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INTRODUCTION
BEER TERMINOLOGY 101
BJCP:  beer judge certification program 

group:  lager or ale 
style: there are 34 main style categories in bjcp

 ABV: alcohol by volume%
IBU: international bitterness unit (perceived 

bitterness)
SRM: standard reference method

(the scale for referencing beer color)



appetizer
CRAB STUFFED MUSHROOMS

Paired with

group:  Lager style: Mexican lager ABV: 5.0% IBU: 10 SRM: 2
Appearance: Clear, pale golden appearance

Aroma: clean with a sweet cereal base, and a gentle note of 
floral hops.

Taste: Light favorful,sweet malt base tastes of warm white 
bread,fresh hay and just a trace of corn cereal before 

getting out of the way for a crisp finish. 



Mexican lager
T H E  R O O T S  O F  M E X I C A N  B E E R  A S  W E  K N O W  I T  T O D AY  C A N  B E  T R A C E D  B A C K  T O  T H E  1 6 0 0 S  W H E N  
B A R L E Y  A N D  E U R O P E A N  B R E W I N G  T E C H N I Q U E S  W E R E  F I R S T  I N T R O D U C E D  I N  M E X I C O .  H O W E V E R ,  
D U E  T O  TA X AT I O N  A N D  T H E  L I M I T E D  AVA I L A B I L I T Y  O F  L O C A L I N G R E D I E N T S ,  T H E  B E E R  I N D U S T R Y  D I D  
N O T  E X P E R I E N C E  S I G N I F I C A N T  G R O W T H  U N T I L  1 8 6 5 .  I T  WA S  D U R I N G  T H I S  P E R I O D ,  U N D E R  T H E  
B R I E F  R U L E  O F  E M P E R O R  M A X I M I L I A N  I ,  A N  A U S T R I A N  W I T H  A F O N D N E S S  F O R  B E E R ,  T H AT  
P R O D U C T I O N  B E G A N  T O  I N C R E A S E .

I N I T I A L LY,  T H E  B E E R  B R E W E D  I N  T H AT  E R A R E S E M B L E D  D A R K E R  V I E N N A - S T Y L E  L A G E R S .  O V E R  T I M E ,  
I T  U N D E R W E N T  A T R A N S F O R M AT I O N ,  E V O LV I N G  I N T O  T H E  C L E A R  A N D  C R I S P  C L A R A - S T Y L E  L A G E R  
T H AT  W E  E N J O Y  T O D AY.  C O R N ,  A L O C A L LY  A B U N D A N T  I N G R E D I E N T,  WA S  I N C O R P O R AT E D  I N T O  T H E  
B R E W I N G  P R O C E S S  T O  R E D U C E  R E L I A N C E  O N  I M P O R T E D  G R A I N S .  T H I S  C H A N G E ,  A L O N G  W I T H  T H E  
G R O W I N G  D E M A N D  F O R  L I G H T E R  P I L S N E R - S T Y L E  B E E R S ,  G A I N E D  M O M E N T U M ,  PA R T I C U L A R LY  
D U R I N G  T H E  U . S .  P R O H I B I T I O N  E R A .

the history

The Clara Style is defined as an international pale lager by the BJCP. 
They are light in color, very clear, highly carbonated and not 

possessing strong flavors.

The style



appetizer
CRAB STUFFED MUSHROOMS

Paired with

group:  Lager style: Mexican lager ABV: 5.0% IBU: 10 SRM: 2
Appearance: Clear, pale golden appearance

Aroma: clean with a sweet cereal base, and a gentle note of 
floral hops.

Taste: Light favorful,sweet malt base tastes of warm white 
bread,fresh hay and just a trace of corn cereal before 

getting out of the way for a crisp finish. 



salad course
CITRUS VINAIGRETTE BEET SALAD

Paired with

group: ale style: new England ipa ABV: 6.2% IBU: 30 SRM: 4
Appearance: Slightly hazy, golden

Aroma: Tropical, ripe papaya, pineapple
Taste: Juicy, tropical, smooth. Low bitterness. 



New England ipa
T H E  N E W E N G L A N D  I P A  S T Y L E  S N U C K  O N T O  T H E  N A T I O N A L  B E E R  S C E N E  A R OU N D  2 0 1 1 , T H E  F I R S T  B E I N G  T H E  
A L C H E M I S T ' S  I C O N I C  C R E A T I O N ,  H E A D Y  T O P P E R .  I N T E R E S T I N G L Y ,  D U R I N G  T H I S  P E R I O D ,  T H E  H A Z Y  
A P P E A R A N C E  T H A T  I S  N O W C H A R A C T E R I S T I C  O F  N E W E N G L A N D  I P A S  WA S  I N I T I A L L Y  P E R C E I V E D  A S  A  F L A W I N  
T R A D I T I O N A L  I P A S .  T H E  C L E V E R  B R A N D I N G  O F  H E A D Y  T O P P E R ,  WI T H  A  C L E A R  D I R E C T I V E  T O  " D R I N K  F R O M  T H E  
C A N , "  D O WN P L A Y E D  T H E  U N F I L T E R E D  L O O K ,  WH I C H  WA S  N O T  WI D E L Y  A P P R E C I A T E D  A T  T H E  T I M E .

