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BE REVOLUTIONARY.  CONSIDER THE APPLE.
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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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90 Congress Street Troy, New York

Open Tuesday-Sunday

rareformbrewing.com

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

Wide range of  beer styles | Small food offerings | Unique atmosphere

RARE FORM
Every Wednesday Night -  
themed trivia with Greg Back and 
Matt MacArevey 5-7PM

Every Friday Night -  
Pretzel night with warm 
pretzels from The Placid Baker



MARCH: Dry Irish Stout
Aroma - Roasted malt, coffee like aroma,  with slight chocolate notes

Appearance - Deep brown to jet black  with thick creamy tan head

Flavor - Moderate roasted and grainy sharpness with a medium to high hop bitterness; creamy

Mouthfeel - Medium full bodied, low carbonation, smooth

Stats - ABV: 4.0-5.0%, IBU: 30-45

Food Pairing - Oysters on the Half Shell, Chocolate Desserts

Commercial Examples -  Guinness Draught Stout, Murphy’s Stout

STYLES OF THE MONTH
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STOUT  

By Dom Weisberg
The Stout beer style has gone through inter-

esting changes throughout its history. The origin 
of this dark ale dates back to the 18th century 
and actually started as a variation of the Porter 
style. The Porter, which got its name from the 
English market and dock workers who labored 
at local markets and delivered products to pubs, 
was named due to being the beverage of choice 
for these laborers. Porters became so popular 
that brewers made them in a variety of strengths.
The stronger versions were called “stout por-
ters”. Thus, the stout was born. Back then you 
could expect to find stouts to have at least 1 or 2 
% more alcohol than porters.  Throughout time 
though, the delineating lines that separated the 
two styles have become increasingly hazy. The 
main difference, which was alcohol strength, 
began to disappear as over time you could find 
both styles at various alcohol levels, with porters 
being stronger at times than stouts.

It’s sometimes thought that Stouts are brewed 
with roasted barley, whereas porters are brewed 
with other black malts, such as chocolate malt 
or black patent, but again, brewers do not nec-
essarily adhere to these ideas either.  

Recipes for both styles can be found to contain 
any number of grains today; grain bills can be 
quite similar with either.

The stout’s transformation continued with 
new styles, like the milk stout brewed with 
unfermentable lactose (milk sugar) or the oat-
meal stout brewed with oats for a more ‘chewy’ 
mouthfeel. You can even opt for a hearty Rus-
sian Imperial Stout for an extra strong and rich 
full-bodied experience.

A delicious stout, bringing its comforting 
roasted and chocolaty notes is a wonderful treat 
any time of the year. Whether you are drinking 
an imperial stout in a brandy snifter in front of 
a roaring fire, or a dry stout, such as, a nice pint 
of Guinness to quaff down, a stout is a welcome 
change from the current IPA craze or the bland 
American pilsner that has become so ubiquitous 
in past years.

Oatmeal Coffee Stout - extract with specialty 
grains

1.048 OG | 1.013 FG | 21 IBU | 42 SRM | 5% ABV

1/3 lb. Roasted barley, 1/2 lb. Crystal 60 L

1/3 lb. Black patent, 1 lb. Flaked Oats

6.6 pounds Dark LME

2 Scoops of your favorite coffee grounds (about 
4 Tbsp.)

2 Oz Fuggle hops

Wyeast 1084 Irish Ale Yeast or White Labs 004 
Irish Ale Yeast

• Steep grains and coffee grounds in 2 gallons 
of water at 155 F for 20 minutes. Remove 
grains and coffee and allow to drip into pot 
for a minute.

• Add extracts with fire off, dissolve  
completely, then bring to a boil.

• Add 1½ ounces hops. Boil 45 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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APRIL: American Pale Ale 

Aroma - Moderate to strong hop aroma, often citrusy

Appearance - Pale golden to deep amber

Flavor - Usually high American hop flavor, low malt, clean

Mouthfeel - Medium-light to medium bodied, high carbonation

Stats - ABV: 4.5-6.2%, IBU: 30-45

Food Pairing - Buffalo Chicken Wings, Pizza, Apple Pie

Commercial Examples - Sierra Nevada Pale Ale, Saranac Pale 

Ale, Oscar Blues Dale’s Pale Ale

AMERICAN  
PALE ALE  

By Roger Savoy
American Pale ale is a modern American 

adaptation of English pale ale, using local 
ingredients (hops, malt, yeast, and water).  
A pale, refreshing and hoppy ale, it has 
enough malt to make the beer balanced and 
drinkable. The clean hop presence can range 
from classic to modern American hops. With 
average-strength, 4.5% to 6%, hop-forward 
pale American Pale is generally balanced and 
more drinkable than American IPAs. Hop aroma 
has a wide range of possible characteristics, 
including citrus, floral, pine, resinous, spicy, 
tropical fruit, stone fruit, berry, or melon. None 
of these specific characteristics are required, 
but hops should be apparent. Low to moderate 
maltiness supports the hops, and may show 
small amounts of specialty malt character 
(bready, toasty, biscuit, caramel). Fruity esters 
vary from moderate to none. A pale golden to 
light amber color supports a good white to off-
white head with good retention. Generally, they 
are clear, although dry-hopped versions may 

be slightly hazy. Hop bitterness is moderate to 
high with a medium to dry finish. American Pale 
ale is becoming more of an international craft 
style with many local adaptations. Commercial 
Examples: Ballast Point Grunion Pale Ale, 
Firestone Walker Pale 31, Great Lakes Burning 
River, Sierra Nevada Pale Ale, Stone Pale Ale, 
Tröegs Pale Ale.  

Nearly Nirvana Pale Ale – All Grain

1.053 OG | 1.012 FG | 41 IBU | 6 SRM | 6% ABV

9 pounds US 2-Row, 8 oz. Crystal 40L, 8 oz. 
Crystal 20L   

1 ½ oz. Perle hops, 1 ½ oz. Cascade hops

Safale 05 yeast (Liquid yeast option: Wyeast 1056 
or White Labs 001)

• Mash grains in 3.25-gal water at 155 F for 60 
minutes. Sparge with 4.5-gal water.

• Boil for a total of 60 minutes following the 
hop schedule below:

• Add 1½ ounces Perle hops (12 AAU) -  
Boil 60 minutes. (bittering) 
 

• Add ½ ounce Cascade hops -Boil last 15 
minutes. (flavor)

• Add ½ tsp. Irish Moss -  
Boil last 15 minutes. (optional)

• Add 1 ounce Cascade hops - Boil 5 minutes. 
(aroma)

• Cool to 70-80F, transfer to fermenter, add 
yeast. Ferment at 70* for a week.  Bottle 
when final gravity is reached.  Sterilize 
bottles and caps, prime beer with 3/4 cup 
priming sugar and bottle. 

• Wait a week. Have a homebrew.



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

Proudly distributed by Saratoga Eagle 

facebook.com/bigtupperbrewing

12 Cliff Ave., Tupper Lake
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GREAT FLATS BREWING OPENING NEW 
LOCATION IN SCHENECTADY - Great Flats 

Brewing announced that they will 
open a new location in downtown 
Schenectady. The new brewery 

will open at 151 Lafayette Street, which was previously 
home to Crossfit 518. The building also serves as home 
to local businesses Studio 4 Hot Yoga & Pilates and 
the Firestone 151 Bar and Restaurant. Great Flats 
Brewing is the latest addition to the emerging craft 
brewing scene in the Capital Region and only plans to 
serve its beer on location at this point. The new space 
will seat around 60, and a bar will separate the tables 
from the brewing space. Henry Whalen, the face of the 
brewery, planned and opened it with the help of family, 
friends, and silent partners. Per The Daily Gazette, he 
took its name from the aquifer that supplies the city 
with its drinking water.  His goal is to have six Great 
Flats beers on tap at any given time as well as “a few 
other New York-brewed guest taps.”  Beer styles will 
vary widely, with an emphasis on American craft styles. 
Regardless of whatever else is brewing, an India Pale 
Ale will likely be on tap, according to the Gazette. True 
Brew Magazine stopped by for a visit in February and 
the building was bustling with construction activity and 
new equipment coming in. Looking at their Facebook 
page, they could open as soon as early/mid-March. 
Cheers to the Schenectady scene!

