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We’re always on the hunt for new and exciting hop flavors.
Throughout 2014, we’re bringing you some of our latest
discoveries with our Harvest series, featuring single, fresh,
wet and wild hopped IPAs.

Look for the first bottle, a single hop IPA, this February.

B3 sierraNevadaBeer SIERRA NEVADA BEREWING CO., CHICO, CA

o WWW.SIERRANEVADA COM Fleasa drink responsibly.
it it : @ Sierra Nevada Brewing Co,
@SierraNevada



RONADD BREWING (S CICARCITY BREWING  WWAsmumigus

Baltic porter, a
COLLABORATION colaboration vith
Tampa's famed Cigar
City Brewing, we
opted for Jurata
asanodtoa
mythological
mermaid known to
roam the depths of
the Baltic Sea, just as
the energetic yeast
used to brew this
deep dark beer
navigated our
fermentation tanks.
Dive in and enjoy
Jurata’s true-to-style
rich and complex
flavors!

ORINADO BREWING < CIGAR CITY BREWIN
POLLABORATION

“Unity is strength...
when there is team-
work and collaboration,
wonderful things can
be achieved.”

CIGAR LN
&BREWIN{-
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coronadobrewingcompany.com
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SDTAPROOM.COM 1269 GARNET AVE. SANDIEGO CA 92109 (358) 274-101.(1'

NEW FLIGHTS AT THE WHITE LABS TASTING ROOM!
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o strain and brought it inta the brewing world an
EACH HAVE THE SAME BEER STYLE November 12, 18B3. Hansen wos also the first
BUT WITH DIFFERENT YEAST STRAINS to develop pure culture techniques. Not only was

- . . Honsen oble fo grow this new loger yeost in pure ‘ ;
Sit back ond enjoy our fun, scence-based form, he wos also able to stor it for long periods } ;

otmosphere and facus your senses on the on o combinafion of wart and agor. This combinafion
aroma and taste of the beer as you explore of isolafing pure cultures and long-term storoge

the various characters the yeas! provides fo ollowed brewers to tronsport lager yeast all aver

} i ) the world and soon after, lager brewing overfook
make each fermentation something special. ole brewing worldwide.

€3 focebook.com/whitelabs  E3 whitelabs.tumblr.com
3 @whitelabs instagram.com/whitelabsyeast




College Area Santa Barbara

Lemon grove Del Cerro
National City Escondido
Clairemont Sorrento Valley
Rancho San Diego Poway

DAILY SPECIALS

MONDAY
1/2 ALL WINES BY THE GLASS

TUESDAY
NO CORKAGE ON ALL BEERS

WEDNESDAY
$300 DRAFT BEER

THURSDAY
NO CORKAGE ON WINE

FRIDAY
A GREAT TIME

......... SATURDAY & SUNDAY
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A0 TR o (O S il 4 5380 DEL CERRO BLVD
WWW.KEGNBOTTLE.COM SAN DIEGO, CA 92120

1-866-KEGS-4-U [619] 286-0321



Distributing Great Beer Since Before Prohibition
Locally Owned and Operated in North County $an Diego
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Iz it ever winter in San Diego? Well, in the rest of the country it's time for
high gravity beers like Old Tempestuous Ale. This was Best of Show winner
I ince then. We
have bourbon barrel aged this ale, then pre-filled and wax sealed 1 Liter
growlers of this very limited production beer for further improvement!
vailable at the brewery only.

13200 KIRKHAM WAY SUITE 105 POWAY, CA | LG
TASTING ROOM: FRI 1:30-7PM, SAT 1-5PM 21 & asc

110 PINTS

¥4 pints from a featured
ery on SAT/SU
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LETTER FROM THE EDITOR

Left: Nickel Beer Co. in
Julian, CA

Below: Groundswell
Brewing via Facebook

Dear Local Beer Drinker,

The Brewers Association (BA) announced mid-January that
at the end of 2013, the number of U.S. breweries reached
its highest level since the early 1870s.

The BA’s staff economist, Bart Watson, wrote in a

blog post that there are now 24 large breweries (annual
production over 6 million barrels), 120 regional breweries
(annual production between 15,000 and 6 million barrels),
1,202 brewpubs (restaurant-brewery that sells 25% or
more of its beer on site), and 1,376 microbreweries (annual
production less than 15,000 barrels), bringing the total to
2,722 brewing facilities.

Additionally, there were 1,744 breweries in planning at the
end of December. Check out more stats from the BA on
page 14, and keep supporting your local brewers!

Salud,

B A

Ryan Lamb
Executive Editor
West Coaster

Booze Brothers Brewing via Face
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All day Sunday & 4-9 on Mondays
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FEBRUARY EVENTS

UFC 169 & BUTCHER'S FREE RANGE CASK 2/01
BNS CASK MA DUECE DIPA CASK 2/05

KARL STRAUSS TOWER 20 IPA CASK

W/ PEANUT BUTTER CUP PORTER 2/13

ALESMITH MY BLOODY VALENTINE CASK 2/19
CORONADO IDIOT IPACASK 2/26
MAINTAPTAVERN.COM FOR WED. CASK LINE UPS

NEW HAPPY HOUR SPECIALS:

54.50 CRAFT BEER: 53.50 DOMESTIC BOTTLES: §3.00 GLASS OF WINE & §4.50 APPETIZERS
518 MAIN STREET, EL CAJON WWW.MAINTAPTAVERN.COM

TAPHUNTER

THE CRAFT BEER FINGER

T — Find beer on tap and in bottles
Eider , at local bars, bottle shops
f= and tasting rooms.

®@ O

Get the FREE app!

gdta.st/thandwc

SAN DIEGO’S CRAFT-BEER T-SHIRT AND COUPON CLUB

DRINK MORE
BEER & WEAR

BETTER SlllB'I'S

Shlrts

Custom screen-printed shirts,
designed by breweries, with
exclusive coupons and discounts.
www.shirtsontap.com

WRITERS

COLUMNIST ‘
INTO THE
BREW

Sam Tierney is a graduate of the
Siebel Institute and Doemens World
Beer Academy brewing technol-
ogy diploma program. He currently
works as a brewer at Firestone
Walker Brewing Company and has
most recently passed the Certified
Cicerone® exam. He geeks out on
all things related to brewing, beer
styles, and beer history.

COLUMNIST
THE CARBOY
CHRONICLES

Ryan Reschan is a long time resi-
dent of North County San Diego, and
he first got into craft beer during his
time at UC San Diego while com-
pleting a degree in Electrical Engi-
neering. Skipping the macro lagers,
he enjoyed British and Irish style ales
before discovering the burgeoning
local beer scene in North County
and the rest of the country. After
his introduction to brewing beer by
a family friend, he brewed sparingly
with extract until deciding to further
his knowledge and transition into
all-grain brewing. Between batches
of beer, he posts video beer reviews
on YouTube (user. StumpyJoedr)
multiple times a week along with
occasional homebrew videos and
footage of beer events he attends.

COLUMNIST

PLATES & PINTS
Brandon Hernandez is a native San
Diegan and the author of the San Di-
ego Beer News Complete Guide to San
Diego Breweries (available on Amazon.
com). In addition to his on-staff work for
West Coaster, he is responsible for com-
munications for local craft beer producer
Stone Brewing Company; an editor for
Zagat; the San Diego correspondent
for Celebrator Beer News; and contrib-
utes articles on beer, food, restaurants
and other such Killer topics to national
publications including USA TODAY, The
Beer Connoisseur, Beer West, Beer
Magazine, Imbibe and Wine Enthusiast
as well as local outlets including The San
Diego Reader, Edible San Diego, Pacific
San Diego, Ranch & Coast, San Diego
Magazine and U-T San Diego.

COLUMNIST
THE DOCTOR’S
OFFICE

Gonzalo J. Quintero, Ed.D. is a San
Diego native, three-time SDSU grad,
career educator, and co-founder of the
popular multimedia craft beer discussion
craftbeertasters.com. An avid home-
brewer, Cicerone Certified Beer Server,
and seasoned traveler, Dr. Quintero takes
great pride in educating people about
craft beer and the craft beer culture. By
approaching the subject from the per-
spective of a scholar and educator, Dr.
Quintero has developed a passion for
spreading the good word of local beer.
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17 | Beerstagrammers
A grid of 9 local Instagram users that are helping promote SD
beer with every “double-tap”

26-27 | Q&A w/ Finn Parker
The beer buyer for Brothers Provisions at one point had 400
beer bottles in his personal cellar
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Vince Vasquez continues his series of essays on how to
promote SD beer; should we take a cue from Napa?

38 | Let’s Go Clandestino
Local enthusiast Angel Mirdn offers tours of Baja’s best beer
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educators at CraftBeer.com
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A pale ale with dried Simcoe
hops is prepared for the
French press; read some
techniques starting on page
22. Hashtag your creations
with #beerinfusion and
mention us (@westcoastersd)
on Twitter and Instagram!
Photo by Ryan Lamb

PPELLABER AGED IN

OAK BOURBON BARRELS

HOURS

THURSDAY-FRIDAY
3:30pm-10:00prM

SATURDAY
2:00pm-10:00pM

HOME OF
Honey Badger
Don't Care

LOCATED WITHIN THE MIRAMAR/MIRA MESA CLUSTER OF BREWERIES

10054 Mesa Ridge Court Suite 132
San Diego, CA

WWW.WETNRECKLESS.COM

LOCATED IN THE
HEART OF
NORMAL HEIGHTS

10% OFF!
When you build your own
mix n’ match six pack

{120z only)
BOTTLE SHOP 10% OFF!
When you buy 6 or
Over 600 Craft Beers & more b_ottlles of wine
m Wines ﬂvailable (mix n' match)

Cider « Mead « Sake « Glassware o, .
Gourmet Chocolate & Sodas E, @ ﬁ
3334 Adams Ave - San Diego

619.795.2463 - www.BineandVine.com
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BREWS IN THE NEWS

MIHO PLANNING FEBRUARY DINNER SERIES

The guys behind MIHO Gastrotruck have planned a series of beer
dinners through the month of February. The first will be held at
Green Flash February 7. The second, at AleSmith, is scheduled for
February 13. Hess is next up, on February 19. At time of press, the
location of the fourth February feast had yet to be determined. As a
side note, MIHO’s JUKE side project inside Bottlecraft North Park
is taking shape nicely, and should be open early February. For more

information, visit mihogastrotruck.com and follow @amihoexperi-
ence on Instagram.

MANZANITA AND SAINT ARCHER LATEST TO CAN BEERS

In late December Santee’s Manzanita Brewing started utilizing the
services of Mobile West Canning to package their Chaotic Double
IPA, followed by Riverwalk Blonde, Gillespie Brown, Rustic Ho-
rizon Red, and IPA; the cans are available at the brewery tasting
room while supplies last. In Miramar, Saint Archer has tested out
their canning line, teasing Instagram followers of @saintarcherbrew
with a fridge full of aluminum (including the new White Ale), but at
time of press market release was TBD.

REMODEL: KARL STRAUSS BREWERY GARDEN

In mid-February Karl Strauss Sorrento Mesa (opened in 1994) will
undergo a six-week, $1.2 million remodel in order to bring the look
in line with the company’s other brewery restaurants, according
to the UT. In more KARL news, brewmaster Paul Segura recently
flew down to Australia to brew a hoppy red ale at Sail & Anchor
Brewery in Fremantle, where company co-founder Chris Cramer
came up with the idea to open a brewery in San Diego.

MODERN TIMES & THE NORTH PARKER

In a blog post mid-January Modern Times Beer announced that
they will be opening a satellite tasting room with 16 taps inside
the under-construction North Parker complex at the corner of 30th
Street and Upas Street. Modern Times will join Underbelly 2 (by
Consortium Holdings) and Tacos Perla (from the same owners as
The Pearl Hotel) in this project by architect/developer Jonathan Se-
gal.

Y

Juan Miron and Kevin Ho from MIHO at the Karl Strauss
Brewmaster’s Brunch, SDBW:2013. Photo by Ryan Lamb

WestCoasterSD.com | 11




The Border X brewing system, ready for an upgrade in late January.

GLUTEN-REDUCED BEERS PICKING UP
STEAM

Local breweries Culture, Alpine, Amplified
and Automatic have all been working with
Clarity Ferm, a product from White Labs that
prevents chill haze while reducing the amount
of gluten in the finished beer to very low lev-
els. Ask your beer server for more information.

INTERNATIONAL WOMEN’S
COLLABORATION BREW DAY: MARCH 8
International Women’s Collaboration Brew
Day, the brainchild of Project Venus UK &
Eire, will benefit scholarship fundraising ef-
forts for the Pink Boots Society, an organi-
zation of women beer professionals looking
to advance their careers in the beer industry
through education.

At time of press, Event Organizer and Social

Media Committee Chair for Pink Boots Soci-

ety Denise Ratfield told West Coaster that at least two local brewer-
ies have been scheduled to host collaborative brews: Stone Brew-
ing Co. (with Stone Brewing Co. small batch brewer Laura Ulrich,
Saint Archer’s Kim Lutz, and Pizza Port Solana Beach’s Devon
Randall); and Mike Hess Brewing Company (with brewers Hollie
Stephenson and Laura Mirsch, both from Stone Brewing Co.)

The hashtag for the event is #1\WCB, and more information on Pink
Boots can be found at pinkbootssociety.org. Want to learn more
about the history of women in beer? Check out this link: bbc.co.uk/
news/magazine-25656701

THORN STREET ADDS CAPACITY

The North Park brewery added a 10-barrel tank in January that will
act as a brite tank so that the downstairs vessels can act as serv-
ing tanks. In total the operation now has four seven-barrel tanks,
one ten-barrel and one 15-barrel. Additionally, six whiskey barrels
and four wine/sour barrels full of beer are patiently waiting in the
wings.

“PLAY DATE” COLLABORATION

Brewers from San Diego Brewing Co. (SDBC), Manzanita and
Coronado recently teamed up to create a 10.25% ABV impe-
rial stout called Play Date. 7.5 barrels of the beer were brewed at
SDBC, and at time of press the beer was still on tap at the Grantville
brewpub, according to TapHunter.com.

