
Local Beer & Food Fans’ Cups Runneth Over
Two new restaurants significantly boost the county’s total number of taps

Beer Week Retrospect
An Interview with San Diego Brewers Guild Event 
Chair Neva Parker
By Ryan Lamb

By Brandon Hernández

Did you enjoy yourself at this 
year’s opening and closing 
San Diego Beer Week events? 

Meet Neva Parker, Chair of the 
Events Committee and Secretary for 
the San Diego Brewers Guild, Head 
of Laboratory Operations for White 
Labs, Susan G. Komen 3-Day for the 
Cure participant, wife and mother. In 
the wake of SDBW’s packed capstone 
events, West Coaster sat down with 
Parker to discuss the festival’s growth, 

and predictions for what’ll be on tap 
next year.
Let’s start by talking about Beer 
Week’s kickoff event — the Guild 
Fest at Liberty Station. How many 
attendees were there?
The VIP session I know was sold out – 
that was over 500 tickets and then we 
sold about 2,300 for general admis-
sion. So, close to 3,000 and that’s not 
including the brewery members, allied 
members, vendors, et cetera. 

The beeriest county in the country just got 
160 taps added to its already robust supply 
with the opening of two craft beer-focused 

restaurants. While similar in the most basic of 
senses— approachable, uncomplicated food geared 
toward families and singles—there are  a number of 
differences. Geography is the most obvious; Slater’s 
50/50  is located at Point Loma’s Liberty station 
development while Sublime Ale House is the newest 
addition to Restaurant Row in San Marcos. Despite 
the distance separating them, both locations are just 
a stone’s throw from established beer venues with 
local history and big-time name recognition.
    Slater’s 50/50 — a combo sports bar, burger joint 
and shrine to pork fat in all its culinary renderings 
— found a home at Liberty Station, right across the 
street from Stone Brewing World Bistro & Gar-
den’s second location slated to open in spring 2012. 
Sublime’s built-in competition is Churchill’s Pub 
& Grille just down the street. The owners of both 
establishments did their research and knew their 
competition from the get-go; keeping with the rising 
tide floats all ships sentiment that’s prevalent in San 
Diego’s brewing industry, they’re excited rather than 

How many general admission tickets were 
sold at the door?
I know that we sold about 1,400 pre-sale online, 
so a little less than 1,000.
How many people were you expecting?
2,100-2,500. Our conservative estimate was 
2,100 and the hope was that we’d get at least 
2,500.
Do you know what the numbers were last 
year?
Last year I want to say we sold 1,500 tickets in 
total. We doubled the capacity this year.
Why wasn’t the VIP section marked off like 
in 2010?
We decided as a committee that last year it 
didn’t really work out very well because there 
was confusion and once the general admission 
opened nobody really hung out in the VIP area 
anymore. So it just didn’t really seem to make 
sense to do it that way.
There have been a few industry members 
that have taken to social media to gripe that 
the Guild Fest used to be a smaller, more 
intimate event with brewers and industry 
members. So I guess the question there is — 
how do we grow the culture without watering 
it down?
It’s a fine line and it’s difficult to find that bal-
ance. I think what we’ve seen is that we want to 
grow as a Guild and we’re trying some different 
things to help us grow. This partnership [with 
FM 94/9] I think was a good thing but we may 
also have to bring it back to what it’s really 
gotta be about. It’s important to take all that 
feedback and try to figure out a way to grow but 
also maintain all the integrity of the what the 
Guild stands for. I certainly don’t want it to be 
thought of as another drunkfest. That’s not what 
it’s for. 
What’s one of the biggest challenges when 
planning the event?
It’s hard because we do it once a year, so how 
can we really figure out what’s right and what’s 
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A unique atmosphere, with a lot of taps, at Sublime Ale House
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discouraged by the presence of such 
accomplished businesses surround-
ing them.
    Sublime Ale House owner James 
Limjoco believes both operations 
can flourish in unison, because each 
offers a different atmosphere and 
experience. While Churchill’s is an 

archetypal so-Cal take on a Brit-
ish Pub offering bangers and mash, 
shepherd’s pie and curry dishes to 
go with their massive tap and bottle 
selection, Sublime is a modern, 
beer-centric pizza and comfort food 
emporium. 
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Plates & Pints

The Proof is in the Bread Pudding
Karl Strauss Executive Chef Gunther Emathinger shares a pairing 
and bit of his past
By Brandon Hernández

Photo: Kristina Blake

Corey Rapp and Gunther Emathinger take a break from the kitchen at the Sorrento Mesa 
Brewery Gardens

Nowadays, there’s a big buzz around local 
ingredients, preserving, distilling and sustain-
ability. Few locals are nearly as familiar with 

these concepts as Karl Strauss executive chef Gunther 
Emathinger. As a youth in Gaspotlshofen, Austria, his 
family spent a great deal of time foraging for suste-
nance around their rural home. He has vivid memories 
of stockpiling food for the winter, covering rows of 
fresh carrots in sand in their basement to keep them vi-
able over the cold season. It was the kind of work that 
took days, but as a child, it was a tradition he looked 
forward to, and now looks back on fondly.
    One of his favorite rituals from the good old days 
was when his family would distill their own spirits us-
ing fruits picked by the youngest members of the Ema-
thinger family. Even now, with his family’s certified 
distillery but a happy memory, it’s something they still 
enjoy—along with numerous time-honored recipes—
during the holidays. With such a rich food and drink 
history, it’s no wonder Emathinger staked out to make 
his mark as a chef.
    He’s done just that as a local beer and food pairing 
innovator. Heading the kitchen operations for San 
Diego’s first post-Prohibition craft brewery and their 
six restaurants, he’s been doing it longer and more 
frequently than anybody around. Fifteen years in, it’s 
clear he’s found his calling. Yet, had it not been for the 
fact he’s always been a bit ahead of his time, all he’s 
accomplished may never have been.
    Two years after coming to the US in 1986, Ema-
thinger followed his culinary dreams to San Diego, 
where he set up his very own restaurant on Fifth 
Avenue in the Gaslamp Quarter. At the time, that 
thoroughfare was hardly the resto-dense stretch it is 
today. While a few restaurants like Croce’s and Fio’s 
helped to revitalize the dark, downtrodden district, it 
still proved challenging.
    Name recognition was just as important then, if not 
more so, than now. Most visitors to the Gaslamp would 
drive up Fifth Avenue until they reached the corner 
shared by Croce’s and Fio’s—just three doors down 
the block from Emathinger’s place—then turn around.
    Many of the patrons who did venture the extra 
distance to check out Emathinger’s fare were greatly 
confused by his European-accented California-modern 
cuisine. Dishes like house-smoked duck breast over 
wild rice-hazelnut waffles with orange-strawberry rel-
ish and blackberry syrup—something that would sell 
well in today’s food-forward times—had San Diegans 
scratching their heads. As a result, Emathinger closed 
up shop. Fortunately, there was a foodie in town who 
both recognized and tasted the merits in Emathinger’s 
cooking: Karl Strauss co-founder Chris Cramer. 
    “After my restaurant, I was working at the US Grant 
Hotel and there were a lot of changes happening that I 
wasn’t very comfortable with. So, I was on the lookout 
for an opportunity,” said Emathinger. “Chris Cramer 
was very involved in the local chapter of the California 
Restaurant Association, so I gave him a call to see 
if he knew of any openings. He told me, ‘Actually, 
we’re doing something. If you’re interested, come on 
down.’”
    Emathinger did his best Price Is Right contestant 
impression and the rest is history. He was offered the 
job and despite that working with beer was something 
new, he adapted quickly and hasn’t looked back. 
Neither has the San Diego restaurant scene, who are 
just now catching up with what Karl Strauss has been 
doing for years.
    “The beer and food pairing trend is coming along 
great. It’s finally becoming more acceptable,” said 
Emathinger. “There’s still a long way to go before it 
becomes mainstream, but it’s great to see it all over the 
media and see some of the higher end restaurants do-
ing beer dinners. It’s definitely becoming really trendy 
and there’s simply no stopping it now!”
    Under the direction of Emathinger and his partner, 
Karl Strauss restaurant chef and R&D coordinator 
Corey Rapp, the pubs have pumped out hundreds of 
succinct pairings to go with everything from their 
mellow flagship Amber Lager to bold numbers like 
Big Barrel Double IPA and Off The Rails Imperial Red 
Ale.
    The company’s 2011 holiday beer and winner of 
a bronze medal at this year’s Great American Beer 
Festival, Two Tortugas Belgian Quad, is the fluid 
component of Karl Strauss’ pairing of the month for 

Brandon Hernández hated beer and had 

never even heard the term “craft beer” until 

his first trip to O’Brien’s Pub in 1999. There, 

in a dark yet friendly space rife with the 

foreign smell of cascade and centennial hops, 

he fell into line with the new school of brew 

enthusiasts courtesy of a pint-sized one-two 

punch of Sierra Nevada Bigfoot and Stone 

Arrogant Bastard Ale. Those quaffs changed 

his perception of all beer could and should be 

and he’s spent the past decade-plus immers-

ing himself in the local beer culture -- living, 

learning, loving and, of course, drinking craft 

suds. He’s since taken up homebrewing and 

specializes in the creation of beer-centric 

cuisine. A native San Diegan, Brandon is 

proud to be contributing to a publication that 

serves a positive purpose for his hometown 

and its beer loving inhabitants. In addition 

to West Coaster, he is the San Diego cor-

respondent for Celebrator Beer News and 

contributes articles on beer, food, restau-

rants and other such killer topics to national 

publications including The Beer Connoisseur, 

Beer Magazine and Wine Enthusiast as well 

as local outlets including The San Diego 

Union-Tribune, San Diego Magazine, The 

Reader, Riviera Magazine, Pacific San Diego, 

Edible San Diego, Dining Out San Diego, 

Rancho Magazine, North County Times and 

SanDiego.com.

6 extra large eggs
4 oz granulated sugar
1 Tbsp vanilla extract
½ Tbsp ground cinnamon
zest of ½ a lemon
1 cup cream
1 quart whole milk

1 lb day-old brioche, cut into 
½-inch cubes

3 oz dried apricot, diced ½-inch 
thick

3 ounces black mission figs, diced 
½-inch thick

3 Tbsp unsalted butter

½ cup, plus 1 Tbsp Nutella
2½ cups Caramel Sauce (recipe 

above)
Drunken Raisins (recipe above) to 

garnish
confectioner’s sugar

In a large bowl, whisk together the eggs, sugar, vanilla, cinnamon and lemon zest. In a large saucepan, bring 
the milk and cream to a slow boil. Slowly add the milk mixture, a ladleful at a time to the egg mixture, whisking 
constantly. Place the brioche and dried fruits in a separate large bowl and strain the egg mixture into it. Let 
stand for 15 minutes, being sure to push the bread into the mixture 3 to 4 times over that span so that the 
custard is completely soaked up by the bread.

Preheat oven to 350º F. Butter the sides and bottom of 6 ramekins. Spoon equal parts of the bread pudding 
mixture into the ramekins. Fill a shallow baking dish with about a half an inch of water. Place the ramekins in 
the dish and transfer to the oven. Bake for 45 minutes or until the bread pudding is set. Remove from the oven 
and let cool to room temperature.

Using a spoon, scoop a 1-inch deep and 1-inch wide hole out of the top center of the bread pudding. Fill the 
cavity with 1½ tablespoons of Nutella. Unmold the bread pudding from the ramekin. Before serving, heat the 
bread pudding in a microwave for 30 to 35 seconds. To serve, place the bread pudding in the center of a plate, 
pour caramel sauce over and around the pudding, garnish with raisins and dust with confectioner’s sugar.

Bread Pudding with Drunken 
Raisins and Caramel Sauce

Yield: 6 servings

December, which features a charcuterie 
plate. “I love beers like Two Tortugas. 
They just have so many nuances of 
flavor—toasted, malty and fruity notes 
with Belgian yeast funk. There’s just so 
much you can do with a beer like that,” 
says Emathinger.
    In celebration of the holidays, he’s 
decided to marry the dried fruit and spice 
characteristics of the beer with an apricot 
and fig bread pudding, garnished with a 

2½ cups granulated sugar
½ cup water
¾ cup cream
Karl Strauss Two Tortugas Belgian Quad (reserved 

from Drunken Raisins recipe, left), plus 
enough to equal ½ cup

1 tsp vanilla extract
4 oz unsalted butter

Caramel Sauce

Yield: 2½ cups

Combine the sugar and water in a large heavy 
saucepan. Cook over medium heat, stirring often 
until the sugar dissolves. Bring to a gentle boil, stop 
stirring, and cook until the mixture turns a deep 
amber color. Gradually add the beer and cream (the 
sauce will bubble vigorously). Stir in the butter until 
it is completely incorporated. Remove from heat 
and stir in the vanilla. Serve immediately.

3 oz golden raisins
3 oz raisins
4 oz Karl Strauss Two Tortugas

Drunken Raisins

Yield: ¾ to 1 cup

Combine the raisins in a small bowl 
and cover with the beer. Refrigerate 
for at least 4 hours. Remove from the 
refrigerator and drain, reserving the 
liquid. Serve.

beer-laced caramel sauce and raisins reconstituted 
in Two Tortugas. The recipe for that rich, wintry 
wonder is included below. Consider it a holiday 
gift that comes straight from the heart—and 
kitchen—at Karl Strauss.