BREWERY OMMEGANG INTRODUCES 
SHORT SLEEVE SAISON - Brewery Ommegang, 

Cooperstown, NY, is ready to welcome 
warmer weather with a brand new seasonal 
offering, Short Sleeve Saison. This 
refreshing 4.5% ABV, 35 IBU Saison is 

the perfect accompaniment for celebrating the arrival of 
spring, and the fresh air adventures that come with it. 
“Short Sleeve Saison is one of our most easy drinking 
offerings to date,” says Justin Forsythe, Ommegang’s 
innovation manager. “The delicate yet complex balance 
between lightness, spice, and fruitiness is sure to please 
the palate and leave you desiring another sip. As the 
weather begins to warm again, we hope this beer is 
a go-to for refreshment, and something light enough 
to keep you anticipating the warmer months ahead.”  
Short Sleeve Saison pours a pale straw-colored with 
a pure white head. The aroma is floral, with a touch 
of fruit, and has grassy undertones. The flavor opens 
with a bit of lemon tartness followed by mild wheat 
character, and the mouthfeel is delicate and quickly 
resolves in a crisp, clean finish. Brewed with pilsner, 
wheat, acidulated malts, and flaked oats. Short Sleeve 
Saison is hopped with Southern Hemisphere Topaz 
and Motueka hop varieties, and spiced with grains 
of paradise, lemon peel, and coriander. Short Sleeve 
Saison will be available in 12 oz. six-packs and on draft 
at the brewery beginning Saturday, March 4, and at 
select Ommegang retailers. Yes please!

BROOKLYN WILL KEEP BREWING IN 
WILLIAMSBURG - You might recall that plans 

came together last year for Brooklyn 
Brewery,  to open a new facility 
in the Staten Island Navy Yard by 
2018, which would supplement 

and ultimately likely replace their facility in 
Williamsburg, Brooklyn. Well, that plan is now 
off, but with good news – the landlords of their 
Williamsburg brewery are likely to extend their 
lease beyond its current expiration of 2025, 
something that came as a surprise to founder 
Steve Hindy. Hindy made the announcement in 
late January via a post on the company’s website 
titled “Home Sweet Williamsburg.” “We look 
forward to maintaining a substantial brewing 
operation and expanding our office space, and 
possibly developing a restaurant and beer hall in 
Williamsburg, our home for the last 26 years,” 
Hindy wrote. Encouraged by New York City 
Mayor Bill de Blasio’s support for maintaining 
manufacturing businesses in the city, Hindy 
wrote that two of the brewery’s three landlords 
have expressed interest in reupping Brooklyn 
Brewery’s leases, which is currently slated to 
expire in 2025. Brooklyn Brewery president 
Robin Ottaway stated that the brewery assumed 
that they were going to have to leave in 2025. 
However, once the de Blasio administration 
signaled that it would limit commercial 
development in industrial business zones and 
supported manufacturing businesses within the 
city, conversations with the brewery’s landlords 
restarted. “We really didn’t want to leave and 
now it looks like we don’t have to,” Ottaway 
said. Great news for our friends at Brooklyn 
Brewery!

COMMON ROOTS BREWING COMPANY 
RECEIVES GRANT - Common Roots Brewing 

Company, South Glens Falls, NY, was 
awarded a $100,000.00 grant from New 
York State to support their brewery 
expansion plans. The brewery just 

completed the renovation of their former warehouse to 
accommodate the expansion in response to an increase 
demand for their beers. Last summer, Common Roots 
completed phase one of their planned expansion by 
doubling their fermenting capacity with the addition of 
five new 20bbl fermenting vessels. The CFA funding 
will be used to add two additional 60bbl fermenting 
vessels and a 60bbl bright tank. The brewery will 
also add a canning line and grain management system 
to improve the efficiencies of the operation. The 
new fermenting vessels and canning line are being 
manufactured by Fronhofer Design, LLC in nearby 
Cassayuna, NY. The additional capacity has allowed 
the brewery to increase its distribution to the Mid-
Hudson Valley, New York City and Boston.

EMPIRE BREWING PARTNERS WITH  
UNITED STATES BEVERAGE - Empire Brewing 

Company, Cazenovia, NY, announced 
in February that it has entered into 
a partnership with United States 

Beverage to handle sales for the brewery in the US.  
The partnership with United States Beverage will 
help to increase their visibility and grow Empire 
throughout the Northeast. Last June, Empire opened 
a new 60-barrel farm brewery and tasting room in 
Cazenovia, New York. The new brewery has enabled 
Empire to start bottling their award-winning ales and 
lagers. Previously Empire brews were only available in 
draught, but Empire began selling 6pks in June of last 
year. “Our sales team consisted of six people spread 
out throughout New York and New Jersey. It became 
clear when we opened the new brewery that more sales 
support was needed to grow the brand” said David 
Katleski, Owner of Empire Brewing. “When it came 
time to select a partner, United States Beverage was 
our first choice due to their expertise and reputation 
within the industry. United States Beverage focuses on 
brand building and long term growth” he continues, 
“Their world class sales organization has the potential 
to bring Empire into new markets we wouldn’t be 
able to penetrate on our own.” Empire’s bottled lineup 
includes 3-time consecutive Great American Beer Fest 
gold medal winner; Skinny Atlas Light, White Aphro, 
Slo Mo’ IPA, East Coast Amber Ale, and World Beer 
Cup gold medal winner; Black Magic Stout.

DRUTHERS BREWING ANNOUNCES THIRD 
LOCATION – In February Druthers Brewing 

Company announced 
that they will open a new 
location this summer. 

The new brewpub will be located on the waterfront 
of Schenectady’s Mohawk Harbor. The new 
location for Druthers, which already has brewpubs in 
Saratoga and Albany, is expected to open in July and 
will operate out of the main floor of the Riverhouse 
apartment complex just off Erie Boulevard. Druthers 
was the first tenant announced for the Mohawk 
Harbor site, except for restaurants at Rivers Casino 
& Resort. “It just seemed like a really good fit,” 
Druthers CEO Chris Martell said. “Once we saw 
the waterfront location, we just imagined having 
a nice beer garden out on the waterfront.” The 
Schenectady brewpub will take up 8,000 square feet 
and plans to employ about 70 people, Martell said. 
The waterfront space will be similar to the Saratoga 
Springs Druthers outdoor area, he said, but it will be 
situated along the harbor and will include outdoor 
seating. Looks like the Schenectady craft beer scene is 
about to get stronger!

Local Craft Beer News & Notes March/April 2017 Issue

Submit your May/June News and Notes  
by April 15, to jenn@truebrewmagazine.com



Oliver’s Beverage
(518) 459-2767

M-Sat 9-9  
Sun 10-5

Westmere Beverage
(518) 456-1100

M-Fri 10-9  
Sat 9-9 | Sun 10-5

ALBANY CRAFT BEER WEEK
APRIL 17-23, 2017

ALBANYCRAFTBEERWEEK.COM
LOCAL FOOD

RAW BAR
ESPRESSO BAR

facebook.com/albanycraftbeerweek

@ALBCraftBeerWk

Stay tuned to social media for a 
developing beer list.

Featuring these fine breweries and MORE!

