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Italian researchers found that moderate 

beer drinkers had a 42 percent lower 

risk of heart disease compared to non-

drinkers. For maximum protection, keep 

your consumption to one pint—at around 

5 percent alcohol by volume—a day, the 

researchers say.

Dutch researchers analyzed 38,000 male 

health professionals and found that when 

men who weren’t big drinkers began drinking 

moderately over 4 years, they were signifi-

cantly less likely to be diagnosed with type 2 

diabetes. Increased alcohol consumption over 

time didn’t lower the risk in men who already 

had a couple drinks a day, so moderation is 

the key here.  

It doesn’t matter if you’re a man or a woman, 

drinking beer keeps your heart healthy. 

According to a study, researchers at Italy’s 

Fondazione di Ricerca e Cura, found a mod-

erate beer drinking (a little more than a 

pint of beer a day) makes you 31 percent 

less likely than those who don’t drink to 

suffer from hearts attacks, strokes or heart 

disease.
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Researchers in Finland found that each 

serving of beer lowers the risk of developing 

kidney stones by about 40 percent. They 

speculate that a high fluid intake not 

only makes for an excessive number of 

bathroom trips, but could also keep kidneys 

functioning properly. Additionally, the 

researchers say the hops in beer may be 

responsible, helping to slow the release 

of calcium from bone—which could get 

reabsorbed by the kidneys as painful stones.

Wine gets a lot of the credit, but beer 

has just as many antioxidants,  

according to CNN. What’s more, beer is 

higher in protein and vitamin B. While 

we wouldn’t recommend any alcohol 

as a health food, if you’re planning on 

having an alcoholic drink, it may as 

well be one that contains iron, calcium, 

phosphates and fiber.

A study in the New England Journal of 

Medicine showed that women who had 

one alcoholic drink per day had less 

cognitive impairment and less decline 

in their cognitive function compared to 

women who abstained from any alco-

holic beverages. The researchers theo-

rized that alcohol protects the brain by 

improving blood circulation, reported 

the Washington Post. And while the 

subjects of the study benefited from 

any alcoholic drink in moderation, why 

not make it a beer?



JANUARY: Russian Imperial Stout
Aroma - Rich and complex, various roasted grains

Appearance - Very dark reddish-brown to dark black

Flavor - Rich, complex and intense, fruity esters,  

hop bitterness and flavor

Mouthfeel - Full to very full-bodied and chewy

Stats - ABV: 8.0-12.0%, IBU: 50-90

Food Pairing - Oysters, Lamb, Chocolate Cake

Commercial Examples -  Samuel Smith’s Imperial Stout, 

Brooklyn Black Chocolate Stout

FEBRUARY: English Barleywine 

Aroma - Very rich and strong malt, caramel, fruity

Appearance - Rich Gold to very dark amber or brown

Flavor - Complex, multi-layered malts, high to moderate 

sweetness, moderate to high fruitiness

Mouthfeel - Full bodied and chewy, velvety texture

Stats - ABV: 8.0-12.0%, IBU: 35-70

Food Pairing - Venison/Wild Game, Strong Cheeses,  

Vanilla Ice Cream

Commercial Examples - Fuller’s Golden Pride,  

Old Dominion Millennium

STYLES OF THE MONTH
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90 Congress Street
Troy, New York

Open Tuesday-Sunday

rareformbrewing.com

RARE FORM BREWING CO.
Five barrel brewery and taproom devoted  
to the art of  finely-crafted beers.

• New York State Farm Brewery
• Small food offerings
• Unique atmosphere

taste: rich, malty, sweet, spicy
geography: Belgium
characteristics: medium-full body
aroma: rich, malty sweetness
color: dark amber to copper

taste: sweet, light malt, clean
geography: Germany
characteristics: rich Munich flavors
aroma: sweet, low to moderate malt
color: medium to dark brown

taste: slightly sweet and malty
geography: Germany
characteristics: medium body, carbonation
aroma: grainy-sweet, low spice
color: medium yellow to pale gold

DARK AMERICAN LAGER

taste: light malt, hop finish
geography: Germany
characteristics: light bodied, creamy
aroma: rich malt, light toast
color: light-amber to copper

VIENNA LAGER

BELGIAN DUBBEL

MUNICH HELLESSCHWARZBIER (BLACK BEER)

We care about the environment, so please recycle this issue

ABV:
6.3-7.6%

IBU:
15-25

ABV:
4.7-5.4%

IBU:
16-22

ABV:
4.5-5.5%

IBU:
10-16

taste: crisp, sweet, some roasted malt
geography: North America
characteristics: light-medium body
aroma: little to no malt, hops and roast
color: deep amber to dark brown

ABV:
4.2-6.0%

IBU:
14-22

ABV:
4.4-5.4%

IBU:
22-32

taste: intense malt, noticeable bitterness
geography: North America
characteristics: full-bodied chewy texture
aroma: malty, rich moderate hop 
color: light to medium copper

AMERICAN BARLEYWINE
ABV:
8-12%

IBU:
50-120
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Distributing a fighting spirit of a 
small town, throughout the region.

Proudly distributed by Saratoga Eagle 

facebook.com/bigtupperbrewing

12 Cliff Ave., Tupper Lake

CHAMPLAIN ORCHARDS
Hard Cider made from Eco 
and Organic Apples, Pears, 
Plums, Peaches, & Berries

champlainorchards.com
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NACHOS: Recommended Beer Pairing: American 
IPA – IPA’s are a great go-to beer with any Mexican 
or spicy dishes. The citrusy/spicy hop flavors of the 
beer stand up beautifully to the complex flavors 
of chilies, cumin, citrus, cilantro and other bright 
flavors that you’ll throw on top of your nachos. 
Regional Recommendation: Victory Hop Devil IPA

BURGERS: Recommended Beer Pairing:  
American Brown Ale – The full bodied, roasty, 
caramelly flavors found in American Craft 
Brown Ales are the perfect complement to the 
roasty, fatty flavor in any burger. The slight hop 
notes round out the slight salt-n-pepper spice 
flavors. Regional Recommendation:  
Shmaltz Messiah Nut Brown Ale

CHILI: Recommended Beer Pairing: Sweet 
Stout – Sweet Stouts pair nicely with meats 
such as beef, lamb, and venison that you 
may use in your chili. The roasty, sweet, full 
bodied characteristics of the stout dance 
nicely with the intense spice, slightly sweet 
flavors of the meat and savory sauce. Regional 
Recommendation: Keegan Ales Mother’s Milk

CHOCOLATE CHIP COOKIES: Recommended 
Beer Pairing: Porter – The sweet, chocolaty, 
coffee-like roast character found in Porters 
make them the perfect pairing for Chocolate 
Chip Cookies or pretty much any chocolate 
dessert that you present at your party. Regional 
Recommendation: Harpoon Vanilla Bean Porter

Corn Dogs: Recommended Beer Pairing: 
Standard American Lager - Come on man!  
It’s just a corndog. Let’s not over think it here!  
Keep it simple with a crisp, tasty American Pale 
Lager. Regional Recommendation:  Utica Club

RIBS: Recommended Beer Pairing: Altbier 
- The combination of full malt flavor, hop 
bitterness, and slight fruitiness make Altbier 
a very versatile beer to pair with many foods. 
The caramelized malt flavors latch on to 
similar flavors in the ribs while the hops give 
the beer the cutting power to handle even 
the spiciest BBQ sauces.  
Regional Recommendation: Long Trail Ale

PIZZA: Recommended Beer Paring:  
American Pale Ale – Pale Ales, with their 

bright and citrusy aromatics and robust 
bitterness combined with a slightly sweet and 

malty backbone, pair perfectly with a variety 
of food. Since pizza flavors can go in so many 

different directions, depending on your toppings, 
Pale Ale is always a safe choice.  

