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hours: 
Thursday and Friday 4-8 PM 
Saturday 12 - 6

83 Main Street
East Berne, NY 12059
518-872-7133

Taproom
Grand Opening 

Saturday  
November 18 th

HELDERBERG MOUNTAIN
BREWING COMPANY

HOSTED BEER DINNERS
BEER TASTING EVENTS
STAFF TRAINING
CORPORATE PARTIES
EVENTS PLANNING

Cicerone Services
Invite a Certified Cicerone to your home or event

Call Erik Budrakey 518-378-6368
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Dimpled pint mug - 
Traditional thick English 
mug with a handle, large 
mouth to enjoy the aroma 
of strong malts

Pilsner - Cylinder 
shaped tapered 
glass with wide 
mouth and narrow 
bottom, clear to 
show color of beer

Snifter - Globe 
shaped compact 
glass used for 
well carbonated 
beers, holding the 
aroma at the rim

Stout - Tall thick glass 
with wide mouth for a 
nice head foam, clear 
glass to show rich, 
dark colors

 Proper Glassware 
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Sometimes I forget just how beautiful Upstate, NY is. I mean, with 

the rolling hills, lakes upon lakes, and open farm county, the region 

is truly one of the most stunning areas of our country. I guess living 

up here maybe we just take it for granted. But I was served up a 

friendly reminder of just how scenic it is up here when I took the 

short ride out to Cazenovia, NY to visit my friends at Empire Farm 

Brewing. It was a perfect, peak foliage, mid-October drive. And 

knowing that I was heading to a new brewery just added to the joy of 

the drive.

To be fair, I’ve know the team from Empire Brewing for many years 

now. We’ve shared many a beer at various trade events and cross 

paths on the regular just being in the beer industry. I consider many 

of them friends. But I had not yet met with them formally (whatever 

that means) to have a chat about their business and to show me 

around the joint. So, I ventured out to do just that.

Empire’s new brewery, only about 20-25 mins off I90, exit 34, is 

absolutely gorgeous. Driving down unsuspecting Rippletown Road, 

the brewery sort of sneaks up on you as it is set a couple hundred 

yards back from the road. But the moment you steer onto their prop-

erty, you know that you are at a brewery. Front and center, right in 

the “front yard”, are the trellis and strings of a 2 acre hop farm, from 

which Cascade hops were recently harvested. It’s cool when the hops 

are the first thing that you see when you pull into a brewery. What’s 

cooler is the striking, picturesque, fresh new brewery that sits just 

beyond the hop farm. The 40,000-sq. ft. brewery/warehouse/taproom 

is grand indeed.  Hemlock plank side walls line the exterior of the 

giant farmhouse/barn-like structure along with towering windows 

that reflect the landscape. Heading towards the taproom entrance, 

I can see the shiny tanks of their 60-barrel brewhouse through the 

windows. It’s immediately apparent that Empire thought it through 

when it came down to attention to detail and were aiming high when 

it came down to providing a solid craft beer experience.

 empire farm brewing 

 --crafting an empire 
By Erik Budrakey
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It seems as though David Katleski has always thought it through 

and aimed high at whatever he pours himself into. David is the 

owner of Empire Brewing Co. and ever since he opened his brewpub 

in downtown Syracuse, in 1994, he has been an important figure 

on the NYS craft beer scene. He’s not just the owner of a brewery, 

he’s also the president of the New York State Brewers Association. 

He’s worked tirelessly to help promote the entire craft beer scene 

throughout New York. He lends his support to all NY craft breweries, 

of all sizes, and helps them understand the industry and the govern-

ment regulations that surround it. In 2013 he was awarded the F.X. 

Matt “Defender of the Industry” award at 

the annual Craft Brewers Conference in 

Washington, D.C. The award is given by 

the national Brewers Association, based 

in Boulder, Colo., and is named after 

another Upstate beer champion -- the 

late F.X. Matt of the F.X. Matt Brewing 

Co,. in Utica (brewers of Saranac). 

According to the BA, the award is given 

each year to someone who has “given 

aid and support to the causes of small, 

independent brewers, and by doing so 

have supported the BA’s goal of vigor-

ously defending the craft beer industry.”  

Point is, the guy is awesome. Oh yeah, 

and he pays attention to detail.

Local Flair
As I stroll into the taproom, I instantly sense that wonderful 

smell that only a craft brewery can exude. The rich, sweet scent 

of boiled malt fills the air combined with the earthy, freshness of 

hops. As I go deeper into the tasting room, the smell of food joins 

the party. And it’s a party indeed. A long bar stretches 45 feet 

down the nearside of the room. It’s graced with a giant, back-bar 

window that looks out into the production floor and across the 

bottling line. 32 total draft lines, featuring 16 craft brews, line the 

bar on one side while a throng of thirsty patrons line the other. 

The rest of the room opens up in typical beer garden fashion, 

lined with tables and chairs. Along the back wall is a room-wide 

counter in front of an open kitchen.

Monica Palmer, Design Director for Empire, greets me and 

immediately offers me a beer. I go with a Slo-Mo IPA. The 6.5% 

ABV brew is a true American IPA. It sports the bright tropical/

citrus notes of Falconer’s Flight and Mosaic Hops and has a crisp, 

dry finish. Perfect for just coming off the road!  We slink down at a 

table in the corner and immediately start talking shop.

“This place is jumpin!” I exclaim, guessing there is easily more 

than 75 people there and it’s not even noon on a Saturday. “Is it 

always this busy?”  

“Pretty much,” she tells me, “Things have been going very well 

for us here at the Farm. Any day of the week you’ll find people of 

all ages and professions. It’s a sweet spot where anyone can feel 

comfortable, which I think is pretty special. We see a lot of fami-
David Katleski enjoying a fresh pint at 
the farmhouse brewery

We operate as locally as possible, meaning we source neighbor and NYS farms 
and business whenever possible.

A hop trellis at Empire Farm Brewing

5
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lies at the picnic tables outside, parents get 

to sample a few brews with lunch while kids 

have no problem entertaining themselves. 

On a beautiful day like today, you can’t beat 

the autumn views from our backyard. We 

only feature NYS wine, spirits and ciders 

at the bar, alongside our super fresh craft 

beer, and our menu is hearty and local. 

You’d almost think there was some secret 

formula behind the whole operation, but 

the Farm really is just a reflection of an 

authentic craft lifestyle that we live and 

sincere love for all things local. It’s solid.” 

I scan the menu and I’m happy to see 

that it’s pretty much a full brewpub menu. 

It features a line-up that includes soups & 

salads, breads & chips, stone fired pizzas, 

quesadillas, burgers, sandwiches, steak 

frites, fish & chips, and more. An ample 

kid’s menu is available as well. I go with a 

burger, because that’s how I roll. It comes 

out perfectly cooked. As I dive into it, 

Monica explains, “We operate as locally as 

possible, meaning we source neighbor and 

NYS farms and business whenever possible. 

The farm brewery is on 22 acres of land, 

which has been cultivated to support our 

needs in both the Syracuse and Cazenovia 

breweries and kitchens. Meadows Farm, 

located directly across the street from the 

Farm Brewery here in Cazenovia, uses our 

spent grain from the brewing process for 

their pig and cattle feed. It’s fun to know 

that we are providing their livestock with a 

hot meal!  In return, over 90% of their Kobe 

beef goes directly to Empire, as well as 

much of their Berkshire pork.”  Talk about 

keeping it local!  The burger was fresh from 

top to bottom and downright tasty.

It’s All About The Beer
Empire’s Head Brewer and captain 

of personality, Tim Butler, joins us and 

promptly orders up a sampler round of his 

beers for us to try. Tim has been brewing 

beer at Empire since 2007. He understands 

what it’s like to brew in a small brewpub 

and was an intricate figure in the scaling up 

and building out of the new Empire brewing 

facility. He knows his shit.  “After reaching 

capacity on our 7 BBL system at the pub,” 

he explains, “we started contract brewing 

with Greenpoint Beer Works. We had to do 

that to meet the volume demands needed to 

break into the NYC market. After continued 

success, the decision was made to build a 

larger brewery which has allowed us to keg, 

bottle and can for regional, national and 

international distribution. It’s going well.”

We sip a few beers from the sampler and 

go through their flavor profiles. Empire’s 

beers range from trusty and safe, to true-

to-style, from innovative, to down-right 

unique. Their Skinny Atlas Light has won 

multiple awards including 3 gold medals at 

the Great American Beer Festival. Empire 

Octoberfest, also a past GABF gold medal 

winner, is exactly what a Festbier should 

be. The ingenious White Aphrodisiac, or 

White “Aphro” is a Belgian-Style unfiltered 

Wit Ale. It features a perfect balance of 

Pilsner and Wheat Malt and incorporates 

Hallertauer Hops, lavender, ginger and 

lemon peel. It is tasty and unlike any other 

beer that I have tasted.

A packed taproom. Head Brewer Tim Butler



7

Well-fed and feeling fine, I ask Tim and Monica if we can check out 

the brewhouse. We sport the standard “going-on-a-brew-tour” pro-

tective eye-ware and hit the floor. The brewhouse is simply stunning. 

At the front end of the brewery, up against those giant windows that 

I mentioned when I pulled in, is a 60BBL fully automated, state of 

the art brewhouse. In the spirit of “keeping it local”, the tanks were 

produced nearby in Syracuse, by Feldmeier Inc. It’s beyond your 

standard stainless steel brewhouse. The tanks have a gorgeous 

mirror finish that, dare I say, I find even sexier than classic copper 

tanks. The clean, sharp look works perfectly against the backdrop 

that the oversized, barn-like building provides. Directly in front of 

us is their bottling line. Behind us is warehouse and storage space 

including a hop cooler and cold storage space measuring over 2,000 

sq. ft. Overhead around the perimeter are offices, meeting rooms, 

and additional storage for packaging materials and ingredients. 

Clearly it was built with an eye for detail and functionality.

Midtour, David Katleski joins us with pale ales in hand. I compli-

ment him on how nice the place turned out and how impressive the 

finer details are. He says, “You should see downstairs.”

Beers in the Cellar
We venture back out through the taproom area which has now 

easily doubled in attendance. A family with two young children are 

enjoying their lunch. A couple is trying a sampler tray at the bar. 

A group of hipsters are heading out to the backyard. Back towards 

the main entrance of the building is a door that leads to a stairway 

which leads to the Cellar. Entering the room, you are greeted with 

stacks and rows of barrels.

