional amounts of hops.


  Barrel of beer: Production of beer is measured in barrels. A barrel equals 31 gallons and is typically abbreviated BBL.


  Beer bar: A bar that focuses on a high quality beer selection.


  Bitter: An English bitter is an English-style ale, more hop-forward than an English mild, but still more restrained than many IPAs.


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


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


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


  Cask ales: Also known as real ales, cask ales are naturally carbonated and are usually served with a handpump rather than forced out with carbon dioxide or nitrogen.


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


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


  ESB: Extra-special bitter. A traditional malt-heavy English pub ale with low bitterness, a style that lends well to be served cask-conditioned.


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


  Growler: A half-gallon jug of beer. 32-ounce growlers have also become popular in recent years. Many brewing establishments and bars fill growlers of beer to go.


  Gypsy brewer: A company that does not own its own brewery, but rents space at an existing brewery to brew it themselves.


  Handpump: Referred to also as a beer engine, whereby beer is manually “pulled” or pumped by the server from the keg to the faucet.


  Hops: Hops are flowers used in beers to produce aroma, bitterness, and flavor. Nearly every beer in the world incorporates hops.


  IBU: International bittering units, which are used to measure how bitter a beer is.


  Imperial (or Double): A higher-alcohol version of a regular-strength beer, such as a double or imperial IPA.


  IPA: India pale ale. A popular style of ale created in England that has taken a decidedly American twist over the years with a heavier emphasis on hops.


  Kölsch: A light, refreshing German-style ale.


  Lager: Beer brewed with bottom-fermenting yeast at relatively colder temperatures than ales. Takes longer and is generally regarded as more difficult to brew than ales. Popular styles of lagers include black lagers, doppelbocks, pilsners, and Vienna lagers.


  Malt: Typically refers to barley malt, but sometimes wheat malt and other grains. Malt provides the fermentable sugar in beers. The more fermentable sugar, the higher the ABV in a beer. Without malt, a beer would be too bitter from the hops.


  Microbrewery: A brewery that brews fewer than 15,000 barrels of beer a year.


  Nanobrewery: A brewery that brews no more than a few barrels of beer per batch.


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


  Pilsner: A style of German or Czech lager, usually light in color. Many massproduced beers are based on this style.


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


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


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


  Saison: Also known as a Belgian or French farmhouse ale. Ranging widely in flavor and aroma, it can be fruity and it can also be peppery. Usually refreshing.


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


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


  Stout: A dark beer brewed with roasted malts.


  Tap takeover: An event where a bar dedicates a significant number of its taps to one brewery.


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


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


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


  Delaware is known as the Blue Hen State, the Home of Tax-Free Shopping, and the First State (with regard to signing the Constitution). Drivers who pass through on I-95 understand why it’s also referred to as the Small Wonder. From the entrance just north of Wilmington to the exit just beyond Newark, I-95 travelers spend only 25 miles in Delaware.


  From a beer perspective, let’s first take a look at Northern Delaware, roughly defined as being above the C&D Canal in St. Georges. There’s plenty in Wilmington, Newark, and the neighboring communitites to satisfy your thirst for great beer.


  When traveling through the area, be advised that New Jersey has its Noo-erk; in Delaware, it’s New-ark, cleanly and crisply enunciated like many of the beers encountered while exploring the northern end of the state.


  Breweries


  TWIN LAKES BREWING COMPANY


  4210 Kennett Pike, Greenville, DE 19807; (302) 658-1826; twinlakesbrewingcompany.com; @TwinLakesBrews


  Founded: 2006 Founder: Samuel S. Hobbs (CEO) Brewers: Robert Pfeiffer and Julia Christie-Robin (assistant) Flagship Beer: Greenville Pale Ale Year-Round Beers: Route 52 Pilsner Seasonals/Special Releases: Winterthur Wheat, Oktoberfest, Tweeds Tavern Stout Tours: Wed 5 p.m. and Sat 1 p.m.; $22 to tour; tasting complimentary Taproom: Yes Naming Inspiration: Named after the seventh-generation Twin Lakes Farm property


  A brewery like Twin Lakes tugs at the heartstrings and palates of beer lovers, foodies, and historians. From the approach off Route 52 to the brewery tour to a walk around the property, one cannot help but be taken by the preservation of the lightly farmed 252-acre property run by a seventh-generation family member, Sam Hobbs.


  The 90-minute tour focuses on the historical aspect quite a bit in addition to the actual beer-making process. It certainly is an informative and integral component to the story for a brewery with as much history as Twin Lakes.


