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Bill and Nina 

BREWERY TOUR 

200+ Breweries & Brew Pubs   
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What brings  and Beer together?  
 

 

… 

the volcanic action of the wort boiling & circulating within the brewing kettle  

… 

the famous sandwich served at Stuff Yer Face that tastes so good with a beer. 
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Coors Brewing, Golden, Colorado 
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Bard and Banker Public House, Victoria, B.C. 
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In a round-about on the way to Chimay in Belgium 
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List of Breweries Visited 
 

 1516 Brewing Company, Vienna, Austria  12.2009 
 21

st
 Amendment Brewing, San Francisco, California 05.2011 

 3 Brasseurs, Montreal, Canada 06.2008 
 3 Brasseurs, Rheims, France 08.2010 

 7 Stern Brau, Vienna, Austria  12.2009 
 10 Barrel, Boise, Idaho 09.2014 

 
 Aardwolf Brewing, Jacksonville, Florida 03.2013 
 Allagash Brewing Co., Portland, Maine  06.2008 

 Aass Bryggeri, Drammen, Norway  10.2010 
 Abbaye Notre-Dame de Saint Remy, Rochefort, Belgium 09.2010 

 Abdij der Trappisten Van Westmalle, Westmalle, Belgium 10.2008 
 Abbey de Mont des Cats, Godewaersvelde, France  10.2012 

 Brouwerij der Sint-Benedictusabdij de Achelse Kluis, Achel, Belgium 10.2008 
 Anheuser Busch INBEV, Newark, New Jersey  circa 1990 
 Anheuser Busch INBEV, Jacksonville, Florida  03.2014 

 Brasserie d’ Achouffe, Achouffe, Belgium 08.2010 
 Ale Smith Brewing Company, San Diego, California 11.2013 

 Altstadthof Hausbrauerei, Nurnberg, Germany  03.2007 
 Ambrausianum, Bamberg, Germany 04.2007 

 Anderson Valley Brewing Company, Boonville, California  05.2011 
 Augustiner Brauerei, Munich, Germany 07.2013 
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 Avery Brewing, Boulder, Colorado 08.2014 
 Brauerei Aying, Aying, Germany  09.2005 

 
 Bailleux Brasserie, Gussignies, France 11.2012 

 Ballast Point Brewing and Spirits, San Diego, California 11.2013 
 Barfusser, Nurnberg, Germany  04.2007 

 Bear Republic Brewing Company, Healdsburg, California 05.2011 
 De Bekeerde Suster, Amsterdam, Netherlands 07.2007 

 Berger Brau, Lubeck, Germany 09.2010 
 Big Horn Brewing, Boise, Idaho 09.2014 

 Big Horse Ales, Mt. Hood, Oregon 10.2006 
 Birreria, New York City, New York 10.2012 

 Bold City Brewery, Jacksonville, Florida 
 Boulder Beer Company, Boulder, Colorado 08.2014 

 Breckenridge Brewing, Breckenridge, Colorado 08.2014 
 Brewpub, Copenhagen, Denmark 08.2010 

 Bridgeport Brewing, Portland, Oregon 10.2006 
 Brooklyn Brewing, Brooklyn, New York 

 Bube’s Brewery, Mt. Joy, Pennsylvania 02.2013 
 Budejovicky Budvar, Ceske Budejovice, Czech Republic  04.2007 

 
 Canoe Brewing Club, Victoria, Canada 07.2011 

 Cigar City Brewing Company, Tampa, Florida 03.2010 
 Colner Hofbrau, P. Josef Fruh, Cologne, Germany  

 Coors Brewing, Golden, Colorado 08.2014 
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 Crooked Fence Barrel House, Boise, Idaho 09.2014 
 Cuauhtehemoc Moctezuma Brewing, Mexico 06.2009 

 
 De Halve Maan Huisbrouwerij, Bruges, Belgium 10.2012 

 Diebels Brauerie, Dusseldorf, Germany  06.2006 
 Due South Brewing, Boynton Beach, Florida 08.2013 
 Dogfish Head Brewing Co., Milton, Delaware 10.2013 

 Dunedin Brewing, Dunedin, Florida 03.2010 
 Brasserie Dupont, Tourpes, Belgium  05.2014 

 Duvel Moortgat Brewing, Breendonk, Belgium  05.2014 
 

 Eck Brau, Bobrach, Germany 04.2007 
 The Edge Brewing, Boise, Idaho 09.2014 

 Elysian Brewing Company, Seattle, Washington  10.2006 
 Engine 15 Brewing Company, Jacksonville Beach, Florida 03.2014 

 Erdinger Weissebrau, Erding, Germany 11.2011 
 

 Falkenstein Brauerei, Pfronten, Germany 10.2011 
 Fassla Brauerei, Bamberg, Germany 09.2005 

 Federal Jack’s Brew Pub, Kennebunk, Maine 05.2012 
 Pivovar U Flecku, Praha, Czech Republic  04.2007 

 Flying Fish Brewing, Somerdale, New Jersey  10.2013 
 Flying Goose Brew Pub, New London, New Hampshire 05.2012 

 Folley Beach Brewing, Charleston, South Carolina  07.2009 
 Frohsinn Brauerie, Arbon, Switzerland  08.2012 
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 Ft. Collins Brewing, Ft. Collins, Colorado 08.2014 
 Fuchshen Brauerie, Dusseldorf, Germany 06.2006 

 Full Sail Brewing, Hood River, Oregon 10.2006 
 Funky Budha Brewing, Boca Raton, Florida 8.2013 

 Fussen Brau Haus, Fussen, Germany  11.2011 
 

 Brauerei Gaffel, Cologne, Germany 05.2006 
 Giesinger Brau, Munich, Germany  07.2013 
 Gilded Otter, New Paltz, New York  05.2012 

 Glacier Brewhouse, Anchorage, Alaska 07.2011 
 Goose Island Beer Company, Chicago, Illinois  03.2012 
 Granville Island Brewing, Vancouver, Canada 08.2011 

 Great Divide Brewing, Denver, Colorado 08.2014 
 Green Flash Brewing Co., San Diego, California  11.2013 

 Green Room Brewing, Jacksonville, Florida  09.2011 
 Griefenklau Brau, Bamberg, Germany  03.2007 

 
 Haandbryggeriet, Drammen, Norway  10.2010 
 Hacker Pschoor, Munich, Germany 07.2013 
 Harpoon Brewing, Windsor, Vermont 05.2013 
 Brauerei Heller, Bamberg, Germany  09.2005 

 Het Anker, Mechelin, Belgium  10.2008 
 Highlands Hollow, Boise, Idaho 09.2014 

 Hill Farmstead Brewery, Greensboro, Vermont  06.2013 
 Hoegaardin Brewing, Hoegaardin, Belgium  05.2014 
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 Hof-Bier, Pfronten, Germany  09.2011 
 Hofbrauhaus Berchtesgardin, Berchtesgardin, Germany 07.2011 

 Hofbrauhaus, Munich, Germany 01.2003 
 Hopfen Schlingel, Phorzheim, Germany 08.2013 
 Hurlimann Brewing, Zurich, Switzerland 08.2012 

 
 InBev Brewing, Leuven, Belgium  05.2014 

 Innstadt Brauerei, Passau, Germany  01.2010 
 Intuition Ale Works, Jacksonville, Florida 03.2010 

 
 Jasper Murdock’s Brew Pub, Norwich, Vermont 06.2010 

 Joh. Albrecht, Konstanz, Germany  08.2012 
 

 Karl Strauss Brewing, San Diego, California 11.2013 
 Keesman Brau, Bamberg, Germany  04.2007 

 Klosterbrau, Bamberg, Germany  04.2007 
 Klosterbrauerie Andechs, Andechs, Germany 12.2003 
 Kneitinger Brauerei, Regensburg, Germany 07.2013 

 Koningshoeven Brewery, Tilburg, Netherlands 05.2006 
 Kuchlbauer Weissebierauer, Abendsburg, Germany  08.2013 

 
 Lagunitas Brewing Company, Petaluma, California 05.2011 

 Brasserie Artisanale L’Amere a Boire, Montreal, Canada 07.2007 
 Left Hand Brewing, Longmont, Colorado 08.2014 
 Lindemans Brewing, Vlezenbeck, Belgium 05.2014 
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 Long Trail Brewing Co., Bridgewater Corners, Vermont  05.2012 
 The Lost Abbey, San Marcos, California 11.2013 
 Lowenbrau Keller, Munich, Germany  09.2005 

 Lowenbrauerie Passau, Passau, Germany 03.2007 
 Lucky Labrador Brewing, Portland, Oregon  10.2006 

 
 Magic Hat Brewing, Burlington, Vermont  05.2012 

 Mahrs Brau, Bamberg, Germany  03.2007 
 U Medvidku, Praha, Czech Republic 03.2007 

 Mikkellar Bar, Copenhagen, Denmark 09.2010 
 Mission Brewery, San Diego, California 11.2013 

 Monkey Paw Brewing, San Diego, California  11.2013 
 Moon River Brewing, Savannah, Georgia 05.2011 

 Mort Subite, Brussels, Belgium 10.2012 
 

 New Belgium Brewing, Ft. Collins, Colorado 08.2014 
 North Coast Brewing Co., Ft. Bragg, California  05.2011 
 Novomestsky Pivovar, Praha, Czech Republic  03.2007 

 
 Odells Brewing, Ft. Collins, Colorado 08.2014 

 Brewery Ommegang Cooperstown, New York 05.2012 
 Brasserie d’ Orval Villers-devant Orval, Belgium 09.2010 
 Oskar Blues Brewing, Brevard, North Carolina  10.2013 

 Oskar Blues Brewing, Longmont, Colorado 08.2014 
 Otter Creek Brewing, Middlebury, Vermont  05.2012 
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 Paulaner Brauerei, Munich, Germany 09.2005 
 Payette Brewing, Boise, Idaho 09.2014 

 Peschl Brau, Passau, Germany 09.2005 
 Peters Brauhaus, Cologne, Germany  06.2006 
 Paffen Brauerei, Cologne, Germany  06.2006 
 Philips Brewing, Victoria, Canada  07.2011 
 Pikes Brewing, Seattle, Washington  10.2006 

 Pilsner Urquell,  Pilsen, Czech Republic 04.2007 
 Port Brewing, Solano Beach, California 11.2013 

 Portsmouth Brewing, Portsmouth, New Hampshire 05.2011 
 Prost Brewing, Denver, Colorado 08.2014 

 
 Regensburger Weissebrauhaus, Regensburg, Germany 07.2013 

 Rock Bottom Restaurant & Brewery, San Diego, California 11.2013 
 Rodenbach Brouwerij, Roeselare, Belgium  10.2012 

 Rogue Public House, Portland, Oregon  10.2006 
 Roots Brewing, Portland, Oregon  11.2006 

 Run of the Mill Public House & Brewery, Saco, Maine 05.2012 
 Ruppaner Brauererie, Konstanz, Germany  09.2012 

 Russian River Brewing Company, Santa Rosa, California  05.2011 
 

 Stiefel Brau, Saarbrucken, Germany 08.2013 
 Saint Somewhere Brewing, Tarpon Springs, Florida 03.2010 

 San Marcos Brewery, San Marcos, California 11.2013 
 Brauerei Schlosser, Dusseldorf, Germany 07.2006 
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 Schlussel Brauerei, Dusseldorf, Germany  07.2006 
 Schore Brauerei Gasthof, Tettnang, Germany 08.2012 

 Schous Bryggeri, Oslo, Norway 10.2010 
 Sea Dog Brewing Co., Bangor, Maine 06.2014 

 Sebago Brewing Company, Kennebunk, Maine  05.2012 
 Geo. Schneider & Sons, Kelheim, Germany  12.2003 

 Scourmount Abbey, Chimay, Belgium  10.2008 
 Sierra Nevada Brewing, Chico, California  05.2011 

 Sint Canerus, France  10.2012 
 Sint Sixtus Abdij, Westvleteren, Belgium  12.2007 

 Sion Brauerei, Cologne, Germany  06.2006 
 Sleeping Lady Brewing Co., Anchorage, Alaska 08.2011 

 Societe Brewing Company, San Diego, California  11.2013 
 Spezial, Bamberg, Germany 09.2005 

 Spinnakers Brew Pub, Victoria, Canada  07.2011 
 Steamworks Brewing, Vancouver, Canada 07.2011 
 St. Bernardus Brewing, Watou, Belgium  12.2007 

 Brasserie St. Feuillien, Le Roeulx, Belgium  05.2014 
 St. Germain Brasserie, Aix Noulette, France  10.2012 

 St. James Brewery, Dublin, Ireland   10.1997 
 Stone Brewing, Escondido, California  11.2013 

 Stoudts Brewing Company, Adamstown, Pennsylvania  02.2013 
 Brauhaus Sunner, Cologne, Germany  05.2006 

 Swan’s Hotel and Brew Pub, Victoria, Canada  08.2011 
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 T’IJ Brauwerij, Amsterdam, Netherlands 07.2007 
 Tampa Bay Brewing, Tampa, Florida 04.2009 

 Terrrapin Beer Company, Athens, Georgia 10.2013 
 Tettnang Brauerei Krone, Tettnang, Germany 08.2011 

 Tequesta Brewing, Tequesta, Florida 12.2011 
 Theresien Brau, Innsbruck, Austria 12.2009 

 Thiriez Brasserie, Esquelbecq, France 10.2012 
 Tofino Brewing Company, Tofino, Canada 08.2011 
 Troegs Brewing, Herschey, Pennsylvania  02.2013 

 Tug Boat Brewing, Portland, Oregon  10.2006 
 

 Uerige, Dusseldorf, Germany  06.2006 
 Uncle Sam’s Brewery, Troy, New York 09.2003 
 Unibroue Brewing, Chambly, Canada 06.2008 

 
 Vancouver Island Brewing, Victoria, Canada 08.2011 

 Brouwerij Verhaeghe, Vichte, Belgium 05.2014 
 Vermont Brewery. Burlington, Vermont 05.2012 

 Victory Brewing, Downingtown, PA. 02.2013 
 Villach Brauerei, Villach, Austria 12.2000 

 
 Weihenstephan Brauerie, Freising, Germany 03.2007 

 Brauerei Weltenburg, Kelheim, Germany  03.2007 
 Weyerbacher Brewing. Easton, Pennsylvania  02.2013 

 Winkler Brau, Legenfeld, Germany  04.2007 
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 Woodland Empire Ale Craft, Boise, Idaho 09.2014 
 

 Yards Brewing Company, Philadelphia, Pennsylvania  02.2013 
 DG. Yuengling & Sons, Latrobe, Pennsylvanvia 02.2013 

 
 Zwolf Apostle Hausbrauerie, Frankfurt, Germany  04.2007 

 Zero Gravity Tap Room. Burlington, Vermont 05.2012 
 
 
 

Bill and Nina Travels for Beer Brewery Tour 
 

The first 208 Breweries of the Tour 
There may have been more, but there were no less. 

Sometimes the facts are based on our notes, 
Sometimes on our memories, 

Or, sometimes on fumes, 
Or borrowed from a brewer’s website. 
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Lisa and Oliver working at Penny Hill Vineyard, Danbury, Vermont 
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1516 Brewing Company, Vienna, Austria 
We visited here on New Year’s 2009.  

One of the beers on tap was Victory Brewing’s Hop Devil IPA from Pennsylvania.  It seems the two 
breweries have some kind of relationship and share brewing recipes and techniques.  
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21st Amendment Brewing, San Francisco, California 
While researching a name before opening in 2000, the owners discovered that at the turn of the 20th 
century there were 40 breweries operating in San Francisco. There are now 8. They decided to honor 

the repeal of Prohibition with the 21st Amendment to the Constitution. We didn’t seem to like the beers 
or the place, I don’t know why. We had one and left. 

  



Bill and Nina Travels for Beer Brewery Tour  © 2014 Stuff Yer Face Restaurant www.stuffyerface.com  

3 Brasseurs, Montreal, Canada  
3 Brasseurs is a local brewpub founded in 1986 with three locations in Montreal.  We visited two of the 

locations and both had a good atmosphere, were clean, with good food and a friendly staff.  Some of the 
featured food items are cooked using the beer.  Such as the braised pork shank, beer burgers, 

carbonade, and mussels. Nina ordered “The Et Cetera”, which was a tasting of 4 ounces of 4 beers.  She 
did her homework with our journal and the beers. The Blanche was slightly cloudy, bubbly, with a lemon 

yellow color.  The Blonde was crisp, clean, yellow gold, with a kick of hops flavor.  The Amber was 
orange in color, more body and depth than the blonde, fuller flavors and longer finish.  The Brown 

looked like an espresso with a red tint, delicious, crisp, and disappeared quickly. 
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3 Brasseurs, Reims, France 
It’s time for a break from the abundance of Champagne 

in Reims. Don’t get me wrong, the Champagne was 
great, but it’s time for a cold one.   
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7 Stern Brau, Vienna, Austria  
Translating to 7 Star, it features a wide spectrum of beer selections and a full food menu. 

 We were in Vienna celebrating New Year’s Eve.  
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 10 Barrel Brewing Company, Boise, Idaho 
Located in downtown Boise, it’s a very large space with high ceilings and highlighting stone and wood. 

There were lots of beers on tap and the taster paddle had ten beers on it. The food menu included pizza 
and was extensive including items beyond the average bar menu like a peanut butter bacon burger. 

Based in Oregon, they have made their mark in Boise being voted Best Local Brewpub in 2013. A great 
beer on draft was Power 2 the People Stout which was 75 IBU and 7.5%.  

The food and beer will keep you busy. 
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 Aardwolf Brewing, Jacksonville, Florida 
The Aardwolf taproom & brewery is located in a renovated ice house from the early to mid 1930's.  After 

several years of renovation, hard work, and perseverance the brewery officially launched 
September 13,  2013. What’s an aardwolf? A nocturnal black-striped African mammal of the hyena 

family, feeding mainly on termites. We showed up with Tom expecting that it was open. It was but they 
were not ready to serve their beers yet. It was a problem with the city approvals or that they were still 
working out some problems with the brewing system. However, they were pouring beers from other 

brewers. The place is very cozy with the brick walls looking great. 
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Aass Bryggeri, Drammen, Norway 
We noticed this brewery from our train window on our way to Haandbryggeriet of the same town. We 

did not go in for a visit; however they had some beautiful art on the outside of the building.  
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Abbaye Notre-Dame de Saint Remy, Rochefort, Belgium 
Located about 5 miles outside of town, it is the last of the original seven Trappist Abbayes for us to visit. 