F A S T  F O R WA R D  T O  2 0 1 5 ,  A N D  T H E  R E L E A S E  O F  T H E  B E E R  J U D G E  C E R T I F I CA T I O N  P R O G R A M  ( B J C P )  S T Y L E  
G U I D E L I N E S  B E C A M E  A  P I V O T A L  M O M E N T  F O R  T H E  N E W E N G L A N D  I P A .  T H I S  S T Y L E ,  I N I T I A L L Y  M E T  WI T H  
S K E P T I C I S M ,  N O W C A T A P U L T E D  T O  N E W H E I G H T S  O F  P O P U L A R I T Y ,  E X T E N D I N G  I T S  I N F L U E N C E  F A R  B E Y O N D  
T H E  B O R D E R S  O F  N E W E N G L A N D  T O  B E C O M E  O N E  O F  T H E  M O S T  S O U G H T - A F T E R  B R E WS .

A S  T H E  S T Y L E  G U I D E  U N D E R WE N T  R E V I S I O N S ,  T H E R E  WA S  A  K E E N  A N T I C I P A T I O N  O F  T H E  C O N T I N U O U S  
E X P E R I M E N T A T I O N  A N D  T H E  E M E R G E N C E  O F  D I V E R S E  I P A  V A R I A T I O N S .  T O  A C C O M M O D A T E  T H I S  D Y N A M I C  
B R E WI N G  L A N D S C A P E ,  T H E  2 1 B  S P E C I A L T Y  I P A  S T Y L E  WA S  I N T R O D U C E D ,  O F F E R I N G  A  D E D I C A T E D  C A T E G O R Y  
F O R  T H E S E  I N N O V A T I V E  B R E WS .  L A T E R  E V O L V I N G  I N T O  2 1 C ,  H A Z Y  I P A .

the history

An American IPA with intense fruit 
flavors and aromas, a soft body, smooth mouthfeel, and often 
opaque with substantial haze. Less perceived bitterness than 

traditional IPAs but always massively hop-forward. 

The style



salad course
CITRUS VINAIGRETTE BEET SALAD

Paired with

group: ale style: new England ipa ABV: 6.2% IBU: 30 SRM: 4
Appearance: Slightly hazy, golden

Aroma: Tropical, ripe papaya, pineapple
Taste: Juicy, tropical, smooth. Low bitterness. 



entree
PAN SEARED PORK CHOP W/ CARAMELIZED APPLES

Paired with

group:  ale style: American brown ale ABV: 5.0% IBU: 25 SRM: 26
Appearance: Clear, rich brown

Aroma:  Toffee, cocoa powder, woodsy.
Taste:  Dark chocolate, toffee, malt. 



American brown ale
E N T E R  T H E  R E A L M  O F  A U N I Q U E LY  A M E R I C A N  I N T E R P R E TAT I O N — T H E  A M E R I C A N  B R O W N  A L E .  W H I L E  
I T  C A R R I E S  T H E  L A B E L " A M E R I C A N , "  T H I S  D I S T I N C T  S T Y L E  H A S  D E E P  R O O T S  I N  E U R O P E A N  B R E W I N G  
H I S T O R Y,  T R A C I N G  I T S  O R I G I N S  B A C K  T O  T H E  1 7 0 0 S  I N  E N G L A N D .

P I C T U R E  T H I S  B R E W  A S  A S I B L I N G  T O  I T S  E N G L I S H  C O U N T E R PA R T S ,  A FA M I LY  T R E E  T H AT  
I N T E R T W I N E S  W I T H  T H E  R I C H  H I S T O R Y  O F  P O R T E R S  A N D  S T O U T S ,  B O T H  E X T E N S I V E LY  P O P U L A R  I N  
1 8 T H - C E N T U R Y  E N G L A N D .  A S  A S TA N D O U T  I N  T H E  W O R L D  O F  A L E S ,  T H E  A M E R I C A N  B R O W N  A L E  
E L E VAT E S  T H E  T R A D I T I O N A L E N G L I S H  B R O W N  A L E  W I T H  A B O L D E R  H O P  C H A R A C T E R ,  G I V I N G  I T  T H AT  
U N M I S TA K A B L E  A M E R I C A N  T W I S T.  S O ,  A S  W E  S AV O R  T H E  N U A N C E S  O F  T H I S  B E E R ,  L E T ' S  PAY  
H O M A G E  T O  I T S  E U R O P E A N  A N C E S T R Y  A N D  C E L E B R AT E  T H E  I N N O VAT I V E  S P I R I T  T H AT  D E F I N E S  T H E  
A M E R I C A N  B R E W I N G  L A N D S C A P E .  C H E E R S  T O  T H E  L E G A C Y  A N D  E V O L U T I O N  O F  T H E  A M E R I C A N  
B R O W N  A L E !