“This is our barrel aging program” Butler explains, “Down here we 

are housing 72 of these 55 Gallon French Burgundy oak barrels and 

we’re turning out a line-up of some cool, funky stuff. Currently, we 

have an Imperial Stout aged in the Burgundy barrels. We’re looking 

forward to expanding our souring program, next in line barrel aging 

deep purple.”

Around the corner is a small bar and a beer hall/banquet hall/

private event space that just begs for a good time. It’s laid out like 

a beer garden but kicked up a notch with sharp edges and a clean 

look. A pool table, pinball table and a foosball table line the back 

of the room. They utilize the space for special events and private 

parties and the like. The space just feels perfect for people that 

enjoy the craft beer lifestyle. 

David magically makes a round of Empire Pale Ale appear. We all 

cozy up to a couple of tables and I ask the group “Aside from the 

obvious difference of having a full-scale production brewery here, 

what do you think sets your two breweries apart?”

“The original brewpub is really a cornerstone of downtown 

Syracuse with a New Orleans flare,” Monica explains. “It has a 

vibrant night life and we pride ourselves in excellent table service. 

Our Sunday Brunch at the original location us widely regarded as 

the best in town, featuring live music and a special menu. With the 

addition of the new brewery, the brewpub has become an excel-

lent test market for new beer recipes. Our Farm Brewery on the 

other hand is more of an agritourism destination featuring farm 

fresh dishes with counter service. Customers place their order at 

the counter, get a number and food is delivered promptly. Guests 

can take a self-guided tour of the farm, featuring lavender fields, 2 

acres of hops, 3 acres of barley and an apiary, or e-piary as we like 

to call it. Every Saturday and Sunday, we offer guided tours of the 

production area with a complimentary 5 oz. sample of our craft beer. 

Our goal at the Empire Farm Brewery is to provide our patrons with 

an experience that encapsulates the whole craft beer process.”   

I’ll attest, it’s a good time!

7

Mirror finished tanks

Continued on page  37
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Your HOLIDAY Craft Beer Destination

Queensbury
Saratoga
Wilton
Malta

facebook.com/bigtupperbrewing

12 Cliff Ave., Tupper Lake
Proudly distributed by Saratoga Eagle 

VISIT OUR PUB 
Located at 12 Cliff Ave., Tupper Lake 
Serving a full menu of comfort foods

Distributing a fighting spirit of a 
small town, throughout the region.

Our pub was recognized by the Syracuse Post  
Standard as one of the Top 5 Burger places in NYS

Wolf’s 1-11 Great 
Beers  
on Tap30

111 Wolf  Road 
Colonie, NY

Take a break from your holiday shopping
www.Wolfs111.com

Phone: (518) 275-0561



90 Congress Street Troy, NY  •  rareformbrewing.com

Five barrel brewery and taproom devoted 
to the art of  finely-crafted beers.
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 NOVEMBER 

SCOTTISH HEAVY
By, Roger Savoy

Despite its name, Scottish Heavy, this brew is 

hardly heavy and can be considered a session 

beer as it comes in at less than 4% ABV.  Forget 

Vermont, enjoy a malt-focused beer with 

perhaps a few esters, caramel notes and, occa-

sionally, a butterscotch aftertaste.  The hops are 

just there to balance and support the malt. The 

malt character can range from dry and grainy 

to rich, toasty, and caramelly.  The aroma is of 

low to medium maltiness, often with biscuit 

flavors and low to medium caramel.   In the 

best examples, there is light pome fruitiness.    

Scottish Heavy may have low traditional English 

hop aroma (earthy, floral, orange-citrus, spicy, 

etc.). Peat smoke is inappropriate. For color, 

look for a clear, pale copper to very dark brown 

with a low to moderate creamy off-white head. 

The flavor is entirely malt-focused, with flavors 

ranging from bready malt with caramel over-

tones to rich-toasty malt with roasted accents 

(but never roasty) or a combination thereof. 

Fruity esters are not required but do add depth 

and should be barely detectible if present at 

all. Hop bitterness is only to balance the malt. 

Low hop flavor is also allowed and should of 

traditional English character (earthy, floral, 

orange-citrus, spicy, etc.). Scottish Heavy has 

a medium-low to medium body mouth feel with 

low to moderate carbonation. The finish ranges 

from rich and malty to dry and grainy.   This is 

found most frequently when served on draught.  

Any smoke character is inappropriate.

 Early Scottish beers, going as far back as 

the Celts and the Picts, were gruit, beers that 

used herbs and spices instead of hops. The 

heather flower was abundant at that time in 

Scotland and was a common ingredient then and 

is still commonly used in Scottish beers today. 

Unlike English beers, which tend to have fruity 

flavors from the yeast, Scottish ales are fer-

mented at cooler temperatures which reduces 

the fruity esters and gives off a very clean 

flavor. An interesting feature of Scottish ales 

is their naming convention, which is based on 

the Shilling system of currency. The stronger 

the beer, the more Shillings it cost. The lighter 

beers cost 60 Shillings while the stronger 

ones were charged 70, 80, or 90 Shillings or 

more. Light, Heavy, and Export, also referred 

to in “shilling categories” as 60/-, 70/- and 80/- 

respectively, dating back to 19th century.

This recipe is from Phil Clarke, The 

Homebrew Emporium’s multiple award- 

winning New Rochelle store manager.  

Start a 1 hour boil. Heat 10 quarts of water to 

160 ° and add grains.  Mash at 150°.  For 1 hour.  

Sparge and collect 6 gallons of wort.  Bring to a 

boil.  Add hops when indicated.  Pitch at 70° and 

ferment for 1 week.  Prime and bottle.  Condition 

for 2 to 3 weeks.

Ingredients

5.75 lbs. Maris Otter

1.7 lbs. Crystal 20

2 oz. Peat Smoke malt

1 oz. Roasted Barley

27 gr. Northern Brewer 10.6% - 25 minutes

4.5 gr. East Kent Golding – 10 minutes

2.5 gr. East Kent Golding - 2 minutes

WY1728 Wyeast Scottish Ale

Make a 1 liter starter culture the day before.

 OG: 1.035 – 1.040 IBUs: 10 – 20 FG:  

1.010 – 1.015 SRM: 13 – 22 ABV:   3.85% 

Commercial Examples: Broughton 

Greenmantle Ale, Caledonia Smooth,  

McEwan’s 70, Orkney Raven Ale, Tennent’s 
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For a really happy holiday and a Happy New Beer learn to brew!
Equipment kits including ingredients start at $99, and our experts are

ready to help every step of the way.  

For experienced brewers, we carry the largest
selection of brewing supplies and ingredients
in the Northeast. Plus, we have everything 
you need to make your own wine and cheese. 

Gift certificates, too! 

Why not try it? Visit a Homebrew Emporium for all
your beer, wine and cheesemaking needs, or visit us anytime on-line at
www.beerbrew.com.

North Greenbush, NY
470 N. Greenbush Rd. (Rt. 4) 
518-283-7094

West Boylston, MA
45 Sterling Street (Route 12)
508-835-3374

Cambridge, MA
2304 Massachusetts Avenue 
617-498-0400

South Weymouth, MA
58 Randolph Street
781-340-2739 (BREW)

www.beerbrew.com

YOUR HOMEBREW 
IS TERRIFIC... IT’LL

BE GREAT WITH
THESE STEAKS

IT’S FROM A KIT FROM 
HOMEBREW EMPORIUM. WAIT

UNTIL YOU TASTE THE IPA THEY
SHOWED ME HOW TO MAKE!
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 DECEMBER 

SWEET PORTER 
By, Dom Weisberg

The origin of the porter beer dates back to the 

early 1700’s.  Workers in London who carried 

goods around the city and delivered them to 

local businesses were called “Porters”.  These 

workers often frequented the numerous pubs 

in London, where different beers were served, 

including brown beers. These beers were 

brewed using roasted grains, giving them a dark 

color and roasty flavor. Allegedly, the porters 

who ordered beer often requested a blend of 

three different beers the pubs had on tap, in 

order to suit their tastes.  The blend consisted of 

fresh beer, aged beer and strong beer.  Brown 

beer was included in the blend and it is specu-

lated that a commercial version of this blended 

beer was soon created and 

named after these workers, hence the name 

Porter was born for this beer.  Legend has it, a 

brewer named Ralph Harwood created a beer 

that was called “Entire”, which was a blend of 

three different beers, freshly brewed beer, aged 

beer and strong beer. Whether or not this is true 

remains a mystery.

Porter beer was the first beer in London to be 

aged at the brewery and then shipped to various 

pubs in the area, to be consumed immediately.  

Early versions likely started out in the 6 1/2 % 

alcohol range, but due to taxation during the 

Napoleonic Wars, the alcohol level was pushed 

down to closer to a 5 % alcohol level.  Eventually a 

stronger version of the porter was made, a stout 

porter or strong porter, hence the Stout was born.

British porters remained popular through 

the 1800’s and eventually made their way to 

America, Russia, and the Baltic countries.  The 

Russian porter became known as “imperial 

stout”, since it was a high alcohol version of the 

porter.  Baltic porter also had a considerably 

higher alcohol level than its English counter-

part.  Porters were brewed in the U.S. until they 

lost popularity around WWI.  Anchor Brewing 

Company brewed the first post-Prohibition 

porter in 1972, and other breweries soon fol-

lowed suit.

Today, the line between porters and stouts are 

definitely blurred.  Stouts are no longer strong 

versions of porters.  In fact, many porters can 

be found that have higher alcohol levels.  It’s 

sometimes thought that stouts are brewed with 

roasted barley, whereas porters are brewed with 

other dark grains, such as, black patent or choc-

olate malt, but again, brewers do not necessarily 

follow these guidelines at all times.  Recipes for 

porters or stouts can be found to contain any 

number of these grains today, and recipes for 

both can be similar.

Sweet Porter —extract with specialty grains.  

This porter has a touch of extra sweetness and 

mouthfeel due to an addition of Maltodextrine 

added during the boil.

• 1.059 OG     1.016 FG      35.5 IBU     

22 SRM     5.7%  ABV

• 1/2 lb Chocolate Malt    

• 6.6 pounds Amber LME, 1 pound Amber 

DME, ¼ pound Maltodextrine

• 3 Oz Cascade  hops

• Wyeast 1098 British Ale Yeast or White 

Labs 005 British Ale Yeast

• Steep grains in 2 gallons of water at 155 F 

for 20 minutes.  Remove grains and allow 

to drip into pot for a minute.

• Add extracts with fire off, dissolve  

completely, then bring to a boil.

• Add 2½ ounces hops. Boil 57 minutes.

