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AUGUST SCHELL BREWING CO.
1860 Schell Road | New Ulm, MN | FLOOR 3
www.schellsbrewery.com | schells@schellsbrewery.com
Brewmaster: Jeremy Kral  Asst. Brewmaster: Dave Berg 

Brewers: David Gravely, Jason Miller

SCHELL’S HOPFENMALZ
The commemorative beer for the 150th Anniversary of the August Schell Brewing Company. 
Hopfenmalz was part of the Anniversary Draft Series, a collection of eight single batch, limited 
release brews which took place over the past two years. Fans were asked to go online and vote 
for their favorite in the series, with the winner, Hopfenmalz, becoming the commemorative beer 
for the sesquicentennial year. So join us as we raise a glass and celebrate 150 years of brewing 
history with Schell’s Hopfenmalz! Prosit!

Hopfenmalz incorporates the elegant drinkability of a Pilsner, the bready maltiness of a Vienna 
Lager, and the hopping of a Pale Ale. The malty backbone is beautifully balanced by a bright, 
citrusy hop aroma and bitterness. Then we lagered it for an extended period of time to give it a 
crisp, dry fi nish.

BEER STYLE: AMBER LAGER | ALCOHOL BY VOLUME: 5.8% | ORIGINAL GRAVITY: 12.7 PLATO | IBU: 44 | SRM: 10

SCHELL’S SNOWSTORM
Much like snowfl akes, no two Snowstorm beers are alike. Once a year, our brewmasters lock 
themselves in the testing room with a secret selection of fi ne malts and hops, only emerging when 
they’ve hit upon something truly extraordinary.

Few beers fi t the season like a Baltic Porter does winter. The 2009 edition of Snowstorm was 
brewed with copious amounts of Munich malt coupled with three different British crystal malts, 
and British Chocolate. Snowstorm is dark mahogany in color with a tan head and displays fl avors 
reminiscent of dark fruit, licorice, and chocolate.

BEER STYLE: BALTIC PORTER | ALCOHOL BY VOLUME: 5.8% | ORIGINAL GRAVITY: 17.5 PLATO | IBU: 31 | SRM: 63

SCHELL’S BOCK
Each year the promise of spring was confi rmed as the fi rst keg of Schell’s Bock rolled onto waiting 
delivery wagons. And since 1860, Schell’s Bock has continued in the true German tradition. 
Completely reformulated in 2009, Schell’s Bock has replaced Caramel Bock as our late winter 
seasonal. Brewed with a harmonious blend of 10 different types of malt and noble hops, Schell’s 
Bock is fermented slowly, and then lagered for an extended period of time to ensure a smooth 
fi nish. Perfect for passing even the coldest winter day. This dark copper colored beer sports a 
robust toasty malt character. Medium bodied with a smooth dry fi nish.

BEER STYLE: BOCK | ALCOHOL BY VOLUME: 6.1% | ORIGINAL GRAVITY: 16 PLATO | IBU: 26 | SRM: 29

DRY HOPPED SCHELL’S MAIFEST FROM FASS
Our annual spring seasonal, a blond doublebock, is brewed for the transition from the cold winters 
to the warm summers here in Minnesota. Pulled straight from the lagering tanks at the brewery, 
this beer is unfi nished- served uncarbonated and unfi ltered from a Bavarian Stich-Fass. Dry 
hopped with German Tettnangs. 

BEER STYLE: BLONDE DOUBLEBOCK | ALCOHOL BY VOLUME: 7.2% | ORIGINAL GRAVITY: 17.5 PLATO | IBU: 27 | SRM: 8.3



BARLEY JOHN’S BREW PUB
781 Old Highway 8 SW | New Brighton, MN | FLOOR 2

www.barleyjohns.com  | info@barleyjohns.com
Brewmaster: John Moore  Head Brewer: Colin Mullen

STOCKYARD IPA
Elevated hop and alcohol levels present a wonderfully complex 
British-style IPA. A more subtle presentation of hops is balanced with a toasty malt sweetness. 

ALCOHOL BY VOLUME: 6.8% | IBU: 50 

WILD BRUNETTE
Our signature ale! Brewed with MN grown Wild Rice and hopped with Willamette hops, this 
brown ale has ties to the American-style brown, but the vanilla nuttiness of the Wild Rice make 
it unique to us.

