
          
    Summit Brewing 
Great Northern Porter 

___________________________________________________ 
 

Brewery History: 
In 1986, Summit founder Mark Stutrud set out to rediscover the traditional brewing methods 
behind the great handcrafted beers that once flowed throughout the Midwest.  Ever since, we’ve 
been painstakingly brewing beer as stimulating, complex and rich in character as the people who 
share it. 
Summit Brewing Company remodels the space of an old truck parts company on St. Paul’s 
University Avenue. We install a brewhouse from Heimertingen, Germany, and begin test brewing. 
After much experimentation, we proudly release our EPA and Great Northern Porter – in kegs 
only. 
 

Tasting Notes: 
Originally named after London market workers who popularized this brew, we dubbed our Porter 
with a nod to the majestic railway stretching from St. Paul to Seattle. Roasted malts offer up 
coffee notes leading to a slightly sweet, chocolatey finish. 
 

Awards: 
·  First Place in the "Porters" category at the 1987 Great American Beer Festival® 
·  Gold, 2003 World Beer Championships 

 
 

     
Lake Superior Brewing 
      Oatmeal Stout 

___________________________________________________ 
 

Brewery History: 
Lake Superior Brewing Company began as the dream of Bob Dromeshauser, a scientist here in 
Duluth who, in the early 1990s, found himself suddenly out of a job. Realizing that another 
hypothermia research gig probably wasn't waiting around the corner, Bob decided to pursue his 
growing passion for home brewing instead. With help from a partner and guidance from UMD's 
small business incubator, he founded a small brewery and homebrew supply shop in the spring of 
1994.   
Manning the store on weekdays and brewing on Sundays, Bob and a rotating group of volunteers 
tinkered and toiled over their homebrew recipes until they perfected the first batch of Special Ale 
– still the brewery's flagship brand. 
 

Tasting Notes: 
It delivers all of the coffee and chocolate complexity you'd expect from the style without the 
creamy ballast of its Irish cousins. Still black and velvety smooth, the brew finishes on a toasty 
note that nearly cleanses the palate like an English biscuit – making it as fit for a sunny lakeside 
patio as it is for a ski lodge hearthside. 
 

Awards: 
Gold Medal at the 2002 World Beer Championships 

 

Specs: 
Brewed Year-Round 
Original Gravity: 13.2° P 
Alcohol by Weight: 4.4% 
Alcohol by Volume: 5.6% 
Color, (deg. L.): Black, 60 °L 
Bittering Units: 45 
Malts Utilized: 2-Row Pale, Caramel, Chocolate 
Hops Utilized: Northdown, Fuggle, Cascade 
Yeast: Ale 
Established: 1986 

 

Specs: 
Brewed Year-Round 
Original Gravity: 13.2° P 
Alcohol by Weight: 4.4% 
Alcohol by Volume: 5.6% 
Color, (deg. L.): Black, 60 °L 
Bittering Units: 45 
Established: 1996 
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  Rogue Brewing 
   Dead Guy Ale 

________________________________________________ 
 

Brewery History: 
In the early 1990s Dead Guy Ale was created as a private tap sticker to celebrate the Mayan Day 
of the Dead (November 1st, All Souls Day) for Casa U Betcha in Portland, Oregon. The Dead 
Guy design proved so popular with consumers and especially Grateful Dead fans, that we made it 
the label for our Maierbock ale. Even though the association with the Grateful Dead band is pure 
coincidence, we have gratefully dedicated Dead Guy Ale to the Rogue in each of us. 
 

Tasting Notes: 
In the style of a German Maibock, using our proprietary Pacman ale yeast. Deep honey in color 
with a malty aroma and a rich hearty flavor. 
 