—Recipes courtesy of Karl Strauss Brewing Co.
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Brews in the News
News and highlights from San Diego’s craft beer community
SAN DIEGO BEER WEEK, TAKE 3 –
The biggest news from November was the return 
of San Diego Beer Week, which officially kicked 
off with the Brewers Guild Festival on Saturday, 
November 5th. But it was the night before the big 
event that set the tone for the week long celebra-
tion of brewers, specifically, the launch party for 
“the official book of San Diego craft beer.” The 
San Diego’s Top Brewers event was coordinated 
by Chefs Press, the book’s publishers, and Tap 
Hunter. Fans packed into the vast Mission Brew-
ery to gather the signatures of our town’s top brew-
ers featured in the book. Melani Gordon of Tap 
Hunter said that she overheard The Lost Abbey’s 
head brewer Tomme Arthur saying something like, 
“This is maybe the last time this small group of 
brewers will be able to gather in a setting as inti-
mate as this.” And he was right – with all the hectic 
schedules these brewers have, this night at Mission 
Brewery was truly something special.

The next night, another unique event took place at 
Sea Rocket Bistro. Assembly, a vegan beer pair-
ing dinner put on by Chef Chad White, local fund-
raisers LoveLikeBeer and San Diego Beer Blog’s 
Jeff Hammett, featured rare beers from Michigan’s 
Jolly Pumpkin — a vegan brewery led by a vegan 
brewer. Veganism and craft beer, huh? Organizer 
Kory Stetina said, “I think the modern craft beer 
movement and the vegan/vegetarian movement 
share a common bond that is ‘conscious consump-
tion.’ In both movements, unless your parents were 
able to pass on what (in their time) would have been 
more uncommon tastes or beliefs, most members 
of each community today have had to go through 
some period of questioning and challenging tra-
dition — whether it be taste-muted, mainstream 
beer or the traditional, meat-based American diet 
— unlearning previous tastes, re-creating them 
and modifying purchasing habits with a newfound 
vision for what they have re-learned to be consid-
ered ‘good’ or in line with their larger purpose.” 
Stetina also noted that because both movements 
are fairly young, there’s a lot of “uncharted terri-
tory for the crafts to grow and expand” through the 
experimentation of creative chefs and brewers. To 
see more about this event, visit the West Coaster 
website and search “Assembly” or visit our Face-
book page for all the photos.

“The only human event during Beer Week,” ac-
cording to beer bar baron Scot Blair, was 3rd 
Fling, a disc golf tournament at Morley Field in 
North Park hosted by Hamilton’s Tavern & Green 
Flash Brewing Company. The third annual event 
was weld halfway through San Diego Beer Week, 
and gave sixty-four participants the chance to step 
out of the bars and onto the course for a day of 
breakfast burritos, disc flinging and meeting new 

people. The after party at the sponsoring bar in 
South Park was a fitting way to end the day, with 

the winners tapping a cask of Green Flash 9th An-
niversary IIIPA, the perfect pairing for chicken 
mole plates dished up by the Hamilton’s team. 
West Coaster can hardly wait for 4th Fling next 
year. 

Post-Beer Week, we asked readers on our website 
what they liked — or didn’t — about the ten-day 
extravaganza. Out-of-towner Brian Schmaltz was 
visiting for just over 24 hours and hit-up a variety 
of events. He enjoyed introducing friends to “some 
good brews” at the Sierra Nevada beer pairing at 
URGE Gastropub, before making his way out to 
Alpine for lunch the next day. After that, he holed 
up at Toronado in North Park, drinking some rare 
New Belgium Peach Love with “Love Master” Ja-
mie Mastin in between other solid beer choices. 
Jon Kneier commented that he couldn’t remember 
having so much barrel-aged beer available during 
one week. His highlights included Dogfish Dirty 
Dozen at O’Brien’s Pub, the Flavors of Yeast event 
with White Labs’ Neva Parker at Sea Rocket Bis-
tro, the selection of sour and rare beers available at 
Pizza Port OB, and the Night of a Million Zillion 
Speedways at O’Brien’s. Craig Barnett said he 
very much enjoyed the Brewers Guild Festival by 
taking the time to talk with beer folks that worked 
the booths. Fallbrook resident Bill Jackson only 
made it to one event during Beer Week — the Pour 
it Black beer festival held on the last day at Stone 
Brewing World Bistro & Gardens. He hopes that 
next year there will be more beer events up in his 
neck of the woods. What did you think of San Di-
ego Beer Week? What would you like to see next 
year? Send your feedback to ryan@westcoastersd.
com and we’ll whisper in the ears of those who 
make it all happen.

MORE BAR IN MIRAMAR –
Who doesn’t like more bar space? Both AleSmith 
and Ballast Point are renovating their tasting rooms 
for your beer-drinking enjoyment. The AleSmith 
tasting room will begin its transformation in Janu-
ary, and will include a new, larger bar with a built-
in beer engine, additional restroom, and a display 
area for both AleSmith awards and its growing 
barrel program. Stay tuned to their newsletter or 
West Coaster’s website for information regarding 
temporary tasting room closure, and look forward 
to the grand re-opening party in the first quarter of 
2012. Some of the tasting room changes at Ballast 
Point are already underway, and upon completion 
will include more floor space, a new look, and 
more taps. The tasting room will tentatively be 
closed right after the New Year, giving you a bit 
of time to get over that hangover before jumping 
back in the saddle.

500TH STONE UNTURNED –
Jean Newcomer, an employee of Iron Hill Brewery 
& Restaurant in Wilmington, Delaware, along with 
her long-time partner Greg Weiler selected Stone 
Brewing Co. to be the 500th brewery they’ve ever 
visited. The duo arrived on November 15th to a 
surprise welcome from Brewmaster Mitch Steele 
who led them on a private tour of the brewing fa-
cility in addition to a guided tasting and special 
lunch in the gardens. Newcomer and Weiler also 
indulged in Stone 2010 Old Guardian Barley Wine 
Style Ale Aged in Bourbon Barrels, which is – fit-
tingly – part of the Quingenti Millilitre (500 ml) 
series.
	

 	  	  	
ELEVEN IN 2011 – 
In January 2011, West Coaster selected 11 craft 
beer-related businesses or events that we predicted 
would make an impact over the coming year — 
check out that feature on our website within the 
Editorial tab. Now, as 2011 comes to a close, we’re 
taking a look back, measuring up what they’ve 
done and previewing what’s in store for 2012. Tap 
Hunter, featured on the cover last January, will 
look to relaunch their iPhone and Android apps, 
promote their 2nd annual Brewery Awards, and 
launch a new craft beer job-finding component of 
the website, CraftBeerCareers – all in early 2012. 
In March they’ll speak about social media’s inter-
action with craft beer at SXSW in Austin, and then 
head on to the Belgian Beer Tour with Ciao Trav-
el in April. Tap Hunter also helped organize the 
first annual Beer-Con last August with fellow 11 
in ‘11 member Awesome Beer Drinkers. Drink-
ers’ frontman Michael Bowen confirmed that he’s 
looking to extend Beer-Con to two days for next 
year so that the Saturday sessions are preceded by 
brewery tours, and a dinner event the Friday prior. 
Look for more breweries to be involved next year 
as well. And even with all that on their plate, the 
Drinkers will still engage in more, smaller-size 
and scale beer tastings in 2012. Brew Diego has 
expanded their focus from brewery video tours to 
other efforts, most notably beer fundraising events. 
“Craft Beer Gives Back,” an event held in conjunc-
tion with Awesome Beer Drinkers and graciously 
hosted at Monkey Paw Pub & Brewery, raised 
$1000 for the Monarch School’s expansion proj-
ect thanks in large part to beer donors Deschutes, 
Hess, Marin, Widmer and Green Flash. 2012 is all 
about more brewing for Manzanita Brewing Co., 
whose new 30-barrel Criveller steam-powered 
brewing system should be starting up in late De-
cember or early January. The new 12,000 square-
foot building dwarfs the old facility a ¼ mile down 
the road, which is for sale as a turn-key brewery 
in our gift guide (pages 12-13). Hess Brewing has 
grown substantially over the past year and change. 

Production in their first quarter of business, the 
third quarter of 2010, yielded fourteen barrels – 
the same amount that made it to events during this 
year’s ten-day San Diego Beer Week, including 
a “tap takeover” at Bottlecraft and brewmaster’s 
dinners at Local Habit and the Bristol Hotel. Look 
for more barrel-aged beer (bourbon barrel-aged 
Ex Umbris Rye Imperial Stout is in the works for 
March), a new brewing facility (rumored to be in 
North Park by mid-year) in addition to the current 
Miramar space, and the possibility of canned beer 
in the future. Family-owned Iron Fist Brewing 
Co. in Vista will be looking to hit their stride with 
production in 2012, with 3000 barrels/year the tar-
get. To help facilitate this, three 60-barrel conical 
fermentors and a new bright tank are joining the 
ranks, which means more beer for the East Coast 
is on the horizon. Also look for more barrel-aged 
beers and a 5% ABV breakfast stout made with 
cold-pressed coffee. We, too, are still wondering 
where in Europe Stone Brewing Co. will touch 
down as the first American craft brewery to head 
overseas, but there’s less mystery surrounding 
Stone Liberty Station, the 20,000 sq. ft., 400-seat 
brewery-restaurant slated to open in late spring 
2012. Stone alumnus Lee Chase and his nano-
brewery Automatic Brewing Co. had a goal for 
2011: to create six different beers using coffee. So 
far, Chase has completed five renditions of doubly-
buzzing beer, with his sixth on the way this De-
cember. More news on the horizon for Automatic 
includes the possibility of moving the two-barrel 
brewhouse from within Blind Lady Ale House to 
his newest joint, Tiger!Tiger! (pending proper li-
censing). Given his record, we predict Chase will 
have plenty of tricks up his sleeve come 2012; 
West Coaster’s here to keep you posted. Ballast 
Point Brewing & Spirits will continue its major 
expansion in 2012 by adding more tanks at the 
Scripps Ranch facility. Like a fighter that’s moved 
up in weight class, the brewery will compete for 
the title of Champion Mid-Size Brewing Company 
at the 2012 World Beer Cup, hosted on our home 
turf this May; in 2010, BP won the award in the 
small brewery category. Also, look for Longfin La-
ger to come out in six-packs in 2012. San Diego 
Beer Week 2011 boasted nearly 550 events over 
10 days in San Diego County, and you can bet next 
year will only be bigger. The 33rd Annual Ameri-
can Homebrewers Association National Home-
brewers Conference took place in sunny San Di-
ego last June with the help of extremely dedicated 
individuals. You can find more coverage of that 
blockbuster event in the July 2011 issue, avail-
able to read online. Look forward to our Twelve in 
2012 picks out this February. Have predictions for 
the craft beer industry’s most impactful members 
and companies in 2012? Email ryan@westcoast-
ersd.com  

AND IN PIZZA PORT NEWS – 
Jeff Bagby, Director of Brewpub Operations for 
Pizza Port and head brewer at Pizza Port Carlsbad, 
who led the Pizza Port family to thirteen medals 
at the 2011 Great American Beer Festival, will be 
leaving the company at the end of the year to pur-
sue his own venture. Stay tuned for more informa-
tion as it comes via our website and future issues.
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event — all of the breweries and allied pub 
members were placed in a tight horseshoe-
shaped space on one side of the field, 
while the other half was reserved for mu-
sic stages and other beer-industry related 
booths, including local media. This created 
a packed effect on the food and beer side 
and less utilized space on the other; for 
next year, spreading booth participants out 
would allow brewers more room to meet, 
mingle and educate drinkers, returning to 
the spirit of past festivals.  
    A simple map with the locations of all 
the different breweries in relation to one 
another would’ve been helpful — like the 
ones provided for attendees at this past 
June’s National Homebrewers Conference.  
On several occasions I was at the back of a 
long line and couldn’t see which brewery 
was pouring straight ahead; more clearly 
placed tent signage with the names of 
breweries would also help. Another miss-
ing element were more readily available 
sources of water throughout the venue, and 
drop buckets for unconsumed beer. This 
was likely the effect of an oversold crowd 
versus the 30-something plus breweries in 
attendance and their limited resources.  
    Aside from the Brewers Guild Festival, 

if you did your homework, there was plen-
ty to take advantage of from the plethora 
of SDBW events organized by individual 
breweries and establishments around town. 
Once again, this year I enjoyed going to 
Blind Lady Ale House for their meet the 
brewer series, and the event with Mark Jilg 
from Craftsman Brewing Company was 
especially educational. There were also 
a variety of beer pairing dinners — some 
expensive, some not — that reflected local 
chefs’ creativity. “Assembly” was just that, 
and featured the teaming up of local phi-
lanthropists LoveLikeBeer and restaurant 
Sea Rocket Bistro to showcase how well 
vegan dishes pair with craft beer. With 
542 events on the official website there 
were bound to be some gems — so what 
were your favorites? Have any feedback 
or suggestions for next year? Email me 
via jeff@westcoastersd.com. As a growing 
community, discussion will only strength-
en SDBW’s foundation, because, after all, 
this is only year three.