• Add ½ ounce hops during the last  

2-3 minutes. 

• Transfer to fermenter. Add water to 

5-gallon mark. Pitch yeast at 75. 

• Ferment at 70 for a week. 

• Sterilize bottles and caps, prime beer 

with 3/4 cup priming sugar and bottle. 

Wait a week.  Have a homebrew.
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CLASIC RAUCHBIER
taste: a balenced blend of smoke and malt
geography: Germany
characteristics: very clear with a rich tan head
aroma: smoke and malt
color: medium dark amber to light brown

AMERICAN STOUT
taste: high roasted malt, coffee, burnt coffee
geography: US
characteristics: medium to full body
aroma: roasted malts, coffee, chocolate
color: black to very dark brown

DOPPELBOCK
taste: rich and very malty, melanoidins
geography: Germany
characteristics: medium to full body, low 
carbonation
aroma: strong malt, melanoidins
color: deep gold to dark brown

 styles of the season 

ABV:
4.8-6.0%

IBU:
20-30

ABV:
5.0-7.0%

IBU:
35-75

ABV:
6.3-7.2%

IBU:
20-27

ABV:
7-10%

IBU:
16-26

BALTIC PORTER
taste: malty, rich and sweet
geography: Germany
characteristics: full bodied, smooth
aroma: rich, malty sweet 
color: dark reddish copper, almost black

ROBUST PORTER
taste: burnt malty flavor, chocloate
geography: UK
characteristics: medium light to medium bodied
aroma: strong and roasty, toast
color: medium to very dark brown

TRADITIONAL BOCK
taste: malty with a balanced hop
geography: Germany
characteristics: medium-full bodied, low 
carbonation.
aroma: malty, strong, clean, no hop
color: light copper to brown

ABV:
5.5-9.5%

IBU:
20-40

ABV:
4.8-6.5%

IBU:
25-30

53 BEERS ON TAP 
350 BOTTLES & CANS

Crossgates Mall Albany

worldofbeer.com/Locations/Albany

NOW OPEN!
Monday - Thursday 11am-12am
Friday - Saturday 11am-2am
Sunday 11am-12am

Join us for 
25 Days of 
Christmas
visit our website for details

We care about the environment, so please recycle this issue, give it to a Friend :)
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Create Your Own Holiday Beer Dinner
Cheese & Crackers
Beer Pairing: Farmhouse Style Ales/Saison – 
Beer and cheese are both traditional farmhouse 
products. Both are fermented and aged and both 
balance sweetness and acidity with earthiness 
and fermentation flavors.   
Regional Recommendation:  
Common Roots In Bloom Saison

Baked Ham
Beer Pairing: Marzen/Oktoberfest – The 
slight hop presence cuts through fat while the 
juicy malt profile of the beer mingles perfectly 
with baked ham’s juices and flavors.   
Regional Recommendation: Saratoga Lager

Sides
Stuffing, Mashed Potatoes, Green Bean Casserole: 
Seriously??  No need to worry about pairing beer 
with your side dishes.  That would be waaaay too 
geeky.  But rest easy, the beer you choose to pair 
with your main course will work just fine with what-
ever sides you decide to crowd your plate with.

Shrimp Cocktail 
Beer Pairing:  Witbier – light enough 
to compliment even delicate seafood, 
the citric notes and tartness of Witbier 
enhance the natural shrimp flavors. 
Regional Recommendation:  
Ommegang Witte

Turkey
Beer Pairing: American Amber Lager –  

Amber Lagers have enough caramel flavors 

to link up nicely with the roasty/caramel 

flavors in any roasted poultry dish.   

Regional Recommendation: Brooklyn Lager

Prime Rib
Beer Pairing: American Brown Ale or 
Porter – Bright hop character and dark/
roasty flavors wrapped around the 
full-bodied malt center of Brown Ales and 
Porters provide the perfect complement to 
the juicy, roasty flavors of the beef. Car-
bonation provide scrubbing bubbles that 
cleanse the pallet leaving your next bite 
just as flavorful as your first.  
Regional Recommendation: Druthers Fist 
of  Karma Brown Ale or Rare Form Karass 
Robust Porter

Vanilla Ice Cream
Beer Pairing: Sweet Fruit Beers – Fruity Sweetness 
pulls up the flavors of the vanilla and adds new com-
plexities based on what fruit beer style you choose.  
Regional Recommendation: Brown’s Cherry Raz

Pumpkin Pie
Beer Pairing: Oatmeal Stout – Big roast 
character coupled with chocolate and 
coffee notes make this pairing the perfect 
ending to any holiday meal.   
Regional Recommendation: Brown’s 
Oatmeal Stout

Recommendations by:  
Erik Budrakey, Certified Cicerone 13
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It’s happened to most of us. You stroll into a restaurant or 
tavern, cozy up to the bar, and order a draft beer. You’ve worked 
your butt off all day and can’t wait to take that first sip. The bar-
tender serves up a sexy pint of suds. You raise your glass to your 
lips and then, right before the liquid hits your mouth, you can 
sense it. You can smell it. And then you do take a sip and you can 
taste it. It tastes like…like…like crap. Well, it tastes more like a 
cross between sour butterscotch and movie theater popcorn, 
but you get the point. It tastes disgusting.

Oooh-Oooh That Smell
That smell/taste is called Diacetyl. And while small traces 

of those flavor attributes may add complexity to some styles of 
beer, such as English–style ales, they are mostly undesirable 
and undrinkable. Stressed yeast or poor fermentation tech-
niques at the brewery can sometimes lead to Diacetyl but, more 
often than not, it is likely due to dirty draft lines at the bar where 
you are drinking that pint.

Another off flavor that you might come across when ordering 
a draft beer is called Lactobacillus/Pediococcus. These 
microbes may be welcome in the context of Berliner weisse or 
Lambic-style beers but, in most other contexts, these bacteria 
spew a vile brew composed most often of diacetyl, plus the 
sweaty odor of capryllic acid (and other organic acids which can 
be summed up as “goaty”), topped off with the yogurty tang of 
lactic acid. These beer spoiling bacteria may appear in draft 
beer due to poor keg cleaning but, it’s more likely due to dirty 
draft lines. 

 

Send it back!
A big challenge facing the craft beer industry today is that 

many draft beer retailers are uneducated on just what good 
looks like when it comes to servicing their draft system. Many of 
them do not realize that it is the Brewers Association’s stan-
dard to clean draft lines every two weeks using specific mea-

surements of caustic solutions and rate of flow of the solution 
through the draft lines. The cleaning process is measured and 
tedious and, often, not done correctly. And sometimes, even 
when the cleaning process is done correctly, bar owners still 
elect to do it only once a month. This is cheap and negligent on 
their behalf and you should not stand for it!

Look at it this way, how would you like it if you found out that 
your favorite restaurant was skimping on detergents in their 
dishwasher just to save a few bucks?  And they also turn the 
thermostat down on the water temp to keep costs down. They’re 
running their dishwasher with not enough soap and at a cooler 
temperature than is required to kill bacteria which could poten-
tially make you sick. Your perfectly cooked steak comes out on 
a plate that has been run through the dishwasher, but still has 
some egg yolk or sauce still smeared across it. Would you eat 
that steak?  Doubtful. It’s time for us to get vigilant about clean 
draft lines.

By Erik Budrakey

 draft beer’s 

...ask your bartender if they know when the 

last time their draft lines were cleaned

 dirty little 
secret 

Mold grows on the FOB inside a draft cooler.



Raising the Standards
Early last year the New York State Brewers Association 

implemented the NYSBA Draft Quality Program. Essentially, 

this is a certification program which holds draft line cleaning 

companies to the highest standards, as defined by the Brewers 

Association, and rewards bars and restaurants that adhere to 

those standards. Now, draft line cleaning companies can put 

their employees through a rigorous test where they confirm the 

proper techniques of not just cleaning the draft lines, but also 

the couplers, faucets, and other components of the entire draft 

system. Once certified, that 

line cleaner works directly 

with bars and taverns to 

encourage them to clean 

their systems every two 

weeks. For establish-

ments that are on board 

with the program, they are 

awarded with a lit Quality 

Seal to hang behind the 

bar confirming that they 

are a Certified Draft Beer 

Establishment. This seal 

has an area where the certified line cleaner writes in the date 

that the lines were properly cleaned. It’s great because this is 

right behind the bar for all of us to see. You KNOW that you are 

going to get a great beer. The bar/restaurant is also given a 

Quality Seal sticker to hang in their entry window and coasters 

that promote the program. For a complete listing of registered 

Draft Beer Certified establishments in the Capital Region, check 

out the NYSBA website, newyorkcraftbeer.com. It’s only fair to 

point out that there are likely other bars and restaurants that do 

adhere to proper standards, but may have not registered through 

the site. They probably should.

Speak Up
The challenge still exists to educate retailers on the impor-

tance of cleaning their lines every two weeks. It’s vital that 

these establishments look at beer as a food item…because it IS 

a food item!  Beer consists of ingredients water, barely, wheat, 

oats, hops, spices, and yeast. It is literally food. And it should 

be treated as such. Bars and restaurants need to put the same 

urgency on cleaning their draft lines as they do with maintaining 

cleanliness across their kitchens and service areas. Many don’t. 

Sadly, MOST don’t. It’s time that we start the conversation and 

raise the standards. 

My suggestion, the next time you are out for a beer, ask your 

bartender if they know when the last time their draft lines were 

cleaned. They likely will not know. They should. If they don’t 

know, ask the manager. If they tell you that it was more than two 

weeks ago, ask them why. See what they say. We’ll let you take 

conversation from there...

Mold grows around the coupler of an improperly maintained 
draft system.
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Look for this sign at your 
favorite pub or brewery 
to be sure they adhere to 
the new standards.
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Founder’s

Common Roots

sunday brunch

COMING THIS NOVEMBER
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AN OF KENT TAVERN

MOK

JOIN US FOR GREAT FOOD & SPIRITS!