  The story begins with the British landing at Elkton and includes General Washington passing through the area and drinking from the well. Ken, an affable tour guide and über beer guy, will go on during the tour to weave in historical tidbits related to the region and the brewery property including the “Washington Pear Tree,” the Battle of Brandywine, and how Vice President Joe Biden and his now-wife, Jill, are from just over the hill and, when dating, ice-skated on the property lake in front of the brewery. But, for all of the interesting history and side stories, there is still the beer to discuss.
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  Under the motto of “Fresh, Delicious, Local,” solar-powered Twin Lakes endeavors to use something from the land and it begins with water sourced from beneath the farm. In the future, they would like to use part of the property to grow and source their own hops as well.


  The brewery, like many, has responded to market demand by adding fermenters in the last couple of years. Anyone who has been on the tour knows that this is no small undertaking given the tight quarters of the brewery on the lower floor of the converted farmhouse.


  And while the brewery has stuck close to their usual lineup of beers, which have included the Pale Ale and Pilsner, a Stout, an English Ale, and an Oktoberfest, they also are listening to the market and considering an IPA and a Belgian variety in 2015.


  



     Beer Lover’s Pick




  Greenville Pale Ale


  Style: American Pale Ale


  ABV: 5.5%


  Availability: Year-round; 12-ounce cans
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  The brewery’s affection for all things local continues here with a nod to the local municipality. This year-round, medium-bodied beer has continued to grow in popularity, especially once it became even more portable in 2011 with 12-ounce cans. This light copper-colored ale has a slightly sweet malt aroma—similar to the kind you get when you walk into a brewery—and delivers a pleasant balance of graham cracker sweetness balanced with light citrus from whole-leaf Cascade hops. This is an equally great beer to kick back with on the hammock in the heat of summer as well as paired with beef stew on a chilly winter night.


  


  Brewpubs


  ARGILLA BREWING COMPANY


  2667 Kirkwood Hwy., Newark, DE 19711; (302) 731-8200; argillabrewing.com; @ArgillaBrew


  Founded: Pietro’s Pizza opened in 1978 and the brewery was added in 2012 Founder/Owners: Rodger Powell (founder), Steve Powell, Candace Powell Brewers: Steve Powell and Bryan Taylor Frequent Beers: Blonde on Belgian, Golden Goldings, and rotating Pale Ales Naming Inspiration: Steve’s middle name is Clayton and his mother is Italian. Argilla is Italian for “clay.”


  Owner Steve Powell is following in his father’s footsteps of over 35 years in the pizza business on the outskirts of Newark.


  The menu is filled with a variety of foods like beer grain breadsticks, ale-battered onion wings, a slow-roasted pulled pork with broccolini, sharp provolone, and basil aioli, and the extensive list of pizzas.


  At Argilla, there’s a very well-made basic Margherita pizza. The pizza menu begs for further exploration and, in some cases, a bit of trust to find a pie full of flavors that may not be readily apparent. Take, for example, the bacon and apple pizza. Described as being made with “bacon and Red Delicious apples and house smoked cheddar/mozzarella and topped with apple butter on an olive oil base,” it may not sound like anything you have ever had on a pizza.
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  Take that leap and, better yet, order it with a beer like Blond On Belgian (5.8% ABV) for a beer-pairing delight. This beer is clean and crisp with mild fruitiness that drinks nicely by itself but also complements the apples on the pizza well without being too “big” to overwhelm the pizza.


  The Porkette Pie, with slow-roasted pork, broccolini, and mozzarella is another winner. Even with the creatively delectable pizzas coming out of the oven, it is quite possible that Argilla today is known even more so for the beer coming out of its small operation in the brewhouse adjoining the kitchen.


  Given the small 1.5-barrel brewing operation, Powell has plenty of latitude to experiment while brewing approximately five barrels per week. Therefore, the beer list is likely to frequently change and often not repeat specific beers for quite some time.


  Powell is looking to double his brewhouse size to three barrels in early 2015. But, don’t expect Argilla beer to wander too far offsite, as they “aim to be an East Coast pizzeria establishment that also serves and brews great beer.” Head to the restaurant for the freshest beer, a dinner, and their family-friendly spring and fall festivals.


  IRON HILL BREWERY & RESTAURANT


  147 E. Main St., Newark, DE 19711; (302) 266-9000; ironhillbrewery.com/newark; @IronHillNewark


  Founder and Owners: Kevin P. Finn (President), Kevin Davies (Director of Culinary Operations), Mark Edelson (Director of Brewing Operations) Opened: 1996 Brewer: Justin Sproul Brewing Output: 8.5-bbl brewhouse; 1,000 barrels/year


  710 Justison St., Wilmington, DE 19801; (302) 658-8200; ironhillbrewery.com/wilmington; @IronHillWilm


  Opened: 2003 Brewer: Brian Finn Brewing Output: 10-bbl brewhouse; 1,300 barrels/year


  Iron Hill has nearly a dozen locations across Delaware, New Jersey, and Pennsylvania. Depending upon when you read this book, the number could still be less or it might be more. Iron Hill has continued its impressive growth to complement its equally impressive run of award-winning beer.