We found a couple of signs on the rode along the way, but no monks once we arrived at the Abbaye. 
The area was calm, peaceful and at the end of a long beautiful tree-lined road. The grounds were 

pristine and the chapel very simple and clean. No beer or cheese to buy or sample. We played tourists 
for the day in Rochefort and found La Gourmandaise for dinner; a restaurant known for cooking with 

local produce and Trappistes beer. Amazed & happy with the $3 price, it’s time to get to work!  
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Abdij der Trappisten Van Westmalle, Westmalle, Belgium 
It is located just a short local bus ride from Antwerp towards the Northeast. There is a farm, cheese 

dairy and a brewery inside the walls of the Trappist Abbey. These three things are deliberately kept to a 
small scale, and particular care is taken of the people and the environment.   The Abbey has no attached 

pub, but across the street from the abbey entrance is a cafe dedicated to good food and the abbey 
beers.  As the photo on the left below shows, that cafe was under some renovations when we arrived!  
How disappointing to us.  But we were able to walk the peaceful grounds surrounding the abbey and 
dream of the food and beer that the cafe must offer.  Some locals promised us the cafe would open 

again shortly. We walked a short distance and located another cafe to enjoy the great beers of 
Westmalle. The Westmalle beers have always been favorites of ours…the dubbel which is brown and 

frothy with hints of dried fruit and the triple which is gold in color with a brilliant white head, and tastes 
of bread and spice.  Only two beers are brewed here.   
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Abbey de Mont des Cats, Godewaersvelde, France 
We stopped here with Bon Beer Voyage in the North of France. They are attempting to earn Trappist 

certification. Currently the beers are brewed by Chimay. There is a nice little pub a hundred yards from 
the Abbey. The inside is cozy with wood beams and hops hanging from the ceiling. There is also a small 

gift shop. The Abbey is behind some tall stone walls and the surrounding views are scenic.  
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Brouwerij der Sint-Benedictusabdij de Achelse Kluis, Achel Belgium 
The history of the brewery goes back to 1648. The first beer to be brewed on the site was the 

Patersvaatje in 1852, and 19 years later in 1871, the site became a Trappist monastery, with beer 
brewing a regular activity. From Antwerp, we took a train, then a bus, and then we walked 3 miles 

through the countryside to the Abbey.  It was worth the effort to be able to taste their two beers on 
tap.  We arrived just one hour before closing but plenty of time for some cheese and tastings.  A gold 
and a brown version were available from the tap, both delicious and tempting for more. The beers on 

tap are much different from the bottle variety sold in stores because of re-fermentation in the 
bottle.  The abbey has an outdoor and indoor cafe area with 
simple food selections.  The highlight of the visit was Nina’s 
chance meeting with one of the Monks, who seemed to be 

celebrating a birthday with family and friends.  We were able to 
share a photo with him, but no chance of sharing a beer.  
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Brasserie d’ Achouffe, Achouffe, Belgium 
Achouffe is located in the Ardennes, near Bastogne, in an area of various outdoor activities, primarily 

biking.  The Elf logo is a symbol of the myths of the area and are visible everywhere. They have a great 
tavern located behind the small brewery. Famous for their Mc Chouffe, a brown unfiltered ale, and La 

Chouffe, a golden unfiltered ale, the beers were fresh and delicious. I started with the Houblon Chouffe, 
a 9% IPA, brewed with three different hops.  So very delicious I stayed with it throughout lunch. Nina 

was driving so she stuck with the two-ounce samples of both La and Mc Chouffe in a self-labeled “have 
to have this adorable little elf glass!” A neon sign in the brewery read “La Chouffe or Mc Chouffe that is 

the question… Shakesbiere “.  No wrong answers here, the setting and all three beers on tap were 
awesome and satisfying.   
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Allagash Brewing Co., Portland, Maine 
Allagash Brewing Company was our reason to visit Portland, Maine.  We came across their beers in 

Florida, and have been hooked ever since.  The Brewery opened in 1994 and is located in an industrial 
park just outside the main center of Portland.  The brewery was ultra clean.  Most are available in the 
750 ml size.  It was a very rainy day when we had the opportunity to visit the brewery.  The tour was 

simple, but complete, with a tasting at the end.  Nina and I were able to taste a couple of beers that are 
not available readily for us.  They warmed us up on this wet cool day!  In storage were a rack of used Jim 

Beam wooden barrels.  Inside the barrels was one of Allagash’s Barrel Aged Beers, Curieux.  Curieux is 
French for curious.  The Triple Ale will cellar and age for 8 weeks in the barrel.  The beer will round out, 
mature, and take on new flavors of vanilla and hints of bourbon.  When bottled, Curieux will be 10.5% 
alcohol. Later that evening, by chance, we again met brewer & owner Rob Tod at a local restaurant. 
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Ale Smith Brewing Company, San Diego, California 
AleSmith is an artisan brewery with many awards won internationally and at home including two this 
year at GABF. Their fans are loyal and avidly await their next release.  Ale Smith won gold at the GABF 

with their Old Numbskull Barley Wine. Our visit was during the San Diego Beer Festival, and this 
particular afternoon they were showcasing their Speedway Stout brewed about six different ways. Their 
space is small but their beers are big! No food is available and the location is slightly remote, so careful 
is the word here. There was a great variety of beers to taste from the tap, and they are all delicious. Ale 

Smith does not widely distribute.  We were so impressed we boxed up a collection of 12 bottles and 
shipped them home.  



Bill and Nina Travels for Beer Brewery Tour  © 2014 Stuff Yer Face Restaurant www.stuffyerface.com  

Altstadthof Hausbrauerei, Nurnberg, Germany 
Since its foundation in 1984, the “Hausbrauerei Altstadthof“ has dedicated itself to the skilled manual 
brewing of Nuremberg's original beer specialties.  Located near the old castle, through the front door 

you walk into a small bar area. Woodsy and rustic, crowded, and good conversation is flowing.  I enjoyed 
a Schwarzbier, or black lager, bittersweet malt, soft and rounded mouth feel and only 4.8%. Super 

delicious, it gets top rankings from me. Nina enjoyed the bock bier, 6.6%, and red brown in color. Here is 
the place where especially the classic 
beer of the city – the Red Beer – has 

returned to its home. On the menu as 
Rothbier, 
5.3%, it 

was 
copper in 
color, not 

too hoppy, 
and 

smooth as 
velvet. 
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Ambrausianum, Bamberg, Germany  
This is one of the newest of the nine breweries in Bamberg named after the owner,  Ambros Mahr. My 

first beer was an unfiltered dunkel, which was smooth and a dark red brown color. We ordered a pretzel 
with zenf that tasted great. It’s a good place located between the train station and the Cathedral.  
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Anderson Valley Brewing Company, Boonville, California 
AVB is just an hour drive through the Redwoods to beautiful Boonville. Luke, the bartender’s dog, 

greeted us at the door of the pub.  This was a very friendly and comfortable pub.  Their logo is a bear 
with antlers.  I asked the question “when does a bear have antlers?” and the bartender answered, 

“When it’s a beer!”. The bear’s name is Barkley and he has his own Facebook page.  The area also has its 
own dialect and is used in its signage and ads.  For example “bahlhornin” means good drinking and 

“Boontsteinber” means Boonville beer.  The beers are nothing to joke about though.  From the Summer 
Solstice Cervasa Crema to the Brother David’s Triple, they have all the styles covered.   
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Anheuser-Busch InBev, Jacksonville, Florida 
This is a very big brewery! 9 million barrels are brewed here each week! (all brands) We decided to pay 
for the best tour they offer which includes the lagering cellar. The Brewmaster tour was really good and 

tour guide very informative.  When we arrived in the cellar we got to sample a cold Bud from the 
stainless steel finishing tank. After the tour, samples were available in the tasting room, including Stella 

and Leffe, which are now part of the huge empire. 
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Anheuser Busch-InBev, Newark, New Jersey 
In 1852 two German immigrants started AB, Aldolphus Busch and Eberhard Anheuser in St. Louis, 

Missouri. They revolutionized the brewery business with train distribution, refrigeration, & efficiencies. 
Probably Bill’s first brewery to visit, while he was a Cub Scout. 
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Avery Brewing Company, Boulder, Colorado 
Founded in 1993 in an industrial park, they take pride in blending Old World traditions and expertise 

with ingenuity, creativity and boldness.  Outside is a patio area with limited food service delivered from 
across the street, and inside are four large rooms for beer tasting.  The bar is moderate size with plenty 
of taps.  The other rooms have plenty of seats and one room is filled with wooden barrels for aging beer 
blends. A unique service feature we noticed here is what we called “water boys”. You could always get a 
fresh glass of water served to you.  We arrived timely for the release of The Beast, a Grand Cru in 12 oz 
bottles. It’s big, 15%, dark, molasses-like with tastes of dried fruits. It was also Octoberfest time and the 

release of The Kaiser, an Imperial Oktoberfest. It’s kicked up with more malt & intensified with Noble 
hops. Some of the staff got excited about Nina’s Hoppy Turtle, Lupi™, & purchased her hops jewelry.  
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Augustiner Brauerei, Munich, Germany 
Augustiner is one of the big six breweries in Munich. Long established and the locals have told us it is 
considered the “better” beer. On Arnulfstrasse there is a huge biergarten and bierhalle. If you sit at a 
table with linens, you will get table service. If you sit at a plain wooden table, it is self-serve and you 
must get up and get your own beer and food as in a cafeteria.  One Spring we attended Starkbierfest 
here, which is the celebration of the arrival of Spring time Bock beers. They serve Maximator, a dark 

brown strong beer. There were strongman contests, stone lifting, yodeling, and beauty contests. 
Of course, there are always pretzels as big as your head!
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Brauerei Aying, Aying, Germany 
Aying is a quintessential Bavarian village 40 miles SE of Munich. Ayinger is a three generation small 

brewery that repeatedly wins awards for its beers. “#1 place in the world to enjoy a beer” Bill Boli. It is 
easily reached using the S-Bahn. Within walking distance to the brewery is a highly rated hotel and 

restaurant. Across the street from the Gasthof is Liebhard's Braustuberl, named after the founder and 
brewer in 1876.  Two of our favorites were beers that are not available to us at home.  A natural 

Kellerbier which is unfiltered and slightly hazy The second was Kirta-Halbe a seasonal brew at 4.5%. This 
beer is made annually in celebration of a Church Feast, celebrated with a traditional cooked goose.  One 
afternoon, Franz Inselkammer, the Patriarch and 75 year old owner of Ayinger Brewing sat with us. We 
enjoyed his company, stories and discussing the past and future of the beer business, along with some 

of his personal history. He is a graduate of Weihenstephan Brewing University. 
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Bailleux Brasserie, Gussignies, France 
For lunch we visit the scenic Au Baron Café, located streamside.  The restaurant and the 

brewery Brasserie Bailleux are family owned with three generations of brewers.  The exciting feature 
within the restaurant is the grill.  The father took his dad’s old copper mash tun, sliced it in half, and 

made it a wood burning grill.  A beautiful site!  Our grilled meats 
served for lunch were perfectly cooked and delicious.  During 

lunch we drank Cuvee des Jonquilles, or daffodils, which was a 
Biere de Garde style, non-pasteurized and non-filtered.    
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Ballast Point Brewing and Spirits, San Diego, California 
 

Ballast Point Brewing, in the Little Italy area is their newest location downtown.  They had a wide 
variety to choose from plus a great food menu and friendly staff.  We enjoyed a smoked fish plate with 

salmon, wahoo, and tuna. It was a fantastic match with our Piper Down Scottish Ale at 5.2%. In the West 
Coast IPA category they were serving Big Eye and Sculpin; both delicious.  
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Barfusser, Nurnberg, Germany  
“Das Kline Brauhaus” or “The Small Brewhouse” is underground.  

It’s a huge space, approximately 300 feet long and 60 feet wide. It seems to be 
a great place to have a party. There are some beautiful beer paintings on the 
wall.  The copper brew kettles are on display. The “Kline” must refer to the 

brewing capacity here. We tasted the Schwarze, a dark beer unfiltered, 
 and a blonde is available also. 
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Bear Republic Brewing Company, Healdsburg, California 
Established in 1995 by third and fourth generation Sonoma County residents. It’s located in the heart of 

wine country.The daring and bold brews of Bear Republic have earned top honors in the American 
brewing industry. Racer 5 IPA® is one of the most award-winning beers in the USA. In 2006, Bear 

Republic won the Small Brewing Company and Brewmaster of the Year from the Great American Beer 
Festival®. Brewmaster Rich Norgrove likens this to winning the Daytona 500. To date, Bear Republic has 

won 19 medals from the Great American Beer Festival®. Additionally, they have won various medals 
from the World Beer Cup®, Good Food Awards™, The California State Fair, and many more. 

Unfortunately we did not enjoy being here. The staff seemed inattentive, so we left.   
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De Bekeerde Suster, Amsterdam, Netherlands 
The Stoombierbruwerij is located within the café.  

The name comes from the women within the monastery built nearby which was also a haven for 
prostitutes with repentance. These “fallen” women were called Bekeerde Susters after their entry into 

the monastery. The café had four of their own beers on tap and many others from Amsterdam. 
Looks like Nina became a Beer Sister! 
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Berger Brau, Lubeck, Germany 
This was a beautiful city and a beautiful underground pub. The owner who 

was also working the bar was talkative and friendly. He told us the story 
that he must add fruit syrups to his beers when serving or the kids won’t 
drink them.  I tasted them without the syrups and they were delicious, 

served from a wooden keg. This place has so much potential.  
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Big Horn Brewing, Boise, Idaho 
We rode our bikes five miles along the Boise River to get here. Also called the Ram, this pub must be  
crowded even when it is empty, with tight seating arrangements. It’s a local favorite sports bar and 
microbrewery. The bartender was friendly as he explained the rules of Happy Hour. They were too 

complicated for us, so he just poured what we wanted and charged us fairly.  
I noticed several GABF Medals on the wall.  
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Big Horse Ales, Hood River, Oregon 
We found this brew pub after hiking Multnomah Falls. It was situated in the side of a hill and we needed 

to climb three flights of stairs to get to the bar area. It’s a cozy place with a great view of Columbia 
Gorge. We tasted the Oatmeal Stout and Scotch Ale which were both very good. 

 
(not our photo) 
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Birreria, New York City, New York 
Birreria is a rooftop restaurant and brewery that offers beer and food under the stars and skyline. 

Developed by our friend Mario Batali and in collaboration with Sam Calagione of Dogfish Head, Teo 
Musso of Baladin and Leonardo Di Vincenzo of Birra Del Borgo, Eataly's Head Brewer is brewing 

unfiltered, unpasteurized and naturally carbonated Cask Ales just 30 feet from where you sit. The menu 
conjures the family style feasts of an Italy influenced by Austria and Germany. The focus on hearty fare 
feels convivial and comforting (deeply flavorful mushroom entrees, beer braised pork shoulder, house 

made sausages and grilled meats). Don't worry about the weather, the retractable roof and heaters 
keeps the place open in all seasons; rain, shine or snow!  
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Boulder Beer, Boulder, Colorado 
Boulder Beer was Colorado’s first microbrewery and 43rd in the country, started by two university 

professors in 1979. In 1984 they moved to their current location just minutes from downtown. Our tour 
of the brewery was given by the enthusiastic & entertaining Dan Weitz, Marketing Director. We learned 

very quickly that they are proud of their heritage.  Being first was a struggle and most of the brewing 
system was pieced together with used parts, however, still in operation today. There is a hole in the 
floor with a pipe leading through it so the brewers working on one 

floor could talk to others on another floor.  This naïve but enthusiastic 
way of starting a business reminded me of Stuff Yer Face. The crew 
was busy cleaning fresh Colorado hops just harvested for their brew 

called 
“Fryed”.  It 
was fresh 
hop day at 

Boulder and 
Nina could 
not resist 

getting her 
hands on 

those hops.  
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Bold City Brewery, Jacksonville, Florida 
Bold City Brewery is locally owned and operated by Brian and Susan Miller (no relation to the Miller 
Brewing Company, although the money would be nice). They are supported by the rest of the Miller 
family who all have a hand in the operations whether it be marketing, distributing, ordering supplies, 

cleaning tanks or doing what's most important, brewing beer. Brian, the Brewmaster started with home 
brewing in 2002. His mother, Susan, left her job in management at Blue Cross Blue Shield of Florida to 

join the beer biz. She is primarily responsible for managing the on-site Tavern.  
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Breckenridge Brewing, Denver, Colorado 
The original Breckenridge Brewery opened in 1990 by Richard Squire a self-described “ski bum”. We 

visited the location in downtown Denver, opened in 1992, which includes a kitchen.  It has a comfortable 
bar with a dozen beers on tap, and many tables nearby.  The beers on tap included some small batch 

specials not available elsewhere.  The favorite of the day was “Over the Moon” a rare small batch brew 
described as their double IPA blended with the oatmeal stout. At 10% this was beautiful and delicious. 
Another great small batch brew was their oatmeal stout with tart cherries from Michigan that soaked 

for 12 weeks. Breckenridge is so popular it is expanding to the Highlands in Spring 2015. Both bartenders 
and fellow patrons were friendly. Beer, Travels, and Hops Jewelry kept our conversations interesting and 

on-going. Unfortunately, our afternoon was disappearing and we needed to continue our pursuit.  
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BREWPUB, Copenhagen, Denmark 
Nice looking place, located just off the main square, within a 17th Century building with some unique 

brewing equipment. The beers were good, especially one named Amarillo Red Ale, a hoppy beer using 
American hops, 5.5%. There were two food menus, one for the pub and one for the dining room, the 

latter being geared toward the foodie and beer lover.  
We did not have the opportunity to eat but maybe next time!    



Bill and Nina Travels for Beer Brewery Tour  © 2014 Stuff Yer Face Restaurant www.stuffyerface.com  

Bridgeport Ale House, Portland, Oregon 
We found ourselves here late on a Friday afternoon and the crowd was building. I ordered a pint of 

Ropewalk Ale, which was ruby red in color with a white head. It cost $2.50. Come on give me a break, 
you can’t drink gravel water for that cheap! We also had the munchies now, so we ordered a pizza 

topped with brie cheese, caramelized onions, and sliced pears. Pretty cool for this place, and it went 
perfectly with the beers. We also ordered a 

house made pretzel which wasn’t very good, 
but the ESB mustard with it was awesome. 