CHUCKALEK BREWING HISTORIC BEERS IN RAMONA

For every month in 2014, ChuckAlek plans to release a porter or
stout-style beer brewed from a historic recipe for their Archive Se-
ries. Each limited release will be available at the ChuckAlek tast-
ing room, Urge Gastropub in Rancho Bernardo, Plan 9 Alehouse
in Escondido, and Monkey Paw Pub & Brewery in East Village.
January’s beer was called 1850 Runner, a 6.3% ABV, 62 IBU beer
inspired in part by the work of beer documentarian Ron Pattinson.
Read more about the beer series at chuckalek.tumblr.com, and mark
your calendar for the brewery’s first anniversary party on February
21.

12 | February 2014

Photo courtesy of The Hop Daddy (hop-daddy.blogspot.com)

BALLAST POINT EXPANSION WATCH

In addition to opening an outdoor patio at their Little Italy brew-
pub location, Ballast Point also debuted a spirits tasting room at the
Scripps Ranch hub in January. In Miramar, the big German brew-
house is currently being installed for their upcoming 100,000+ sq.
ft. facility.

BORDER X TO OPEN SECOND TASTING ROOM

The Otay Mesa brewery, which opened in October, is working on
a satellite tasting room that should open in the beginning of March
in Barrio Logan. Border X is teaming up with San Diego Taco
Company and La Bodega to create the new gathering space at 2196
Logan Avenue. To help prepare for the transition, the brewery is
upgrading to 100 gallon tanks.

BOTTLE & KEGGED CLOSES

The San Diego History Center’s beer-focused exhibit came to a
close late January, but most of it will live on at the Del Mar Fair,
including the Ballast Point Home Brew Mart brewhouse. Also in
Balboa Park, the San Diego Museum of Man’s Beerology exhibit
continues, with a beer and food pairing event scheduled for March
20.

DRAFT MAG BEST BEER BARS

National beer publication Draft Magazine publishes a list of “Amer-
ica’s 100 Best Beer Bars” every year. San Diego was well repre-
sented with six local beer bars on the list: Blind Lady Ale House,
Tiger!Tiger!, Encinitas Ale House, Hamilton’s Tavern, O’Brien’s
Pub and Toronado. In 2013, seven bars were included and in 2012,
four.

SMOKIN’/BELCHING BEAVER FUNDRAISER
Smokin’ Beaver homebrew shop and Belching Beaver are teaming
up to host a “Dam Cancer” event February 23 at Belching Beaver.
A special beer, Double Beaver, was brewed for the event; 100%
of funds from beers and food sold, as well as the raffle, will go to
the cause. The North County Firefighters Associations are also in-
volved in the planning and funding of the event, as the beneficiary
is part of our firefighter family.

Continued on page 14



FERMENTATION FUNDAMENTALS FOR HOMEBREWERS
A half-day course for beginning and intermediate homebrewers. Learn about yeast and fermentation from
the experts af White Labs. Covers metabolism basics, moking starters, and yeast handling fundamentals.

YEAST ESSENTIALS

This course covers the basics of yeost mefabolism, fermentation conditions and impact on Haver compounds, and
- brewery yeost handling. Includes honds-on luboratory work geared fowards pracfical brewing quality conirol. Gain

practical fips and techniques from our staff and learn how to be your own yeost handling and fermentation expert

YEAST HANDLING - CROPPING, STORING & PROPAGATION

An in-depth course on how to best harvest and store yeast for optimal performance. This course will also cover preparing
yeast for pitching, what fo expec with yeast repitching, and troubleshooting fermentation issues related to poor yeast
handling practices, os well os provide technigues for reliable brewery propagation.

CPLEE SEART & A6 i R T

TO REGISTER, CALL 1.888.5YEASTS YEAST ESSENTIALS 2.0
OR LOG ON TO WWW.YEASTMAN.COM Already been through Yeast Essentials for Brewers or want a little more in depth education on yeast? This 2-day

workshop will explore fermentation control points and how to maintain optimal yeost performance os well os develop
desired flavor compounds. The course will also cover off-fluvor defection and sensory of different yeast sirains,
us well s troubleshooting problem fermentations. Two lab sections will be included, covering details on setting up o
brewery lab, brewery quality control progroms, ond general lab technigues 1o implement these QC progroms.

PROUDLY ANNOUNCING .01

Fresh Y Invcgorahnq Beer?

At khe one & only

SOCIETE BREWING COMPANY
TASTIN:G ROOM

XTHAVAGANZA

wed on plénnses & poured from clean taps
.Nx‘ = PER WEEK'

i

2

el

7

wHereasouTs: 8262 Clairemont Mesa Blvd, San Diego i}_;'iu nouks: Mon-Weds 12-gpm / Thurs-5at 12-10pm / Sun 12-8pm
Steer your horseless carriage into the industrial
park & take the first driveway on the left. -

] sucictebrewili,.fumfanniversary e
= : ] : e
)1 | A =D! - NPEYOT TP i

~ote: There may be an announcement on June 8th, zo13 at:

! 4m

w



Continued from page 12

THE HOMEBREWER SURPASSES KICKSTARTER GOAL

The Homebrewer opened its doors in early 2012 on El Cajon Boule-
vard and recently announced that they are planning to expand with
a three-barrel brewhouse. Their kickstarter campaign raised $17,545
with 277 backers; $10,000 was their goal.

SAN DIEGO SUDS
SORORITY ACCEPTING
MEMBERS

With meetings every
second Monday of the
month at White Labs’
tasting room, this wom-
en-only homebrew club
within QUAFF is looking
to build a social network
of ladies looking to brew.
For more information
and to join the party, visit
facebook.com/sdsudsso-
rority and follow @sd-
sudssorority on Twitter.

BIRTHDAYS AND ANNIVERSARIES

Run by QUAFF President Larry Stein, The Ugly Dog is a new 30-tap
beer bar in the College Area (6344 El Cajon Blvd.) with ciders and
meads on tap as well. On February 8 there’s a meet-the-brewer event
with Matt Akin from Benchmark Brewing Co.

La Jolla Brewing Company, formerly known as La Jolla Brew
House, reopened under new ownership on December 30, and had
a grand opening party on January 30. Brett Stampf, an experienced
brewer, is at the brewing helm.

Fathom Bistro Bait & Tackle celebrated one year in business with an
eclectic taplist and food specials in late January and early February.
Owner Dennis Borlek, a college roommate of Russian River’s Vin-
nie Cilurzo, also served as general manager at Hamilton’s for more
than five years.

With a new brewhouse and tanks bringing capacity up to 2,500 bar-
rels per year, and bottling having just started, Stumblefoot is cele-
brating two years in business in style early next month. At the March
8 party, they’ll have their 11% imperial stout on tap, plus a limited
run of the barrel-aged American sour QuadRaven available.

Blind Lady turned five on Thursday, January 30, with events stretch-
ing all the way to February 9. The Adams Avenue establishment was
also named to Draft Magazine’s “America’s 100 Best Beer Bars”
every year they’ve been open.

O’Brien’s Pub celebrated 20 years in business in January with
a plethora of great events, including tappings of O’Brien’s IPA
from Alpine, Sierra Nevada rye and bourbon whiskey barrel-aged
O’Bryen’s brewed last March, and lots of Russian River beers. On
January 23, members of the O’Brien’s crew visited Monkey Paw to
brew a smoked weizenbock called Wrathchild.

14 | February 2014

Karl Strauss’ 25th anniversary party is happening at the Pacific
Beach brewery headquarters on February 8. Attendees can choose
from 20+ different beers in a commemorative glass, plus food, live
music and a take-home bomber of 25th Anniversary Doppelbock.
$40 tickets are available at karlstrauss.com.

CRAFT BREWERS’ ECONOMIC CONTRIBUTION REACHES $34
BILLION

According to a new analysis by the Brewers Association (BA)—the
not-for-profit trade association that represents the majority of U.S.
breweries—small and independent American craft brewers contrib-
uted $33.9 billion to the U.S. economy in 2012.

The figure is derived from the total impact of beer brewed by craft
brewers as it moves through the three-tier system (breweries, whole-
salers and retailers), as well as all non-beer products that brewpub
restaurants sell.

“With a strong presence across the 50 states and the District of Co-
lumbia, craft breweries are a vibrant and flourishing economic force
at the local, state and national level,” said Bart Watson, staff econo-
mist, Brewers Association. “As consumers continue to demand a
wide range of high quality, full-flavored beers, small and indepen-
dent craft brewers are meeting this growing demand with innovative
offerings, creating high levels of economic value in the process.”In
addition to the national impact, the BA examined output of the craft
brewing industry by state, as well as the state economic contribution
per capita for adults over 21.

Top Five States (2012 Output)
1. California — $4.7 billion

2. Texas — $2.3 hillion

3. New York — $2.2 billion

4. Pennsylvania — $2.0 billion
5. Colorado — $1.6 billion

Top Five States in Age 21+ (2012 Output per Capita):
1. Oregon — $448.56

2. Colorado — $436.50

3. Vermont — $418.57

4. Maine — $324.36

5. Montana - $315.37

For some or all of 2012, 2,347 craft breweries operated in the U.S.,
comprised of 1,132 brewpubs, 1,118 microbreweries and 97 regional
craft breweries. During this timeframe, craft brewers sold an esti-
mated 13,235,917 barrels of beer, with a retail dollar value estimated
at $11.9 billion*. The industry also provided more than 360,000 jobs,
with 108,440 jobs directly at breweries and brewpubs, including
serving staff at brewpubs. For additional study statistics and meth-
odology, including state-by-state data, see the economic impact page
on the Brewers Association website. For a broader set of facts and
figures about the craft brewing industry, see the craft brewing statis-
tics section of the website. *Figure updated from previous estima-
tions based on new data.
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Deg rees

POUTINE

Deconstructing Diego’s
decadent delicacy du jour

BY BRANDON HERNANDEZ

18 | February 2014

The poutine at Tiger!Tiger!
features house-cut Kennebec
potatoes topped with mozzarella
curds, parsley and smoked salt,
plus house-made pork sausage
gravy. Photo by Ryan Lamb

here are few things | crave in such a primal way as a

big basket of French fries. Throw rich gravy and cheese

curds on top and it’s absolutely irresistible. Rather than

blame a lack of will power, I point to evolution. Over

time, human taste buds have developed in such a way
that they can detect high levels of fat in the foods that pass over
them. It’s a sign that such sustenance is indeed capable of sus-
taining the body and drives us to crave said foods. So, you see,
I’m programmed to love the super nacho equivalent of fried
spuds that is poutine...and so are you.

This explains why this Canadian-bred delicacy has become so
popular in the US and such an increasingly omnipresent staple
throughout our own San Diego County. From brick-and-mortars
to gastro-trucks, poutine is widely available in various iterations,
from traditional to regionally inspired to just plain out-there. But
the dish is actually quite easy to make from the comfort of one’s
own kitchen. I mean, we’re talking about gravy-laden cheese
fries here—this isn’t exactly rocket science. And that’s what this
column is all about: demystification.

You don’t even need to know how to cook to get your poutine
fix. Those going the anti-gourmand route can simply defrost fro-



zen fries, warm up a can of brown gravy, sprinkle on the cheese
curds and, voila, French Canadian decadence achieved! Can’t
find cheese curds? That’s not surprising. Despite AleSmith
and CheeseSmith owner, fromage fashioner and forlorn Min-
nesota native Peter Zien’s unrequited yearning, those chewy,
salty wonders have yet to take seed in Southern California. |
find crumbled Mexican queso fresco and cotija cheese to be a
good, if not occasionally superior, substitute for that rare dairy
offering.

Of course, this is a column designed for home cooks, so
I come equipped with some recipes for readers to take their
homespun poutine adventures to the from-scratch level of their
choosing. Mine is also a monthly feature devoted to cooking
with beer, so if you opt against canned gravy, your frites will be
smothered in beer gravy. But first, let’s tackle the literal founda-
tion of this dish—the French fries.

There’s more than one way to skin a cat, and there are tons
of ways to fry a humble potato. Many, myself included, contest
that the most effective methods involve dual dips in the fryer.
For this particular recipe, I’'m including a method that involves
frying the potatoes, first in oil, then in rendered duck fat. Yes,
you read that correctly—the molten goodness of arguably the
planet’s most delectable form of poultry. Where will you ac-
quire said duck fat? It will be the incredibly delicious byproduct
of your home-made duck confit, should you choose to go that
route. (If not, standard canola or vegetable oil will do just fine
for the fries.)

The term confit refers to a cooking method in which proteins
are slow-roasted in their own fat to produce tender, succulent
meat that falls off the bone. Now, sure, it’s nowhere near a tradi-
tional poutine topping, but that doesn’t mean it’s not a brilliant
addition to this dish. And it’s far from the last innovative twist
you’ll have at your disposal. Remember that beer gravy? Sim-
ply adding some beer will do quite nicely, but so will adding
in chipotle peppers, smoked jalapefios packed in spicy adobo
with a gravy-like consistency of its own. Depending on your
personal tastes, you can go with something as mild as an Eng-
lish-style brown ale or something as bold as an imperial stout.
If going with the latter, this is a terrific opportunity to use up an
aged Russian imperial that’s past its prime and exhibits umami
or soy sauce-like flavors. Personally, I go for a savory oatmeal
stout as devoid of sweetness as possible.

With chlie-heat introduced and (unless you know Peter Zien)
Mexican-style cheese, it’s easy to usher this recipe in a direc-
tion that conveys even more flavors of our border town. Just
get a hold of some nice, ripe Haas avocados, whip up a quick
batch of tempura batter and fry the best green ingredient that
isn’t a hop to simultaneously crisp-and-creamy perfection. You
already have the fryer out and, so you might as well make good
use of it.

