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			Introduction

			New York doesn’t get nearly the credit it should when it comes to craft beer. After traveling over 4,000 miles across the state and tasting hundreds of brews, we’re not really sure why.

			In every region we visited we found examples of brewers making quality traditional beers, and others using unique ingredients and innovative flavors. We tasted beers from brewers committed to English styles, and others who are adhering to the German Purity Law. Some brewers prefer to produce sessionable beers, others would rather make big, bold brews. And even though we came across some not-so-great libations, the majority of what we tasted was good or really good. And some of it was amazing.

			There’s rich beer history in this state, which at one time produced 90 percent of the country’s hops. Utica is home to Matt Brewing Company, one of the oldest family-operated breweries in the country, founded by German immigrant F. X. Matt in 1888. Matt Brewing’s Utica Club was the first beer officially sold after Prohibition. Genesee Brewing Company, located in the city of Rochester, was launched in 1878, and before it was purchased to become a division of North American Breweries (making it technically noncraft) was the fifth largest brewer in the United States.

			Brooklyn Brewery, cofounded by Steve Hindy, a former Middle East War correspondent, has led the charge for craft beer growth in New York City since 1986. In 2012 Brooklyn Brewery was the 11th largest craft brewery in the country by sales volume.

			As of mid-2013, there were over 130 breweries in New York State, with dozens more in planning. Everyone we met who had launched breweries in the past few years was passionate, driven, and collaborative. A common tale in New York is a startup brewer getting some much-needed hops from one that’s more established. Or a group of breweries raising funds for another after a natural disaster nearly put it out of business.

			We met brewers who’ve saved and pieced together money to build their own brewhouses, and others who use the valuable regional contract brewers as resources while they get off the ground. There are so many stories of brewers who have achieved widespread success by making their beers at Matt Brewing Company, Olde Saratoga Brewing Company, Butternuts Beer & Ale, or Custom BrewCrafters.

			But if we put aside the history and personal stories, when it comes down to it, the beer speaks for itself.

			In writing this book, we hope more people will take notice of the brewers in our state. Many new ones aren’t yet able to distribute widely and require traveling to taste their offerings. If you’re from New York or live here now, we hope to inspire you to visit your hometown brewery, and to seek out one nearby that you may not have previously heard of. Taste the local flavor, whether it’s a Red Ale in the Adirondacks, a Cream Ale in Western New York, an IPA in the Finger Lakes, or a Sour in the Hudson Valley. Forget, for a while, about the imports available to you in New York City and try instead the beers from brewers who make the most out of tiny spaces.

			Find out what New York beer tastes like.

		

	
		
			How to Use This Guide

			In the pages of this book you’ll find a guide to the best and most interesting breweries and brewpubs in New York State. This book doesn’t seek to list and review every single one, partly because they are opening at such a fast pace it wouldn’t be possible, but also because we wouldn’t suggest some of them. 

			Each brewery and brewpub listing will tell you its history, what’s special about it, and why you’d want to visit. Each brewery listed in this book includes a Beer Lover’s Pick, a look at one of their best or most interesting beers being produced, along with tasting notes. In many cases we’ve chosen beer that perfectly encapsulates the brewery that makes it, in other cases we’ve suggested a beer for you that is unique and so original that you’d be hard-pressed to find one like it anywhere else, and in some cases we’ve picked a beer that’s part of New York’s brewing history.

			It’s important to note here the difference between the breweries and brewpubs in this book. A brewery could have a public location to taste beers, or it might not. It could also have a restaurant attached to it. The main qualifier we used to differentiate between breweries and brewpubs is distribution: Breweries send their beer elsewhere, brewpubs don’t.

			We’ve also provided descriptions about the best beer bars in the state. Unfortunately there simply aren’t enough pages in this book to detail every single beer bar in New York State, or even New York City. What we’ve given you are the special ones, the ones you’d be remiss if you didn’t visit while you were in the area. 