Awards: 
·  2007 World Beer Championships—Silver 
·  2006 World Beer Championships—Silver 
·  2005 World Beer Championships—Silver 

 
 

            
  Deschutes Brewing 
       Black Butte 

___________________________________________________ 
 

Brewery History: 
Thank you, Fate. Karma. Destiny. Cascade peaks out the front door. The Deschutes swirling out 
the back. Everywhere we turn, nature tosses something epic, jaw-dropping or downright spiritual 
our way. We take inspiration, and pay tribute, with intense, pioneering, namesake beers. In fact, a 
person could carve out a damn fine adventure careening from Black Butte to Mirror Pond to 
Green Lakes and the far reaches of our High Desert home. Not that we’d ever suggest that or 
anything. That would be crazy. Or Bravely Done. 
 

Tasting Notes: 
With a dark beer as our first and flagship brand, Black Butte defined Deschutes as a radical 
player. A slight hop bitterness up front enhances the distinctive chocolate and roasted finish. It’s 
prized for its creamy mouthfeel and intense complex flavors. 
 

Awards: 
·  Bronze Medal, Brown Porter  - 2009 Great American Beer Festival  
·  Best Porter  - 2007 Readers' Choice Awards, Northwest Brewing News  
·  Gold Medal, Porter Category   - 2007 Australian International Beer Awards  
·  Silver Medal, Porter Category  - 2006 Australian International Beer Awards  
·  Silver Medal (88 - Highly Recommended)   - 2005 World Beer Championships 

 
 
 

Specs: 
Malts:  
Northwest Harrington, Klages, Maier Munich and 
Carastan.  
Hops:  Perle and Saaz.  
Yeast & Water: Rogue's Pacman Yeast & Free Range 
Coastal Water. 
16º PLATO  
40 IBU 
78 AA 
16º Lovibond 
 

Specs: 
Alc. 5.2%  
IBUs 30  
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  Lucky Bucket Brewing 
         Certified Evil 

___________________________________________________ 
 

Brewery History: 
Certified Evil is the result of a 2008 collaboration project with Todd Ashman of Fifty Fifty Brewing 
in Truckee, California and Matt Van Wyk of Oakshire Brewing in Eugene, Oregon. Each brewer 
set out to create a dark Belgian strong ale with their own unique spin on the style. Since the first 
collaboration, six new breweries have been added to the project to invent a truly unique beer. 
This beer is properly named Certified Evil. 
 

Tasting Notes: 
The new Certified Evil recipe is more complex and interesting than the brew from 2008. This new 
beer blends Certified Evil aged in Cabernet barrels for one year with a younger batch of oaked 
aged Certified Evil. The combination makes for a vibrant yet smooth and elegant taste. The 
recipe also includes a wide variety of complex sugars including turbinado sugar, molasses and 
honey. The result is an amazingly complex beer. Truly a must try to any craft beer lover. 
 

Awards: 
·  Silver, 2009 World Beer Championships 

 
 

         
   Stones Brewing Co. 
  Arrogant Bastard Ale 

___________________________________________________ 
 

Brewery History: 
This is an aggressive ale. You probably won’t like it. It is quite doubtful that you have the taste or 
sophistication to be able to appreciate an ale of this quality and depth. We would suggest that you 
stick to safer and more familiar territory–maybe something with a multi-million dollar ad campaign 
aimed at convincing you it’s made in a little brewery, or one that implies that their tasteless fizzy 
yellow beverage will give you more sex appeal. Perhaps you think multi-million dollar ad 
campaigns make things taste better. Perhaps you’re mouthing your words as you read this.  
 
At Stone Brewing, we believe that pandering to the lowest common denominator represents the 
height of tyranny - a virtual form of keeping the consumer barefoot and stupid. Brought forth upon 
an unsuspecting public in 1997, Arrogant Bastard Ale openly challenged the tyrannical overlords 
who were brazenly attempting to keep Americans chained in the shackles of poor taste. As the 
progenitor of its style, Arrogant Bastard Ale has reveled in its unprecedented and 
uncompromising celebration of intensity. There have been many nods to Arrogant Bastard 
Ale…even outright attempts to copy it… but only one can ever embody the true nature of liquid 
Arrogance/ 
 