At this point, those with the culinary resolve to come this far
are guaranteed a platter full of potatoes unlike any they have
ever had. Rich flavors, varied textures and even a little beeri-
ness thrown in for good measure. It doesn’t get much better
than this and presents the opportunity for a great deal of fun in
the kitchen, no matter how much or how little each individual
cook wants to take on. No matter what, have fun and remem-
ber—nothing with a name as fun to say as poutine should be
anything but fun to make and consume.

Basic Poutine
Yield: 4 servings

24 ounces bag frozen French fries

1 can brown gravy

1% cups cheese curds (cotija cheese or queso fresco, to substitute)
salt and freshly ground black pepper to taste

Preheat oven and bake fries per manufacturer’s instructions.
Transfer gravy into a small saucepan over medium heat and cook
until warmed through. Remove the fries from the oven, season
with salt and pepper and place on a platter. Evenly top the fries
with gravy, garnish with cheese curds and serve immediately.

Advanced “Southern California-Style” Poutine
Yield: 4 servings

24 ounces Duck Fat-Fried Frites (recipes follow)

2 cups Chipotle Beer Gravy (recipe follows)

2 cups Duck Confit (recipe follows)

12 slices Tempura Avocado (recipe follows)

172 cups cheese curds (cotija cheese or queso fresco, to substitute)
Ya cup cilantro leaves

To serve, place the fries on a platter. Evenly top the fries with
gravy and top with duck confit, avocado, cheese curds and
cilantro. Serve immediately.

Duck Fat Fries
Yield: 8 servings

6 cups canola or vegetable oil

4 russet potatoes, peeled, washed, patted dry and cut into ¥4-inch by 2-inch slices
4 cups reserved duck fat and lard (see Duck Confit recipe below)

salt and freshly ground pepper to taste

Heat the oil to 325 degrees F in an electric fryer or large pot over medium-high
heat. Place 2 potatoes’ worth of the fries in the fryer at a time and cook for 6
minutes. Remove from the fryer and drain on paper towels. Heat the reserved fat
and lard to 375 degrees F in a large saucepan over medium-high heat. Split the
fries into 2 batches and fry, one batch at a time, until the fries are golden brown,
about 8 minutes. Remove from the fryer and drain on paper towels. Season with
salt and pepper and serve immediately.

Tempura Avocado
Yield: 12 slices

canola or vegetable oil for frying

1 cup Wondra flour

1 cup ice-cold water

1699

2 Haas avocados, cut into ¥2-inch slices
salt to taste

Preheat oven to 375 degrees F in an electric fryer or large pot.
Whisk together the flour, water and egg until smooth. Dredge
the avocado in the batter and fry until golden brown and crispy,
about 1 minute. Remove from the fryer and drain on paper
towels. Season with salt and serve immediately.
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Chipotle Beer Gravy

Yield: 2 cups

1 Thsp olive oil subtler sauce, or a similarly
4 cup yellow onion, chopped non-sweet imperial porter or
2 Thsp garlic, minced stout for a richer sauce)

2 tsp freshly ground pepper ¥2 cup Worcestershire sauce

4 tsp salt 3 bay leaves

1% cups chicken stock 2 cups heavy cream

Y2 cup savory oatmeal stout 2 Tbsp chipotle adobo

(or low-hop brown ale for a 1 Thsp unsalted butter

Heat the olive oil in a large saucepan over medium-high heat. Add
the onion and garlic, season with pepper and salt and cook, stir-
ring, for 1 minute. Add the stock, Worcestershire sauce and bay
leaves, reduce the heat to medium-low and simmer for 30 minutes.
Remove from the heat and let stand for 15 minutes.

Strain the mixture and transfer into a small saucepan over high
heat. Bring the mixture to a boil and reduce until it thickens to a
syrupy consistency (roughly ¥a cup). Stir in the cream and adobo
and let simmer for 3 minutes. Remove from the heat, stir in the
butter and serve immediately.

—Recipes courtesy of Brandon Hernandez

Duck Confit
Yield: 8 servings

8 duck legs, excess fat trimmed and 10 cloves garlic

reserved 4 bay leaves
3 Thsp salt 1% Thsp black peppercorns
172 tsp freshly ground black pepper 4 cups lard

Season the duck legs with 1 tablespoon of the salt and the freshly
ground black pepper. Place 4 of the duck legs in a 10-inch by 10-inch
baking dish. Place the garlic, bay leaves and black peppercorns atop the
duck legs. Lay the remaining duck legs over the duck legs. Place the re-
served fat around the duck legs and sprinkle the remaining salt atop the
duck legs. Cover the dish with plastic wrap and refrigerate for 12 hours.

Preheat oven to 200 degrees F.

In a large sauté pan over medium-low heat, melt the lard. Remove the
dish from the refrigerator. Transfer the duck and place it skin-side down
in a rectangular baking dish. Add the reserved fat to the dish and pour
the lard over the duck. Cover with aluminum foil and place the dish in
the oven. Bake until the meat is tender and pulls away from the bone,
12 to 14 hours. Remove from the oven and let stand. When the duck
has cooled to room temperature, strain off the fat and reserve. Shred the
duck meat from the bone and set aside.

San Diego Chefs Salute

Sometimes a purveyor is more than
just somebody who sells you things.

Sometimes they become a trusted friend; a valued adviser; a fan; and a supporter of the community as a whole.

To the chefs in San Diego, Tommy Gomes is all of that and even more than that. Over the years he and his company,
Catalina Offshore Products, have gone from being a fish monger to a true hub of the culinary community.

Please join us at The Handlery Hotel on February 23, from 2-5 pm, as we
honor him in the best way possible with good people, good beverages

and fantastic food.

For Ticket Info, please go to: www.brownpapertickets.com/event/526443
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Getting the most out of your French press "

BY RYAN RESCHAN

.
-

A homebrewed dry Irish stout getting the cacao nib
. treatment. Tag your creations with #begrinfusion on
22 | February 2014 . Instagram and Twitter! Photgs by Ryan Lamb



he French press, also known as a press pot, coffee press
or plunger, was patented by Italian designer Attilio Cali-
mani in 1929. The press is a simple way to make coffee
or tea. For homebrewers, it’s a great way to make cof-
fee for a coffee-infused beer, by either pressing the beans
with hot or cold water. You can easily explore different tempera-
ture ranges to find one you like best;
keep in mind that the hotter the water,
the quicker the extraction will be. Cold

steeping can take hours, and you might Think of the
even want to let the extraction take

place overnight. But why stop there? French DI’QSS
A press can do much more than make as a brewing

coffee for your latest batch of beer. It’s
time to get creative!

Think of the French press as a brew-
ing tool that allows you to infuse wort
or beer with just about every ingredient
imaginable. While many production
breweries have pilot systems to test
ingredients and experiment with differ-
ent recipes, homebrewers can use this
everyday kitchen item. [

Because a French press works with
liquids from near freezing to near boil-
ing, you can test hot side or cold side brewing additions. A typical
screen on a press should be able to filter out most of the ingredients
you’ll want to use, but how much of the infusion ingredients you
add will depend on the type of ingredient, the temperature of the
wort/beer, the strength of the beer, and the amount of time you al-
low for the infusion to go. Higher alcohol beers will extract flavor
much quicker than lower alcohol beers, while warmer tempera-
tures will work more quickly than cooler temperatures.

A good place to start is with beer that you have already complet-
ed and are familiar with. Perhaps the beer didn’t turn out exactly
how you wanted, and it’s missing something that could elevate it to
a higher level. This is a great time to get out a French press and try
out additional ingredients. If the beer has been kegged, it might not

you to infuse
wort or beer

imaginable.

tool that allows

with just about
every ingredient

be too late to make alterations based on your experiments. But if

you’ve already bottled the beer, then experimenting with the press

could help improve the beer the next time you brew the recipe.

Recently | made a dry Irish stout that didn’t turn out as well as I’d

hoped. The beer has too much dryness and gives the impression of

having a thin mouthfeel. The beer has a nice coffee character from
the roasted barley, but | imagined that pressing the beer with
cocoa nibs would add a nice chocolate character and improve
the body of the beer. To increase the sweetness, | also added
vanilla powder. So while the ingredients took the beer out of
the dry stout category, the quality of the beer improved with
the additional ingredients. In this instance, two cold pints of
the 4.8% ABV stout were added to one ounce of cacao nibs
and one teaspoon of vanilla powder, and steeped in the press
for an hour and a half to gain a nice character.

\ Cacao nibs are just one ingredient that you
can use in a French press beer infusion; try
hops (whole leaf and pellets), orange peel
and coriander, etc. Tag your creations with
#beerinfusion on Instagram and Twitter
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Now what if you brewed up a pale
ale, IPA, or double IPA and you’re
not sure what kind of hops to use for
dry-hopping? Transferring the beer to
a French press with different hop ad-
ditions could help dial in the aroma
you’d like on the beer. Remember that
pellets hops are much more intense
than whole leaf hops; half an ounce
of whole leaf hops should provide the
same intensity as just a few pellets.
But give both a try, and judge the re-
sults for yourself.

Even before fermentation takes
place, ingredients can be tested by
adding hot wort (not boiling) to a press
to simulate a knockout/flameout/zero
minute addition in the boil kettle. In-
gredients like hops, spices, chocolate,
coconut, nuts, or any other adjunct you
might want to add to your beer could
be steeped for flavor and/or aroma.
Noting the ratio of wort to ingredient/
adjunct can give you an idea of how much you’ll
want to add to your boil kettle for the full batch
of beer.

Whether you are an extract or all grain brew-
er, you’re likely familiar with the types of grain
that can be steeped instead of mashed to extract
sugars and flavor. Such grains include all crystal/
caramel malts, chocolate malt, roasted malt, black
malt, and a few other malts (often with ‘cara’ in the
name). With maltsters coming out with new malts
all the time, using a French press to steep a small
amount of grain can give you an idea of what kind
of flavors and color the grain will add to your beer.
And if you’re good about keeping the temperature
somewhat constant, you could even perform a
mini-mash of grain as well.

For infusions with finished beer, I like to over-
due the flavor of the infused ingredient(s); that
way, you can blend in some carbonated base beer
to give the resulting liquid some life after the press
degasses the beer. Add the small amounts of base
beer until you find the balance you like, and make sure that
the additions get good contact with the beer. Sometimes you’ll
have to swirl around the beer to get a good mix, or press the
beer a few times to get a good infusion.

These are just some ideas to start. The ingredients and
methods you use will only be limited by your imagination.
We’d love to see your photos; tag @westcoastersd on Insta-
gram and Twitter with the hashtag #beerinfusion to show us
what you’ve made. So get a French press and get creative!

Make sure to follow us on Twitter and Instagram
(@westcoastersd) and tag your own creations
with #beerinfusion
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with FINN PARKER
BEER BUYER, BROTHER PROVISIONS

BY MARC FIGUEROA

I:Finn Parker at Brothers Provisions. Photo by Marc Figueroa
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inn Parker hasn’t been in the beer business long. But
since breaking into the industry as a part-time server at
Urge Gastropub in Rancho Bernardo about four years
ago, he has quickly become one of San Diego’s most
enthusiastic ambassadors for craft beer.

He recently became the beer buyer for Brothers Provisions (Urge’s
sister location a few blocks away), and is ramping up its beer pro-
gram. But that’s only one piece of the puzzle, as he also hosts
monthly beer dinners at Urge and is a serious beer trader, regularly
traveling to other beer cities to share his collection with friends...
and strangers.

The guy is passionate about beer to say the least, and the West
Coaster recently caught up with Finn to chat about his favorite sub-
ject — over a beer of course.

WC: You recently walked away from a good-paying corporate
job at a securities litigation firm to work in craft beer full-time.
Was it tough walking away?

FP: I admit it granted me a different type of lifestyle, being able to
travel all the time and doing what | wanted. But it was a stressful job
that gave me insomnia, and it wasn’t a passion of mine. So going
from that to the craft beer industry was an easy jump. This industry
is really about hospitality and creating a kinship with people. And
that’s something that | wanted to be involved in. It’s amazing the
friendships I’ve developed. When you have those relationships with
people that want to share, not even extraordinary beer, but just beer,
that’s what is so great about this community.

You host “Finn Parker Presents” beer dinners regularly at
Urge. How did that get started?

It basically started because | had way too much beer in the cellar
and in my house. I figured I'd just share it with people. It’s simple
really — we sit down, have a great meal and share and talk beer. We
serve beers that normally people can’t get their hands on. Grant
(Tondro, who co-owns Urge, Brothers and the Barrel Room with
Zak and Nate Higson) and | really wanted to start sharing excep-
tional beer with people in a great way. It’s a very intimate setting
— just 10 people. We share bottles and discuss beer, often getting
into deep conversations. For me, it’s all about sharing great craft
regardless of what it is.

So how much did you have before this started?

Easily over 400 bottles. But I had a conversation with a friend who
said, “If you keep beer in the cellar, you don’t get to share it with
anybody.” That stuck with me, so now | just take a lot of beer with
me wherever | go. As much as you think you can drink a whole
bottle of (The Bruery’s) Black Tuesday, it’s probably not the smart-
est decision. Beer is a product that is meant to be shared with friends
and strangers.

You have become a serious beer trader. Why are you so into it?
That was easy to get into because when you have something that
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other people don’t have, you want to share it. If I’ve already tast-
ed it, | have no problem parting with it. It’s fun sharing with peo-
ple who really appreciate it. It’s fun because breweries around
the country are doing amazing things. | got beer from Kentucky
recently that was just amazing. | drank an IPA from New Jersey
that I could drink all day. Beer is everywhere and people are
making great stuff. The craft beer community is a kinship. Once
you get that, beer becomes something other than a commaodity or
something you do on a Friday night. It becomes about sharing.
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What’s the rarest beer you’ve been able to get your hands
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on? 888-744-7191 www.DiamondProvides.com
It’s subjective because what’s rare to one person is not rare to
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another. But it was pretty cool when some of us put together a
tasting of (Goose Island’s) Bourbon County Stout with every
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Brothers Provisions has a different vibe than Urge. It’s more ] H =
intimate, certainly quieter. What’s your vision for the craft - '
beer program at Brothers? ( t l‘mttlt >8

We want to be the premier bottle shop in this area. We want to —a 1 B A ,—T --—-T - T b
provide beer for everyone and then have specialty beer for the B wmy o=y Scratch®Kitch g g

beer geeks. We love sharing and educating people about beer. . Hf‘f %Y, ffh() ut @-‘(an}f‘(}l]i ise \ \
That’s why we do a sour beer and cheese pairing once a month.