ALCOHOL BY VOLUME: 7.2% | IBU: 45 

OLD 8 PORTER
Rich, dark and roasty - our ideal version of a Porter. Roasted malts balance the body with subtle 
smoky overtones.  

ALCOHOL BY VOLUME: 8.0% | IBU: 55

WINTER ALE
This year’s Winter Ale is truly a Winter warmer clocking in at 9%. Deep mahogany in color and 
hopped with Mt. Hood hops to balance the caramel sweetness from the malt.

ALCOHOL BY VOLUME: 9.0% | IBU: 60

BELGIAN TRIPEL
Brewed using Pilsner malts and candi sugar, our Tripel gains its unique fl avor profi le from the 
Belgian yeast used to ferment it. Golden in color and lightly hopped.

ALCOHOL BY VOLUME: 8.8% | IBU: 24

DOPPELBOCK
Our Winter lager this year is a German style Doppelbock. Brewed using traditional double-
decoction brewing technique as well as all German malts and hops. Our Doppelbock has been 
cellaring for the last 4 months to balance and condition.

ALCOHOL BY VOLUME: 7.4% | IBU: 27 

UNOAKED ROSIE’S RESERVE
We had a small amount of our Rosie’s Old Ale that simply could not fi t into the Bourbon casks, so 
we held on to it! Unoaked and aged for over a year, this is the only bit of Rosies that remains from 
our last brewing session. Limited quantity for Winterfest - this beer will not go on tap at our pub.

ALCOHOL BY VOLUME: 15.5% | IBU: 33



BRAU BROTHERS BREWING CO. 
201 1st Street | Lucan, MN | FLOOR 3 
www.braubrothersbrewing.com | dustin@braubeer.com
Brewmaster: Dustin Brau

RAINWATER OAK-AGED STOUT
Rainwater Stout is the product of patience and time.  Layers of 
toasted and roasted malt contribute fl avors reminiscent of coffee, dark cocoa, dried fruit, nuts, and 
caramel.  Loads of Brau Bros Grown Hops give way to a surprisingly silky - smooth beer.  Additions 
of Dark Belgian Candi Sugar provide balance and character.  Aged extensively on Madeira Oak, 
this stout gains complexity with walnut and vanilla notes.

ALCOHOL BY VOLUME: 10.2%

ELISHA’S OLDE ALE
Brewed as the fi rst winner of Brau Bros’ South Dakota Homebrewers Challenge, this ale is a 
terrifi c winter sipper.  Malts ranging from wheat malt to black malt give the beer a toasted, bread 
fl avor intertwined with fl oral and grassy Golding and Sterling hops.  Molasses is added to keep the 
beer sweet and strong.  Finally, the ale is aged on oak and lightly carbonated.

ALCOHOL BY VOLUME: 10.1%

BRAU SCOTCH ALE
Originally brewed exclusively for beer shows, this award-winning ale has always been a Brau 
Brothers favorite! This is not your typical Scotch Ale. Combined with traditional malt sweetness 
is a distinct smoke fl avor derived from authentic peat-smoked malt. This beer will change your 
opinion about Scottish ales due to its drinkability. Hop fl avor and bitterness are minor, yet balance 
out this malty beer.

ALCOHOL BY VOLUME: 7.4%

COLD SPRING BREWING CO.
219 Red River Avenue N. | Cold Spring, MN | FLOOR 2
www.coldspringbrewingco.com
Brewmaster: Mike Kneip Brewers: Kendrick Carrigan, Karl Schmitz

JOHN HENRY 3 LICK SPIKER ALE
Imperial Stout Bourbon Oak Aged

ALCOHOL BY VOLUME: 9.1%

COLD SPRING HONEY ALMOND WEISS
unfi ltered wheat malt and 2 row pale malt with honey from Cannon Falls MN 

ALCOHOL BY VOLUME: 4.6%

COLD SPRING MOONLIGHT ALE
combination of a Porter and a Bock

ALCOHOL BY VOLUME: 5.5%



FINNEGANS IRISH AMBER
619 S. 10th St., Suite 100 | Minneapolis, MN | FLOOR 2
www.fi nnegans.org | info@fi nnegans.org
Contract Brewed by Summit Brewing | St. Paul, MN

Why can’t a great beer accomplish great things? At FINNEGANS we believe it canFINNEGANS 
proudly donates 100% of its profi ts to community programs designed to fi ght poverty in the 
Midwest Region….is there any better reason to raise a pint? 