			Brewery, brewpub, and bar descriptions make up the bulk of this book. But you’ll also find secitons on the following:

			Pub Crawls: If you’re visiting a city and want to make the most of your time, check out these itineraries of some great pub crawls. Grab some friends and some good comfortable shoes to walk in and head out for a beer lover’s adventure using these trip suggestions. A pub crawl is a great way to see multiple places in one day and allows you to do so safely, as long as you walk, take a cab, or find someone willing to be your designated driver.

			Beer Festivals: A look at some of the biggest and most interesting beer festivals in the state that allow you to sample quite a large selection of beers from multiple breweries.

			BYOB: Brew Your Own Beer: New York is one of the best states to be a homebrewer because of its great access to some amazing shops and fresh ingredients. Here you can find a handful of shops around the state to help you get started brewing, along with some clone recipes for those already familiar with brewing. 

			In the Kitchen: Beer is great on its own, but it can also make an amazing ingredient in food. In this section you’ll find recipes you can make at home utilizing beer from around New York.

		

		
			Glossary of Terms

			ABV: Alcohol by volume—the percentage of alcohol in a beer. 

			Ale: Beer brewed with top fermenting yeast. Quicker to brew than Lagers, most craft beer is a style of Ale. Popular styles of Ales include Pale Ales, Amber Ales, Stouts, and Porters.

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

			Barleywine: Not a wine at all but a high-ABV Ale that originated in England and is typically sweet. American versions often have large amounts of hops. These beers improve with age.

			Barrel of beer: Production of beer is measured in barrels. A barrel equals 31 gallons.

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

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

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

			Brewpub: Typically a restaurant, but sometimes a bar, that serves house beers, often brewed on premises, but not distributed.

			Cask: Also known as real Ales, cask Ales are naturally carbonated and either served with a hand pump or through gravity, 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 brewery and pays someone else to brew and bottle its beer.

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

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

			Double: Two meanings. Most often meant as a higher alcohol version of a beer, typically used in reference to a double, or imperial, IPA. Can also be used as an American translation of a Belgian Dubbel, a style of Belgian Ale.

			ESB: Extra special bitter. A traditional malt-heavy English Pub Ale with low bitterness, often served on cask.

			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. 

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

			Hops: Flowers used in beers to produce aroma, bitterness, and flavor. 

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

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

			IPA: India Pale Ale. A popular style of Ale created in England that has taken a decidedly American twist over the years. Often bitter, due to an emphasis on hops.

			Kolsch: A light, effervescent German-style Ale.

			Lager: Beer brewed with bottom-fermenting yeast. Takes longer to brew than Ales. Popular styles of Lagers include Black Lagers, Doppelbocks, Pilsners, and Vienna Lagers.

			Malt: Typically barley malt, but sometimes wheat malt. Malt provides the fermentable sugar for the yeast and balanced the bitterness of hops in beers. The more fermentable sugar, the higher the ABV in a beer. 

			Nanobrewery: A brewery that brews four barrels or less of beer per batch.

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

			Pilsner: A style of Lager that originated in the Czech Republic, usually light in color. 

			Porter: A dark Ale, similar to a 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 a regular Stout.

			Saison: Also known as a Belgian or French Farmhouse Ale. It can be fruity, and it can also be peppery. 

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

			Session beer: A low-alcohol beer that you can imbibe several of in one drinking “session.” 

			Stout: A dark-colored beer brewed with roasted malts.

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

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

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

			Wheat beer: Beers, such as Hefeweizens and Witbiers, are brewed using wheat malt along with barley malt.

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

		

	
		
			New York City

			It’s an exciting time for craft beer in New York City. While not known for brewed offerings since the 1970s, the booming metropolis has recently seen a new wave of beer growth. Whether through contract brewing or a tiny setup in the basement of a restaurant, brewers are making things work in a city with sky-high real estate prices and millions of beer drinkers. The year 2012 saw the creation of the New York City Brewers Guild and the opening of three new breweries, all in Queens. In 2013 the newly formed Guild held the fifth annual NYC Beer Week, the craft beer and food festival Savor took place in the city for the first time, and even more new breweries opened in the outer boroughs.