Pairing sours with cheese really elevates the beer. We’ve been SR7AWASATIMarcosIBIvdiSanIMar o™ CA

talking about starting a regular beer education class. The more
people know about beer, it helps them make better decisions
about the bottles they want to buy or the breweries they want
to visit. Getting the community excited about beer and pushing
their palates is something we love doing.

760.471.8773  churchillspub.us

Those who know you recognize you have a ton of energy.
You talk fast, you think fast, you only sleep about five hours
a night, and you’re always juggling a number of projects.

What’s driving you? CELEBRATING 47 YEARS!

Beer! | just like to stay busy and I do have my recharge mo- OVER B QUARTERLY
ments. But there’s something about this industry — whether it’s A EER 4
the passion or the friendships — that makes it so easy. When you 800 ; =79 BEER & WINE |
find something that you really, really enjoy it’s not work. I love ¢ CRAFT W[NE 3 ‘% ¢ STORAGE

to share beer. | love to talk about beer. It’s not work when it’s ! BEERS AASTINGS 7 :

something you love. I don’t want to deliver flowers, so beer it is. ONLINE
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Three Tiers

BY GONZALO J. QUINTERO, ED.D.

hen you think of bootlegging,

the word might conjure up im-

ages of Prohibition and scenes

of Al Capone facing off with

Eliot Ness. Or maybe the word

reminds you of a current real-
ity show where outlaws are shown concocting
various illegal moonshines in the backwoods of
the American South. The word apparently came
into general use in the Midwest in the 1880s to
denote the practice of concealing flasks of illicit
liquor in boot tops when going to trade with Na-
tive Americans. In this day and age, in the craft
beer world, these caricatures of the bootlegger
are inaccurate.

When conducting research about bottle shares
several months ago, individual bottle shop and
bar owners wanted to talk to me about a disturb-
ing and newly-emerging trend they were observ-
ing first hand: bootlegging of beers. I was a bit
confused as to how a business could bootleg
beers, and what the incentive was. In the context
of the traditional three-tier system of beer, from
production to consumption, the system does not
easily lend itself to black market behavior. The
system starts with the brewer, the producer of the
beer itself, who sells to a wholesaler, who then
distributes the beer to a retailer. You, the craft
beer drinking consumer, can then buy from the
retailer.

How can the legitimacy of this process get
thwarted? Many of the aforementioned indus-
try professionals shared a similar perspective:
some businesses play by the rules of the three-
tier system, and some do not. Most businesses
buy core beers from breweries and distributors,
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Al Capone around 1935, via Wikimedia Commons

build up the prestige of their accounts,
and earn the right to limited and rare
beers from said breweries and distrib-
utors. There are other individuals that
don’t adhere to the three tier system,
but rather, buy beers in various ways
and then put them on their shelves or
taps. So what? What risks, if any, are
there to bootlegging? What are the
rewards? Does the three tier system
help or hurt the consumer?

I talked to three high profile indi-
viduals from the San Diego craft beer

community, a publican and bottle
shop owner (Brian Jensen from Way-
point Public House in North Park as
well as Bottlecraft beer shops), a bot-
tle shop owner (Geoi Bachua, owner/
operator of Bine & Vine in Normal
Heights), and a brewer (Bill Batten,
Senior Brewer and Sales Representa-
tive at AleSmith Brewing Company
in Miramar). | asked these three in-
dustry professionals the same set of
questions in hopes of learning more
about the modern iteration of boot-



legging, and the effects it is having on the
craft beer industry.

What are your thoughts on the three tier
system? What benefits does the three
tier system have for breweries, bars
& restaurants, bottle shops & liquor
stores, and the consumer?

Brian Jensen: The three tier system helps
with accountability. Every link in the chain
between the brewery and customer is re-
sponsible for treatment of the beer - which
is a perishable product. When that struc-
ture is clearly defined and known, those
within it can be held liable to the proper
care of the beer.

Geoi Bachua: As a bottle shop owner with
a business in California, it’s frustrating
at times having to deal with a distributor
when they’re the only option of me re-
selling a particular product. The three tier
system helps government collect taxes and
also puts forth structure on how alcohol is
distributed; a set of rules all of us in the
industry have to go by. From a retail stand-
point, it simplifies who and where we can
purchase products from to resell.

Bill Batten: The three tier system has its
advantages and disadvantages and can be
based on the size of the distributor, the
backing entity of the distributor, and the
overall market perception of said distribu-
tor. We (AleSmith) are extremely fortunate
to have Stone Distributing as our represen-
tation. They don’t create back-room deals,
they respect the craft and allow the prod-
ucts represented to speak for themselves
on the merit of the quality, and not what
will be given to an account if they carry a
product.

Have you ever observed bootlegging of
beers in our community?
Brian Jensen: Sometimes customers come

to me and asked why we don’t have certain
beers that they have apparently seen across
town, which is frustrating.

Geoi Bachua: Many liquor stores follow-
ing this craft beer “trend” are purchasing
beers directly from breweries, outside the
three tier system, without the permission
to resell the products from the breweries,
and they’ll proudly display said products
in their shop. In some instances, the store’s
operators will join a brewery’s member-
ship club in order to obtain the products
for illegal reselling. Word gets around via
social media, so we’ll get customers re-
questing beers that weren’t available lo-
cally because they’ve seen them available
elsewhere.

Bill Batten: | have seen a couple of stores
around town bringing in bootlegged prod-
uct. Most of the time it is obvious as
they are products that can only be gotten
through legitimate beer trading. It seems
pretty obvious when a store owner re-
quires a customer to purchase four or five
other items to then be eligible to purchase a
bootlegged product at a much higher price
than its suggested retail price. There have
also been cases where AleSmith brewery-
only releases have shown up at locations
that had obviously sent mules to pick up
the product from us.

What is wrong about bootlegging beers?
Brian Jensen: It is immoral, and it often
focuses more on the “hype” rather than the
beer. | would imagine brewers want their
beer to go to those who appreciate it, not
to those who just want to turn around and
resell it for ridiculous amounts.

Geoi Bachua: Quality and freshness of the
product can be a concern. Also, breaking
trust of the distributor and the producer is
an issue. Typically, a bootlegged product
will be priced much higher than what the

brewery had it for. Most consumers don’t
care though; they’re just happy to have ac-
cess to the product.

Bill Batten: A problem with bootleg-
ging beers is the quality assurance of the
product. Was the beer abused in transit?
Is it stored properly at the retail location?
Without proper distribution there is no one
to monitor the account. The issue then is
when the customer, who may or may not
know the beer has been bootlegged, gets
a product that may have degraded, and
assumes that it is the brewery’s problem.
That creates a bad taste in their mouth for
that brewery’s products. And if the price is
too high, that can also cast a shadow on the
brewery, potentially jeopardizing future le-
gitimate sales.

So, the modern day bootlegger is not a
dapper mobster, nor a rough and rugged
hillbilly. In reality, or at least in the context
of our craft beer community, a bootlegger
might look like your local restauranteur,
publican, bottle shop keep, or liquor store
owner.

What is the responsibility of the con-
sumer in this equation? In our pursuit of
new and innovative beers, of bragging
rights, of “ticks” off our lists, we might be
less concerned with the consequences. But
does the end justify the means? We must
realize that the three tier system, even with
its cold and faceless name, is a mechanism
that connects people: brewers, distributors,
publicans, bottle shop keeps, bartenders,
servers, and others, all of whom have a
livelihood that is threatened by bootlegged
beers. Consumers can therefore vote with
their dollar, with the notion that their ac-
tions will ripple throughout the local, na-
tional, and international craft beer commu-
nities, shaping them for years to come.
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n my last column, I discussed the fac-
tors that influence beer quality once it
has left the brewery. Proper storage and
serving of beer are key to high quality
and are the most visible to you as a beer
drinker. While sitting at the bar, you can
see if the bartender is pouring a whole
glass of foam down the drain in order
to get you a full pour of beer, or if there
is residue on the inside of your glass caus-
ing clusters of bubbles to form under the
surface of the beer. While the effects that
these quality parameters have on your beer
are often readily apparent, quality control at
the brewery is not so straightforward. Of-
tentimes, the only thing you can say about
a beer is that you don’t like it, or that you
don’t think it is very good. But why?

Quality control in the brewery is broadly
based on the goal of avoiding off flavors
and producing consistent
beer. This involves checks __
at every point in the process
to ensure that raw ingredi-
ents, processes, wort, and
beer fall into specification.
A deviation at any point in
the process can result in off
flavors or inconsistent beer.
A controlled process will re-
sult in a beer that meets the
specifications set forth by the
brewery, and is free from any
off flavors.

Quality control starts with the incom-
ing materials in the brewhouse. Malt must
be of the proper quality, which involves
modification level, protein level, and color.
Under-modified malts will lead to poorer
extract and clarity and require more inten-
sive brewhouse mashing processes, while
higher protein levels will also require more
work in order to avoid haze and filtration
issues further down the line. Color can be
problematic, especially in specialty malts
from smaller maltsters that can sometimes
vary considerably from batch to batch. A
good brewer reviews the specification sheet
from the maltster for every batch of malt
received, and either rejects malt that does
not meet specification, or alters their recipe
or process in order to arrive at a wort that is
still within their range.

Hop selection is of the utmost impor-
tance to brewers, especially those produc-
ing hop-forward beers in larger quantities.
Every lot of hops from each year’s harvest
will be different. Cascade from one farm in
Yakima can vary considerably from another

farm several miles down the valley, much
less the Cascade from a farm in the Willa-
mette Valley. Experienced brewers sample
the freshly dried hops at harvest time and
know exactly what they are looking for,
and what that character will lend to their
beer. Once delivered to the brewery, hops
should be stored in the cold room, and once
opened, pellets especially should be used
as soon as possible. If exposed to air and
stored this way, open hops will degrade in
aromatic quality in a matter of days. Luck-
ily, hop producers package hops in vacuum-
packed or nitrogen-flushed bags that can
stay fresh for months or even a couple of
years after harvest. Once opened, however,
the clock is ticking.

Although often overlooked, water qual-
ity has an enormous impact on the quality
of finished beer. The mineral content and

pH of brewing water will influence the
brewhouse process and lead to harsh, tan-
nic flavors if pH during the process is not
controlled for. Minerals also influence all of
the main flavors of beer, and are very in-
fluential on how we perceive bitterness and
maltiness in beer. Breweries should keep up
to date on the quality of their incoming wa-
ter supply and might have to subsequently
add or remove minerals to maintain consis-
tency. Municipal water will also often have
chlorine aromas that need to be removed
prior to the brewing process in order to
avoid phenolic off flavors in beer.

Quality control in the wort production
process is all about consistency of pro-
cess and reacting to measurements taken
throughout the process. The brewhouse pro-
cess starts with milling malt and is the first
place where things can go awry. In order to
get proper mash conversion and maximum
efficiency, the coarseness of the crush must
be precisely controlled. Too coarse and you
lose efficiency and might not get full con-
version of starches to sugars; too fine and

you can have issues with liquid separation
in the lauter tun or over-extraction of phe-
nolic compounds.

Once the brewing water (referred to as
hot liquor) has been mixed with the crushed
malt, which is called grist, the resulting
mash needs to be controlled for tempera-
ture, pH, and thickness. Variations in any
of these control parameters can result in in-
consistent sugar profiles in the wort, or ex-
traction of unwanted compounds from the
malt. Thickness is as simple as measuring
the volume of water added in ratio to weight
of malt, but is important for achieving op-
timal enzyme performance. pH is also im-
portant for optimizing the performance of
the enzymes in the mash as they go to work
converting starches into sugars. A properly
calibrated pH meter is an absolute necessity
starting at this point in the process. Brewers
usually target a mash pH in
the range of 5.2-5.6, which is
moderately acidic. Achiev-
ing a proper pH depends on
the ion content of the brew-
ing water, and the malts and
adjuncts used in the mash. In
many cases, the pH achieved
is slightly higher than this
optimal range, and brewers
will add calcium ions in the
form of calcium sulphate
or calcium chloride salts,
or food-grade acid such as
phosphoric or lactic acid to bring the pH
into the correct range. If a high percentage
of dark grains are used in the mash, it may
be necessary to add carbonate ions in order
to counter their acidifying effect and raise
the pH into the proper range. Dark beers
with too low of a pH tend to display harsh,
acrid flavors.

Temperature in the mash must also be
precisely controlled for. The malt enzymes
that are activated in the mash are very de-
pendent on temperature, and achieving the
desired profile of proteins and sugars at the
end of the mash depends on these enzymes
working at the correct temperature. Ameri-
can brewers commonly let the mash rest at
a single temperature, in the range of 145-
160F, which is the range in which alpha
and beta-amylase enzymes can effectively
break down starches into sugars. Higher
temperatures in this range favor alpha-
amylase and produce a wort that is less fer-
mentable, while lower temperatures favor
beta-amylase and a more highly ferment-
able wort. Brewers also sometimes raise the
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mash through multiple temperature steps,
with lower steps being used to activate en-
zymes that break down other compounds
such as proteins and glucans.

At the end of the mash, it is important to
confirm that there is no unconverted starch
left, which will lead to flavor stability and
haze issues of allowed to remain in the wort.
In order to test for conversion, brewers add
a liquid mash sample to a white plate and
then add several drops of iodine solution. If
the iodine remains brown, there is no starch
present, but if it turns a deep purple/black,
there is still unconverted starch and the
mash must be left to rest for a longer period.

