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Welcome to the 18 Annual
Indiana Microbrewers’ Festival

The beers listed here are scheduled to be poudag.t®ue to last-
minute changes some may not be available but othatsre not
listed may be. Relax, have a microbrew.

Rules of the Festival

Serving size 20z pours. Your tasting glass is larger in otder
facilitate head retention and a better chance ligire beer.

This is NOT a “drink as much as you can in 4 hoeng3nt.
Anyone who appears to be intoxicated will be denieddditional
samples and may be deemed to be in violation of lrahapolis
public intoxication statutes.

Smoking: Smoking in the tent area where people are enjdyasy
is not pleasant for those who do not smoke. Itss a fire hazard.
Please, please extinguish cigarette buttspandhem in trash
containers. We have to pick up every single butt yoleave in
the field. Really.

Closing time: The festival runs from 3pm to 7pm. Our permit does
not allow any pouring after 7pm. Taps will be disoected at that
time. Our volunteers must begin to clean up attiha also.

Please do not beg, plead, coax, implore, besedw®edie, or

cajole for more beer.

Our permit does not allow beer for “carry out”.

Do not drink and drive. Designated driver tickets to the Festival
are available.

If you need transportation or any other assistaplease contact
the staff at the 88St. entrance.

Non-Profit programs
supported by the
Sponsors and Proceeds of the

13" Annual Microbrewers’ Festival.

The Leukemia & Lymphoma Society
Indiana Chapter

The Leukemia & Lymphoma Society is the world's é&stgvoluntary health
organization dedicated to funding blood canceraese education, and patient
services. The Society's mission: Cure leukemiaplypma, Hodgkin's disease
and myeloma, and improve the quality of life ofipats and their families.

www.leukemia-lymphoma.org
317-726-2270

Northside Indianapolis Chapter of
Optimists International

Formed in 1919, Optimist Clubs conduct positivevieer projects aimed at
providing a helping hand to youth. Club Memberslast known in their
communities for their upbeat attitudes. By beligvin young people and
empowering them to be the best they can, Optinaikstnteers continually make
this world a better place to live. There are 108,D@ividual Members who
belong to more than 3,200 autonomous Clubs. Opsnsenduct 65,000 service
projects each year, serving six million young peopl

American Red Cross

Proceeds from yesterday’s VIP Brewermaster's Dinvirgo to the Red Cross
earmarked for Indiana Flood Relief

www.redcross-indy.org



Thanks to our Sponsors and Benefactors

The Bike Line

Brewers Supply Group
Broad Ripple Brewpub
Brugge Brasserie
Crown Liquors

Great Fermentations
Hogshead BBQ

Marsh Stores

Nuvo

Scholars Inn Bakehouse
White Labs

WTTS 92.3 FM
Wabash Valley Beer
World Class Beverages

And especially the volunteer workers from:
The Foam Blowers of Indiana
The Indianapolis Ambassadors
The Indiana Chapter of the Leukemia & Lymphoma Styci
The Northside Optimist Club

The Microbrewers Festival is a production of theBers of Indiana Guild. Ted
Miller (Brugge Brasserie), President; Greg Emigf@lyette Brewing), Vice
President, Jeff Eaton (Barley Island Brewing), Btear. The organizer is John
Hill (Broad Ripple Brewpub). Assisted by Mike DeVdéeg(J. Gumbao’s), Penn
Jensen (Upland), Sara Lehman, Marissa Gee, (LIo®)Bab Ostrander
(IndianaBeer.com)
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Participants at the Festival
Indiana Breweries Breweries outside Indiana

Alcatraz — Indianapolis
Back Road — LaPorte Bells — Kalamazoo, Ml

Barley Island — Noblesville Bluegrass Brewing — Louisville, KY
Bloomington Brewing — Bloomington Breckenridge Brewery — Denver, CO
Brass Monkey Brewing - Kokomo Cumberland Brews — Louisville, KY
Broad Ripple Brewpub — Indianapolis Dark Horse — Marshall, Ml

Brugge Brasserie — Indianapolis Founders — Grand Rapids, Ml
Lafayette Brewing — Lafayette Goose Island — Chicago, IL

Mad Anthony — Fort Wayne Gordon Biersch — Bolingbrook, IL
Mishawaka Brewing— Mishawaka Hoppin’ Frog — Akron, OH

New Albanian Brewing — New Albany Left Hand — Longmont, CO

Oaken Barrel — Greenwood Ommegang — Cooperstown, NY
Power House Brewing - Columbus  Red Hook — Woodinville, WA

Ram — Indianapolis Sam Adams — Boston, MA

Rock Bottom — Indpls Downtown Schlafly — St. Louis, MO

Rock Bottom — Indpls 86th St. Sierra Nevada — Chico, CA

Thomas Family Winery — Madison ~ Shmaltz HeBrew — San Francisco, CA
Three Floyds — Munster Stone Brewing — San Diego, CA
Turoni’'s Main Street — Evansville Trader Joe’s — Monrovia, CA
Upland — Bloomington Two Brothers — Warrenville, IL
Wabash Valley — Indianapolis
Warbird — Fort Wayne