			New bars open practically every week with bigger and better tap lists, and in a city where restaurants are held to a high standard, craft beer is on the menu, increasingly treated on par with wine. And it isn’t only the neighborhoods of Williamsburg or the East Village, even Midtown Manhattan and Kingsbridge in the Bronx are joining in.
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			Breweries

			Big Alice Brewing

			808 43rd Rd., Long Island City, NY 11101; (347) 688-BEER; BigAliceBrewing.com; @BigAliceBrewing

			Founded: 2013 Founders: Kyle Hurst, Scott Berger, Robby Crafton Brewers: Kyle Hurst, Robby Crafton Tours: Yes Taproom: Yes; open Friday evening

			While enjoying beers at the beer festival TAP NY in 2011, homebrewers Kyle Hurst, Scott Berger, and Robby Crafton decided to start their own brewery. The three of them work together at an air-conditioning company in Long Island City, Queens, and took inspiration from the borough to name their new venture. “Big Allis” is a large electric power generator, visible in the Queens skyline; “Big Alice” is an homage to that distinctive feature. The three guys found a small brewery location just a few blocks away from their office and built it out to include a small taproom, where on Friday people can sample their beers. While imbibing, patrons can look through a window to see the small brewhouse.

			Big Alice beers are made on a 10-gallon brewing system, which yields about 48 large format 750-milliliter bottles each batch. Because the beer is so limited, the trio have decided to take a different approach in structuring their brewery, and do so like a farm would a CSA. CSA stands for Community Supported Agriculture; to participate in a CSA, people purchase shares in a farm and in return receive regular installments of whatever the farm produces. Big Alice sells ninety beer shares per six-month period, in three increments: two, four, or six bottles a month. Bottles are also available to purchase and sample at the brewery’s tasting room in Long Island City. Within a week of opening in June 2013, every share for the first six-month period was sold out. 

			Every beer from Big Alice Brewing is a one-off batch, not made previously and not to be made again. Many ingredients for the brews are sourced from local farmers’ markets, and recipes often don’t come together until the team takes a look at what they’ve found. The brewers discuss beer concepts and styles they like but craft the recipes as they obtain ingredients. Past beers include a Smoked Ale with peppercorns, an IPA with Buddha’s Hand, a Belgian Red Ale with Cinderella pumpkin, and a Wheat Ale brewed with kumquats. The beers are brewed with the intention to be savored.
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			Bridge and Tunnel Brewery

			Maspeth, NY 11378; (347) 392-8593; BridgeAndTunnelBrewery.com

			Founded: 2012 Founder and Brewer: Rich Castagna Flagship Beer: Angry Amel Dunkelweizen Other Beers: Tiger Eyes Hazelnut Brown Ale, Ol Gilmartin Milk and Oatmeal Stout, Red IPA Tours: No Taproom: No

			Bridge and Tunnel Brewery is a real nanobrewery, a one-man operation started and maintained by Rich Castagna, a lifelong New Yorker who has been homebrewing for over 10 years. 

			Castagna’s brewery and beer are a tribute to New York City, the outer boroughs especially. Each of his brews is named for a neighborhood story, person, or memory; events or people that may otherwise have been swept under the carpet. His Angry Amel Dunkelweizen, for example, recalls a crazy neighbor he had growing up, who would threaten to cut the ears off the children playing stickball and touch football in the street. The beer has flavors of clove, banana, and malt and comes in at 5.3 percent ABV. Castagna’s Tiger Eyes Hazelnut Brown pours mahogany and got its name because the color is similar to that of the tiger’s eye stone. Brewed in the English brown style, Tiger Eyes has strong malty flavors with notes of hazelnut, at 5.5 percent ABV.