Once the lautering process has begun,
and liquid wort is separated from the spent
grain in the mash, it becomes necessary to
test for the density of the sweet wort that
has been extracted, which tells us what per-
centage of the solution is sugar. Brewers
use several methods to test the density of
wort. The most basic method is a hydrom-
eter, which is a calibrated float that has

markings that indicate the density based on
how high it floats in a sample of wort or
beer. A refractometer is another instrument
that measures density based on the degree
of refraction of light as it passes through
a sample of wort. The most sophisticated
method is a densitometer, which oscillates a
sample in a special chamber and compares
it to known standards in order to achieve a
reading, which is displayed digitally. What-
ever method is used, it is important to know
the density of the first wort in order to judge
extract efficiency and maintain a consistent
process. Brewers also want to know the
density of the final runnings at the end of
sparging, as this indicates how much sugar
is being left behind in the spent grain. The
pH of the final runnings is very important as
well because it will rise slightly as the den-
sity of the runnings decreases, and the run-
off must be stopped before it gets too high.

Once the runnings have been collected in
the kettle, another density sample is taken.
A brewer will know the evaporation rate of
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their kettle, and thus deduce if more water
must be added or if the boil must be extend-
ed in order to achieve the desired density
at the end of the boil. This number is very
important to commercial brewers because
beer labeling laws only allow a 0.3% devia-
tion of alcohol in either direction of what is
stated on the label. If you are not starting
fermentation at the same density for each
batch, you will always struggle to end up
with the proper alcohol level. The pH level
in the kettle is also monitored, and if too
high, acid can be added to bring it into the
optimal range, which optimizes hot break
formation, flavor consistency, and pro-
motes healthy yeast growth at the outset
of fermentation. Hop utilization is also af-
fected by pH, and boiling at a controlled pH
level allows brewers to more consistently
isomerize alpha acids during the boil, lead-
ing to consistent IBU levels in the beer. If
the brewery has a lab capable of testing
IBU levels, samples of wort can be taken
and analyzed to make sure that levels re-
main consistent. IBU levels should also be
measured in finished beer as they will drop
considerably during the fermentation pro-
cess due to lower alpha acid solubility as
pH drops, and absorption by the cell walls
of yeast cells occurs.

Once wort of a standard color, pH, IBU
level, and density has been produced, it must
be cooled and aerated before yeast is added
to begin fermentation. Consistent tempera-
ture and aeration levels are key control pa-
rameters at this step. Temperature is fairly
simple and is measured in-line from the
wort chiller to the fermentation vessel. The
flow of wort through the chiller can then be
adjusted to achieve the desired temperature.
It is important to start fermentation at a con-
sistent temperature, because yeast will react
differently and produce different flavors de-
pending on the temperature at which they
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Glorious hops! Photo via Kreklau/Barth

multiply in the first phase of fermentation.
Aeration is typically achieved through the
injection of sterile oxygen directly into the
cooled wort in-line as well. The amount of
oxygen added is also key to healthy yeast
growth and thus affects flavor accordingly.
Too little oxygen and yeast health suffers,
leading to poor fermentations and possible
off flavors like acetaldehyde (green apple
or latex paint aroma), or diacetyl (butter
aroma). Too much oxygen, and yeast tend
to produce more fusel alcohols, which give
beer harsh, boozy flavors and aromas. The
duration and flow rate of oxygen injection
must be consistent in order to achieve prop-
er dissolved oxygen levels in wort. Larger
brewers will also commonly use in-line dis-
solved oxygen meters that allow levels to
be precisely controlled. Dissolved oxygen
levels are typically targeted in the range of
1 part per million per degree plato of the
wort, as yeast generally need more oxygen
to ferment stronger worts. The actual opti-
mal level is heavily dependent on the yeast
strain and can vary widely. Some strains,
like those used to make Bavarian-style he-
feweizen, will require much less oxygen
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for optimal performance, and many lager
strains will require higher levels. Like any
point in the process, brewers will adjust ac-
cordingly to achieve the desired fermenta-
tion performance and flavor.

To begin fermentation, yeast must be
added to the cooled, aerated wort. Brew-
ers have to figure out the optimal amount
of yeast to pitch based on a number of fac-
tors. Proper pitching rates are again key to
achieving a desirable, consistent flavor pro-
file in a beer. Under pitching will common-
ly lead to poorly-attenuated beers with ex-
cess residual sugars, and multiple possible
off-flavors. Consistently over pitching can
damage yeast performance over time and
also lead to off flavors. Pitching rate is de-
termined by yeast strain, yeast slurry densi-
ty, yeast health, and wort density. Ale yeast
strains are commonly pitched at around
.75-1 million cells per milliliter of wort per
degree plato of wort density, and lager yeast
strains can be pitched at around 50-100%
more than that. Again, this is heavily depen-
dent on the specific strain. To determine by
weight or volume how much yeast to actu-
ally pitch, you need to be able to measure

the density of the yeast slurry to know how
much is yeast and how much is beer, then
you need to know how much of the yeast
is viable. Some yeast in a slurry harvested
from a previous batch of beer will always
be dead cells, and pitching rates need to
be calculated based on only the amount of
living cells in the slurry. To determine the
percentage of dead cells, a sample of yeast
is stained with a dye like methylene blue,
which dead cells will absorb. Checking the
sample on a hemacytometer under a micro-
scope allows you to count the amount of
dead versus living cells. Once you know
how much living yeast you actually have in
a measurable amount of slurry, you can use
the density and volume of wort to calculate
the amount to pitch based on your desired
pitching rate.

Once fermentation has begun, brew-
ers will take measurements at standard in-
tervals to monitor progress. Tracking the
reduction of density, lowering of pH, and
amount of yeast cells in solution is an indi-
cator of the health and progress of fermen-
tation. Brewers look for a steady drop in
density to see that fermentation is progress-
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ing as usual, and they’ll continue taking
readings to determine when fermentation
has finished, hopefully at the correct final
density specification for the beer, which
will mean the target amount of alcohol and
residual sugar has been reached. Measuring
pH is another way to track the health and
progress of fermentation, as yeast produces
organic acids that lower the pH from about
5-5.2 as the beginning, to about 4-4.5 at
the end of fermentation. Tracking the fin-
ishing pH of beers over time is important

A refractometer at Alpine
Beer Company. Photo by
Ryan Lamb

to achieving consistent flavor profiles and
proper pH leads to more microbiologically
stable beer. Using a hemacytometer and
microscope, brewers can count the amount
of yeast cells in solution to confirm that
enough yeast was pitched and to track how
much yeast growth occurs. Yeast cells mul-
tiply asexually by budding, and will do this
several times during the course of a fer-
mentation. At a certain point, the amount
of cells in solution hits a plateau and then
starts to decline at the end of fermentation,
as yeast cells react to the lack of food left
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in the beer and start to go dormant. They
then clump together, a process referred to
as “flocculation,” and fall to the bottom of
the fermentation vessel. Keeping track of
cells in solution, pH, and density over the
course of each fermentation allows brewers
to ensure that nothing is out of the ordinary,
or if it is, allows them to react to fix any
deviations.

Once fermentation is complete, brew-
ers will chill the beer for clarification, la-
gering, or packaging. Before this can be
done, however, it is necessary to ensure that
maturation has proceeded to a satisfactory
extent. Beer maturation is the continued
activity of yeast to reabsorb and reduce
unwanted compounds in the beer, such as
acetaldehyde and diacetyl. This can take up
to several days after the density of the beer
has stabilized at its final level. Testing for
maturation is usually based on the level of
potential diacetyl left in the beer, as this is a
good indicator of overall maturation. Test-
ing can be as simple as heating a sample of
beer to convert all present acetolactic acid
(the chemical precursor to diacetyl) and
then smelling the sample next to another
sample right from the tank. If there is no
detectable diacetyl aroma in either sample,
it is safe to chill the beer, which will retard
any further maturation. More complex lab
analysis techniques include measuring po-
tential diacetyl via gas chromatography or
high-pressure liquid chromatography, both
involving equipment that is too expensive
for most small brewers to afford. Luckily,
trained testers performing the smell test
can be nearly as accurate. It is imperative
that the sample of beer is heated to force
the conversion of acetolactic acid. Even if
the beer smells fine right out of the tank,
any remaining acetolactic acid will convert
over time in packaged beer, and especially
as beer warms up after it has been poured,
possibly leading to a buttery diacetyl aroma
in a beer that might have smelled and tasted
just fine when sampled out of the tank.

Throughout the fermentation process and
all the way to the finished package, sterile
samples of beer are taken and tested in the
lab in order to ensure that there are no un-
wanted microorganisms present that could
cause spoilage. Wild yeasts and genera of
bacteria like lactobacillus and pediococcus
can easily contaminate and multiply in wort
or beer and cause off flavors. Taking sam-
ples at different points in the process allows
brewers to determine the possible point of
contamination if any exists, and to quaran-

tine the beer before the contamination can
spread or the beer can go to market. Luck-
ily, no known human pathogens can survive
and multiply in finished beer, though some
spoilage organisms like Megasphaera and
Pectinatus bacteria can certainly produce
aromas and flavors offensive enough that
you would never want to drink another beer
from the brewery in question again. Con-
taminated beer is one of the fastest ways
to turn away customers, and this quality
control step is essential for preventing com-
promised beer from being sold. If a brew-
ery waits until off flavors are apparent via
sensory analysis, it is likely too late to take
necessary corrective measures.

As | discussed before, age and resulting
oxidation are perhaps the single biggest
destructive force that beer has to contend
with. Every beer will eventually succumb to
oxidation, even the hardiest of barley wines
and gueuzes. Lighter beers like pale ale,
koelsch, and witbier will suffer after a much
shorter time. Hop aroma-centric beers like
IPA are perhaps the most susceptible to oxi-
dation because hop oils, which provide the
wonderful aroma that we all love in IPAs,
are incredibly fragile and among the earliest
compounds to break down with age. What
seemed like the best IPA in the world one
day can be nothing special a couple weeks
later.

Oxidation is inevitable in packaged beer,
but the speed with which it progresses is
dependent on quality control points in the
brewery. During fermentation, the yeast ab-
sorbs all of the dissolved oxygen in the wort
and produces a large amount of carbon diox-
ide, which pushes out any air in the tank and
creates an oxygen-free environment. Proper
cellaring and packaging of beer depends on
introducing as little oxygen to the finished
beer as possible. Every time oxygen mol-
ecules contact beer, they partially dissolve
into solution and oxidize compounds in the
beer, leading to staling. Breweries moni-
tor dissolved oxygen in beer with special
measuring equipment that either measures
samples in-line during transfer, or by taking
samples off tanks or packages. Monitoring
dissolved oxygen content at every step of
the post-fermentation process is an impor-
tant quality control step that allows brewers
to ensure their process is optimal, and that
their beer will stay fresh as long as possible.

Into the Brew is sponsored by
The High Dive in Bay Park
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CRAFTING SAN DIEGO:

Lessons from Napa’s Wine Industry

BY VINCE VASQUEZ

(This op-ed is part a series of essays on ideas to transform San Diego into the #1 craft beer market & tourist destination in America.)

ith breweries opening more fre-
unently than ever in San Diego

County, it’s important to consider
how growth and diversity will impact the
marketplace image of local craft brewers.
Borrowing a concept from Napa Valley’s
wine industry could help elevate consumer
awareness of local craft brewers to a global
level.

It’s well known that Napa
Valley’s reputation within
the wine industry took gen-
erations to build; manu-
scripts from the late 19th
century reference grape
growing in the region. In-
terestingly, it was not until
1981 that Napa was former-
ly recognized by the fed-
eral government as a grape-
growing area. Though Napa
Valley was the first region
in California to receive an
American Viticultural Area
(AVA) designation, consen-
sus on building a “regional
brand” within the Valley
would come much later.

As Napa Valley grew,
so too did the ambitions
of its local vintners. Some
growers sought equal recognition for their
unique growing area within the county’s
vast 43,000 acres. They were fully within
their right to do so; while federal law desig-
nated Napa Valley as a viticultural area, the
law also provided for designation of smaller
AVAs within counties. Some vintners be-
gan to worry about consumer confusion,
and whether smaller AVAs could ultimately
impede regional branding efforts (Napa
County would eventually become home
to 16 distinct sub-AVAs). Key leaders in
the Napa growing community, particularly
vintner Robert Mondavi, articulated that the
regional brand has power, consumer value,
and deserved preservation.

Proposals emerged to uniformly label all
local wine with the region of origin. Pro-
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ponents argued that by printing the words
“Napa Valley” on the front label of every
bottle, the greater Napa wine “brand” could
be simultaneously protected and promoted.
This concept, also known as conjunctive la-
beling, was new to the United States, but
not to the wine industry; France and Italy
have enforced conjunctive labeling laws
since the mid-20th century.

Napa Valley. Photo via pachl

The Napa Valley Vintners Association
(NVVA), the regional industry trade asso-
ciation, began a multi-year process to study
and discuss the issue in open meetings. A
diverse array of stakeholders were brought
together. Local and federal options were
explored. Ultimately, the NVVA decided to
draft legislation and pass conjunctive label-
ing into state law, becoming the first region
to do so in California.

With support from the Napa Valley Farm
Bureau and other local and state industry
groups, the NVVA sponsored a state bill in
early 1989 that required any vintner located
within Napa Valley, including those with
sub-AVAs, to print “Napa Valley” on their
labels (to a certain minimum size). The
proposed legislation did not seek to create

a new model for the state, only a solution
for the region.

The NVVA argued to state lawmakers
that the attention of the consumers “must
be on a scale large enough (such as the
‘Napa Valley’ can be — but not any of its
districts) to support the continuance of good
will for this valuable California agricultural
resource.” Still, they struck a fair balance
with smaller AVAs. The bill
allowed sub-appellations to
continue to be used, and did
not impose on their use in
any way. Proponents touted
conjunctive labeling as a
constructive, “no loser” so-
lution. In fact, the California
Association of Winegrape
Growers supported the bill
in part because it did “not
hinder the development and
recognition of distinctive
sub-regions.”