    Aside from West Coaster, Jeff also 
writes for San Diego Beer Blog at sandi-
egobeerblog.com, and you can follow him 
on twitter @SDBeer

It’s no secret that craft beer is becoming big 
business in San Diego. Our local beer industry 
has grown considerably over the last year and 

it doesn’t show any signs of slowing. Breweries 
and beer-focused pubs continue popping up all 
over the county, and San Diego’s 3rd annual Beer 
Week grew exponentially this year from 2010, 
and certainly from its debut in 2009. The surge 
in interest and support is undeniable — but from 
a national standpoint, craft beer still has a long 
way to go before it could possibly dominate the 
market. In 2010, craft beer sales comprised just 
7.6% of total beer sales according to the Brewers 
Association; however, the promising news is that 
sales were up 12%, with the remaining industry 
numbers trending downward.
    From the perspective of San Diego Beer Week’s 
booming growth in 2011, we saw that local media 
support goes a long way. Industry members from 
brewers to journalists made appearances on local 
television and radio in a publicity blitz aimed to 
inspire the masses to get out and enjoy the 10 
day celebration. Thousands of people — possibly 
hundreds of thousands — were (if nothing else) 
reminded that macro beers have tasty alternatives 
brewed right here in town. FM 94/9, known for 
supporting craft beer with its weekly program 
Rock & Roll Happy Hour, was chosen as the main 
media sponsor for Brewers Guild opening and 
closing events. And besides spreading the good 
word, the station brought in notable musical acts 
like Matthew Sweet for the Guild Festival’s live 
entertainment lineup. 
    Given the considerable leap in media fuss from 
the past two years, it’s no wonder more people 
showed up ready to party in the name of our city’s 
craft (for exact numbers and comparisons to last 
year, check out the interview with Brewers Guild 
event chairman Neva Parker on page 1). While 
most would agree this is a good thing, there were 
some grumblings within the beer community that 
the influx of newcomers treated the opening and 
closing events more like drunk-fests — a far cry 
from the once intimate get-togethers that cel-
ebrated brewers and offered a chance to learn more 
about what goes into their craft.  
    For next year, organization and education are 
two elements I’d like to see re-emphasized. In the 
case of the Guild Festival — SDBW’s flagship 

Growing Pains
Examining where the beer scene’s headed and ways to improve it
By Jeff Hammett

 BEER AND NOW

Jeff Hammett first noticed craft beer early 

in college when a friend introduced him to 

Stone Brewing Co.’s Pale Ale. After gradu-

ating from UCSD with a degree in Philoso

phy, he moved to Santa Cruz where he 

frequented Santa Cruz Mountain Brewing 

and Seabright Brewery. Jeff would journey 

up to San Francisco to visit Magnolia and 

Toronado every chance he got.  He started 

blogging about beer in early 2009 while 

living in Durango, Colorado. For a town of 

only 20,000 people, Durango boasts an 

impressive four breweries. Jeff quickly 

became a part of the brewing scene, and 

in January 2010 was invited to work with 

Ska Brewing Co.’s Head Brewer Thomas 

Larsen to formulate a recipe and brew on 

Ska’s pilot system. In addition to his love of 

craft beer, Mr. Hammett is an avid cyclist 

and can be seen riding on the road or trails 

most weekends.

Lots of beer drinkers packed into Liberty Station for the Brewers Guild Festival

LETTER FROM THE EDITOR



A New Year, with More Beer

 BEER AND NOW LETTER FROM THE EDITOR

The grandest event hitting our shores in 2012 is the Craft Brewers Conference & BrewExpo America, culmi-
nating with the ninth edition of the World Beer Cup. Known as “the Olympics of beer,” craft brewers from 
around the world will submit their entries in hopes of earning global bragging rights come May 5th. The call 
for entries closes December 6th, so get on it, San Diego brewers. For a complete preview of the blockbuster 
event, look forward to our April issue that also commemorates Earth Day. In that issue we’ll be exploring 
how such a grand-scale event impacts our city from an environmental standpoint. 

Closer on the calendar, we’re not printing a January issue (we need a vacation!) but don’t worry — we’ll be 
back in February with our anticipated “12 in ‘12” feature, where we predict twelve businesses slated to make 
a big impact on San Diego’s craft beer scene. Last year we printed the 11 in ‘11 in January (check out where 
our picks stand a year later on page 4), but this year we’ll have the added benefit of seeing who kicks off 
2012 with a bang. Do you have suggestions for who to watch over the coming year? Or maybe you have a 
lady in mind for our next Ladies of Local Beer issue, out this March. Either way, e-mail ryan@westcoastersd.
com with your ideas. 

Continuing with our five-question interview web series that features a local craft beer industry member each 
week, “The Friday Five” is open for your content ideas. Are you, or is someone you know, a local craft beer 
industry member? E-mail ryan@westcoastersd.com for consideration. This series of posts is a favorite of 
ours; we get to share the lesser known facets of the industry and provide website content you won’t find 
anywhere else. While you’re on the site, also make sure to check out our event calendar. Submissions are free 
and we’re constantly updating it with the best, thanks to you. 

As we close out yet another year in beer, it’s time to set some New 
Year’s resolutions. Not surprisingly, mine are mostly beer-related; I 
resolve to be a better reporter, to learn from my mistakes (contrary to 
what I’d have you believe in last month’s “SD Beer History” article, 
Karl Strauss began in ‘89, not in my year of birth two years prior), 
and to increase my knowledge of everything related to the produc-
tion, distribution and sale of craft beer. What do you resolve? If I 
could make a humble suggestion, it’d be to attend more beer educa-
tion events. Beer is good, yes, but it’s better when you know why.

Salud,

West Coaster, The Website
westcoastersd.com

West Coaster is published monthly by West Coaster Publishing Co., and distributed free at key 
locations throughout Greater San Diego. For complete distribution list - westcoastersd.com/

distribution. Email us if you wish to be a distribution location.

FEEDBACK
Send letters to the Editor to
ryan@westcoastersd.com

Letters may be edited for space. Anonymous letters are published at the discretion of the Editor. 
© 2011 West Coaster Publishing Co. All rights reserved.
“No beer was wasted in the making of this publication.”

West Coaster, The Publication 
FOUNDERS

Ryan Lamb & Mike Shess

STAFF WRITERS
Sam Tierney sam@westcoastersd.com
Jeff Hammett jeff@westcoastersd.com

Brandon Hernández brandon@westcoastersd.com

COPY EDITOR
Amy T. Granite amy@westcoastersd.com

On the cover:
Best Damn Home 
Brew Shop and Best 
Damn Beer Shop, 
inside Super Jr. 
Market, Downtown

PUBLISHER
Mike Shess

mike@westcoastersd.com

EXECUTIVE EDITOR
Ryan Lamb

ryan@westcoastersd.com

ART DIRECTOR
Brittany Everett

brittany@westcoastersd.com

STAFF PHOTOGRAPHER
Kristina Yamamoto 

kristina@westcoastersd.com

WEB MANAGER
Mike Shess

mike@westcoastersd.com

WEB EDITOR
Ryan Lamb

ryan@westcoastersd.com

WEBMASTER
Josh Everett

Fresh Cut

WEB CONTRIBUTORS
Ryan Reschan

Brandon Hernández

STUDENT INTERN
Nickie Peña

nickie@westcoastersd.com 

MEDIA CONSULTANT
Tom Shess

Thomas.Shess@gmail.com

Beer & Cured Meats w/ Dr. Bill @ Bottlecraft 
during SDBW was a great educational event. 
Taking time to learn more about beer will 
greatly serve you in the new year. Photo: 
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Out of the Way, But Worth the Drive

Homebrew Insight
How far can you push your yeast?

By Tom Basinski

By Matt Steiger

Depending on where you’re driving 
from, The Brew House at Eastlake in 
the South Bay can seem like a road 

trip. But once you’re settled in with a sampler 
of their hand-crafted beers before you, what-
ever the distance traveled, it’s worth it. 
    Before The Brew House owners Doug 
Chase and Jim Shirey opened in late 2007, 
they envisioned a restaurant with a menu that 
would appeal to sophisticated palates along 
with fare sure to please everyone right on 
down to burger and fry lovers. Their vision 
came true.
    Both Chase and Shirey were homebrewers for 12 years and knew their beer was good enough to 
put on the market. What to do next? The Eastlake community in Chula Vista was one of the fastest 
growing in the county. Although the brewery-restaurant is in the Eastlake Design District, Shirey 
and Chase found an ideal space with ample parking — and an opportunity to get started.
    There was much to do with the Chula Vista Planning Department to satisfy a multitude of zoning 
regulations. The planning rep asked Chase how he was going to be environmentally conscious. 
Pressed for an answer, Chase said that his beer would be in kegs and vats. He explained that tens 
of thousands of bottles would not be sent to landfills. Of the few bottled beers the brewery handles, 
those bottles are recycled appropriately.
    Chase is the primary brewmaster with Shirey handling most of the administrative duties. In ad-
dition to his years as a homebrewer, Chase completed an intensive study of fermentation science at 
the University of California Davis to fine-tune his brewing skills. He succeeded.
    The brewing begins at an off-site location in western Chula Vista and ends at The Brew House 
itself, with its gleaming stainless steel vats that produce about 1300 barrels each year. The Brew 
House’s seven original beers reflect all things Chula Vista and San Diego. Read their descriptions 
below. 
    The “Liberty Lager” is Chase’s version of a Czech-style summer seasonal with Pilsner and 
American pale malts. The “Bonita Blonde” refers to the idyllic area just north west of where the 
Brew House is located and is a lighter golden ale. Chase calls it an “American interpretation of 
a Kolsch-style beer.” “America’s Finest Amber” pays homage to San Diego’s city slogan, and 
features crystal and carapils malts with challenger hops. San Diego Bay’s landmark inspired the 
“Star of India IPA” which has a generous hop character. The “Rolling Hills Irish Red” refers to 
the Rolling Hills area of Eastlake where The Brew House is located. This style of ale was originally 
brewed by Irish monks. Another offering is the “Wolf Canyon Wheat” that acknowledges a small 
canyon in eastern Chula Vista. This beer’s marked by its dry, crisp finish. Otay Lakes is the venue 
of the Olympic Training Center and a popular fishing site in eastern Chula Vista. “Otay Lakes 
Oatmeal Stout” provides an excellent choice that will please lovers of stouts and beers served on 
nitrogen.
    Come check the place out — among the obvious (beer!), amenities include a heated outdoor 
patio, a mix of live music and DJs, and you can catch a Pay-Per-View event on multiple big-screen 
televisions without a cover charge. 

Yeast is arguably the most important 
element of beer. Virtually any sugar is fer-
mentable, and there are myriad bittering 

agents. But there is no substitute for the magical 
creature that turns sugar into alcohol.
    It’s no surprise then that yeast is so expensive. 
Hops and grain for a 5-gallon batch cost about 
$30; and a packet of liquid yeast averages $8. The 
real crime is you usually need more than one!
    To beat the system, some homebrewers (includ-
ing this one) have started yeast harvesting. Yeast 
can be washed after fermentation, or collected 
from the blow-off tube, and pitched into a new 
batch. But yeast that has been through a brew has aged a generation; with propagation comes the 
possibility of mutation. So the real question of washing isn’t how, but if, and when. How many 
generations of yeast can you reuse? As homebrewers we ask, “What do the pros do?”
    Ballast Point Lead Brewer James Murray relies on strict quality control. “We try to shoot for 
yeast that is a minimum of 90% viable and has a cell count close to 1 billion cells/ml. We can gen-
erally get close to 15 generations per strain of yeast.” This method clearly works for BP, but doesn’t 
offer much practical advice to the homebrewer.
    Smaller operations like Hess Brewing rely on knowing the patterns and behavior of their yeast. 
CBO Mike Hess said, “I reuse until the fermentation characteristics start to deteriorate; a day longer 
to start or a few missed points of attenuation. Usually the biggest limit for me is storage time. More 
than 2 weeks and I start getting the shakes.”
    Hess does have advice for cheapskate homebrewers. “Don’t use old yeast. If you’re worried 
about your yeast, you should be. Buy a new vial or source a new, viable pitch.” He even offers a 
solution himself. “If homebrewers want yeast, we’re happy to share from the bottom of our cones. 
Just come on by with a clean, sanitized container on yeast dumping day; contact me directly for 
times.” 
    Thanks, Mike Hess, I’ll be sure to get down there before this story goes to print.

Brew House at Eastlake (photo: Ryan Lamb)

Yeast in various packages (photo: Matt Steiger)
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guest tap

We lend out the Guest Tap column to local industry 

members who’ve got something to say. This go round 

co-founder and CEO of Tap Hunter Melani Gordon pon-

ders ways San Diego Beer Week can improve and grow. 

Gordon is also a member of the Week’s planning com-

mittee, meaning the suggestions and ideas you send to 

her via melani@taphunter.com will not fall on deaf ears. 

San Diego Beer Week Loses its 
Training Wheels
By Melani Gordon

Now that we’re back to our regularly scheduled programming post San Diego Beer Week, 
we’ve had some time to reflect on how the city of San Diego and other local organiza-
tions can become more involved. Next year SD Beer Week will enter its fourth year, and 

the training wheels have officially fallen off. But how do we grow from here? We try to learn 
from others — of course.
    Thinking back to Denver Beer Fest (their name for Beer Week), which is intentionally sched-
uled around the Great American Beer Festival, we saw a similarity to the annual San Diego 
Brewers Guild Festival coinciding with San Diego Beer Week. However we saw one glaring 
difference, Denver Beer Week and GABF are heavily supported by the Denver Visitors Bureau. 
During our 2011 GABF visit we witnessed first hand how their tightly ran ship attracted multina-
tional media that showed off what Denver is all about: supporting their craft beer scene whether 
it be large or small, old or new.