 

 
 
 
 

 

Specs: 
FIRST RELEASE DATE: 
November 1997  
ABV: 
7.2%  
AVAILABILITY: 
Year-round 
HOP VARIETY: 
Classified  
Classified
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   Great Lakes Brewing 
Edmond Fitzgerald Porter 

________________________________________________ 
 

Brewery History: 
Sure, Gordon Lightfoot hasn’t penned an ode to it (yet), but this porter is song-worthy—much like 
its legendary namesake ship that frequently docked in Cleveland and tragically sunk in Lake 
Superior in 1975 with many Northeast Ohioans on board.  Originated in Great Britain and named 
after the porters who hauled goods from wagons to the stands at the open air markets common to 
England at that time. 
 

Tasting Notes: 
Bittersweet chocolate-coffee taste and bold hop presence 
 

Awards: 
·  Gold Medal, 2011 World Beer Championships 
·  Gold Medal, 2008 World Beer Championships 
·  Silver Medal, 2007 Great American Beer Festival 
·  Gold Medal, 2006 World Beer Championships 

 
 

            
  Goose Island Brewing 
              Matilda  

___________________________________________________ 
 

Brewery History: 
When the first Goose Island Brewpub opened its doors in 1988, domestic, mass-produced beer was 
deeply ingrained in Midwestern culture. The craft beer industry was still in its infancy, with only a 
handful of brewpubs in existence in the Midwest. In his travels across Europe, beer-lover John Hall 
had enjoyed a distinctive local brew in each region he visited. Hall was convinced that Midwesterners 
could produce beers as good or better than those he’d tasted in his travels. Living on the shore of the 
largest system of fresh water on the planet Earth, in a city with rapidly evolving tastes – John decided 
that his hometown, Chicago, would be the ideal place to do just that. 
The key to building interest in craft beer, Hall decided, was to allow consumers to watch the brewing 
process – while providing them with the then-novel experience of enjoying a wide variety of distinctive 
beers that had been produced on-site. Hall wanted to not only cater to his customers’ tastes, but to 
challenge them as well. Goose Island’s brewers set to work crafting a diverse selection of unique 
beers – and on Friday, May 13, 1988 the Goose Island Brewpub was born. 
 

Tasting Notes: 
Wild in character, with a slightly fruity aroma and a spicy yeast flavor that is as unique as it is 
satisfying – Matilda is an intriguing choice for beer and wine lovers alike. Dry and quenching, it’s 
the perfect accompaniment at the dining table or for casually socializing at the bar 
 

Awards: 
Great American Beer Festival Recognition, Belgian and French Style Ale, 2005: Gold Medal 
World Beer Cup Recognition, Belgian and French Style Ale, 2006/08: Silver Medal 
World Beer Championships Recognition, Belgian Style Amber Ale, 2011: Gold Medal 
 
 

Specs: 
MALT 
Harrington 2-Row Base Malt, Crystal 77, Chocolate 
Roasted Barley 
HOPS 
Northern Brewer, Fuggle: Cascade 

Specs: 
Style: Belgian Style Pale Ale  
Alcohol by Volume: 7% 
International Bitterness Units: 32 
Color: Golden Sunrise  
Hops: Styrian, Saaz  
Malts: 2-Row, Caramel  
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     Flat Earth Brewing 
  Angry Planet Pale Ale 

___________________________________________________ 
 

Brewery History: 
After years of careful planning - and mortgaging everything - the Flat Earth Brewing Company 
was brought to life in 2007 by head brewer Jeff Williamson and his wife Cathie. 
In search of a calmer life and an even better beer, Jeff turned his passion for brewing into a 
career. After a temporary stint at Northern Brewer and a job as an assistant brewer at 
Minneapolis Town Hall Brewery, Flat Earth opened in Saint Paul and set out to create beers not 
typically found in the upper Midwest. 
Flat Earth's distinctive brews are often inspired by the couple's travels and time spent in 
conversation with family and friends. The company's "brewing on the edge" philosophy is 
reflected in its stylish interpretation of traditional brewing assumptions. 
Today, Flat Earth Brewing produces a variety of artisan ales every month. As the beers roll out of 
the brewery, you're sure to see a theme develop around their names - a hint of conspiracy, 
perhaps. The names are meant to get people thinking and talking. Whether you enjoy Flat Earth 
beers at home or out with friends, there are no secrets when it comes to good beer. 
 