4452 NY Rt. 7 
Hoosick Falls, NY

(518) 686-9917

OPEN 7 days/week 11AM 
View our menu at
MANOFKENTTAVERN.COM

16
Draughts

130
Bottles

Karen Ublacker 
Licensed Real Estate Agent

CMN Real Estate
Work: (518) 456-7140
Mobile: (518) 892-9108
Fax: (518) 435-1331
kublacker19@hotmail.com

The premier resource for all real estate 
information and services in the area.

www.cmnre.com
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Sierra Nevada Releases  
Fan-Favorite Celebration IPA – 
CHICO, CA/MILLS RIVER, NC 
- The start of Celebration season is 

always a festive event. The brewers at Sierra Nevada 
Brewing Co. can’t start brewing until the first fresh 
hops have arrived, but once they have the season is 
officially under way! That time is now! First brewed in 
1981, Celebration Ale is one of the earliest examples 
of an American-style IPA and one of the few hop-for-
ward holiday beers. Famous for its intense citrus and 
pine aromas, Celebration is bold and intense, featuring 
Cascade, Centennial and Chinook hops—honoring 
everything they have at Sierra Nevada. The 6.8% ABV, 
65 IBU IPA is now available everywhere great craft 
beer is sold.  More great news–This year Celebration 
is available in 12oz cans as well as in bottles and on 
draft.  The cans can be found only as part of the Sierra 
Nevada Fresh Hop mix pack.  Celebrate good times!

Wachusett Brewing Company to 
Release Wally Juice New England 
IPA - WESTMINSTER, MA 
— Coming off the most successful 

brand introduction in company history, Wachusett 
Brewing Company is following up the launch of their 
highly touted New England IPA Wally with Wally 
Juice. “Juice” will be a hazier, juicier, more intense 
flavor profile entrant in to the much buzzed about New 
England IPA category. Juice combines a crisp, acidic 
hop character balanced out with the sweetness of an 
all-natural blood orange infusion, creating a unique, 
reddish hued interpretation of the style. “Wally has 
exceeded our wildest expectations” said Christian 
McMahan, President of Wachusett Brewing Company. 
“We have finally been able to ramp up production to 
meet demand in our core markets and are just now 
able to open up new states who have been waiting for 
Wally. Our brewers deserve all the credit for making 
such a fantastic beer in Wally. Then to go right back to 
work and push the boundaries of the style to create the 
next evolution in Wally Juice is amazing”. McMahan 
concluded. Juice will be released in 16oz. cans in early 
November. Wally Juice is 7% ABV and 70 IBUs. We’ll 
drink to that!

Bell’s Brewery Releases Roundhouse 
India Red Ale - KALAMAZOO, 
Mich. — Substantial amounts of 
late-kettle hop additions and dry-
hopping yields a heady blend of 
fruity aromas of pineapple, peach and 

citrus. Those aromas continue into a crisply bitter 
hop presence across the tongue, but the judicious use 
of toasted and caramel specialty malts prevents the 
hop intensity from overwhelming the palate. Locally 
sourced Michigan honey creates a smooth, dry finish 

that pulls everything together. The India Red Ale style 
is a variation on the IPA, but with more caramel and 
toasted malt character and a reddish hue. Roundhouse 
was first brewed at Bell’s original brewery in downtown 
Kalamazoo in 2009. It is available on draught and in 12 
oz. cans packaged in 6-packs.

Boston Beer Company to Release 
10th Edition of Samuel Adams’ 
Utopias – BOSTON, MA– The 
brewers at Samuel Adams have 

announced the 10th release of Samuel Adams Utopias, 
the craft beer community’s most renowned and 
sought-after extreme barrel-aged beer. While Sam 
Adams pioneered the practice of barrel-aging, now 
a mainstay for American craft brewers, the brewers 
continually push the brewing and barrel-aging limit 
with proprietary brewing techniques to create Utopias, 
a beer unlike any other in the U.S. To create this year’s 
one-of-a-kind vintage, the 2017 recipe includes Utopias 
aged in a variety of barrels including new Scandinavian 
Aquavit barrels as well as a portion of the final blend 
aged in Moscat barrels, a first for the beer. At 28% 
ABV, the brew is reminiscent of a rich vintage Port, 
old Cognac, or fine Sherry with notes of dark fruit, 
subtle sweetness, and a deep rich malty smoothness. 
With only 68 wooden casks of Utopias created in 2017, 
just 13,000 bottles will hit shelves nationwide. The 
first bottles of Utopias, however, can be found in the 
hands of Samuel Adams employees. Since Utopias 
was first released, each bottle number corresponds 
with when each employee was hired, making Founder 
and Brewer Jim Koch number 1 and Brewer Dean 
Gianocostas number 2. A brew as unique and complex 
as Utopias should be enjoyed in a glass that enhances its 
aroma and flavor. World-renowned glassmaker Georg 
Riedel collaborated with Sam Adams to design the 
perfect glass to enjoy a two-ounce pour of Utopias. 
Samuel Adams Utopias can be found at select beverage 
centers and specialty beer stores for a suggested retail 
price of $199 per bottle. Price varies by market. For the 
full experience, the Samuel Adams Utopias glass can 
be found on the e-store of the Samuel Adams website: 
www.SamuelAdamsStore.com.

Craft Brew Alliance to Hold 
Third Quarter 2017 Earnings 
Call - PORTLAND, Ore. — Craft 
Brew Alliance, Inc. (“CBA”), a 

leading craft brewing company, announced today that it 
will hold a question and answer conference call for the 
third quarter (ended 9/30/17) on Thursday, November 
9, 2017 at 8:30 a.m. PST (11:30 a.m. EST). CEO Andy 
Thomas, CFO Joe Vanderstelt, COO Scott Mennen, and 
CMO Ken Kunze will discuss the Company’s financial 
results and summarize the quarterly report. The public 
is invited to listen to a live webcast of the conference 
call on the Investors section of the Company’s website 

at www.craftbrew.com. Approximately two hours 
following the conference call, an archived webcast will 
be available at the same site and will remain available 
until the next earnings call. Interested parties may 
participate in the live conference via telephone by 
dialing (877) 797-0723 and entering the access code 
3389 699. The Craft Brew Alliance (CBA) is a leading 
craft brewing company that brews, brands, and brings to 
market world-class American craft beers. Their distinc-
tive portfolio combines the power of Kona Brewing 
Company, a dynamic, fast-growing national craft beer 
brand, with strong regional breweries and innovative 
lifestyle brands Appalachian Mountain Brewery, Cisco 
Brewers, Omission Brewing Co., Redhook Brewery, 
Square Mile Cider Co., Widmer Brothers Brewing, 
and Wynwood Brewing Co. CBA nurtures the growth 
and development of its brands in today’s increasingly 
competitive beer market through our state-of-the-art 
brewing and distribution capability, integrated sales and 
marketing infrastructure, and strong focus on partner-
ships, local community and sustainability. Formed in 
2008, CBA is headquartered in Portland, Oregon and 
operates breweries and brewpubs across the U.S. CBA 
beers are available in all 50 U.S. states and 30 different 
countries around the world. For more information about 
CBA and our brands, please visit www.craftbrew.com.

Two Roads Brewing Releases 
New Beer - STRATFORD, 
Conn. -  Two Roads is pleased 
to announce a brand new 
limited release beer: Miles 2 Go 

Unfiltered Pale Lager. Brewed entirely with German 
malts and hops, Miles 2 Go is left unfiltered to retain 
the proteins and yeast in the final product for added 
flavor. The beer is also brewed using a decoction 
mash–a complicated, time-consuming brewing method 
that is rarely practiced outside German and Czech 
breweries. Decoction adds a complex, multi-layered 
malt profile to the beer. The end result is an ultimately 
smooth lager with a beautiful hazy appearance and a 
deep golden color. It has a malt complexity balanced 
by a refined herbal character from the noble hops used. 
“We at Two Roads believe that demand for well-made 
lagers is growing as craft beer drinkers begin to branch 
out and explore different and more classic beer styles. 
We want to be there at the forefront of this movement 
with an offering like this one,” said Two Roads Master 
Brewer Phil Markowski. The beer is now available 
in 6-pack 12 oz. cans, 6-pack 12 oz. bottles and draft 
wherever Two Roads beers are sold. It will also be fea-
tured in the Beer Bus can variety 12-pack. Get some!

Submit your News and Notes 
to jenn@truebrewmagazine.com
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 Calendar of Events 

November 1 
Remarkable Liquids IPA Tap Takeover @ 
Hunter’s on Jay - 6pm 50 N. Jay Street,  
Schenectady - Huntersonjay.com

Wolf Hollow Brewing live music by Jody 
Radez - 7pm 6882 Amsterdam Road -  
wolfhollowbrewing.com

November 2
Wolf Hollow Brewing live music by Tanager 
- 7pm 6882 Amsterdam Road - wolfhollow-
brewing.com

Schmaltz Independent Ale Pub Crawl collabo-
ration with EQX in Troy. Start at The Ruck, 104 
3rd Street - 6pm. Then visit Elixir 16 at 45 2nd 
Street - 7pm, Slidin’ Dirty at 9 1st Street - 8pm 
and ends at River Street Pub at 194 River Street 
with live music by the Sun Natives - 9pm.
Schmaltzbrewing.com & weqx.com

November 3
Wolf Hollow Brewing live music by Twisted 
Pine ($5 cover) - 8pm 6882 Amsterdam Road  
wolfhollowbrewing.com

Common Roots Happy Hour Music by Max 
McDonnell  
& Pop-up Food Truck: Burger 21 - 4-7pm
58 Saratoga Ave, S. Glens Falls, NY 
Commonrootsbrewing.com 

Nine Pin First Friday (Art Show at the Tasting 
Room) -  11-6pm 929 Broadway, Albany - 
Ninepincider.com

November 4
Adirondack Brewery Pumpkin Chunkin   
1pm 33 Canada Street, Lake George   
Adkbrewing.com

Common Roots Pop-up Food Truck: Full Cord 
Pizza 58 Saratoga Ave, South Glens Falls, NY  
Commonrootsbrewing.com 

November 5
Argyle Brewing Co. Harvest Beer Dinner 
5 - 9pm Cambridge Train Depot, 6 Broad St., 
Cambridge -  Argylebrewing.com 

Nine Pin Ciderworks & Wharehouse  
Wellness Yoga  with music byStone Soup and 
Erin Miller - 11pm - 6pm  
929 Broadway, Albany - Ninepincider.com

November 11
Nine Pin 2017 Pressing Party - 11am - 6pm
929 Broadway, Albany - Ninepincider.com

November 14
Wolf Hollow Fall Beer Dinner- 6pm  -9:30pm
Wolf Hollow Brewing, 6882 Amsterdam Road- 
wolfhollowbrewing.com

Nine Pin Trivia 11am - 6pm Nine pin  
Ciderworks, 929 Broadway, Albany -  
Ninepincider.com

World of Beer & Wolf Hollow - Trivia - 7pm
World of Beer, 1 Crossgates Mall Rd., Albany  
wolfhollowbrewing.com 