  The brewpub’s locations are strategically located to feed off lively surrounding activity. The two Delaware locations are no exception. The Newark location was the company’s first and was remodeled in 2012. It is located in vibrant downtown Newark, just steps from the University of Delaware’s main campus. On any given day, students, families, professionals, and university staff can be found enjoying the brewpub’s kitchen and beer offerings.


  Iron Hill keeps its company headquarters in nearby Wilmington and its fourth location is located along the Christina River, where a Riverwalk connects downtown and the train station to exciting options along the river. Case in point: You can park once (or come into the downtown train station) and easily walk between the Iron Hill, Frawley Stadium (home to the minor league Blue Rocks baseball team), Riverfront Market, and the Delaware Children’s Museum.
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  Once inside Iron Hill, though, you may be hard-pressed to leave. Each location (and Wilmington is no exception) devotes plenty of attention and investment to the kitchen with staffs that focus on creating exceptional food selections that can stand on their own or be expertly paired with beers.


  Some of the most popular and well-done menu items include the Asian lettuce wraps, cheesesteak egg rolls, Southwestern black bean burger, and a variety of hearth-baked pizzas on malted barley dough. They have also taken into account customer dietary needs and created low-calorie and gluten-sensitive menus. The atmosphere that Iron Hill has created shows that while the beer is exceptionally good, it need not hog the spotlight.


  At Iron Hill, the core group of beers (Iron Hill Light Lager, Ore House IPA, Pig Iron Porter, Vienna Red Lager, White Iron Wit, Witberry, and a seasonal Belgian Ale) is made to corporate standards by each location’s brewing team. Each location then has the latitude to add to the list of available draft beers to showcase their individuality and creativity in the brewhouse.


  Head brewers Justin Sproul (Newark) and Brian Finn (Wilmington) have both won awards for the work they’ve done at Iron Hill. Sproul has a hand in the most award-winning beer in the Iron Hill family, the Russian Imperial Stout, while he worked at the Media, PA, location with head brewer Bob Barrar; Finn recently took home a bronze medal from the 2012 Great American Beer Festival for his Black IPA.


  
    The Hills Are Alive


    Something is always happening at Iron Hill. It could be a beer-pairing dinner, held nearly monthly at each location. Many of each location’s new beer releases are turned into special events, sometimes paired with special food offerings.


    At Wilmington’s waterfront location, the “backyard” affords an enticing venue for beer events. Perhaps none is more anticipated than the annual bocce showdown, typically held in August, between the host brewery and other Delaware brewery-based teams.


    Customers come to witness fun, games, and frivolity along with the lineup of interesting beers that each participating brewery brings. By dusk, sometimes later, a champion brewery bocce team is crowned and the post-competition action moves to the lawn chairs.

  


  Rounding out the Iron Hill mission is community involvement. They took a popular concept and applied it to all locations, available any Monday through Wednesday. They call it the Give 20 fund-raising opportunity, where a group can dine out to benefit a specified charity with Iron Hill donating 20 percent of the food check to the organization. Just another example of how eating and drinking well can go for the greater good.


  STEWART’S BREWING COMPANY


  219 Governors Pl., Bear, DE 19701; (302) 836-2739; stewartsbrewingcompany.com


  Founded: 1995 Owner/Founder: Forrest Allen Stewart (Al) and founded with Greg Stewart Brewer: Ric Hoffman Flagship and Year-Round Beers: Governor’s Golden Ale, Wacky Wheat Ale, Irish Red Ale, Stewart’s IPA, Highlander Stout Seasonals/Special Releases: Oyster Stout, McBride’s Strong Ale, Windblown Blonde Naming Inspiration: Family name


  Stewart’s can be many things to different people. For some, the brewpub is a family gathering place for dinner. To others, it’s a popular place to gather with friends for Sunday afternoon football. And yet for others, like you and the presumed reason you’re reading this book, it’s a place to hunker down at the bar and savor a variety of award-winning beers.