Regional Recommendatio: Saranac Pale Ale

BUFFALO CHICKEN WINGS: Recommended 
Beer Pairing: This depends on what you want 
the beer to do for you. Want it to cut through 
the heat and cool your mouth a bit? Then go 
with a malt forward style such as an Amber 
Ale. The snappy bitterness with a touch of 
caramel sweetness will cut through the 
spice of your hot wings and cool your palate, 
just a little bit. Regioal Recommendation:  
Switchback Ale. Want to crank the spicy heat 
up? Go with a big Double IPA. The hop flavors and bitterness of the IPA 
accentuate the hot spices of the wing sauce and kicks them into overdrive. 
Have some extra napkins for this pairing…to wipe away your tears! 
Regional Recommendation: Two Roads Road 2 Ruin Double IPA.

Superbowl Sunday is one of the best days of the year to host a house party. Even 
casual football fans venture out on that Sunday every year to witness the big 
game, watch the commercials and to frolic with friends over great food and great 
beer. This year Americans will consume more than 51 MILLION cases of beer 
on Super Sunday. That’s a lot of suds! (No coincidence that more than 6% of the 
American work force will be calling in sick the next day…)
So, why so much beer? Well it’s likely because beer is delicious! But we also 
need all that beer to wash down the more than 1.3 billion Chicken Wings, 14 
billion hamburgers, 11 million pounds of potato chips, 4 million pounds of 

pretzels, 8 million pounds of tortilla chips, and 139 million pounds of avocado’s 
that will consumed on or around Super Sunday.  
Oh yeah, don’t forget the pizza!  Per Domino’s Pizza, they alone will sell more 
than 12 million pizzas that day.
So, if you are hosting a party where any of these traditional tailgate dishes might 
be consumed, let’s make sure that you have the right mix of beer in the cooler for 
your guests. Shall we? To assure that your party has the right mix of great food 
and great beer, here are some recommended beer styles and regional brands to 
consider pairing with your spread:

Craft Your Super-Sunday Party

Recommendations by:  
Erik Budrakey, Certified Cicerone 7



Dictionary.com defines ART as “the quality, production, expres-

sion, or realm, according to aesthetic principles, of what is beautiful, 

appealing, or of more than ordinary significance.” More to the point, 

Rare Form Brewing Company’s beer could surely be art! Kevin 

Mullen is the founder of Rare Form and I sought him out to find out 

just how it all began.

I stroll up to Rare Form and I can immediately see the influence 

of art all around me. The brewery faces Congress Street in down-

town Troy and as I pass by its front windows, I can see the bar with 

gleaming rows of 5 and 10-barrel fermenting tanks as well as two 

brite tanks in the background. From the design and layout of the 

bar to the paintings and prints that hang on the wall to the beer 

itself, art is seemingly ever-present when you are in the Rare Form 

taproom. As I enter and belly up to the bar, the entire brewing 

operation becomes visible beyond the taps. Unique beer label 

posters and artwork line the walls of the taproom. “Not only do we 

love beer, we also love art,” Kevin explains, “and we are thrilled to 

showcase the artwork of very talented artists from near and far in 

the creation of custom labels and posters for our rotating beers.”  

Prints of the posters are for sale at the brewery and the profits go 

right to the artist. “We wanted to create a taproom that would be 

a place that we ourselves would want to go. Somewhere where 

craft beer consumers can be comfortable and can sit around and 

have conversations around beer. Just like being at an art gallery, 

standing around, and having conversations about art.”   Simply 

stated: Mission accomplished!

The “Aha” Moment: 
When Kevin Mullen was just 17 years old, he decided to sit in 

on a class at Mesa State College in Grand Junction, Colorado. He 

was not a student of the college, but he wanted to attend a class 

so that he could get a feel for college life. At that point he had 

already expressed an interest in chemistry so he visited the college 

with his older brother Bryan and sat in on a chemistry class. Right 

away, he was inspired by a lesson: the instructor utilized multiple 

items throughout the classroom to teach a lesson on the chemical 

conversion of sugars. For example, he would utilize a chair to 

equal glucose or his coffee as a stand in for sucrose, a dry erase 

marker as starch, his backpack as yeast, the class textbook as 

carbon dioxide etc. The professor would stack the items on a table 

and remove them once they became a different part of the process 

and replace it with the new bi-product. Eventually the instructor 

pulled down the last couple items and placed a beer on the table 

clarifying that the class just made beer. Kevin was immediately 

drawn in. He realized that creating beer was something that could 

be produced and at the age of 17 he might not need to find someone 

to buy him some. Down the road, he realized it was more than that. 

He realized that brewing beer was the act of bringing together of 

select ingredients to create a concoction that allowed expression, 

production and was also beautiful, appealing and of more than 

ordinary significance. He realized that brewing beer was, in fact, art.

 the art of brewing  
 rare Form 

By Erik Budrakey
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This was in 1994 and craft beer was just starting to gain some 

momentum around the country, especially in Colorado where breweries 

such as Boulder Beer, New Belgium and O’Dell’s were already enjoying 

early success in their communities. In Grand Junction, Kevin and his 

brother had found a local homebrew store where they purchased their 

first brewing kit. Inspired by the lesson from the chemistry professor, 

they set to brewing their first batch which they fermented in a 5-gallon 

bucket on their back porch. When I questioned what the style was and 

how it tasted, “Kevin laughs and explains “It was absolutely undrinkable. 

It was a very strong Imperial Lager, which is quite an aspirational style 

to try to brew for your first batch. It was awful, but we drank it!” That 

first homebrewed batch set off what would become a life-long love for 

the art of creating craft beer for Kevin.

Taking Care of Business: 
Kevin continued home brewing on and off and started to get a good 

control of the process. In 1998, at the age of 21, he started bar tending 

at Old Chicago, a chain restaurant based in Colorado that featured 

more than 90 beers on tap. He became even more immersed into the 

craft beer scene. “I remember serving two dollar liters of Fat Tire 

back then,” he says with a grin, “But getting that close to the scene 

really changed everything for me.”   All his travel and interests became 

centered around craft beer discovery. He recalls being at New Belgium 

when they opened their new facility in Fort Collins and being there 

when Great Divide Brewing Company installed their new fermen-

ters. Seeing those landmark occasions up close and personal really 

inspired him to want to brew more.

Curious about his other interests at this creative time, I discovered 

Kevin also had taken up whitewater rafting and fell in love with it, 

eventually becoming a whitewater rafting guide and giving tours on 

many rivers around Colorado and Utah. In 2001 he took a trek to New 

Zealand and toured many of their rivers as well. I ask him “When 

does your wife Jenny come into the picture”. He explains that upon 

returning from New Zealand he continued to work as a bartender 

around Colorado including a stint at Hoffbrau House in Denver.  A 

smile rolls across his face as he recalls one of his buddies calling him 

and asking him to go snowboarding one day. “I couldn’t go; I was liter-

ally broke.”  Turns out his friend would not take no for an answer and 

showed up at Kevin’s door an hour later demanding that he go along. 

Kevin caved and set out for a weekend of skiing at Keystone Mountain 

Ski Resort. He met Jenny for the first time that day. They skied 

together the next day and have basically been together ever since.