Official Sponsors

JOIN US AS WE HOST THE FIRST ANNUAL ALBANY CRAFT BEER FESTIVAL

TICKETS ARE LIMITED,  
GET YOURS NOW!
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Your Local Craft Beer Destination

Queensbury
Saratoga
Wilton
 Malta

Juicifer & HOP RIDER
LIMITED DRAFTS

131 Excelsior Avenue, Saratoga Springs, NY
www.oldesaratogabrew.com

Get them before they’re gone

58 Saratoga Ave, South Glens Falls, NY 12803
www.commonrootsbrewing.com

Award Winning Burgers and 2016 Wing Wars Winner

16 Beers & Cider on Tap

41 112th Street, Troy    Call: 235-4141

BOOK YOUR  
PRIVATE PARTY, 
CALL TODAY



There’s a line in the old Beastie Boys song “Pass the Mic” 

where Mike D proclaims “Be true to yourself and you will never 

fall”.  I’ve always held that line close to my heart with anything 

that I do.  When I was in my 20’s that line seemed to always 

encourage me to follow my intuitions and to stay true to myself 

while learning and adapting to what was happening around 

me.  Recently, when I met with Cornelius Henry Evans IV (Neil) 

to learn more about downtown Albany’s C. H. Evans Brewing 

Company at the Albany Pump Station, it only reinforced the 

meaning behind that line - Stay true to your beliefs, strive for 

success and don’t be afraid to make mistakes.  Apparently, in 

the case of the Beastie Boys and Neil Evans, you will never fall.

A Rich Family History
C. H. Evans Brewing Company’s history dates back to 1786.  

The original brewery was built in Hudson, NY, and continued 

production until prohibition in 1920. Its award-winning ales 

were well known in the Northeast and were even exported to 

England and France. Production levels peaked in 1915 when 

65,000 barrels of beer were produced.  The brewery bottled its 

own beer in Hudson at one of the country’s earliest bottling 

facilities (1889) and later at a plant in New York City. The family 

also malted much of their own grain in their malt house at 

the Hudson facility.  Back in the day, these guys were major 

players in regional beer production.  But prohibition, just like it 

did to the entire brewing industry across the country, shut the 

family business down.

 historic + handsome 
 C.H. EVANS 

By Erik Budrakey
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Neil Evans had never really considered getting into the beer 

business.  When he was a kid growing up in Hudson, there was 

rarely any talk about the family heritage. There was not any 

memorabilia lying around that alluded to the family’s rich history 

in brewing beer. That all changed when he was in his late teens 

and reconnected with his great uncle Robert Evans who was 

the last surviving family member to have actually worked in the 

brewery prior to prohibition.  Robert knew the family history of 

the brewery and this piqued Neil’s interest.  He recalls being 

exposed to the old advertisements from the family brewery and 

feeling a sense of connection to his heritage. 

Still, at that time, brewing just wasn’t in the cards for Neil.  

He worked as a craps dealer at Harrah’s Casino in Lake Tahoe, 

Nevada. It was in the early 1980’s that he was first exposed to craft 

beer. On a road trip to Chico, CA (Sierra Nevada) and then Portland, 

OR, his dream began fermenting about what he might do with the 

rest of his life. Ultimately that dream would take a lot longer than 

he hoped and would take a lot more money than he thought.

Neil eventually went into management, earned a promotion, 

and transferred to a Harrah’s Casino in Atlantic City, NJ.  After 

working at the casino as a supervisor for about 3 years, he moved 

on and invested in a business opportunity involving cinnamon 

rolls.  Yeah, that’s right, cinnamon rolls.  Neil and his partners 

owned four bakeries in New York and New Jersey.  He rolled up 

his sleeves and, as he put it, “worked 7 days a week for about 10 

years, working to grow the business”. The goal for all of this work 

was to provide the seed money for his ultimate dream which was 

to resurrect the family heritage, brewing beer.

Learning To Fly (Brew)
Neil began developing a vision for a brewery/restaurant but 

he still really did not know how to brew beer.  He really didn’t 

know how to run a restaurant either, for that matter, but he 

would not let that stop him.  He decided to join the Hudson 

Valley Homebrewers Club to learn more about brewing beer on 

a smaller scale. The thing was, to be a member of the club you 

had to brew at least 1 batch per year.  So, he hooked up with an 

experienced home brewer and felt his way around the brewing 

process.   Before long, he had sharpened his techniques and was 

brewing 2-3 batches per month, putting them into soda kegs, and 

serving them to his buddies.  His friends in the home brewing 

community really liked his beer and he grew confident that he 

could move to the next level and open a brewery.  He began 

working on a business plan.  “Admittedly,” he tells me, “while 

I did understand and appreciate the art of brewing, I was also 

aware that I really didn’t have the science underpinnings to be a 

truly successful brewer”.  11

Original brewery in Hudson, NY



As Neil became more serious about the prospect of opening 

his own brewery, he began studying to get his BJCP Certification 

(Beer Judge Certification Program - look it up!), where he met 

George de Piro who was a chemist, a talented home brewer, and 

had a deep understanding of the science and chemistry behind 

brewing.  Eventually, Neil approached George about the concept 

of opening a brewery and “George jumped in feet first!”  This 

allowed Neil to focus on the repurposing of the building while 

George focused on the outfitting of the brewery.

I asked Neil, “So you had no large-scale brewing experience, no 

restaurant or hospitality experience, and you decided to buy an 

old, hollowed out pumping station in downtown Albany, during the 

late 90’s when Albany was desolate, and turn it into a brewpub?  

Whatever made you think that you could make that work?”  “I’ve 

just always stayed true to myself and followed my passion.”  He 

goes on to explain, “ I had to rehab the building from the inside 

out. Originally, the building was constructed in 1874 to pump water 

to the residents of Albany.  It was deactivated in 1930 and fell into 

disrepair. The building is listed on the National Historic Register.”  

Finally, in 1999, nearly 80 years after the family brewery closed 

its doors due to prohibition, Cornelius Evans IV reinvented the 

family business.   C. H. Evan’s Brewing Company was reawak-

ened.  Today, after seventeen years and counting, the C. H. Evans 

Brewing Company at the Albany Pump Station is a staple in the 

local brewing community and a long-standing, reputable restau-

rant that shows no signs of slowing down.

Handsome Guy – Coming Through!
These days the local craft beer scene in the Capital Region is 

as friendly and collaborative as it has ever been.  The scene is 

packed with great beer, great personalities, and some very cool 

stories.  One of those personalities is self-proclaimed “Handsome 

Guy”, Scott Veltman, Brewmaster at C. H. Evans Brewing 

Company.  Want to know why they call him Handsome Guy?  Well 

it’s an interesting story but would take too long to tell here.  So, 

you’ll just have to stop in and ask him yourself.

Scott already had some chops on the local craft beer scene 

prior to coming on board with C. H. Evans in 2015.  Like many 

young brewers, he had started out just home brewing and 

applying his ever-happy personality towards his own beers.  His 

first ever homebrew batch, “Bobby Brown Ale”, was “traditional 

with a ton of maple syrup” he laughs with his recognizable cackle.  

“It was really bad.  Just like Bobby Brown!” laughing still.  He 

wanted to learn more and eventually made his way to Montreal 

where he studied Fermentation Science at the Canadian National 

Research Council. 

Scott finished up school and set out looking for a job in 

brewing but he seemed to hit a dead end everywhere he looked.  

In the meantime, he would venture to Brewery Ommegang in 

Cooperstown, NY 2-3 times per week to fill his growlers.  He got 

to know some of their gift shop and tap room staff.  Eventually, as 

he describes it, he basically harassed them into giving him a job.  

Once he got his foot in the door he worked his way up from tour 

guide, to “grunt worker” in the brewhouse, to finally earning the 

title of Brewer.  

12
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After about 6 years with Brewery Ommegang, Scott was 

looking for a change of pace and perhaps the opportunity to be 

more of a lead brewer.  He had a strong desire to utilize his own 

brewing creativity and to make his own recipes.  In February 

of 2015, he jumped ship from Ommegang and landed at C. H. 

Evans as an assistant to then head brewer, Ryan Demler.  Under 

Demler’s guidance, Scott learned the ins-and-outs of producing 

C. H. Evans’ flagship beers with great consistency.  In August of 

2016, Ryan moved on from the company and Scott assumed the 

role of Brewmaster.  He quickly put his stamp on many of the 

cool things that are now happening at the brewery.