    As part of our exploration we followed up with Deborah Park, Associate Director of Com-
munications at VISIT DENVER, The Convention & Visitors Bureau. She commented on why 
Denver Beer Fest is purposefully scheduled around GABF, “VISIT DENVER loves to have the 
opportunity to showcase Denver and Colorado brewers/breweries while there are beer enthu-
siasts from around the world in town,” she says. “It’s also a great way to get the community 
involved in the festivities, outside of the convention center since tickets are becoming harder to 
get for GABF.”
    On the organized media bus tours VISIT DENVER organizes she said, “We like to give a taste 
of the newest beer/brewery operations in town. We like to make sure the media gets to see some 
stops that they may not have seen in previous years.”
    San Diego Beer Week may never grow to have the tourism pull that GABF boasts (or could 
it?), but we can draw from a lot of what Denver is executing. With the visitors bureau playing a 
very active role in hosting media Denver generally comes off shining brightly. What San Diego 
organizations should be taking a bigger role in promoting OUR city as a beer destination?
    “We’re getting successful enough that we need to start OVER planning,” said Colby Chandler, 
Ballast Point Brewing Company Specialty Brewer and lead planner of the SD Guild Fest the 
first 6 years at the World Beat Center. “Let’s help the brewers start planning earlier…and share 
the stats that others are having in terms of increased revenue during this time.” We’re looking 
forward to hearing more from breweries and bars on how Beer Week was successful for them.
    Another touch that made a visitor’s trip to Denver great was the bike sharing program, which 
runs about eight months out of the year. There are more than 500 shiny red bikes and 50 stations 
set up around the downtown and surrounding areas. Very smart. The bikes were perfect for 
quick trips between 
the convention center 
and the other hotspots 
like Falling Rock. 
We know one local 
media publisher had a 
fantastic time cruising 
around the city on his 
rental one day. These 
bikes are just another 
added touch we could 
see complementing the 
San Diego craft beer 
scene. What visitor 
wouldn’t love to grab 
a bike downtown and 
head up to North Park 
to cruise 30th Street? Denver’s bike program is run by an outside corporation not affiliated with 
the visitors bureau, you can find more information here: http://denver.bcycle.com/
    Hey, we’re just here to make suggestions and hopefully this piece gets into the hands of local 
associations and corporations alike. The San Diego Craft Brewing industry is here to stay and we 
hope 2012 plays a larger role in driving tourism and supporting these small businesses through-
out the county.
    Full disclosure, we are members of the SDBW planning committee. Our inboxes are open for 
suggestions and improvements.

Beer drinkers wait in line to enter GABF 2011 (Photo: Ryan Lamb)
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Great beer. 
No exceptions. 
No excuses.

7955 Silverton Ave. #1201, San Diego, CA (Off Miramar Road)

hessbrewing.com

San Diego’s Top 2-in-1s
14 local spots that serve you double the fun
By WC Staff

Two Times the Beer

Homebrew supplies / Bottleshop
Best Damn Beer Shop / Best Damn Home Brew Shop, 
Downtown
Walk into family-owned Super Jr. Market right off Broadway and 
on your left you’ll find San Diego’s newest and only downtown 
homebrew supply shop, built from the ground up by owners Sid, 
Omar with the help of staffer Damien. Continue straight ahead 
instead and you’ll start feeling the brisk air of a forty-foot cooler 
housing the majority of the shop’s 1000+ brews, including a 
huge variety of specialties and one-offs. A discount applies if 
you mix and match your own six pack, so you’re encouraged to 
try new flavors. Warning: it may take a minute to adjust to that 
kid-in-a-double-candy-store feeling. And if you want to stay 
in the loop, Sid does a fantastic job of keeping his customers 
updated on new brews, special tasting events and shop deals 
through his website’s e-mail blast; for more up-to-the-minute 
info, you can find them on Facebook too.

Beer-heavy restaurant / Bottleshop
KnB Wine Cellars, Del Cerro
With 32 formidable taps, a popular happy hour with excellent 
tacos, and an outdoor patio, KnB corners the Del Cerro market. 
Stop in for an intimate pairing dinner, grab some bottles to 
drink on-site or at home, or simply wander through the shrine 
to alcohol that is KnB. You may even find an employee using 
a library-like ladder to procure bottles stacked right up to the 
building’s high ceilings.

Iconic brewpub / Bottleshop
Pizza Port Carlsbad, Carlsbad
After sweeping the awards ceremony at GABF, a visit to Pizza 
Port Carlsbad is never a bad idea for the discerning beer drinker. 
Added bonus? Right next door you’ll find a bottle shop overflow-
ing with 600+ selections. If you want the best of both worlds, 
eat one of their renowned pizzas, wash it down with some 
draught beer, and then take some bottled local-rarities home 
with you. 

Brewery tasting bar / Homebrew supplies
Home Brew Mart, Linda Vista
Many of San Diego’s top brewers have either worked at Home 
Brew Mart, or learned to brew from its expert staff that’s coming 
up on its 20 year anniversary in 2012. Ballast Point Brewing 
Company started producing beer in the space behind the retail 
store in 1996, and now visitors can enjoy tasters, including 
rarities from Specialty Brewer Colby Chandler, directly from the 
built-in bar. All this, while shopping for supplies and taking notes 
from the greats.  

Upscale market / Tasting room
Olive Tree Marketplace, Ocean Beach
In the market, whole chickens playfully named “bachelor birds” 
are ready to take to-go — a hit with locals. But it’s the great 
beer selection that keeps us coming back. On the southern side 
of the space, massive wooden doors separate grocery shoppers 
from the date-worthy tasting room that fills up quickly on week-
end evenings. Constantly-changing flights are carefully geared 
toward every level of beer drinker.

Brewery tasting bar / Homebrew supplies
Mother Earth Brew Co., Vista
If you want to try some beer while doing a bit of shopping under 
one roof, you may have to hurry. Mother Earth will soon be mov-
ing their supplies a few suites down in order to make space for 
a new merchandise room and some massive pews from a Jew-
ish synagogue for tasting room seating, procured by brewery 
consultant, Lee Chase of Blind Lady. Don’t fret, homebrewers 
– they’re working on a license to serve beer at the new supply 
shop, too. 

Bottleshop / Tasting room
Bottlecraft, Little Italy
Bottlecraft is a unique venue to purchase rare bottles and then 
imbibe on-site, and their great selection and new arrivals are 
constantly updated on Facebook. The tasting room, complete 
with beer hall-style tables and window seating, specializes in 
flights that change themes daily; for example, Tuesday night is 
Mystery Flight Night, with the display bottles in brown bags so 
the goods stay secret before hitting your taste buds.



Two Times the Novelty

Arcade games / Pizza parlor
La Bella Cafe & Games, Chula Vista
The sprawling facility housing La Bella Pizza Garden and the 
attached Cafe & Games section will make you feel at home no 
matter where you’re from. Wander through dozens of arcade 
games so advanced you’ll wish more of them were around when 
you were a kid; you can also rent an an XBOX 360 game for $7 
an hour, or half that for half the time. La Bella’s also got good 
prices on pitchers, especially on select weekdays, and owner 
Tony Raso is currently experimenting with pizza dough that 
incorporates local beer. This spot is great for families and beer 
drinkers looking for an escape from the norm.

Rock music / Board games
Bar Eleven, Normal Heights
Bar Eleven holds a special place in West Coaster’s heart; it’s 
where we used to fish for insider-info from former SDBG Presi-

dent Adam Carbonell every Sunday night, in between awesome-
ly-loud songs on the jukebox. Live music is on tap several nights 
a week, and there’s nothing like a good dose of rock-and-roll 
blaring as the soundtrack for conquering your buddies in Battle-
ship. Victory tastes sweeter washed down with beer, and here’s 
the only place you’ll find Eleven Lager brewed by San Diego’s 
Gordon Biersch.

Apple pies / Wood-smoked BBQ
The Bailey BBQ, Julian
Apparently you’ve got to head east to feel like you’re back in the 
Wild West. Brought to you by Vince Marsaglia of Pizza Port and 
Tom Nickel of O’Brien’s, the duo’s new spot showcasing their 
collective grub and grog know-how. Saddle-up to a beer hall-
style table and munch on tasty wood-smoked BBQ that comple-
ments a great selection of local beer. Live music is plentiful, and 
keeping with Julian’s tradition, apple pies-to-go are a must.

Ale House / Speakeasy
Neighborhood / Noble Experiment, Downtown
Neighborhood is one of those bars that belongs on every beer-
loving San Diegan’s map. From the floor-to-ceiling mosaic of 
our skyline taking up one of the pub’s walls to its great tap and 
bottle selection, it’s a truly unique spot hugging the corner of 
G and 8th downtown — plus, it’s East Village’s first craft beer 
establishment. Thirsty for craft cocktails? Besides the selections 
available at Neighborhood’s bar, if you’ve figured out how to 
book a reservation at the adjoining speakeasy Noble Experi-
ment, push through the secret-passageway wall of kegs into the 
opulent space that seats around 20. Led by Anthony Schmidt 

— San Diego’s reigning mixologist-competition champ for 2 
straight years — this place, like its sister ale house, is no joke.

Local vibe / Local beer
SD TapRoom, Pacific Beach
With everything from Chargers and Padres-themed merchan-
dise to local cask nights on Wednesdays and events with local 
artists, the TapRoom is definitely not Raiders Nation-friendly. It’s 
no surprise then that the big tap list favors hometown breweries, 
and on the website you can view the percentage of your favorite 
keg as it dwindles, inspiring you to get there fast.  

Three levels / Drink Exchange
The Tipsy Crow, Downtown
Whether you want to catch a comedy show or hit the dance 
floor in “The Underground”; play a game of Connect Four with 
canned craft beers in “The Main”; or lounge with a game of pool 
in “The Nest” upstairs, The Tipsy Crow’s ready to get you, well, 
tipsy from drink and fun. The “drink exchange,” which shows 
beverages prices that fluctuate based on the night’s crowd, will 
inspire you to try beers you that might not typically turn to. 

Tap dancing classes / Movie nights
98 Bottles, Little Italy
An eclectic, ever-evolving event space based on booze is just 
what Little Italy needed. On Tuesdays bring your hard-soled 
shoes for a beginning tap dancing class, complete with a glass 
of beer to settle the nerves. Wednesday nights are movie nights; 
to check the schedule, visit their website.



SPECIAL ADVERTISING SECTION
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    All About Brewing is East San Diego County’s newest home brew 
supply store. We have a complete inventory of your home brew supply 
needs, with an extensive selection of base grains and malted barleys, 
along with more than 20 different varieties of hops. We boast an exten-
sive selection of liquid White Labs yeasts, as well as dry yeasts.
    On the home brew equipment side, we have a great selection of 
brew pots, wort chillers, fermenting equipment and sanitizing supplies. 
We also offer three different complete beer systems for kegging, and 
a full selection of related hardware to complete any beer dispensing 
system.
    The All About Brewing holiday special for December only includes 
10% off regularly priced malt extract kits with this ad.
    All About Brewing is located just off Interstate 8 in El Cajon, at 700 
North Johnson Avenue, Suite G. Hours are Tuesday through Friday from 
noon to 6pm, and Saturdays from 11am-3pm.
    www.allaboutbrewing.com  |  (619) 447-BREW (2739)
e-mail: jimallaboutbrewing@att.net

All About Brewing

    Need a gift for someone who loves craft brew? Well 
now you can stop looking, because San Diego’s first 
New Year’s event for beer lovers, the Hop Fest, is on 
sale. Hosted under the sun and stars in the beautiful 
Terrace Garden at the recently renovated Handlery 
Hotel & Resort in Mission Valley, there’s day and 
evening sessions on Saturday, December 31st, and a 
beer brunch to celebrate New Year’s Day.
    The Hop Fest is the anti-New Year’s Eve event. No 
DJs, no long lines for beer or the bathroom; no ex-
pensive hotel rooms, and most importantly, no crappy 
beer. Sound good? It gets better. Tickets are only $50 
for either session, and brunch the following day is 
$40. If you don’t want to wait for a cab to show up on 
the busiest night of the year, no problem- rooms are 
available for guests at the exclusive rate of $89.
    Want to celebrate the entire weekend? The all-
inclusive Hoppy Package is available for less than 
$300 and includes:
• 2 Tickets to the New Year’s Hop Fest with unlimited 

beer tasters (day session 3pm-6pm or evening 9pm-
1am) plus live entertainment. The Adam Lasher Band 
will perform during the evening session. (Day session 
entertainment TBA.) • 2 Tickets to the New Year’s Day 
Beer Brunch (10am-1pm, tax & gratuity included) •1 
Standard Room on New Year’s Eve (taxes included) • 1 
Overnight Parking Voucher
    Prices go up after Christmas, so get your tickets 
now. www.NewYearsHopFest.com

    “Top Brewers is the most 
comprehensive look at the 
county’s craft beer scene ever 
published.” — Peter Rowe, San 
Diego Union-Tribune
    San Diego’s Top Brewers 
takes readers on a personal tour 
of America’s Craft Beer Capital. 
Inside you’ll find behind-the-
scenes profiles of 18 award-
winning breweries, some of 
San Diego’s hottest craft beer bars, and more than two dozen beer-inspired 
recipes that highlight great brews.
    Breweries featured: AleSmith Brewing Company, Ballast Point Brewing 
Company, Breakwater Brewing Co., Coronado Brewing Company, Green Flash 
Brewing Co., Hess Brewing, Iron Fist Brewing Co., Karl Strauss Brewing Com-
pany, Lightning Brewery, Manzanita Brewing Co., Mission Brewery, Mother 
Earth Brew Co., New English Brewing Co., Pizza Port Brewing Company, Port 
Brewing Company/The Lost Abbey, Rock Bottom Gaslamp, Rock Bottom La 
Jolla, Stone Brewing Co. 
    Bars, taverns, & brewpubs featured: Blind Lady Ale House, Downtown 
Johnny Brown’s, Hamilton’s Tavern, Live Wire, O’Brien’s Pub.
    Other members of the San Diego beer community featured: Chicks for 
Beer @ The High Dive, Doggie Beer Bones, Home Brew Mart, PubCakes, 
QUAFF Homebrewers Association, TapHunter.com, West Coaster, White Labs.
    Here’s a taste of some of the recipes beer foodies will love: Black Garlic 
Fondue (Gunther Emathinger/Karl Strauss Brewing Company), Herb-and-
Hops-Crusted Ahi (Grant Tondro/Urge Gastropub), Stone’s BBQ Duck Tacos 
(Alex Carballo/Stone World Bistro & Gardens), Thunderweizen Steamed 
Mussels (Kyle Bergman/The Grill at The Lodge at Torrey Pines), Cup O’Hefen 
Cupcakes (Misty Birchall/PubCakes), and Rustic Horizon Beer Float (Ron 
Oliver/The Marine Room).
    San Diego’s Top Brewers also includes:
• Tasting notes from all the brewers • Links to video tastings with all the 
brewers • Beer pairings with each recipe • Pages of essential resources for 
any craft beer fan or homebrewer
    Published by Chefs Press, Inc., full color, 208 pages, $24.95; www.sdtop-
brewers.com; www.chefspress.com