Tasting Notes: 
This brew is a good example of what happens when old mother nature gets mad. Angry Planet is 
made with organic American 2-row, C60 and Munich malts. Featuring Cascade hops, with a large 
dry hop addition. An aroma of citrus and light toast. A nice flavorful punch of citrus hop is 
balanced by slight caramel sweetness and plays off on the hop bitterness. Pairs well with yak 
momo, pizza & pad thai. 

 
 

         
   Lagunitas Brewing 
     Hop Stoopid Ale 

___________________________________________________ 
 

Brewery History: 
From our earliest days of striving to make consistently good beer, and instead making beer that 
ranged from vile, to barely drinkable, to wonderful, to elegant, to questionable-at-best. From being 
castigated by our West Marin neighbors to finally suffering an 'eviction' by our West Marin septic 
system. From landing in the welcoming arms of Petaluma, and actually getting our beer into 
bottles, onto the streets, and into the hands of sympathatic beer geeks, to steadily losing less 
money each month. From all this and more, Lagunitas Brewing Company is emerging as a battle-
tested brewery capable of making great beer out of goat's milk, brambles, and asphalt on the 
surface of the Moon, if need be. 
 
Tasting Notes: 
For those mornings when you have to cut right to the chase, this is the one. Sure to blast through 
just about anything still lingering from the night before, this mouthful of Hops and huge rich Malt 
has a guarantee built right into the name! 
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  Capital Brewing 
 Wisconsin Amber 

________________________________________________ 
 

Brewery History: 
Capital Brewery was founded on March 14, 1984. Located in a former egg processing plant 
building, Capital Brewery produced its first brew in the spring of 1986.  Much of the brewing 
equipment currently used in the brewery, including the two copper brewing kettles, came from the 
Hoxter Brewery in Germany. At the heart of the operation is an excellent refrigeration system that 
enables the brewery to produce extremely high quality lager beers, prompting many to refer to 
Capital Brewery as the finest lager brewery in America. This opinion is supported by the fact that 
Capital Brewery was named the #1 Brewery in America at the 1998 Beverage Testing Institute's 
World Beer Championships in Chicago, IL.  Currently, Capital Brewery produces up to 16 
different beers per year; eight Annuals, four Seasonals, and up to four Limited Releases. 
 

Tasting Notes: 
Loosely based on Vienna style, Wisconsin Amber is a rich, malty lager balanced out with mild hop 
bittering and enticing hop flavor. Very fulfilling. Very drinkable. 
 

Awards: 
·  2004 - World Beer Cup - Bronze  
·  2004 Beverage Testing Institute World Beer Championships (92-Gold) 
·  2009 North American Brewers Assocation (Silver)  
·  2009 Canfest - Gold 

 
 

         
    Bell’s Brewing 
  Two Hearted Ale 

___________________________________________________ 
 

Brewery History: 
Bell's Brewery, Inc. began in 1985 with a quest for better beer and a 15 gallon soup kettle. Since 
then, we've grown into a regional craft brewery that employs more than 100 people over an 18 
state area. The dedication to brewing flavorful, unfiltered, quality craft beers that started in 1985 is 
still with us today.  We currently brew over 20 beers for distribution as well as many other small 
batch beers that are served at our pub in Kalamazoo. 
 

Tasting Notes: 
Two Hearted Ale is defined by its intense hop aroma and malt balance. Hopped exclusively with 
the Centennial hop varietal from the Pacific Northwest, massive additions in the kettle and again 
in the fermenter lend their characteristic grapefruit and pine resin aromas. A significant malt body 
balances this hop presence; together with the signature fruity aromas of Bell's house yeast, this 
leads to a remarkably drinkable American-style India Pale Ale. 
 