 
Photo from: 

www.newschoolbeer.com 
 

Location now closed 
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Bube’s Brewery, Mt. Joy, Pennsylvania 
Bube’s Brewing, pronounced Boo’ Bees, is located in Mount Joy. The original brewery was founded in 

1876 by Alois Bube, an immigrant from Germany. The building and facilities reminded us of old Europe, 
with many different buildings all connected, including underground catacombs used as dining rooms. 
The catacombs were originally used to store the brewed beer in cooler temperatures located 45 feet 
below ground.  The stairs and floors creak as you walk across them, and the rooms are dimly lit with 

candles.  A really cool place.  They serve their own brews plus a few guest beers.  Have you ever seen a 
beer tap like the one pictured above? I would like to know the history and story behind this!  
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Budejovicky Budvar, Ceske Budejovice, Czech Republic 
Nina was taking photos of the bar and bartender and soon got him to smile and pose for a couple of 

photos, including the two of us behind the bar with him. Soon after, a large group of about forty walked 
in and the bartender had a surprised look on his face. After watching a few minutes of the chaos, Nina 
jumped up to the occasion and offered her help in pouring the beers. The bartender loved the idea. He 
trained her with the first few, then left her alone to pour the next several trays of pivo. Her new boss 

seemed very pleased with his new employee.  After the hard work there was one Budvar variety, Super 
Strong Beer, Specialni Pivo, at 7.6%. This fine beer was served in a snifter style glass, with Bud etched in 
large script letters. The beer was 14 carat gold in color, had deep flavors, a little spiciness, and hints of 

bittersweet chocolate. We thought we were leaving, but we kept sharing another bottle…  
They don’t call her the Bavarian Bock Babe for nothing! 
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Brooklyn Brewing, Brooklyn, New York 
In 1984, Associated Press correspondent Steve Hindy returned from a six-year stint in the Middle East 

and settled in Brooklyn’s Park Slope neighborhood. Hindy had caught the homebrewing bug from 
diplomats stationed in Islamic countries like Saudi Arabia and Kuwait where alcoholic beverages were 
forbidden. With his downstairs neighbor, Tom Potter, a former lending officer at Chemical Bank, Hindy 

quit his job and founded The Brooklyn Brewery. In 1994, they hired the highly respected New York 
brewmaster, Garrett Oliver, to design their planned Brooklyn plant and oversee production at the Utica 
Facility. On May 28, 1996, Mayor Rudy Giuliani cut the ribbon to open the new Brooklyn brewery. We 

did a mini one night tour of the new and exciting Brooklyn area. We stopped in for a beer and asked for 
Oliver…he wasn’t in. I wonder if he remembers us?  
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Canoe Brewing Club, Victoria, Canada 
 Located at the foot of downtown Victoria's historic Chinatown, CANOE features waterfront patios and 

the best western exposure along Victoria's Inner Harbour. The timeless waterfront location, soaring 
timber frame and rustic brick architecture at CANOE create a vibrant and versatile atmosphere.  
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Cigar City Brewing Company, Tampa, Florida 
Our visit was in 2010, just before they hit it big in the beer world. 

The tasting room was small and alongside the brewing tanks. 
Owner/brewer Joey Redner gave us our tour. Their beers are 

brewed with an influence of the Latin and tobacco manufacturing 
area that they are located in. During the tour we spotted some 
cedar wood chips which were used in brewing a beer in their 

Humidor Collection.  
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Coors Brewing, Golden, Colorado 
Golden, Colorado is home to the original Coors Brewing, founded in 1873 by Adolf Coors. There was a 
merger in 2005 with Miller Brewing, founded in Milwaukee by Frederick Miller in 1855. The brewing 
facility is the largest single site facility in the world and the only one in the USA with its own malting 
facility.  It is true that Coors Banquet, known as the Original, is brewed with Rocky Mountain Spring 
water, it is not pasteurized and is only brewed in Golden.  Most impressive were the mash tun room 

with many copper kettles and the aforementioned malting room. At the end of the tour we were able to 
sample some beers.  For me, I wanted to taste Coors Banquet from the source tap. It was bright and 

fresh. And a beer I had not heard of before the tour, Colorado Native, is brewed using only ingredients 
from Colorado, and they add a little more hops to it. It’s good session ale. Nina was excited to taste the 

Herman Joseph Private Reserve lager, made with Noble hops and two-row barley.  
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Cölner Hofbräu P. Josef Früh, Cologne, Germany 
Cologne, or Koln, is located along the Rhine River. The people of Koln speak their own dialect of Deutsch 
called Kolsch and brew a style of beer also called Kolsch. There are 24 breweries in this small city of 156 
square miles, and if you enter a pub you are expected to drink the pale gold liquid. Each Kolsch is served 
in a tall narrow .2L glass called a stange, a waiter called a Kobes, delivers it to you carrying a tray with a 
dozen sleeves in it called a Kranz. No need to order another, they will keep coming until asked to stop. 

Fruh was founded by P. Josef Fruh in 1904.  
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Crooked Fence Barrel House, Boise, Idaho 
We found a nice friendly place. It’s a good thing we said good things about the place because the 

owner/brewer was sitting next to us. One of the first things you notice is the great artwork on the beer 
labels, and we found out the owner is the artist. They keep with the fence theme by naming their beers 
such as 3 Picket Porter, Rusty Nail Pale Ale, and Hole Wheat ale. Beers were inexpensive…4 tasters in a 

flight for $4! They had a complete food menu at the Barrel House and I noticed Duck Fingers.  
I guess I’ll have to make it back to taste those.  
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Cuauhtemoc Moctezuma Brewing, Mexico  
Named after a 16th century Aztec leader, this brewery brews Dos Equis and Superior. Nina and I found 

this brewery while lost driving from Cancun to the historic Mayan Memorial site of Chitchen Itza. 
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De Halve Maan Huisbrouwerij, Bruges, Belgium 
Brewing since 1856 in the heart of Bruges, their tours are a big business. Included in the tour is a 
Museum above the brewery that showcases the history of brewing. At the top of the building is a 
viewing spot from the roof that can’t be beat. After the tour samples are available and there is a 

complete food menu food. The Zot brown is available all around town and is delicious.   
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Brauerie Diebels, Dusseldorf, Germany  
We got to witness something a little unusual here. The Zappe, or one who taps the beers, was regularly 
pouring beers from the wooden keg in the middle of the room. We could see several other kegs in the 

chilled storage room through the plastic thermal flaps. When it was time to fetch another keg the Zappe 
went into the cooler and strapped a leather belt around the keg. The leather belt extends up towards 

the ceiling, attaches onto a metal hook attached to a rail and conveyor belt, slightly above head height.  
They can ten walk and guide the keg hanging from the rail to the location where the Zappe is working.   

It’s a real sight to see, and somehow brings you back in time.  
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Dogfish Head Brewing Co., Rehoboth Beach, Delaware 
A quick, easy way to visit Dogfish from New Jersey is to take the Cape May Ferry.  It’s only a 90 minute 
trip across the Bay and a short drive to either the brewery in Milton or the Pub in Rehoboth Beach. The 
pub is the original brewpub from 1995. It’s cozy with a distillery upstairs. A full food menu is available.  

There are many regular taps plus several available only at the pub. A taster flight is the way to start. Try 
the pizza! It’s made with wheat, barley, and un-fermented ale…go for it! Check the bottle shop because 
they always have an unusual bottle of something around. We were lucky to meet one of the brewers of 

Dogfish Head, Kristen.  And, she’s a Rutgers Graduate! Working as a chemist after graduating she 
changed careers. We had a lot in common…a boli and a beer! 
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Due South Brewing, Boynton Beach, Florida 
26° 33’ 24” N  
 80° 4’ 29” W 

Housed in 15,000 square feet of warehouse space they have plenty of space for brewing and their tap 
room. Keeping with their theme they have their longitude and latitude posted at the bar and on T-shirts.  
Their beers have names like Category 3 IPA at 64 IBU and Category 5 at 96 IBU and the Mariana Trench 
an Imperial Stout. We met Brewer/Owner Mike Halter who spent many minutes with us talking beer.  
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Brasserie Dupont, Tourpes, Belgium 
Famous for their Saison Dupont, the Saison beer that sets a standard for this style around the world.  

The brewery was only a 20 mile drive, but sometimes they are not so easy to find.  While searching for 
road signs we laughed when we noticed the sign buried in the bushes.  We’re lucky to find Dupont. An 
employee was volunteered to give us a tour since we had no appointment. Marco was the lucky guy to 
give us the tour and he only spoke French.  He gave us the quickest, most interesting tour of a brewery 
we had ever gone on.  At every turn he loaded us up with free swag.  We didn’t have the heart, or the 

French, to tell him that we are traveling light and we have no way of getting home a banner that 
measures 36” wide by a football field long. Other brewery workers also wanted to say hello to us.  They 

sure were friendly. Moinette is the showcase beer of the Brasserie.  It is a coppery blonde ale, 8.5%, 
with aromas of hops and a balance between sweet, bitter, and fruity. Brasserie Dupont did not have a 

tasting room, but a café was located just fifty meters across the street.   



Bill and Nina Travels for Beer Brewery Tour  © 2014 Stuff Yer Face Restaurant www.stuffyerface.com  

Dunedin Brewing, Dunedin, Florida 
Dunedin Brewery is located in Dunedin, Florida, was established in 1996 and claims to be the oldest craft 

brewery in Florida. Dunedin Brewery is family owned and operated by founders Michael N. Bryant and 
Kandi Bryant. Their brews are hand-crafted in small batches, 15 barrels at a time, by brewers Trace Caley 

& Richard Crance.  The Pub has a full food menu. 
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Duvel Moortgat Brewing, Breendonk, Belgium 
The original brewery, dating from 1871, is 2 trains, one bus, and a hike from Bruges. A tour reservation is 

required and no beer tasting is allowed without the tour. If you’re lucky you can join a tour the day of 
your arrival without the reservation. The tour guides were friendly here and enjoyed talking about the 
beer. We questioned them about a special a special label we heard about, where the coat of arms is 
redesigned secretly into a devil and cherub. They verified the rumor and handed us a one in 250,000 
bottle example! Duvel now also owns A’Chouffe, Ommegang, Maredsous, Liefmans and Boulevard. 

Good beer choices and good swag here. We also visited the Maredsous Abbey to see it’s beginnings. 
They no longer brew the beer there, however the buildings are beautiful and the church bells inspiring. 

Nearby is a cafeteria to sample the tripel or blonde, & have a great lunch.  
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Eck Brau, Bobrach, Germany 
Eck is a brauerei and gasthof since 1462. Beautiful rolling hills, old barn style brewery, schnapps 

museum. We sampled our first Bier Schnapps and took some home. The people didn’t seem very 
friendly, but maybe they are not use to tourists.  The Brobacher Pils had a light yellow color and was 

very easy to drink. We were told that a Czech monk smuggled a yeast culture to here, from 
Weihenstephan many years ago.  The Wilderer Dunkel, 5.5%, light auburn color, was just slightly smoky 
from the caramel and roasted coffee flavors. We paid about a dollar per bottle and took them back to 
our room. Once in the room we had our own battle with left over cigarette smoke. Even though it was 

snowing outside we opened the windows and ran the shower to rid the room of the smell. 
 It’s a good thing we had the beer to warm us and keep the mood funny.  
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The Edge Brewing Company, Boise, Idaho 
The brewery is located in a large building with a full service kitchen. The website tells us Edge is “a 

collaboration of several diverse individuals each of which have their own strengths and above all passion 
for craft beer”. When we looked in the window of the brewing room we noticed a pair of pink colored 
boots, so the brewer must be a woman? Nina spoke with the bartender and had this confirmed. Two 

beers that we enjoyed were the Classic Vienna Lager made with Saaz hops and the Obligatory IPA at 77 
IBU was very delicious made with Simcoe, Amarillo, and Citra hops. They also offer Idaho wines.  
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Elysian Brewing Company, Seattle, Washington 
The Elysian was founded in 1995 by principals Dick Cantwell, Joe Bisacca and David Buhler. The first 

Seattle location, a 220-seat beer hall and main brewery, opened in 1996 on Capitol Hill, Seattle’s most 
populous neighborhood. Upon entering, I notice banners on the wall celebrating their winnings at the 

GABF, Great American Beer Festival. Elysian has won Large Brew Pub of the year in 1999, 2003, and 
2004. Recently they received the gold medal award for their 

Dragonstooth Stout.  I was happy to see that they also brew a lager 
and a pilsner. I gave the Zephyrus Pils a taste and was pleased with 
the balance; it was a good example of a pilsner. Along with a lunch, 

Nina and I proceeded to taste the ESB, Bette Blanche, Achilles 
Amber, IPA, Dragonstooth stout, and Dortmund. That’s a long list, I 

guess we like these beers. The ESB was nice and rounded, full of 
flavor yet not heavy on the hops. The Bette Blanche was a Belgian 
Triple, sweet, gold color, nice foam lace on the glass, and hints of 

coriander. The Achilles Amber even though a respectable 5.9%, was 
a great session beer; but we can’t stick to just one 

flavor. Dragonstooth stout was black and delicious, just smooth 
going down. The Dortmund was heavy on the hops. 
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 Engine 15 Brewing Company, Jacksonville Beach, Florida 
The brewery is located in a strip center between downtown Jacksonville and the ocean. Their Brewhaus 

is a 5 BBL steam fired system built in Canada in 1990. They have 50 beers on tap in the pub, of which 
about 6 or 8 are their own. The food menu features a “Liquid Lunch” which is your choice of several 

sandwiches and it comes with a free beer! 
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Erdinger Weissebrau, Erding, Germany 
The town of Erding is located just a fifteen minute drive to the Munich airport.  It’s also home to the 

Erdinger Weisse Brauerei and Hotel, celebrating 125 years, and specializing in wheat beers. These beers 
are top quality and available in five different styles; Classic Hefeweizen, Dunkel, Ur-Weisse, Crystal, and 

Weizen Bock. Our day of arrival was rainy so we decided to stay indoors and had an opportunity to 
sample all of them.  In fact, it was our duty. The Brauerie restaurant serves great food and with our hotel 
room just upstairs, what a perfect combination!  On our second visit we got lucky with a sunny day and 

were able to walk the town and visit the adjoined brewery. It’s a great place to stay for the last night 
before flying home.  
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Falkenstein Brauerei, Pfronten, Germany 
 We visited here during our search for the festival Viescheid, the bringing home of the cows from the 

upper pastures. The logo depicts the drawings of a castle just a few kilometers away on a mountain top. 
Construction first began in 1059 and was used as a hunting home for the Bishop of Augsburg. It sat in 
ruin till King Ludwig II began to revitalize it in the 1800’s. With his death in 1886, the castle was never 

fully repaired. Today it sits in ruin and is visible from the brewery. We partied till the cows came home.  
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Fassla Brauerei, Bamberg, Germany 
It all started for the Fässla brewery back in 1649, the first year of peace after the Thirty Year War. The 

impressive facade is reminiscent of that of a typical brewery in the 50s, when the beer would have been 
delivered by horse and cart. You notice this by the size of the entrance with its large doors which lead to 
a covered courtyard, the "Schwemm". This area is not actually in the pub so the business men can go for 

a quick pint or two after work and then go home to the wife and if he is then asked "have you been in 
the pub?" he can answer "no" without having a bad conscience. The coat of arms shows the dwarf 

rolling a barrel of beer. For twenty years they have been training young people in the art of brewing, 
keeping the family tradition alive. There is a Gasthof above the brewery pub and we stayed here. 

Smokey and noisy but it was fun to have our last beer of the night and 
walk upstairs to our room. 
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Federal Jack’s Brew Pub, Kennebunk, Maine 
This is a small brewpub located on a tiny street alongside a scenic fisherman’s cove. If you envisioned a 
Maine brewpub this is what would be built. It was hard to find because of road construction, but worth 
it. We soon found out that this was the original location of the more famous Shipyard Brewing in 1991. 

Because of this Nina was anxious to taste Old Thumper from the source. She paired it with a bowl of 
local clam chowder and all was perfect. The staff was friendly 

and the beer choices were plenty including a cask oaked 
vanilla porter, which I selected and paired it with a bison 

burger. Great match up. The Fuggles IPA was awesome. 80% 
of the food menu is supplied locally and the food tasted great.  
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Pivovar U Flecku, Praha, Czech Republic 
With a slight buzz on from Krusovice, we crossed back to the new town area to search out the famous 

brew pub U Flecku. It has just celebrated it’s 500th anniversary! Our two mugs of beer are brought to us 
by a waiter without us having to ask. We have no choices. The beer served is a brown lager. It was 

slightly sweet with a hint of roastiness, and probably low in alcohol. They were also pushing shots of 
Bucherova which we were told was Czech medicine. You can’t drink fast enough here for them. If you 

are 1/3 full, you get a full mug. One time I said no and the waiter rolled his eyes at me. Come on, I’m on 
#8 at 4pm! Finally I put the coaster on top of the mug to signal the end of the onslaught, and the waiter 

looked impressed, and stopped bringing beer.  Soon, a two-piece band struts in with a tuba and an 
accordion. To our amaze-
ment they knew a song 

from each patron’s 
homeland. Yankee Doodle 
Dandy for us. They were 
good & earned frequent 
tips by having the coins 
tossed into the tuba. As 

the coins fell, the 
musician played musical 
notes that sounded as if 

an elephant was laughing 
through it’s trunk.  
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Flying Fish Brewing, Somerdale, New Jersey  
Gene Muller founded Flying Fish Brewing Co. in 1995. Muller, pictured with Andy Newell Dir. of Sales, 

trained at Chicago's Siebel Institute of Technology. The key word to describe all Flying Fish beers is 
“balance.” The beers are full-flavored, yet highly drinkable. Check out the exciting Exit Series of beers. 
The recipes are crafted in regards to historical significance to locations along the NJ Turnpike for which 

they are named. Flying Fish moved to a new location in Somerdale, NJ, close by to Philadelphia.  Brewing 
capacity will quickly increase two to three fold, with room for more! This brewing company is socially 
and environmentally minded. A IPA was brewed to raise money for the relief efforts of Super Storm 

Sandy, named FU Sandy (Forever Unloved), an experimental yeast was used, and around $50,000 was 
raised.  Although the new tasting room was not complete when we were there, a portable tap and 
refrigerator were set up for a little tasting! Perfect.  Stuff Yer Face proudly served Flying Fish Abbey 

Dubbel as its 35th Anniversary Ale. Pictured with Bill on right is “uber” saleman Rick Stype. 
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Flying Goose Brew Pub, New London, New Hampshire 
Although we were looking for this pub, it was an unexpected find because of GPS irregularities, but also 
unexpected because of their quality and story. The pub is located on a great lot with a terrific view and 

had a beautiful goose weather vane on the roof. The inside is large and woodsy with a separate bar 
area. The beers we tasted, Alt, Dunkelweizen, Pleasant Lake Pilsner, and Ragged Red were terrific, and 

served in a well-designed logo glass. The food menu included items cooked with beer such as the porter 
ale onion soup and the beer cheese potato skins. When we were leaving we noticed they had a field of 
solar panels to run operations and the brewer Rick was tending to his newly planted crop of Cascade 

Hops. He was very friendly and eager to walk us around his new field.  
There was as much going on inside as outside…good luck guys!  
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Folley Beach Brewing Company, Charleston, South Carolina 
We found this small brew pub while exploring the coast of Charleston. It was a pleasant discovery, small 
inside with 6 barstools and a few tables. The brewer was tending bar that day and was fun to talk with. 