Napa’s conjunctive label-
ing law was passed unani-
mously in the State Senate
and signed by the Governor
on September 20th, 1989.
The law reads that “it is
necessary to require wines
produced within the Napa
Valley to be labeled as being derived from
that valley...in order to preserve consum-
er identification and understanding of the
name ‘Napa Valley’ and to protect...wine
products derived from that area.” For the
first time, Napa brought the American wine
industry into conformity with the interna-
tional practices of regional wine labeling.
Conjunctive labeling laws have since been
passed for other wine growing regions in
the state, including Sonoma, Lodi and Paso
Robles.

Today, it’s easy for consumers to pur-
chase Napa Valley wine at any store, bar, or
restaurant in the world, because the bottles
are uniformly labeled. The consistent place-
ment of “Napa Valley” on wine bottles has
contributed to Napa’s success in becoming



the most widely recognized wine region in
America. It wasn’t a sure thing that Napa
vintners would come to consensus on that
decision, or whether there was enough po-
litical support for the idea to pass, but they
ultimately prevailed, and have since kept
themselves 15 to 20 years ahead of the
competition.

In some respects, San Diego’s craft brew-
ing community is now on a similar plane
as Napa Valley was in the 1980s. There is
currently no consensus on how local beer
should be labeled. Some brewers do not
reference San Diego County anywhere on
their labeling or packaging. Those brew-
ers that do print the words “San Diego” do
so with different text sizes and in different
ways. While this is not per se a problem, it’s
a big missed opportunity to do something
greater with the incredible talent and cre-
ativity that emerges from our region.

Could conjunctive labeling be useful for
San Diego craft brewers? What are the pros
and cons of having “San Diego County”
featured on every beer bottle produced in
our region? These are questions worth ask-
ing.

The benefits are clear. Conjunctive la-
beling helps build a regional brand with
consistency across brands and time. It im-
proves consumer education and marketing
at a minimum cost. It will increase sales
through marketplace visibility, and improve
consumer confidence of product quality. To
be sure, many local brewers have worked
hard to develop brands associated with lo-
cal cities and neighborhoods. Geography
matters, and so too does the one all brewers

What Napa was able to achieve through
conjunctive labeling was perhaps said best
by John Newmeyer, vintner and founder of
Heron Lake Vineyard, who spoke in favor
of the NVVA bill. In a letter dated May 9,
1989, Newmeyer noted he was one of the
original applicants for the Wild Horse Val-
ley AVA designation, a sub-AVA within
Napa County. He stated that “we believe
that small districts in the Napa area, such
as ours, can possess great distinct viticul-
tural virtues which are of great interest and
meaning to the connoisseur of fine wines.
But we are all part of the overall family of
Napa Valley grapegrowing, and we need
to retain this identity, for it has meaning
far and wide to all those who enjoy good
wine.”

Napa Valley. Photo via pachd.com

Napa took risks, fostered consensus, and
ultimately built the solidarity they needed
within their region to become a national
leader. Napa continues to lead the nation
in wine production. Let’s not miss an op-
portunity to share our regional brand with
millions of consumers, and create a pow-
erful competitive edge in the marketplace.
Rather than wait for Portland, Denver, or
another brewing region to take the initiative
and reap the rewards, let’s start the conver-
sation that we now need to have.

Vince Vasquez is the Senior Policy Analyst
at the National University System Institute
for Policy Research, an economic think-
tank based in San Diego.
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LET’S GO
CLANDESTINO

BY RYAN LAMB

ngel Mirén, a Hamilton’s employee for more than

six years now, was born in San Diego and raised in

Tijuana until he was 18. While earning his Bach-
elor of Arts in Latin American Studies from SDSU, Mirén
would take friends across the border on day trips for fun.

But soon he realized that to really make San Diegans
aware of the craft movement happening in Mexico, he’d
have to start organizing large groups.

Through his website letsgoclandestino.net, Mirén has
already put together nine beer and food tours -- five public,
and four private.

“l would love for the region of San Diego, Tijuana and
Ensenada to be more united on a craft beer level, do collab-
orations and form bonding relationships,” Mirén told WC.

His next monthly public tour is February 23rd from
noon - 9 p.m. Attendees will be transported on a chartered
bus from Hamilton’s Tavern in South Park to greyhound
races at the historic Agua Caliente racetrack, a beer tast-
ing featuring Silenus Cerveza Artesanal, and a few spots
in between.

In March, Let’s Go Clandestino is planning another tour
of Valle de Guadalupe. E-mail letsgoclandestino@gmail.
com for more information or to book a tour spot.

Above: Angel

Miron with Eugenio
Romero, owner of
Wendlandt Brewery
in Ensenada. All
photos courtesy of
Let’'s Go Clandestino

CERVECERIA
Acu MTALA
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IN oownTown

BEER BARS & RESTAURANTS

1. 98 Bottles

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

2. Bare Back Grill

624 E St. | 619.237.9990
www.BareBackGrill.com

3. Bub’s @ The Ball Park

715J St. | 619.546.0815
www.BubsSanDiego.com

4. Craft & Commerce

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

5. Downtown Johnny Brown’s
1220 3rd Ave. | 619.232.8414
www.DowntownJohnnyBrowns.com
6. Knotty Barrel

844 Market St. | 619.269.7156
www.KnottyBarrel.com

7. Neighborhood

777 G St. | 619.446.0002
www.NeighborhoodSD.com

8. Ogawashi

1100 5th Ave. | 619.358.9170
www.0gawashi.com

9. Quality Social

789 6th Ave. | 619.501.7675
QualitySocial.comm

10. Queenstown Public House
1557 Columbia St. | 619.546.0444
www.BareBackGrill.com/Queenstown
11. Searsucker

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

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

13. The Hopping Pig

734 5th Ave. | 619.546.6424
www. TheHoppingPig.com

14. The Local

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

15. The Tipsy Crow

770 5th Ave. | 619.338.9300
www.TheTipsyCrow.com

16. Tin Can Alehouse

1863 5th Ave. | 619.955.8525
www.TheTinCan1.Wordpress.com

Broadway

BOTTLE SHOPS

1. Bacchus Wine Bar & Market
647 G Street | 619.236.0005
www.BacchusWineMarket.com

2. Best Damn Beer Shop (@ Super
Jr Market)

1036 7th Ave. | 619.232.6367
www.BestDamnBeerShop.com

3. Bottlecraft

2161 India St. | 619.487.9493
www.BottlecraftBeer.com

BREW PUBS

allast Point Little Italy

15 India St. | www.BallastPoint.com
2. Karl Strauss Brewing Co.
1157 Columbia St. | 619.234.2739
www.KarlStrauss.com
3. Monkey Paw Pub & Brewery
805 16th St. | 619.358.9901
www.MonkeyPawBrewing.com
4. The Beer Company
602 Broadway Ave. | 619.398.0707
www.SDBeerCo.com

BREWERIES
1. Mission Brewery
1441 L St. | 619.818.7147
www.MissionBrewery.com

HOME BREW SUPPLY
1. Best Damn Home Brew Shop
1036 7th Ave. | 619.232.6367
Find us on Facebook!

] uprown
BEER BARS & RESTAURANTS

1. Aichemy San Diego

1503 30th St. | 619.255.0616
www.AlchemySanDiego.com

2. Belching Beaver North Park
4223 30th St. | 760.703.0433
www.BelchinBeaver.com

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

4. Carnita’s Snack Shack

2632 University Ave. | 619.294.7675
www.CarnitasSnackShack.com

5. Counterpoint

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

6. Cueva Bar

2123 Adams Ave. | 619.269.6612
www.CuevaBar.com

7. DiMille’s Italian Restaurant
3492 Adams Ave. | 619.283.3153
www.DiMilles.com

8. Coin Op Game Room

3926 30th St. | 619.291.1859
www.ElTakeltEasy.com

9. Farm House Cafe

2121 Adams Ave. | 619.269.9662
www.FarmHouseCafeSD.com

10. Hamilton’s Tavern

1521 30th St. | 619.238.5460
www.HamiltonsTavern.com

11. Live Wire Bar

2103 El Cajon Blvd. 1 619.291.7450
www.LiveWireBar.com

12. Nate’s Garden Grill

3120 Euclid Ave. | 619.546.7700
13. Polite Provisions

4696 30th St. | 619.677.3784
www.PoliteProvisions.com

14. Ritual Tavern

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

15. Sea Rocket Bistro

3382 30th St. | 619.255.7049
www.SeaRocketBistro.com

16. Small Bar

4628 Park Bivd. | 619.795.7998
www.SmallBarSD.com

17. Station Tavern

2204 Fern St. | 619.255.0657
www.StationTavern.com
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18. The Haven Pizzeria
4051 Adams Ave. | 619.281.1904
www.TheHavenPizzeria.com
19. The Rose Wine Pub
2219 30th St. | 619.280.1815
www.TheRoseWinePub.com
20. The South Park Abbey
1946 Fern St. | 619.696.0096
www. TheSouthParkAbbey.com
21. Tiger!Tiger! Tavern
3025 El Cajon Blvd. | 619.487.0401
www.TigerTigerTavern.com
22. Toronado San Diego
4026 30th St. | 619.282.0456
www.ToronadoSD.com
23. True North Tavern
3815 30th St. | 619.291.3815
www. TrueNorthTavern.com
24. URBN Coal Fired Pizza
3085 University Ave. | 619.255.7300
www.URBNNorthPark.com
25. Urban Solace
3823 30th St. | 619.295.6464
www.UrbanSolace.net
Waypoint Public

94 30th St. | 619.255.8778

www.facebook.com/WaypointPublic

BOTTLE SHOPS

1. Bine & Vine

3334 Adams Ave. | 619.795.2463
www.BineAndVine.com

2. Bottlecraft

3007 University Ave.
www.BottleCraftBeer.com

3. Boulevard Liquor

4245 El Cajon Blvd. | 619.281.0551

University Ave

Juniper St

SOUTH PARK

NEW LOCATION

4. Clem’s Bottle House

4100 Adams Ave. | 619.284.2485
www.ClemsBottleHouse.com

5. Kwik Stop Liquor & Market
3028 Upas St. | 619.296.8447

6. Mazara Trattoria

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

7. Pacific Liquor

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

8. Henry’s Market

4175 Park Bivd. | 619.291.8287
www.HenrysMarkets.com

9. Stone Company Store - South Park
221530th St. 3 | 619.501.3342
www.StoneBrew.com/Visit

1. Blind Lady Ale House/Automatic
Brewing Co

3416 Adams Ave. | 619.255.2491
www.BlindLadyAleHouse.com

BREWERIES
1. Poor House Brewing Company
4494 30th St.
www.PoorHouseBrew.com
2. Thorn St. Brewery
3176 Thorn St.
www.ThornStreetBrew.com

HOME BREW SUPPLY

1. The Homebrewer
2911 El Cajon Blvd. | 619.450.6165
www.TheHomebrewerSD.com

University Ave
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BEER BARS & RESTAURANTS

1. Eureka!

4545 La Jolla Village Dr. Ste E-25
858.546.8858 | www.EurekaBurger.com
2. Home Plate Sports Cafe

9500 Gilman Dr. | 858.657.9111
www.HomePlateSportsCafe.com

3. La Jolla Strip Club

4282 Esplanade Ct. | 858.450.1400
www.CohnRestaurants.com

4. La Valencia Hotel

1132 Prospect St. | 858.454.0771
www.LaValencia.com

5. Porters Pub

9500 Gilman Dr. | 858.587.4828
www.PortersPub.net

6. Public House

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

7. The Grill at Torrey Pines

11480 N Torrey Pines Rd. | 858.777.6645
www.LodgeTorreyPines.com

8. The Shores Restaurant

8110 Camino Del Oro | 858.456.0600
www.TheShoresRestaurant.com

BOTTLE SHOPS

1. Bristol Farms

8510 Genesee Ave. | 858.558.4180
www.BristolFarms.com

2. Whole Foods La Jolla

8825 Viilla La Jolla Dr. | 858.642.6700
www.WholeFoodsMarkets.com

BREW PUBS
1. Karl Strauss Brewing Co.
1044 Wall St. | 858.551.2739
www.KarlStrauss.com
2. La Jolla Brew House
7536 Fay Ave. | 858.456.6279
www.LaJollaBrewHouse.com
3. Rock Bottom Brewery Restaurant
8980 Villa La Jolla Dr. | 858.450.9277
www.RockBottom.com/La-Jolla

BREWERIES

1. Karl Strauss Brewing Co.

5985 Santa Fe St. | 858.273.2739
www.KarlStrauss.com

2. New English Brewing Co.
11545 Sorrento Valley Rd. 305 & 306
619.857.8023 | www.NewEnglishBrewing.com

m PACIFIC BEACH
MISSION BEACH
BEER BARS & RESTAURANTS

1. Bare Back Grill

4640 Mission Blvd. | 858.274.7117
www.BareBackGrill.com

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

3. Coaster Saloon

744 Ventura PI. | 858.488.4438
www.CoasterSaloon.com

4. Firefly

1710 W Mission Bay Dr. 1 619.225.2125
www.TheDana.com

5. Luigi’s At The Beach

3210 Mission Bivd. | 858.488.2818
www.LuigisAtTheBeach.com

6. Pacific Beach Fish Shop

1775 Garnet Ave. | 858.483.4746
www. TheFishShopPB.com

7. SD TapRoom

1269 Garnet Ave. | 858.274.1010
www.SDTapRoom.com

8. Sandbar Sports Grill

718 Ventura PI. | 858.488.1274
www.SandbarSportsGrill.com

9. Sinbad Cafe

1050 Garnet Ave. B | 858.866.6006
www.SinbadCafe.com

10. Sneak Joint

3844 Mission Blvd. | 858.488.8684
www.SneakJointSD.com
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11. The Bar Key