			Castagna built his brewery in a small space in Maspeth, and has made use of every inch of it to accommodate the 1.5-barrel system he built and put together himself. He makes his beer in the off-hours from helping his wife care for their three children and a full-time job arranging exports for a shipping company. Often Castagna starts brewing at 2 a.m., and he dedicates the nighttime and early morning hours to making beer. He was inspired to start the brewery because he has always had an entrepreneurial spirit and likes the idea of creating something. Castagna is continuing to grow Bridge and Tunnel (with his wife helping deliver kegs) and hopes to eventually take on a partner. In the meantime his beers can be found on draft only at several bars in Queens and a few in Manhattan and Brooklyn.

			
				
					
						[image: ]
					

					
						
							[image: frame-8]
						

					

					Ol Gilmartin Milk and Oatmeal Stout

					Style: Sweet Stout

					ABV: 5% 

					Availability: In the winter months, on draft only at bars in Queens, Manhattan, and Brooklyn

					Ol Gilmartin is the first offering from Bridge and Tunnel Brewery, a tribute to the person who was originally slated to be Castagna’s partner in the venture. The beer is a Milk Stout made with the addition of flaked oats in the mash. Malty and sweet, Ol Gilmartin is smooth with roasty flavors.
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			The Bronx Brewery

			856 E. 136th St., Bronx, NY 10454; TheBronxBrewery.com; @TheBronxBrewery 

			Founded: 2011 Founders: Chris Gallant, Damian Brown Brewer: Damian Brown Flagship Beer: Bronx Pale Ale Year-Round Beer: Bronx Pale Ale Seasonal/Specialty Beers: Belgian Pale Ale, Rye Pale Ale, Black Pale Ale, Summer Pale Ale, Bourbon Barrel–Aged Pale Ale, Zinfandel Barrel–Aged Pale Ale, Gin Barrel–Aged Pale Ale Tours: No Taproom: No

			New York City’s northernmost borough hasn’t historically been known for fine craft beer, at least not since Rheingold shut down in 1960. Chris Gallant and Damian Brown sought to change that when they opened The Bronx Brewery in 2011. Since then they’ve taken on Sean McCain as a partner and sales director. The flagship Pale Ale was draft only at first and distributed by Gallant and Brown until the pair inked a deal with Union Beer Distributors in mid-2012. In April 2013 the brewery released its flagship brew in four packs of 16-ounce cans. 

			The mark of The Bronx Brewery is dedication to detail. Brewer Damian Brown has perfected his Pale Ale recipe, and each subsequent offering, seasonal or special, has been an interesting take on the flavor profile and spin of the flagship beer. In April 2012 the brewery released a Bourbon Barrel–Aged Pale Ale, then celebrated its first anniversary in September with a Zinfandel Barrel–Aged Pale Ale. The brewery’s seasonal beers include a Rye Pale Ale in the fall, a Black Pale Ale in the winter, a Belgian Pale Ale in the spring and a Summer Pale Ale in the summer. The Pale Ale is malty and biscuity, and each subsequent beer has built on those characteristics with its own flavor profile. The Black Pale Ale has dark chocolate and roasted flavors, the Summer Pale Ale has crisp citrus notes, the Rye Pale Ale tastes of pine and herbs, and the Belgian Pale Ale is yeasty with a touch of citrus.

			What’s unique about The Bronx Brewery is that all of its beers are an expansion or play on their flagship Pale Ale. Brown is meticulous in producing his beer, working on bringing out the best aromas and flavor profile possible from each batch.

			For the first couple of years the beers were contract brewed at Cottrell Brewing Company in Pawcatuck, Connecticut, with Brown performing a hands-on role. In February 2013 the team signed a lease for a location to build out a brewery in the Bronx. The new facility will include a taproom, beer garden, and outdoor dog run. 
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					Bronx Pale Ale

					Style: American Pale Ale

					ABV: 6.3%

					Availability: Year-round, on tap at many locations throughout New York and in 4-packs of 16-ounce cans at retail stores.