He walked us around back to show us his original brewing kit and excitedly shared his achievements and 
gratitude for his local clientele. Other brewery beers were also available in bottles.  
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Fort Collins Brewing, Fort Collins, Colorado 
The original Fort Collins Brewery opened in 2003, and later expanded to its present location of 30,000 

sq. ft., just down the street from Odell Brewing. Opening as a German lager house, they soon proceeded 
to experiment with other yeasts and recipes from around the world. Gravity 1020 is a large & beautiful 

restaurant within the walls of the brewery. The food on the menu is meant to go with beer and use beer 
in the cooking.  We stayed for dinner on our visit and were happy we did. We started with a flatbread 
made with the spent grains of the mash tun and it was delicious.  Later I enjoyed a bison burger with 

maple pork cracklins, Red Banshee caramelized onions, Stilton blue cheese and smokey Chocolate Stout 
aioli on a toasted pretzel bun. WOW! 
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Frohsinn Brauerie, Arbon, Switzerland  
Along our bicycle ride around the Bodensee Lake, we spent one night here. Entering the city on our 
bikes we were getting tired and needed to ride through the center of town. It was a busy day and I 

admit running a couple of red lights and getting some dirty looks. Our stop was a combined Gasthof and 
Brewery, although on our stay the downstairs pub was closed. Thankfully the day was beautiful and the 

biergarten was open.  The beers were delicious and the food really good.  
We stayed put here and rested up for our next day of biking.  
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Fuchshen Brauerie, Dusseldorf, Germany  
I remember walking into this place by myself one afternoon. It was a nice woodsy feeling with long 

tables. Inside were a few regulars playing cards and drinking beers.  
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Full Sail Brewing, Hood River, Oregon 
We start Saturday by renting a car. Our plan is to drive to Multnomah Falls and then continue East to the 

city of Hood River and visit Full Sail Brewing. It is supposed to be scenic with a view of the Columbia 
River. It’s only about a 30 mile drive to the falls. When we arrive, it is still foggy in the area. The top of 

the falls is 620 feet high and we can’t see at least half of them. It is a beautiful morning for a hike 
though. So we get our exercise in for the day and make it up and down the trail. When we return to the 

bottom the fog has cleared and the sight of the falls is 
spectacular. It’s worth a visit if you are in Portland. One problem, 
there is no beer here! Full Sail, an employee owned brewery, is 
just a few miles down the road. They had a beautiful outdoor 

deck overlooking the river and served food. Mac ‘N Cheese for us. 
A sign on the wall reads “Fermenters of Godlike Nectar” and 

another “Specialists in the liquid refreshment arts since 1987”. 
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Funky Budha, Boca Raton, Florida 
Funky Buddha Brewery’s history began in 2007 when owner Ryan Sentz purchased R & R Tea Bar on an 
unassuming stretch of strip malls on Federal Highway in Boca Raton. What began as a hookah and tea 
bar expanded into a lounge-like hangout serving up some of the finest craft beers available in South 

Florida at the time. As word spread, the popularity of Sentz and crew’s new Boca hangout outgrew their 
diminutive space, and so he set his sights on a much larger space further up Federal Highway. 

With that copious new space came an 
opportunity for Sentz to turn his long 
held passion for home brewing into a 

professional endeavor. And so, in 
September 2010, Sentz and crew raised 

a glass and toasted to the new Funky 
Buddha Lounge & Brewery. The 

brewpub continued the tradition of 
hookahs, kava, live music, comedy, and 
a lounge-y atmosphere, but melded it 
with a new and original take on craft 

brewing. 
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Fussen Brau Haus, Fussen, Germany 
Fussen is located in the shadows of Ludwig’s castle Neuschwanstein. We found this brau haus on an 

early evening and it was very quiet. We had one beer each and moved on.   
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Brauerei Gaffel, Cologne, Germany  
Cologne, or Koln, is located along the Rhine River. The people of Koln speak their own dialect of Deutsch 
called Kolsch and brew a style of beer also called Kolsch. There are 24 breweries in this small city of 156 
square miles, and if you enter a pub you are expected to drink the pale gold liquid. Each Kolsch is served 

in a tall narrow .2L glass called a 
stange, a waiter called a Kobes, 
delivers it to you carrying a tray 

with a dozen sleeves in it called a 
Kranz. No need to order another, 
they will keep coming until asked 

to stop. 
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Brauerei Gilden, Cologne, Germany  
Behind historic walls – more than 550 years old – something unique lays hidden: a well-made mix of 

experienced Cologne history and the best brewery pub kitchen. In 2006, the grandson Hans-Willi Zims 
rebuilt the guesthouse. During the modernization, a space for a larger cold-storage warehouse was to be 
created in the basement. That is where he stumbled upon the forgotten vaulted cellar which was buried 
during the reconstruction, whose foundation goes back to the Roman era. The restoration went on for 

almost three years. The new Gilden in Zims has been open since November 24th, 2009. Up to 1,000 
people can find room on four levels and two terraces, in a modern but typical Cologne brewery pub.  
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Geo. Schneider & Sons, Kelheim, Germany 
The "Weisses Bräuhaus" in Munich, regarded as one of the most beautiful in the area, it is the place 

where founder Georg Schneider I., brewed his first Original in 1872. George Schneider bought his 
brewing rights from King Ludwig in 1875 and soon began brewing in Munich. Since 1927 Schneider & 

Son's has been brewing classic examples of the wheat style in central Kelheim.   There is an attached pub 
and biergarten serving their Original Weisse style from the tap.  It pours with a sturdy white head and 

tastes crisp and fresh.  The abv is only 5.4% so you can refresh yourself all day. Also available is the 
Aventinus Weizenbock about 8.2% abv with a dark mahogany color. We were disappointed that this was 
available only in the bottle, but figured it would be difficult to store and serve from the keg.  A third and 
more rare offering was the Aventinus Eisbock…coming in at 12% which was a step up in depth of flavors 

and darker in color. Time to be careful, tomorrow is a travel day!  
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Giesinger Brau, Munich, Germany 
While riding bikes around Munich we got a flat tire. Luckily for us we found ourselves just a short 

distance away from the first new brewery in Munich to open in 100 years, the Giesinger Brauerei. It is 
operating from a small garage in a backyard now, but is soon to move to a larger facility.  As we walked 

into the area, we were excited to meet them, and most of the workers were happy to talk with us “from 
America”.  Unfortunately the combined enthusiasm overflowed and someone in charge said we were 
too loud and we must leave “now”. So we left with two bottles of their unfiltered lager, a flat tire, and 

disappointment. No help for us here.   



Bill and Nina Travels for Beer Brewery Tour  © 2014 Stuff Yer Face Restaurant www.stuffyerface.com  

Gilded Otter, New Paltz, New York 
The brew pub opened in November 1998, the New Paltz mainstay continues to serve great beer under 
the guiding touch of brew master Darren Currier. Currier oversees about 800 barrels of brewing a year. 
His signature beverage is the Huguenot Street American Lager, a light and creamy brew that reminds 

some of a pilsner. That is joined by eight others on tap, which rotate seasonally but may include the New 
Paltz Crimson Lager, the Stone House Irish Stout, and the Mayday Maibock. His summer brews include a 

Blueberry Lager and a Hefeweizen.  
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Glacier Brewhouse, Anchorage, Alaska 
We came across this brewery on a morning walk from our hotel. Closed!  
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Goose Island Beer Company, Chicago, Illinois  
They win brewing awards year after year.  We were able to enjoy several brews.  Honkers Ale, an English 
Style Bitter, was very smooth and creamy at 4.2%.  Matilda, a Belgian style pale, at 7% was fruity along 
with a hint of spiciness from the yeast, and is a good crossover for a wine lover.  Pere Jacques, a dark 
Belgian ale, was dark, malty and fruity with a soft ruby color at 8%.  Nina sampled their Gluten free, 

Queen-OA, 6.1%.  The Ruby Red grapefruit definitely comes through.  It was a light cherry color and tart, 
perhaps a great Summer refresher or massurate some fruit for a Beergria   A food menu item that 
caught our eye was the “wort-bread”.  It is made using the mix of water and grains used during the 

brewing cycle.  It was served with “bacon jam”.   The bacon jam was a pulverized blend of bacon and 
pork fat.  We spread that on some wort-bread and we were in hog heaven! Another beer please…  
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Granville Island Brewing, Vancouver, Canada 
In 1984 Granville Island Brewing opened the doors to Canada’s first microbrewery. In celebration of 
their heritage, they name each new GIB beer after iconic Vancouver locations that embody the West 

Coast lifestyle. Our hotel was a short walk away and we stopped in. Brightly lit we stayed for one. 
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Great Divide Brewing, Denver, Colorado 
Located downtown in Denver’s Ballpark Neighborhood near the stadium is Great Divide Brewing.  

Founded in 1994 by Brian Dunn they continue to win many accolades. There is a patio out front, fresh 
hop vines and creative bike racks.  Inside is a small tasting room serving big beers such as Yeti Imperial 

Stout, Yeti Oatmeal stout and Hercules Double IPA.  The Colette Saison is a nice refreshing break.  
Behind the bar is another room with tables and stools alongside the stainless steel fermenting tanks.  

Upon leaving, we walked around to the side of the building and found the garage door open leading into 
the brewery. A forklift and containers filled with fresh hops beckoned our attention. The herbaceous 
aroma and bright green hop cones infiltrated the evening air. A brewer was working and cleaning. It’s 

harvest season and fresh hop brewing day at Great Divide! How lucky are we?!? 
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Green Flash Brewing Co., San Diego, California 
The pub is fun to visit with food trucks at the ready and an adjacent picnic area.  Inside, lots of beers are 
on tap clearly marked and described and available at great prices. Green Flash Brewing is a huge place 
and is famous for their West Coast IPA.  We spoke at length with Dave, an employee with the title of 
Director of Beer Education.  Now you know they take it seriously. Their popularity is growing and are 

soon adding a second brewery in Virginia. 
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 Green Room Brewing, Jacksonville Beach, Florida 
The first microbrewery in Jacksonville Beach.  We visited here with Tom on a Jacksonville brew tour. 

That was a lot of work because there are about ten breweries and the city is huge!  
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Griefenklau Brau, Bamberg, Germany  
We walked a long way to get here around dinner time. We taste the weisse which was citrusy, spicy, and 

with hints of clove, and a pilsner that was an amber color and tasted great with a nice hop and malt 
balance. The walls were wood paneled and dried hops were hanging from the ceiling. But we saw a 
strange thing happening over at the tap handles.  A beer would be poured halfway, and then what 

looked like to me, an electric probe was inserted into the beer and caused it to foam up to the top of the 
glass! When we watched that we quickly got up and left. I suppose we should have stayed and asked 
what the heck is going on! It was a beautiful place. I have since learned that it was a bierwarmer, an 

immersion heater that will quickly warm the beer to room temperature. The coldness of the beer will 
disturb the digestive systems of some older patrons. (not our photo) 
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Haandbryggeriet, Drammen, Norway 
 About 20 minutes SW of Oslo, Drammen is a quaint little town on the water, surrounded by 

mountains.  It reminded us of a Norman Rockwell picture.  After a quick walk we located the tiny home 
brewery. We walked through the door, up the stairs, and found the only two employees, owner/brewer 
Jens and brewer Andreas. Jens was doing the paperwork and Andreas was in the middle of brewing the 
Norwegian Wood which uses juniper berries, hand-picked by Jens and his wife the evening before in the 

local forest. Now that’s fresh ingredients! HaandBryggeriet‘s Odin’s Tipple is a Dark Norse Ale, 11%, 
made with chocolate malt which gives it great flavor with a hint of coffee. Nina got excited about Jen’s 

Farewell Ale, a Nordic tradition ale 
celebrating the end of life, brewed by 

the neighbors of the deceased. 
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Hacker-Pschorr, Munich, Germany 
The first Hacker brewery is mentioned in 1417, located at the corner of Sendlinger and Hackstraße in 

Munich. Today the site of the former brewery is home to the Altes Hackerhaus restaurant and is still a 
popular meeting place for all friends of Hacker-Pschorr. The name Hacker-Pschorr dates back to the 

marriage of Teresia Hacker and Joseph Pschorr. We stopped in 
on a bicycle tour of the Big Six Breweries. There is a nice outdoor 
patio for  people watching and an indoor restaurant to do some 

history watching.  
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Harpoon Brewing, Windsor, Vermont 
The first Harpoon Brewery opened in 1986 on the Boston Waterfront. In 2000 they purchased the closed 
brewery of Catamount Brewing. Located just off I93, it’s in a pastoral location where you can rent kayaks 

next door. On the weekends they have a pizza oven outside 
that looks like a copper mash tun… 

pizza was fantastic and so were the beers. They had a lot of 
beers on tap and a lot of swag for sale.  

The staff was very friendly. 
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Brauerei Heller, Bamberg, Germany 
In the middle of the old part of Bamberg, directly beneath the mighty cathedral, one can find the 

Historical Brewery Tavern Schlenkerla. First recorded in 1405 and now run by the Trum family in the 6th 
generation. The Original Schlenkerla Smokebeer is here at the tavern still being tapped directly from the 

wooden barrel according to old tradition. We visited here during the Lenten season in the Spring. We 
were able to taste their Fastenbier, a bock slightly less smokey than the regular rauchbier, and a little 

sweeter, and orange brown in color. We got the impression that this was a place for the more 
established drinkers and not many young people were here.   
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Het Anker, Mechelin, Belgium 
In 1471 Charles the Bold granted a religious group of Beguine sisters in Mechelen the permission to 

brew beer for their private use, completely free of duties and excise taxes. Four years earlier, in 1467 no 
less than 900 Beguines welcomed Charles the Bold during his visit to Mechelen. For more than three 

centuries, until 1865, they brewed their beer traditionally. In 1872, the brewery was acquired by Louis 
Van Breedam, who renamed it Het Anker ("The Anchor") in 1904. Every year on the 24th of February, 
they celebrate the birth of Charles Quint. Therefore they brew a special beer in limited edition called 
Cuvée van de Keizer Blauw or Cuvée of the Emperor. This exceptional beer is a special version of the 

Golden Carolus Classic.   
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Highlands Hollow Brewing, Boise, Idaho 
Bill had a rare craving for chicken wings today, so this was the spot. It is strategically located in an area 
where anyone that is skiing or hiking in the mountains needs to pass through. The food menu boasts 

hand cut fries and they were perfect with the wings. The matching beer was 
Thunder Monkey, an ESB that was hoppy enough to slide it into the IPA 

category. Our bartender, who was also our server, was very friendly.  
On the way out we said our goodbye and found out he was also the owner 

and brewer! He’s a man of many hats.  



Bill and Nina Travels for Beer Brewery Tour  © 2014 Stuff Yer Face Restaurant www.stuffyerface.com  

Hill Farmstead Brewery, Greensboro, Vermont 
We needed our trusty GPS to find this place! Winding single lane roads, up and down hills, dirt roads, 

and missed turns. We weren’t alone though, it seems others on the road are doing the same drive and 
missing the same turns.  We all end up at the brewery thirsty.  Unbeknownst to us it was a special 

release day here. The line was long to get growlers filled and bottles to go, so we decided to skip the 
long lines and drink a group of tasters being poured in the parking lot. As we tasted we counted the 

minutes that folks on line were standing. 45 minutes! Months after our visit we learned how Hill 
Farmstead’s beers were highly regarded, and their beers were being auctioned off at very high prices.   
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Hoegaardin Brewing, Hoegaardin, Belgium 
 Hoegaardin beer is another part of AB/INBEV.  The area of Hoegaardin has always been known for wit 
bier, and at one time had more than a dozen breweries.  Years after they all closed, Pierre Cellis started 
Hoegaardin.  All Nina and I got was another view through the barbed wire fence. Disappointing, but we 
probably should have arranged an appointment through our beer distributor at home.  One nice thing 
we found was an older building, just a kilometer from the massive modern brewery, which once was 

part of Hoegaardin’s history of brewing.  Within the building is a restaurant named Kouterhof, a great 
place for lunch. The fresh poured Hoegaardin was delicious. The hint of curacao was really nice and the 

head on the beer couldn’t be any whiter. Nina had the Grand Cru,which was amber in color, 8.5%, 
complex, bitter and sweet, spicey and citrusy.  Available only in Belgium! 

 



Bill and Nina Travels for Beer Brewery Tour  © 2014 Stuff Yer Face Restaurant www.stuffyerface.com  

Hof-Bier, Pfronten, Germany 
I’m not sure if they brewed here or that their beers were brewed for them, but this was a really cool 

place. We were definitely the rare tourists here, but the staff was very nice to us and helped us with the 
menu. Plus it was just a hundred yards from our hotel! We were visiting the area for Viescheid festival. 

Viescheid is a celebration in the Fall, when the local cows return home from the higher altitude pastures. 
Loosely, party till the cows come home! We were able to hike the area one day including a Gondola ride 

and watching local hang gliders.  
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Hofbrauhaus Berchtesgardin, Berchtesgardin, Germany 
Berchtesgaden is located in the Southeast corner of Germany. This city is known from WWII as a Nazi 

haven because of Hitler’s Eagle Nest residence high in the mountains above the city. In the city there is a 
great brewery named Hofbrauhaus Berchtesgaden, brewing since 1645. As we walked around this huge 
bierhall you get shivers thinking about who was here before us. The beers are available all around the 
city but it’s always nice to drink it at the source. The great rooms inside and several small patio areas 

outside look and feel like many, many parties have been held here. 
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Hofbrauhaus, Munich, Germany 
The famous Hobrauhaus started in 1589 and seats over 10,000 people.  The oompah band is always 
playing, the beers are big and the pretzels are even bigger! Grab a seat! Don’t worry about sharing a 

table with strangers. All the tables are long and wide and are designed for people to gather together and 
meet. Regulars here store their steins in a locked closet and sit at a table reserved for them indicated by 
a sign with the words “Stammtisch” or regulars table. Beers are served in liter mugs, or Mass, in Helles, 

Dunkel, and Weisse styles.  The kitchen is cooking all day and night, and there are girls roaming the floor 
with pretzels and gifts. We’ve been here several times and always seem to meet someone. Meeting 

Karsten and Heike on New Year’s Day 2004 is an 
incredible story, followed by attending their wedding 

several years later, and a few meetings in the USA 
and Germany. 
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Hopfen Schlingel, Phorzheim, Germany 
We were staying in Phorzheim on our way to Paris after bicycling for 5 days in the Hallertau Hops Region 

of Germany. This pub was near our hotel and a great find for a Sunday afternoon. The server was very 
friendly and did not mind posing for pictures. Our German friends Karsten, Hieke, and Marcel came to 
visit on Saturday. Phorzheim is also home to the Schuckmuseum and the famous jeweler Wellendorf. 
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Hurlimann Brewing, Zurich, Switzerland  
First things first: no beer is brewed on the premises. Instead, think of the Hürlimann Brewery as 

Switzerland’s Anheuser-Busch. The Hürlimann brewery was founded in Zurich in 1836 and run by the 
Hürlimann family for five generations.  Hürlimann became the largest brewery in Switzerland as early as 
1880. Now, they’ve converted their barrel-filling room into an 11,000-square-foot mineral spa... with a 

hotel attached. Here, you’ll soak in wooden hot tubs modeled after beer vats and swim in a labyrinthine 
cathedral of emerald thermal baths. On the rooftop is another pool which overlooks the city. Our hotel 

room had a photo showing the original space was converted from the bottling area of the brewery.  
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InBev Brewing, Leuven, Belgium 
This is a big modern brewery for Stella in an old historic city that is also home to the University founded 

in 1425. There is tight security here. You must have an appointment to get a tour. The security guard 
even wanted our camera put away! As we drive along the busy road alongside the brewery, Nina stops 
the car, I jump out, and we plan to meet about ¾ mile further down.  I will take some photos through 
the barbed wire fence.  I start running and Nina puts on the car’s flashers. What a scene, a 60 year old 

guy running alongside a car just to get a picture of a brewery. Brewing began in 1242 at Notre-Dame de 
Leffe. You’ve seen the Abbey on the label, below is the inside of the church with spectacular stained 

glass. The Abbey is located in Dinant. Brewing is no longer done here. Further downtown and across the 
Meuse river was a Leffe Museum, inside the chapel of an old Nuns Convent, with an excellent, 

interactive, modern self-guided tour and an opportunity to taste the 
many Leffe labels including Brown, Blonde, Ruby, Royale, Nectar, Tripel 

and more, all now brewed by  AB/INBEV. 
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Innstadt Brauerei, Passau, Germany 
Here we tasted both the Hefe and Dunkel weisse beers. These types of beers are delicious, so flavorful, 

refreshing and light in the stomach.  Not to mention usually low in alcohol.  They go so well with sausage 
especially weissewurst, made with veal.  One evening here, the bartender taught us how to say “One 

more and that’s it!” in Deutsch. “Noch ein, und das ist dass”   
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Intuition Ale Works, Jacksonville, Florida 
Intuition Ale Works is a Jacksonville, Florida-based craft brewery established in 2010 by owner and 

brewer Ben Davis. They specialize in small-batch handcrafted ales and creative beers in a wide range of 
styles. They are proud to serve the burgeoning Florida marketplace. In February of 2012 they became 

the first craft brewery in the state of Florida to can their beers. Our first visit was for my birthday in 
2012. The brews were so good we sampled them all! 
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Jasper Murdock’s Brew Pub, Norwich, Vermont 
This may be Vermont’s smallest brewpub. The beers are brewed about 50 yards from the tavern and 

piped underground. Their specialty is English style. I tasted the Porter and it was dead-on for flavor. The 
pub gives you a feel for small Vermont where conversations with unknown friends come easy. A good 
tip: the pub is located within the Norwich Inn, so you can taste the brews just steps from your classy 

room. And, before going to the pub get some exercise, there is great hiking in the area.  
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Joh. Albrecht, Konstanz, Germany  
We visited here after our 5 day bike ride around Lake Constance, also known as The Bodensee. The city 

of Konstanz is really in two countries, Germany and Switzerland. We found this brewpub while 
wandering in the Germany section. They had a beautiful tap system in shiny copper. Pretzels on the bar! 