FINNEGANS IRISH AMBER
Brewed using three varieties of imported 2 row malts and a dash of potatoes compliments this 
unique recipe. It is amber in color with a smooth and creamy fi nish. It is the perfect choice for 
those that enjoy a full fl avored light bodied beer. For more information on where to purchase 
FINNEGANS visit www.fi nnegans.org Drink Like You Care.

COLD SPRING BREWING CO. CONTINUED ...

COLD SPRING PALE ALE
pale malt with hops

ALCOHOL BY VOLUME: 5.0%

COLD SPRING HARD LEMONADE
triple fi ltered malt beverage with lemonade extract

ALCOHOL BY VOLUME: 5.5%

OLD JOHNNIE ALE
red ale with hops

ALCOHOL BY VOLUME: 4.8%

FITGER’S BREWHOUSE
600 E. Superior St. | Duluth, MN | FLOOR 2
www.brewhouse.net | brew@brewhouse.net
Head Brewer: Dave Hoops 
Brewers: Frank Kaszuba, Bob Blair, Brian Schanzenbach, Bjorn Erickson

BOURBON BARREL AGED EDMUND IMPERIAL STOUT
(Cherry Version)This robust stout comes in about 11.5% alc. We brew a triple strength stout 
focusing on dark malt fl avors then balance with assertive hopping. We ferment out and begin 
aging. After 4 months we rack the young stout into Woodford Reserve Bourbon barrels. We let 
the beer sit around 8 months. We then split the batch into two parts . 1 part is served the other is 
racked onto Door County Cherries.  This is what you are enjoying.

UNDERTOW PILSENER
Our German style pils. 4.9% alc. All German malt and hallertauer and spalt hops. Lagered for 10 
weeks after a 16 day fermentation. Clean malt notes with balanced hopping.



FITGER’S BREWHOUSE CONTINUED...

EL DIABLO
Belgian style strong golden ale. 9%. Pils malt and candi sugar. High fermentation temps lots of 
ester character from the yeast. A very approachable strong ale.

STARFIRE NORTH SHORE STYLE PALE
Duluth’s idea of what a Pale Ale should taste like.  6% alc. Pale malt and German Vienna malt. 
Cascade and Amarillo hops. Our number one fl agship at the Pub.

BLITZENS BLUBERRY PORTER
Chocolate Porter at 6.2% Aged on fresh Bayfi eld Blueberries. Very much a chocolate blueberry 
surprise.

FLAT EARTH BREWING CO. Benson 

2035 Benson Avenue | St. Paul, MN | FLOOR 2
www.fl atearthbrewing.com | info@fl atearthbrewing.com
Brewmaster: Jeff Williamson 
Brewers: Mike Elias, Bob Roepke, Tim Nomeland

BLACK HELICOPTER COFFEE STOUT 
A classic oatmeal stout infused with Dunn Brothers coffee. 

ALCOHOL BY VOLUME: 5.2%

GRAND DESIGN PORTER  
A s’more infused version of our Cygnus X-1 Porter. 

ALCOHOL BY VOLUME: 6.5%

NORTHWEST PASSAGE IPA 
The hoppiest IPA in the Midwest with a tongue tickling 115 IBUs worth of hops. 

ALCOHOL BY VOLUME: 6.5%

WINTER WARLOCK GOLDEN BARLEYWINE    
Silky smooth, made with the same great malt used in making Scotch. 

ALCOHOL BY VOLUME: 10.1%

GRANITE CITY FOOD & BREWERY
St. Louis Park, Eagan, Roseville, Maple Grove & St. Cloud

www.gcfb.net | FLOOR 3
Head Brewer: Cory O’Neel

MCK’S SCOTTISH ALE
A Scottish 80/- with a strong oat fl avor, or maybe an Oatmeal Scottish Ale depending on how 
you want to look at it. Brown and Crystal malts back up the fl avor from the malted oats. A very 
drinkable, full fl avored beer.