I ask Kevin “Was there a moment that you recall the light bulb going 

off in your head and wanted to own your own brewery?”  “Around 2003 

I began to tinker with the idea along with Jenny’s bother. It was just 

an idea but it kind of became ingrained in my head that brewing was 

where I wanted my life to go,” he responds.

So Off They Go: 
In 2004 Kevin and Jenny decided to move to Seattle. By that point 

Seattle had already become a hot spot for small craft breweries and 

they thought it would be a cool place to live. Initially Kevin took any job 

that he could find while Jenny worked as a Nanny. Eventually Jenny 

found employment in her targeted field as a Graphic Designer while 

Kevin landed a job in the medical sales field. “I could have been finan-

cially rich if I had stayed in that industry,” he explains, “but I found that 

the job challenged my integrity and so I resigned.”  9



Getting back to his passion, Kevin began exploring the idea of 

opening a brewery. Many of his friends had been getting in and Kevin 

had reached the point where he was home brewing 20-25 gallons of 

beer per week. He discusses how in Seattle at the time there was an 

influx of small breweries popping up utilizing set-ups that were similar 

to how artist community spaces are set up. Brewers would have small 

spaces in these “colonies” usually set up in places that were designed 

as a fancy storage unit for the artists. He liked the concept so he 

developed a plan to open his brewery in Seattle and to model it similar 

to what he had seen with the artist/brew spaces. However, around that 

time many of the breweries were being pushed out and not welcomed 

in these spaces. Turns out that the use of water and other equipment 

and space requirements did not jive well with the building owners.

Eventually Jenny had decided that she was going to attend grad 

school and pursue her Masters in Painting, so the two concluded that 

Kevin’s plan for the brewery was going to have to be put on hold. Jenny 

decided on the University of Albany. “So, the two of you had never been 

to the Capital Region, you didn’t know anyone, and you just set off to 

move out here?” I ask. “Funny thing is,” he recalls “nobody would rent 

us an apartment because they did not want to rent to people that they 

could not meet in person. We could not meet them in person without 

flying all the way across the country. We really struggled to find a place 

but eventually we found someone that would rent to us. The problem 

was, when we got here it turns out that we were right across from the 

freshman dorms. We hated it!  It was a horrible 6 months.”

The next year, in 2010, they settled into an apartment in downtown 

Troy and immediately began to fall in love with the city. While Jenny 

continued her studies, Kevin took a job for the non-profit Easter Seals 

working on fundraising and development for New York State and 

Vermont. He did other non-profit work along the way as well including 

the Arthritis Foundation and a place called Collar Works. For Collar 

Works, he would work to find available retail space to host pop up 

art openings. “Did you still homebrew while you went through all of 

this”, I inquire. “Oh sure,” he says, “In fact, we had three beers on 

tap in our apartment!”  At those pop up art openings, he would serve 

his homebrewed beers and they were met with very positive reviews. 

Kevin really enjoyed how the visual aspect of bringing colors, lines, 

and forms together to create art related to the challenges of blending 

ingredients together in art of brewing. The two art forms seemed to 

naturally go together. This is where the name Rare Form Brewing 

came to life. “Jenny and I thought that the combination of beer and art 

together was sort of rare. And when you think of art you think of line, 

form, and color. We threw the concepts together and came up with 

Rare Form.”  He beckons me behind the bar and to his small office 

where the original drawing of the Rare 

Form logo lives. “It was 2012, Jenny drew 

it up for me and gave it to me for my 

Christmas present. I’ll never forget it!”

On Their Way: 
I ask Kevin, “When did what is now 

Rare Form really begin to take shape 

for you”. “By 2012”, he says, “I already had a plan for a 15-barrel 

brewery. I knew what I wanted. But the banks were tough and kept 

downsizing my plan to a 5-barrel brewery. Eventually I just went with it 

and decided to just open it up as 5-barrel brewery!  I knew that I would 

just need to prove myself and grow the brewery to what I envisioned 

it could be.”  Kevin began viewing different spaces where he might be 

able to open a brewery. He found a location that would be the brew-

ery’s present home at 90 Congress Street in downtown Troy. 

Together with a couple of friends, Kevin and Jenny designed the 

space themselves. The idea was for it to be visually stimulating by  

funneling the attention to the brewery itself while maximizing the 

taproom space. They designed and installed all the woodwork and 

plumbing themselves. The result is an artful 5-barrel brew house with 

a taproom that has the capacity to hold up to 54 patrons. Finally, on 

May 30th, 2014, Rare Form Brewing Company opened for business and 

served its first pint!

“So, you never have been classically trained on brewing. You’ve never 

worked for a brewery. How did you learn to translate your recipes to go 

from home brewing to brewing 5-barrel batches?” I ask. “By the time 

we opened Rare Form I had already been home brewing multiple 80 

gallon batches so it was really not that difficult. I had brewed a lot of 

batches and I also had spent a lot of time speaking with other brewers. 

Plus, I was working with really good equipment for the first time so it 

was a much more controlled environment.”
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By the time that Rare Form Brewing Co. had finally opened their 

doors, there had already been a lot of hype around the city that a new 

brewery was going to be opening. Neither Kevin nor Jenny really knew 

what to expect. They asked three friends to help bartend for them. 

What they got was an amazing response with a line that went out the 

door and spilled out onto the streets. The place was packed!  “We 

had to go and put traffic pylons out in the road and close off the lane 

in front of the building. We couldn’t keep people out of the street! It 

was awesome!” They eventually hired Jamie Caligure as an assistant 

brewer and now Kevin sees the two of them as a team, “Jamie and I 

work good together, we have known each other for years and comple-

ment each other’s working styles”.  

Rare Form’s beers, as you might imagine, are quite eclectic and 

complex. Always looking to be creative and artistic, Kevin talks about 

going to grocery stores to seek out different ingredients for his beers 

thinking, “Can I ferment this?” He looks to find unique ingredients 

that can complement the flavor profiles that he seeks to create in his 

specialty beers.

Rare Form’s “Permanent Beers” are a mainstay and include five 

beers that offer a diverse variety and something for every craft beer 

lover. These beers include:  Sabbatical Session Ale, Sexy Beats IPA, 

Cascadia Double IPA, Freshy Hoppy Lager, Satan’s Gut Oak-Aged 

Imperial Stout, and Karass Robust Porter. Aside from the five perma-

nent beers that are always available, Rare Form also offers six other 

beers on tap that really represent Kevin’s artistic side. These beers 

cover a wide array of unique styles such as a Coconut Cream Ale, 

Molè Pale Ale, Plum and Chocolate Saison, Tomato Pale Ale, 100% 

Brettanomyces black IPA, Belgian Black session ale, Over-ripe canta-

loupe sour ale, Raw Wheat Beers, Sours and many more. 

When I ask Kevin if he considers himself an artist, he replies “Some 

breweries come from a classic style, some from a culinary approach, 

some are artistic. We are artistic. That said, I’d like to say that I am an 

artist, but I really can’t. To me, brewing beer is just something that I 

love. It’s not something that I am trying to put into a gallery but I do 

want to share it on a different level, the way art is shared.”

What’s Next: 
As our time winds down, I ask Kevin where he sees Rare Form in 

five years. Based on his response, it sounds like he has a plan: “Well, 

we now distribute our beer through Remarkable Liquids,” he says, “so 

we are already starting to see it take more of a foothold in the local 

community and beyond. Our goal has always been to become and stay a 

regional brewery:  we want to grow enough to sustain but still do what 

we want to do. We‘re looking to expand and aspire to have a 20-barrel 

brew house, but really we just want to continue to be creative and 

nimble while not losing our personality.”   