The bartender was very friendly and recommended other places for us to visit in Konstanz. 
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Karl Strauss Brewing, San Diego, California 
 Karl Strauss has six locations in the San Diego area, and started in 1987, the early stages of the Brewing 

Revolution. One of the Founder’s cousins, Karl from Germany a trained brewer, lent his name and 
original recipes to help start the brewery. Their Red Trolley ale won gold at GABF 2013.  

They have a full food menu and a few on cask poured from a wooden barrel.  
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 Keesman Brau, Bamberg, Germany 
The family Keesman have been brewing since 1867. Just opposite the Church 

Maria Hilf, in the district of Wunderburg, is the brewery and restaurant located in 
one of the most prominent buildings. The inside was warm, old, and cozy with 

wood paneling and pub style back benches against the walls.  I tasted the Herren 
Pils, or Gentlemen’s PIls which was a light gold color, pleasant in balance of hops 
and malt, somewhat floral.  Nina selected the Josephi Bock, for the Starkbierzeit, 

which was strong and full of flavor.   
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Klosterbrau, Bamberg, Germany 
This is a favorite of ours from several visits. We could both taste the Schwarzla before we got there! Just 

as we remembered it, a dark alley entryway, the first door on the right leads into the Gastube, a small 
bar room. It’s a big solid wood door, that you would not open unless you knew something from before. 
No changes here since probably 1533 when it started. The braun is 5.7% full of flavor, thick mouth feel, 
buttery caramel hints, and a gold amber color. The Schwarzla, or black beer, is 4.9%, smells roasty and 

coffee-like, robust in flavor, and has a less thick mouth feel. We’ve met a nice fellow here twice and 
learned his mother helped hide General Stauffenburg’s wife, after his failed attempt to assassinate 

Hitler in 1944. I love this place. They also serve delicious Franconian cuisine including the best schnitzel, 
kraut, and potatoes. It’s hard to leave, but exciting to know we will return. 
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Klosterbrauerie Andechs, Andechs, Germany 
Besides the panoramic views the beer is a perfect reason for coming here.  They have been brewing for 
almost 500 years. This Abbey sits high above the area on “The Holy Mountain” located just 45 minutes 

from Munich.  You can take a local bus or hike one of the scenic wooded trails.  The food here is 
traditional Bavarian served in very generous, delicious, portions and not expensive.   You can select from 

dried sausages, various wurst, potato salad, cheeses, sauerkraut, leberkase (meatloaf) and the local 
favorite Haxenbrust, which is a roasted pig knuckle. The beer comes from the tap of a wooden 

barrel! Come on, how fantastic is that?   The beer is cheap, and for me the quality rates way up high in 
the charts. The slogan, “Genuß für Leib & Seele” translates to “Enjoyment for body & soul”. Meanwhile, 

Nina found a new job here working the tap. (She’s experienced from our first visit in 2003!) 



Bill and Nina Travels for Beer Brewery Tour  © 2014 Stuff Yer Face Restaurant www.stuffyerface.com  

Kneitinger Brauerei, Regensburg, Germany 
Brewing since 1539, and serving a full food menu.  A slogan on the beer glass reads “Nur echt mit dem 
Bock” which translates somewhat to “Get real with the Goat”. We noticed a neat little technique our 

server was using to carry the beers to the tables. She had a metal rack which looked like a six-pack 
holder with slots to fit the beer mugs.  It eliminated the beer spillage.  All the beer styles tasted very well 

good with the food. I also liked the seating choices; quick service at a stand up barrel near the taps, a 
bright sun lit table area, or a 
more formal dining area with 
booths and dark wood wall 

paneling. 
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Koningshoeven Brewery, Tilburg, Netherlands 
Based in the city of Eindhoven, we took a local train and a local bus to get to the 
Abbey in Koningshoven, which brews the Trappist beers named La Trappe.  We 

unknowingly jumped off the bus a couple of stops early which left us a mile 
walk.  We finally reached the abbey just one hour before their cafe closed. The staff 
was very friendly and told us not to rush.  Good thing, because they had four beers 
to taste; the blonde, double, triple, and quadruple all freshly poured from the tap. 
Beyond the closing hour, the Brew Master showed up and we were able to speak 

with him over a couple of beers.  We learned his father was a Budweiser distributor 
in Florida! He invited us back the next day for a private tour of the brewery! Within 

the walls of the Abbey we could smell the malt and hear the prayer.   
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Kuchlbauer Weissebierauer, Abendsburg, Germany 
 

After biking about 40K today, our hotel in Abensburg was located on the town 
square directly across from the Brauerei Gasthof Kuchlbauer. With a brewing 

license since 1300, Weissbier Brauer Kuchlbauer is one of the oldest breweries in 
the world.  They brew some fantastic weisse beer…how convenient for us! Alte Lieb, 

"Old Love", dark, malty aroma and sweet, was the dunkel weisse and it was malty 
and delicious!  The Kuchlbauer Tower is a one of a kind building: the inside as well 

as its outside structure pays homage to Bavarian beer and its breweries.  
It is creative, artsy and colorful.  
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Lagunitas Brewing Company, Petaluma, California 
It’s a fun, quirky kind of place.  I imagine the staff loves to work here and the customers love to drink 

and eat here.  There is a small store and a great outside area with live music. Tasters are 
available.  Lagunitas is most famous for their Censored Ale and IPA. They rotate seasonal selections.  I 
tasted their Farmhouse Guerze, 7%, which was excellent. Nina tasted four and loved the Little Sumpin’ 

Sumpin’ ale at 8.5%, a wheaty hoppy beer.  This is a great place to spend a sunny afternoon.   
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L’Amere a Boire, Montreal, Canada 
This brewpub was located across the street from our hotel, and our room was not ready. Our waitress 

was very friendly and gave us a list of other beer places to visit. We ordered a Fin de Siecle Ale Rousse at 
5.6% which was an English inspiration and very refreshing. Also tasted was a Cask Pale Ale that was 

smooth with a good amount of hops prevailing served at a cool room temperature. We also ordered a 
cheese plate with 4 cheeses and 2 different breads all from Quebec for only $9. 
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Left Hand Brewing, Longmont, Colorado 
Left Hand Brewing opened in 1993 in Longmont. Why is it named Left Hand? In honor of Chief Niwot, 
whose tribe wintered in the area.  Niwot is an Arapahoe word meaning left hand. The brewery now 

spans over 5 acres and has won 21 medals at the Great American Beer Festival. They were also the first 
to bottle a Nitrogen beer without a widget with their Milk Stout Nitro. Outside are two separate patio 
areas to taste beers. Inside is a tasting room with with a moderate sized bar and a second room with 

tables and lots of great beer art on the walls. Complementary pretzels are served and there is plenty of 
swag to purchase.  My favorite beer of the day was Polestar Pilsner 

which reminded me of the Czech Republic or Germany, served with a 
firm white head standing tall above the rim. They also had an 

Oktoberfest on tap which was brewed to style. It is rare for a brewery to 
brew lagers and wait for 

them to lager and 
ferment in the tank for 

several weeks. They have 
patience and it is worth 

it! I noticed a nifty gizmo 
outside by the parking 

lot, a bicycle tire fill 
station near the bike 

rack.  
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Lindemans Brewing, Vlezenbeck, Belgium 
Lindemans is renowned for its Lambic style beers which have an old tradition dating from 1559. The 
Lambic brewing area is Southwest of Brussels where a specific wild yeast of the area spontaneously 

ferments the wort in a stainless steel cooling tank like a shallow Olympic size swimming pool. Brewing is 
done October- May when temperatures are less than 15C. Dirk Lindemans, pictured, and his cousin 
Geert Lindemans together operate the brewery. Six generations ago the family owned a farm here. 

Farming ceased in 1932 and brewing became fulltime. Tours are available Monday – Friday during the 
day.  Two thirds young Lambic is blended with one third old Lambic and then refermented again in the 
bottle using the Champagne style for another six months to create Geuze. The fruit beers are made by 
adding fresh fruits to a young Lambic and matured for another 6 months. These are best either before 

or after a meal as a dessert.  Faro style is another Lambic beer which combines young and old along with 
candy sugar.  The result is a sweet and sour taste. With so much fermenting time needed there are 

many storage barrels on the property both in wood and 
steel.   
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Long Trail Brewing Co., Bridgewater Corners, Vermont 
We found an advertisement for the pub that read “Munich-like Hofbrauhaus”. What? Here? Are you 

kidding me? Well, anyway it’s on our list so let’s go. We come around a curve in the highway and then 
we see it. It looks like a farm with brew tanks set along the bank of a river. It looks inviting. We enter 
into a large taproom with lots of beer to choose from. The bartender was very friendly, patient, and 

informative. And, if you have the patience you can wait for the brew master to pour your beer for only 
an additional $2. The newest brew was their Double White, part of their Brewmaster’s Series. It is 

brewed with wheat and oats with a hint of orange peel and coriander. Another beer we liked was the 
Double Bag, a strong ale style, dark amber in color measuring 7.2%. Great music was playing in the 

background and t-shirts were selling off the wall opposite the taps. Outside many lucky beer drinkers 
were enjoying their seats along the rushing river. Very cool place.  
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The Lost Abbey, San Marcos, California 
Next stop was Lost Abbey Brewing. Set in an industrial park, these beers are delicious, with a wide 

spectrum.  They specialize in brewing with brettanomycees, a bacteria that adds sour taste notes to the 
beer. On their website is a slogan “in illa brettanomycees nos fides” which translates to “we have faith in 
those bretts”. Their beers are imaginative, and it’s evident by all the wooden barrels in the room holding 

a brew that’s maturing into something incredible. We went on a tour in the processing area and 
watched the 750ml bottles being filled by hand. The bartenders were friendly and we brought home a 

dozen bottles for tasting later with friends.  
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Lowenbrauerei Passau, Passau, Germany 
Typical German brewery with great basic beers and a full food menu. They were proud to win the Gold 

in the World Beer Cup of 2012 for their Urtyp Hell, or Original Helles.   
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Lowenbrau Keller, Munich, Germany 
Located near the city center. There is a huge bier hall and biergarten. Lowenbrau was founded in 1383. 

A couple of years ago they merged with Spaten and now brew the famous Franziskaner. During the 
Spring of 2007 we were here for the Starkbierfest, a “dark beer festival” to celebrate the arrival of the 

bock beers. While Monks needed to fast during the Lenten season, a stronger beer, about 8%, was 
brewed to sustain their health.  A liquid bread.  Starkbierfest is two weeks long and the major breweries 
hold major festivals. I took part in Masskrugstemmen, a test of strength where the contestant must hold 
a liter mug filled with Bock beer straight and level from their shoulders for the longest period of time. I 

successfully took on the challenge with three younger Germans and won! Throughout the evening there 
is music, dancing, a beauty contest, and other entertainment. But an 8% beer in a liter mug?  



Bill and Nina Travels for Beer Brewery Tour  © 2014 Stuff Yer Face Restaurant www.stuffyerface.com  

Lucky Labrador Brewing, Portland, Oregon   
Portland is a city where the craft brewing sensation had reached a pinnacle of success, and that is why it 
became known as Beervana.  Of course, we did our homework and were armed with a list of brewpubs 
along with maps and suggested pub-crawls.  It looked as if we have a lot of work to do.  Portland alone 
had 30 breweries in 2006 within its city limits, proclaiming “more than any other city in the world”. This 
place reminded me of gristmill or barn converted into a brewery. While we were there a guy in full bike 
gear rode his bike into the pub, leaned it against the wall and ordered himself a beer. Nice. We sampled 

the Ludwig Alt and Black Lab Stout. The Alt 
was hoppier than what we drank in 

Dusseldorf but had a nice honey amber 
color.  The stout poured from a cask and 
was delicious with hints of chocolate and 

roasted coffee. 
The walls were 
covered with 

photos of dogs, 
but there was 

also one sign that 
read dogs were 

not allowed 
inside.  
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Magic Hat Brewing, Burlington, Vermont 
Located on the south end of town, their quirky tasting room is a fun place. Uniquely decorated and 

designed in a dimly lit room, there were plenty of beers to taste. They offer four free tasters. I had lost 
track of Magic Hat since the early years of Magic Number 9 and Blind Faith. The offerings were all new 
to me. I tasted the Humdinger Imperial Pils and was so impressed with it would like to add it to the SYF 
Beer Library. I also tasted a beer brewed with dandelions named Pistol. Others that Nina and I tasted 
were Elder Betty a tart ale, Circus Boy an American Hefeweisse, and Single Chair Ale. These were all 
enjoyed while circling the t-shirt racks, surfboards, photo booth, and all kinds of swag in the room. 

 A clever idea…how can you resist? 
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Mahrs Brau, Bamberg, Germany 
Another brewery in Bamberg you can walk to in a city tour. Brewing since 1602, and the same family has 
owned it since 1895. The Stern Hell was just great. Between the water used, the hops and malt this deep 
gold beer is fantastic.  We also sampled the Weisse Bock which was dark and delicious with a tan head, 
sweet and malty. At the time of our visit they were brewing the Stern Hell in celebration of 1000 years 

for the Bamberg Catholic diocese since 1007.  
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U Medvidku, Praha, Czech Republic 
“The smallest brewery in Prague brewing the strongest lager” in a renovated building from 1466. In the 
nineteen-fifties, the premises was taken away from its owners, without any compensation, by a socialist 

government and returned to the inheritors of the original owners, during which the alehouse was 
extended and a stylish hotel was built. While here we tasted Old Gott, a semi-dark lager ruby red color, 
at 5.2%. They brew X Beer 33 once a month, a lager that reaches 12% abv. “Barique” means to lager in 

old oak barrels…the barrels here are 500 liters. (not our photos) 
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Mikkellar Bar, Copenhagen, Denmark 
Mikkeller Bar was a target destination for us while in Copenhagen.  The brewer is gaining popularity and 
his brews have received great acceptance.  He is sort of a “gypsy” brewer with no brewery of his own at 
the time. To find one Mikkeller beer on tap in the US would be a great find. This small bar had 15 of his 

on tap along with five guest beers on tap. Where does a “gypsy” beer taster start? The selections 
covered a wide spectrum of styles so I started with the Pils style and worked my way up. A highlight for 

us was the George, a Russian Imperial Stout at 12% abv. Small plates of sausage and cheese were 
available including a sausage flavored with hops! We made sure to layer our food with our beers which 

made for a delicious day. The bartender Tor, another Danish brewer, invited Nina to see the storage 
cooler, photograph the various Mikkeller series’ of Weiss Beers and Black Hole, and then finished off 

with some fun pouring a round. By days’ end, we shared a bottle of wine-casked Black Hole – this beer is 
great to cellar if you get the chance to find one! We also shared a dry sausage seasoned with hops.   

Nina even got the chance to tap her own beer! 
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Mission Brewery, San Diego, California 
San Diego’s premier downtown microbrewery, located a homerun from Petco Park baseball stadium on 
the edge of the famed & fun-loving Gaslamp District. The historic 1894 building was once the home of 

Wonder Bread. They are still using the original grain silo alongside their shiny new brew tanks. Today it’s 
home to much more flavorful wonders. The name pays tribute to one of the city’s first breweries 

(founded in 1913 and closed in 1919 ). Since 2007 the brewing crew has been writing its own history of 
beer. The brewery walls hold many heavy medals for beers from thrilling versions of classic styles --

Mission Hefeweizen, IPA, Blonde Ale and Amber -- to our growing armada of swashbuckling extreme 
beers. They had a great selection on tap including their Hefeweizen. Nina met the brewers and they 

were excited to hear about hops jewelry. 
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Moon River Brewing, Savannah, Georgia 
Savannah’s only brew pub opened in 2009 and is located on the river in the historic area.  
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Monkey Paw Brewing, San Diego, California 
Monkey Paw had a cool vibe inside, very casual and bright.  A couple of weeks earlier they had just won 
a gold medal at the GABF for their Bonobus Pale Ale and we were able to taste it on tap. While enjoying 

the beers and taking photos, we noticed a guy walking around in white knee high boots. Stupid 
question: are you the brewer? We were lucky to meet Cosimo the Brewer.  He was kind to give us an 

enthusiastic tour behind the scenes.  
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Mort Subite, Brussels, Belgium 
 According to their story, about 1910 Mr. Theophile Vossen ran an establishment called "LA COUR 
ROYALE". Amongst his many customers were a lot of employees working at the National Bank of 
Belgium. Those employees passed their time in the pub playing a dives game called "421". Before 

returning to the office, the employees played a quick last game and the one who lost was called the: 
"MORT SUBITE" or the sudden death. Very soon this name became well known and when Theophile 

Vossen moved to this actual address in 1928 he decided to call his 
pub: "AT THE MORT SUBITE". Today, the fourth generation of the 

Vossen family Olivier and Bernard, continue to serve delicious 
beers including 
Gueuze beers 
and Trappist 
beers, in the 

same 
establishment 

which still 
retains the 

original 1928 
decor. 
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New Belgium Brewing, Fort Collins, Colorado 
Is this a place to live or what? Three great breweries within a golf swing distance. New Belgium Brewing 

is in a beautiful building with a good sized tasting room and an outside area for overflow. The theme 
within the building is bicycles. I was able to taste a new style for me, a Gratzer, which I was told was a 

Polish Smoked Wheat beer.  It was delicious. I immediately went to the food truck and had a bratwurst 
sandwich.  Also I tasted a Yusu Berliner Weisse. Now, a Berliner is usually slightly sour beer with fruit 
flavoring, so what is Yusu? The knowledgeable server explained it is an ancient fruit somewhat like a 

lemon. The beer was perfect. Nina enjoyed a dubbel, Exponential 2, with duck lollipops from the food 
truck. That’s duck drumsticks coated with a sweet glaze.  New Belgium even has a program where you 

address a coaster, drop a friend a note, and they pay the postage! Cool. 
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North Coast Brewing Co., Ft. Bragg, California 
This is a beautiful seaside town to visit and is located on the Northern coast of CA.  

