
Brewery Beer Location ABV

Andrews English Pale Ale Lincolnville, ME ?

Marshall Wharf Ace Umlaut Belfast, ME 4%

Maine Beer Company Zoe Portland, ME 7.2%

Allagash* Interlude*       1/4 (5 oz) $4 only Portland, ME 9.5%

Allagash* Goelschip*      1/4 (5 oz) $4 only Portland, ME ?

Urban Farm Fermentory    Culture Hard Cider Portland, ME 7%

Maine Mead Works Elderberry Mead      Portland, ME 12.5%

Mead cost - 1/4 (5 oz) $4        1/2 (10 oz) $7        no pints

"Our lightest beer yet. This true to it's roots German kolsch has all native ingredients other than our water. 
Clear, crisp and refreshing. Hopped with Hallertau and Tettnang hops."  This cask is dry-hopped with Sorachi 
Ace.

"Happy, Hoppy, Amber" the second commercially available brew from the new boys on the block.  Usually 
available only in bottle,

"Two yeast strains were used to create this unique Belgian style ale. The first, a Belgian farmhouse yeast, 
establishes the flavor foundations of a classic Belgian-style ale. The second, a house strain of Brettanomyces 
yeast, brings it to the next level contributing an intriguing myriad of flavors including pear, apricot, graham 
cracker, and bread crust. Finally, a portion of the Interlude is aged in French Merlot and Sirah oak barrels, 
which impart a distinctive vinous plum character and a drying, almost tannic finish."  This cask is dry hopped 
with Sorachi Ace.

This super rare treat was brewed as an experimental beer 2 years ago on Halloween to make good on a 
drunken promise for Elysian Brewing in Seattle.  Utilizing Maine's only koelschip, this "spontaneously 
fermented" or "lambic" beer uses natural, wild yeast and pumpkins.  Aged in barrels, it is intended to be 
blended, but this cask is from a single barrel.  Goelschip may never be made commercially available, and this 
may be the first time this beer has been seen outside the brewery.

* because of rarity and production costs, these Allagash beers came to us at a higher cost.  Also, we 
received these in 5.4 US gallon "pins" as opposed to 10.8 US gallon "firkins".                                                     

In order to allow all to enjoy, we are limiting these brews to only 1/4 (5 oz) pours for $4.

TEAM AMERICA
1/4 (5 oz) - $2     1/2 (10 oz) - $3.50     pint (20 oz) - $6

Sessionable American made pale in the English style.  Mildly hopped.

"A blend of early season Cortland, Paula Red, and delicious Portland street cider hand selected and pressed at 
the Urban Farm Fermentory by the UFF crew, fermented just off dry for Cask Fest."

Organic elderberries from Heath Hill Farm in Sumner, ME.  Maine wildflower honey.  Dry with fruit up front and 
peppery finish.  Lighlty oaked with medium toast oak.



Brewery Beer Location ABV

Portsmouth Hop Harvest II (HH2) Portsmouth, NH 6%

Smuttynose Star Island Single w/Rose Hips Portsmouth, NH 5.6%

Haverhill GestAlt Haverhill, MA 5.2%

High & Mighty XPA Holyoke, MA 5%

Victory Hop Wallop Downingtown, PA 8.5%

Dogfish Head 75 Minute IPA Milton, DE 7.5%

"Hop Harvest 2 is an ESB with a beautiful balance between malt and fresh wet hops.  It is brewed with Pacific 
Northwest Citra hops from B.T. Loftus Ranches in Yakima, WA. 60 pounds of fresh wet hops went into this 7 
BBL batch both late in the boil, as well in the hopback.  HH2 is a hop head's wetdream-it's resinous with 
grapefruit aromatics and tons of fresh wet hop flavor."  This special cask is dry-hopped with ridiculous amounts 
of Athanum.

"Our Star Island Single is an eminently sessionable, abbey-style ale offering a beguiling mix of flavor and 
refreshment. This medium-bodied golden ale features a slight residual sweetness from Honey Malt and hints of 
citrus and tropical fruits from the unique Belgian yeast it is fermented with, leaving a crisp dry finish."  This 
cask is "dry-hopped" with rose hips!

Gold Medal German-Style Altbier, at the 2010 Great American Beer Festival in Denver, CO.  This cask is dry-
hopped with Spalt.

An American Pale Ale, light in color but deep in flavor.  Well-hopped & deliciously dirty.

1/4 (5 oz) - $2     1/2 (10 oz) - $3.50     pint (20 oz) - $6

"We celebrate the pioneering spirit of old Horace ‘Hop’ Wallop and those who dare mighty adventurous things in 
this vivid, robust ale. As our annual homage to the hop harvest, expect loads of aromatic splendor and bitter 
beauty."  Made with German malts and American whole flower hops.

"Dogfish Head 75 Minute IPA is a blend of 60 and 90 Minute IPA's with a special whole leaf cascade dry-hopping 
session. Post-hopping the beer gets transferred into firkins and dosed with fresh yeast and maple syrup from 
the ole family homestead."  This will be only the second time this beer has been available in Maine.