					Brewer Damian Brown is a perfectionist about his Pale Ale. It is among the most consistent beers on the market. The combination of British, German, and American malts used give the beer a distinct biscuit flavor with some hints of caramel and a chewy full body. The Cascade and Centennial hops generate predominantly citrus and some floral notes in the aroma and a solid bitterness to balance out the sweetness of the malts.
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			Brooklyn Brewery

			79 North 11th St., Brooklyn, NY 11249; (718) 486-7422; BrooklynBrewery.com; @BrooklynBrewery

			Founded: 1988 Founders: Steve Hindy, Tom Potter Brewer: Garrett Oliver Flagship Beer: Brooklyn Lager Year-Round Beers: Brooklyn Lager, Brooklyn Brown Ale, Brooklyn East India Pale Ale, Brooklyn Pilsner, Brooklyn Pennant Ale, Brooklyn Blast!, Brooklyner Weisse, Brooklyn Radius Seasonals/Special Releases: Brooklyn Black Chocolate Stout, Brooklyn Winter Ale, Brooklyn Monster Ale, Brooklyn Dry Irish Stout, Brooklyn Summer Ale, Brooklyn Oktoberfest, Post Road Pumpkin Ale, Brooklyn Silver Anniversary Lager, Brooklyn Local 1, Brooklyn Local 2, Sorachi Ace, BAMboozle, Brooklyner-Schneider Hopfen-Weisse, Brewmaster’s Reserve series of beers Tours: Yes Taproom: Yes

			In the early 1980s Steve Hindy was a Middle East correspondent for the Associated Press, covering wars and assassinations. While there, he met American diplomats who brewed their own beer (alcohol was banned). Hindy moved back to New York with his family in 1984, and they found an apartment in Park Slope, where they met neighbor Tom Potter. The two bonded over homebrewing and teamed up to start Brooklyn Brewery in Williamsburg. They launched in 1988 with their flagship Brooklyn Lager contract brewed at Matt Brewing Company upstate in Utica. 
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			In 1994 the pair brought on Garrett Oliver as the brewmaster, and in 2011 expanded into the building next door to double in production size. In the 25 years since Hindy and Potter started the brewery, they have led not only the beer revolution in New York City, but also the dramatic revitalization of the surrounding Williamsburg neighborhood. Brooklyn Brewery beers can be found across the country and the world.

			The brewery still produces its original Brooklyn Lager, which has since been joined by seven other year-round brews. Oliver’s team brews a handful of seasonal offerings like the bold Black Chocolate Stout and the Summer Ale, as well as several specialty large bottles. The large bottle beers Local 1, a Tripel; Local 2, a Dubbel; and Sorachi Ace, a saison are the first Belgian styles in Brooklyn Brewery’s lineup. Every few months Brooklyn Brewery releases an installment in its Brewmaster’s Reserve series, a limited line of creative beers. The year-round beers and many of the specialty and seasonal releases are brewed up at Matt Brewing Company, while the Brewmaster’s Reserve and other specialty beers are made in Brooklyn. 

			The brewery and taproom are open from Monday through Thursday for reservation-­only Small Batch tours, Friday night for happy hour, and Saturday and Sunday for tastings and free tours. You can bring in food to enjoy along with your beers.
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					Brooklyn Sorachi Ace

					Style: Saison

					ABV: 7.6%

					Availability: Year-round, on draft and in large-format bottles

					Sorachi Ace showcases the creativity at the heart of Garret Oliver’s brew team. They combined the saison style native to Belgium and France with the Japanese hop Sorachi Ace. The hops lend a bit of lemon and grassiness to the aroma. The beer is refermented in the bottle and has an enjoyable, snappy effervescence. Sorachi Ace makes a great accompaniment to summer salads, seafood, or fried food.

					
						[image: ]
					

				

			

			Chelsea Brewing Company

			Chelsea Piers, Pier 59, New York, NY 10011; (212) 336-6440; ChelseaBrewingCo.com; @CBCBeer

			Founded: 1996 Founder: Pat Greene Brewer: Mark Szmaida Flagship Beer: Checker Cab Blonde Ale Year-Round Beers: Hop Angel IPA, Sunset Red Ale, Black Hole XXX Stout Seasonals/Special Releases: Alpha 5 Pale Ale, Sunset Red Ale, NY State of Mind (wet hopped IPA with New York State hops), Pumpkin Pie Ale, Blueberry Wheat Tours: Yes Taproom: Yes

			Chelsea Brewing Company is among the few breweries in Manhattan that have been around for more than 10 years. Opened by Pat Greene in April 1996, Chelsea is one of the only survivors of the wave of brewpubs that opened in the borough in the 1990s and closed soon after. Located at the iconic Chelsea Pier, the 30-barrel brewhouse sits right on the Hudson River at 15th Street. 