954 Turquoise St. | 858.488.8200
www.BarKeyPB.com

12. Turquoise Cellars

5026 Cass St. | 858.412.5377
www.Facebook.com/TurquoiseCellars
13. Woodstock’s Pizza

1221 Garnet Ave. | 858.642.6900
www.WoodstocksPB.com

BOTTLE SHOPS
1. Chip’s Liquor
1926 Garnet Ave. | 858.273.1536
2. Heidi’s Liquor & Deli
980 Turquoise St. | 858.488.7474

BREW PUBS
1. Amplified Ale Works/California Kebab
4150 Mission Blvd. | 858.270.5222
www.AmplifiedAles.com
2. Pacific Beach Ale House
721 Grand Ave. | 858.581.2337
www.PBAleHouse.com

E POINT LOMA
OCEAN BEACH
BEER BARS & RESTAURANTS

1. Fathom Bistro

1776 Shelter Island Dr. | 619.222.5835
www.FathomBistro.com

2. Gabardine

1005 Rosecrans St. 1 619.398.9810
www.GabardineEats.com

3. Harbor Town Pub

1125 Rosecrans St. 1 619.224.1321
www.HarborTownPub.com

4. Kecho’s Cafe

1774 Sunset Cliffs Blvd. | 619.225.9043
www.KechosCafe.com

5. Newport Pizza and Ale House
5050 Newport Ave. | 619.224.4540
www.0BPizzaShop.com

6. OB Kabob

4994 Newport Ave | 619.222.9700
www.0BKabob.com

7. 0B Noodle House

2218 Cable St. | 619.450.6868
www.OBNoodleHouse.com

8. 0ggi’s Pizza and Brewing Co.
2562 Laning Rd. | 619.876.5000
www.LibertyStation.Oggis.com

9. Phils BBQ

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

10. Raglan Public House

1851 Bacon St. | 619.794.2304

11. Restaurant @ The Pearl Hotel
1410 Rosecrans St. 1 619.226.6100
www.ThePearlSD.com

12. Sessions Public

4204 Voltaire St. | 619.756.7715
www.SessionsPublic.com

13. Slater’s 50/50

2750 Dewey Rd. | 619.398.2660
www.SanDiego.Slaters5050.com

14. Tender Greens

2400 Historic Decatur Rd. 1 619.226.6254
www.TenderGreensFood.com

15. The Joint

4902 Newport Ave. | 619.222.8272
www.TheJointOB.com

16. Tom Ham’s Lighthouse

2150 Harbor Island Dr. | 619.291.9110
www.TomHamsLighthouse.com

BOTTLE SHOPS
1. Barons Market
4001 W Point Loma Blvd. | 619.223.4397
www.BaronsMarket.com
2. Fuller Liquor
3896 Rosecrans St. [ 619.296.1531
www.KegGuys.com
3. Olive Tree Marketplace
4805 Narragansett Ave. 1 619.224.0443
www.OliveTreeMarket.com
4. Sea Trader Liqour & Deli
1403 Ebers St. | 619.223.3010
www.SeaTraderLiquorAndDeli.com

1. Pizza Port Ocean Beach

1956 Bacon St. | 619.224.4700

www.PizzaPort.com

2. Stone Brewing World Bistro &

Gardens (Liberty Station)

2816 Historic Decatur Rd. | 760.294.7899

www.StoneWorldBistro.com
BREWERIES

(1)Modern Times Beer
725 Greenwood St. | 619.546.9694
www.ModernTimesBeer.com

ﬂ MISSION VALLEY
CLAIREMONT

BEER BARS & RESTAURANTS

1. Dan Diegos

2415 Morena Blvd | 619.276.2100
www.DanDiegos.com

2. La Gran Terraza

5998 Alcala Park | 619.849.8205
www.SanDiego.edu/Dining/LaGranTerraza
3. 0’Brien’s Pub

4646 Convoy St. | 858.715.1745
www.OBriensPub.net

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

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

6. The High Dive

1801 Morena Bivd. | 619.275.0460
www.HighDivelnc.com

BOTTLE SHOPS
1. Del Mesa Foods & Liquor
6090 Friars Rd. | 619.299.1238
www.Facebook.com/DelMesaLiquor
2. Keg N Bottle
3566 Mt. Acadia Blvd. | 858.278.8955
www.KegNBottle.com
3. Mesa Liquor & Wine Co.
4919 Convoy St. | 858.279.5292
www.SanDiegoBeerStore.com

BREW PUBS
1. Gordon Biersch
5010 Mission Ctr. Rd. 1 619.688.1120
www.GordonBiersch.com
2. Oggi’s Pizza and Brewing Co.
2245 Fenton Pkwy. 101 1619.640.1072
www.MissionValley.0ggis.com
3. San Diego Brewing Company
10450 Friars Rd. | 619.284.2739
www.SanDiegoBrewing.com

BREWERIES
1. Ballast Point/Home Brew Mart
5401 Linda Vista Rd. 406 1 619.295.2337
www.HomeBrewMart.com
2. Benchmark Brewing Co.
6190 Fairmount Ave. Ste G 1619.795.2911
www.BenchmarkBrewing.com
3. Coronado Brewing Co. (Knoxville)
1205 Knoxville
www.CoronadoBrewingCompany.com
(4.)Groundswell Brewing Company
6304 Riverdale St. | 619.795.2337
www.GroundswellBrew.com
5. Helm’s Brewing Co.
5640 Kearny Mesa Rd. | 858.384.2772
www.HelmsBrewingCo.com
6. Societe Brewing Company
8262 Clairemont Mesa Blvd
www.SocieteBrewing.com

HOME BREW SUPPLY
1. Home Brew Mart/Ballast Point
5401 Linda Vista Rd. 406 | 619.232.6367
www.HomeBrewMart.com
[ﬂ SORRENTO VALLEY
MIRA MESA

BEER BARS & RESTAURANTS
1. Best Pizza & Brew
9172 Mira Mesa Blvd. | 858.566.9900
www.BestPizzaAndBrew.com
2. Bruski House Burgers & Beer
9844 Hibert St. Ste G10 | 858.530.2739
www.BruskiHouse.com

O = NEW LOCATION

3. Woody’s Burgers
7070 Miramar Rd. | 858.578.8000
www.Bangin-Burgers.com

BOTTLE SHOPS
1. Keg N Bottle
9430 Scranton Rd. | 858.458.4290
www.KegNBottle.com

1. Callahan’s Pub & Brewery

8111 Mira Mesa Blvd | 858.578.7892
www.CallahansPub.com

2. Karl Strauss Brewing Co.

9675 Scranton Rd. | 858.587.2739
www.KarlStrauss.com

BREWERIES
1. 2Kids Brewing Co.
8680 Miralani Dr. #123 | 858.480.5437
www.TwoKidsBrewing.com
2. AleSmith Brewing Company
9368 Cabot Dr. | 858.549.9888
www.AleSmith.com
3. Ballast Point Brewing and Spirits
10051 Old Grove Rd. | 858.695.2739
www.BallastPoint.com
4. Green Flash Brewing Company
6550 Mira Mesa Blvd. | 760.597.9012
www.GreenFlashBrew.com
5. Hess Brewing
7955 Silverton Ave. Ste 1201
619.887.6453 | www.HessBrewing.com
6. Intergalactic Brewing Company
9835 Carroll Ctr. Rd. | 858.750.0601
www.IntergalacticBrew.com
7. Rough Draft Brewing Co.
8830 Rehco Rd. Ste D | 858.453.7238
www.RoughDraftBrew.com
8. Saint Archer Brewing Co.
9550 Distribution Ave. | 858.225.2337
www.SaintArcherBrewery.com
9. Wet ‘N Reckless Brewing Co.
10054 Mesa Ridge Ct. Suite 132
858.480.9381 | www.WetNReckless.com

HOME BREW SUPPLY
1. American Homebrewing Supply
9535 Kearny Villa Rd. | 858.268.3024
www.AmericanHomebrewing.com

9495 Candida St. | 858.693.3441
www.WhiteLabs.com
III NORTH COUNTY
COASTAL
BEER BARS & RESTAURANTS
1. 83 Degrees

660 Carlsbad Village Dr. | 760.729.7904
www.83Degrees.net

WANT TO
ADD YOUR
LOCATION?

Send submissions to:
directory@westcoastersd.com

2. Board & Brew

201 Oak Ave. | 760.434.4466
www.BoardAndBrew.com

3. Dani P’s Cork & Tap

560 Greenbrier Dr. | 760.967.0128
www.DaniPsCorkTap.com

4. PCH Sports Bar & Grill

1835 S Coast Hwy. | 760.721.3955
www.PCHSportsBarAndGrill.com

5. Tap That Tasting Room

3207 Roymar Rd. | 760.529.5953
www. TapThatKegNow.com

6. The Compass

300 Carlsbad Village Dr. | 760.434.1900
www.Facebook.com/TheCompassCarlsbad

BOTTLE SHOPS

1. Beer On The Wall

3310 Via De La Valle | 760.722.2337
www.BeerOnTheWall.com

2. Pizza Port Bottle Shop

573 Carlsbad Village Dr. | 760.720.7007
www.PizzaPort.com/Locations/Bottle-Shop
3. Stone Company Store-Oceanside
301 N. Tremont St. | 760.529.0002
www.StoneBrewing.com

4. Texas Wine & Spirits

945 Carlsbad Village Dr. | 760.729.1836
www. TexasWineSpirits.com

BREW PUBS
1. Breakwater Brewing Company
101 N Coast Hwy. Ste C140 | 760.433.6064
www.BreakwaterBrewingCompany.com
2. Karl Strauss Brewing Co.
5801 Armada Dr. | 760.431.2739
www.KarlStrauss.com
3. Pizza Port Carlshad
571 Carlsbad Village Dr. | 760.720.7007
www.PizzaPort.com

BREWERIES
1. Arcana Brewing Co.
5621 Palmer Way
www.ArcanaBrewing.com
egacy Brewing Company

3 Airport Rd. | 760.705.3221
www.LegacyBrewingCo.com
3. Oceanside Ale Works
1800 Ord Way | 760.310.9567
www.OceansideAleWorks.com
4. On-The-Tracks Brewery
5674 El Camino Real Suite G
www.OTTBrew.com

1. Hydrobrew
1319 S Coast Hwy. | 760.966.1885
www.HydroBrew.com
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BEER TASTING AT
AWARD WINNING BREWERIES

TOURS RUN 7 DAYS A WEEK
SDBeerBus.com - 619.961.7999

PRIVATE AND PUBLIC TOURS
FOR ANY SIZE GROUP




CRAFT BEER DIRECTORY & MAP

B Eeastcounty
BEER BARS & RESTAURANTS

1. Eastbound Bar & Grill

10053 Maine Ave. | 619.334.2566
Find us on Facebook!

2. Main Tap Tavern

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

3. 0ggi’s Pizza and Brewing Co.
9828 Mission Gorge Rd. | 619.449.6441
www.Santee.0ggis.com

4. Press Box Sports Lounge

2990 Jamacha Rd. | 619.713.6990
www.PressBoxSportsLounge.com

BOTTLE SHOPS
1. B’s Kegs
1429 East Main St. | 619.442.0265
www.KegBeerAndWine.com
2. Beverages 4 Less
9181 Mission Gorge Rd. | 619.448.3773
www.Beverages4Lessinc.com
Helix Liquor

44 West Chase Ave. | 619.444.0226
4. Valley Farm Market
9040 Campo Rd. | 619.463.5723
www.ValleyFarmMarkets.com
5. Windy City Liquor
701 Broadway | 619.588.8404
www.WindyCityLiquor.com

BREW PUBS
1. El Cajon Brewing Company
110 N Magnolia Ave.
www.Facebook.com/ElCajonBrewery
BREWERIES
(1)BNS Brewing & Distilling
0960 Wheatlands Ave. | 619.208.9799
www.BnsBrewingAndDistilling.com
2. Butcher’s Brewing
9962 Prospect Ave. | 619.334.2222
www.ButchersBrewing.com
3. Manzanita Brewing Company
10151 Prospect Ave. Ste D 1 619.334.1757
www.ManzanitaBrewing.com

HOME BREW SUPPLY

1. All About Brewing

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

2. Homebrew 4 Less

9181 Mission Gorge Rd. | 619.448.3773
www.Homebrew4LessInc.com

NORTH COUNTY
INLAND
BEER BARS & RESTAURANTS

1. Churchill’s Pub and Grille

887 W San Marcos Bivd. | 760.471.8773
www.ChurchillsPub.us

2. Cool Hand Luke’s

110 Knoll Rd. | 760.752.3152
www.CoolHandLukes.com

3. Mike’s BBQ

1356 W Valley Pkwy. | 760.746.4444
www.MikesBBQ.us

4. Phils BBQ

579 Grand Ave. | 760.759.1400
www.PhilsBBQ.net

5. Stone Brewing World Bistro & Gardens
1999 Citracado Pkwy. | 760.471.4999
www.StoneWorldBistro.com

6. Sublime Ale House

1020 W San Marcos Blvd. | 760.510.9220
www.SublimeAleHouse.com

BOTTLE SHOPS
1. Holiday Wine Cellar
302 W Mission Ave. | 760.745.1200
www.HolidayWineCellar.com
2. La Vista Liquor
993 S. Santa Fe Ave. | 760.758.8900
3. Vista Wine & Spirits
755 Shadowridge Dr. | 760.727.2017

1. Back Street Brewery/Lamppost Pizza
15 Main St. | 760.407.7600
www.LamppostPizza.com/Backstreet
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2. Prohibition Brewing Co.

2004 E. Vista Way | 760.295.3525
www.ProhibitionBrewingCompany.com
3. San Marcos Brewery & Grill

1080 W San Marcos Bivd. | 760.471.0050
www.SanMarcosBrewery.com

BREWERIES

1. Aztec Brewing Company/7 Nations
2330 La Mirada Dr. Ste 300 | 760.598.7720
www.AztecBrewery.com
arrel Harbor Brewing

75 Pioneer Ave. | 760.734.3949
www.BarrelHarborBrewing.com
3. Belching Beaver Brewery
980 Park Center Dr. | 760.703.0433
www.TheBelchingBeaver.com
(4)Booze Brothers Brewery

45 Progress St. | 760.295.0217

w.BoozeBrothersBrewery.com
@Fallbrook Brewing Co.