    Treat yourself to the ultimate brewery tour 
offered in San Diego. With a fleet of luxury 
vehicles that includes SUVs, stretch limousines 
and party buses, the size of your group deter-
mines the size of your ride. Best of all, every 
Brew Hop vehicle is permitted so that you 
can enjoy adult beverages on the road from 
one brewery to the next. Brew Hop is ready to 
deliver you and your friends to the world’s best 
breweries in style.
    Much more than a pretty face, Brew Hop 
offers two tour packages: The Beer Connois-
seur tour is a 5-hour party experience that 
visits 3-4 breweries with tasters at each. The 
Beer Tasters tour is a 2.5 hour visit to 1-2 breweries, including tasters. Each tour 
group is led by a VIP tour host, and at each brewery there’s a private tour of the 
facility, a chance to meet the brewery staff to ask questions about your favorite 
brews, and, of course, taster flights of beer. New in 2012, Brew Hop will be add-
ing 10 new-to-San Diego breweries to their already killer tour-lineup. 
    Brew Hop was founded in San Diego and also operates in Seattle, with future 
sights set on Portland, Oregon. If you’re looking for the best, look no further; as 
of November 2011, they maintain a 5 star average on Yelp.com and TripAdvisor.
com. 
    Mention West Coaster and receive 10% off  your next booking (tour must be 
booked by 12/31/11, some restrictions apply). Contact Summer for a custom-
ized party proposal and visit BrewHop.com for more information. 

    Home Brew Mart has been serving 
brewers world-wide for 19 years now. 
From simple starter kits, to advanced 
all-grain brewing systems, the Linda 
Vista based shop has everything you 
need to brew beer. Their extensive 
inventory includes a wide variety of 
ingredients, plus equipment and keg-
ging supplies. Friendly and knowl-
edgeable staff back up their products 
and are there to help you make great 
beer-- Home Brew Mart’s number 
one goal. Stop in for a visit and while 
you’re there, try out a taster or two of 
Ballast Point beer at the tasting room 
bar. Bottles, growlers and kegs are 
available to-go, perfect for holiday 
parties. For a special deal, mention 
West Coaster and get 10% off regu-

larly priced starter kits. Some restrictions apply: this coupon can’t be combined 
with any other offer and expires December 25th.  

    With a chef uprooted from 
Louisiana, it’s no surprise 
that Local Habit’s cuisine is a 
tad more flavorful than other 
organically-themed restaurants. 
Traditional California dishes 
are improved upon with addi-
tions pulled from the famously 
flavorful cooking of the South, 
and the result is what Local 
Habit likes to call “Cali-Creole” 
cuisine.
     Executive Chef Nick Brune 
was raised among the spicy 
culture of Baton Rouge. His 
first experiences with food 
involved fishing and hunting for 
evening meals of fried whole 
bream, speckled trout, and duck and turnip gumbo, 
all prepared by his self-taught, Southern family. Brune 
is constantly whipping up an array of whatever is cur-
rently in season and available locally. He continues to 
develop his Cali-Creole cuisine and makes this zesty 
style the basis of the restaurant’s fare.
     Once you have your first taste of Local Habit, you 

will realize that it’s much more 
than your ordinary organic and 
sustainable eatery. From the 
strictest of vegans to comfort food 
lovers alike, Local Habit stands out 
as a dining option that serves all 
tastes and preferences. Every-
one will appreciate Local Habit’s 
efforts to prepare and present 
home-made and local offerings, 
from root beer to creative dishes 
such as House Smoked Pork Loin 
& Piperade pizza or Roasted Garlic 
and Tahini Chicken Sausage with 
Smoked Paprika Oil.
     Beer enthusiasts will delight 
in Local Habit’s rotating selection 
of California craft beers. Each tap 

pours forth a fine craft beer, and as the well runs dry, 
Local Habit quickly gets to work replacing it with a new 
variety to entice an entirely new range of tastebuds. 
Thursday evenings turn the dial up a notch further with 
Local Habit’s Cask Nights, offering special brews that 
invite you to bring in a few close friends and linger 
awhile longer. 

King of Happy Hour’s New Year’s 
Hop Fest

Chefs Press San 
Diego’s Top Brewers

Brew Hop Beer Tours

Home Brew Mart

Local Habit
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    The first of its kind in San Diego, 
Bottlecraft is a retail shop, tasting room, 
pop-up art gallery, and event space located 
in Little Italy. A formidable bottle shop with 
great prices, their selection is eclectic and 
constantly evolving with a good mix of local 
favorites and picks from around the world. 
Aside from beer, the shop has a great selec-
tion of t-shirts, glassware, books, and more. 
    What makes Bottlecraft unique is the 
ability to drink the beer you just purchased 
in its spacious tasting room. This makes for 
a great location to bring groups; spontane-
ous bottleshares happen frequently amongst 
friends and strangers alike. Daily flights are 
also available and often follow a theme. 
Some of those have included NorCal vs. 

SoCal, summer seasonals, and even a blind 
tasting/mystery flight themes.   
    Bottlecraft also holds a variety of beer-
education events, like Beer and Cured Meats 
hosted by Bill Sysak of Stone Brewing Co. 
during SDBW 2011. Along with events, the 
walls of the shop have evolved into a curated 
art gallery, showcasing local artists and 
culture. Look out for more original events 
and art coming in 2012. 
    For West Coaster readers only, Bottle-
craft is offering 25% on all t-shirts, books, 
posters, glassware, bottle openers, and any 
non-beer merchandise through 12/31/11. 
To redeem, mention the code word “Hoppy 
Holidays” at the register when making your 
purchase. 

Be sure to check out downtown’s only 
home brew supplier, located just steps 
within the Best Damn Beer Shop at 
Super Jr. Market. With everything you 
need to make beer in stock at this 
latest addition to the Best Damn family, 
shop a variety of specialty grains, hops, 
brewing books and more. Between the 
adjoining bottle shop and brew sup-
plies, this is the Best Damn one-stop 
beer shop in downtown, San Diego. 
Mention West Coaster and receive 
5% off all starter kits for the month of 
December (expires 12/31/11). 

    Ready to pull the trigger and go pro? There’s a 
turnkey brewery for sale in the craft beer capital 
of the US- San Diego county. Located on Prospect 
Avenue in Santee, the property includes a 4000 
sq. ft. production facility along with a 600 sq. ft. 
tasting room. This is currently the site of Manza-
nita Brewing Company, who’s moving down the 
street to a bigger location suited for the growing 
demand of their beers. Everything from clamps to 
the forklift is yours, making this a hard-to-come-
by opportunity. See below for more details: 
    Brewhouse includes: Custom-built 3 barrel 
direct-fire brewhouse controlled by Brewtroller 

electronics. Mash Tun can handle 300 pounds of 
grain.
    Cellar includes: Ten 5-barrel conical fermenting 
tanks, three 5-barrel secondary tanks, and one 
7-barrel Bright tank.  All tanks are temperature 
controlled using the Brewtroller hardware with 
Fermtroller firmware with 5 ton glycol chiller. Also 
included is a walk in cooler for storage and office 
space. Originally two separate industrial suites that 
were combined, everything is easily accessible 
via the loading dock and garage doors behind the 
industrial suite.
    This brewery saw nearly 1100 barrels in 2011, 

and estimated maximum capacity is 1200 barrels 
per year. It can be kept as a nano-brewery or go 
into full production with distribution, and former 
occupants Manzanita will assist in training and any 
questions. Note: the Manzanita name, recipes, or 
client list are not for sale. 
    Call or visit Manzanita for more details. The 
tentative move in date is 1/31/2012. If you buy the 
property, mention you saw it in West Coaster and 
receive three months of free advertising (1/6 page 
size). Start brewing professionally in 2012!
    9962 Prospect Avenue Suite E Santee, CA 
92107 • (619) 334-1757  

Bottlecraft

Best Damn Home Brew 
Shop

Manzanita Brewing Company

    Looking to try a different kind of brewery tour? Scaven-
gers offers unique tours starting at $89 per person. Ideal 
for groups of 2-18 people, Scavengers provides guided 
tours to world class breweries in San Diego by way of the 
Pinzgauer (pronouced pinz-gow-er). A Swiss Military 6x6 
safari vehicle with seating for 12 and an open-air design, 
this 6 wheel drive BEAST is the perfect mode of transpor-
tation when you’re on the road to drink great beer from 
the source.
    A company comprised of avid homebrewers, Scav-
angers has developed a passion for hand-crafted beer. 
This passion has inspired the creation of a quality brewery 
tour service that highlights San Diego’s scenic beauty, awesome 
food, and most of all- radical micro-breweries. With free pickup in 
North County, the tour heads off to three breweries and includes a 
meal. Tours can be public or private, great for meeting like-mind-
ed folks or focusing entirely on your private party. Breweries on 
the tour map include Stone Brewing Company, Iron Fist Brewing 
Company, The Lost Abbey, Port Brewing, Ballast Point Brewing 

Company, and Green Flash Brewing Company, among others. 
Scavengers also offers mixed beer and wine tours – great for 
couples split on what beverage reigns supreme. 
    Exclusively for West Coaster readers, mention you heard about 
Scavengers in this issue and get 10% off your next tour. Some 
restrictions apply; valid until 12/31/11, limit one per customer.To 
book your tour, please call (760) 717-2551 or visit http://brewery-
toursandiego.com

    You’ve found home. When you walk into a Barons Market and anxiously 
ask if they’ve got Port Brewing’s Santa’s Little Helper and AleSmith’s Yule-
smith in, you won’t be met with a quizzical look. Okay, maybe from the 
cashier- but they’ll surely smile as they direct you to a resident beer whiz.
    Barons Market specializes in seasonal, hard-to-find and allocated 
bottles of beer (some so rare that we can’t even mention them here) from 
craft breweries near and far. Expect to find everything that Stone Brewing 
Company bottles, as well as a giant selection of beers from AleSmith, The 
Lost Abbey, Port Brewing, Russian River Brewing Co. and more. With a 
knowledgeable staff and competitive pricing, Barons Market is the go-to 
place for that bubbly nectar of the gods.
    But wait. Do you need peanuts with that? Of course you do. Barons 
Market isn’t a liquor store, it’s a neighborhood natural and specialty food 
market passionate about all things local. Whether it’s craft beer, locally 

grown produce, grocery, deli and frozen foods from local companies, and 
a giant bulk section, Barons Market prides itself on carrying the best food 
at the best prices in town. They even have a pretty great wine selection, 
too (if you’re into that stuff), with over 100 bottles available for under $5.
    Barons Market has four store locations in the San Diego area including 
Point Loma, Rancho Bernardo, Temecula and Wildomar/Murrietta. For 
more information, please visit: www.baronsmarket.com.

    San Diego native Misty Birchall started PubCakes with 
the dream of combining her passion for baking and love 
of craft beer. Originally, PubCakes could only be found at 
local craft beer bars such as Toronado, but, as of February 
2010, it set up shop on El Cajon Blvd and now these tasty 
treats are baked up fresh every day. With the addition 
of the storefront comes more unique flavors, including 
monthly specials.
    Enter this 
year’s holiday 
PubCake (pic-
tured): AleSmith 
YuleSmith 
gingerbread 
cake with honey 
milk frosting. 
Available for 
the month of 
December only, 
be sure to get 
your mitts on this 
one quick. Also: 
each Saturday a 
special PubCake 
will be made 
with a different 
winter seasonal - only during the month of December!
    Simply put, if you’re hunting for gifts for the craft 
beer drinker with a sweet tooth - there’s nothing better. 
Purchase PubCakes with their corresponding beers and 
you have yourself a decadent pairing for the holidays. In 
addition to the previously mentioned Winter Seasonal Pub-
Cakes, don’t forget the year-round Cakes such as the Irish 
Carbomb, Stoned Portzilla, Beer Breakfast, and Punkin’ 
Vegan.  If you mention West Coaster, get 10% off your 
next PubCake purchase! Check out http://pubcakes.com or 
visit the PubCakes storefront at 7229 El Cajon Blvd., San 
Diego, 92115. Hours are Wednesday through Saturday 
from 10am-7pm and on Sunday from 10am-5pm.

    A fun way to get involved in San Diego’s craft beer scene is 
to participate in a BeerNerdz tasting challenge. Equipped with 
a scorecard that includes tasting notes, alcohol percentage, 
brewery, and beer names, the goal is to match each beer taster 
with its description. San Diego breweries will always be show-
cased, and guests are invited to compete against one another in a 
friendly atmosphere to see who can name the most correctly. 
    The blind tasting allows the beer novice to taste and experi-
ment with a variety of styles San Diego breweries are produc-
ing. Exposure to multiple breweries and styles is a great way to 
experience first hand why San Diego is a leader on the craft beer 
front. It’s also a fun way to discover a favorite among varieties of 
beers, all in a non-intimidating, social setting.
    The seasoned beer connoisseur can test his or her skills in 
the blind tasting format, too, which helps develop a deeper ap-
preciation for the intricacies found in certain styles. Experience 
the subtle flavors, nuances and characteristics each style and 
brewery has to offer among other beer enthusiasts that share 
your passion. 
    Participation in events includes a scorecard, souvenir tasting 
glass, ample appetizers, bottled water, crackers to help cleanse 
the palate, and of course, a sampling of San Diego beer.
    BeerNerdz themed blind tasting was created by native San 
Diegan Eric Barajas to promote San Diego’s incredible craft beer 
scene. The blind tastings are designed to appeal to the beer nov-
ice in a non-intimidating, social environment as well as challenge 
the beer connoisseur.
    If you’d like more information on the next San Diego themed 
tasting please visit www.BeerNerdz.com. For private or corporate 
event bookings, e-mail Eric@beernerdz.com.