the history

A malty but hoppy standard-strength 
American ale frequently with chocolate and caramel flavors. 
The hop flavor and aroma complement and enhance the malt 

rather than clashing with it.

The style



entrée
PAN SEARED PORK CHOP W/ CARAMELIZED APPLES

Paired with

group:  ale style: American brown ale ABV: 5.0% IBU: 25 SRM: 26
Appearance: Clear, rich brown

Aroma:  Toffee, cocoa powder, woodsy.
Taste:  Dark chocolate, toffee, malt. 



dessert
CHOCOLATE RASPBERRY TRIFLE

Paired with

group:  ale style: coffee porter ABV: 6.1% IBU: 25 SRM: 35
Appearance: Deep brown, opaque
Aroma: Roast, sweet cereal.

Taste: Roasty, dark caramel, sweet malt. 



Robust porter
T R A V E L  B A C K  T O  T H E  1 8 T H  C E N T U R Y ,  A N D  Y O U ' L L  D I S C O V E R  T H E  R O O T S  OF  T H E  R O B U S T  P O R T E R ,  A  B R E W 
B O R N  A S  A  S T R O N G E R ,  R O A S T I E R ,  A N D  H O P P I E R  R E N D I T I O N  O F  T H E  T R A D I T I O N A L  P O R T E R .  T H I S  E V O L U T I O N  
C A M E  A B O U T  A S  A  R E S P O N S E  T O  T H E  I N C R E A S I N G  P O P U L A R I T Y  O F  P A L E  A L E S  D U R I N G  T H A T  E R A ,  P R O M P T I N G  
B R E WE R S  T O  C R A F T  A  D A R K E R ,  M O R E  R O B U S T  A L T E R N A T I V E .

D I S T I N G U I S H E D  F R O M  I T S  C O U N T E R P A R T ,  T H E  B R O WN  P O R T E R ,  T H E  R O B U S T  P O R T E R  B O A S T S  H E I G H T E N E D  
B I T T E R  A N D  R O A S T E D  M A L T  F L A V O R S ,  A L T H O U G H  N O T  Q U I T E  R E A C H I N G  T H E  I N T E N S I T Y  O F  A  S T O U T .  A S  T H E  
R O B U S T  P O R T E R  T R A V E R S E D  T H R O U G H  H I S T O R Y ,  I T  U N D E R WE N T  D I V E R S E  I N T E R P R E T A T I O N S  I N F L U E N C E D  B Y  
R E G I O N S  A N D  P E R I O D S .

A S  T H I S  S T Y L E  T R A N S I T I O N E D  T O  A  M O D E R N  A M E R I C A N  R E A L M ,  I N T E R P R E T A T I O N S  O F  T H E  R O B U S T  P O R T E R  
T E N D  T O  B E  N O T A B L Y  M O R E  A S S E R T I V E ,  WI T H  I N T E N S I F I E D  H O P  B I T T E R N ES S  A N D  R O A S T I N E S S .  S O ,  A S  WE  S I P  
O N  A  R O B U S T  P O R T E R ,  L E T ' S  T O A S T  T O  I T S  R I C H  H I S T O R Y  A N D  T H E  M Y R I A D  I N T E R P R E T A T I O N S  T H A T  R E F L E C T  
T H E  D Y N A M I C  E V O L U T I O N  O F  B R E WI N G  T R A D I T I O N S .  C H E E R S  T O  T H E  R O B U ST  P O R T E R —S T R O N G ,  R O B U S T ,  A N D  
A  T E S T A M E N T  T O  T H E  E V E R - C H A N G I N G  T A P E S T R Y  O F  B E E R  S T Y L E S !

the history

A malty, bitter, and often somewhat 
hoppy dark beer with a balanced, roasted, and frequently 

chocolatey character.

The style



dessert
CHOCOLATE RASPBERRY TRIFLE

Paired with

group:  ale style: coffee porter ABV: 6.1% IBU: 25 SRM: 35
Appearance: Deep brown, opaque
Aroma: Roast, sweet cereal.

Taste: Roasty, dark caramel, sweet malt. 