TEAM AMERICA



Brewery Beer ABV

Mönchsambacher Lagerbier 5.5%

Beck Trabelsdorf Kellerbier 4.9%
Really hoppy "cellar beer"

Huppendorfer Vollbier 5%
Another very hoppy, grassy kellerbier

Günther-Bräu Jubiläumsbier 5.5%
A relatively dry märzen- an amber lager, the typical style of Oktoberfest.

Bayer Theinheim Landbier 4.7%
Good hop flavor and slight sulfurous stink, good stink.

Ahornberger  Landbier Dunkel 5.1%
A darker amber, farmhouse lager

Löwenbräu Buttenheim Ungespundetes Lagerbier 4.8%
An unfiltered, unpasteurized, and "unbunged" pale farmhouse lager.

Rossdorfer Urbräu 4.6%
Another hoppy kellerbier, but this one is a bit lighter-bodied than the others

Weissenohe Annafestbier 5%
A fest beer in the märzen style, amber with just enough sweetness to balance the subtle hopping.

Hofstetten (Austria) Granitbock 7.3%

1/4 (5 oz) - $2.50     1/2 (10 oz) - $4     pint (20 oz) - $7

Holy dirty, franconian, farmhouse deliciousness!

"Granit Bock is brewed according to the historic style “Stone Beer” (Stein Bier). The Granit Bock is brewed in 
large granite open troughs. The granite stones are then heated to be white hot and added to the wort. This 
causes the sugars in the malt to caramelize around the stones and gives the beer lovely caramel and roasted 
flavors. It also gives the Granit Bock a unique smoked flavor. Yeast is added about 1 hour after the white hot 
rocks have been added to the wort., allowing for an open fermentation. The Granite Bock is then matured for 
several months on the cool cellars under the brewery."

A note on the German beers:  All these beers (with the exception of Hofstetten Granitbock from Austria) hail 
from the Franconia region in southern Germany.  They are all brewed by small, farmhouse breweries, and can 
be categorized as "kellerbiers."  This term simply signifies a fresh beer that has been unfiltered and 
unpasteurized.

DEUTSCHLAND
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Inveralmond Thrappledouser Perth, Scotland 4.3%

Kelburn Dark Moor                  East Renfrewshire (Edinburgh), Scotland 4.5%

Breconshire Ysbrid y Ddraig Brecon, Wales 6.5%

Breconshire Cribyn Brecon, Wales 4.5%
A pale straw coloured best bitter. Brewed with Northdown, Challenger, and Bramling Cross hops.

Great Orme Cambria Conwy Valley, Wales 3.8%

Otley O-5 Gold Pontypridd, Wales 5.4%
Golden yellow in colour. Made with American hops and Lager malt.

BRITISH CONNECTION
1/4 (5 oz) - $2     1/2 (10 oz) - $3.50     pint (20 oz) - $6

A refreshing amber ale with reddish hues. The crisp, hoppy aroma is finely balanced with a tangy but quenching 
taste.
Comments: (from the brewery website) Thrapple is the Scots word for throat. And what a wonderfully 
expressive word it is.  So when you hear someone say "My throat's really dry" you can cry out in glorious 
abandonment "Douse your thrapple with Thrappledouser my guid man!"

A dark, fruity ale with undertones of liquorice and blackcurrant.

A deep golden coloured ale, bursting with complex flavors derived from the oak whiskey casks used for this 
beer's long maturation The whiskey spirit is evident in the aroma, with underlying promises of further delights. 
The initial taste of vanilla and fruity malts progresses to a long, dryish finish, with further flavors developing 
from the wood and the spirit.
Comments: This beer won a Bronze Medal at the Great British Beer Festival in London, in August of this year.  
The beer is only brewed for special occasions, such as St David's Day, and only then in very limited quantities.

A modern IPA with a full hop flavour and dry finish. This is a five barrel brewery!
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RCH PG Steam                                   Weston-Super-Mare, England 3.8%

Elland Midnight Rider                  Elland (West Yorkshire), England 4.4%

Castle Rock Harvest Pale Nottingham, England 3.8%

Tipples Hanged Monk                               Norwich (Norfolk), England 3.8%

Brewed using 4 malts and 2 hop varieties. This beer is very dark ruby red in colour and has an aroma of fresh 
coffee and malt loaf. It has a fruity, malty dark chocolate flavor with a fruitysweet aftertaste and a lingering 
bitterness.
Comments: Those who remember Dave's 1872 Porter from last year will join me in looking forward to trying 
this beer.

Blonde and refreshing with distinctive citrus hop.
Comment: Harvest Pale won the Champion Beer of Britain competition this August at the Great British Beer 
Festival in London. Needless to say, we are thrilled to offer this beer!

Well balanced with the dominant roast notes in both aroma and taste countered by a host of other flavours. A 
bittersweet maltiness with a hint of caramel at the start gives depth. Long coffee-like finish.
Comments: Tipples is a small operation, about ten barrels, established in 2004. The Hanged Monk is our only 
Mild Ale this year!

BRITISH CONNECTION
1/4 (5 oz) - $2     1/2 (10 oz) - $3.50     pint (20 oz) - $6

Amber-coloured, medium-bodied, with a floral hop aroma. Bitter citrus taste with a hint of sweetness.


