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Lancaster Liederkranz Beer News

The Kombine is sitting in the keg cooler, waiting to get out. Keep an eye on TAP #9 for

this special beer to appear!

In the late 19th century anti-clericalism in France forced the Catsberg Abbey Community
to move to the village of Watou in West Flanders, Belgium. The Refuge Notre Dame de
St. Bernard was established, originally producing cheese to finance abbey activities. In
1934, it was decided to close the Belgian annex and return all monastic activities to
France with Evarist Deconinck taking over the cheese factory.

In 1945, Trappist monastery St. Sixtus stopped
St. iﬁernarbus' selling its beer and an agreement was reached where

WATOU

Westvleteren brewery,

the monks would brew beer for themselves and the
beer could only be bought at the monastery and
associated taverns. They gave a license to the
cheese factory, and Brewery St.
founded. The brew master from the famous
Mathieu Szafranski (from
Polish origin), became a partner in the brewery and
brought along the recipes, the know-how and the St.

Bernard was

Sixtus yeast strain. Deconinck brewed and sold the Trappist beers under license before
a new contract was agreed in 1962. The agreement ended in 1992 with the Trappist
monasteries deciding that Trappist beer could only be brewed in a monastery. Since 1992
the beers brewed in Watou have been sold under the brand name St. Bernardus

The St. Bernardus Kombine is a second
collaboration  with  world  famous
Weihenstephan. In 2024, they produced
Braupakt, a filtered, strong, top-fermented
Blonde Ale, which was brewed at the
Freising facility. The Kombine 2025 is an
unfiltered, full-bodied blond beer (6%
ABV) with a subtle hoppy aroma. Brewed
at St. Bernardus, it was a first for the
Belgians as they have never before
brewed a bottom-fermented beer or one
that does not undergo bottle fermentation.
An additional challenge was brewing this
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unfiltered helles according to the German Reinheitsgebot. Weihenstephan'’s yeast and a
blend of hops (15 IBUs) from both breweries were used to make this unique beer.




Korbinian was the name of an 8th-century Frankish saint who was sent by Pope Gregory
Il to evangelize in Bavaria and is credited with establishing the monastery on
Weihenstephan Hill near Freising in 725. Legend has it that Korbinian’s authority and
— charisma tamed a wild bear that attacked
' ' one of his pack animals while crossing
the Alps and got it to carry his belongings.
Ever since, the saint has been depicted
with a bear carrying a bundle on his back.
Today, this bear not only features in the
coat of arms of the city of Freising but can
also be found in the coat of arms of Pope
Emeritus Benedict XVI, archbishop of the
diocese of Munich-Freising from 1977 to
1982. An Abbot Arnold obtained a
. brewing license in 1040 and brewing has
continued there ever since, despite the
multiple destructions of the monastery in
the succeeding centuries. In 1803, the
facility became the property of the state of Bavaria as the Bavarian State Brewery
Weihenstephan. In 1907, the Weihenstephan research brewery was established;
reaching full university status in 1920 and
was allowed to issue doctorate degrees. In
1930 it was merged into the Technical
University of Munich which operates a
world-famous brewing academy on the
site and a global leader in brewing
technology. Its yeast bank, established in
1940, supplies yeast to breweries around
the world and is perhaps the largest
collection of bottom and top fermenting
strains in the brewing industry.

The Weihenstephan Korbinian is a full-
bodied, dark Doppelbock with a balance of
fruity hints of plums and figs, and a dark
malt aroma - reminiscent of toffee, nuts
and chocolate. Its roasted flavor goes well with smoked meat and fish as well as venison
and poultry. It's brewed according to a centuries-old tradition on the Weihenstephan hill.
With a considerable ABV of 7.4 % ABYV, hopping is medium at 32 IBU.




Kellerbier and Zwickel are related
rustic styles that were once
extremely common in Germany.
Finding some recent popularity,
Kellerbiers are unfiltered and
unpasteurized lagers that date
back to at least the Middle Ages.
The final product is a smooth,
naturally cloudy lager that's rich in

eihenStephaner vitamins from the residual yeast.

The Weihenstephaner 1516
— 1616

A Kellerbier was brewed for the first
. time in 2016 in honor of the
@ellerh‘er Reiheitsgebot, the  500-year
Bavarian Purity Law promulgated
in 1516 by Duke Wilhelm IV of
Bavaria. The decree allows beer
only to be made with hops, barley,
and water; as yeast was not yet identified. The 1516 is a slightly cloudy, amber-colored
beer with fruity-fresh hop flower aromas; full bodied and carrying bready malt notes.
Combining dark Munich and pale Pilsner malt with 21 IBUs of traditional Hallertau hop
varieties, such as the rare Hallertauer Record; this traditional lager ripens long and cold
in the historic vaulted cellars at the Weihenstephaner Berg. The result is a perfectly
balanced 5.6% ABYV beer; refreshing, yet with a smooth mouthfeel with a finely nuanced
level of carbonation. So, grab your favorite brew and party like it's 1516!