Scavenger Beer Tours

Barons Market

PubCakes

BeerNerdz Tasting Challenges
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Sam Tierney began his love affair with great 

beer while studying and traveling abroad in 

Europe during his junior year at UC Santa 

Barbara. He began homebrewing shortly 

after, and has since won multiple awards. 

Sam is a graduate of the Siebel Institute, a 

professional brewing school in Chicago, and 

he is now a brewer at Firestone Walker in 

Paso Robles, California.

‘Tis the Season
Winter beer choices to make you feel all warm inside
By Sam Tierney

The countries where beer origi-
nates get pretty cold and dark 
this time of year, and strong, 

flavorful beers can be the perfect way 
to increase holiday cheer. Many people 
think of spiced beers when this time 
of year rolls around, and Fritz Maytag 
of Anchor Brewing is a main player to 
thank for reviving the tradition in the 
US. Many other styles of hearty ales 
and lagers are brewed for the season, 
too; here’s a few that are either West 
Coast classics, or anticipated newcom-
ers. 
    This fall marks the 23rd annual 
release of Alaskan Smoked Porter, 
which has been brewed with alder-
wood-smoked malt from the same 
smokehouse since its debut in 1988. 
It’s the single most awarded beer in the 
30 year history of the Great Ameri-
can Beer Festival with 20 medals to 
date. This is the smoked porter that all 
others are compared to, and packs a 
serious smoky punch. Fans of smoked 
salmon will find the alderwood flavor 
familiar, making the two pair quite 
well together. Alaskan Smoked Porter 
is also a great accompaniment to 
hearty winter stews and roasted root 
vegetables. This is a rich, intense beer 
for those who aren’t afraid of smoke’s 
intensity. If you love smoked food of 
any kind, or other smoked beers but 
have yet to try this one — get on it!
    Winter solstice also brings the 
return of the longest running American 
seasonal: Christmas Ale from Anchor 
Brewing. Brewed since 1975, it’s 
changed recipes over the years, but is 
consistently brewed as a dark, spiced 
ale. The exact blend of spices remains 
a secret and changes from year to year, 
but considering Christmas flavors, it’s 
easy to put two and two together. The 
beer isn’t a heavy one, but it’s packed 
full of flavor that makes me think of 
baking Christmas cookies with my 
mom as a kid. One fun fact about this 
one is that Anchor’s Liberty Ale stood 
in as the Christmas Ale recipe before 
the spiced recipe became the norm. I 
like to grab at least one 1.5L magnum 
bottle to share at family gatherings, 
because after all — who doesn’t love a 
giant bottle of beer?
    Winter means not only two peren-
nial favorites from Sierra Nevada, but 
two new releases as well. The final 
beer of the brewery’s Ovila series 
collaboration with the Abbey of New 
Clairvaux, Ovila Quad, is out now. 
Sierra Nevada has proven again that 
they can brew anything. A huge, dark 
abbey ale brimming with dried fruit, 
chocolate, burnt sugar and gentle 
spices, this is another great sipper to 

have with, or as, a dessert. A little young 
now, and showing its 10% plus alcohol 
content, you might want to pick up a 
couple bottles to lay down until next 
winter and see how the flavors develop. 
In January a brand new seasonal rye IPA 
called Ruthless Rye will replace Glis-
sade, a golden bock; I’m a little sad to see 
Glissade go, but I do love a good rye IPA. 
We’ll also see the return of Bigfoot barley 
wine, a truly sustaining beer for the 
colder months, while Celebration Ale, a 
benchmark in the American IPA style for 
years, is already on shelves. San Diegans 
are quite familiar with IPAs that equal or 
even surpass this classic, but I don’t think 
this will ever lose its place in experienced 
enthusiasts’ fridges. IPA might seem 
like an odd style to brew as a holiday 
seasonal, but Sierra Nevada exclusively 
uses whole-cone hops, which are at their 
peak freshness just after the harvest, 
concluding in the fall. The brewery calls 

Celebration a “fresh hop” ale because it 
uses hops from the new harvest, but don’t 
confuse that with “wet hop,” which is 
beer brewed with hops within hours of 
the harvest, before they are dried.
    In San Diego, one of my favorite impe-
rial stouts just hit the shelves: Santa’s 
Little Helper from Port Brewing, an ale 
that might have the greatest label ever to 
grace a Christmas beer. I want to hang out 
in whatever bar that has an elf pouring 
Santa and Rudolf pints of this deliciously 
hoppy stout, brimming with dark choco-
late covered fruit and a silky smooth 
finish. Another local brew is the rich and 
hoppy AleSmith Winter Yulesmith-- a 
hugely malty imperial red ale that serves 
as a darker foil to summer version of this 
beer. And don’t forget to try out the sec-
ond addition to the “Twelve Days” series 
by Karl Strauss, Two Tortugas Belgian 
Quad. 

Into the Brew

Anchor Brewing’s Christmas Ale is only available until mid-January

Photo: Kayla Coleman



Great Gift for Beer Lovers!Great Gift for Beer Lovers!

www.chefspress.com  www.sdtopbrewers.com

208 full color pages
Brewery & craft beer bar profi les 
Beer tasting notes & beer-inspired recipes
$24.95 (plus tax & shipping)

“Top Brewers is the 
most comprehensive 
look at the county’s 

craft beer scene ever 
published.” 

— Peter Rowe, 
Union-Tribune

If you’ve ever been on a tour of Stone 
Brewing Company, attended a Beer-U 
class or listened to FM 94/9’s Rock & Roll 

Happy Hour show, you’re likely familiar with 
the engaging proclamations of Ken Wright, 
“Minister of Evangelism and Indoctrination” for 
the powerhouse brand. Always wondered what 
his title actually means? That, plus his craft 
beer “epiphany” and more in West Coaster’s 
interview. 
So, can you describe a little more what it 
means to be Minister of Evangelism and 
Indoctrination at Stone Brewing Co.?
It means, first and foremost, the sacred obliga-
tion of wearing a silly hat and mandating that I 
be addressed by subordinates as “Your Excel-
lency.” Also, in addition to coordinating the 
brewery’s esteemed tour program and editing 
the employee newsletter, I have the pleasure 
of spreading the craft beer gospel to fans and 
soon-to-be fans alike. This includes emceeing 
at special craft beer events, such as the Beer U 
classes at Stone, media appearances, providing 
comic relief during FM 94/9’s weekly Rock and 
Roll Happy Hour show, and occasionally filling 
in on brewery tours. That last task is still the 
part of the job I look forward to most. Nothing 
better than being able to talk to people about 
something you love. Well, I suppose drinking 
something you love comes close…

Can you recall your most 
memorable experience 
“indoctrinating” a guest at 
Stone Brewing Co. on San 
Diego craft beer?
There are a lot of memorable 
golden moments for sure, 
but I think that the biggest 
reward I’ve gotten is when 
I hear—second hand from 
friends and co-workers or 
directly—that someone either 
started working at Stone or 
began home brewing as a 
result of having taken one of 
my tours. That’s pretty damn 
gratifying, and it still makes 
me misty eyed every time. 
No foolin’.
What is your “epiphany” 
craft beer? You know, like 
your first time...
That’s an easy one. I never really enjoyed beer 
all that much initially—it was just something 
you chugged down (usually cringing) as a 
means to an end. Then, when I transferred to 
UC Santa Cruz I soon discovered at a pizza 
joint just a few steps from my dorm, Anchor 
Steam Beer on draft. It was SO amazing! I’d no 
idea that beer could be so delicious and satisfy-

ing. To this day I still get a 
craving for Anchor—espe-
cially when paired with a 
slice or greasy garlic cheese 
bread. I will forever, along 
with beer geeks across the 
land, owe Fritz Maytag (the 
former owner, brewmaster 
and “resurrector” of Anchor) 
a profound debt of gratitude.
Every Friday listeners are 
able to tune into FM 94/9’s 
Rock & Roll Happy Hour 
and hear you on the air on 
behalf of Stone Brewing 
Co. Can you please tell 
our readers a little about 
this segment, for those that 
have not yet tuned in?
If you like great, often 
quirky and unexpected, Rock 
and Roll that you’ll never 

EVER hear anywhere else on the air while 
learning about fantastic craft beer, then this is a 
no brainer. If you can’t listen live on Fridays, be 
sure to download it from the station’s website, 
because it’s both fun and informative—and not 
too serious or too silly. Each week either a local 
guest brewer or publican joins us in the studio 
with a sampling of beers in hand. We try them 

and talk about them during the show (and you 
can drink along with us—if you’re not listening 
on your car stereo) by visiting the website, as 
we post the featured beers in advance. It’s really 
a perfect balance of beer talk and music.  
What were your SDBW event highlights for 
this year?
Saturday’s Guild Fest at Liberty Station defi-
nitely stands out. I got to perform onstage in a 
thrown together band with Brewmaster Mitch 
Steele and other friends from Stone, which was 
great. (At least WE thought we were great!) The 
rest of the day was then spent sampling great 
beer and food and hanging out with thousands 
of craft beer fans while talking to brewers and 
listening to some great live rock and roll. This 
year’s Fest was sponsored by FM 94/9, and 
was also the station’s anniversary party. Two 
great occasions coming together at a beautiful 
place on a beautiful day. What more could you 
ask for? Other highlights include the Rare Beer 
Breakfast at the Stone World Bistro & Gardens 
(breakfast stout AND a made-to-order truffle 
omelet…OMG. Chef Alex and Dr Bill know 
how to throw a party!) and, of course, all the 
beyond-one’s wildest-dreams tap lineups around 
town.
Full disclose: In addition to interning for West 
Coaster, I also work for Stone Brewing Co.

5Q with Ken Wright
An Interview with the Minister of Evangelism and Indoctrination at Stone Brewing Co.
By Nickie Peña

Photo: StudioSchulz.com

Every Friday we ask a local industry member five 

questions for your craft beer-insider enjoyment. It’s 

called “The Friday Five.” Check out our website to 

read more about the interesting people behind your 

favorite craft beers. 
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An Interview with SDBG Event Chair Neva Parker
Continued from Page 1

wrong from year to year? It’s difficult. But 
like I said it’s really important to take that 
feedback from people and that’s why I 
always ask for it. I don’t care if it’s nega-
tive or positive, I want to know. I want to 
make it better. I want it to be something 
that everybody’s happy with, not just 
because it’s bringing in money, but also 
because it really celebrates the craft of 
brewing in San Diego.
Have you thought of changes for next 
year’s Guild Fest?
Oh yea, I’m always thinking about 
changes, even while it’s happening. I 
always take notes and hopefully we’ll get 
a chance to sit down as a group and hash 
through it earlier on so that we can make 
some decisions. Also part of what I want 
to do too is look at different possible ven-
ues and new ways to model it after other 
events that happen around the country.
The Guild Fest got lucky this year by 
missing out on the rain. Is there poten-
tial for an indoor venue?
I like the outdoor because it’s San Diego, 
but I know there’s always going to be that 
risk for bad weather. I mean we’re lucky 
because we live somewhere where it’s 
usually pretty nice. But there’s always 
going to be that chance so trying to build 
that into whatever we do is the smartest 
way to go about it. So, I’m not sure. I’ve 
talked to a few people about some differ-
ent places that I think would be cool so 
we’re going to look into those options and 
see how viable they are.

Do you know the number of people at 
the Beer Garden?
Yes, that event was sold out. I think we 
ended up selling a few extra tickets at the 
door, so it was just under 450 paid tickets.
How many paid tickets were there last 
year?
Last year we sold 334 tickets pre-sale and 
I believe it was limited to 400.
What other events during Beer Week 
did you really enjoy?
I actually went to a beer brunch at Terra 
Bistro on Saturday and it was amazing. 
The Flavor of Yeast event at Sea Rocket 
Bistro was really cool too. The setting was 
nice and we ended up filling up the space. 
I didn’t know what to expect because I’d 
never done an event like that before. I 
tried speaking as much as I could about 
the yeast impact and the tastings. Hope-
fully people enjoyed it. 

Thoughts for next year?
I don’t know that’s such a big question. 
I’m trying not to think about it right now. I 
just want to relax for awhile and not think 
about Beer Week!
You are gearing up for the Susan G. 
Komen 3-Day (Nov. 18-20). Did training 
affect your Beer Week participation?
I’d say it was the other way around -- 
Beer Week affected training for awhile! 
I definitely missed out on some training 
sessions, but it’s Beer Week. What are you 
gonna do? It only comes around once a 
year. 
So, successful Beer Week would you 
say?
I think so. It seems like it’s getting suc-
cessful. I think it’s going to get to a point 
where it’s difficult for us to manage as 
individuals and volunteers. 
Are there plans for paid positions in the 
Guild?
We’re talking about it, yes. There are go-
ing to be plans made, but we don’t know 
exactly what that position would entail 
yet. It’s going to be really important as we 
move ahead because it’s difficult for vol-
unteers to make the time because they all 
have their own jobs and busy lives, so if 
we really want Beer Week and the Brew-
ers Guild to be successful we’re going to 
have to have somebody who is dedicated 
to serving the Guild as an employee. I 
think everyone agrees it’s necessary.