			Russell Garret was the founding brewer who left after a year. His apprentice Chris Sheehan took the helm, with Mark Szmaida joining him later that year. The two worked together to improve the recipes and create new ones, until Sheehan left in 2011, and Szmaida took over. Over 20 different styles of beer are made at Chelsea, a handful of which are distributed to bars throughout the city. The beer is draft only—the brewery closed its bottling line in 2001.
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			Chelsea produces a wide variety of beers, with flavors ranging from roasty to hoppy to sweet. Fans of Stouts won’t be disappointed by the roasty Black Hole XXX Stout or the sweet Chelsea Cream Stout. Hop heads will be satisfied with the Hop Angel IPA, their sticky wet hop IPA. 

			The restaurant serves pizza and standard pub fare. The space is quite large, seating 275 diners and drinkers indoors and another 100 outside. While the brewpub is a fun atmosphere to enjoy some fresh brews indoors, it’s particularly special to spend your time at Chelsea outside on the pier. Weather permitting, you’ll stand right on the water, looking down at boats bumping against the dock, beer in hand.
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				Checker Cab Blonde

				Style: Kolsch

				ABV: 4.5%

				Availability: Year-round

				A crisp and easy drinking blonde ale styled after the traditional Kolsch beer from Cologne Germany, the Checker Cab Blonde is great for a relaxing summer afternoon or evening on the pier. Chelsea brews the beer with 10 percent wheat, giving it an easy mouthfeel, and Noble hops for some dryness and slightly grassy flavors. The manageable 4.5 percent ABV means you won’t have to worry too much about enjoying more than one and navigating your way back to the subway. 
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			City Island Beer Company

			P.O. Box 76, Bronx, NY 10464; CityIslandBeer.com; @CityIslandBeer

			Founded: 2011 Founders and Brewers: Paul, John, and Jeff Sciara Flagship Beer: City Island Pale Ale Year-Round Beer: City Island Pale Ale Tours: No Taproom: No

			Many breweries begin with a passion for homebrewing and a desire to share that passion with others. City Island Beer Company is a great example. Brothers Paul, John, and Jeff Sciara are Bronx natives who began homebrewing in Paul’s basement years ago and got so much positive feedback that they decided to go pro. City Island is one of only three breweries in New York City’s northernmost borough, and they strive for their brand to be local, something others living in the Bronx can appreciate. 
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			Taking inspiration from City Island’s rich maritime history, the Sciaras founded the City Island Beer Company in 2011. They released their flagship Pale Ale in February 2013, at the opening party for NYC Beer Week. The trio constantly work to fine-tune the Pale Ale, which is contract brewed on a 20-barrel system at Paper City Brewing Company in Holyoke, Massachusetts, and aim for that beer to be the perfect image of their brand before moving on to any others. 

			City Island Pale Ale, an American-style Pale Ale, pours an amber color and is brewed with Magnum, Goldings, and Cascade hops, lending the beer the aroma of citrus, and Two-Row Pale Caramel malt. Citrus on the nose leads to more citrus tastes, combined with pine, bread, and a hop bitterness. Though the beer is brewed in Massachusetts, the brewery still calls the Bronx its home base. The Sciaras are looking for space to build out a full brewhouse in the borough. In the meantime the flagship pale ale is available on tap at bars, restaurants, and beer stores predominantly in the Bronx, but also in Manhattan, Queens, Brooklyn, and Westchester.
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				City Island Pale Ale