November 15
Nine Pin live Music by Matthew Price
929 Broadway, Albany - Ninepincider.com

Wolf Hollow Brewing live music by Matt 
Flinner Trio ($20 cover) -  7:30pm 6882  
Amsterdam Road - wolfhollowbrewing.com

November16
Wolf Hollow Brewing live music by Gabby 
Ellers - 7pm 882 Amsterdam Road   
wolfhollowbrewing.com

November 17
Common Roots Happy Hour at the Fleet Feet 
Albany 24-Hour Run for Hunger (Benefit for 
NE Regional Food Bank) - 4 - 7p  Common-
rootsbrewing.com 

Common Roots Pop-up Food Truck: Given to 
Fry 58 Saratoga Ave, South Glens Falls, NY -  
Commonrootsbrewing.com 

Wolf Hollow Brewing live music by Stone 
Soup - 7pm Wolf Hollow Brewing, 6882 Am-
sterdam Road - wolfhollowbrewing.com

November 18
Common Roots Brewing Company, Pints for 
Paws Benefit for Animals & Wood Shack  
Pizza - 3-7p 58 Saratoga Ave, South Glens 
Falls, NY - Commonrootsbrewing.com 

Wolf Hollow Brewing live music by The  
Nellies ($5 cover) - 8pm 6882 Amsterdam 
Road wolfhollowbrewing.com

November 19 
Common Roots Brewing Company Holiday 
Parade Viewing Party and Pop-up Brunch 
with Craft on 9 (Kid friendly!)-  9am-1pm 58 
Saratoga Ave, South Glens Falls, NY   
Commonrootsbrewing.com 

Nine pin Ciderworks live music  
by Stone Soup 929 Broadway, Albany    
Ninepincider.com

November 22
Chatham Brewery Thanksgiving Eve Bash 
with live music by Eli’s Gin 8PM 59 Main St, 
Chatham, NY chathambrewing.com

November 24 
Common Roots Pop-up Food Truck: Given to 
Fry 58 Saratoga Ave, South Glens Falls, NY  
Commonrootsbrewing.com 

November 25
Wolf Hollow Brewing live music by Kevin 
Green and the MFer’s - 8pm
6882 Amsterdam Road, Glenville 
wolfhollowbrewing.com

Small Business Saturday - Shop local! Take a 
break between stores and enjoy a local beer. 
 
November 26
Hunter’s on Jay In-house Chili Cook Off  
with Wolf Hollow Brewing 50 N. Jay Street, 
Schenectady -  Huntersonjay.com &  
wolfhollowbrewing.com

November 30
Wolf Hollow Brewing live music by Steve 
Russ - 7pm 6882 Amsterdam Road, Glenville - 
wolfhollowbrewing.com
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December

Submit your events to jenn@truebrewmagazine.com

For the latest events, be sure to 
follow us on facebook!

facebook.com/truebrewmagazine

Be sure to visit our web page for past issues
TrueBrewMagazine.com

December 1 through 25 
World of Beer - 25 Beers of Christmas!  Enjoy a different featured 
brewery each day! 1 Crossgates Mall Rd., Albany

December 1
Wolf Hollow Brewing live music  
by Three Bonz - 7pm 6882 Amsterdam Road, Glenville  
wolfhollowbrewing.com

Nine Pin First Friday (Art Show at the Tasting Room)
Nine pin Ciderworks, 929 Broadway, Albany  Ninepincider.com

December 2
NYS Craft Brewer’s Festival - 4 - 8pm
Landmark Theater, Syracuse NY

Wolf Hollow Brewing live music by Damn Tall Buildings  
($8 cover) - 8pm6882 Amsterdam Road, Glenville 
wolfhollowbrewing.com

December 4
Saratoga Brewing Co. Warehouse Roller Disco Rollerscating, DJ, 
disco lights, food and beer. Open skate 2-4, 21+ adult skate 4-7PM 
Live music by the North and South Dakotas.
All proceeds to benefit Toys For Toga, it’s for the kids!

December 5
Brown’s Brewing Co. Fall Session with EQX, featuring Spoon -  
7pm Upstate Concert Hall, 208 Rt. 146, Clifton Park 

December 6 
Wolf Hollow Brewing Tiny Tartan Releases Party -  4pm -10pm  
(Tiny Tartan is our Winter Scotch Ale, Wee Heavy Aged on Bourbon 
soaked Oak Chips. 10% 23 IBUs)
6882 Amsterdam Road, Glenville 
wolfhollowbrewing.com

December 8
Nine Pin Ciderworks live music  
by Frank Murry
929 Broadway, Albany - Ninepincider.com

December 8-10
Smugglers 23rd Annual BrewFest  
4323 Vermont Route 108 South
Smugglers’ Notch, VT
www.smuggs.com

December 9 
Schenectady County 3rd Annual Chili Chowdown & Craft Beer Trail 
3pm - 8pm Participating Host: Hunter’s on Jay,  
50 N. Jay Street, Schenectady 
Huntersonjay.com

Nine pin Ciderworks live music  by Honey Slider
929 Broadway, Albany  - Ninepincider.com

December 9
Mohawk Taproom and Grill 4th Annual Ugly Sweater Party 
9pm - 12am 153 Mohawk Ave., Scotia mohawktaproom.com

December 13
Nine pin Ciderworks live music  
by Matthew Price
929 Broadway, Albany - Ninepincider.com

December 14
Wolf Hollow Brewing live music by Frank Murray - 7pm  
6882 Amsterdam Road, Glenville - wolfhollowbrewing.com

December 15
Wolf Hollow Brewing live music by Mike D 7pm 6882 Amsterdam 
Road, Glenville wolfhollowbrewing.com

December 16
Common Roots 3rd Anniversary Party!  
58 Saratoga Ave, South Glens Falls, NY Commonrootsbrewing.com 

Wolf Hollow Brewing live music by North and South Dakotas  
($10 over) - 8pm 6882 Amsterdam Road, Glenville  
wolfhollowbrewing.com

December 21
Hunter’s on Jay Ugly Sweater Party
50 N. Jay Street, Schenectady  
Huntersonjay.com

December 31 
Chatham Brewery New Year’s Eve Bash Live music featuring Amy 
Ryan Blues Band 9PM 59 Main St, Chatham, NY  
chathambrewing.com



By Erik Budrakey

SWITCHBACK BREWING CO.
Distance from Albany: 148.4 Miles
Drive Time: 3 Hours 4 Minutes 
Annual Production: 20,000 BBLS
Distribution Footprint: Vermont,  
New York, New England

THEN
Back in 2002, when Bill Cherry 

co-founded Switchback Brewing Co., he 
started with just one beer: Switchback Ale. 
Draft only. He had developed the recipe 
in his head over the course of a couple 
of years using just his imagination. He 
brewed no test batches. He looked to exalt 
flavor and complexity while delivering the 

Switchback Ale the way a brewmaster 
would prefer to experience it. To accom-
plish this, the beer was left unfiltered and 
100% naturally carbonated with a special 
process utilizing the yeast. The result was 
a beer that does is not easily defined by 
description, being that it was brewed to a 
flavor idea versus based on any existing 
style classification. 

NOW
Now celebrating their 15-year anni-

versary, Switchback enjoys being a lead 
craft brewery in Vermont. In February, 
Switchback officially became the first 100% 
employee-owned brewery in Vermont 
via an Employee Stock Ownership Plan 
(ESOP). The move keeps the brewery 
locally owned and operated, still at its orig-
inal home in the South End of Burlington. 
They produce about 8 different beers per 
year plus numerous Limited Runs available 
exclusively in the Tap Room. Switchback 
distributes their beer across all of New 
England and New York and are experi-
encing tremendous growth. Now, their 
year-long line up consists of their flagship 
Switchback Ale as well as Citra-Pils Keller 
Bier and Connector IPA in 12-ounce subby 
bottles, 22-ounce bombers, and draft. 
They also have a rotating specialty line-up 
including a handful of seasonal favorites 
such as Marzen Fest Bier, Roasted Red 
Ale, and Dooley’s Belated Porter. If you’re 
into trying the rare stuff, be sure to check 
out their Limited Run Series consisting of 
beers such as Berliner Weiss, Dampf Punk, 
and French Saison. From traditional-style 
to It’s all good.

 THE CRAFT BEER ROAD TRIP:

 north 

Bill Cherry, owner
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We here at True Brew appreciate LOCAL, and we know you 
do to.  When you’re planning your next craft beer adventure, 
we recommend you check out nearby Air B&B locations.  
Staying at and Air B&B is fun, more adventurous than 
staying in a standard hotel, and will enhance your overall 
experience.  Whether your looking for a single room or an 
entire house, Air B&B has you covered!  Download the App 
today and, for the Switchback Road Trip, enter “Burlington, 
VT”.  Try something new!

TAPROOM
Revamped in 2014 as an outlet to showcase their experimental and 

limited release beers, the Tap Room at Switchback is a MUST VISIT 
when heading up to Burlington. With 6-8 beers on tap and a menu con-
sisting of, well, just hot dogs, there is just something about the place. 
The space allows them to host cool beer-themed events such as Stretch 
& Sip Yoga, Cheese and Beer Pairings and various educational classes. 
There’s also a gift shop area selling an array of Switchback swag to take 
home with you. Equally as important, dogs are welcome!

So, the next time that you are packing up the posse to head up into 
Vermont, be sure to carve some time out of your schedule to visit 
Switchback. Tours are available on Saturdays by reservation.