OG: 1050



GREAT WATERS BREWING CO.
426 St. Peter St. | St. Paul, MN | FLOOR 3
www.greawatersbc.com | brewer@greatwatersbc.com
Head Brewer: Bob DuVernois Brewer: Joel Carlson

KING BOREAS IMPERIAL WIT
Big Belgian white ale brewed for Winter Carnival.  Loads of wheat, barley, coriander, bitter 
orange peel, and chamomile.

ALCOHOL BY VOLUME: 8.25%  | IBU: 22  | OG: 21.6 PLATO 

VULCANUS REX
Made with cherry wood smoked barley. Easy drinking deep amber ale with the smokiness inspired 
by the “blacksmith of the gods”.

ALCOHOL BY VOLUME: 6.25% | IBU: 30 | OG: 14.6 PLATO

WINTERYE MIX
A deeper colored, winteryezed version of our RyePA.  Brewed with a fusion of barley, rye & an 
assortment of hops. Additionally dry-hopped, uff-duffed, & tea-bagged before slipping past your 
lips.

ALCOHOL BY VOLUME: 5.8 % | IBU: 65 | OG: 15 PLATO

RIGHT-IN-TWO DUBBEL
This year’s Yuletide Ale done in the fashion of an Abbey-style Belgian dubbel.  Softly malty with 
layers of spice and dark fruity subtleness.  Crisp & drinkable. 

ALCOHOL BY VOLUME: 9.9% | IBU: 27 | OG: 20.4 PLATO

CHERRIES DUBBELEE
Cherry & vanilla mingling with our Belgian style dubbel. Get on the sauce.

ALCOHOL BY VOLUME: 9.9% | IBU: 27 | OG: 20.4 PLATO

GRANITE CITY CONTINUED...

BATCH 1000
a strongly hopped, strong Pale Ale. Hopped with Summit and & Cascade hops. Balance is the key 
to this beer, there is enough malt strength to balance the hop fl avor.

OG: 1070

BROAD  AXE STOUT
we recently revamped the recipe on this beer. Feeling the old recipe was too thin we upped the 
oats, brought the roast barley more in line and added some light crystal malt. The result is a much 
more complex beer.

OG: 1054

OKTOBERFEST
Big  Munich Malt fl avor and lots of maturation time make this a very fl avorful and drinkable lager. 

OG: 1048



GREAT WATERS BREWING CO. CONTINUED...

BLACKWATCH OAT STOUT (CASK)
Full bodied stout brewed with shelled malted oats and roasted barley. Coffee, chocolate, caramel 
and nutty fl avors abound. Enjoy whilst guarding the royal jewels.

ALCOHOL BY VOLUME: 5.8% | IBU: 45 | OG: 15.0 PLATO

THE HERKIMER PUB & BREWERY
2922 Lyndale Ave. S. | Minneapolis, MN | FLOOR 1
www.theherkimer.com | info@theherkimer.com
Brewmaster: Gustavo Vale

ALT
Darker and hoppy, this beer is most easily compared to a German form of a pale ale. Popular 
around Dusseldorf, the name means simply “old” and recalls a time before Germany made 
primarily lagers. This beer features a high bitterness and aroma characteristic of generous 
additions of hops to the brew.

BOCK
A full and malty brown lager brewed traditionally in spring to celebrate the coming of warmer 
weather.

HIGH POINT DUNKEL
Weights down the glass with a full bodied, complex maltiness that only the heavy-handed use of 
roasted malts can imbue.

SMOKED DOPPELBOCK
Our new Smoked Doppelbock is brewed in the tradition of the town of Bamberg in Germany, 
known for their “Rauchbier”, or smoked beers. It uses malt smoked with cherry wood and being 
a doppelbock it is also very high in alcohol.

LIFT BRIDGE BEER CO.
1906 Greely St. | Stillwater, MN | FLOOR 3
www.liftbridgebrewery.com | info@liftbridgebrewery.com
Brewers: Brad Glynn, Jim Pierson, Dan Schwartz, Steve Rinker, Trevor Cronk

BELGIAN BISCOTTI
This unique ale was inspired by traditional biscotti.  A complex array 
of malts, clover honey, star anise, grains of paradise, and Belgian yeast produces an interesting 
culinary experience.  Served with a special twist tonight only!