How do you juggle all your roles?
I’m insane, that’s how. And I’m passion-
ate about each and everyone of these 
things - the Brewers Guild, breast cancer 
awareness, my job, my family. Its not how 
I manage them all, but why I do. I also 
try to take the family out when it’s Beer 
Week. I’ll bring my daughter because 
she’s used to being out at those places. 
The poor thing! We always say she’s a 
little bar rat. We took her with us to the 
brunch at Terra Bistro because we live just 
a few blocks away, but she started getting 
really unruly so my husband took her and 
walked her home right in the middle of it! 
Thankfully we had someone staying at our 
house so he could drop her off and come 
back, but it was a mistake to bring her in 
the first place. That was the last Saturday 
and she’d been to every event with me 
over Beer Week, so you could tell she was 
done!

Neva Parker, right, with her daughter Ada at QUAFF’s Big Brew Day 2011.



    Sublime’s menu is devoted to start-
ers, salads, pizzas, macaroni and cheese, 
grilled cheese and burgers. Each section 
is comprised of extensive versions of each 
and even allows customers to craft their 
own creations. Mac  ‘n’ cheese is avail-
able in ten — count ‘em, ten — varieties 
ranging from “Serendipity” with roasted 
garlic and rosemary rotisserie chicken 
to “Infatuation” with wild mushrooms 
and truffle oil. While they’re all remark-
ably different, bold flavors and an ideal 
consistency that’s solid with just the right 
ooey-gooey factor are present across the 
board. 
    The pizza is perhaps the most popular 
menu item, and for good reason. Before 
opening Sublime Ale House, Limjoco’s 
time, energy and skills were devoted 
solely to Sublime 
Pizza in the North 
County inland com-
munity of 4S Ranch. 
A lover of all things 
yeasty, the restau-
rateur is also an 
accomplished bread 
maker. As such, the 
artisanal breads and 
pizza dough proofed, 
pounded and plated-
up at Sublime are all 
house-made.
    It’s clear Limjoco and his staff know 
what they’re doing on the pizza front. 
Sublime’s crust has a great ratio of crisp-
to-chew and flavor that goes well beyond 
the white bread blandness found at far too 
many parlors. Flavor combinations like 
the “Luau” with pulled pork, house-cured 
bacon, roasted pineapple and barbecue 
sauce, and “Mountain Summit” with wild 
mushrooms, artisanal sausage, caramel-
ized onions and garlic schmear are solid. 
For those who prefer to choose their own 
toppings, there’s a whopping 42 to select 
from, and the majority of which, like the 
aforementioned house-produced meats, 
are a cut above. 
    Oh yeah… and they have 48 taps 
dedicated to craft beer.  Their open-
ing draught line-up is quite impressive, 
featuring a number of harder-to-come-by 
offerings from locals and out-of-towners 
alike. There’s a definite lean toward local 
brands, but styles from around the world 
are available and a still-developing, but 
plenty respectable bottle list helps to 
round things out.
    A good amount of variety is also on tap 
at Slater’s 50/50, where you might very 

well think the numeric component of the 
eatery’s name has to do with the massive 
number of handles located inside—100! 
While impressive and second only to 
downtown’s Yard House in total taps, 
those fifties aren’t part of a mathemati-
cal equation; they refer to the restaurant’s 
signature burger, which includes a patty 
made from equal parts ground beef and 
ground bacon topped with avocado, pep-
per jack, chipotle mayo and a sunny-side-
up egg.
    Salivating? Owner Scott Slater is. An 
admitted bacon addict, he breaks (the 
bank) for swine, shelling out big money 
to purchase the highest quality bacon 
on the market. The thick-cut, smoked, 
cured staple finds its way into all sorts of 
dishes, from burgers to an outlandish fried 

chicken and pancake 
sandwich smothered 
in bacon gravy and 
anything you can dip 
into their house-made 
bacon ketchup. There’s 
even a bacon brownie 
and a maple bacon 
milkshake.
    An SDSU alum 
whose first foray 
into food was serv-
ing his 50/50 burgers 
as hangover-curing 

tailgate breakfast items, Slater has since 
established a number of successful food 
businesses. Slater’s 50/50 is his latest and 
greatest. The eatery’s flagship opened in 
Anaheim less than two years ago and has 
already spawned two spin-offs in Hun-
tington Beach and San Diego. Ours has, 
by far, the most advanced tap system, 
which Slater devoted 25 percent of his 
entire opening budget to perfecting. And 
that’s not all. 12 more taps, all of which 
are local, await you on the retractable, 
roof-equipped patio.
    Slater says that coming into San Diego, 
he had to step it up on the beer front. The 
result is a plethora of beer options ranging 
from crafty one-offs and seasonals down 
to a small field of macros. Slater wants 
everyone to be able to get what they want 
and won’t chastise patrons for ordering a 
Coors Light. He will, however, likely give 
such customers a taster of Victory Prima 
Pils to sway them to the craft way of 
drinking. Both Slater’s 50/50 and Sublime 
Ale House should fit in just fine and bring 
their own charm and complex carbohy-
drates to America’s Finest City.
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Cold box of Slaters 50/50

Open everyday at 5pm
Sundays 1pm

livewirebar.com
check out the new site

HOPPY HOLIDAZE
& MERRY WINTER BEERS

from the LIVE WIRE!!



98 Bottles1. 
www.98BottlesSD.com
2400 Kettner Blvd.  |  619.255.7885

Alchemy San Diego2. 
www.AlchemySanDiego.com
1503 30th St.  |  619.255.0616

Ape Hangers3. 
www.ApeHangersGrill.com
1706 South Coast Hwy.  |  760.439.8700

Bangin’ Burgers4. 
www.Bangin-Burgers.com
7070 Miramar Rd.  |  858.578.8000

Bar Eleven5. 
www.ElevenSanDiego.com
3519 El Cajon Blvd.  |  619.450.4292

Bare Back Grill6. 
www.BareBackGrill.com
624 E St.  |  619.237.9990

Bare Back Grill7. 
www.BareBackGrill.com
4640 Mission Blvd.  |  858.274.7117

Basic8. 
www.BarBasic.com
410 10th Ave.  |  619.531.8869

Beaumont’s Eatery9. 
www.BeaumontsEatery.com
5662 La Jolla Blvd.  |  858.459.0474

Bergie’s Pub10. 
www.BergiesPub.net
2244 San Diego Ave.  |  619.501.3337

Bourbon Street Bar & Grill11. 
www.BourbonStreetSD.com
4612 Park Blvd.  |  619.291.0173

Bruski House Burgers & Beer12. 
www.BruskiHouse.com
9844 Hibert St. Ste. G10 |  858.530.2739

Bub’s @ The Ball Park13. 
www.BubsSanDiego.com
715 J St.  |  619.546.0815

Churchill’s Pub and Grille14. 
www.ChurchillsPub.us
887 W San Marcos Blvd. |  760.471.8773

Ciro’s Pizzeria & Beerhouse15. 
www.CirosSD.com
967 Garnet Ave.  |  619.696.0405

Coaster Saloon16. 
www.CoasterSaloon.com
744 Ventura Pl.  |  858.488.4438

Company Pub and Kitchen17. 
www.CompanyPubAndKitchen.com
13670 Poway Rd.  |  858.668.3365

Counterpoint18. 
www.CounterpointSD.com
830 25th St.  |  619.564.6722

Craft & Commerce19. 
www.Craft-Commerce.com
675 W Beech St.  |  619.269.2202

Downtown Johnny Brown’s20. 
www.DowntownJohnnyBrowns.com
1220 3rd Ave.  |  619.232.8414

Eastbound Bar & Grill21. 
Find us on Facebook!
10053 Maine Ave.  |  619.334.2566

El Take It Easy22. 
www.ElTakeItEasy.com
3926 30th St.   |  619.291.1859

Encinitas Ale House23. 
www.encinitasalehouse.com
1044 S Coast Hwy 101  |  760.943.7180

Farm House Cafe24. 
www.FarmHouseCafeSD.com
2121 Adams Ave.  |  619.269.9662

Firefly @ The Dana25. 
www.TheDana.com
1710 W Mission Bay Dr.  |  619.225.2125

Hamilton’s Tavern26. 
www.HamiltonsTavern.com
1521 30th St.  |  619.238.5460

Hoffer’s Cigar Bar27. 
www.HoffersCigar.com
8282 La Mesa Blvd.  |  619.466.8282

Jake’s on 6th28. 
www.JakesOn6thWineBar.com
3755 6th Ave.  |  619.692.9463

KnB Wine Cellars29. 
www.KnBWineCellars.com
6380 Del Cerro Blvd.  |  619.286.0321

Knotty Barrel30. 
www.KnottyBarrel.com
844 Market St.  |  619.269.7156

La Bella Pizza31. 
www.LaBellaPizza.com
373 3rd Ave.  |  619.426.8820

La Gran Terraza32. 
www.sandiego.edu/dining/lagranterraza
5998 Alcala Park  |  619.849.8205

La Jolla Strip Club33. 
www.cohnrestaurants.com
4282 Esplanade Court  |  858.450.1400

La Valencia Hotel34. 
www.LaValencia.com
1132 Prospect St.  |  858.454.0771

Leroy’s Kitchen & Lounge35. 
www.LeroysLuckyLounge.com
1015 Orange Ave.  |  619.437.6087

Little Piggy’s Bar-B-Q36. 
www.nadolife.com/LilPiggys
1201 First St.  |  619.522.0217

Live Wire Bar37. 
www.LiveWireBar.com
2103 El Cajon Blvd.  |  619.291.7450

Local Habit38. 
www.MyLocalHabit.com
3827 5th Ave.  |  619.795.4470

Luigi’s At The Beach39. 
www.LuigisAtTheBeach.com
3210 Mission Blvd.  |  858.488.2818

Lumberyard Tavern & Grill40. 
www.LumberyardTavernAndGrill.com
967 S Coast Hwy 101  |  760.479.1657

Main Tap Tavern41. 
www.MainTapTavern.com
518 E Main St.  |  619.749.6333

Mike’s BBQ42. 
www.MikesBBQ.us
1356 West Valley Pkwy.  |  760.746.4444

Neighborhood43. 
www.NeighborhoodSD.com
777 G St.  |  619.446.0002

Newport Pizza & Ale House44. 
www.OBPizzaShop.com
5050 Newport Ave.  |  619.224.4540

O’Brien’s Pub45. 
www.OBriensPub.net
4646 Convoy St.  |  858.715.1745

OB Noodle House46. 
www.OBNoodleHouse.com
2218 Cable St.  |  619.450.6868

Oggi’s Pizza & Brewing Co.47. 
www.DelMar.Oggis.com
12840 Carmel Country Rd.    
858.481.7883

Oggi’s Pizza & Brewing Co.48. 
www.OggisEastlake.com
2130 Birch Rd.  |  619.746.6900

Oggi’s Pizza & Brewing Co.49. 
www.Santee.Oggis.com
9828 Mission Gorge Rd.  |  619.449.6441

Oggi’s Pizza & Brewing Co.50. 
www.LibertyStation.Oggis.com
2562 Laning Rd.  |  619.876.5000

Oggi’s Pizza & Brewing Co.51. 
www.Encinitas.Oggis.com
305 Encinitas Blvd.  |  760.944.8170

PCH Sports Bar & Grill52. 
www.PCHSportsBarAndGrill.com
1835 South Coast Hwy.  |  760.721.3955

Pacific Beach Fish Shop53. 
www.TheFishShopPB.com
1775 Garnet Ave.  |  858.483.4746

Phileas Fogg’s54. 
www.PhileasFoggs.com
11385 Poway Rd.  |  858.486.4442

Phils BBQ55. 
www.PhilsBBQ.net
3750 Sports Arena Blvd.  |  619.226.6333

Phils BBQ56. 
www.PhilsBBQ.net
579 Grand Ave.  |  760.759.1400

Porters Pub57. 
www.PortersPub.net
9500 Gilman Dr.  |  858.587.4828

Postcards Bistro @ The 58. 
Handlery Hotel
www.SD.Handlery.com
950 Hotel Circle North  |  619.298.0511

Press Box Sports Lounge59. 
www.PressBoxSportsLounge.com
2990 Jamacha Rd.  |  619.713.6990

Proper Gastropub60. 
www.ProperGastropub.com
795 J St.  |  619.255.7520

Public House61. 
www.The-PublicHouse.com
830 Kline St.  |  858.551.9210

Quality Social62. 
www.QualitySocial.com 
789 6th Ave.  |  619.501.7675

R-Gang Eatery63. 
www.RGangEatery.com
3683 5th Ave.  |  619.677.2845

Randy Jones All American 64. 
Sports Grill  |  www.RJGrill.com
7510 Hazard Center Dr. #215 
619.296.9600

Restaurant @ The Pearl Hotel65. 
www.ThePearlSD.com
1410 Rosecrans St.  |  619.226.6100

Ritual Tavern66. 
www.RitualTavern.com
4095 30th St.  |  619.283.1618

SD TapRoom67. 
www.SDTapRoom.com
1269 Garnet Ave.  |  858.274.1010

Sandbar Sports Grill68. 
www.SandbarSportsGrill.com
718 Ventura Pl.  |  858.488.1274

Sea Rocket Bistro69. 
www.SeaRocketBistro.com
3382 30th St.  |  619.255.7049

Searsucker70. 
www.Searsucker.com
611 5th Ave.  |  619.233.7327

Sessions Public71. 
www.SessionsPublic.com
4204 Voltaire St.  |  619.756.7715

Shakespeare Pub & Grille72. 
www.ShakespearePub.com
3701 India St.  |  619.299.0230