  Brewer Ric Hoffman (pictured below in his 7-barrel brewhouse) has been with the brewpub since 1998. During that span he has brewed up 14 medal-winning beers, two wins each for his Oktoberfest, Smoked Porter, and Windblown Blonde Kölsch. The Stumblin’ Monk, a fruity and sweet Belgian tripel which drinks deceivingly easy for over 9% ABV, alone has brought home three medals and a variety of others have tallied six medals toward Hoffman’s total.


  One beer in particular worth noting is the Oyster Stout, a silver medal winner at the 2012 Great American Beer Festival in the Irish Dry Stout category. This beer, especially when served on nitrogen, is a seasonal crowd pleaser with a smoothness that takes just the briny edge off the beer to make it go down perfectly with a Scotch egg or all by itself.


  In 2010, Executive Chef Dan Dogan arrived in the kitchen and showcased a revamped menu during the popular anniversary dinner held in August. On a daily basis, the current balance of the old usual and creative food items on the menu is just about right and provides for interesting complements to the beer menu.


  Take, for example, the pulled short rib and bahn pita, which incorporates the Highlander Stout and is a satisfying plate of food on its own but shines even more when paired with the Highlander Stout (obvious choice) or the McBride’s Strong Ale.


  Hoffman brings a diverse lineup of beers to the year-round lineup, but shines even more so with some his seasonal/occasional brews like the refreshing springtime Windblown Kölsch and the wintertime McBride’s Strong Ale, which weighs in at just over 8% ABV and brings rich flavors of toffee and dark fruit.
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  Stewart’s can be found offsite most often at festivals like Brews by the Bay in Lewes, DE, and other tasting events. But for the full experience and widest selection, stop by the pub and soak up the good times and beer. By the time you read this, Stewart’s should have completed a major restaurant renovation to provide an even more comfortable experience at one of the region’s hidden gems.


  Beer Bars & Restaurants


  ERNEST & SCOTT


  902 N. Market St., Wilmington, DE 19801; (302) 384-8113; ernestandscott.com; @ErnestAndScott


  Draft Beers: 20, plus two handpumps Bottled/Canned Beers: Around 30


  Ernest & Scott’s will catch your wandering beer eye with some old familiars like Allagash, Dogfish Head, Sixpoint, Southern Tier, and Tröegs. They may even surprise you with some smaller, younger guys like Baltimore-Washington Beer Works (aka Raven) and Eastern Shore Brewing. 16 Mile and Twin Lakes make the list as well.


  The soaring ceilings and stylish interior design of a former bank building make the restaurant a comfortable and enjoyable place to enjoy the F. Scott Fitzgerald and Ernest Hemingway inspired restaurant and bar.


  The menu is split down the middle between the “Hemingway” and the “Fitzgerald Way” to reflect the difference in personalties of the two. The menu changes seasonally but some regular favorites include pulled pork tacos with pineapple relish, Thai curry mussels, the rabbit sausage grinder with broccoli rabe and spicy marinara, and pan-seared scallops with wild mushrooms.


  Ernest & Scott is a sister establishment to Chelsea Tavern, barely a block away and across from the historic Grand Opera House. Either of these would make fine choices for a pre- or post-performance visit.


  [image: image]


  HOME GROWN CAFE


  126 E. Main St., Newark, DE 19711; (302) 266-6993; homegrowncafe.com
 Draft Beers: 13 Bottled/Canned Beers: Over 50


  Home Grown started in 2000 as a T-shirt shop near the University of Delaware and has grown into local favorite for “vegan, vege, carnivore, and gluten-free lifestyles.” Fans of great beer love to stop here as well.


  Whether stopping in for a weeknight dinner or weekend brunch, customers find a spacious and comfortable atmosphere either indoors or on the front covered patio, plus a list of fine beers from which to choose. The bar’s beer list includes local favorites like Dogfish Head, Fordham & Dominion, and Twin Lakes along side popular out-of-region breweries like Lagunitas and Sixpoint.


  If your brunch more likely begins with a Bloody Mary, you’ll be in luck with an excellently balanced one served up with a sultry sriracha punch. A beer or a bloody will go well with something like a BLT (served with an over-easy egg and aioli sauce), buffalo chicken and Belgian waffles, or a long lineup of omelettes made with eggs from nearby Powers Farm.


  For the vegan lifestyle, there is no shortage of options on the menu with the likes of homemade vegan egg substitute, vegan sausage, tofu scramble, vegan cheese, and vegan bacon either in prepared dishes or available as substitute.


  The beer goes down easily late night as well, often with live, local bands playing. Jazz comes to the microphone for easygoing Sundays. You dig?