ALCOHOL BY VOLUME: 7.0% 

FARM GIRL SAISON
This pale golden, Belgian-infl uenced ale is brewed in the farmhouse tradition, having a dry malt 
fi nish and spiciness that only Belgian yeasts can create.  Smooth and well rounded… this one can 
please anyone.

ALCOHOL BY VOLUME: 5.5% 



MCCANN’S FOOD & BREW
3320 3rd St. N. | St. Cloud, MN | FLOOR 2
www.mccannsfoodandbrewpub.com | laumb2@yahoo.com
Brewmaster: Chris Laumb

MAPLE QUADRUPLE
Belgian pils and specialty malts are brewed with the addition of 100% pure Minnesota maple 
sugar, then fermented with a Belgian Abbey yeast strain resulting in a sweet, caramel background 
with fruity/spicy esters. Belgian Ale with a stack of pancakes anyone?

FLAME
A strong amber ale aged on toasted french oak and fermented with organic Flame raisins and an 
artfull blend of exotic sugars. Like nothing you have tried before!

BLACKED OUT OATMEAL STOUT
Brewed with the fi nest English pale ale malt and roasted barley with the addition of a generous 
portion of oatmeal added to the mash. Hints of chocolate and espresso mingle with a velvet like 
mouthfeel contributed by the oatmeal.

RYE P.A.
Pale and crystal malts are combined with rye for the malt base of this beer. A medium light body 
interplays with a citrus snap from a ample portion of Simcoe hops. The rye adds a slight spicyness. 
A very nice session Pale Ale.

ROCK BOTTOM BREWERY
800 LaSalle Plaza | Minneapolis, MN | FLOOR 3
www.rockbottom.com | minneapolis@rockbottom.com
Brewmaster: Bryon Tonnis Brewer: Kaveh Rahimi

VANILLA OAK INFUSION IMPERIAL STOUT
Robust American Imperial Stout infused with whole Madagascar Vanilla Bean and medium toast 
oak. 

ALCOHOL BY VOLUME: 9.5% | IBU: 45

WINTER WHEAT
American Dark Wheat brewed with ginger, orange peel, and Chamomile

ALCOHOL BY VOLUME: 5.9% | IBU: 18

HOP BOMB DOUBLE IPA
Double the hops…Double the malt…Double the Goodness! 

ALCOHOL BY VOLUME: 9.3% | IBU: 100

LIFT BRIDGE BEER CO. CONTINUED...

CROSSCUT PALE ALE
Well balanced amber pale ale accentuated by multiple additions of fl oral Cascade hops and our 
unique introduction of grapefruit zest to compliment the citrus notes of the hops.

ALCOHOL BY VOLUME: 5.7%



ROCK BOTTOM BREWERY CONTINUED...

SMOKED PORTER
Robust American Porter brewed with 25% Wisconsin Cherry Smoked Malt for a distinctive 
smokiness. 

ALCOHOL BY VOLUME: 7.8% | IBU: 38

TRIPEL DU CHENE
French Oak aged Belgian Tripel.

ALCOHOL BY VOLUME: 8.3% | IBU: 23

OLD CURMUDGEON WINTER WARMER
Toasted Malt dominated winter ale with a hint of spice in the fi nish. 

ALCOHOL BY VOLUME: 7.2% | IBU: 30

ROTATOR IPA
Dark copper hued American IPA brewed with a small addition of Special B malt then hopped with 
Centennial, Amarillo, and Crystal Hops. 

ALCOHOL BY VOLUME: 6.9% | IBU: 90

SUMMIT BREWING CO.
910 Montreal Circle | St. Paul, MN | FLOOR 2
www.summitbrewing.com | info@summitbrewing.com
Brewmaster: Mark Stutrud 
Brewers: Eric Blumquist, Mike Lundell, Eric Harper, Mike Miziorko, 
Damian McConn, Nate Siats

HORIZON RED ALE (CASK)
Heavily hopped American red ale/IPA, with a strong malt backbone from the use of European 
cara and black malts. American hops dominate the mouthfeel with Horizon, Amarillo and Cascade 
contributing 65 BU’s. Dry-hopped in the cask with whole-leaf Amarillo.

