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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)



Caramel Delites
CR ISP COOKIES WITH CARAMEL, COCONUT, AND CHOCOLATY STRIPES

Paired with

group:  ale style: porter ABV: 5.8 IBU: 24 SRM: 35
Appearance: Deep brown, opaque

Aroma: Roast, dark caramel, cocoa
Taste: Rich chocolate caramel, toasted oats, dark 

malt base

Pollywog

PORTER



Robust porter
T R A V E L  B A C K  T O  T HE  1 8 T H C E NT UR Y ,  A ND  Y O U' L L  D I S C O V E R  T HE  R O O T S  O F  T HE  R O B US T  P O R T E R ,  A  B R E W  
B O R N A S  A  S T R O NG E R ,  R O A S T I E R ,  A ND  HO P P I E R  R E ND I T I O N O F  T HE  T R A D I T I O NA L  P O R T E R .  T H I S  E V O L UT I O N 
C A M E  A B O UT  A S  A  R E S P O NS E  T O  T HE  I NC R E A S I NG  P O P UL A R I T Y  O F  P A L E  A L E S  D UR I NG  T HA T  E R A ,  P R O M P T I NG  
B R E W E R S  T O  C R A F T  A  D A R K E R ,  M O R E  R O B US T  A L T E R NA T I V E .

D I S T I NG UI S HE D  F R O M  I T S  C O UNT E R P A R T ,  T HE  B R O W N P O R T E R ,  T HE  R O B US T  P O R T E R  B O A S T S  HE I G HT E NE D  
B I T T E R  A ND  R O A S T E D  M A L T  F L A V O R S ,  A L T HO UG H NO T  Q UI T E  R E A C HI NG  T HE  I NT E NS I T Y  O F  A  S T O UT .  A S  T HE  
R O B US T  P O R T E R  T R A V E R S E D  T HR O UG H H I S T O R Y ,  I T  UND E R W E NT  D I V E R S E  I N T E R P R E T A T I O NS  I NF L UE NC E D  B Y  
R E G I O NS  A ND  P E R I O D S .

A S  T HI S  S T Y L E  T R A NS I T I O NE D  T O  A  M O D E R N A M E R I C A N R E A L M ,  I NT E R P R E T A T I O NS  O F  T HE  R O B US T  P O R T E R  
T E ND  T O  B E  NO T A B L Y  M O R E  A S S E R T I V E ,  W I T H I NT E NS I F I E D  HO P  B I T T E R NE S S  A ND  R O A S T I NE S S .  S O ,  A S  W E  S I P  
O N A  R O B US 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 ND  T HE  M Y R I A D  I NT E R P R E T A T I O NS  T HA T  R E F L E C T  
T HE  D Y NA M I C  E V O L UT I O N O F  B R E W I NG  T R A D I T I O NS .  C HE E R S  T O  T HE  R O B US T  P O R T E R — S T R O NG ,  R O B US T ,  A ND  
A  T E S T A M E NT  T O  T HE  E V E R - C HA NG I NG  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

Pollywog

PORTER



Lemonades
SAVORY, R EFRESHING SHORTBREAD COOKIES T OPPED W ITH A  T ANGY L EMON-

FLAVORED I CING
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
TH E  R O O TS  O F  M E X IC A N  B E E R  A S  W E  K N O W  IT  TO D A Y C A N  B E  TR A C E D  B A C K  TO  TH 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 IN G  TE C H N IQ U E S  W E R E  F IR S T  IN TR O D U C E D  IN  M E X IC O .  H O W E V E R ,  
D U E  TO  TA X A T IO N  A N D  TH E  L IM ITE D  A V A IL A B IL ITY O F  L O C A L IN G R E D IE N T S ,  TH E  B E E R  IN D U S TR Y D ID  
N O T E X P E R IE N C E  S IG N IF IC A N T  G R O W TH  U N T IL  1 8 6 5 .  IT  WA S  D U R IN G  TH IS  P E R IO D ,  U N D E R  T H E  
B R IE F  R U L E  O F  E M P E R O R  M A X IM IL IA N  I,  A N  A U S TR IA N  W ITH  A  F O N D N E S S  F O R  B E E R ,  TH A T  
P R O D U C TIO N  B E G A N  TO  IN C R E A S E .

IN IT IA L LY,  TH E  B E E R  B R E W E D  IN  TH A T  E R A  R E S E M B L E D  D A R K E R  V IE N N A - S TYL E  L A G E R S .  O V E R  T IM E ,  
IT  U N D E R W E N T A  TR A N S F O R M A TIO N ,  E V O LV IN G  IN TO  TH E  C L E A R  A N D  C R IS P  C L A R A - S TYL E  L A G E R  
TH A T W E  E N J O Y TO D A Y.  C O R N ,  A  L O C A L LY A B U N D A N T IN G R E D IE N T,  WA S  IN C O R P O R A TE D  IN TO  TH E  
B R E W IN G  P R O C E S S  TO  R E D U C E  R E L IA N C E  O N  IM P O R TE D  G R A IN S .  TH IS  C H A N G E ,  A L O N G  W ITH  TH E  
G R O W IN G  D E M A N D  F O R  L IG H TE R  P IL S N E R - S TYL E  B E E R S ,  G A IN E D  M O M E N TU M ,  P A R T IC U L A R LY 
D U R IN G  TH E  U . S .  P R O H IB IT IO 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



Toast-yay!
YUMMY T O A ST-SHAPED C O OKIES F U LL  O F  F R ENCH T O AST F LAVOR A ND D I PPE D I N  

D E L IC IOUS I C I NG
Paired with

group: lager style: Munich Dunkel ABV: 5.4 IBU: 17 SRM: 28
Appearance: Clear, pale brown, dense off-white head.