Looks like the art of brewing will continue to grow in downtown Troy 

for years to come!

Visit Rare Form Brewing Co.
90 Congress Street, Troy NY

Monday-Thursday: 4-10pm
Friday: 4-11pm
Saturday: 1-11pm
Sunday: 1-6pm
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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
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National Craft Beer News & Notes January/February 2017 Issue

SAMUEL ADAMS NEW SPRING SEASONAL 
- Looking for a refreshing 
escape from winter’s bitter 
chill? Samuel Adams is here 
to help. Their newest seasonal, 

Hopscape, is a hoppy wheat ale that, if you ask them, 
“tastes like a vacation in a bottle”. Utilizing four 
types of West Coast hops (Zeus, Centennial, Citra, 
and Chinook) allows for bold notes of pine and juicy 
grapefruit in this deep golden wheat ale and brings 
forth a crisp flavor that’s a refreshing escape from 
winter’s lingering chill. At 5.5% ABV and 30 IBU’s, 
this beer will go down nicely as you roll into the 
spring season. It’s on the shelves and on tap now!

SIERRA NEVADA’S 2 NEW  BREWS – The 
nation’s #3 ranked craft 
brewery is kicking off the 
new year with the January 
1st launch of two new 
year-round beers: Sidecar 

Orange Pale Ale and Tropical Torpedo. According 
to their website, the folks at Sierra love hops with 
a bright, citrus-heavy character. They had always 
wondered what it would be like to punch up the citrus 
while maintaining a crisp hop bite and balance. The 
result is Sidecar Orange Pale Ale. This new take on 
the hoppy pale ale is brewed with Cascade, Equinox, 
and Mandarina hops with a hint of orange peel from 
additions in both the brew kettle and the fermenter 
that tweak the classic hop profile and add a zesty pop 
of bright orange flavor. Regarding the new Tropical 
Torpedo, they say that it is “Inspired by the island 
life”. They created an IPA completely disconnected 
from the mainland. Using their one-of-a-kind Hop 
Torpedo, this beer delivers an intense rush of hop 
flavor and the lush aromas of mango, papaya, and 
passion fruit with every sip. Enjoy their tropical 
twist on the American IPA. Is there anything that this 
brewery does that isn’t just awesome?

FLYING DOG GETTING NEW DIGS – On 
December 15, Maryland’s 
Flying Dog Brewery received 
an exciting early Christmas 
present in the form of final 
approval to build a $54 million, 

150,000 sq. ft. new production brewery in Frederick, 
MD, according to the Frederick News Post. “The 
city has been nothing but supportive throughout the 
process, and we’re excited to purchase land within the 
city and hopefully build a destination brewery within 
the confines of Frederick city,” says Flying Dog chief 
marketing officer, Ben Savage. “We’re excited to get 
started. It’s kind of like a race to the starting line, but 
we’re excited for the next few years and what we’re 

going to create over there.”  With the possibility of 
opening in 2020, the new facility will create about 
150 new jobs allow Flying Dog to produce up to 
700,00 barrels per year. 

21st AMENDMENT BOLDLY DECLARES THAT 
WINTER IS NOT COMING!  –21st Amendment 

Brewery is ambushing 
the cold with the re-
release of its seasonal 

Belgian-style Saison, Sneak Attack. In their press 
release Founder and Brewmaster Shaun O’Sullivan 
says, “While this is the time of year when brewers 
are typically introducing strong, heavy beers, we 
wanted to brew up a bit of a surprising alternative that 
essentially says, ‘In your face, winter!’ This year we 
experimented with a new Belgian yeast and had some 
fun with the subtle spicing to create a true farmhouse-
style ale.” Sneak Attack is winter’s antidote. With 
a refreshing flavor drawn from Pilsner malt, Belgian 
Light Candi Sugar and spicy Saison yeast, it features 
aromas of pepper, cardamom, lemon rind and freshly 
cut grassy fields, reminding us that spring is just 
around the corner. Co-founder Nico Freccia added, 
“This is one of my favorite package designs that 
we’ve done. George Washington, shirtless with a beer 
gut, leading a ragtag band of guys in brightly striped 
swim shorts across the river in a snowstorm. How 
cool is that? At 6.2% ABV and 38 IBUs, Sneak Attack 
packs some punches of its own.”  Available through 
March on draft and in 6-pack cans.

TWO ROADS BREWING CO ANNOUNCES 2017 
LINEUP –In January Two Roads will be releasing 

their new spring seasonal called 
Zero 2 Sixty; a tart IPA with 
a pleasant balance of tartness 
plus juicy hops. Zero 2 Sixty 
has the backbone of a classic 

IPA generously hopped with Chinook, Comet and 
other hop varieties but is kettle-soured for a distinct 
and pleasant tart kick. Look for this beer in six pack 
bottles, cans, and draft. Two Roads will also introduce 
its new “Tanker Truck Series” of flavored gose-style 
ales starting in Spring 2017. The first will be passion 
fruit followed by other fruit varieties throughout the 
year. This new series is named for the repurposed milk 
truck Two Roads uses to safely sour beers without risk 
of contaminating the brewery inside. The Tanker Truck 
line up will be available in draft and 16 oz. 4-pack cans.  
Lastly, Two Roads Beer Bus can variety packs will 
feature a rotating line up of their year-round beers in 
addition to their seasonal beers. The next variety pack 
will ship in early January and features Espressway Cold 
Brew Coffee Stout, Lil Heaven Session IPA, Workers 
Comp Farmhouse Ale along with Zero 2 Sixty Tart IPA.

FOUNDERS TO LAUNCH BARREL-AGED 
SERIES TO KICK OFF 20TH ANNIVERSARY- 

Founders Brewing Co. 
announced their 2017 
production calendar, confirming 
several momentous changes to 
the brewery’s lineup. The year 
ahead also holds significant 

importance as the brewery’s 20th anniversary 
year. Founders will launch a brand new series that 
celebrates their highly regarded barrel-aging program, 
which is responsible for popular beers like KBS and 
Backwoods Bastard. Throughout the year, they will be 
releasing six different barrel-aged beers, including 
KBS in April and Backwoods Bastard in November.  
Details about three of the additional beers in the 
series will come later in the year, but the brewery 
already announced the first release, Frootwood, a 
cherry ale aged in oak barrels that have previously 
held both bourbon and maple syrup. Frootwood will 
be available in some states as early as January, with 
remaining states seeing it by February. The entire 
Barrel-Aged Series lineup will be offered in both 
750mL bottles and 4-packs of 12oz bottles. Founders 
will also release their entire seasonal lineup in 15-
pack cans, in addition to 6-pack bottles, beginning 
with Azacca IPA in January. Finally, All Day IPA will 
also be offered in a new package, a 19.2oz single-
serve can, beginning in early 2017. 

VICTORY ANNOUNCES ARRIVAL OF SOUR 
MONKEY – Arriving in a new format on January 

1 – just in time to celebrate the 
season. Victory is introducing 
an extremely limited run 
of their new Sour Monkey 
Remix. Sour Monkey made 
its debut in Spring 2015 and 

has since become very popular and in-demand. With 
only a short seasonal run in 2016 and available just 
in 750ml bottles, sour lovers clamored for it. The 
sour, Brettanomyces-fermented tripel, combines juicy 
Tettnang and Hallertau whole flower hops with Pilsner 
malt and coriander seed before adding the fun and 
funk of the secondary fermentation with two strains 
of Brettanomyces yeast. 2017 marks the first time 
for Sour Monkey’s availability in 12 oz. bottles. Rest 
assured, it will carry the same sour punch with an 
ABV of 9.5% to keep the party going. 