Awards: 
Great American Beer Festival Recognition, Belgian and French Style Ale, 2005: Gold Medal 
World Beer Cup Recognition, Belgian and French Style Ale, 2006/08: Silver Medal 
World Beer Championships Recognition, Belgian Style Amber Ale, 2011: Gold Medal 
 

Specs: 
MALT 
Harrington 2-Row Base Malt, Crystal 77, Chocolate 
Roasted Barley 
HOPS 
Northern Brewer, Fuggle: Cascade 

Specs: 
Alcohol by Volume:  7.0%  
Original Gravity:  1.064 
Shelf Life:  6 months 
Dates Available:  Year Round 
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    Lift Bridge Brewing 
     Farm Girl Saison  

___________________________________________________ 
 

Brewery History: 
Welcome to Lift Bridge Beer Company. Our mission is simple: to create fine beers for you to 
enjoy! It is our pleasure to supply you with what you need to help you slow down and enjoy life. 
Whether that is a Farm Girl Saison®, Crosscut Pale Ale™, an American Pale Ale or any of our 
other seasonal specialties, we want to brew it our way! We hope that through every bottle and tap 
pull, you can taste: the history of our City, the pride and fun we have in its creation, the 
uncompromising natural ingredients and brewing process utilized, and ultimately our sincere hope 
that we have given an experience that makes you proud to be a beer drinker. 
 

Tasting Notes: 
This pale golden, Belgian-influenced ale is for everyone: Farm Girl, wannabe Farm Girl. In the 
Belgian Farmhouse tradition, this brew has a dry malt finish and a spiciness that only Belgian 
yeasts can create. Smooth and well rounded... this one can please anyone in any situation, 
whether you are on the water, in the sun, or hiding from winter's chill. 
 
 

          
    Summit Brewing 
     Extra Pale Ale 

___________________________________________________ 
 

Brewery History: 
In 1986, Summit founder Mark Stutrud set out to rediscover the traditional brewing methods 
behind the great handcrafted beers that once flowed throughout the Midwest.  Ever since, we’ve 
been painstakingly brewing beer as stimulating, complex and rich in character as the people who 
share it. 
Summit Brewing Company remodels the space of an old truck parts company on St. Paul’s 
University Avenue. We install a brewhouse from Heimertingen, Germany, and begin test brewing. 
After much experimentation, we proudly release our EPA and Great Northern Porter – in kegs 
only. 
 

Tasting Notes: 
A pioneer in craft beer (hey, that rhymes), Summit EPA has been gracing the pint glasses of 
serious brew lovers since 1986. Bronze color. Gold medal-winning flavor. With caramel, biscuity 
malts superbly balanced with an earthy hop bite and juicy citrus. 
 

Awards: 
·  Gold, 2010 World Beer Cup®, Classic English-Style Pale Ale 
·  Silver, 2010 Great American Beer Festival®, Classic English-Style Pale Ale 

 
 

Specs: 
 
Beer style: Belgian Saison 
ABV: 6% 
IBU: 30  
SRM: 5 

Specs: 
Brewed Year-Round 
Original Gravity: 12.0° P 
Alcohol by Weight: 4.2% 
Alcohol by Volume: 5.2% 
Color, (deg. L.): Light bronze, 12.5 °L 
Bittering Units: 45 
Malts Utilized: 2-Row Pale, Caramel 
Hops Utilized: Horizon, Fuggle, Cascade 
Yeast: Ale 
Established: 1986 
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      Fulton Brewing 
Sweet Child of Vine IPA 