Aroma: Dark bread crust, cocoa powder, toasted 
malt

Taste: rich malt, toasty bread crust, with hints of 
cocoa and cola.

driftwood
Dark lager



Munich dunkel
TH E  M U N IC H  D U N K E L TR A C E S  ITS  R O O TS  B A C K  TO  TH E  1 2 TH  C E N TU R Y,  W H E R E  IT  IS  B E L IE V E D  TO  
H A V E  B E E N  B R E W E D  B Y B E N E D IC T IN E  M O N K S  IN  M U N IC H ,  G E R M A N Y.  TW O  P I V O TA L L A W S — TH E  
B A V A R IA N  B E E R  P U R ITY L A W  O F  1 5 1 6  A N D  TH E  1 5 5 3  B R E W IN G  R E G U L A T IO N —S E T  ITS  C O U R S E .  M A N Y 
FA C TO R S  C O N V E R G E D  TO  S H A P E  ITS  C O U R S E  IN C L U D IN G :  C L IM A TE ,  L A G E R I N G  TE C H N IQ U E S ,  A N D  
C E N TU R IE S  O F  H O P  C U LT IV A T IO N .  H O W E V E R ,  IT  WA S N ' T  U N T IL  TH E  1 8 3 0 S  TH A T  TH E  M O D E R N  
V E R S IO N  O F  TH IS  B E E R  WA S  D E V E L O P E D  B Y G A B R IE L  S E D L M A YR  A T  TH E  S P A TE N  B R E W E R Y IN  
M U N IC H .  TH IS  M A R K E D  TH E  B E G IN N IN G  O F  TH E  H E YD A Y O F  D A R K  L A G E R S  I N  B A V A R IA ,  A  P E R IO D  
S P A N N IN G  R O U G H LY F R O M  TH E  1 8 4 0 S  TO  TH E  1 8 9 0 S .

TO D A Y,  TH E  M U N IC H  D U N K E L IS  K N O W N  F O R  ITS  D R IN K A B IL ITY A N D  V E R S A T IL ITY,  P A IR IN G  W E L L  
W ITH  A  W ID E  V A R IE TY O F  F O O D S ,  F R O M  H E A R TY S TE W S  TO  G R IL L E D  M E A TS .  ITS  P O P U L A R ITY H A S  
A L S O  S P R E A D  B E YO N D  B A V A R IA ,  W ITH  C R A F T  B R E W E R IE S  A R O U N D  TH E  W O R L D  E M B R A C IN G  TH IS  
C L A S S IC  S TYL E  A N D  P U TT IN G  TH E IR  O W N  U N IQ U E  TW IS T  O N  IT.

the history

Characterized by depth and complexity of Munich malt and the 
accompanying melanoidins. Rich Munich flavors, but not as intense as a 

bock or as roasted as a schwarzbier. 

The style

driftwood

Dark lager



Do-si-dos
CRUNCHY OATMEAL SANDWICH COOKIES W ITH PEANUT BUTTER F ILLING

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 TE R  TH E  R E A L M  O F  A  U N IQ U E LY A M E R IC A N  IN TE R P R E TA TIO N — TH E  A M E R IC A N  B R O W N  A L E .  W H IL E  
IT  C A R R IE S  TH E  L A B E L " A M E R IC A N , "  TH IS  D IS T IN C T  S TYL E  H A S  D E E P  R O O TS  IN  E U R O P E A N  B R E W IN G  
H IS TO R Y,  TR A C IN G  ITS  O R IG IN S  B A C K  TO  TH E  1 7 0 0 S  IN  E N G L A N D .

P IC TU R E  TH IS  B R E W  A S  A  S IB L IN G  TO  ITS  E N G L IS H  C O U N TE R P A R TS ,  A  FA M ILY TR E E  TH A T 
IN TE R TW IN E S  W ITH  TH E  R IC H  H IS TO R Y O F  P O R TE R S  A N D  S TO U TS ,  B O TH  E X TE N S IV E LY P O P U L A R  IN  
1 8 TH - C E N TU R Y E N G L A N D .  A S  A  S TA N D O U T IN  TH E  W O R L D  O F  A L E S ,  TH E  A M E R IC A N  B R O W N  A L E  
E L E V ATE S  TH E  TR A D IT IO N A L E N G L IS H  B R O W N  A L E  W ITH  A  B O L D E R  H O P  C H A R A C TE R ,  G IV IN G  IT  TH A T  
U N M IS TA K A B L E  A M E R IC A N  TW IS T.  S O ,  A S  W E  S A V O R  TH E  N U A N C E S  O F  TH IS  B E E R ,  L E T ' S  P A Y 
H O M A G E  TO  ITS  E U R O P E A N  A N C E S TR Y A N D  C E L E B R ATE  TH E  IN N O V A TIV E  S P I R IT  TH A T  D E F IN E S  TH E  
A M E R IC A N  B R E W IN G  L A N D S C A P E .  C H E E R S  TO  TH E  L E G A C Y A N D  E V O L U TIO N  O F  TH E  A M E R IC 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
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