Now, as Scott describes it “It feels as though the leash is 

off.  We (Scott and Assistant Brewer, Chris Leo) get to brew 

our everyday beers with consistency, but then we also have 6 

rotating draft lines that allow me the freedom to get creative.”  

And his creativity is a hit with local beer lovers.  In fact, one of 

his creations, Union Station Quad, won the 2016 best beer in 

New York State at Tap New York Brewfest.  Also, his brewing 

collaborations with local upstarts such as Indian Ladder 

Farms, Crossroads, and Helderberg Mountain have served as 

a refreshing addition of activity at the Pump Station and in the 

collaborative brewery’s tap rooms.  These collaborations are 

bringing new consumers into the brewpub and exposing them 

to long-running, award winning brews such as their Kick-Ass 

Brown Ale (3 Gold medals at the GABF - Great American Beer 

Festival -  in Denver, Colorado), Pump Station Pale Ale and 

Dawn’s Dry Stout.  The food is as good as ever and there is a 

continuous rotation of new and interesting beers on tap week 

after week.

Neil is still at the brewery pretty much every day.  After 17 

years, he just can’t seem to find a way to “turn it off”.  I ask him, 

“Where do you see C. H. Evans Brewing Company in 5 years? In 

10 years?”  His face comes to life but he really doesn’t give me 

an answer.  He just smiles at me with the somewhat-knowing 

grin of a man that has always just stayed true to himself and 

somehow things just seemed to work out. 

When it comes to what is next for C.H. Evans Brewing 

Company, well, I guess we’ll all just have to wait and see.

.

C.H.Evans Brewing Company  
at The Albany Pump Station 
19 Quackenbush Square
Albany, NY 12207
(518) 447-9000

HOURS:
Monday – Thursday:
11:30am – 11pm
(Kitchen hours 11:30am – 10pm)

Friday & Saturday:
11:30am – Midnight
(Kitchen hours 11:30am – 11pm)

Sunday:
12 noon – 8pm
(Kitchen hours Noon- 8pm)
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TRIVIA EVERY TUE    AY AT 8PM WWW.SLIDINDIRTY.COM

SCHENECTADY
512 STATE ST, SCHENECTADY9  1ST  ST,  TROY

SLIDIN’
DIRTY

SPECIALIZING IN GOURMET SLIDERS
& LOCAL CRAFT BEER!
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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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Savemore 
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• Weekly Specials
• Growler Station
• Carry Out Service
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follow us on 
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1512 Route 9, Halfmoon • 371-2520
Open Mon.-Sat. 9am-9pm; Sun. 11am-5pm
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FOUNDERS KBS WEEK 2017 DETAILS - 
(GRAND RAPIDS, MI) – Founders Brewing Co. 

is happy to announce the fourth 
annual KBS Week, in honor of 
the release of KBS this year. The 
beer will be available across their 
distribution footprint starting April 

1 (no, seriously). KBS is an imperial stout brewed 
with massive amounts of coffee and chocolate and 
then aged in oak bourbon barrels in the caves beneath 
Grand Rapids. KBS is the second installment in the 
brewery’s Barrel-Aged Series, a lineup of 6 different 
barrel-aged beers released throughout the year. It is 
consistently ranked as one of the highest rated beers 
in the world, according to Ratebeer. KBS Week began 
in response to the overwhelming notoriety KBS. 
“Kentucky Breakfast Stout (KBS) is a quintessential 
representation of who Founders is as a company and 
the legacy we’ve established in the industry,” said Co-
Founder and President Dave Engbers. Fifteen years 
ago it debuted as an experiment with no agenda; a 
beer that no one asked for and, at first, no one wanted. 
The outcome was and is magical serves as a perfect 
example of the innovation that is central to craft beer 
culture. Founders loves the chance to celebrate the 
phenomenon of KBS each year and to share it with 
craft beer enthusiasts across the country. KBS will be 
available throughout the Founders’ distribution 
footprint on April 1. For full KBS Week details, 
check out kbsweek.com. 

21ST AMENDMENT BLAH BLAH BLAH IPA - 
NOW AVAILABLE IN SIX-PACKS NATIONWIDE 

(SAN LEANDRO, 
CA) – In a sea of the 
most manipulated 

varietal in craft beer, 21st Amendment Brewery’s 
latest IPA emerges: Blah Blah Blah IPA, an 8% ABV 
India Red Ale being introduced nationwide starting 
this month for the first time ever in six packs. “It’s a 
tongue-in-cheek commentary on the popularity of the 
IPA style and all its sub-styles that have become part 
of craft beer conversations and offerings,” says Shaun 
O’Sullivan, co-founder of 21st Amendment Brewery. 
“We thought that Blah Blah Blah was a suitable name 
because it’s fun and playful. We really like the idea 
of someone heading to their favorite bar and asking 
for a Blah Blah Blah IPA.” But don’t let its name fool 
you. Jam packed with Mosaic, Citra and the latest 
Idaho 7 hop, and at 2 pounds per barrel of dry-hops, 
there’s nothing blah about this IPA. Similar to many 
of 21st Amendment’s fan favorite brews, the beer 
started out as a homebrew. The brew will be packaged 
in 21st Amendment’s familiar American iconographic 
style, featuring images from the Prohibition era with 
a splash of O’Sullivan and Freccia’s personal humor. 
The brew is now available nationwide in 6-pack cans 
and on draft year-round. 

LEFT HAND BREWING GETTING CANNY-
The First American Craft Brewery 
to Bottle a Nitro Beer Adds Cans 
(Longmont, CO) – The complete 
Nitro package is here – Milk Stout 
Nitro is available in draft, bottle 
and new in 2017… nitro cans! This 

year, Left Hand Brewing Co. will introduce Milk 
Stout Nitro cans to the definitive Nitro series, making 
Left Hand’s most popular and influential beer more 
accessible than ever. Nitro fans can take the beer on 
the go and drink a perfectly smooth and creamy Milk 
Stout Nitro from the can. The first of its kind from 
an American craft brewery–Left Hand pioneered 
the way for beer drinkers to enjoy a Nitro draft-like 
experience at home, releasing Milk Stout Nitro bottles 
in 2011 and evolving into a benchmark for the style. 
While a glass is always recommended for the perfect 
pint, especially when you #PourHard a Nitro bottle, 
cans bring a greater drinking versatility, and bring 
Milk Stout Nitro to your lips with the crack of a can. 
Milk Stout Nitro cans will be released later this year, 
available across the brewery’s 40 state footprint along 
with Milk Stout Nitro bottles, Nitro seasonals and draft.

STONE JINDIA PALE ALE (DIPA) DEBUTS 
AS ‘IMPERIAL SEASONAL’, 
PATASKALA RED X IPA 
RETURNS - Two seasonal beers 
deliver unique, hop blends and one 
with gin botanicals (Escondido, 

CA) – Stone Brewing Co. announced two seasonal 
additions to its 2017 lineup of offerings with the brand 
new Stone Jindia Pale Ale, and the return of the much 
loved Stone Pataskala Red X IPA. Stone Jindia Pale 
Ale is a double IPA, instilled with ginger, juniper 
berries, lemon peel and lime peel. The beer has the 
hop-forward component of a great IPA and also the 
complexity of aroma and flavors derived from gin 
botanicals. Co-founder, Greg Koch, came up with the 
idea of an IPA with gin botanicals after they had done 
the Stone & Sierra Nevada NxS IPA”, said Jeremy 
Moynier, Senior Innovation Brewing Manager. “Along 
with hops, we added ginger, juniper berries, lemon peel 
and lime peel to create a truly unique beer.”  Returning 
for a second year, Stone Pataskala Red X IPA, is a 
red IPA brewed with a unique malt called Red X from 
Germany-based BESTMALZ. This specialty seasonal 
red IPA was first brewed in September 2015 as a 
fundraising beer to support music and arts education 
programs. People loved it, so it was added to the 
2016 beer lineup and the name stuck. “We loved this 
beer and knew we had to bring it back this year,” said 
Moynier. “It’s a challenging beer to brew on the big 
scale with the amount of hops and Red X malt that we 
use. But I think when you taste it you will know it’s 
worth the effort!” Both beers will be will be available 
in 12-ounce six-packs to retailers and on draft at 
restaurants and bars where Stone beer is sold.