Want to contribute? Please submit 
your news and notes to 
info@truebrewmagazine.com	by	2/15/16
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 Calendar of Events 

Submit	your	March	and	April	events	to	advertising@truebrewmagazine.com	by	February	15,	2017

January 1 
 Place your Super Sunday Buffalo wing order at The Ruck early!  
 Call Today: (518) 273-1872, 104 3rd St., Troy, NY

January 5 
 Nanola presents BANDEOKE with The Schmooze featuring Adirondack Brewery 
 2639 State Route 9, Malta NY (518) 587-1300

January 7 
 Nine Pin Cidery - Production Floor Tour 929 Broadway, Albany, NY 1-2PM tickets $20.  
 Check out their new taproom! Another tour on February 4. 
 More information at ninepincider.com (518) 449-9999

January 14 
 Tasting Beer Seminar -Learn about beer ingredients, flavor profiles, and the principles of pairing beer   
 with food. Different Drummers Kitchen 1475 Western Ave. Albany, NY (518) 459-7990 Cost: $65

 Buffalo on Tap at the Buffalo Niagara Convention Center, Buffalo NY 
 More information visit: https://americaontap.com/event/buffalo-on-tap/

January 19 
 Capt. Lawrence Beer Dinner - Industrial Arts Collaboration, 44 Saw River Road, Elmsford NY 
 Cost: $75 For more information visit: captainlawrencebrewing.com or call (914) 741-2337

January 20 
 Founders Tap Take Over Featuring 33 of Founders finest beers on tap. All Day.  
 The Ruck, 104 3rd St. Troy, NY getrucked.com

January 20-22 
 Adirondack Pub and Brewery Funky Ice Fest 33 Canada Street, Lake George NY 
 Continuing on January 27-29 
 More information at adkbrewery.com

January 22  
 Brown’s 6th Annual Festival of Manliness Wild Game Beer Paired Dinner at Brown’s Revolution Hall 
 425 River St., Troy, NY Tickets available at brownsbrewing.com $80

January 27-29 
 Adirondack Pub and Brewery Funky Ice Fest 33 Canada Street, Lake George 
 More information at adkbrewery.com



w
w
w
.truebrew

m
agazine.com

February: 
 Calendar of Events 

15

February 3 
 Extreme Beer Fest - Seaport World Trade, Boston MA 6:30-9:30PM 
 Visit: www.beeradvocate.com/extreme/ 

February 4 
 Nine Pin Cidery - Production Floor Tour Check out their new taproom!  
 929 Broadway, Albany, NY 1-2PM tickets $20.  
 More information at ninepincider.com 518.449.9999 

February 11 
 Brown’s 7th Annual Firehouse Chili Cookoff at Brown’s Revolution Hall, 425 River St., Troy, NY 
 2-5PM Tickets $10, available at brownsbrewing.com

February 21 
 Saratoga Beer Week Kickoff Party at Olde Saratoga Brewing, 131 Excelsior Ave, Saratoga Springs 
 Get Tickets at saratogabrewing.ticketleap.com

February 21-25 
 Saratoga Beer Week Great craft beer events and promotions across Saratoga Springs, NY  
 all week long. For more information visit: www.saratogabeerweek.com

February 23 
 Second Annual Brewery Rep Karaoke at Saratoga City Tavern,  
 19 Caroline St. Saratoga Springs 8PM-Midnight

February 24  
 Sierra Nevada 35 Years - 35 Beers Tap Take Over.  Celebrate 35 years of Sierra Nevada Brewing  
 Company by enjoying 35 of their beers on tap! The Ruck 104 3rd St Troy getrucked.com

February 24  
 3rd Annual Cider Night - 6-9PM Saratoga Springs City Center 522 Broadway, Saratoga Springs, NY 
 Tickets: $30 Enjoy 3 hours of hard cider sampling from more than 30 cideries from all over  
 the country! Also enjoy live music and food available for purchase!

February 24 - March 1 
 New York City Beer Week - Great craft beer events all week long. Visit: www.newyorkcraftbeer.com

February 25 
 Annual Saratoga Beer Summit, Saratoga City Center 522 Broadway, Saratoga Springs, NY 
 Two sessions: 1-4PM and 5-8PM Cost: $40 until 2/25, then $50/door VIP $60
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By Erik Budrakey

Ski Mountain: Killington Ski Resort
Recommended Brewery: Long Trail Brewing Company
Long Trail has been brewing up great craft beer since 1989. 
Their spacious riverside pub & restaurant was inspired by the 
Hofbräu House in Munich, Germany. It is a magnificent place 
where the beer is plentiful and the atmosphere is a unique blend 
of industrial design and down-home comfort. They source local 
Vermont ingredients to offer you a seasonal menu that comple-
ments their delicious, award-winning, handcrafted beer. BONUS:  
It’s only about 20 minutes from the base of the mountain.

LONG TRAIL BREWING COMPANY 
5520 US Rte. 4
Bridgewater Corners, VT 05035
Open 10am-7pm, daily
phone: (802) 672-5011

Ski Mountain: Mount Snow
Recommended Brewery: Browns Walloomsac Taproom
While Capital Region craft beer lovers have been enjoying 
Brown’s Brewing Company beers on the banks of the Hudson 
River in Troy since 1993, their new (2014) production brewery 
on the scenic Walloomsac River features a beautiful, spacious 
restaurant and taproom. With the great beer that you expect 
from Brown’s and menu offerings from soups to salads, pizzas 
to wood-fired burgers, Rib eye steaks to grilled duck – it’s an all 
new Brown’s experience. Just right to break up that ride back 
from the mountains. Located about an hour from the base of 
Mount Snow.

Stowe Mountain

mad river glen
Switchback 

Brewery

prohibition pig
brewery

otter creek 
Brewing co.

long trail
Brewing co.

Brown’s Walloomsac 
taproom

sugarbush

killington

Mount snow

Skiing and Drinking beer. What a great pairing. Well 
not actually drinking beer WHILE skiing. (That would cause 
too much spillage) But, whether you are skiing, boarding, 
snow shoeing, or snowmobiling, there is nothing quite as 
good as a nice cold beer after a day on the mountain. So, if 
you are planning on hitting any of these Vermont resorts this 
winter, we recommend that you make it into a road trip and 
hit up a local brewery for a beer afterwards. These are just a 
few suggestions for you to consider.  Happy Trails!

BREW - SKI

BROWN’S BREWING COMPANY
50 Factory Hill Road, North Hoosick, NY
Hours: Wednesday-Friday 3pm-9pm
Saturday and Sunday noon-9pm
phone: (518) 273 BEER (2337)
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Ski Resort: Mad River Glen or  
Stowe Mountain Resort
Recommended Brewery: Prohibition Pig  
or Switchback Brewery
Prohibition Pig is the perfect spot to refuel after a day of skiing/
shredding and it’s conveniently located close to either resort. 
The warming, comfortable atmosphere features a great BBQ 
menu as well as 22 brews on tap – 11 of their own and 11 
great guest taps from fine breweries such as Hill Farmstead, 
Founders, Allagash and more. Tasty BBQ and delicious craft 
beer after a day on slopes?  Yes please!  Just 15 minutes from 
Stowe or 30 minutes from Mad River Glen.