Sicilian Thing Pizza73. 
www.SicilianThingPizza.com
4046 30th St.  |  619.282.3000

Sinbad Cafe74. 
www.SinbadCafe.com
1050 Garnet Ave. Ste. B  |  858.866.6006

Slater’s 50/5075. 
www.SanDiego.Slaters5050.com
2750 Dewey Road  |  619.398.2660

Small Bar76. 
www.SmallBarSD.com
4628 Park Blvd.  |  619.795.7998

Sneak Joint77. 
www.SneakJointSD.com
3844 Mission Blvd.  |  858.488.8684

Stadium Sports Bar & 78. 
Restaurant
www.StadiumSanDiego.com
149 S El Camino Real  |  760.944.1065

Station Tavern79. 
www.StationTavern.com
2204 Fern St.  |  619.255.0657

Stone Brewing World Bistro 80. 
& Gardens
www.stoneworldbistro.com
1999 Citracado Pkwy.  |  760.471.4999

Sublime Ale House81. 
www.SublimeAleHouse.com
1020 W San Marcos Blvd. | 760.510.9220

Tender Greens82. 
www.TenderGreensFood.com
2400 Historic Decatur Rd. | 619.226.6254

Terra American Bistro83. 
www.TerraSD.com
7091 El Cajon Blvd.  |  619.293.7088

The Bailey BBQ84. 
www.BaileyBBQ.com
2307 Main St.  |  760.765.3757

The Canyon Sports Pub & Grill85. 
www.CYNClub.com
421 Telegraph Cyn. Rd.  |  619.422.1806

The Field Irish Pub & 86. 
Restaurant
www.TheField.com
544 5th Ave.  |  619.232.9840

The Grill at Torrey Pines87. 
www.LodgeTorreyPines.com
11480 N Torrey Pines Rd. | 858.777.6645

The High Dive88. 
www.HighDiveInc.com
1801 Morena Blvd.  |  619.275.0460

The Hopping Pig89. 
www.TheHoppingPig.com
734 5th Ave.  |  619.546.6424

The Linkery90. 
www.TheLinkery.com
3794 30th St.  |  619.255.8778

The Local91. 
www.TheLocalSanDiego.com
1065 4th Ave.  |  619.231.4447

The Range Kitchen & 92. Cocktails
www.TheRangeSD.com
1263 University Ave.  |  619.269.1222

The Regal Beagle93. 
www.RegalBeagleSD.com
3659 India St. Ste. 101  |  619.297.2337

The Rose Wine Pub94. 
www.TheRoseWinePub.com
2219 30th St.  |  619.280.1815

The Ruby Room95. 
www.RubyRoomSD.com
1946 Fern St.  |  619.299.7372

The South Park Abbey96. 
www.TheSouthParkAbbey.com
1946 Fern St.  |  619.696.0096

The Tipsy Crow97. 
www.TheTipsyCrow.com
770 5th Ave.  |  619.338.9300

Tin Can Alehouse98. 
www.TheTinCan1.Wordpress.com
1863 5th Ave.  |  619.955.8525

Toronado San Diego99. 
www.ToronadoSD.com
4026 30th St.  |  619.282.0456

True North Tavern100. 
www.TrueNorthTavern.com
3815 30th St.  |  619.291.3815

URBN Coal Fired Pizza101. 
www.URBNNorthPark.com
3085 University Ave.  |  619.255.7300

URGE Gastropub102. 
www.URGEGastropub.com
16761 Bernardo Ctr. Dr.  |  858.637.8743

Union Kitchen & Tap103. 
www.LocalUnion101.com
1108 S Coast Hwy. 101  |  760.230.2337

Urban Solace104. 
www.UrbanSolace.net
3823 30th St.  |  619.295.6464

Village Pizzeria105. 
www.nadolife.com/VillagePizzeria
1206 Orange Ave.  |  619.450.4292

Best Damn Beer Shop106. 
www.BestDamnBeerShop.com
1036 7th Ave.  |  619.232.6367

Beverages 4 Less107. 
www.Beverages4LessInc.com
9181 Mission Gorge Rd.  |  619.448.3773

Bottlecraft108. 
www.BottlecraftBeer.com
2161 India St.  |  619.487.9493

Boulevard Liquor109. 
4245 El Cajon Blvd.  |  619.281.0551

Clem’s Bottle House110. 
www.ClemsBottleHouse.com
4100 Adams Ave.  |  619.284.2485

Distiller’s Outlet111. 
www.DistillersOutlet.com
12329 Poway Rd.  |  858.748.4617

Fuller Liquor112. 
www.KegGuys.com
3896 Rosecrans St.  |  619.296.1531

Henry’s Market113. 
www.HenrysMarkets.com
690 3rd Ave.  |  619.409.7630

Henry’s Market114. 
www.HenrysMarkets.com
4175 Park Blvd.  |  619.291.8287

Holiday Wine Cellar115. 
www.HolidayWineCellar.com
302 West Mission Ave.  |  760.745.1200

Keg N Bottle116. 
www.KegNBottle.com
3566 Mt. Acadia Blvd.  |  858.278.8955

Keg N Bottle117. 
www.KegNBottle.com
6060 El Cajon Blvd.  |  619.265.0482

Keg N Bottle118. 
www.KegNBottle.com
1827 Lemon Grove Ave.  |  619.463.7172

KnB Wine Cellars119. 
www.KnBWineCellars.com 
6380 Del Cerro Blvd.  |  619.286.0321

Kwik Stop Liquor & Market120. 
3028 Upas St.  |  619.450.4292

Mazara Trattoria121. 
www.MazaraTrattoria.com
2302 30th St.  |  619.284.2050

Mesa Liquor & Wine Co.122. 
www.SanDiegoBeerStore.com
4919 Convoy St.  |  858.279.5292

Olive Tree Marketplace123. 
www.OliveTreeMarket.com
4805 Narragansett Ave.  |  619.224.0443

Pacific Liquor124. 
www.PacificLiquor.com
2931 El Cajon Blvd.  |  619.282.2392

Palm Springs Liquor125. 
Find us on Facebook!
4301 Palm Ave.  |  619.698.6887

Piccadilly Marketplace126. 
14149 Twin Peaks Rd.  |  858.748.2855

Pizza Port Bottle Shop127. 
www.PizzaPort.com/locations/Bottle-Shop
573 Carlsbad Village Dr.  |  760.720.7007

Royal Liquor128. 
1496 N Coast Hwy. 101  |  760.753.4534

Stone Company Store129. 
www.StoneBrew.com
2215 30th St. Suite 3  |  619.501.3342

Texas Wine & Spirits130. 
www.TexasWineSpirits.com
945 Carlsbad Village Dr.  |  760.729.1836

Valley Farm Market131. 
www.ValleyFarmMarkets.com
9040 Campo Rd.  |  619.463.5723

Back Street Brewery132. 
www.LamppostPizza.com/Backstreet
15 Main St.  |  760.407.7600

Blind Lady Ale House/133. 
Automatic Brewing Co.
www.BlindLadyAleHouse.com
3416 Adams Ave.  |  619.255.2491

Breakwater Brewing Co.134. 
www.BreakwaterBrewingCompany.com
101 N Coast Hwy. Ste. C140 
760.433.6064

Callahan’s Pub & Brewery135. 
www.CallahansPub.com
8111 Mira Mesa Blvd.  |  858.578.7892

Coronado Brewing Co.136. 
www.CoronadoBrewingCompany.com
170 Orange Ave.  |  619.437.4452

El Cajon Brewing Company137. 
www.facebook.com/ElCajonBrewery
110 N Magnolia Ave.

Gordon Biersch 138. 
www.GordonBiersch.com
5010 Mission Ctr. Rd.  |  619.688.1120

Karl Strauss Brewing Co.139. 
www.KarlStrauss.com
1157 Columbia St.  |  619.234.2739

Karl Strauss Brewing Co.140. 
www.KarlStrauss.com
1044 Wall St.  |  858.551.2739

Karl Strauss Brewing Co.141. 
www.KarlStrauss.com
9675 Scranton Rd.  |  858.587.2739

Karl Strauss Brewing Co.142. 
www.KarlStrauss.com
5801 Armada Dr.  |  760.431.2739

La Jolla Brew House143. 
www.LaJollaBrewHouse.com
7536 Fay Ave.  |  858.456.6279

Monkey Paw Pub & Brewery144. 
www.MonkeyPawBrewing.com
805 16th St.  |  619.358.9901

Oggi’s Pizza & Brewing Co. 145. 
www.MissionValley.Oggis.com
2245 Fenton Pkwy. 101  |  619.640.1072

Oggi’s Pizza & Brewing Co.146. 
www.CMR.Oggis.com
10155 Rancho Crml. Dr.  |  858.592.7883

Pacific Beach Ale House147. 
www.PBAleHouse.com
721 Grand Ave.  |  858.581.2337

Pizza Port Carlsbad148. 
www.PizzaPort.com
571 Carlsbad Village Dr.  |  760.720.7007

Pizza Port Ocean Beach149. 
www.PizzaPort.com
1956 Bacon St.  |  619.224.4700

Pizza Port Solana Beach150. 
www.PizzaPort.com
135 N Hwy. 101  |  858.481.7332

Rock Bottom151. 
www.RockBottom.com/La-Jolla
8980 Villa La Jolla Dr.   |  858.450.9277

Rock Bottom152. 
www.RockBottom.com/San-Diego
401 G St.  |  619.231.7000

San Diego Brewing Co.153. 
www.SanDiegoBrewing.com
10450 Friars Rd.   |  619.284.2739

San Marcos Brewery & Grill154. 
www.SanMarcosBrewery.com
1080 W San Marcos Blvd. | 760.471.0050

The Beer Company155. 
www.SDBeerCo.com
602 Broadway Ave.  |  619.398.0707

The Brew House at Eastlake156. 
www.BrewHouseEastlake.com
871 Showroom Pl. Ste. 102 
619.656.2739

AleSmith Brewing Company157. 
www.AleSmith.com
9368 Cabot Dr.  |  858.549.9888

Alpine Beer Company158. 
www.AlpineBeerCo.com
2351 Alpine Blvd.  |  619.445.2337

Aztec Brewing Company/ 159. 
7 Nations
www.AztecBrewery.com
2330 La Mirada Dr. Ste. 300
760.598.7720

Ballast Point Brewing & 160. 
Spirits
www.BallastPoint.com
10051 Old Grove Rd.   |  858.695.2739

Ballast Point/Home Brew 161. 
Mart
www.HomeBrewMart.com
5401 Linda Vista Rd. Ste. 406  
619.295.2337

Green Flash Brewing Co.162. 
www.GreenFlashBrew.com
6550 Mira Mesa Blvd.  |  760.597.9012

Hess Brewing163. 
www.HessBrewing.com
7955 Silverton Ave. Ste. 1201  
619.887.6453

Iron Fist Brewing Co.164. 
www.IronFistBrewing.com
1305 Hot Springs Wy. Ste. 101  
760.216.6500

Karl Strauss Brewing Co.165. 
www.KarlStrauss.com
5985 Santa Fe St.  |  858.273.2739

Lightning Brewery166. 
www.LightningBrewery.com
13200 Kirkham Wy. Ste. 105  
858.513.8070

Manzanita Brewing Co.167. 
www.ManzanitaBrewing.com
9962 Prospect Ave. Ste. D | 619.334.1757

Mission Brewery168. 
www.MissionBrewery.com
1441 L St.  |  619.818.7147

Mother Earth Brew Co.169. 
www.MotherEarthBrewCo.com
2055 Thibodo Rd. Ste. H  |  760.599.4225

New English Brewing Co.170. 
www.NewEnglishBrewing.com
11545 Sorrento Valley Rd. Ste. 305/6
619.857.8023

New English Brewing Co./ 171. 
5 Points
www.NewEnglishBrewing.com
1795 Hancock St.  |  619.857.8023

Oceanside Ale Works172. 
www.OceansideAleWorks.com
1800 Ord Way  |  760.310.9567

On-The-Tracks Brewery173. 
www.OTTBrew.com
5674 El Camino Real Suite G

Port Brewing/The Lost Abbey174. 
www.LostAbbey.com
155 Mata Way Ste. 104  |  760.720.7012

Stone Brewing Co.175. 
www.StoneBrew.com
1999 Citracado Pkwy.  |  760.471.4999

All About Brewing176. 
www.AllAboutBrewing.com
700 N Johnson Ave. Ste. G | 619.447.BREW

American Homebrewing 177. 
Supply
www.AmericanHomebrewing.com
9295 Chesapeake Dr. Ste. E  
858.268.3024

Best Damn Brew Mart178. 
Find us on Facebook!
1036 7th Ave.  |  619.232.6367

Home Brew Mart/Ballast 179. 
Point
www.HomeBrewMart.com
5401 Linda Vista Rd. Ste. 406  
619.295.2337

Home Brews & Gardens180. 
www.HomeBrewsAndGardens.com
3176 Thorn St.  |  619.630.2739

Homebrew 4 Less181. 
www.Homebrew4LessInc.com
9181 Mission Gorge Rd.  |  619.448.3773

Hydrobrew182. 
www.HydroBrew.com
1319 S Coast Hwy.  |  760.966.1885

Mother Earth Brew Co.183. 
www.MotherEarthBrewCo.com
2055 Thibodo Rd. Ste. H  |  760.599.4225

Fixtures Living184. 
www.FixturesLiving.com
9340 Dowdy Dr.  |  858.966.3600

White Labs185. 
www.WhiteLabs.com
9495 Candida St.  |  858.693.3441

Beer Bars & Restaurants

Home brew supply

Bottle Shops

Brew pubs

Breweries
other
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