OSKAR BLUES HOTBOX COFFEE IPA 
COMING SOON (LONGMONT, CO, BREVARD, 
NC & AUSTIN, TX) – Oskar Blues Brewery, the 

original innovators of craft beer 
in a can, are making strange 
bedfellows of uppers and downers 
again. Hotbox Coffee IPA (7.2% 
ABV, 70 IBUs) combines a burst 
of pine, citrus and mango from 

simcoe hops and blends them with a cold brew extract 
from Hotbox Roasters’ Ethiopian beans, which bring 
cream, blueberry and cocoa notes to the mix. The 
beans were sourced from a family farm in the East 
African nation exclusively for this beer. Hops and 
coffee = the perfect odd couple. “We believe the citrus 
and fruit aromatics of an IPA, derived from the intense 
hops, pair well with the fruit of the coffee to produce 
a great, flavor-packed beer,” said head of brewing 
operations Tim Matthews. “The combination of coffee 
and hops in the Hotbox IPA serve to compliment and 
reinforce the delicious flavors and aromas both offer 
in this match up.” Since the in-house coffee roasters 
at Hotbox Roasters share a space in Oskar Blues 
Brewery’s Longmont facility, it was a no-brainer to 
go back to the mat and follow up on the fall seasonal, 
Hotbox Coffee Porter. Hotbox Coffee IPA will feature 
as Oskar Blues’ new spring seasonal in cans from 
March to May. Enjoy! 

ANCHOR BREWING DEBUTS LIBERTY IPA- a 
Modern Twist on a Craft Classic. 
Anchor Brewing Company 
announces the release of Liberty 
IPA™, a bold and modern twist on 
an original craft classic, Anchor 

Liberty Ale®. “Liberty IPA is a revolutionary 
brew—re-imagined,” said Anchor Brewmaster Scott 
Ungermann. Liberty IPA is a celebration of the Cascade 
hopped IPA’s that Anchor first popularized back in 
1975 and remain at the forefront of American craft 
beer trends. Liberty IPA is Anchor’s re-imagining of 
the craft beer classic Liberty Ale, envisioned through 
the lens of today’s IPAs. Liberty Ale was first brewed 
in 1975 to celebrate the 200th anniversary of Paul 
Revere’s midnight ride, and was the first American 
IPA brewed after prohibition. This revolutionary 
forerunner of the modern IPA introduced America to 
the Cascade hop and the nearly lost art of dry-hopping, 
a steeping process to infuse beer with bold hop aromas. 
Taking cues from the original Liberty Ale packaging, 
the newly designed Liberty IPA label features the bald 
eagle, a symbol of strength and freedom. Liberty IPA is 
available starting January 2017 nationwide for a limited 
time in 6-pack bottles and on draught at select bars, 
restaurants, and stores.
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THE APPDOWNLOAD
ON THE APP

OR SIGN UP
NEW MEMBERS

SIGN IN
CURRENT MEMBERS

& RECEIVE
100 POINTS
RIGHT NOW!

DRY STOUT 
taste: roasty, grainy sharp, chocolate
geography: Ireland
characteristics: medium-full body
aroma: coffee, slight chocolate
color: dark amber to copper

IRISH RED ALE
taste: malty and sweet, slight carmel
geography: Ireland
characteristics: medium-light to  
medium body
aroma: low to moderate malt aroma
color: amber to deep reddish copper

FLANDERS RED ALE
taste: intense fruitiness, vanilla/chocolate
geography: Belgium
characteristics: medium bodied, low  
carbonation
aroma: low to moderate malt aroma
color: deep red, to reddish b rown

styles of the season

ABV:
4.0-5%

IBU:
35-45

ABV:
4.0-6.0%

IBU:
17-28

ABV:
6.5-10%

IBU:
17-35

ABV:
4.6-6.5%

IBU:
10-25

SCOTTISH LIGHT
taste: malty and sweet
geography: Scotland
characteristics: medium body
aroma: mostly malty and sweet, low hop
color: deep amber to dark copper

SCOTTISH EXPORT
taste: malty, carmalized, sweet
geography: Scotland
characteristics: medium low to  
medium-bodied
aroma: low to medium malty, sweet
color: deep amber to dark copper

STRONG SCOTCH ALE
taste: richly malty, caramelization
geography: Scotland
characteristics: medium to full-bodied
aroma: low to medium malty, sweet
color: light copper to dark brown

ABV:
2.5-3.2%

IBU:
10-20

ABV:
3.9-5.0%

IBU:
15-30
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Submit your May and June events to advertising@truebrewmagazine.com by April 15, 2017

March 2 
 ADK Flights & Bites at Adirondack Brewery,  
 33 Canada Street, Lake George NY 
 2-6PM adkbrewery.com

 Brown’s Brewing Co. Can Launch Party  
 at Brown’s Malt Room 425 River St, Troy, NY 4-10pm  
 brownsbrewing.com

March 3 
 MAAC-N-Cheese Fest Sponsored by Saranac 
 Albany Capital Center, 4-6:30PM

March 3-4 
 Harpoon St. Pat’s Fest, Harpoon Brewing,  
 306 Northern Avenue, Boston, MA 02210 
 harpoonbrewery.com

March 4 
 Corned Beef & Cabbage Day at Washington  
 Tavern 11AM-6PM Sponsored by Guinness 
 The Barrel Saloon’s Barrel Fest 1PM-10PM  
 sponsored by Shiner Bock 
 Rare Form Coconut Karass Porter bottle release 
 and cabin fever party with pig roast! 1PM 
 Browns Brewing Co. Can Launch Party  
 at Walloomsac Taproom & Brewery  
 50 Factory Hill Rd, North Hoosick, NY 12-9pm

March 11 
 Adirondack Brewery Barrel Fest 1-4PM at  
 Adirondack Brewery 33 Canada Street,  
 Lake George, NY 
 barrelfest.brownpapertickets.com

March 16th  
 Adirondack Brewery Creativity Uncorked:  
 Paint & Sip at Adirondack Pub & Brewery  
 33 Canada St, Lake George, NY

March 17 
 Get Up Jack - St. Patrick’s Day concert at  
 Brown’s Revolution Hall, 8 pm,  
 $15 in advance ($18 door), 21+ brownsbrewing.com

March 21 
 Brown’s Beer Dinner at The Century  House, 6:30PM 
 997 New Loudon Rd. Cohoes centuryhouse.com

March 25 
 NY Craft Brewers Festival Albany, NY  
 at The Desmond Hotel 4-8PM 
 newyorkcraftbeer.com

March 25 
 Lip Sync Battle at Brown’s Troy Taproom, 
 9 pm, 21+. brownsbrewing.com

March 31-April 2 
 Smuggler’s Notch Brewfest Weekend 
 smuggs.com

St. Patrick’s Day  
Guinness Bagpipers Schedule:
Saratoga 2:00-6:00pm Parting Glass
Glens Falls 2:30-5:30pm Fitzgerald’s
Clifton Park 6:00-10:00pm Bentley’s
Schenectady 4:00-6:30pm Manhattan Exchange
Troy  4:00-6:30pm Ryan’s Wake
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April 1 
 Shmaltz Circum-Session Release Party, Shmaltz Brewing Co., 12-6PM 
 6 Fairchild Square, Clifton Park, NY

April 8 
 Brunch & Brews – Bootlegger’s on Broadway, 200 Broadway, Troy  11am-3pm (see ad on pg. 28) 
 Beer & The Erie Canal: Hudson Valley Hops - Craft Beer Sampling Event and Competition at Albany  
 Institute of History & Art 125 Washington Ave, Albany, NY

April 11-23 
 Albany Craft Beer Week, in Albany, NY 
 albanycraftbeerweek.com

 April 22  
 Albany Craft Beer Festival -Washington Avenue Armory 195 Washington Ave, Albany, NY

April 24 
 Hudson Valley Brewery Beer Dinner at City Beer Hall, 42 Howard St, Albany, NY 12207 
 thecitybeerhall.com

April 26 
 Smuttlabs and Labcoats at The Lionheart Pub, 448 Madison Ave, Albany, NY 12208 
 thelionheartpub.com

April 27 
 Day of the Dank at City Beer Hall, 42 Howard St, Albany, NY 12207  
 thecitybeerhall.com

April 29-30 
 Tap NY Festival, Hunter Mtn., 100+ craft breweries, 340+ craft beers 
 Tapnewyork.com for tickets

April 30 
 Hop on the Brown’s Bus to Tap NY! Round trip transportation, festival entry, t-shirt. $90, 21+.  
 brownsbrewing.com

 We care about the environment, please recycle this issue, give it to a friend :)
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Hey I love to party just as much as the next guy on St. Patrick’s Day.  