PROHIBITION PIG
23 South Main Street
Waterbury VT 05676
Tues - Thurs  4:00pm - 11:00pm
Fri - Sat  1:30am - 11:30pm
Sun - Mon  11:30am - 11:00pm
Phone: (802) 244-4120 

Switchback Brewery’s Founder/Brewmaster Bill Cherry’s 
delicious and unfiltered Switchback Ale has been dominating 
Burlington and beyond since it arrived on the scene back in 
2002. Now with an expanded taproom offering up to 7 different 
Switchback Brews, this is the perfect spot to grab a fresh beer 
after a day on the mountain. (Be sure to try the hot dogs boiled in 
Switchback Ale!) Located just 55 minutes from Mad River Glen 
and only one hour from the base of the Stowe.

SWITCHBACK BREWING CO.
160 Flynn Avenue
Burlington, VT 05401
HOURS & TOURS
WINTER (November - April 30)
Monday - Thursday: 11AM - 7PM
Friday - Saturday: 11AM - 8PM
Sunday 11AM - 6PM
Tours on Saturdays at 12PM & 2PM  
by Reservation
Phone: (802) 651 4114

Ski Resort: Sugarbush Resort
Recommended Brewery:  Otter Creek Brewing Company
Otter Creek has been hitting, hopping and dosing brews with 
creativity since acid-wash jeans were hip. Under the direction of 
brewmaster Mike Gerhart, they are undergoing a renaissance of 
rad, a rebirth of cool —throwing a bit of kind into the kettle when-
ever possible. Their beers are delicious and their taproom menu 
is laced with great munchies such as soups, mac-n-cheese, 
sandwiches and numerous vegetarian offerings. After a day at 
Sugarbush, puff-puff-pass your way over to the brewery.

OTTER CREEK BREWERY
Located at 793 Exchange St. Middlebury, VT 
Hours of Operation
11am - 6pm —Daily
Phone:  (802) 388-0727

Don’t	forget
ski goggles
ear buds
bottle opener
cooler
growlers
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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!

12 HHB PRINT AD BEER 26 9-125x2:Layout 1  11/16/12  3:09 PM  Page 1
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G r a p h i c  D e s i g n  /  A r t  D i r e c t i o n
P h o t o g r a p h y  /  V i d e o g r a p h y

M a r k e t i n g  /  A d v e r t i s i n g
E v e n t  P l a n n i n g  /  B e e r  D i n n e r s

c a l l :  5 1 8 - 3 7 8 - 6 3 6 8

In addition to bringing you True Brew Magazine, Collar City Craft  
Media provides vital services for the craft beer industry.

Whether you’re a new brewery just starting out, or an established  
business looking for a fresh look, a fun event,  

even staff beer training, we have the expertise you need.  
Call us today to talk about how we can help your business succeed!



20

Art. Something that can’t always be defined. Art takes many forms. 
Art, like the art of brewing, may at times lack strict borders and defi-
nitions. But ultimately, art is the act of taking an emotion or feeling, 
and turning it into something for others to experience. One of the 
reasons the craft beer world is so unique is because it’s an art form 
of its own. Something made with our hands. There are elements of 
pride, passion, and ego. A desire for other people to enjoy our vision. 
It’s not really art unless people enjoy it. Otherwise it’s just a hobby. 
Craft beer is a synergy of all of these things. Similar to the art world, 
a beer starts as an idea in the designers head, then becomes some-
thing palpable for other’s to enjoy.

“Working With a Bigger Can-vas” is the first in a series of articles 
that seek to dig deeper into the symbiotic relationship between the art 
and craft beer worlds that converge like no other industries out there.

The Can Renaissance 
A surge in the total number of craft breweries has resulted in 

a direct correlation of increased offerings available in the pre-
ferred beer vessel: the can. This article isn’t a Public Service 
Announcement for the sake of preserving the integrity of the actual 
liquid itself. Cans are preferable to bottles for many reasons. 
Between limiting the negative effects of oxidation and sunlight, the 
ease of ability to store, ship, chill, and recycle, cans are where it’s 
at. But from an artistic perspective, cans offer an expanded 360° 
canvas to work with compared to the standard 4x4 square slapped 
onto its glass bottle counterparts. All that extra space leads to some 
fun, creative opportunities. 

 working with
 a  bigger can-vas 

By Albert Mangus

Art
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While craft cans have only taken off within the past few years, beer 
cans have been a staple of the American brewing scene for close to 
a century. Beer cans hit the scene, in 1935  when the American Can 
Company packaged Krueger’s Finest Beer and Kruegers Cream Ale 
from the Gottfried Krueger Brewing Co.. Over the course of the next 
few decades, more breweries added cans to their repertoire. The 
addition of cans to a brewer’s portfolio was more of an economically 
sensible decision than an artistic venture. Cans were created to be 
easy to throw away. The creation of a more aesthetically pleasing 
vessel may have been an unintended benefit. While beer cans in the 
mid-20th century may have lacked the glossy flash and ‘cold acti-
vated technology, compared to the beer cans of today, that doesn’t 
mean that they weren’t works of art in their own right. After all, art 
takes many forms and isn’t so easily defined right? Right. 

Older beer cans certainly share a unique aesthetic that’s common 
of that period of time. No different than how painting evolved through 
era’s like Impressionism  and Contemporary Art or architecture 
through the Gothic and Victorian styles. Older beer cans seem a little 
more clean cut, the colors are soft, and the design itself seems to be 
more of an extension of the brand’s bottle label than its own unique 
identity. That style of design may seem bland to some, but to others 
like the members of the Beer Can Collectors of America formed in 
1970, it’s not only a work of art, it’s a piece of American history. Much 
like you’d find paintings or sculptures in a gallery, beer can collectors 
are as proud of their gallery as the Louvre is to have the Mona Lisa. If 
you’re ever looking for a glimpse into the past, visit The Barrelhouse 
in Saratoga Springs. They have a small vintage can collection hanging 
on their wall for you to enjoy.

   
The Dawn of The Craft Can Era

Canned beer caught on fairly late in the craft scene. Times change, 
people evolve, and companies do too. For years, cans were taboo to 
the craft community. Symbolic of “big beer” or maybe an unsettling 
flashback of the tin flavored light lager you stole out of your uncle’s 
cooler. That stigma seems to have changed though. In 2015, 10% of 
total craft volume was canned beer. For Oskar Blues Brewery out of 
Colorado, cans make up 100% of their total packaged volume. 

With their flagship, Dale’s Pale Ale, 
Oskar Blues has lead the craft can move-
ment since 2002. At a time when craft was 
just gaining momentum and cans were 
still only used by macro breweries, owner 
Dale Katechis decided that cans were the 
way to go. Beyond the beer preservative 
qualities, cans offered Oskar Blues an 
opportunity to differentiate itself from 
other brewers. Essentially all other craft 
brewers at the time were using bottles. 
Oskar Blues cans had a nice shine, the 
colors really popped off the shelf or 
through the cooler door in ways a paper 
label never could. The company literally 
had a bigger canvas to work with. 

While all of their canned beers share a similar design, each has 
its own unique appearance that tells us a little bit more about that 
beer specifically. Plus, each can has an imprinted ‘screen’ image 
on the side which I’ve been told, but have never actually confirmed 
from the brewery, is a template for punching out to replace the 
space with a real tin foil screen for an in a pinch smoking piece. 
Those subtleties are what I appreciate most about my favorite 
artwork, and also make the piece a practical tool.   