				Style: American Pale Ale

				ABV: 5.6%

				Availability: Year-round

				The City Island Pale Ale has a rounded body and some citrus flavors from the trio of hops: Magnum, Goldings, and a late addition of Cascade. This beer pours an amber color with a white, fluffy head. Bitter hops flavor mingles on the palate with grapefruit, pine, and bread flavors. It’s refreshing and drinks easy—you can just imagine sipping it while chowing down on some of City Island’s famous seafood. At 5.6 percent it’s not quite sessionable, but low in alcohol enough to enjoy more than one. 
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			Harlem Brewing Company

			360 W. 125th St., New York, NY 10027; (888) 876-2420; HarlemBrewingCompany.com

			Founded: 2000 Founder and Brewer: Celeste Beatty Flagship and Year-Round Beer: Sugar Hill Golden Ale Tours: No Taproom: No

			For Celeste Beatty, beer and music just go together. Her great-great-grandparents were ragtime musicians, and she always listens to music when she homebrews. Her family lived in the Sugar Hill area of Harlem, where she experienced influential jazz musicians. Beatty came up with the recipe for her Sugar Hill Golden Ale in her studio apartment in Harlem, where the kitchen and bathroom were so close that she was practically making beer in the bathtub. The beer is named after the Billy Strayhorn song “Take the A Train (up to Sugar Hill in Harlem).”

			Beatty launched the Harlem Brewing Company in 2000, taking her recipe for Sugar Hill Golden Ale to Olde Saratoga Brewing Company, where she has contracted since then. Sugar Hill Golden Ale is available in six packs of 12-ounce bottles and on draft at select locations throughout New York City. She displays the connection between Sugar Hill and jazz right on the label of her bottles, which shows the catchphrase “Taste the music” and incorporates a saxophone as part of the logo. 

			Beatty’s goal is to bring her brewing operation to Manhattan. Mayor Bloomberg’s office chose her as one of the original tenants for the CREATE @ Harlem Green, a commercial and industrial space being constructed in the former home of the Taystee Cake Bakery, a historic property that’s been vacant and decaying since the 1970s. The building, located on 125th Street in the heart of Harlem, is intended to revitalize the neighborhood, and Beatty plans to take advantage of it by moving her entire brewing operation there, offering tours, opening a taproom and brewing museum, and growing hops on the roof. Beatty and Harlem Brewing Company hope to be a key participant in the revitalization of Harlem. 
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					Sugar Hill Golden Ale

					Style: American Blonde Ale

					ABV: 4%

					Availability: Year-round, on draft and in 12-ounce bottles at select locations in New York City

					Medium bodied and drinkable, Sugar Hill Golden Ale is inspired by the Sugar Hill area of Harlem, where brewer Celeste Beatty’s family lived. Subtle citrus flavors mingle with sweet tastes of biscuit and bread on the palate. This balanced brew has a crisp finish, and with 4 percent ABV is sessionable, perfect for a long evening listening to jazz. 
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			Jonas Bronck’s Beer Company

			260 East 239th St., Bronx, NY 10470; (347) 234-6860; BroncksBeer.com; @TheBroncks

			Founded: 2011 Founder and Brewer: Steve Nallen Flagship Beer: Pelham Bay IPA Other Beers: Pelham Bay IPA, Woodlawn Weiss, Kingsbridge Kolsch, Mott Haven Milk Stout, Big Apple Cider Tours: No Taproom: No

			Steve Nallen comes from a family who has been living and doing business in the Bronx for six generations. For 30 years his father has owned a deli in the Woodlawn neighborhood, where Nallen grew up. His passion for Bronx history and good craft beer led him to create and launch Jonas Bronck’s Beer Company, named after the Swedish settler who gave the borough its name. Jonas Bronck arrived in the area in the 17th century and established his farm just north of the Harlem River, where he began brewing his own beer. It’s reported that Bronck was the first person to brew outside the city limits.

			Nallen, who had worked with The Bronx Brewery before splitting off to start his own venture, makes his beers as tributes to neighborhoods in his home borough. His first brew, Woodlawn Weiss, is named for the area where he resides. A German Hefeweizen, Woodlawn Weiss
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