Switchback Taproom

A room in cozy 
cottage near 
downtown

Secluded  
Lakefront Cabin 

3 bedrooms 1.5 
baths on the 
beach 

$75/ 
night

$120/ 
night

$86/ 
night

21

Switchback Brewing Co.
160 Flynn Avenue | Burlington, VT 05401 
Phone: 802.651.4114

TAP ROOM HOURS
Monday - Thursday: 11AM- 8PM
Friday - Saturday: 11AM - 9PM
Sunday: 11AM - 7PM

Visit Switchbackvt.com for current  
Tap Room hours, news, & events
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Nine Pin to Host Annual 
Pressing Party – ALBANY, 
NY – “Anything that can be 
pressed...will be pressed!”  
That’s according to Nine Pine 
Ciders announcement about their 
upcoming Pressing Party, to 
be held Saturday, November 

11th from 11am-6pm at their 929 Broadway loca-
tion in Albany. “We are excited to host our 4th annual 
PRESSING PARTY. Join the Nine Pin crew as we once 
again press over 100 varieties of Samascott Orchards, 
Lindsey’s Idyllwood Orchard, and wild foraged apples 
LIVE into one “MONSTER” cider blend and celebrate 
all things pressed”. This year’s party will also feature 
the release of the 2016 batch of The Cider Monster! 
Limited amounts of 2015 Cider Monster bottles will 
be available as well.”  Nine Pin’s PRESSING PARTY 
will include pressed paninis from Sweet Mama Mia, 
French pressed and aero pressed coffee, body press-
es through massages from Albany Massage, T-Shirt 
pressing from Troy Cloth & Paper, an apple jug 
bench press competition sponsored by North Albany’s 
CrossFit Beyond, sliders from Slidin’ Dirty Restau-
rant and Food Truck, tastings from Albany Distilling 
Company, pressed donut ice cream sliders from The 
Dutch Udder Craft Ice Cream, free temporary Nine 
Pin tattoo presses, a pie eating contest where you can 
press your face into a delicious apple pie, and more! 
Winner of the bench press competition (both men 
and women) will receive a Nine Pin gift basket and a 
1-month free membership to Cross Fit Beyond. Winner 
of the pie eating contest will win an amazing cider gift 
basket as well. Throughout the day the apple press will 
be running, cider will be pouring, and we will have live 
original music from The Sacandaga String Band, 
Ryan Leddick Trio, and The Other Brothers with 
102.7 WEQX - The REAL Alternative doing a LIVE 
broadcast from 12-2pm. General Admission tickets 
in advance are 15$ and at the door are 20$ (include a 
complimentary glass of cider). Cider Monster Spe-
cial tickets are 30$ and are only available in advance 
(includes a complimentary glass of cider and a bottle of 
Cider Monster 2016 to go). DD tickets are 5$. Looking 
forward to another awesome party!

Paradox Brewery Announces New 
Vice President – SCHROON LAKE, 
NY – In October, Paradox Brewing 
Company announced the hiring of a 
new Vice President.  “I am very pleased 

to be able to introduce to you our new Vice President 
of Sales, David Merriman”, explained Paul Mrocka, 
President of the brewery. “Dave joined the team on 
October 23rd. Dave will oversee sales, distribution, and 
brand development for Paradox Brewery”. A veteran 
of the beverage industry, Merriman brings with him an 
impressive and well-rounded career in the beer busi-
ness, bringing 24-years of experience. He has spent 
the last three years with North American Breweries as 

a sales manager for Labatt, following five years with 
our distributer, Saratoga Eagle. “You won’t find many 
people who know the business from all of the major as-
pects like Dave does”, says Mrocka. “In his role as Vice 
President of Sales, Dave will be focused on the short 
term on shoring up key markets and key distributor 
relationships”. Innovation will be a major focus as 
Paradox looks to expand its portfolio and maximize 
the incredible talent of their brewing team. A long-time 
New York resident and Paradox fan, Dave arrives at 
Paradox with a pedigree of beverage industry expertise 
and a clear focus on sales, distribution, and innovation 
for Paradox’s growing portfolio of craft beer. – Can’t 
wait to see what these guys do next!

Wolf Hollow Brewing Rolls 
Out Beers – GLENVILLE, NY 
- Will Clune, Sales Manager/Cel-
larman for Wolf Hollow Brew-
ing, tells us that the brewery is 

launching releasing a handful of new beers in addition 
to the return of their Scottish Wee Heavy, Tiny Tartan. 
“We’ll have Lock 9am Porter, a 7.0% ABV version of 
our Lock 9 Porter that is aged on Electric City Coffee 
Beans and vanilla nibs”, explains Clune, “We’ll also 
have Nun the Wiser, our American Light Lager. The 
beer is clocking in at around 4.5% ABV and is our take 
on a classic American lager, brewed with six row and 
flaked corn. Yule-lager is also slated to come out in No-
vember. This will be our version a Winter Warmer. It’s 
a Vienna Lager conditioned on mulling spices. It comes 
through at a very drinkable 4.9%. ABV.”  Each beer is 
slated to be released on draft in the Wolf Hollow tap 
room and through wholesale at “some point in Novem-
ber”. On another note, if you haven’t yet been out for a 
visit to Wolf Hollow Brewing, check out our Calendar 
of Events. These guys have cool things going on at the 
brewery on the regular. ROAD TRIP!

Saranac Brining Back Fan Fa-
vorites While Introducing Haus 
Lager – UTICA, NY- FX Matt 
Brewing Co, producers of Saranac, 

announced that they will be releasing fan favorite Car-
amel Porter and reintroducing Big Moose Winter Ale, 
both just in time for the holiday season. Regarding to 
the Caramel Porter, according to their website, “There 
is caramel in this beer, make no mistake. We took a 
traditional style porter and added REAL caramelized 
sugar for a delicious caramel flavor. This is a dark En-
glish style porter with sweet caramel flavor, making it 
very attractive to people who don’t usually like dark 
beer”. Caramel Porter is 5.4% ABV and has 23 IBUs. 
It’s available on draft and in 6 packs bottles. With Big 
Moose, the brewery tells us that they “improved upon 
the original recipe to better align with the consumer 
palettes of today”. The 5.7% ABV, 45 IBU American 
Pale Ale is a pale, amber ale with fresh floral and citrus 
hop characters. It’s brewed to keep the season bright. 
It’s out there right now!  In the meantime, Saranac is 

putting their foot on the gas with their recently released 
F.X. Matt’s Haus Lager. The traditional German-style 
Helles features a bright golden color, is light-bodied and 
is mildly sweet with low bitterness. At 4.9% ABV, it’s 
intended for you to enjoy more than one. The beer 
came out in August and is perfect if you are looking to 
serve a local, easy drinking beer at your holiday party. 
Haus Lager is available in 16oz/6 pack cans. Look for 
the Saranac sales team to be conducting samplings 
across the Capital Region throughout the holidays. 

Brown’s Brewing Keeps on 
Innovating - TROY AND 
NORTH HOOSICK, NY- 
Brown’s Brewing Company 

has announced the release of a brand new, small-batch 
seasonal called Uncommon Porter.  According to 
Brown’s Brand Manager, Pearson Constantino, “We 
chose to use fresh, locally roasted coffee beans from 
Uncommon Grounds, and added a hint of vanilla to 
further elevate the experience of drinking this classic 
English style. Uncommon Porter was born in the R&D 
Brewery of Brown’s original Troy brewhouse and has 
been on draft and perfected over the years to where it is 
dialed in to be bold, smooth, and completely delightful. 
Brown’s has been crafting fine porters for years but the 
desire for experimentation and perfection often blazes 
an uncommon path”. Uncommon Porter is released 
within Brown’s Small-Batch Seasonal Series, where 
every three months a new beer is released. When plan-
ning for this series, the brewers at Brown’s sought slight 
alterations to well-known beer styles of supremely easy 
to drink, brewhouse classics. Uncommon Porter is the 
final release of the year in this special series which 
included Vienna Lager, Krüsh Kölsch, and Brown Ale, 
all released in 12 packs of 12 oz. cans. In addition to 
Brown’s Small-Batch Seasonal Series, 12 oz. cans of 
Oatmeal Stout, Cherry Razz, and Coast-to-Coast IPA 
are available year-round, as well as Brown’s Revolu-
tion Series of high-gravity 16 oz. four packs. Look for 
Rev Series one-off, Black Cherry Stout, to come out 
right around Thanksgiving. Cheers to new brews!

Inspired Beers to Celebrate 20 
years; Brewery Ommegang 
Releases Anniversary Beers - 
COOPERSTOWN, NY - Brewery 
Ommegang is proud to release their 
20th Anniversary Ale, a luxurious 
Belgian-style dark ale aged for more 

than five months in bourbon barrels. Brewery Om-
megang was founded in 1997 on a 140-acre former 
hop farm with a simple goal in mind – brew beautiful, 
imaginative Belgian-style ales blended with a touch of 
American innovation. Twenty years later, that is still the 
brewery’s goal, and to celebrate two decades of inspired 
Belgian-style brewing, the brewery took a classic 

EST.  2012

Continued on page 41
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Hunter’s on Jay 
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50 NORTH JAY STREET 
SCHENECTADY
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26 Find it at: https://www.ufobeer.com/ufolocator/

A WINTRy WONDER

200 BROADWAY IN TROY, NY 
BOOTLEGGERSONBROADWAY.COM

• 38 DRAUGHT BEERS
• GREAT PUB FOOD
• PATIO SEATING
• PING PONG TABLE, POOL TABLE 

AND DARTS
• ALL YOUR DANCING NEEDS
• WE ARE TROYS 1 STOP SHOP!

Chatham Brewery  
and Tasting Room

Food  
Truck
Live  
Music

59 Main St.
Chatham, NY
Easy Access from I-90 & the Taconic Pkwy.

www.chathambrewing.com

3x WINNER  
Best Craft Brewery  

in the Hudson Valley



Distributer of Fine Beverages
Since 1939
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The History of Porters and Stouts
By Gotbeer.com

The approaching cold weather has inspired me to 

write about two of my favorite beer styles: porters 

and stouts. Often synonymous with winter, porters 

and stouts have complex and rich flavor profiles often 

tasting of coffee, dark or milk chocolate, and roasted 

maltiness. They are dark, sometimes black in color, 

with a creamy mouthfeel. My mouth is watering at the 

thought. Without further ado, let’s dive into the history 

of porters and stouts.

Dark brown ales had been brewed in London for 

years before the term “porter” was applied to the style 

in 1725. It has been said that the name came from the 

porters, or hard-working people, who commonly drank 

this beer. English porters are known for their brown 

malt and chocolate-caramel-malty profile. Fuller’s 

London Porter is a classic example.

Porters were very popular in England during the 

Industrial Revolution. At the time, entrepreneurs built 

massive breweries with steam-powered engines that 

provided power and cooling systems, allowing for year-

round brewing and storing. This was the beginning of 

commercial brewing and exportation. Large volumes of 

porters were exported to other countries like Ireland, 

and by 1779 Arthur Guinness began perfecting the porter.

Simultaneously, English inventors were working on 

ways to improve the brewing process. In 1818, Daniel 

Wheeler invented the drum roaster, a device used for 

kilning and roasting malt. Unlike traditional kilns that 

dried malt by placing it on a perforated metal floor, 

Wheeler’s drum roaster rotated over an open flame al-

lowing the malt to cook gradually and without impart-

ing an overly burnt flavor. For the first time, maltsters 

could adjust the time and temperature when roasting 

malts. This allowed brewers to experiment with differ-

ent colors of malt.