  JESSOP’S TAVERN


  114 Delaware St., New Castle, DE 19720; (302) 322-6111; jessops-tavern.com; @Jessops_Tavern


  Draft Beers: 18 Bottled/Canned Beers: Over 250


  There are plenty of towns across the Eastern Seaboard of the US that ooze history at every turn in their colonial-era streets. One such example that might escape broader attention is New Castle.


  A walk around the streets of this river town founded in 1640 serves up images of merchants and longshoremen going about their daily work. A place like Jessop’s is where you might imagine finding them repairing after a day’s hard work over a few grogs of beer. This historic section of town, during early colonial days, reportedly had more than 60 such establishments.


  Jessop’s sits on a property that dates to 1674, and in 1724 the property was home to Abraham Jessop’s barrel-making business. The original, much smaller building began its time as a restaurant in the mid-1900s and was expanded to its current footprint.
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  That history still lingers in the walls at Jessop’s in its current incarnation under proprietor Justin Day. The owner since 1996, Day endeavors to serve up a bit of the old and the new, the Belgian and the Dutch together under one roof. For these efforts, they have received numerous “Best of Delaware” awards.


  With staff dressed in colonial garb, Jessop’s serves a beer list that skews more to the non-local end of the spectrum, and includes an impressive bottle list filled with over 250 Belgian beer varieties, available for both on- and off-premise consumption.


  Taking up near-permanent residence on the draft tower are choices such as New Castle Brown, Jessop’s Wheat (from Leinenkugel’s), Hoegaarden, Gulden Draak, and, fittingly, the Yards Ales of the Revolution Series. All provide excellent dinner companions for a menu teeming with mussels, tavern steak, shepherd’s pie, and baked crab imperial.


  After such a feast, New Castle’s streets and proximity to the water provide the perfect opportunity to walk off the dinner while taking in the city’s colonial riverside charm.


  TWO STONES PUB


  2502 Foulk Rd., Wilmington, DE 19810; (302) 439-3231; twostonespub.com/main-W.php; @2StonesNaamans


  Draft Beers: 24, plus one handpump Bottled/Canned Beers: Around 75 2 Chesmar Plaza, Newark, DE 19713; (302) 294-1890; twostonespub.com/main-N.php; @2StonesPub


  Draft Beers: 24, plus one handpump Bottled/Canned Beers: Around 80 843 E. Baltimore Pike, Kennett Square, PA 19348; (610) 444-3940; twostonespub.com/main-K.php; @2StonesPub


  Draft Beers: 20, plus one handpump Bottled/Canned Beers: Around 75


  The staff and customers alike at Two Stones put their knowledge and love of great beer on display at any of the three locations. The original location in Newark sports a metal feel, Wilmington an industrial motif, and the newest location in Kennett Square, Pa. incorporates plenty of wood into the interior design.


  No matter the interior design, the beer list is what brings the most praise to this multiple location beer business. Two Stones is big on great beer and brings focus to the locals doing it well like 3rd Wave, Dogfish Head, Evolution, Fordham & Dominion, Victory, and Yards.


  To sweeten the deal, happy hour lasts for 3 hours on weekdays and allows the customer to pick from three beers for $3, or $5 wines, Dogfish Head-based cocktails, and light snacks.


  A cheese board featuring two cheeses, cured meat, fig jam, and toast is a good deal as well for exploring the beauty of beer and cheese.


  Two Stones does plenty of promotional events throughout the year from simple tastings to full-fledged dinners that showcase the staff’s knowledge and passion for great beer.


  ULYSSES GASTROPUB


  1716 Marsh Rd., Wilmington, DE 19810; (302) 691-3456; ulyssesgastropub.com/ulysses-gastropub; @UlyssesGastro


  Draft Beers: 24 Bottled/Canned Beers: 150+


  A bar whose chalkboard not only lists the ABV percentage of each beer, but also pays attention to details like the umlaut in Tröegs, the spelling and capitalization of Dogfish Head, and the apostrophe in He’Brew gets just a little extra beer credit.


  The original founders of the Dead Presidents Pub in Wilmington and current owners of Six Paupers in Hockessin bring out this evident level of beer geekery at Ulysses in the tap handle decor lining the walls and bartender knowledge of specific beers and breweries.


  Like nearby Two Stones Pub, there’s obvious support of the local guys from established Dogfish Head, Stoudts, and Yards to the newer upstarts like 3rd Wave, Evil Genius, and Mispillion.


  The open and square-shaped bar is conducive to socializing over beers and the dining rooms provide a comfortable space to sit down and enjoy a full dinner. On Tuesday, the deal gets even better when, with an entree purchase, wine and large-format beer bottles are marked down by 50 percent.