Mad Chef Craft Brewing Inc., owned and operated
by Greg Kendig and Francisco Ramirez, opened in
July 2015 in East Petersburg. Francisco graduated
from well-regarded Culinary Institute of America in
Hyde Park, NY yet also holds a Business
Administration/Finance degree from the University
of Puerto Rico. Greg’s background in
manufacturing operations with a strong sideline in
water treatment turned their hobby collaboration
into a natural professional endeavor. The first 6
months of operations were pretty busy with Greg
and Francisco operating the kitchen and business
as well as brewing on the 7 bbl Stout system.
Within the first year, Sean Raney was hired as the Mad Chef brewer after having
professional experience in Texas and Colorado allowing Francisco to concentrate on the
kitchen. In 2020, they were able to convert unused ground next to their 2023 Miller Road
facility into a 900 square foot patio providing extra seating options with casual furniture
and fire pit tables. They then obtained a 750 square foot room in an adjacent building next
to the patio. Mad Chef has a great reputation for being a local brewery incubator as three
other successful startups have brewers that worked at Mad Chef. Sean Raney went on
to open Raney Cellars in Millersville and then Greg and Francisco brought Rob Tarves on
board in 2018 even though knowing he was always interested in starting his own brewery
which became Our Town Brewery in Lancaster City. Finally, assistant brewer Ben Burton
joined his brother James at Rural City in Reamstown in the prior Union Barrel site and the
downtown Lancaster Taproom. Pim Harmsen, formerly of Iron Hill, has been the lead
brewer for the past 6 or so years. In 2021, they were able to lease the vacant Anytime
Fitness space at the opposite end of their building which more than doubled their floor
space. Brewing operations were moved onto a 15 barrel Specific system which supports
7 and 15 barrel fermenters and multiple taps.

Mad Chef Oh Face is a very popular
Imperial Double IPA (DIPA) and is one of |
their flagship beers. It's heavily hopped
(100 I1BUs !) with Mosaic, Simcoe, and B&
Citra hops, offering a big, fruity, and bitter _'
hop experience with a balanced base of §s
pearl, white wheat, and light crystal malts.
This 8.5% ABV bomber puts out a bold,
juicy hop character with fruity notes
balanced by the malt.




Nugget Nectar Brothers
John and Chris Trogner
have enjoyed nationwide
recognition for their Troegs
Brewing Co. beers since
opening in 1997. The 2011
move to Hershey from
Paxton St. in Harrisburg
was a significant expansion
and they have now grown to
175 employees. The new
facility has two BrauKon
S (based in Truchtlaching,
Germany) brewhouses; a five vessel, 100-barrel (bbl) production brewhouse and a three-
vessel 17 bbl pilot system for research and development beers. At the heart of the recently
added Splinter Cellar for wood barrel fermenting are three 20-foot-tall oak foeders built
by Giobatta & Piero Garbellotto, a 200-year-old Italian barrel manufacturer.

Troegs Nugget Nectar is a perennial favorite from this well-regarded Hershey brewery.
Once a year, the freshest, wildest, hops arrive at Troegs and are blended into an Imperial
Amber Ale. Excessively dry-hopped, Nugget Nectar starts with the same base ingredients
of the flagship HopBack Amber Ale. Nugget Nectar intensifies the malt and hop flavors to
create an explosive pine, resin and mango hop experience. Only available January to
March, this 7.5% ABV, 93 IBU, Double IPA uses Munich, Pilsner, and Vienna malts, the
caramel-sweet varieties found in
rich, satisfying Oktoberfest beers,
as a base for Nugget, Palisade,
Simcoe, Tomahawk, and Warrior
hops. Nugget is used in the
hopback. There’s plenty of IPA-ish |
apricot aroma in the nose, which is [
well reflected in the beer’'s deep W
orange color, but the body has a
full, almost heavy mouth feel, with
little brightness or carbonation. A
local classic for 22 years!

I'TMPERIAL A MBEY




German brewer David Gottlieb Jungling immigrated to the United States in 1828 from
Aldingen, a suburb of Stuttgart, in Wirttemberg. He anglicized his surname from Jungling
to Yuengling and began the "Eagle Brewery" on Center Street in Pottsville in 1829. The
sixth generation of the D.G. Yuengling & Son is four sisters- Jennifer, Debbie, Wendy, and
Sheryl. They are working with their
dad with the same traditional values
D. G. Yuengling initially started.
Yuengling FLIGHT was introduced 4
years ago and has definitely raised
the bar for this popular style.
Yuengling already had a fairly
successful light beer on the market
which came in at 4 % ABV, 99
calories, and 3.2g carbs per 120z
serving. FLIGHT is only 95 calories,
2.6g carbs, yet comes in at a respectable 4.2 % ABV and is more highly rated. American
six-row and two-row barley malt is paired with just 7 IBUs of Cluster and Cascade hops.
Grainy and slightly toasty flavors follow grassy, caramel, and corn aromas; finishing just
enough on the sweet side. FLIGHT by Yuengling is easy-drinking, clean, crisp, and
refreshing.

The Bierdeckel was invented around the turn of
the 19th century to be placed on top of one’s beer.
This would protect one's drink from insects and =S
other matter while enjoying a brew in the
biergarten. An inexpensive pressed wood pulp
disc or square; eventually Bierdeckel became a
significant source of advertising for breweries. In
America, beer coasters are placed under the glass
to catch condensation and an overly zesty head.
Most are still manufactured in Germany by the
Katz company. For your new word of the day, beer
coaster collecting is known as tegestology.
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If you have concerns, suggestions, comments, or just wish to send ramblings on the
subject, please send to jimweber.lancaster@gmail.com or llkbeermeister@gmail.com.
Visit our current beer menu at Untappd.
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