Fast forward to 1959 and Guinness has perfected 

their recipe. With a skillful pairing of nitrogen and car-

bon dioxide, Guinness Draught with its jet-black color 

and velvety texture was born. To this day, Guinness is 

still the world’s most iconic stout. To celebrate three 

centuries of brewing, Guinness released a 200th Anni-

versary Export Stout. This stout is sweet and lighter in 

body than its color suggests, with toffee and chocolate 

notes and a bitter finish. It’s currently available in 11.2 

ounce bottles throughout the Capital Region.

Many breweries tried to replicate the success of 

Guinness. As more stouts developed, experimentation 

naturally followed. Brewers began to tweak recipes by 

adding different ingredients and boosting the alcohol 

content. As a result, there are a number of variations 

of the style today including sweet stout, oatmeal stout, 

and imperial stout.

Sweet stouts, like Keegan Ales Mother’s Milk, are 

brewed with lactose, an unfermentable sugar that 

adds residual sweetness. One of my personal favorites, 

oatmeal stouts, have a silky or slick mouthfeel from 

the addition of oatmeal. Brown’s Brewing makes an 

award-winning oatmeal stout. Imperial stouts, like 

Sierra Nevada Narwhal, are intensely-flavored and 

high octane.

This concludes our history lesson of porters and 

stouts. While they are great year-round, I find them 

to be especially delicious on a cold winter night. Next 

time you’re at a bar or beverage center, order a porter 

or stout. I promise you won’t be disappointed.

Cheers!

Brown’s Brewing makes an award-winning oatmeal  
stout. Imperial stouts, like Sierra Nevada Narwhal,  
are intensely-flavored and high octane.
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29www.renscotourism.com

Presented by the
Rensselaer County Regional

Chamber of Commerce

www.VictorianStroll.com

Join us for the 61st Holiday 
Greens Show at the Hart-Cluett 

Historic House Museum. 
The magnificent downtown Troy landmark  
will be decorated in fresh flowers and greens by  
The Van Rensselaer Garden Club. Hosted by  
the Rensselaer County Historical Society

Thursday, November 30 thru 
Sunday, December 2

For tickets and more information visit  

www.rchsonline.org
518-272-7232
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Brewmaster’s Cellar
Spices in Brewing 

Many modern beer lovers think 

of spiced beers as something new. 

Spiced beers are, in fact, very 

ancient, so much so that they’ve 

been largely forgotten since the 

fourteenth century. That’s when 

hops became the spice of choice 

for brewers all over Europe. Prior 

to that, anything that balanced the 

sweetness of malt and didn’t kill the 

drinker immediately was used.

In the days before hops were 

routinely utilized for brewing, beers 

called “gruits” were made using 

blends of spices often kept secret 

by the brewer.  While some of these 

beers must have been tasty, the 

fact that hops rendered them nearly 

extinct 700 years ago speaks volumes 

about what most people preferred.

Still, a couple of beer styles made 

with spices other than hops survived 

into modern times. The most famous 

is probably Belgian-style wheat 

beer, or Wit. These yellow, hazy ales 

have a very small amount of hops in 

them, well below flavor threshold. 

The balance in this style comes from 

other spices, usually coriander and 

orange peel (at Druthers, we throw 

in some ginger, too).  These spices, 

coupled with a special ale yeast that 

accentuates them, yield the bright, 

citrus tones that define the style.  

Hops can’t give a beer this kind of 

character; the brewer must look on 

the spice shelf.  Done well, Wit beer 

is a great beer style, especially in 

warm weather.

Another beer style that features 

coriander is a German-style sour 

ale called “Gose.” Pronounced go-za 

(German is a perfectly phonetic 

language), this beer is fermented 

with bacteria called lactobacillus as 

well as ale yeast. The bacteria make 

lactic acid, yielding a gentle tartness, 

while the yeast convert sugar into our 

friends carbon dioxide and ethanol 

(so the beer has pleasing fizz and 

makes you feel happy).  

The coriander plays well with the 

lactic acid to produce a citrusy, 

refreshing beer.

Aside from coriander, Gose fea-

tures the most ubiquitous of spices: 

sodium chloride, a.k.a., table salt.  

The best made versions don’t taste 

like sea water, but instead use a 

small amount of salt to round out 

the malt flavors to help balance the 

beer’s tartness. Without salt, the 

beer would taste thinner and more 

aggressively sour. 
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Notes from Druther’s Brewer George de Piro
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While the previous two beer styles 

are well-suited to warm weather 

quaffing, there are plenty of spices 

that work well in beers meant for cool 

weather.  Cinnamon, nutmeg, allspice 

and clove are familiar in holiday pies 

and cakes. They are also found in some 

fall and winter beers.

Pumpkin beers feature these spices 

to emulate the character of pumpkin 

pie. Despite the style’s name, pumpkin 

doesn’t really figure into the flavor of 

these beers. The orange squash has 

a very mild flavor that gets buried in 

beer. It’s the spice that defines this 

brew (and the myriad other things now 

pumpkinified for autumn).

Two other ingredients that are fairly 

common in beer aren’t usually con-

sidered spices, but they are used by 

brewers in the same way a chef would 

add seasonings: cocoa and coffee.  A 

good brewer doesn’t need to use either 

of these ingredients to get coffee or 

cocoa character in a beer; the artful 

blending of dark malts will yield very 

similar results. Still, it’s sometimes fun 

to boost these flavors by using actual 

coffee or cocoa.

Both coffee and cocoa are quite 

bitter; the brewer must take care to 

minimize bittering hops and build a 

solid malt foundation to support these 

flavorings. A great way to obtain good 

coffee flavor while minimizing bit-

terness is to cold-brew coffee and add 

that to the beer.  While coffee has an 

obvious place in stouts and porters, an 

adventurous brewer that loves coffee 

could try it in many different styles.

Cocoa can be a bit trickier to use in 

brewing. Its bitterness is very harsh and 

its high fat content can ruin the beer. 

Dutched cocoa has a less aggressive 

bitterness than other forms and can 

be added to the kettle during the boil.  

Cacao nibs, which are the fermented, 

broken pods of the cacao plant, can 

be added to young beer in the same 

manner as dry-hopping.  Like coffee, 

cocoa works well in stouts and porters, 

but one could try it in various styles.

The key to using all spices is balance. 

If the customer can smell nutmeg from 

eight feet away as their pumpkin beer 

is poured, the beer will obviously be 

one-dimensional. This kind of “hit you 

over the head, even the dead can smell 

it” character might excite a few extrem-

ophiles, but the erudite palate probably 

wants to taste some of the beer’s other 

ingredients, too.

When brewing with a spice for the 

first time, it is always best to err on the 

side of subtle. If you grossly undershoot, 

just don’t advertise the beer has having 

spices and nobody will be the wiser 

(commercial brewers must still label the 

beer as containing spices but don’t have 

to specify the type). With small batches, 

one can even make spice tea to add to 

the nearly finished beer if an upward 

adjustment is desired.

Homebrewers should note that the 

character of spice in wort will be much 

more subtle than in the finished beer. 

Unlike cooking, one can’t taste their 

wort and adjust the seasonings with 

any accuracy. It’s one of the most chal-

lenging aspects of brewing: you can’t 

fix anything on the fly.

The reemergence of spices in 

brewing has opened a world of flavors 

long forgotten. People have been 

brewing since before written history. 

While that makes it pretty tough to 

do something nobody has ever done 

before, one can discover flavors that 

haven’t been experienced in centuries.  

George DePiro

Notes from Druther’s Brewer George de Piro

coffee beans

cocoa beans



DRUTHERS IN BOTTLES AVAILABLE NOW
AND OTHER GREAT BEERS ON TAP

NEW YORK CRAFT BEER
DRUTHERSBREWING.COMSARATOGA SPRINGS  •  ALBANY

LT’s grill 

2305  Nott  Street 
St.  James  Square  

Niskayuna,  NY

518-374-7455

• SUNDAY FOOTBALL 
• TRIVIA WEDNESDAYS
• $5 PULLED PORK SANDWICHES THURSDAYS
• FRIDAY HAPPY HOUR 4-6
• 18 DRAFT LINES
• CATERING
• PIG ROASTS 

www.LTSGRILL.com
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 show us your cans 

 fun and funky 

Bat t le Axe IPA
Ke lsen Bre wing Company

Pfaf fenhe ck Ge rman-s t y le P i l sne r
Night Shi f t Bre wing

 can designs 

35K Stou t
Against The Grain Brewery & Smokehouse

Jo lene Amer ican Porte r
Bent Wate r Bre wing Company

Send pic t ure s of your f avor i te can to 

info@
t ruebrew

m
agaz ine .com



ALTBIER
AMBERALE
BARLEYWINE
BROWNALE
DOPPLEBOCK
DUBBEL

FRUITBEER
INDIAPALEALE
IRISHSTOUT
KOLSCH
MARZEN
OATMEALSTOUT

PALEALE
PORTER
SAISON
SCOTTISHHEAVY
VIENNALAGER
WEISSBIER
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R N W M M Z H N O V S O I A U Z X Y U V 
C O L E H R E R L H A F N K O L S C H Z 
B S D D I Z R Q K T K K D G G S F X E I 
P I O U R S G J M C P M I T F E O F N V 
Q A T A B L S E O R E G A L A N N E I V 
T S M A L B A B G H T M P P Y Y R I W C 
V U F H O L E T I X B C A O Z N Y H Y Q 
S B O C S L Z L H E Y A L R N E I B E D 
J C S T P D K K R K R Z E T K A X P L L 
I T O P S Y A A C N X T A E H A M A R X 
Z U O T R H L E L F P X L R U W S R A G 
T D N B T E S Z O U Q G E Z F R L W B Q 
N A A R Y I I I F R U I T B E E R G B T 
R O W Z B J S B R U P G U R O N K D R C 
B C E J B T L H T I F P D O L A J V W L 
B D D O G W Y F H L K K P W M Z U L P E 
E L A E L A P B H E A Y L N H O N U G F 
L T Q H Q E S M D S A V Y A J D L S Q J 
I R X A A R C J N Y F V C L E R B S B C 
Z B H E W Z Q R T N U B Y E A G E S R X 
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 Across 