  A menu that serves up hearty portions of beef, chicken, and pork dishes as well as “mussel pots” and chicken wings served a number of ways including a sriracha glaze and a “hellfire” sauce is sure to keep the hunger at bay while enjoying a night of beer at Ulysses.


  As they like to say, “all craft, no crap.” You’ll, no doubt, agree.
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  WASHINGTON STREET ALE HOUSE


  1206 N. Washington St., Wilmington, DE 19801; (302) 658-2537; wsalehouse.com


  Draft Beers: 24


  Even before you set foot inside the award-winning Washington Street Ale House, a free parking lot behind the restaurant is the first thing this downtown Wilmington establishment (est. 1997) has going for it. Inside, the typical bar scene reflects a customer base from all walks of life including sports enthusiasts, group parties, day laborers, and after-work professionals and hospital staff. Good thing the tap list is likewise large and diverse.


  The Ale House was one of the first in the Wilmington area to pour a large and diverse lineup of beers, which today typically includes some local usual suspects from the likes of Dogfish Head, Stoudts, Tröegs, Twin Lakes, and Yards. From out of state, California heavyweights such as 21st Amendment, Bear Republic, Green Flash, and Sierra Nevada plus Allagash (ME), Schlafly (MO), and Sixpoint (NY) can often be found pouring from the taps.
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  When out on a beer excursion you’ll find that the Ale House’s kitchen provides plenty of belly-filling food including half-pound burgers (Kobe and chorizo meat loaf are two standouts), other sandwiches (a stellar Cubano, for example), and the typical bar lineup of fried delights, wings, fingers, and pretzels to ensure your beer drinking doesn’t go down on an empty stomach.


  WORLD CAFE LIVE


  500 N. Market St., Wilmington, DE 19801; (302) 994-1400; queen.worldcafelive.com


  Draft Beers: 8 Bottled/Canned Beers: Around 25


  3025 Walnut St., Philadelphia, PA 19104; (215) 222-1400; philly.worldcafelive.com


  Draft Beers: 11 Bottled/Canned Beers: Around 25


  In addition to being impeccable music venues that have become must-stops in the region for primarily small and independent acts, both World Cafe locations also host numerous beer events throughout the year.


  Full-fledged beer festivals, beer events with a musical tie-in, and food-and-beer-themed dinners and events routinely show up on the calendar at both locations. Both spaces include two performance stages and bars across two floors in which to enjoy good beer and music.


  While World Cafe Live rolls out great beer for the unique events, the day-to-day draft selections are considered just adequate at both locations. The bottle selection is much more to the beer lover’s interest and focuses largely on local craft breweries like 16 Mile, Dogfish Head, Evolution, Flying Dog, Flying Fish, Sly Fox, Stoudts, Tröegs, Victory, Weyerbacher, and Yards.
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  Southern Delaware


  When I first learned of the Slower Lower Delaware moniker to describe the geographic territory of Delaware south of the C&D Canal, I learned that while some see it as a pejorative, most seem to embrace it. It’s almost like a badge of honor worn to demonstrate pride in embracing life at a slower pace than that of nearby Wilmington, Newark, Philadelphia, and Baltimore.


  If the overall pace of life seems slower in the mostly rural countryside and beach towns, don’t think for a minute that the breweries and bars are slouching. What follows is a rundown of the breweries, brewpubs, bars, and restaurants that are representing beer well in the Slower Lower.


  Breweries


  DOGFISH HEAD CRAFT BREWERY


  6 Cannery Village Center, Milton, DE 19968; (302) 684-1000; dogfish.com; @DogfishBeer


  Founded: 2001 (production brewery in Milton) Founder: Sam Calagione Brewer: Tim Hawn Year-Round Beers: 60 Minute IPA, 90 Minute IPA, Burton Baton, Indian Brown Ale, Namaste, Midas Touch, Sixty-One, Tweason’ale, Palo Santo Marron Seasonal Beers: Aprihop, Festina Peche, Piercing Pils, Punkin Ale Tours: Free tours, no reservations.


  Includes four samples. Mon through Wed 11 a.m. to 4 p.m., Thurs 11 a.m. to 7:15 p.m., Fri and Sat 11 a.m. to 5 p.m. Taproom: Yes Naming inspiration: Named after the jut of land in Maine where Sam spent summers growing up.


  As the Dogfish Head brand (founded in 1995) nears its 20th anniversary and continues to grow by leaps and bounds, it is just as “off-centered” as always. Sam Calagione is just as energetic and charismatic as he was when he began with not much more than a homebrew kit.