ALCOHOL BY VOLUME: 5.6%

WINTER ALE (CASK)
Traditional English winter-warmer style ale with notes of dark fruit, mocha coffee and roast malt. 
American, German and British hops combine for a slightly spicy hop fl avour. Dry-hopped with 
Fuggles in the traditional manner.

ALCOHOL BY VOLUME: 6.2%

OATMEAL STOUT (CASK)
Brewed with Golden Naked Oats and UK roasted malts, this stout is served only on draught and 
has a smooth, full body with notes of chocolate. UK hops are used sparingly to balance the residual 
sweetness left in the beer.

ALCOHOL BY VOLUME: 4.8%

90 SHILLING ALE (BOTTLED BEER: UNCHAINED SERIES)
All-imported UK malt provides the backbone for this 7.2% ABV malty ale. Target and Willamette 
hops, in addition to a touch of Scottish heather, balance out the malt sweetness.



SURLY BREWING CO.
4811 Duscharme Drive | Brooklyn Center, MN | FLOOR 1

www.surlybrewing.com | beer@surlybrewing.com

Brewmaster: Todd Haug Brewers: Callaway Ryan, Jerrod Johnson

STOP ON BY THE BOOTH TO SEE WHAT WE BROUGHT & 

RENEW YOUR FANBOY STATUS.

SUMMIT BREWING CO. CONTINUED...

MAIBOCK (BOTTLED BEER: SEASONAL)
Munich malt and Saaz hops combine with German lager yeast to produce a strong yet drinkable 
golden lager. Six weeks of lagering ensures a crisp, clean fi nish with traces of hop spiciness.

ALCOHOL BY VOLUME: 6.6%

TOWN HALL BREWERY
1430 Washington Ave. S | Minneapolis, MN | FLOOR 3
www.townhallbrewery.com | info@townhallbrewery.com
Brewmaster: Mike Hoops Brewers: Josh Bischoff, Adam Theis

COCONUT RASPBERRY FESTIVUS
This beer features real coconut, raspberries, chocolate, and coffee

ALCOHOL BY VOLUME: 5.8%

LSD
Ale brewed using lavender, sunfl ower honey, and dates

ALCOHOL BY VOLUME: 7.2%

CHIPOTLE WEE HEAVY
Classic strong Scottish ale aged on a bed of chipotle peppers (smoked jalapeños)

ALCOHOL BY VOLUME: 8.2%

DOUBLE IPA
American strong IPA lots of hops to clear your palate

ALCOHOL BY VOLUME: 8.6% 

IMPERIAL PILS
This is a special lager beer! Made with all German malt and hopped with German and Czech hops 
with a usage that could be considered obscene

ALCOHOL BY VOLUME: 8.9% 

TWISTED JIM 
American style Barley Wine aged in oak from Jim Beam

ALCOHOL BY VOLUME: 9.9%



TOWN HALL BREWERY CONTINUED...

KENTUCKY DESSERT (CASK)
Our imperial stout aged in Kentucky oak with chocolate and served silky smooth

ALCOHOL BY VOLUME: 9.2% 

VINE PARK BREWING CO.
1254 W. 7th St. | St. Paul, MN | FLOOR 2
www.vinepark.com | andy@vinepark.com
Brewmaster: Andy Grage Brewers: Bryan Trost, Dan Justesen

OATMEAL STOUT
A dark treat; this stout with oatmeal added has a hint of chocolate and a slightly sweet fi nish.  It’s 
so much more then a breakfast drink.

BELGIAN WITTE
A pale cloudy wheat beer with a tart taste; light in color and spiced with coriander & bitter orange 
peel it’s a delight in the summer and relief at Winterfest when you are overwhelmed with big, 
dark, heavy beers.  We brew it every once in a blue moon or so.

2010 GREAT SNOWSHOE & BREWERY AWARD 

BALLOT
CAST YOUR VOTE BY 9:15 P.M.!