2. LACTOSE STOUT

5. BASE MALT

6. BROWNS ______RAZZ

7. GRAINS OF PARADISE

8. FOR A FULL MOUTHFEEL

11. PRIMARY SOURCE OF FERMENTABLE SUGAR

13. COMMON FLAVOR IN PORTERS & STOUTS

14. A FLAVOR FROM ROASTED BARLEY

15. SLANG FOR BUD

16. THE SPICE OF BEER

 down 

1. CASCADE HOPS

3. THE MAIN INGREDIENT

4. HELL OR HIGH ____________

9. PREVALENT IN #9

10. ONE OF HOPS CONTRIBUTIONS

12. FERMENTS SUGARS INTO ALCOHOL

 beer ingredients 
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TAP ROOM & KITCHEN OPEN
 MONDAY-FRIDAY 4:00 PM   

SATURDAY 12:00 PM     

  MAD JACK BREWING Co. AT THE VAN DYCK LOUNGE
237 UNION ST, SCHENECTADY, NY || 518.348.7999 || vandycklounge.com

FOLLOW US!
FACEBOOK.COM/MADJACKNY
@MADJACKBREWERY

UPCOMING EVENTS:
11.11.17 BROWN ALE RELEASE,

TURKEY FRY,
& UNION TAILGATE

11.16.17 CHRISTMAS ALE
RELEASE & TOYS FOR

TOTS PARTY!
11.25.17 DUELING 

PIANOS
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Attention To Detail
I go back to admiring the attention to detail and David, Monica, 

and Tim begin to rail off the finer points of some about the partic-

ulars. Here’s what I learned: The patio and entry-way bricks, as 

well as a medallion in the tasting room, are all from the original 

Haberle Congress Brewery located in Syracuse, circa 1857. The 

walls are local Ambrosia (or Curly) Maple from Johnson Brothers 

Lumber in Cazenovia. The back-bar mosaic walls are made up 

of tiles crafted from old whiskey barrels. The bar is made with 

local hickory wood. There are outlets, data ports and e-hangers 

located throughout the exterior of the bar. The floor is a poured 

epoxy made to emulate cascading nitrogenized stout ale. The 

tasting room ceiling is repurposed hemlock wood that mush-

rooms grew on Franklin Mushroom Farm in Cambridge. It was 

wire-brushed and milled by Pioneer Millworks in Farmington. 

The natural edge tables are made from a tree taken down on Peth 

Road in Cazenovia. The stump was stolen from Brian and Jenny 

Coughlin’s backyard (much to Jenny’s dismay!). Future “Beer 

Gardens” will consist of: Thai Basil, Lavender, Thyme, Rosemary, 

Roses (for Rose Hip cultivation), Peach Trees. The tree house was 

made approximately 5 years ago by Empire’s Operations Director, 

Nick Irvine and can sleep 6 kids. 

On-and-on they go! It’s more than obvious that the Empire 

team is all about keeping it local and supporting New York State 

industry. It’s truly impressive.

As the afternoon looms, we head back upstairs and towards 

“the back yard”. Knowing that I’m driving later, I pause at the bar 

to order a water. I turn out back and am greeted with a beautiful 

autumn afternoon. It’s an unseasonable 72 degrees out and just 

barely a fall breeze. There’s a massive farm scape with rolling 

hills that you can see for miles. The foliage is peaking. I look 

around and marvel at just how much fun everyone is having. 

There is a dining area with table and chairs and seating for about 

100 people. There’s areas for corn hole, keg-jam, fire pits, and 

Adirondack chairs. Each of which pair perfectly with an Empire 

beer and an incredible view.

Soon Dave has to bolt. As do Tim and Monica. Time for me to 

head out as well. As I ventured back towards home, I noticed 

more impressive views of the rolling hills, the farms, the cows, 

the country houses…that I simply did not notice on my drive in. 

I threw on some tunes and was pleasantly surprised about how 

fast the 2 hour drive back to the Capital Region went. If you’re like 

me and you love a craft beer road trip, I recommend you plan an 

afternoon out at the Empire Farm Brewery. It’s clearly more than 

a regular brewery, it’s a destination!

Empire Brewing bottles and draft are available at fine establish-

ments across the region. Look for them on the shelf or on tap at your 

favorite retailer. Or, better yet, take the road trip. You won’t regret it. 

Cheers to the Craft Beer Lifestyle!
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Growler/crowler bar with six draft lines
Large selection and a variety of craft beers
daily In store specials
Friendly service and knowledgeable staff
ask about our rewards program

Follow us on social media

Hoosick Street Discount Beverage
2200 19th Street, Troy, NY 
(across from the Hilton Garden Inn on Hoosick Street)
Monday – Saturday 9:00 AM – 10:00 PM
Sunday 10:00 AM – 6:00 PM

518-273-0877
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Your Beer.
Brewed Here.
6882 Amsterdam Road Glenville, NY 12302
518-214-4093

Thu-Fri: 4:00 pm-10:00 pm
Sat: 12:00 pm-10:00 pm

CHAMPLAIN 
ORCHARDS 

Ask for it wherever fine 
craft beverages are sold

3597 VT Rt 74 West Shoreham, VT
ChamplainOrchards.com
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Advertise With True Brew Magazine
advertising@TrueBrewMagazine.com

Savemore 
Beverage

• Weekly Specials
• Growler Station
• Carry Out Service
• Easy Bottle/Can Redemption 

Your Craft Beer 
Headquarters

follow us on 
facebook

1512 Route 9, Halfmoon • 371-2520
Open Mon.-Sat. 9am-9pm; Sun. 11am-5pm

A YEAR OF 
FREE
BEER

ARE YOU PLANNING TO BUY OR SELL REAL ESTATE? 
USE US & WE’LL BUY YOU A YEAR’S WORTH OF BEER FROM BROWN’S BREWING CO.

Dustin M. Peyser
Real Estate Broker
calBRE#01927863

FOR MORE INFORMATION: TEXT “BEER” TO (760) 978-0220
OR EMAIL:DUSINPEYSER@GMAILCOM

*365 BEERS
MUST BE 21

or cider
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Belgian-style brew and gave it an American twist through aging in Bourbon 
whiskey barrels. Brewed with a careful blend of Munich, Special B, Cara-Vi-
enne, and Blackprinz malts with additions of Belgian candi sugar, 20th Anni-
versary Ale enjoys balanced hopping with Spalter Select, and Styrian Gold-
ing hops. Following fermentation, this deep, rich, complex brew inspired 
by the great Trappist brewing tradition spends several months maturing 
in Buffalo Trace bourbon barrels. The result is an ale perfect for sharing, 
celebrating, and rejoicing. “Twenty years ago, our founders built Brewery 
Ommegang with a simple purpose: to use Belgian-inspired brewing to ele-
vate the entire conversation about craft beer in this country,” remarked Brew-
ery President Doug Campbell. “Today, two decades later, with the release 
of this beer, we honor their legacy while at the very same time we continue 
to pursue it every day.” 20th Anniversary Ale pours a deep mahogany 
color with a thick tan head. Aromas of oak and bourbon upfront give way to 
subtler notes of toffee, caramel, and chocolate. The flavor is mildly sweet, 
with notes of caramel and molasses mingling with hints of bourbon and oak. 
A rich mouthfeel, and full body resolves to a sweet finish balanced nicely by 
a slight drying astringency. Dark roasted meats, rich creamy cheeses, Belgian 
chocolate are excellent pairing options, or enjoy the beer as a dessert all on 
its own. In addition to 20th Anniversary Ale, Ommegang has also released 
a 20th Anniversary Rare Beer Pack that includes three rare beers and an 
Ommegang glass. The beers, Bourbon Barrel-Aged Three Philosophers, 
Ginnepin Saison brewed with juniper berries, and Bourbon Barrel-aged 
Abbey Ale, are all unique takes on Ommegang favorites. Both 20th Anniver-
sary Ale and the 20th Anniversary Rare Beer Pack are available now in many 
Ommegang retailers in the region. Check out the Ommegang beer finder on 
their website which enables beer fans to search for retailers by zip code.

C.H Evans = Lots of New Beers – (ALBANY, NY) 
\Handsome guy and Brewmaster, Scott Veltman, 
shot us a note with all the new/cool beers that he 
is working on that you can expect to come out in 
November and December. Here’s what he tells us 
about his upcoming offerings: “-Belgian Strong Ale 

(10.2% ABV) It’s a nice beautiful Belgian-Style Trippel using malts from 
Belgium, Slovenian & French hops. -Handsome GuyPA (7.2% ABV) This 
New England IPA is hopped 100% with Mosaic hops to give it a beautiful 
tropical fruit aroma and flavor. I FREAKING LOVE BREWING THIS 
BEER! -I Love You Hoppy Pills (5.8% ABV) is an American Pilsner with 
no corn and is a Collaboration with Indian Ladder Farms. 100% NYS hoppy 
pilsner beer using NYS grown Conlang, farm grown Nugget, Cascade and 
Chinook hops. -Hop Harvest 2017 (Double D) (6.8% ABV) New England 
IPA. Another collaboration with Indian Ladder Farms. Once again, 100% 
NYS grown Conlang, farm grown, Nugget, Chinook, Brewer’s Gold and 
Helderberg hops. The reason we call it “Double D” is that a hop pioneer 
from Knox, NY named Dan Driscoll had this rhizome passed down over the 
generations to make beer with. Unfortunately, I couldn’t call it “Dan Driscoll” 
because ILF already does a beer 100% with Helderberg with Three’s Brew-
ing Co. This hop is something very unique to the area and the brewing 
world. I’ve never experienced a hop quite like the Helderberg. -Belgian 
Dubbel (8.5% ABV) is a malty Belgian-Style Dubbel which will be spiced 
with cinnamon sticks, clove, orange peel and grains of paradise. I’m going to 
use this as a Holiday beer for later down the road! -Doppelbock (7.4% ABV) 
a malty German-style doppelbock which will showcase the German malts and 
help bring on the cooler weather. It pairs perfectly with hockey! -Short, Tart 
& Handsome: Kindred Spirits (5.6% ABV) Collaboration with Crossroads 
Brewing Co. Dry Hopped Sour using Galaxy, Simcoe & Mosaic. Shooting 
for something along the lines of a Sour IPA done with my proprietary brewing 
method--sshh I won’t tell. -Spaceman IPA (7.1% ABV) Back by popular 
demand we will be bringing it back. It is an New England IPA hopped with 
Apollo, Comet, Calypso and Galaxy. It has been described as “OUT OF THIS 
WORLD” (see what I did there?)”  For more information on the actual release 
dates of each of these beers, hook up with C.H. Evans on Facebook!

41

Continued from page 24



ENJOY SCHAEFER BEER AT THESE FINE ESTABLISHMENTS

McGeary's, Lark Tavern & Washington Tavern

Hey Albany, the
local legend is back...