I’m down with drinking some Guinness and downing some corned beef 

and cabbage while I’m decked out in green garb.  But I’ve always felt 

compelled to know why I’m celebrating.  So I decided to dig in and look 

into the history of St. Patrick’s Day.

The story of St. Patrick starts in 5th century Britain where a 16 year 

old boy whose name was Maewyn Succat was kidnapped from his family 

by Irish marauders.  He remained a shepherd slave for six years until a 

bishop directed him to escape.  Upon his return to Britain, he was beck-

oned by visions to help the people of Ireland.  So he took his vows, became 

a priest, and adopted the Christian name Patrick.  In 432 AD he returned 

to Ireland on a mission, converting the Irish to Christianity while helping to 

build schools and monasteries along Ireland’s north and west coast.  

A popular myth has Patrick driving the snakes out of Ireland; the truth 

is, there were never snakes on the island.  This is probably a metaphor for 

Patrick’s cleansing the island of Paganism.  Another myth involves Patrick 

using the shamrock to teach the Holy Trinity.  This legend is possible 

although Patrick never wrote about it in his autobiography The Confession.

So why does the holiday fall on March 17th?  Supposedly, this day marks 

the day that Patrick died in 461 AD.  Since then, Irish-Christians have 

marked the anniversary as a holy day.  Beginning in the Middle Ages, Irish 

Catholics would close shop and attend services to honor the Feast of St. 

Patrick.  And, then it was time to party.  The holiday falls during Lent, the 

season before Easter when Catholics give up their vices as penance.  The 

feast of St. Patrick was a one-day reprieve from Lent, a day when Irishmen 

could down a pint or two of ale.  This custom really took off.

The first St. Patrick’s Day celebration in Colonial America occurred in 

Boston in 1737 with a parade organized by the Irish Society; New York City 

followed in 1762.  Today New York’s parade down 5th Avenue is America’s 

most famous, largest, and rowdiest St Patrick’s Day tradition.  

During the 1840’s, while Ireland was starving from the potato famine, 

millions of Irish were forced to leave the country.  The mass migration sent 

the Irish to Canada, Australia, and America.  Once the Irish settled in their 

new countries, they brought along many old customs and invented a few 

new ones.  In the United States it became customary to wear green on St. 

Patrick’s Day.  Near the end of the 19th century, the smell of corned beef 

was pouring from Irish-American neighborhoods. The traditional Irish 

meal had been boiled bacon and potatoes, but in The States, immigrants 

could find a cheap cut of beef, tenderize it with brine, and slow cook it with 

cabbage.  This dish remains a delicious St. Patty’s Day tradition.

As the Irish in America gained influence in politics and culture, their 

exclusive holiday became a nationally recognized celebration.  And it all 

began over 1500 years ago when a young boy was torn from his family.  

Little could he have known that his life would inspire parades, fashion, 

and the hoisting of a few pints to honor his special day!  

So this St. Patrick’s Day be sure to raise a pint to St. Patrick.  And as 

always, make sure that you enjoy responsibly and have a safe ride home 

so that you can enjoy it again next year.  

Sláinte!

 the history of St. patrick’s day 

By Erik Budrakey   



IRISH HERITAGE
Between 1820 & 1930 4.5 Million Irish Immigrants Arrived in the US
39.6 Million Americans Claim Irish Heritage
Boston MA is 20.4% Irish
Middlesex Co. MA is 16.9% Irish
Peabody MA is 15.8% Irish
Albany NY is 15.6% Irish
Syracuse NY is 15% Irish

PARTICIPATION
82.4% Wear Green
34% Make a Special Meal
29.2% Celebrate at a Pub or Bar
31% Attend a Party
22.8% Decorate Their Home or Office 

NEW YORK CITY PARADE
150 Bands
2.1 Miles and 5-6 Hours long
150,000-250-000 Marchers
2,000,000+ Spectators

ECONOMICS
$4.14 Billion American Dollars Spent  
on St. Pat’s Day 
13 Million Pints of Guinness Poured
$250 Million Spent on Beer
$39.70 Each Spent on Beer 17

BY THE NUMBERS

Source: International 
Business Times, Guinness, 
National Retail Association

We care about the environment, so please  
recycle this issue, give it to a Friend :)

YOUR ST. PATRICK’S WEEK  
HEADQUARTERS

PowersInnAndPub.com

Live Music
Irish Step Dancers
Bag Pipers 
 

Corned Beef &  
Cabbage
Shepherd’s Pie

Guinness Family of beers & Craft Beer

130 Meyer Rd, Clifton Park, NY, located on the corner of Rt 9 & Farm to Market Rd.

ALL WEEK MARCH 11-17
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Watermelon, grapefruit, mango, 

pineapple. Are these the ingredients for 

a fruit salad? Well… yes. But they’re also 

key ingredients in what’s filling your local 

craft beer aisle. Fruit flavored IPA’s and 

pale ales are becoming a major player 

in the beer world. With new entries 

coming into the market all the time, it 

seems like almost every brewer has or 

is planning to brew some variation of a 

fruit infused beer. According to an article 

from Beverage Daily, “The proportion 

of new flavored beer product launches 

has grown from 15% of total US beer 

launches in 2010 to 27% of launches in 

2015, according to data from Mintel.” Are 

these fruit and flavor infused beers just 

a fad? Or are these beers here to stay? 

I’d like to preface this post by saying that 

this isn’t an article for the “I like my beer 

to taste like beer” guy. There’s nothing 

for you here. I’m still not really sure what 

‘just beer’ tastes like.

Before Pineapple Sculpin, Sierra 

Nevada Sidecar Orange Pale Ale, Sam 

Rebel Grapefruit, and even Dogfish 

Head’s Festina Peche, fruit has been a 

part of the beer scene for quite some 

time. The original fruit beers were 

typically infused post brew. The Berliner 

Weiss, much like it’s close relative 

Gose, is making a strong comeback in 

the American craft scene after almost 

near extinction. Both styles are typically 

defined by a low alcohol by volume, 

lighter body, and a distinctly tart or 

sour flavor. The Berliner Weiss style 

dates back to the 16th century out of 

northern Germany. While the beer has 

always been enjoyed on its own, it’s fairly 

common for flavored syrups to be added 

when serving. The most popular of the 

syrups being a red colored himbeere 

(raspberry), and a green waldmeister 

(woodruff).  Can’t say I’ve had a lot of 

woodruff in my life, but both syrups are 

used to curb the sour flavor of the beer 

for those seeking something a little 

sweeter. What about the flavors that go 

into the beer before it’s served?  

Elements like mango, pineapple, and 

grapefruit, might not be as foreign to 

beer as you might think. One of the 4 

main ingredients to beer, the hop, is 

often described as having fruity flavors 

and aromas. As innovative hop vari-

eties are plucked from their vines, new 

flavors are beginning to emerge. The 

granddaddy of all American hops, or 

alpha male you might say, is Cascade. 