  This passion that started small in a cramped apartment now employs 180 equally passionate people (and some almost as appropriately “off-centered” as Calagione) that have taken the belief in great-tasting, and typically unusual, beers to the masses. Going into 2015, Dogfish Head beers can be found in 30 states and Washington, DC.
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  The completion in 2013 of the $52 million expansion at the Milton headquarters, where they continue to add fermentation capacity, has taken them not only well past the 200,000-barrel output of 2013 (with plans in 5 years to at least double the current production output), but has expanded the tasting room and the retail shop, created a permanent parking spot for Bunyan’s Lunchbox, and enhanced the overall experience for visitors who come from around the world to sample and socialize in the Dogfish Way.


  Events at the brewery they are most proud of include the Weekend of Compelling Ales and Whatnot and Analog-A-Go-Go. The “Weekend” is filled with a staggering amount of beer (including many vintage-dated Dogfish beers), live music, and food between both the brewery and the pub in Rehoboth Beach. Analog-a-Go-Go is a weekend of live music, record selling and swapping, and, of course, beer. Cask-conditioned beer is on display as well for this celebration of sound and suds.


  

  
  Beer Lover’s Pick




  Indian Brown Ale


  Style: American Brown Ale


  ABV: 7.2%


  Availability: Year-round; 12-ounce bottles
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  Dogfish Head brews so many beers across the flavor and style spectrum (and some that fall outside of traditional styles—the off-centered way!) that it’s not easy to boil down the brewery’s offerings to one recommended pick.


  I’d love to feature the Festina Peche for its tart refreshing nature or the Palo Santo Marron for its big and rich flavors coming from the aging in the South American wood barrels or the Midas Touch for its equally Asian food–friendly and dessert-friendly qualities in the “Ancient Ales” series. Others swear by and eagerly anticipate the annual release of the Punkin Ale. The 60 Minute IPA is a staple in many a beer fan’s cooler.


  But, pin me down and I’ll stick a claim here to Indian Brown Ale as the Beer Lover’s Pick. This long-running beer that dates back to 1999 is a delight to drink on its own or with dinner next to a plate of barbecued meats.


  

  The annual Dogfish Dash includes 5-K and 10-K options and has enabled the brewery to contribute more than $150,000 to the Nature Conservancy over the past few years. The race is extremely popular as it gives runners more than one reason to make the trip to Dogfish Head. At the conclusion of the race, medals are awarded personally by Calagione, and live music, food, beer (naturally), and fun ‘n’ games give participants and supporters a perfect Sunday morning at the brewery.


  As Dogfish Head continues to grow in beer production, the accompanying experience promises to be as unusual as always. As long as the trip remains off-centered, the crowds will be sure to follow.


  FORDHAM & DOMINION BREWING COMPANY


  1284 McD Dr., Dover, DE 19901; (302) 678-4810; fordhamanddominion.com; @FoDoBrewing


  Founded: lineage to 1989 Founders: Bill Mulhaueser (Fordham founder and current owner) and Jerry Bailey (Dominion founder) Brewers: Daniel Louder, Chris Gordon, Justin Colatrella Flagship Beer: Dominion Oak Barrel Stout and Fordham Copperhead Year-Round Beers: Dominion’s Double D, Morning Glory, and Hop Mountain; Fordham’s Gypsy Lager, Route 1 IPA, and Rams Head IPA Tours: Fri 4:30 and 6 p.m., Sat 11 a.m., 12, 1, 2, 3 p.m. Taproom: Yes Naming Inspiration: Old Dominion is Virginia’s nickname and Fordham’s name pays respect to the first man to brew beer in Maryland, Benjamin Fordham.


  The old adage of the whole being
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  MISPILLION RIVER BREWING COMPANY
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  16 MILE BREWING COMPANY


  

  

  

  

  [image: image]


  

  
  



  

  

  

  

  [image: image]


  

  

  

  

  

  

  

  3RD WAVE BREWING COMPANY
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  Appendix B: Beer Lover’s Pick List