The average 12 ounce bottle label is 3.5 x 3.5 inches. 12 ounce 
cans are roughly 4.5 inches tall and 8.5 inches around. 16 ounce 
cans, or pounders as they are fondly referred to, are 6 inches tall 
and the same size around. That might not seem like a big difference 
between bottle labels and cans. It’s only a matter of inches after all. 
But it’s those few extra inches that provide artists an opportunity to, 
as Christopher Walken would put it, “really explore the space.”  

Oskar Blues helped pave the way for breweries both big and 
small to get in on the can movement. Much like a bottle label or 
tap handle, can labels are opportunities that play a pivotal role in 
telling a brewery’s story. Branding gives a beer depth, feeling, and 
emotion. It’s illegal to sell any beer without a registered label on it. 
But let’s pretend for the sake of supporting my argument (because 
it’s my article, so of course I’ll do it) that a brewery could sell beer 
in nothing but a plain aluminum can. No label. No art work. No 
printed name. No nothing. The only thing you have to reference is 
the liquid itself. Now let’s just say that, again for the sake of this 
conversation, that whatever is in this plain Jane aluminum can is 
frickin’ fantastic. I mean good. Real good. Like, if only I knew what 
this was called I’d give it 5 stars on Untappd good. Would you be just 
as willing or able to remember what is was? Would the liquid evoke 

Art
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other feelings or emotions besides satisfaction? Would it leave 
you asking any questions besides, “What idiot puts this nectar 
of the Gods in a plain aluminum can?”  Like, “Who is this brewer 
and what are they all about?” So that, in a nutshell, is branding. 
Branding gives breweries personality. This isn’t a new concept by 
any means. But what is new is the ability for brewers to tell you 
more about who they are now, more than they’ve ever been able 
to, with the bigger canvas of cans. And a lot of people are taking 
advantage of that.

   
State of the Union 

Can artwork plays such a vital role in brewery brand building. 
So vital, that local, regional, and national brewers alike have in 
some instances teamed up with various graphic design firms to 
help out. Reaching out to third parties can 
certainly pay off. Last year, for example, the 
New York based Newburgh Brewing Co. out 
of Newburgh, worked collaboratively with 
the Modern Good design firm to create an 
acclaimed label design for their flagship 
Cream Ale. The 16 ounce label prominently 
features some beer descriptors and brewery 
imagery in a few soft pastel colors. The real 
focal point of the “piece” however would be 
the large purple cow, staring down your face 
before you crack open the can to pull a big 
swig. All of these elements coming together 
make for a subtle, aesthetically pleasing can label that pays 
homage to their pride in their own brewery, as well as their loca-
tion in the mostly rural Hudson Valley. Ironically enough, if you’re 
familiar with any of the work of Seth Godin, it took a literal Purple 
Cow to get the attention of the whole country. 

While a graphic design firm might work for some, other brewers 
are reaching out to their favorite local artists to turn their can 
labels into a master piece. When it comes to pushing the bound-
aries of can label artwork, it’s hard to top Jason Burke, with his 
designs for Pipeworks Brewing Company out of Illinois. Burke’s 
art looks like it could just as easily be part a strip for a science 
fiction graphic novel. Bright shiny colors, unique caricatures, and 
layers of detail, make some of Burke’s work some of the best in 
the industry. In an interview with CraftCans.com, Burke goes into 
detail about why his designs look this way and what it means for 
Pipeworks story. 

 “I have an affinity for shiny things.” says Burke. “One thing 
that Beejay really wanted to do from the beginning was to tell a 

story on the can. The 
nature of designing on 
a cylinder is that only 
part of the design is 
visible at a time. I really 
want the story to unfold 
depending on what area 
the viewer is looking at. 
What that story is, it’s 
hard to say. But one of 
my personal favorite aspects of art is that sometimes I don’t need 
to know or understand exactly what’s happening. If it just looks 
cool, that’s good enough for me.”

Burke, like many other artists, are being sought out and capital-
izing on the harmonious relationship between brewers and graphic 
artists. Craft beer is providing major opportunities for many lesser 
known artists. 

“These are opening up doors for artists to make a name for 
themselves. Think about a gallery show where your art is printed 
on millions of canvasses and viewed by people from just about 
everywhere. Sure beats the hell out of hoping someone walks into 
your exhibit in the back of a dark alley in Brooklyn doesn’t it?”

Not every can has to be as flashy as the Pipeworks gallery. 
Brewers like Modern Times and even locally brewed Peekskill are 
taking a much more simplistic or even clean approach. Giving a 
nod, it seems, to the vintage beer labels of old, while still offering a 
progressive flair that makes the designs more modern. 

“Blue collar, but innovative,” 
says Peekskill brewer Ben 
Peterson, which, if you know any-
thing about Peekskill’s innovative 
beers and old school cool ship 
brewing methods, really fits them 
perfectly. 

The art of brewing and graphic artwork go hand in hand. After 
all, let’s not forget that brewing a great beer in and of itself is a 
work of art. Sometimes even a masterpiece. The next time you’re 
walking through your local beer store or grocery aisle, make a 
point to appreciate the art work. Particularly the cans. Treat the 
experience as if you were indeed walking through an art gallery. 
Admiring the work, taking time to notice the details, clinging to the 
pictures that speak volumes to you. We all have our own taste, our 
own style. Once you find the artwork on the can that speaks to you, 
you’ll be appreciating the artwork in the can shortly.
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 Fun and Funky Can Designs 



CRAFTING A 
REVOLUTION  
SINCE 1993 

B R E W E D  I N  N E W  YO R K  S TAT E
B R O W N S B R E W I N G . C O M

Independently Crafted Beer  
COMING IN CANS 

FEBRUARY
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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

679 Burden Avenue Troy
Monday-Saturday 9am - 9pm
Sunday 10am-6pm@TroyBeverageCen @troybeverageandtobacco

•	 Extensive	Craft	Beer	Selection
•	 8	Tap	Growler	Station
•	 Open	7	Days
•	 Convenient	Location

Growler Happy Hour!
Monday-Friday 5pm-8pm  •  Saturday-Sunday 11am-3pm
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Home Brewer’s Cellar
Notes from Brewer George de Piro

Prohibition was a travesty in many ways:  it financed 
organized crime, it eliminated the American brewing, 
vintning and distilling industries and it did virtually nothing 
to keep people sober. It also produced a generation of 
Americans who had no idea what good, fresh beer should 
taste like.

Prior to Prohibition there were thousands of breweries 
throughout the country. Local, fresh beer was the norm. 
The unfortunate consolidation of the American brewing 
industry that occurred after Prohibition forced consumers 
to choose from monotonous domestic beers that were 
often past their prime or imported brews that were wretch-
edly stale. The reemergence of brewpubs in America has 
changed all that, giving people something they had missed 
for three generations: the taste of truly fresh beer.

The flavor of all beers changes over time, and usually 
not in ways that would please the brewer. The chemistry 
of aging beer is something big breweries spend a lot of 
money researching; they are always trying to extend the 
shelf-life of their products. They have found that the main 
culprits responsible for beer staling are oxygen, heat, 
motion and time.

Oxygen is very damaging to beer because it is a good 
oxidizer. Oxidizers will react with compounds in beer and 
alter their flavor. Since air is about 21% oxygen, many 
brewers go to great lengths to keep it out of their product. 
The consumer really has no control over this aspect of beer 
aging, but there’s plenty a good brewer can do.