Cascade is typically described as having 

an undeniable grapefruit flavor and 

aroma. The same goes for Citra, another 

popular American variety. The flavor and 

aroma of others, like the new industry 

darling Mosaic, are often described as 

mango and papaya. Pineapple, dragon 

fruit, stone fruit, the list goes on. I can’t 

count how many times I’ve described 

the hop profile of a beer to someone as 

fruity or citric, only to have them ask in 

a bewildered fashion, “So there’s fruit…

With new entries coming into the market all of the time,  
it seems like almost every brewer has or is planning to brew 
some variation of fruit infused beer

By Albert Mangus
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The Rise of 
Fruit Beers



in the beer?” I explain that these are 

just descriptors for the hop varieties. 

That generally clears things up. This 

scenario always reminds me of the 

scene from the movie Zoolander when 

the character Hansel seems perplexed 

by the idea that the file he is looking 

for is actually “…in the computer?” But 

I digress. 

The two other ways of adding fruit 

flavor to a beer would be, well, adding 

actual fruit to the beer or adding arti-

ficial fruit flavor to the beer. It would 

be nice to think that every flavored 

beer on the market is made with only 

the finest, freshly picked strawber-

ries and tangerines. The fact of the 

matter is that using real fruit can yield 

a fairly inconsistent product. It can 

also be very costly. For larger volume 

craft brewers, this just isn’t always 

an option. With that being said, many 

big craft brewers do use real fruit 

additions to their beer, even for larger 

volume, nationally sold brands. 

In my personal opinion, you can 

never replace the real thing with an 

artificial flavor. If you ordered a salad 

at a restaurant with fresh fruit on it, 

and they brought you a plate of lettuce 

with some syrup on it, wouldn’t you be 

bothered if it were dressed with fruit 

flavors instead of real fruit? For those 

that don’t agree, there is WONF.

WONF is a flavor industry acronym 

for ‘With Other Natural Flavors’. Flavor 

companies work in every facet of the 

food and beverage industry, including 

beer. WONF, or other agents like it, 

are the same thing used in foods like 

Doritos. Cooler Ranch Porter anyone? 

While the idea of beer being made 

with artificial flavors might seem less 

appealing, it’s sometimes necessary. 

Besides, based on current industry 

trends, consumers don’t seem to mind 

that their beers are being made with 

artificial flavors.  In 2015 “20% of total 

US beer drinkers were consuming 

in the flavored beer category.” So 

whether it’s real fruit or fake, as long 

as the beer tastes good, that’s all that 

seems to matter.

Part of me worries that an attention 

to quality and overall good taste are 

being overlooked in order to capitalize 

on a popular trend. Fruit has always 

gone hand in hand with lighter bodied 

wheat beers. But now tropical fruits 

are infiltrating our most hoppy and 

darkest offerings. Some brewers are 

more qualified to work with artificial 

flavors than others, much like some 

brewers are better at souring or barrel 

aging.  That won’t prevent everyone 

else from wanting to have some skin 

in the game, hoping to capitalize by 

simply offering a beer in the category.

My other concern is a flooding of 

the market. We’ve seen this before. 

Session IPA’s took off about 3 years 

ago with Founders All Day leading 

the charge. It wasn’t long after, that 

many brewers were making a Session 

IPA of their own. It’s not that Session 

IPA’s aren’t good beers, but if you ask 

many regional retailers about what 

they’re bestselling session brands 

are, the conversation typically starts 

and ends at All Day. Others are left to 

oxidize on the shelves. Pumpkin beers 

took off a few years ago too. Now, last 

year in particular, there are pumpkin 

patches lingering in many stores well 

into Spring. This was due to a perfect 

storm of over saturation in the market 

and uncharacteristically warm weather 

for the season.

Sometimes I feel like I’m watching 

a kids’ soccer match. Instead of 

spreading out the field, creating plays 

on their own, children cluster around 

the ball, hoping they’re the one who 

can get a foot on it. Eventually, the ball 

frees loose, the cluster follows, and 

on it goes. Like any other new trend 

in the beer industry, the cream will 

rise and the weaker offerings will fall 

off. Ultimately, the concept of the fruit 

beer will never quite be the same.   
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Druthers Brewing Company, like so many other craft breweries, 
was born from the dreams of home brewers. George de Piro, 
your author and Druthers brewmaster and founding partner, was 
working as a chemist in the pharmaceutical industry when bit by 
the home brew bug. Back in those days, the two ways to get fresh, 
interesting beer was to travel to Europe or make it yourself. Daily 
flights to Europe are impractical, so I chose to learn how to brew.

Brewing became an intense hobby for me; I joined The Malted 
Barley Appreciation Society, Brooklyn’s best homebrew club, 
eventually becoming its president. I entered – and won – many 
homebrew contests. I took the Beer Judge Certification Exam 
and became a Master Judge and also wrote articles for “Brewing 
Techniques” and “Zymurgy” magazines. The only thing that kept 
brewing from becoming my life was that pesky chemistry job. The 
pharmaceutical industry pays really well.

Eventually, the good salary and generous benefits weren’t 
enough, the job was just too dull. I knew I would never win a Nobel 
Prize for science, but I was becoming a very good brewer.  Just 

when I decided to change careers, I met Neil Evans, the soon-to-be 
owner of the Albany Pump Station. We hit it off and he invited me to 
join his brewpub project.

It took another two and a half years to open the Pump Station. The 
early years were very challenging; we were doing something nobody 
had tried in Albany:  a brewpub selling only its own beer in an adult 
atmosphere. We were tenacious and eventually it became a very busy 
place, surviving even as many others in the Capital Region closed.

Fast forward a few years, to spring 2010. That’s when Chris 
Martell came to me with the idea of opening brewpub in Saratoga 
Springs.  Chris wasn’t the first person to ask me about opening a 
brewery, but he was the only one with a business plan. Chris, being 
a bit younger than I, was bitten by the brewing bug because of the 
craft beers he enjoyed as a law student in California. The quality 
of full-flavored beers and the success of the west coast brands he 
encountered made a lasting impression. When he came home to the 
Capital Region to begin his legal career, he began home brewing 
with his brother Brian.24
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A natural entrepreneur, Chris recognized that there was room for 
more craft beer in this region. He began hunting for a location and 
decided that Saratoga Springs would be the best choice. He did tons 
of research, haunting the Saratoga restaurant scene to gather as 
much data as possible. His plan was impressive: he wanted to open 
a brewpub in the only city left in the United States that needed a 
brewpub but didn’t have one. It seemed like a no-brainer. Brian was 
planning to be the brewer, but had no brewing experience other than 
some batches made at home. After shadowing me for a brew at the 
Pump Station, Brian realized that it would take years to learn to be a 
great brewer. They didn’t want to wait years to open their brewpub. 
Impatience is still a character trait that drives Chris and Brian (and 
me, I guess). This helps Druthers to grow.

At this point, Chris and Brian now needed both money and a 
brewer. They seemed to be moving backwards! Fortunately for all of 
us, I was really bored at the Pump Station. Their plan looked so good 
that I was able to convince my wife to take our life savings and go 
all-in with the Martells. I signed on as brewmaster and partner.

Originally, the name for the business was to be “Martell Brothers 
Brewing Company.” Now that a non-Martell was deeply involved, 
Chris figured that wasn’t the best moniker. Putting ego aside, 
“Druthers” was picked from a handful of contenders (Chris’ wife 
suggested the name based on a tattoo she espied at a bar). We 
wanted a name that reflected our corporate and personal values: 
making good choices, taking chances, and living the golden rule, 
always mindful that good acts will bring good karma. “Druthers” 
captured these traits and sounded fun. We had a name, now all we 
needed was a brewpub!

The property at 381 Broadway in Saratoga Springs was for sale for 
a bit under a million dollars. Thanks to Chris’ great business plan, 
he was able to get money from friends and family (including his 
parents’ retirement savings) to purchase the parcel. The apartment 
building included a vacant lot that would become the brewpub and 
beer garden.