___________________________________________________ 
 

Brewery History: 
We started home brewing together in 2006 in Jim’s one-car garage. Our first brew was on a -20 
degree February day. As we huddled around a turkey burner (both for warmth and because the 
garage was so small) we talked about how cool it would be to brew beer for a living. 
Over evenings and weekend during the next few months, we built a three vessel all-grain brewery 
capable of 10 gallon batches. Before long, we were pushing the limits of Jim’s one-car garage, so 
we moved to Pete’s two-car garage. Our beers got better and better, and we started to research 
the business side of brewing. 
Then, in early 2009, an opportunity presented itself. Ryan was looking for an internship, but 
having absolutely no luck. Suddenly, the “what if” discussions were no longer hypothetical, and 
we starting having “we could” conversations instead. Before long, we sat down (around 
homebrews, of course) and decided this was our chance to make our hobby into a career. 
In retrospect, it seems crazy. We had no money, no industry experience, and no connections. 
Ryan and Jim were both in debt up to their ears from graduate school. Peter and his wife were 
expecting their first child. Ryan had just gotten married, and Brian and Jim were both getting 
married later that year. Logically, it made no sense. All we had was passion and some good 
homebrew recipes. 
By fall 2009, we’d formed our business, scraped together as much money as we could, landed a 
distributor, and found a contract brewery. We started brewing at Sand Creek Brewing Company 
in Black River Falls, Wisconsin. 
 

Tasting Notes: 
Move over grapes. We’re celebrating the world’s most glorious vine.  Generous quantities of 
Simcoe and Glacier hops are added throughout the boil. Then, late in fermentation, we infuse the 
Sweet Child with another dose of Glaciers, imparting a bouquet of hop aroma that veritably bursts 
forth upon serving. But don’t let all this talk of hops mislead you. The Sweet Child has a serious 
malt backbone to stand up to all those hops, creating a delightful balance that will keep you 
coming back for more. It’s an IPA, Fulton-style. 
 

 

         
   Harriet Brewing 
     Dark Abbey 

___________________________________________________ 
 

Brewery History: 
At Harriet Brewing, we believe that intention is the most important component in creating beers. 
Intention is what what separates a good beer from an excellent beer. 
We take pride in combining our knowledge of brewing, our open minds, and discerning pallets to 
brew both unique and traditional beers. With every single recipe, our goal is authenticity – to 
develop a certain character that elevates the beer to leader among its compatriots. As beer 
drinkers ourselves, we crave authenticity in our drinks, and therefore we crave authenticity as 
brewers, too! 
In the pursuit of excellence, we are explore many, many different types of beer. We study it, 
determine what we want in a beer, and then manifest it in the form of our craft beers. For most of 
us here, brewing is not a 9-5 job, it's a lifestyle! 
 

Tasting Notes:   
Dark Abbey is our Belgian-style Dubbel. It pours deep ruby-brown with an off-white head. Rum-
raisin and dried fruit flavors derived from the malt and sugar are accentuated by fruitiness and 
subtle spiciness from the yeast. Medium-bodied, smooth, and effervescent. 

Specs: 
���������
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�
������������
���������
��������������� �!"��#$%  

Specs: 
~ 25 IBU 
~ 7.5% ABV 

PDF Created with deskPDF PDF Writer - Trial :: http://www.docudesk.com



 

        
      Schell Brewing 
  Grain Belt Nordeast 

___________________________________________________ 
 

Brewery History: 
Named after the hardworking neighborhood where the original Grain Belt Brewery established its 
roots back in 1893. ‘Nordeast’ is an endearing term which comes from the Northern and Eastern 
European immigrants and their language which helped shape Northeast Minneapolis. This amber 
American Lager is our way of honoring the storied past of Grain Belt and the people who helped 
to make it legendary! Cheers��
 

Tasting Notes: 
Grain Belt Nordeast is an American Amber lager and is the newest member to the Grain Belt 
Family. It has a light maltiness and hop aroma with a mild bitterness. Smooth taste with an 
excellent drinkability. 
 
 
 

Specs: 
Alcohol by Volume:  7.0%  
Original Gravity:  1.064 
Shelf Life:  6 months 
Dates Available:  Year Round 
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