Famous for their Old Rasputin Imperial Stout, Red Seal Ale, and Pranqster golden ale, 
they brew a complete spectrum of styles. They have a friendly pub, with the taps 
pouring 16 different beers on our visit and all the pours were available in a taster 
size! The food menu is perfect with beer. The pub serves great food, such as fresh 

grilled salmon with avocado. We were able to take home to enjoy with friends a rare 
bottle of the 11th Anniversary Old Rasputin that was released only at the pub.  

We had our research cut out four us here! 
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Novomestsky Pivovar, Praha, Czech Republic 
“The New Town Brewery” since 1993 near the Wencelas Square. There are many rooms in the cellar all 
interconnected.  Upstairs are the brewing tanks on display. There are no glass wall partitions so you can 

see and smell the brewing process underway. We tasted the Kwasnicovy Lezak, an unfiltered lager. 
(not our photos)  
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Odells Brewing, Fort Collins, Colorado 
The original Odell Brewing in Fort Collins opened in 1989 by Wynne and Corkie Odell.  The current 

brewery site is a beautiful building of post and beam wood and natural stone construction. They have 
original hop designed iron gates and bike racks. Outside there is a large parking area, large patios, grassy 
picnic areas, fire pit, food truck, and music playing. Inside is a large merchandize area, a large bar area,  

a 2nd tasting room, offices, and brewery tours. The Double Pilsner I tasted was delicious and I deserved a 
second.  Nina enjoyed her flight of classic tasters, each clearly marked. All proceeds from the taster trays 
go to charitable organizations. Additionally all tips go to charity and after working 5 years an employee 

earns a trip to England! Nina likes all this! A food truck 
was parked on the grounds for people like me who 

have to have a Brat with their pilsner. 
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Brasserie d’ Orval, Villers-devant Orval, Belgium 
Once a year, the Abbaye opens its doors to the public for a tour.  Last Spring we were fortunate enough 
to win the lottery and get a time slot for the Fall tour.  The grounds of the Abbaye Orval are beautiful. 

The serene grounds are perfect to learn about this 900 year old Abbey, its ruins, and history; the Italian 
widow who gifted the land and money to the Cisterian Monks after losing her wedding ring in the well, 

praying to God, and then the fish came up from the pond to give it to her. Thus, the symbol!  They 
offered us to sample the ale at either “normal 50 degrees” temperature or refrigerated.  Our beers were 

accompanied with a large cup of diced cubes of Orval cheese. Nina and I met the Father Abbot of the 
Abbaye, who is Flemish, and spoke great English. Prior to running the entire Abbaye he was in charge of 

the brewery. He shared stories of history and live in the abbey. The monks 
drink a “petite Orval” during the week, which is about 3.4%.  
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Brewery Ommegang, Cooperstown, New York 
Cooperstown should be a destination goal for any baseball fan and beer lover! You can spend 4 hours at 
the Hall of Fame and 4 hours at the pub. We did it two days in a row! The brewery is just 5 miles out of 
town in a pastoral setting. The pub has a large bar and several large tables for groups or just meeting 

new friends. Ommegang is a brewery featuring Belgian style beers. The tap selection is great. The food 
menu is also impressive with food reminding me of Belgium. Moules, frites, charcuterie, waffles, crepes, 
hearty soups, beef carbonade, and croquettes are available and deliciously pair with the beers. We were 
able to taste BPA Belgian Pale Ale, Rare VOS (Sly Fox), Hennepin Farmhouse, Three Philosophers, Abbey 

Ale and the seasonal Art of Darkness Quad. Wow, what a lineup! The staff was informative, and 
mentioned two historical notes; first, the local farms were the center for hop growing in the 19th 

century, and second, Father Hennepin was an explorer who first made note of Niagara Falls.   
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Oskar Blues Brewing, Brevard, North Carolina 
Dale Katechis began in 1997 with a restaurant and brewery in Lyons, Co. In 2002 he was the first to can 

his flagship beer. It’s a ten hour drive down the Southern tip of Delaware across the Chesapeake Bay 
Bridge and Tunnel and into North Carolina to find Oskar Blues.  Oskar Blues is one of several American 

brewers making their way to the East Coast. In 2012 Oskar Blues set up their second brewery near 
Asheville in a scenic area and has a great pub above the brewing vessels.  Lots of beers on tap here at 
the Tasty Weasel, and you can order a tasting paddle.  The tasters were poured in an interesting way.  

Instead of each 4 ounce poured individually, all seven glasses were placed on the paddle, and a fork like 
tool was used on the taps to pull all seven knobs at the same time with the beer flowing right down the 

middle of the glasses! Old Chub, their Scottish strong ale was available in two special releases, Yule Chub 
with winter spices and a Pecan Chub on cask. The smoked malt used was 
very delicious. We chatted with an employee of the brewery’s lab, whose 

hobby is searching the woods for mushrooms…hum, can we come?  
  



Bill and Nina Travels for Beer Brewery Tour  © 2014 Stuff Yer Face Restaurant www.stuffyerface.com  

Oskar Blues Brewing, Longmont, Colorado 
Oskar Blues Grill & Restaurant opened in 1997 by Dick Dale Katechis, in Lyons, CO. Following the fast 

road on expansion, they now have additional restaurants and breweries in the area and in North 
Carolina.  We made a call to the “Anti-Corporate Headquarters” and were able to schedule a tour of the 
brewery owned farm, “Hops & Heifers”.  The rural site was a few minutes outside of Longmont and we 
drove their along with our guide Danielle. Opened in 2010, the farm grows hops for brewing, and raises 

cattle, goats, chickens, and a pig. All are fed the spent grains from the brewing cycle.  Later the beef, 
pork, eggs, and cheese are used in their restaurants. We found their hop fields beginning to flourish in 

this beautiful setting.  Soon it will be harvest and a special brew will be made.  After the tour we 
returned to their tasting room, the Tasty Weasel. A welcoming environment to spend the afternoon, 

they have outdoor tables, complimentary peanuts, swag, and an abundance of wall stickers.   
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Otter Creek Brewing, Middlebury, Vermont 
This brewery is located in a picturesque area and is owned along with Long Trail Brewing. They also brew 

the organic beers of Wolavers and were celebrating their 20th anniversary. The first thing you notice 
upon walking into the tasting room is that it showcases the brewing and bottling area through glass 

walls. Nice place to enjoy a beer. They had plenty to sample. I first chose the 20th Anniversary 
Quadruple Alt at 12%, which surprisingly at 11am was quite agreeable. Nina enjoyed sampling six; Black 

IPA, Stovepipe Porter, Spring Bock, Shed IPA, Wolavers Oatmeal Stout, and Otter’s 20th Anniversary 
Quad. Her favorite was the Spring Bock. We shared a charcuterie plate that was very fresh, filling, and 
tasty. We also got to meet Dan Fulham, Director of Operations at Otter Creek and Long Trail Brewing.  
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Paulaner Brauerei, Munich, Germany 
We visited the Paulaner Brauerei in Nockerburg area of Munich. They have a huge biergarten, but after 
two visits we have not sat in due to bad weather. However the inside is big and beautiful with copper 

tanks sitting behind the bar. A full food menu is also available here. One interesting note was that here 
you can see the practice of regulars storing and locking up their steins in a steel cage for the next visit.  
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Payette Brewing, Boise, Idaho 
We rode about five miles here on our bicycles with Heather and Andre. It’s a small place and we were 

met by friendly staff and good beers. Plenty on tap and they were all good.  
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Peschl Brau, Passau, Germany 
Passau’s well-known old town reflect its two thousand years of history. Passau, is located where the 

rivers Danube, Inn and Ilz meet at the intersection of Germany, Austria and the Czech Republic. You can 
walk along the Danube until a point where you stand at the meeting of the three rivers. Our first stop 

was at Peschl Brau. There has been a brewery at this site since 1259, and is the oldest brewery in 
Passau. The special beer for the season was Stephanus, a heller Doppelbock. It was delicious and was 
served in a special krug. I had to have one for home, but was told they are not for sale. Once home, I 
wrote a letter to the brauerei and was surprised by a response telling me they would ship one to me!  

In return I sent them a Stuff Yer Face stein. 
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Peters Brauhaus, Cologne, Germany 
Cologne, or Koln, is located along the Rhine River. The people of Koln speak their own dialect of Deutsch 
called Kolsch and brew a style of beer also called Kolsch. There are 24 breweries in this small city of 156 
square miles, and if you enter a pub you are expected to drink the pale gold liquid. Each Kolsch is served 
in a tall narrow .2L glass called a stange, a waiter called a Kobes, delivers it to you carrying a tray with a 
dozen sleeves in it called a Kranz. No need to order another, they will keep coming until asked to stop. 
Peters is one of the larger brauhauses in town, and is very woodsy along with stained glass ceilings in 

some rooms. In the center of the main room is what is called the The Thekenschaaf or confessional.  It 
looks like something from a church, but is where the owner sits to keep an eye on the business and do 

some paperwork at the same time.  We ate sauerkraut soup with pork sausage here and it was fabulous!  
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Paffen Brauerei, Cologne, Germany  
Cologne, or Koln, is located along the Rhine River. The people of Koln speak their own dialect of Deutsch 
called Kolsch and brew a style of beer also called Kolsch. There are 24 breweries in this small city of 156 
square miles, and if you enter a pub you are expected to drink the pale gold liquid. Each Kolsch is served 
in a tall narrow .2L glass called a stange, a waiter called a Kobes, delivers it to you carrying a tray with a 
dozen sleeves in it called a Kranz. No need to order another, they will keep coming until asked to stop.  
We had lunch at Pfaffen and ordered a rosti which is a large potato pancake-like item with additions 

such as bacon and smoked salmon.  It was perfect with a Kolsch beer!  
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Philips Brewing, Victoria, Canada 
Matt Phillips started the brewery in 1991. He previously brewed at Spinnakers Brewpub, Whistler 

Brewing and Wildhorse Brewing.  Initial products, available in 650ml bottles, set a high standard of 
finely-crafted, innovative beers that continues to this day. We enjoyed several tasters. When we asked 
for the bill, we were told there is no check. Local laws allow a tasting room, but at no cost! Imagine…  
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Pikes Brewing, Seattle, Washington 
Centrally located at Pike Place Market, Charles Finkel founded it in the mid 80’s being one of the first in 

the craft beer revolution.  Charles is also the founder of Merchant de Vin, and importer of specialty 
beers from Belgium, England, and Germany. Their breweries include Orval, Samuel Smith, and Ayinger. 

After enjoying the fishy entertainment we moved upstairs to the pub and enjoyed some pints.  
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Pilsner Urquell, Plzeňský Prazdroj, Pilsen, Czech Republic  
In 1842 a brewer named Goll used a new brewing formula and brewed the first golden colored beer. 

Before all beers were dark in color. The “original” golden beer was copied around the world.  When we 
went Urquell was still lagered in giant wooden barrels and stored underground in nine kilometers of 
cool, dark tunnels. The beer sat here for six to eight weeks. Our tour was the last of the day for our 

guide so the usual one, free, small beer, turned into two, large, free beers! There we stood at 5:30 on a 
Friday afternoon, in a sand-stone tunnel, 30 feet under-ground, with a temperature of 40 degrees, 

drinking an un-filtered, unpasteurized Urquell from a giant wooden barrel. A sample of beer pulled from 
the wooden barrel is called a “zwiekel” and without pasteurization will last only a week or two. 
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Port Brewing, Solano Beach, California 
Pizza Port has four locations in the area and won three medals at GABF.  It’s a cool vibe, beachy kind of 

place serving good pizza alongside good beer.  Reminds me of a place in NJ… 
In 1997, when Tomme Arthur was hired by Vince and Gina Marsaglia to brew at Pizza Port in Solana 

Beach, California, he released Dubbel Overhead Abbey Ale, the first Belgian-style beer ever brewed at 
Pizza Port. Tomme gained a reputation in the brewing industry for his interpretation of classic Belgian 

Style beers as well as a cult like following for some of the most imaginative free spirited beers brewed in 
America. Tomme and Vince began formulating a plan to bring these beers to a wider audience. The took 

over Stone’s original location in San Marcos and began Lost Abbey Brewing.  
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Portsmouth Brewing, Portsmouth, New Hampshire 
This brewpub is located in the friendly compact downtown area of Portsmouth.  You can’t miss it by its 
sign featuring a big 3D frothy tankard of beer.  There is a store next to the pub to purchase all the swag 

you want. The pub is large with several levels and different rooms including an outside beer garden. The 
beers are well listed and described. I had a pint of Gose, an older style making a comeback. It tastes 

slightly salty and is a great thirst quencher.  Nina loves her Maibocks, and it is May, so she paired one up 
with local fish chowder.  She was very happy.  I ate fish and chips, which featured local catch and was 
also delicious.  We returned the next evening for a free beer and cheese tasting as part of Craft Beer 

Week.  Tod Mott, head brewer, was available for any tough questions.  
The brewery was started in 1984, and the original founders also started 

Smuttynose Brewing.  When we were buying our souvenir t-shirts we 
noticed the store was also selling hops starter plants…nice!  
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Prost Brewing, Denver, Colorado 
Prost Brewing is located in the Highlands area of Denver. They specialize in German style brewing and 

have a German theme in the pub. The head brewer, Larry Leinhart, brings decades of brewing 
experience to Prost. We met with Larry at his hop field nearby to see this year’s crop, talk about brewing 

and his own crafty invention the Happy Hop Plucker. The German style pilsner I tasted at the pub was 
crisp and clean and I could taste the quality. The wheat beer was delicious with the hint of clove and 

banana. They even used the proper shape glassware, which we had not experienced much in Colorado. 
The pub served an authentic German pretzel from a local baker. 
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Regensburger Weissebrauhaus, Regensburg, Germany 
After a 75K bicycle ride, we parked our bikes here, near the Grand Cathedral of St. Peter.  This was a 

handsome place with a lot of shiny copper and good beer. It had been a long ride and we were glad it 
was finished and glad to go from bike saddle to bar stool and celebrate our ride. Here you can 

experience and enjoy Bavarian tradition & culture of life in the heart of Regensburg's Old Town. Home-
brewed light and dark wheat beer brewed in-house in copper kettles. 
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Rock Bottom Restaurant & Brewery, San Diego, California 
At the San Diego Beer Festival we met head brewer Marty Mendiola, Brew Master at Rock Bottom of La 

Jolla and he invited us to his beer dinner later in the week.  The dinner at Rock Bottom consisted of 4 
beers paired with Duck Ravioli, Beer Cheese soup, ale braised short ribs, and pumpkin bread pudding. It 

was all very delicious. Rock Bottom won three medals that year at the GABF! Congratulations.  
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Rodenbach Brouwerij, Roeselare, Belgium 
Rodenbach is famous for brewing their Flanders style red brown ales.  They were bought by Palm 

Brewing which enabled them to modernize and expand.  The original brewhouse dates to 1872.  They 
brew daily, and some of the beer is stored in a “cathedral” of large oak casks for 2 years.  By large, I 

mean 15 feet in diameter and 20 feet tall…and there are 293 of them! All solid oak.  Rodenbach had a 
comfortable tasting room where we did some sampling.  The regular beer is 5.2% and a mix of 75% 

young ale and 25% aged ale and is highlighted by its famous sweet and sour taste. The Grand Cru is 6% 
and a blend of 1/3 new with 2/3 old ale.  It was very smooth, relaxing, and almost wine-like, with a 

pretty brunette color. Also available was the Foeder Bier, a beer drawn from one particular oak aging 
barrel, the “foeder”.  I couldn’t notice much difference from the Grand Cru blend, however, I would like 

to spend some time in the “cathedral” and learn!   
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Rogue Public House, Portland, Oregon 
There is no brewing done here, but they had 15 Rogues on tap and it was a good opportunity for us to 
familiarize ourselves with the brand.  My first beer was the Chipotle Ale, and that smokiness was not 

overwhelming but I did tire of it quickly.  Nina started with the Uber Pils and really liked it. While 
sampling our first beers we noticed Guinness and Coors Light in the mix.  We asked the bartender why, 

and he stated something to the effect of “if it isn’t broke don’t fix it”. 
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Roots Brewing, Portland, Oregon 
There are seven bridges crossing the Wilamette River. Early cities were established along major rivers 

for many obvious reasons. You see it all across Europe. Just a few blocks across the bridge, we find Roots 
Brewing. This is an organic brewery. The bar is not open yet, but we wander in. We find the brewer 
raking the mash out of the kettle. It smells just great here and I think about the lucky pigs that will 

probably get to eat the spent grains. The brewer is friendly to us (of course, it’s Portland), tells us some 
brewing facts, and invites us back later for a beer. Okay, no problem, we move on.  
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Run of the Mill Public House & Brewery, Saco, Maine 
This pub was located in a restored mill on a small island. The old brick façade had a welcoming logo sign. 

The interior was very woodsy with timber beams and tabletops. They had a funny beer named list; 
Alewife Ale, What’s Hoppenin XPA, Bugzapper Lager, and 
Sow Your Oats stout. There was a tasting paddle of seven 
brews for only $5…cool. The menu was very pub like, but 

respectful to the beer, some items were cooked with 
beer. We didn’t taste anything from the food menu.  
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Ruppaner Brauererie, Konstanz, Germany 
The tradition of the brewery can be traced back to 1795. In 1872, the brewing family 
Ruppaner took over the production facility with a restaurant. We found the brewery 
unexpectedly on our bike ride around the Bodensee Lake. A five day ride and 165K 

total, we were on our longest leg of the week and out of nowhere this brewery 
appeared. A sunny day, tables with umbrellas and a beautiful view of the lake, how 
can you resist? Short on time, we still decided to have a cold one. Then two. We can 
easily get into trouble here, and in fact we did by almost missing the last ferry across 

the lake. The hefeweisse was great and the Schimmele, a natural pilsner using the 
local Tettnang hops, was awesome.    
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Russian River Brewing Company, Santa Rosa, California 
The brewer is famous for his Belgian style, sour, and barrel aged beers.  Upon entering we noticed 

behind the bar a large blackboard with all the selections listed and clearly described with style, alcohol 
%, and IBU’s.  It’s a great help here because the names get confusing, especially after tasting one or two. 