  All Saints Brewing Company, IPA, English-style India Pale Ale, 185


  Angry Erik Brewing, 3-Ball Porter, American Porter, 149


  Backshore Brewing Company, 410 Kölsch, Kölsch, 73


  Baying Hound Aleworks, Rockville Golden, Kölsch, 74


  Beaver Brewing Company, Chamomile Wheat, American Wheat Ale, 186


  Bolero Snort Brewery, There’s No Rye-ing in Basebull, Rye Lager, 150


  Boxcar Brewing Company, Passenger Ale, English-style Mild, 276


  Breaker Brewing Company, Coal Cracker ESB, Extra-Special Bitter, 230


  The Brewery at Hershey, Pond Jumper, American Special Bitter, 231


  Burley Oak Brewing Company, Rude Boy, Imperial Red Ale, 76


  Cape May Brewing Company, Coastal Evacuation, Double IPA, 121


  Carton Brewing Company, Boat Beer, Session Ale, 151


  Climax Brewing Company, Hoffmann Helles Lager, German Helles Lager, 153


  Cricket Hill Brewing Company, Hopnotic, India Pale Ale, 154


  Dogfish Head Craft Brewery, Indian Brown Ale, American Brown Ale, 19


  Draai Laag Brewing Company, Simon Girty, Belgian Strong Ale, 187


  East Coast Beer Company, Beach Haus Classic, American Pilsner, 122


  East End Brewing Company, Eye Opener, Coffee Porter, 189


  Eastern Shore Brewing Company, Back Creek Blonde, Blond Ale, 77


  Erie Brewing Company, Johnny Rails, Pumpkin Ale, 190


  The Fin City Brewing Company, Jackspot Amber, American Amber, 79


  Flying Dog Brewery, Gonzo, Imperial Porter, 81


  Flying Fish Brewing Company, Exit 4, American Trippel, 124


  Fordham & Dominion Brewing Company, Dominion Oak Barrel Stout, American Sweet Stout, 21


  Four Seasons Brewing Company, Dark Side of the Pint, Oatmeal Stout, 192


  Free Will Brewing Company, Free Will I. Am. Fergie Black Eyed Stout, Dry Irish Stout, 277


  Frey’s Brewing Company, Backwoods Brigade, Smoked American Farmhouse Ale, 82


  Full Pint Brewing Company, Chinookie IPA, India Pale Ale, 193


  Grist House Brewing, Crouching Porter, Hidden Chocolate, Chocolate Porter, 194


  Gunpowder Falls Brewing Company, Pilsner, German-style Pilsner, 233


  Heavy Seas Beer, Loose Cannon, India Pale Ale, 41


  Helltown Brewing, Barleywine, English-style Barleywine, 195


  High Point Brewing Company, Golden Lager, German-style Helles Lager, 156


  Jailbreak Brewing Company, Welcome to Scoville, IPA, 83


  Kane Brewing Company, Night To End All Dawns, Imperial Stout, 125


  Lavery Brewing Company, Devil Bird Holiday Ale, Imperial Porter, 196


  The Lion Brewery, Stegmaier IPA, India Pale Ale, 234


  Milkhouse Brewery at Stillpoint Farm, Coppermine Creek, Dry Stout, 85


  Mispillion River Brewing Company, Double Chin, Double IPA, 23


  Mully’s Brewery, Shucker Stout, Dry Stout, 87


  Neshaminy Creek Brewing Company, Trauger Pilsner, German-style Pilsner, 279


  New Jersey Beer Company, Garden State Stout, American Stout, 157


  Nimble Hill Brewing Company, Bonczek, Double IPA, 236


  Peabody Heights Brewery, Full Tilt Camden Cream, Cream Ale, 43


  Philadelphia Brewing Company, Fleur De Lehigh, Golden Ale, 318


  Prism Brewing Company, ParTea, Pale Ale, 280


  Rinn Duin Brewing, The River Toms, English IPA, 127


  River Horse Brewing Company, Blonde, American Blonde Ale, 129


  Rivertowne Brewing Company, Hala Kahiki Pineapple Ale, Fruit beer, 198


  Round Guys Brewing Company, Original Slacker, Brown Ale, 282


  Ruhlman Brewing Company, IPA, American India Pale Ale, 89


  ShawneeCraft Brewing Company, Double Pale Ale, India Pale Ale, 237


  16 Mile Brewing Company, 1872 Licensing Porter, English Porter, 25


  Sly Fox Brewing Company, Saison Vos, Belgian-style Farmhouse Ale, 283


  Straub Brewery, Straub IPL, India Pale Lager, 199


  Susquehanna Brewing Company, Pils-Noir, Black Pilsner, 238


  3rd Wave Brewing Company, 1st Wave IPA, India Pale Ale, 27


  Tröegs Brewing Company, Sunshine Pils, German-style Pilsner, 240


  Tuckahoe Brewing Company, New Brighton Coffee Stout, Coffee Stout, 130


  Twin Lakes Brewing Company, Greenville Pale Ale, Pale Ale, 3


  Union Craft Brewing Company, Balt Alt, Altbier, 45


  Village Idiot Brewing Company, Thong Remover Tripel, Belgian-style Tripel, 132


  Weyerbacher Brewing Company, Last Chance IPA, India Pale Ale, 285


  Yards Brewing Company, Saison, Saison, 320


  Yuengling Brewery, Porter, Porter, 242
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