36 N Main Ave.

www.FallbrookBrewing.com
6. Indian Joe Brewing
2379 La Mirada Dr. | 760.295.3945
www.IndianJoeBrewing.com
7. Iron Fist Brewing Co.
1305 Hot Springs Wy. Ste 101
760.216.6500 | www.IronFistBrewing.com
8. Latitude 33 Brewing Company
1430 Vantage Ct. Ste 104
760.913.7333 | www.Lat33Brew.com
9. Mother Earth Tap House
206 Main St | 760.599.4225
www.MotherEarthBrewCo.com
10. Offbeat Brewing Company
1223 Pacific Oaks PI. | 760.294.4045
www.OffbeatBrewing.com
11. Port Brewing/The Lost Abbey
155 Mata Wy. Ste 104 | 760.720.7012
www.LostAbbey.com
12. Rip Current Brewing
1325 Grand Ave. | 760.481.3141
www.RipCurrentBrewing.com
13. Stone Brewing Co.
1999 Citracado Pkwy. | 760.471.4999
www.StoneBrew.com
14. Stumblefoot Brewing Co.
1784 La Costa Meadows Dr.
www.Stumblefoot.com

HOME BREW SUPPLY
1. Mother Earth Retail Store
204 Main St | 760.599.4225
www.MotherEarthBrewCo.com
2. Smokin Beaver
348 State PI. | 760.747.2739
www.SmokinBeaver.com

IE POWAY
RANCHO BERNARDO

BEER BARS & RESTAURANTS

(1,)Brother’s Provisions

6451 Bernardo Ctr. Dr. | 855.850.2767
www.BrosProvisions.com
2. Company Pub and Kitchen
13670 Poway Rd. | 858.668.3365
www.CompanyPubAndKitchen.com
3. Phileas Fogg’s
11385 Poway Rd. | 858.486.4442
www.PhileasFoggs.com
4. URGE American Gastropub
16761 Bernardo Ctr. Dr. | 858.637.8743
www.URGEGastropub.com

BOTTLE SHOPS

1. Barons Market

11828 Rancho Bernardo Rd.
858.485.8686 | www.BaronsMarket.com
2. Distiller’s Outlet

12329 Poway Rd. | 858.748.4617
www.DistillersOutlet.com

3. Piccadilly Marketplace

14149 Twin Peaks Rd. | 858.748.2855
4. Welldeck Liquor

14168 Poway Rd. | 858.486.5552

BREW PUBS
1. Karl Strauss Brewing Co.
10448 Reserve Dr. | 858.376.2739
www.KarlStrauss.com
2. 0ggi’s Pizza and Brewing Co.
10155 Rancho Carmel Dr.
858.592.7883 | www.CMR.Oggis.com

BREWERIES
1. Lightning Brewery
13200 Kirkham Wy. Ste 105
858.513.8070 | www.LightningBrewery.com

SOUTH BAY

BEER BARS & RESTAURANTS
1. La Bella Pizza
373 3rd Ave. | 619.426.8820
www.LaBellaPizza.com
2. 0ggi’s Pizza and Brewing Co.
2130 Birch Rd. | 619.746.6900
www.OggisEastlake.com
3. The Canyon Sports Pub & Grill
421 Telegraph Canyon Rd.
619.422.1806 | www.CYNCIub.com

BOTTLE SHOPS
1. Keg N Bottle
2335 Highland Ave. | 619.474.7255
www.KegNBottle.com
2. South Bay Liquor
1355 Broadway | 619.422.1787
3. Sprouts Market
690 3rd Ave. | 619.409.7630
www.HenrysMarkets.com

m COLLEGE

LA MESA

BEER BARS & RESTAURANTS

1. Cheba Hut

6364 El Cajon Blvd | 619.269.1111
www.ChebaHut.com

2. Hoffer’s Cigar Bar

8282 La Mesa Bivd. | 619.466.8282
www.HoffersCigar.com

3. KnB Wine Cellars

6380 Del Cerro Blvd. | 619.286.0321
www.KnBWineCellars.com

4. Terra American Bistro

7091 El Cajon Bivd | 619.293.7088
www.TerraSD.com

5. The Vine Cottage

6062 Lake Murray Blvd. | 619.465.0138
www.TheVineCottage.com

6. West Coast BBQ and Brew

6126 Lake Murray Blvd.

7. Woodstock’s Pizza

6145 El Cajon Bivd | 619.265.0999
www.WoodstocksSD.com

BOTTLE SHOPS
1. Keg N Bottle
6060 El Cajon Bivd. | 619.265.0482
www.KegNBottle.com
2. Keg N Bottle
1827 Lemon Grove Ave. | 619.463.7172
www.KegNBottle.com
3. KnB Wine Cellars
6380 Del Cerro Blvd. | 619.286.0321
www.KnBWineCellars.com
4. Palm Springs Liquor
4301 Palm Ave. | 619.698.6887
Find us on Facebook!

III ENCINITAS

DEL MAR
BEER BARS & RESTAURANTS

1. Bier Garden

641 S. Coast Hwy. | 760.632.2437

2. Board & Brew

1212 Camino Del Mar | 858.481.1021

www.BoardAndBrew.com

3. Encinitas Ale House

1044 S Coast Hwy 101 1760.943.7180

www.EncinitasAleHouse.com

4. Lumberyard Tavern & Grill

967 S Coast Hwy 101 | 760.479.1657

www.LumberyardTavernAndGrill.com

5. 0ggi’s Pizza and Brewing Co.

12840 Carmel Country Rd.

858.481.7883 | www.DelMar.0ggis.com

6. 0ggi’s Pizza and Brewing Co.

305 Encinitas Blvd. | 760.944.8170

www.Encinitas.0ggis.com
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7. Stadium Sports Bar & Restaurant
149 S El Camino Real | 760.944.1065
www.StadiumSanDiego.com

8. Sublime Tavern

3790 Via de la Valle | 858.259.9100
www.SublimeTavern.com

9. The Craftsman New American Tavern
267 N. EI Camino Real | 760.452.2000
www.CraftsmanTavern.com

10. The Regal Seagull

996 N Coast Hwy. 101 | 760.479.2337
www.RegalSeagull.com

11. Union Kitchen & Tap

1108 S Coast Hwy. 101 | 760.230.2337
www.LocalUnion101.com

BOTTLE SHOPS

1. Farr Better Spirits

398 N. EI Camino Real | 760.753.7137
2. Royal Liquor

1496 N Coast Hwy. 101 | 760.753.4534

1. Pizza Port Solana Beach
135N Hwy. 101 | 858.481.7332
www.PizzaPort.com/Locations/Solana-Beach

BREWERIES
1. Culture Brewing Co.
111 S. Cedros Ave. | 858.345.1144
www.CultureBrewingCo.com

[1] coronaDo

BEER BARS & RESTAURANTS

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

2. Little Piggy’s Bar-B-Q

1201 First St. | 619.522.0217
www.NadoLife.com/LilPiggys

3. Village Pizzeria

1206 Orange Ave. | 619.522.0449
www.NadoLife.com/VillagePizzeria

BOTTLE SHOPS

1. Park Place Liquor
1000 Park Place | 619.435.0116

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

ﬂ MISSION HILLS
HILLCREST

BEER BARS & RESTAURANTS

1. Brooklyn Girl Eatery

4033 Goldfinch St. | 619.296.4600

www.BrooklynGirlEatery.com

2. Jakes on 6th

3755 6th Ave. | 619.692.9463

www.JakesOn6thWineBar.com

3. Local Habit

3827 5th Ave. | 619.795.4470

www.MyLocalHabit.com

NEW LOCATION

WANT TO
ADD YOUR
LOCATION?

Send submissions to:
directory@westcoastersd.com

4. R-Gang Eatery
3683 5th Ave. | 619.677.2845
www.RGangEatery.com
5. San Diego Brew Project
1735 Hancock St. | 619.234.5757
www.SDBrewProject.com
6. Shakespeare Pub & Grille
3701 India St. | 619.299.0230
www.ShakespearePub.com
7. The Range Kitchen & Cocktails
1263 University Ave. | 619.269.1222
www.TheRangeSD.com
8. The Regal Beagle
3659 India St. 101 1619.297.2337
www.RegalBeagleSD.com
9. The Ruby Room
1271 University Ave. | 619.299.7372
www.RubyRoomSD.com
Toma Sol

1 W Washington St. | 619.291.1159

www.TomaSolTavern.com

BOTTLE SHOPS
1. Whole Foods Hillcrest
711 University Ave. | 619.294.2800
www.WholeFoodsMarket.com

BREW PUBS
1. Hillcrest Brewing Company
1458 University Ave. | 619-269-4323
www.HillcrestBrewingCompany.com

BREWERIES

coustic Ales Brewing Experiment
95 Hancock St. | 619.299.2536
www.AcousticAles.com

]  Aene

BREWERIES

1. Alpine Beer Company
2351 Alpine Bivd. | 619.445.2337

www.AlpineBeerCo.com
L} ramona
BREWERIES

1. ChuckAlek Independent Brewers
2330 Main St. Ste C | 513.465.9768
www.ChuckAlek.com

HOME BREW SUPPLY

1. Ramona Brew Supplies
369 Main St. | 760.440.7727

H s

BREW PUBS
1. Julian Brewing/Bailey BBQ

2307 Main St. | 760.765.3757
www.BaileyBBQ.com

BREWERIES

Nickel Beer Company
485 Hollow Glen Rd. | 760.765.2337
www.NickelBeerCo.com




SAN MARCOS

ERNARDO

CARMEL
NTAIN

m
IS
El
E
3

9

|

R S
(75) o ST

@ 1
o Do




is for Quaff

This glossary of terms comes
straight from the beer educators
at CraftBeer.com, with San Diego
items listed in bold

Quaff - To drink deeply.

Quaff is also an acronym for Quality Ale
and Fermentation Fraternity, a group of
men and women dedicated to the enjoy-
ment and promotion of homebrewing and
beer evaluation. They're the largest club in
San Diego, and they meet the fourth Tues-
day of each month at 7 p.m. at All Ameri-
can Grill in Hazard Center. Dues are $25
per year, and guests are always welcome.

Racking - The process of transferring beer
from one vessel to another, especially into
the final package or keg.

Real Ale -A style of beer found primarily
in England, where it has been championed
by the consumer rights group called the
Campaign for Real Ale (CAMRA). Gener-
ally defined as beers that have undergone
asecondary fermentation in the container
from which they are served and that are
served without the application of carbon
dioxide

Regional Craft Brewery - As defined by
the Brewers Association: An independent
regional brewery having either an all malt
flagship or has at least 50% of its volume
in either all malt beers or in beers which
use adjuncts to enhance rather than light-
en flavor.

Reinheitsgebot - The German beer purity
law passed in 1516, stating that beer may
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only contain water, barley, and hops. Yeast
was later added after its role in fermenta-
tion was discovered by Louis Pasteur.

Resin - The gummy organic substance
produced by certain plants and trees. Hu-
mulone and lupulone, for example, are bit-
ter resins that occur naturally in the hop
flower.

Rip Current Brewing - Helmed by
homebrew icons Paul Sangster and Guy
Shobe, Rip Current brews beers of all va-
rieties, with a special emphasis on ultra-
precise water chemistry.

Rock Bottom Brewery Restaurant
La Jolla - Brewmaster Marty Mendiola, a
former San Diego Brewers Guild President,
took home three medals at the 2013 Great
American Beer Festival for his Porter, Irish
Red, and English Brown.

Rough Draft Brewing Gompany - This
local brewery’s “Weekday IPA” was named
in the top 25 beers of the year from Draft
Magazine.

Saturday, March 8th
Advance tickets available
Stumblefoot.com $30

T-Shirt

Pint

BBQ Platter
Speaal Release of 2 new beers:
Lazy Eyven Impenal Stout
QuadRaven Amencan Sour

Back Alley Grill will be serving up
their amazing menu.

220z Bottles Now Available
Now serving in glassware

Friday and Saturday Food Trucks

(subject to vendor availability)

Stumblefoot Brew Crew
is always experimenting with something
new. Come by and try an experimental
that may tumn into a seasonal.

ANIARTISAN EXFERIENCHORIOCAINRIAVOR
SANIIARCOSYEANIFORNIA



Back Street Brewing Co Mother Earth Brew Co
15 Main St. Ste 100 204 Main Street
lamppostpizza.com/backstreat/ motherearthbrewco.com

BREWING CO
- WIS TA, CALIFORNIA ——
Aztec Brewing Co Prohibition Brewing Co
2330 La Mirada Ste 300 2004 E. Vista Way
aztecbrewery.com prohibitionbrewingcompany.com

Latitude 33 Brewing Co Belching Beaver Brewing Co
1430 Vantage Ct Ste 104 980 Park Center Dr Ste A
lat33brew.com belchinbeaver.com

Visit Vista in North San Diego County to

enjoy a large selection of award winning

craft beer. Ten breweries, two wineries,
and more breweries opening soon.
Vista - it's a craft brew destination.

704

Booze Brothers
Brewing Co
2545 Progress St Ste D

boozebrothersbrewery.com

Iron Fist Brewing Co
1305 Hot Springs Way #101
ironfistbrewing.com

Indian Joe Brewing Co
2379 La Mirada Dr
indianjoebrewing.com/

Barrel Harbor Brewing Co
2575 Pioneer Ave. Ste 104
barrelharborbrewing.com

Associate Members:

California Fruit Wine
1040 La Mirada Court
californiafruitwine.com

Fifty Barrels Winery
230 Main Street
fiftybarrels.com

www.vistabrewersguild.com
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ST vonkE Distilled from some of the world’s
finest grains & filtered 15 times,
our Fugu Vodka is the result of
meticulous attention to detail.

True precision.
It’s something you can taste.

40% Alc. by Vol 80 PROOF
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) BALLASTPOINT.COM {