My favorite was Perdition, labeled a Biere de Sonoma, 
which was a fantastic tasting Bier de Garde style. Erudition 
a Saison style with Brettanomyces, 7.15%, got the attention 

of Nina and reminded her of the famous Orval from 
Belgium. The food menu is primarily pizza.  Russian River 
beers are hard to find outside the area so we’re happy to 

take some home…but which ones? All of them?!  
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 Stiefel Brau, Saarbrucken, Germany 
An historic restaurant located on the border with France. "The Boot" and brewpub "Stiefelbräu" are in 
the midst of Saarbrücken's Old Town. It is the oldest brewery of the Saarland, with three centuries of 

brewing and pub tradition. The "Boots" are represented by the restaurant, brewpub, and a beer garden. 
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Saint Somewhere Brewing, Tarpon Springs, Florida 
They are brewers of traditional Belgian Style ales. Belgian malt and wheat along with whole noble hops,  
open fermentation add to the complexity of the beers. Their beers are unfiltered and refermented in the 

bottle. We stopped for a visit to their warehouse setting on a tour with Bon Beer Voyage. We met Bob 
Sylvester and his wife Ann, and we watched them brew and helped with the bottle labeling. Oh, and we 

got to taste a few beers also.  
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San Marcus Brewery and Grill, San Diego, California 
 They brew the basic styles, with good solid tastes. The oatmeal stout and Hefe were right on 

the mark. Their ales include: Two Timing IPA, Red Amber, Golden Premium, Honey Ale and 
Hefeweizen.  Our Old English Ale and Oatmeal Stout are dispensed through a traditional hand 
pump creating a distinct similarity to an authentic English Ale. San Marcos Brewery & Grill has 
also added 8 guest beers on tap from the other local San Diego area brewers!  We enjoyed a 

delicious lunch with a small group touring with tour group.  
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Sea Dog Brewing Co., Bangor, Maine 
We bent our own rules a little on this one. We went to the brewpub in Orlando, Florida, as the 
original is in Maine. Just as good we suppose. Very big space and they kept the nautical theme. 

Shipyard Brewing bought the Sea Dog Company a few years ago and here you can have both 
beers on tap. Our bartender was very friendly and informative. We started with oysters while 

selecting our drafts. My choice was the English Brown by Sea 
Dog. It was delicious, nice and malty. There was live music 

that Friday afternoon and it really added to the atmosphere. 
Nina had a 5 beer sampler and enjoyed mixing the selections 

of the brands.  
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Brauerei Schlosser, Dusseldorf, Germany 
Started in 1873 it is located in the city's Old Town, known as the “Longest Bar”. We found this outdoor 
biergarten during a Sunday Jazz Festival. The day was sunny, on the shore of the Rhine River, there was 

music playing, and beer flowing. Okay we’ll stay for little while.  
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Schlussel Brauerei, Dusseldorf, Germany  
Dusseldorf is known for brewing the Alt style of beer. It’s a top fermenting ale with an initial hint of malt 

and followed with the bitterness of the hops. It is aromatic, smooth, and light brown in color, about 
4.5% alcohol. Typically served in small .2l glasses and delivered 

to the table in a Kranz, a tray specifically designed to carry 
these special glasses. We stopped here for a lunch during a 

Sunday Jazz Festival. We selected a Wurstsalad which is a cold 
plate with lettuce leafs, tomato, julienne sliced cooked salami 

tossed with a light oil and vinegar mixture along with diced 
pickles & parsley, dark bread and with roasted potatoes.  
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Schore Brauerei Gasthof, Tettnang, Germany 
 

 Of course every festival has a Queen.  Here at the Tettnang Hops Festival we meet Anna, the reigning 
Hops Queen.  She was very friendly and knowledgeable about hops…she better be, her father George 

owns some hops fields and the local Brauereigasthof Schore. Their family hops were used to brew 
Summer Love by Victory Brewing of PA. During our visit on a Friday evening the place was packed. 

Outside there were plenty of tables and a band playing. The beers were good and we noticed a schnapps 
distillery in one of the garages. When it began to rain everyone grabbed their beers and ran to hide 

under the eave of the roof. When the rain stops, the band starts playing again and everyone is back on 
their benches and sipping their beers.



Bill and Nina Travels for Beer Brewery Tour  © 2014 Stuff Yer Face Restaurant www.stuffyerface.com  

Schous Bryggeri, Oslo, Norway 
Jens, our new friend and owner of Haandbrygerriet, informed us there was a brew pub opening in Oslo 
later that night.  This opening is the first in Oslo in twenty years! What a great surprise. Schous Bryggeri, 
a grand building with the statue of a brewer atop was visible from down the street! The entrance looked 

like a speakeasy and led us deep below to an all brick cellar where the copper brewing kettles were 
nestled into many corners.  The dimly lit interior was filled with Friday night beer lovers. Jens & his wife 

Helen introduced us to several people, and we enjoyed some beer before we headed out for dinner.  
One of the owner/brewers use to brew with Jens at HaandBryggeriet before going out on his own.
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Scourmount Abbey, Chimay, Belgium 
The abbey, which according to Trappist rules is located behind the walls of Notre Dame de Scourmount 
Abbey, was celebrating 150 years.  It is located on beautiful pastoral grounds.  The brewery is off limits 
except for guests. If you’re lucky you may spot a Monk. It’s a tricky drive from Brussels to the Brewery, 

it’s better to base yourself closer to the abbey for a visit.  A highlight while approaching the city of 
Chimay by car was a large copper brewing kettle sitting in the middle of a traffic circle. During our visit 
with Bon Beer Voyage we were given a detailed tour of the brewery. At the end we shared a rare 1996 
Premier, covered with dust. The beer inside had mellowed in flavors and the carbonation had lessened. 
There is no pub located at the Abbey, but they do allow you to walk the quiet gardens. Nearby are two 

pubs that can satisfy your thirst, and we found the food to be excellent in both. 
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Sebago Brewing Company, Kennebunk, Maine 
We found this brewpub while we were returning to our hotel in Ogunquit, so we made it just a quick 

stop. Founded in 1998, it’s named after a lake in Northern Maine and they have four locations. It was a 
polished operation with great artwork for the beer labels and t-shirts. There were nine different brews 
on tap and each hit the taste marks. The newest of these was the Trekker Pale Ale, brewed for a charity 

bike ride, which was crisp and refreshing. We also sampled Boathouse Brown, Full Throttle IPA, and 
Frye’s Leap IPA all of which were worthy of a full pour on another visit.  
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Sierra Nevada Brewing, Chico, California 
It’s a scenic 4.5 hour drive from San Francisco to Chico. We were very impressed with their beautiful 
facility. It reminded us of a 200 year old brewery in Germany with attention to detail and design. The 
pub was dressed up with a shiny copper bar top and even the air conditioning ductwork was copper. 
While taking pictures in the pub someone tapped me on the shoulder and asked us if we wanted our 
photo taken…sure! It was Ken Grossman, founder. Sierra Nevada has won many awards, besides for 

their beer. Awards for its commitment to the environment with solar power, waste water treatment, 
recycling and they grow their own hops and barley on the property site. We also tasted a couple of 

beers from the Beer Camp Series; a fantastic Weizenbock and an interesting Juniper Black.  
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Sint Canerus, Gottem, Belgium  
While traveling for beer through Southern Belgium with Bon Beer Voyage, we stopped here. They call 
themselves the smallest and sociable brewery in Belgium. This is in fact a small craft brewery serving a 

small, rural community. And with a bit of a quirky streak, it is brought to you by the brewmaster Mr. Piet 
Meirhaeghe - also known as Dr. Canarus. The brewery & 

brewmaster get their name from a local drinking club, called 
"Semper Canarus." Translation: always drunk. It’s located in a small 
wooden building since 1993. Our quick evening visit was fun tasting 

beers and the good Doctor even served us! Cheers!  
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Sint Sixtus Abdij, Westvleteren, Belgium  
Usually ranked the best beer in the world, their beers are only available at the Abbey for pick up or retail 
at the attached In de Vrede Café along with cheese and chocolates. It is located in the Southwest corner 

of Belgium.  Their beers are the most difficult to locate in the USA.  The Monks will only sell their beer 
from their “drive-thru bank” like setup and request that the beers not be resold.  On our visit the blonde 
and bruin 12 versions were being poured.  The blonde was a very yellow gold color which had an almost 
grassy taste, and the taste of the bruin 12 lived up to its worldly reputation of best tasting.  We arrived 

via a local bus which needed to 
be scheduled for pick-ups and 

drop-offs.  Arriving was no 
problem, but after tasting the 

beers and lunching on the Monk 
produced cheese, meeting our 

bus for departure was more 
difficult.  From our seats we 

watched across the farm fields 
our bus arrive on time and 

depart without us!  No problem, 
let’s have another best beer of 
the world…we’ll worry about 

getting back to the hotel later! 
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Sion Brauerei, Cologne, Germany  
Cologne, or Koln, is located along the Rhine River. The people of Koln speak their own dialect of Deutsch 
called Kolsch and brew a style of beer also called Kolsch. There are 24 breweries in this small city of 156 
square miles, and if you enter a pub you are expected to drink the pale gold liquid. Each Kolsch is served 
in a tall narrow .2L glass called a stange, a waiter called a Kobes, delivers it to you carrying a tray with a 
dozen sleeves in it called a Kranz. No need to order another, they will keep coming until asked to stop. 

Sion was recommended to us for the tasty food and a better Kolsch beer.  On the menu is listed 
“Sausage Corner”….can’t go wrong here! We also learned the background behind the menu item called 
“Halven Hahn” which translates to half a chicken. However on your plate you get a rye bread roll with 

butter and a piece of cheese.  A bartender explained to us that a legend has it that a Queen offered 
dinner to all her subjects, but soon realized they didn’t have enough chicken. 
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Sleeping Lady Brewing, Anchorage, Alaska 
Sleeping Lady is in the Snow Goose Restaurant. One of the first brewpubs to pour fresh suds in 

Anchorage, the Snow Goose built its nest on the upper tiers of the Elks Lodge in 1996. We stopped here 
the night before we were to leave for Denali State Park and 3 nights of camping and hiking on a glacier. 

Nina enjoyed tasting a paddle full of tasters. It’s a woodsy place with a full food menu. 
“Have a brew with a view at the Snow Goose Restaurant!” 
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Societe Brewing Company, San Diego, California 
Societe Brewing Company is run by two guys who previously brewed at various San Diego 

breweries.  The blackboard listed four subcultures of beer; Out West, Old World, Stygian and Feral. The 
Out West series is an exploration of the flavor of the hop, within and beyond the established hop-
forward styles that have made San Diego and the entire West Coast famous. The Old World series 

represents the classic beer styles and the traditional brewing history of Old World Europe, but with a 
distinct San Diego perspective  with these beers. The Stygian series is a tribute to the river Styx: dark and 

deep, impactful and unforgettable. The Feral series is asleep in the wood. The beer names are in 
reference to professions and are represented with dark shadow profiles. The pub is large and roomy 

with great close up views of the brewing equipment.  
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Spaten Brauerei, Munich, Germany 
Oktoberfest in Munich is the largest beer festival in the world, honoring a wedding that took place in 
1810. It takes place on a very large field for two weeks of great beer by the liter, and sausage by the 

meter.  You have to see it to believe it…at least once in your life! It ends the first Sunday in October, and 
starts 14 days earlier on a Saturday. We were invited by Spaten with reserved seats and some free beer 

and food. We met the Tettnang Hops Princess that day, and we are still friends today. 
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Brauerei Spezial, Bamberg, Germany 
First recorded in 1536 and has been in the ownership of the Merz family since 1898. The name probably 

derives from “Spezeln” a local dialect word for a gathering of friends. Spezial is different than most 
brewpubs in that they also produce their own rauch malt. Their everyday drinking beer is slightly 

smoked. There is also a Gasthof above the brewery with 7 rooms which we stayed at for two nights.  



Bill and Nina Travels for Beer Brewery Tour  © 2014 Stuff Yer Face Restaurant www.stuffyerface.com 

Spinnakers Brew Pub, Victoria, Canada  
Since 1984, Spinnakers has led the renaissance of craft brewing. As artisan brewers, their philosophy is 
that great beer goes best with great food. Our brewery is a source of ingredients and inspiration for the 

food they create, a fact that makes Victoria’s only gastro brewpub deliciously unique. On our visit we 
found seats at the bar upstairs, just about sunset time. We enjoyed good conversation with the staff and 

other customers. We noticed hops growing outside around the building. You can’t beat the stunning 
view of Victoria’s Harbour and the sunset.  
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Steamworks Brewing, Vancouver, Canada 
A very stylish pub and restaurant at the water's edge in the fashionable Gastown District of Vancouver. 

Beer is as good as the setting. In 1995, when they first took hold of the historic Gastown brewpub 
location, they discovered that the building had a rare steam heat system. A remnant from forward 

thinkers of a century past. The brewmaster had only read of steam powered brewing, but had never 
seen a functional steam brewery. These are very rare indeed. They ventured forth, experimented, and 

created a one-of-a-kind steam generated brewery. The only one in Canada. 
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St. Bernardus Brewing, Watou, Belgium 
A small B&B, where we stayed, is located next to the brewery of St. Bernardus beers.  It’s slightly rustic, 

with ivy covered brick walls, well-furnished, in a classic country farm setting.  Now get this…the living 
room area has a fridge well stocked with the St. B beers…on the honor system!  The brewery is set in the 
hop growing area of Poperinge.  St. B contract brewed the world famous Trappist Westvleteren beer for 

fifty years ending in 1992.  So, they use the original Westvleteren yeast and recipe. There is only one 
mash tun in the brewery, the original, and it still works all day long!  In a cozy tasting room we were 
blessed with tasting the three main beers, named after positions within an abbey.  The Pater 6 was a 

dubbel style, chestnut color, with hints of melon and bananas at 6%.  The Prior 8 also a dubbel style was 
darker in color, almost ruby, malty, fruity and more complex at 8%.  The Abt 12 is a Quad style, tan head, 
rich flavors both bitter and sweet at 10%.  The Christmas Ale is a favorite which can be saved for years. 
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Brasserie St. Feuillien, Le Roeulx, Belgium 
At the old brewery’s courtyard we found Francois and soon learn he is the Brewer. We noticed hops 

growing up the walls of the courtyard. Francois explains the old side of the brewery has just been closed 
and now the newer equipment is used.  We were able to tour the older side and see the original mash 
tun that was used since the brewery began. When it was recently retired it was the oldest operating 

brewing system in Belgium. We got to walk the steep metal staircase to the top of the copper mash tun, 
if it could only talk. The new brewery of course has a modern bottle filling station, but on the old side 
they still hand fill those large format size bottles. I was thinking about my 9 Liter bottle of St. Feuillien 

Tripel sitting at home.  There is no tasting room here and we’re thirsty!  
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St. Germain Brasserie, Aix Noulette, France 
Also known as Page 24.  The brewery is a revival of a brewery location from earlier times.  Owner 

Stephane jokes that their beer recipes are listed on page 24. Page 24 of a book known only to him.  Their 
beers are brewed using artisanal methods, are non-pasteurized and undergo a secondary fermentation 
in the bottle.  After an in depth tour, we moved to a pub area that was very warm and drink enticing.  
The room was decorated with historical items from the previous brewer.  An exciting beer we tasted 

was their Rhubarb, a pale golden ale with the fruitiness from the rhubarb juice that was slightly tangy.  
The Hildegard is an award winning pale ale brewed using the local hops and barley. The Hildegard 

Reserve uses roasted malts that bring on toasty flavors.  
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St. James Brewery, Dublin, Ireland 
The funny thing I learned while visiting Dublin, is at each pub I sampled the Guinness someone would 

tell me where to get the best Guinness.  Usually the recommended pub was closer to the brewery than 
their pub. This went on and on until I was right next to the brewery. It seemed everyone thought the 

Guinness was better the closer you were to the brewery. So I went to the brewery.  
What I remember about the Guinness tour is that there are two free pours after the tour  

and you could use other people’s tickets if they were unused.  
What I don’t remember about the Guinness tour is how many free pours I had.   
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Stone Brewing, Escondido, California 
Opened in 1996 with Greg Koch as CEO, it’s now the largest brewer in Southern California.  The pub & 

brewery are very beautiful, built using natural materials. Inside the main entrance you are greeted with 
a large boulder the size of an SUV. With few signs here, this big icon tells you where you are. The pub 
and brewery are difficult to locate because there are few visual markings on the building. This is also 

true once inside the beautiful pub. Kind of Arrogant isn’t it? However, you’ll know where you are when 
you taste those beers! The outside area is huge with winding trails, bridges and creeks, stone 

formations, turtles, and natural hideaways to sip and ponder those great Stone brews. Inside is large 
and open with a full service restaurant and plentiful gift shop. 
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Stoudts Brewing Company, Adamstown, Pennsylvania 
  

The brewery is celebrating 25 years and brews styles across a wide spectrum.  They have a talent for 
brewing German style beers with their Pilsner being a favorite of Bill. It reminds him of Germany or The 

Czech Republic, the white foamy head, noble Saaz hop aroma, and crisp dry flavor.  It’s 5.4% and 40 
IBU.  The pub also features rare brews such as Old Abominable, a Barley Wine Ale, which blends the 
English and American versions of the style.  Smooth… at 8.5% and 55 IBU!. The pub has an old world 
charm with several rooms to choose from. The food menu is varied and the items delicious.  There is 
always a wide selection of beers to enjoy plus some surprises. Also on location is an antique mall, a 

cheese making facility, bread bakery, and acres of room for fun such as their annual Oktoberfest Party 
and Craft Beer Festival. You can even have your wedding here! 
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Brauhaus Sunner, Cologne, Germany 
We walked into Sunner for a Happy Hour and the place was busy. We grabbed a lean-to table near a 

group of people who seemed to work together. Soon, as two of the people were leaving they looked at 
us and said “cheers” and we said “prost”.  Then the others in the group joined in with “Yamas”, Greek, 
“Eggeh shedgeh dreh” Hungarian, “Sher ee feh”, Turkish, and “Optikahanyas”, South African.  It seems 
they all worked together at the airport.  We shared a bunch of Kolsch with them and were invited out             

for dinner at Sion. We really enjoy an impromptu international pub gathering. 
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Swan’s Hotel and Brew Pub, Victoria, Canada 
In 1913, a new warehouse was constructed on the corner of Store Street and Pandora Avenue. This is 
the building which now houses Swans. In the old days it was a granary and feed store, bringing corn 

from the prairies to the farmers of Vancouver Island. The grain came in on a train which actually entered 
the building through the main entrance of Swans. Swans 
today is composed of a boutique hotel with 29 spacious 

suites an award winning 3,000 sq ft Penthouse, a Brewpub 
with an open air / glass patio, Swans Brewery and Beer & 
Wine Store.  Where does the name ‘Swans’ come from? 