AUTUMN BREW REVIEW

OCTOBER 2ND, 2010
MINNEAPOLIS

Tickets On Sale August 1st, 2010

WINTERFEST

FEBRUARY 4TH, 2011 

ST. PAUL

Tickets On Sale December 1st, 2010

SAVE THE DATES



PILSNER | AMBER LAGER
Hopfenmalz, Schell’s
Undertow Pilsener, Fitgers
Imperial Pils, Town Hall

AMBER | RED ALES | ALT
Old Johnnie Red Ale, Cold Spring
Finnegan’s Irish Amber
Alt, The Herkimer
Flame, McCann’s
Horizon Red Ale, Summit

PALE ALE | IPA | DOUBLE IPA
Stockyard IPA, Barley John’s
Pale Ale, Cold Spring
Starfi re Pale Ale, Fitgers
Northwest Passage IPA, Flat Earth
Batch 1000, Granite City
Wintereye Mix, Great Waters
Crosscut Pale Ale, Lift Bridge
Rye Pale Ale, McCann’s
Hop Bomb Double IPA, Rock Bottom
Rotator IPA, Rock Bottom
Double IPA, Town Hall

SCOTCH & BROWN ALES
Wild Brunette, Barley John’s
Brau Scotch Ale, Brau Bros. 
McK’s Scottish Ale, Granite City
90 Shilling Ale, Summit

BOCKS, DOPPELBOCKS, FESTBIERS
Bock, Schell’s
Maifest, Schell’s 
Doppelbock, Barley John’s
Moonlight Ale, Cold Spring
Oktoberfest, Granite City
Bock, The Herkimer
High Point Dunkel, The Herkimer
Smoked Doppelbock, The Herkimer
Maibock, Summit

PORTERS & STOUTS
Snowstorm, Schell’s
Old 8 Porter, Barley John’s
Rainwater Oak Aged Stout, Brau Bros.
John Henry 3 Lick Spiker Ale, Cold Spring
Moonlight Ale, Cold Spring
Bourbon Barrel Edmund Imp. Stout, Fitgers
Blitzens Blueberry Porter, Fitgers
Black Helicopter Coffee Stout, Flat Earth
Grand Design Porter, Flat Earth
Broad Axe Stout, Granite City
Blackwatch Oat Stout, Great Waters
Blacked Out Oatmeal Stout, McCann’s
Vanilla Oak Imp. Stout, Rock Bottom
Oatmeal Stout, Summit
Kentucky Dessert, Town Hall
Oatmeal Stout, Vine Park

WINTER WARMERS | STRONG ALES

Winter Ale, Barley John’s
Unoaked Rosie’s Reserve, Barley John’s
Rainwater Oak Aged Stout, Brau Bros.
Elisha’s Olde Ale, Brau Bros.
Winter Warlock Barleywine, Flat Earth
Old Curmudgeaon, Rock Bottom
Winter Ale, Summit
Twisted Jim, Town Hall

BELGIAN STYLE ALES
Belgian Tripel, Barley John’s
El Diablo, Fitgers
King Boreas Imp. Wit, Great Waters
Right-in-Two Dubbel, Great Waters
Cherries Dubbelee, Great Waters
Belgian Biscotti, Lift Bridge 
Farmgirl Saison, Lift Bridge
Maple Quadruple, McCann’s
Tripel Du Chene, Rock Bottom
Belgian Witte, Vine Park

BARREL AGED
Rainwater Oak Aged Stout, Brau Bros.
Bourbon Barrel Edmund Imp. Stout, Fitgers
Twisted Jim, Town Hall
Kentucky Dessert, Town Hall

SMOKED BEERS
Vulcanus Rex, Great Waters
Smoked Doppelbock, The Herkimer
Smoked Porter, Rock Bottom

WHEAT BEERS
Honey Almond Weiss, Cold Spring
Winter Wheat, Rock Bottom

FRUIT AND SPICE ETC.
Wild Brunette, Barley John’s 
Honey Almond Weiss, Cold Spring
Blitzens Blueberry Porter, Fitgers
Black Helicopter Coffee Stout, Flat Earth
Grand Design Porter, Flat Earth
Cherries Dubbelee, Great Waters
Flame, McCann’s
Vanilla Oak Imp. Stout, Rock Bottom
Coconut Raspberry Festivus, Town Hall
LSD, Town Hall
Chipotle Wee Heavy, Town Hall
Hard Lemonade, Cold Spring

CASK CONDITIONED
Maifest, Schell’s
Blackwatch Oat Stout, Great Waters
Horizon Red Ale, Summit
Winter Ale, Summit
Oatmeal Stout, Summit
Kentucky Dessert, Town Hall

NEW! - BEER STYLE INDEX - NEW!