The most important thing a brewer can do is to buy and 
use an oxygen analyzer. They are expensive and therefore 
seldom seen in breweries making less than 10,000 barrels 
each year. We do have one at Druthers Brewing Company 
and its data has been illuminating.

We thought we were doing everything possible to keep 
oxygen out of our beers until we had actual data proving 
otherwise. Since routine oxygen testing has become part 
of our quality control regimen, we have changed many 
procedures to ensure minimal oxygen contamination of our 
beers. This translates directly into fresher tasting beer for 
customers.

Cheap bottling and canning lines are deadly to beer 
flavor. They allow too much oxygen into the package, thus 

destroying the beer. What may surprise you is the definition 
of “cheap.” Packaging lines costing less than $400,000 are 
actually pretty bad at keeping oxygen out of the beer but 
certainly don’t fit most people’s definition of “cheap.”

Heat is a factor that the consumer has some control 
over, so it deserves second place on this list. Heat speeds 
up all chemical reactions, so it stands to reason that staling 
reactions will occur more quickly when beer is warm. To 
give you an idea of how damaging heat can be, it is well 
known (to brewers, anyway) that trained tasters can detect 
off-flavors in a beer that has been exposed to air and kept 
warm for just one week. It takes about a month of aging to 
detect these flavor changes if the beer is kept cold.

The solution? Keep your beer cold all the time. 
Unfortunately, refrigeration costs money, so virtually 
all bottled beer is kept at warehouse temperature by 
importers, beer distributors and retailers. In this case, beer 
is its own enemy: no microbes that harm us can grow in 
beer, so distributors treat it as an indestructible commodity 
rather than a delicate food. Don’t try that with fish.

Motion, like heat, accelerates chemical reactions. A 
really bad thing for beer is to ship it across country (or 
oceans) in the summer. The combination of heat and 
motion will certainly wreck the beer. It should be noted 
that the temperature inside shipping containers can reach 
160°F in the summer! That is part of the reason why the 
beer you loved on your last trip to Europe tasted so much 
better at the source than here.

What is Fresh Beer?
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Time is last on the list because we 
have absolutely no control over it and 
all things age, even beer. “There’s 
not a light (colored) lager in the 
world that’s good for more than six 
weeks.” This fatalistic statement was 
made by Paul Smith- a former Coors 
brewer, during one of my brewing 
classes at the Siebel Institute.

What happens to the flavor of beer 
as it ages? Hop and malt character 
diminish over time. The flavors that 
replace these characteristics are 
a bit different depending upon the 
beer’s color and alcohol content, but 
most are not considered desirable by 
erudite brewers - and who better to 
ask about how beer should taste?

Aged India Pale Ales and other 
hop-forward styles lose their hop 
aroma pretty quickly. This process 
can take just a couple of weeks if the 
beer is stored warm and was pack-
aged with a lot of oxygen contami-
nating the beer. Hop bitterness also 
fades with age.

Malt character suffers the ravages 
of time, too. Light-colored beers tend 
to develop a honey-like sweetness 
in place of maltiness, especially in 
the aroma, as they age. If luck is 
out of town, the beer will acquire a 
cardboard-like flavor (this can also 
be perceived as lipstick). While honey 
notes may not be what the brewer 
intended, they don’t usually offend 
the palate of the unschooled drinker.   
Nobody likes the taste of cardboard.

Darker beer will also lose its 
malt character, instead becoming 
sherry-like as it ages. In strong, 
full-bodied examples this trait can 
be desirable to a degree, especially 
when juxtaposed with other age-in-
duced flavors like coconut, almond, 
and raisins. In lighter-bodied dark 
beers, age simply steals the richness 

and depth conferred by the original 
malt character. They become bland 
at best, sometimes becoming card-
board-like, too.

Even with strong dark beers, aging 
can go too far. The nose will be sweet 
and sherry-like, perhaps with hints 
of dried fruit, setting the drinker 
up for a flavorful experience. The 
taste will not live up to the aroma, 
however, proving to be insipid and 
thin. Since one usually wants to 
drink the beer as well as smell it, 
excessive aging is not desirable.

One issue with cellaring beer is, 
knowing when it has reached its 
peak. The perfect amount of aging 
varies depending upon the taster 
and the beer. 2014 Sierra Nevada 
Bigfoot Barleywine may have been 
too harshly hopped for some tastes 
when fresh, but how is it now?  Hop 
character diminishes as a beer ages, 
so an aggressively hopped beer like 
Bigfoot may seem very balanced 
after a year (or three).

The only way to know a beer has 
reached perfection is to taste it. 
The key to successful cellaring is 
flexibility:  put away enough beer so 
that you can try a bottle every once 
in a while. When you think it is near 
perfection, have a party.

Don’t go away yet:  there’s 
homework! Learning the flavors 
of stale beer is something we can 
do together without ever meeting  
face-to-face. Go out to the store and 
buy a six-pack of Sierra Nevada Pale 
Ale (I suggest this beer because it is 
readily available, well-produced and 
usually fresh).

Take three beers and put them in 
the refrigerator.  Put the other three 
in a warm place, like the top of your 
boiler or furnace. Mark each of these 
beers with the date. After two weeks, 

remove one beer from the warm 
place and put it in the fridge. Write 
“2 weeks” or some other identifying 
symbols on it.

After the fourth week, put another 
warm beer in the fridge, again 
marking it.  After six weeks, the 
last warm beer goes into the fridge. 
Hopefully nobody drank any of your 
control beers in the meantime.

Taste these beers, preferably 
having a friend pour them so you are 
blind to their identity. Samples can 
be presented as triangles, where two 
samples are the same and one is 
different. If you can correctly identify 
the odd one, you have a significant 
difference in flavor.

George de Piro is the Chief 
Brewing Officer and a founding 
partner at Druthers Brewing 
Company in Albany and Saratoga 
Springs, NY. He has a BS in 
biochemistry, is a Master Judge 
in the Beer Judge Certification 
Program and has won many 
awards at the World Beer Cup and 
Great American Beer Festival.
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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

Please Join us

BREW-CREW.COM

facebook.com/brewcrew

@OliversBrewCrew

Stay tuned to social media for a 
developing beer list.

Featuring these fine breweries and MORE!

AS WE HOST THE FIRST ANNUAL ALBANY CRAFT BEER FESTIVAL
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13

131 Excelsior Avenue Saratoga Springs, NY

15 BREWERIES AND 10 RESTAURANTS TO SAMPLE
Get Tickets at saratogabrewing.ticketleap.com

SARATOGA BEER WEEK
KICKOFF PARTY
THURSDAY FEBRUARY 21  5-8PM

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

TO BENEFIT PINTS FOR PROSTATES

Festival
manliness

of-

AT BROWN’S  
REVOLUTION HALL

 
JANUARY 22  
@ 3PM

AFC & NFC CHAMPIONSHIPS ON THE BIG SCREEN
HAND ROLLED AFTER DINNER CIGARS  
from the Habana Premium Cigar Shoppe

SIX COURSE 
WILD GAME  
BEER PAIRED  
SUPPER

$80/$70
CLUB 
BROWN’S

TICKETS ARE AVAILABLE AT BOTH TROY  
AND WALLOOMSAC TAPROOMS OR 
BROWNSBREWING.COM/STORE

$30/35 Includes Beer, Food &	a	glass!



www.Gasko-Meyer.com