"The Hans Christian Andersen story. This building was truly 
an ugly duckling before we started" renovations. The 

Buckerfields Brewery brews for the Swans Brewpub. We 
stayed a few nights here. It was a great location close to the 
water and centrally located. A brew pub below your room! 

  



Bill and Nina Travels for Beer Brewery Tour  © 2014 Stuff Yer Face Restaurant www.stuffyerface.com 

Tampa Bay Brewing, Tampa, Florida 
The Doble family founded the Tampa Bay Brewing Company in 1995 to satisfy Tampa Bay’s thirst for a 
better beer and great food at a reasonable price. Tampa Bay Brewing Company has a line of 8 core and 
38 seasonal proprietary beers. To complement their beer, they also have a unique menu that goes well 

beyond your typical pub fare. Many menu items are beer-infused. We visited here with Bon Beer 
Voyage, including a sit down dinner. 
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Tequesta Brewing, Tequesta, Florida 
Tequesta  was opened in 2011 by Matt Webster and Fran Adrewlevich. Matt began brewing in the 

kitchen of a small restaurant named Corner Café, and Fran brewed for large brew pub Brewzi, before 
joining Matt. Their beer styles are varied and the brews are consistently good. The bar has a great story 
with history! The large, antique wooden bar was used by Fran’s grandfather in the early 1900’s. Looking 

around at the photos on the walls we learned that they are of Matt’s and Fran’s family members, 
including the previous owner of the bar, Fran’s grandfather. 
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Tug Boat Brewing, Portland, Oregon  
On the wall Tugboats are described as small, powerful and hardworking.  Just like their beers I suppose? 
The bartender is quick to hand out samples which is ok with Nina and I. I ordered the ESB, which is fresh 
tasting, hoppy and amber in color.  Nina orders the amber ale, which after tasting is found to be hoppier 

than the ESB and darker in color.  We sample two more styles and agree that we realize they like their 
hops here, but the beers are beginning to taste the same.  “Stop the hops” Nina says.  
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T’IJ Brauwerij, Amsterdam, Netherlands 
Here’s an interesting brewery location…attached to a windmill! Inside had 
a strong smell of hops and malt. We met a sheep farmer named Pete. He 
volunteers once a week to empty the mash tun of the spent grains. His 

sheep eat the grains and Pete gets to drink beer 
for free. That’s a fair exchange. We tasted the 
Zatte, a Belgian style tripel, golden in color and 
fruity, maybe orange, in taste. We also shared a 

salami plate. The logo has an ostrich, an egg, and 
a windmill on it. We can’t figure it out. 
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Terrrapin Beer Company, Athens, Georgia 
 

Terrapin had the honor of winning a gold medal at the GABF for their Tree Hugger German Alt.  Lucky for 
us it was on tap.  The brew was malty with notes of caramel, toffee, and nuts.  Very drinkable! Hops 

Jewelry and Terrapin share an affinity for The Turtle, Hops, and beer!  Naturally Hops Jewelry was a big 
hit and Nina met with some of the staff to show her Hops Jewelry.  The pub is open for tours for only 

two hours Wednesday through Sunday.  To back up all the 
beer choices there was live music, a food truck, and an 

outdoor area with a few games to play.  
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Tettnang Brauerei Krone, Tettnang, Germany 
Pictured below is Fritz Tauscher, a seventh generation brewmaster at Tettnanger Brauerei.  He produced 

a new weizen beer especially for the festival using the Saphir Hop. This beer was a big seller at the 
festival and in town. Also pictured is Sandra Neher head of tourism in Tettnang.  We met them at the 

Tettnang Hopfen Festival. The brauerei also has an attached Gasthof and restaurant. Both are fantastic.  
The guest rooms are decorated in the theme of hops; on the curtains, the walls, and in the soap. The 
food in the restaurant is available all evening. They recently began to serve beers from some of the 

other small German breweries which is something not usually done here.  
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Theresien Brau, Innsbruck, Austria 
Tradition and hospitality both can be found in the excellent Theresienbräu in the heart of Innsbruck, 
near the "Golden Roof." The in-house brewery, incidentally, the oldest in the city, is named after the 

locality and promises brewing pleasure at the highest level. Even the manufacturing process here seems 
like a well-kept secret and is performed with love from the master brewer. There is also a menu of 

culinary delicacies, international cuisine and Tyrolean specialties. We enjoyed delicious cheesy food and 
several beers on a quiet holiday afternoon when we arrived.  
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Thiriez Brasserie, Esquelbecq, France 
“Biere Artisanale des Flandres”.  Since 1996, Daniel Thiriez brews beers he likes to drink and hopes that 
others will enjoy them also.  In his rustic pub setting we drank the Ambree de Esquelbecq and Etoile du 
Nord, and we did enjoy them.  The beers scream fresh and delicious. The Etoile was soft and highlighted 

by the hops, called houblons, which the French and Belgians are just beginning to make prominent in 
their beers. The Ambree was 5.8% and a beer I could spend hours within this farm like-setting. 
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Tofino Brewing Company, Tofino, Canada  
We found Tofino after a day of fishing and hiking. It is very small but the brewer’s personality was big.  
We spent a long time talking with him and sampling his beers.  At the end of our session we asked for 

the bill, and we were told that he was not legally allowed to charge for the beer. Go figure those 
politicians! Well we had to spend some money so we simply gave him a large tip.  
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Troegs Brewing, Hershey, Pennsylvania 
Troeg’s brewing just completed their move to a new facility in Hershey Park. Included is a large and 

friendly tasting room with plenty of variety and an interesting snack bar.  We sampled some fries that 
were drizzled with hop oils…you could taste a slight bitterness which went well with the Perpetual IPA, 
an Imperial with 85 IBU. A new release is Nugget Nectar, an Imperial Amber, which seems to please a 
wide group of beer lovers. It’s 7.5%, 93 IBU, with a straw to orange color, and is brewed with Nugget, 

Warrior, Tomahawk, Simcoe, and Palisade hops. The brewery has a large and friendly tasting room with 
plenty of variety and an interesting snack bar. We sampled some fries that were drizzled with hop 

oils…you can taste a slight bitterness.  
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Uerige, Dusseldorf, Germany 
We were in Dusseldorf for a Sunday, and a Jazz Festival. The area of old town, about a thirty minute walk 
from the train station, is known as the “longest bar”. The crowds are larger and the streets smaller, but 

lined with bars and restaurants.  The famous Alt beer is served from a wooden keg in .2l cylindrical 
glasses. Suddenly three other guys dressed in their blue uniforms arrive carrying another wooden keg. 
One Kobes has a wooden mallet in his hand and a brass spigot.  He quickly places the spigot over the 

bunghole and whacks it with the mallet. Then the three of them lift it up into position ready for 
dispensing. I was happy to get three quick photos of the action.   
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Uncle Sam’s Brewery, Troy, New York 
Driving from Winhall, Vermont to New Jersey after selling the home, we noticed a sign painted on the 

side of a brick building. We had to find it. So off the highway we went and started searching for the 
brewery. Lucky for us we did because it was a great find. It was Fall and Nina tasted her first Pumpkin 

beer. It was spicy and deep orange just like a pumpkin. Little did we know how big of a hit pumpkin style 
beers would become ten years later!  
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Unibroue Brewing, Chambly, Canada 
They were the first North American brewer to use centuries-old traditions of Trappist methods from 

Europe. Brewing since 1990, Unibroue has become one of the world’s best brewers of bottle-
refermented beers.  We visited their sister restaurant Fourquet Fourchette  to taste the beers and pair 
with the local cuisine. The name means “mash-paddle and fork” and was opened in 1997.  The mash-

paddle is the principal tool of the brewer and the fork represents the tool of a cook.  The cuisine of the 
restaurant matches the beer with their fine ingredients in cooking.  The chef features the foods of 

Nouvelle-France along with American specialties, and they call it “cuisine a la biere”.  The colors of the 
beers that we tasted varied as well as the colors of the sunset we were able to watch. The beers were 

reason enough to come here, but the food was fantastic also.  Nina chose duck with a sauce made with 
Maudite, and I chose carabou made with a Raftsman sauce.  Maudite is a strong amber-red ale, spicy, 

with a hop finish.  Raftsman is 5.5% amber ale with hints of smoke and whiskey malts. 
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Vancouver Island Brewing, Victoria, Canada 
The B.C. beer renaissance first got a real toe-hold on Vancouver Island, where the early brewpubs were 
put together in the early 1980's. This brewery, originally called Island Pacific soon followed. It has seen 
some stormy seas since then, but a major change for the better occurred in 1995, when it moved to a 

larger, more visible, modern facility. 
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Brouwerij Verhaeghe, Vichte, Belgium 
The website indicates no tours and no tasting room, but we parked the car and called them on the 

phone. Someone answered and said we were welcome to walk the grounds and take some photos. We 
eventually came across an office door, walked in and announced ourselves with our story of Stuff Yer 

Face.  Karl Verhaeghe quickly welcomed us, and Samuel an employee, is found to give us a tour.  During 
our tour we soon came across Peter Verhaeghe, Brewer and brother of Karl.  Peter was a jolly guy and 

offered his time to continue the tour along with a beer tasting.  Wow, how cool, we’re drinking The 
Duchesse with the Brewer. He keeps us laughing all the time! He spoke little English and we understood 
little Flemish, but the hand gestures and smiles made us laugh.  Peter explains he has a crew of ten to 
get the brewing done and his patience wears thin waiting 18 months for the Duchesse in the wooden 
tanks. He also brews a line of beers under the name of Barbe, his mom’s family name. Peter loves the 

Blonde and again gives a hearty laugh. The brothers were very welcoming and generous to us. 
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Vermont Brewery, Burlington, Vermont 
Greg Noonan’s 1986 book, Brewing Lager Beer, helped break open the microbrewing industry in the 
United States, and in 1988, Noonan opened Vermont Pub & Brewery in Burlington. Vermont Pub & 

Brewery won its first gold medal in 1991 at the Great American Beer Festival, and it has received many 
awards since then.   
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Victory Brewing, Downingtown, Pennsylvania 
Victory Brewing is located in Downingtown.  They have earned success and are adding brewing capacity 
in another nearby location. The Victory BrewPub is huge and cavernous.  Beer pennants hang from the 

ceiling, and tops of old copper brew kettles cover two tap systems behind a forty foot long bar.  The 
beer offerings total about 18 and are available in three pour sizes. The beer menu is really good because 
it lists each beer with details.  A rare find that evening was Baltic Thunder, representing the Baltic Porter 

style.  Very dark in color, rich thick malty toffee flavors using European hops, 8.5%.  Who can resist 
Victory Storm King?  9.1%, black, malty complexity, blasted by the Northwest hops?  There’s also plenty 

of room for diners with a complete food menu. We started with a fantastic German style pretzel and 
edamame humus …awesome.  Our mussels were steamed with Golden Monkey Belgian style ale in a 

butter broth with red pepper flakes and garlic.  If I lived nearby I would be here every night of the week 
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Villach Brauerei, Villach, Austria 
I remember walking by the building,  

but I don’t remember ever going in. I was on my way from Germany to Venice, Italy via train.  
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Weihenstephan Brauerie, Freising, Germany 
The oldest brewery in the world since 1040. The Reinheitsgebot Law of 1516 was proclaimed near here 
stating the German Beer Purity Laws for brewing beer. Water, hops, & malted barley and yeast. That’s 

it! Weihenstephan dark wheat beer is a delicious chestnut colored beer with hints of banana and in 
Nina’s opinion it reminds her of the Bazooka bubble gum smell. On the brewery property is a University 

where brewing is studied.  You can earn a Ph.D. studying here! We were given a tour by a recent 
graduate. During the tour we looked into the brewing kettle and saw the scene.  The wort is being mixed 
with the hops. This volcanic action is known as “stromboli”. Our brewing graduate guide asked us if we 

were familiar with stromboli and that stromboli was the name of a volcano in Italy.  Hellllloooo! Yes! On 
another visit we met Brauerie Director Josef Schradler, who gratiously spent five minutes with us at our 

table. We inquired about the collaboration brew, Infinium, with Samuel Adams. His opinion was the 
German version was much better. After he said good bye we were surprised by our server bringing us a 

bottle to take home with us. Can’t wait to taste it! 
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Brauerei Weltenburg, Kelheim, Germany 
Weltenburger is the oldest Abbey brewery in the world operating since 1050! A definite highlight for the 
visit is the 40 minute tour boat ride up the Danube River to visit the Kloster.  You can skip the tour boat 
ride back to Kelheim and ask a local to ferry you across the river in his little skiff.  The walk back to town 
takes about an hour and you can enjoy the serenity of the Gorge, pick an apple off a tree, or soak your 

feet in the river.  On a beautiful day you can travel by bike, or kayak there and back! The Baroque church 
is outstanding and the grounds pristine.  The brewery is within the Kloster and has an attached 

restaurant.  The Weltenburger Dunkel and the Asam Bock are on tap.  Both are very dark in color and 
absolutely delicious, the Bock has an extra zing of flavor to it. The weather was perfect and so was the 

location.  Situated in the heart of the Kloster, brewery, & church, we sat in the biergarten under the 
chestnut trees and savored these long-awaited dark beers. Add a pretzel and wurst salad, and the beers 

go down too quick and easy. . .oh, and watch out for falling chestnuts!  
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Weyerbacher Brewing, Easton, Pennsylvania 
Founded by Dan and Sue Weirback in 1995, their German ancestor’s emigrated to America 200 years 

ago.  The brewery is located across the border from NJ just off of I78. The brewery offers free tours on 
Friday evenings and Saturday afternoons, along with a small tasting room with a wide selection to 
sample or purchase a bottle to take home. Plenty of swag here. The must have beer of the day was 

Insanity 2013, Insanity is made by aging Blithering Idiot Barleywine in oak bourbon casks. The 
combination creates a taste of rich malts, raisins, and dates along with oak, vanilla, and bourbon. The 

delicious Blithering Idiot is available at Stuff Yer Face, however this combo was really kicked up a notch. 
Another BIG beer of the day was Heresy.  It’s made by aging Old Heathen Imperial Stout in oak barrels 
that were used for making fine Kentucky bourbon! The result is a dark creamy stout whose aroma is 

filled with vanilla, cocoa, and roasted coffee. 
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Winkler Brau, Legenfeld, Germany 
Winkler Braustuberl is located between Regensburg and Bamberg just off the A3 highway. It is run by 
two families, the Winklers and Bohms, and has been a Winkler family tradition since 1428. Imagine a 
property in your family for more than five hundred years! The drive was easy and scenic through the 

Hallertau hop region. It was early in the growing season, but we could see miles of large posts 
connected with holding wires for the hops to grow on. It’s not too long now for the hops to grow, and 
for the harvest. Maybe that’s another idea for a trip? There was a large parking area and a beautiful 

rustic inn waiting for us when we arrived. The flurries were changing to a more steady snowfall and it 
looks like we arrived just in time. We arrived 
with a gift from Eric at Ayinger. It seems he 

knows the owners here and passed along a six 
pack for them. The gift was accepted with great 

laughter. We had a great dinner here that 
warmed us up along with the home brews.  
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Woodland Empire Ale Craft, Boise, Idaho 
This was a cool place that we found while riding our bicycles. We met bartender Matt, a Cicerone, and 
brewer/owner Rob, who brews along with his wife Keely. Rob was sporting a hop tattoo. After tasting a 
few beers, we were happy to hear he would give us a quick tour of the brewery. He was proud to show 

us his homemade smoker, made from an office file 
cabinet. Genius! Still in the works, but he planned to 

smoke some malt soon and brew a beer using it. I drank 
the Greenbelt Pilsner which was delicious like a Czech 

Pils, and then followed that up with a Greenbelt Pilsner 
with cucumber. Now that was refreshing.  
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Yards Brewing Company, Philadelphia, Pennsylvania 
Yard’s moved to their new home in 2009 on the Delaware River just North of the Ben Franklin 

Bridge.  They have a great tasting room with a very popular tour given on Saturdays. Some light fare is 
available, and a food truck will park outside for delights.  During our visit they were serving three 

variations of their Valentine’s Day beer Love Stout, Bourbon barrel aged Love Stout and Love Stout with 
chocolate.  They also have a series called Ales of the Revolution.  They are brewed according to written 

historical recipes of G. Washington, T. Jefferson, and B. Franklin. The Franklin Spruce ale was brewed 
with spruce tips & molasses.  The Washington Porter tasted awesome with coffee and chocolate flavors. 
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DG Yuengling and Sons, Latrobe, Pennsylvania 
Yuengling in Pottsville, PA is America’s oldest brewery and family owned since 1829! The original 

brewery still brews about a quarter of the total output and the building steeps in history. When we were 
driving to the location we were surprised to find it centrally located in the city center. When it was built, 

there was nothing around it! Yuengling brews almost a dozen styles, with the Traditional Lager the 
flagship brew.  The historic brew room is a beautiful sight with painted murals and a stained glass 

ceiling.  After the tour we entered the Rathskeller for a beer tasting.  Nina and I were both impresssed 
with the Yuengling Porter, nice and malty with a hop balance. On our visit we were very lucky to meet 

President and 5th generation family owner Dick Yuengling in the 
gift shop. He was nice to speak with us for several minutes while 

he was on break from "driving the fork lift".    
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Zero Gravity Tap Room, Burlington, Vermont 
Welcome to Burlington Hearth, where they work daily toward the apex of artisanal flatbread and hand-

crafted beer. This place is confusing…Burlington Hearth, or American Flatbreads, serving beer in the 
Zero Gravity Tap Room. Anyway, the food and the beers were good.  
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Zwolf Apostle Hausbrauerie, Frankfurt, Germany 
A beautiful sunny day in Frankfurt and a long walk here from the train station. It was the first brew pub 
here 25 years ago. The first floor has a nice bar area with tables and the cellar is old with lots of room. 

They brew a blonde or a Schwarze which are both unfiltered and refreshing. 
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Enjoying a liter or zwei in the Spaten Brau tent at Oktoberfest 2005, Munich 
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We won the lottery meeting Father Abbot at Brasserie d’ Orval during the Annual Open House 
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Taking a pivo bath in Karlovy Vary, Czech Republic 
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                Photo from G. Schneider and Sohn 
Kelheim, Germany “Skimming the yeast” 
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BEHIND BARS  

…wanted in 8 countries…Austria, Belgium, Czech Republic, Denmark, Germany, Ireland, Netherlands, USA! 
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Herring in Amsterdam 
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Nina plays the Alpine Horn in Munich 
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“Remember to travel light!” 
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“Let’s eat!”   Kloster Andechs in the mountains of Bavaria 

 
BB 