One might think that the hard work was over. One would be wrong. 
Now we had to develop that property into a brewpub. It took over a 
year of public meetings, an architect, a construction engineer, and 
a great contractor to solidify the dream. The biggest challenge was 
the financing. While some of us had great faith in Chris’ plan, no 
banks agreed with our view. The old statistic, “80% of restaurants 
fail within five years” was a refrain we became very tired of hearing. 
Chris would reply, “But that statistic includes every guy opening a 
pizza place with first and last months’ rent. Brewpubs are different!” 
but his words always missed the bankers’ ears. Confident in our 
solid plan, we began construction at 381 Broadway in Saratoga in the 
early winter of 2012. Within a few months, we were out of money.

The New York Business Development Corporation believed in our 
plan, but they wouldn’t do construction financing, so we had to figure 
out how to finish building the place in order to borrow the money to 
do it. Quite the catch-22.

Our contractors, John and Mike Munter, also believed in our plan. 
Smarter than any bank, they finished construction on an IOU. This didn’t 
end our challenges, however; it just enabled us to experience new ones.

The utilities were an issue. First, there was the utility pole that 
needed to be moved a few feet at the cost of thousands of dollars 
and about six weeks. We then found out that our location in the 
middle of downtown Saratoga Springs didn’t have gas service ade-

By George de Piro
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quate to power the brewery. Then the water and sewer connec-
tions ran way behind schedule. Each of these challenges was met 
and, after much stress and gnashing of teeth, conquered. They 
all cost us time, though, and now we were faced with missing the 
summer season completely. This wasn’t an option financially, so 
Chris set the opening date of August 1, 2012 despite the fact that 
it was July 1 and we hadn’t brewed a batch of beer yet.

By opening day we had four of our own beers in serving tanks 
and a bunch of fairly random guest taps. The kitchen and restau-
rant were fully staffed but untested. Generally, you try to open 
just ahead of the busy season and ease into it. We didn’t have that 
luxury. It was to be trial by fire.

The opening day crowd was tremendous and remained so for 
all of August. While it was vindicating to see that our idea was 
indeed a good one, we now faced the stress of running out of beer 
and food. We brewed like crazy. We stopped serving food for a 
couple of hours every afternoon to allow the kitchen a little extra 
prep time. We worked long hours every day.

We made it to September alive. The crowds became a bit 
thinner, but we were still very busy. We finalized our financing 
with the New York Business Development Corporation and repaid 
our construction loan. We still brewed like crazy. By the second 
week of October we filled every serving tank and stopped serving 
guest beers. We caught our breath, but didn’t really rest. Chris 
and I then started serious talks about the location for Druthers 
II. We figured that it took us over three years to get the first one 
open, so we might as well start planning the second.

Albany was the obvious choice. First, my long experience 
working there gave us insights into the restaurant scene. While 
there was already a well-regarded brewpub, a city of 100,000 
people could certainly support at least one more. This was 
especially true because aside from a lack of brewpubs in the city, 
there was a lack of adult casual dining.

The next consideration was real estate. Our plan was to build 
a brewpub with enough brewing capacity to handle off-prem-
ises distribution as well as serving itself. This required a large 
building in a densely-populated area. Albany has affordable 
properties that fit this bill. I live in Albany and wanted to be able 
to bike to work. It’s also close enough to Saratoga Springs that 
Chris, Brian and I could easily keep our eyes on both places 
without having to sleep on a sofa in a restaurant office.

It only took two and half years to take Druthers II from dream 
to reality, about a year faster than the first. We must have learned 
something, but some challenges were repeated. Financing was 
still a bit of a challenge but again overcome. The brewing system 
arrived months late; end of January 2015 instead of October 2014. 
And…wait for it…the same local utility company that couldn’t 
provide adequate gas service to downtown Saratoga also didn’t 
provide it to downtown Albany. I can’t make this stuff up! I could 
understand issues with utilities if we were opening a place on top 
of a mountain in the Adirondacks, but downtown Albany? It’s the 
Capital of the state. A hundred thousand people live there. The 
utility company offices are across the street!

George brewing in Albany
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Just like in Saratoga, we overcame each of the challenges. We 
opened on May 26, 2015, and unlike Saratoga, this was a great 
time to open. Albany is much less seasonal than Saratoga, but it 
still has its ups and downs. It is busiest from November through 
April, with a bit of a dip as the weather warms up, and we opened 
at the perfect time to ease into it.

The good reputation we earned in Saratoga Springs helped 
make our Albany location thrive beyond our expectations. After a 
couple of months of operation we began off-premises draft distri-
bution. We built a sales team, headed by Chris’ brother Scott, and 
began selling kegs to bars and restaurants throughout the Capital 
Region. Based on the success of our draft sales we secured 
financing for a bottling line about a year after we opened Albany. 
The line should arrive in the spring of 2017. 

We gave a lot of thought to bottles versus cans.  At the end of 
the day, bottles won for us. It comes down to our commitment 
to quality. Cans are very expensive to do properly; equipment of 
quality comparable to the bottling line we’re getting costs $1.2 
million, and we’re not there yet. Cans are lined with plastic which 
may not be the healthiest thing to consume, where glass is inert 
and safe. While the cap is lined with plastic, not many people store 
their beer bottles upside-down.

A few months ago, we started talking about the location for 
Druthers III. Later this year, we will be opening a brewpub in 
Schenectady near the Rivers Casino, with a ten-barrel brewing 
system, like the one is Saratoga, and a full restaurant. Both the 
beer and food menus will feature favorites from the first two loca-
tions but will also have unique offerings. We feel it’s best to avoid 
the monotonous feel of chain restaurants, where everything is the 
same wherever you go.

This is going to be the most exciting year in Druthers history. We 
will start distributing bottles in the Capital Region to complement 
our draft offerings, and opening a third location in Schenectady. 
There are many challenges ahead, but if it was easy, everyone 
would do it. We see it as pure fun!

381 Broadway, Saratoga Springs, NY 12866 
 (518) 306-5275 
1053 Broadway, Albany, NY 12204 
 (518) 650-7996
www.druthersbrewing.com
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Show Us Your CANS
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 Fun and Funky Can Designs 



ALCOHOL
ALE
AMBER
BAR
BARLEY
BARREL
BEER
BITTER
BREWERY
CASCADE
CIDER
CRUSH
FARM
FERMENT
FRUITY
FUNKY
GOLDEN
HOPS
IPA

LAGER
MALT
PINT
PORTER
PUB
SESSION
SOUR
STOUT
SWEET
WATER
WHEAT

L F T F Y I T R E T R O P Y R 
A E U N W P N U A B H M R B E 
Z L R N I A E O B O R E A P B 
M W C R K P M S P A W R U R M 
H L T O A Y R S F E L B K A A 
P R F U H B E Z R E L L C P L 
W Q D T O O F B Y G A N W X J 
T A G Z M T L C P J G E X I O 
F Q T T T R S A N P E D C F F 
A O C E T F E S T R R L F B R 
C L Q K R J U C Y C A O O E T 
T A E H W N Z A I T G G T E B 
S E S S I O N D R A B T E R W 
F R U I T Y E E Z F I W P F J 
T L A M C R U S H B S E O C P
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TROY Beverage Center
679 Burden Avenue Troy
Monday-Saturday 9am - 9pm

Sunday 10am-6pm

@TroyBeverageCen

@troybeverageandtobacco

•	 CROWLERS!	
•	 8	Tap	Growler	Station
•	 Extensive	Craft	Beer	Selection
•	 Convenient	Location

Growler Happy Hour!
Monday-Friday 5pm-8pm  •  Saturday-Sunday 11am-3pm

It’s a CAN. It’s a 
Growler. No...It’s

CROWLER
THE



CHECK OUT OUR WEBSITE FOR COMPLETE MENU
BOOTLEGGERSONBROADWAY.COM

Bring this ad to 
TAFT and get 25%

OFF YOUR NEW MATTRESS







M

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
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