Atwater Brewery — Detroit, Ml

Indiana Beer Distributors

Food Cavalier Distributing
J. Gumbo’s Monarch Beverages
Hogshead BBQ World Class Beverages
King David Dogs Zink Distributing
Marko’s Pizza

Bands

Exhibitors
Great Lakes Brewing News Stringtown Pickers
Hop Union Woodstove Flapjacks
Yesterbeer

Cask Conditioned Ale Firkins

A tent with firkins of “Real Ale” will pour livingbeer that is “Cask
Conditioned”. This process involves adding yeash#serving cask for a
secondary fermentation. There is no fresher bettreinvorld. The famous
Bitters of England are traditionally served thisyw&top by and see what's on
tap, it will be changing throughout the day.



Lagers & Hybrid Beers

Lager is a word casually used for a style of beer breusdg a slow-acting
lager yeast, commonly known as a bottom-fermentewmst. The word is of
German origin, meaning “to store”, referring to tieed to condition or age
these beers.

Pilsner (or Pilsner) is sometimes used interchangeably lager in mass-
market advertising. However, pilsners are spedifigzale and bitter beers
around 5% ABYV (alcohol by volume). The style wasealeped in the city of
Pilsn in what is now the Czech Republic.

Kolsch is the native style of Cologne, Germany. It udegtap-fermenting)
yeast but is fermented at cold temperatures ofjerldt is clear, bright yellow,
and comes across crisp with a some bitter hoppiness

Cream Alesuse a lager yeast and have cold storage conditjdnit are
fermented at warmer temperatures usually used aiean

Common, or Steam beers use a specialized lager yeast that ferraémtarmer
temperatures. They are similar to American Pale Alih a light fruit and
caramel flavor.

Marzens, Bocks, andBlack Lagers have a more malty character and are
sometimes very similar to Amber Ales.

At the Fest:

Broad Ripple — Blackheart Lager Anchor — Steam

Broad Ripple — Pilsner Bell's — Consecrator Doppelbock
Lafayette — Dopplebock Brooklyn — Lager

Lafayette — Tippecanoe Common Cumberland — Cream Ale

New Albanian — E.V.Horizon Imp. Pilsner Gordon Biersch — Czech Lager
Ram — Kdlsch Gordon Biersch - Marzen

Rock Bottom — Goat Toppler Maibock Left Hand — Polestar Pilsner
Rock Bottom — Bottoms Up Kdélsch Rogue — Dead Guy (Maibock)

Sierra Nevada — Summerfest
Trader Joe’s — Hofbrau Bock
Trader Joe’s — Vienna Lager
Victory — Prima Pils

Turoni’s — Backlight Lager
Turoni’s — Vinny's Lager
Upland — Preservation Pils

ReplicAle — Pre-Prohibition Ale

Each year the brewers in Indiana make a specidbathe Microbrewers’
Festival. This year it is a Scottish 70/- beer.

The “70/-" is pronounced “seventy shilling” andees to the price of a cask
back in the 19 century — not the tax as is often said. In faetghilling names
(60/-, 70/-, and 80/-) came into vogue only sirfte 1970s.

70/- would best correspond to a British Pale Aledarker colored from a bit of
roasted malt. It is also sweeter and richer duwehiher finishing gravity that
leaves more unfermented sugars in the final bééangit a thicker mouthfeel.

We'd like to thankBrewers SupplyandWhite Labs for providing the grain,
hops, and yeast. Dave Colt of the Ram Brewery ntiagleecipe and pilot brews.

The ReplicAle will be served by the following braves at the Festival and in
their brewpubs later. A ReplicAle face-off will Ireld at Spencer’s Stadium
Tavern in Indianapolis on July 94

At the Fest:

Alcatraz Brewing — Indianapolis

Barley Island — Noblesville

Broad Ripple Brewpub — Indianapolis
Mad Anthony — Fort Wayne

Ram Brewery — Indianapolis

Rock Bottom — Downtown Indianapolis

Organic Ales

Certified Organic beers use only organic ingrediemtd use approved methods
of brewing.

At the Fest:

Clipper City — Oxford Organic Amber

Clipper City — Oxford Organic Raspberry Wheat
Butte Creek — Organic Porter

Butte Creek — Organic Pale Ale

Butte Creek — Organic IPA



Saison / Biere de Garde

Northern France and western Belgium make Farmhaleseranging from 5 to
8% ABV. High fermentation temperatures make theppeey, floral, and
sometimes almost wine-like.

At the Fest:

New Albanian — Saison Flying Dog — Garde Dog

Rock Bottom — Cezanne-Saison Ommegang — Hennepin
Ommegang — Ommegeddon
Two Brothers — Domaine Dupage

Belgian styles of beers

Besides Lambics, Belgian styles include Strong &wold-lemish Brown, Dark
Strong Ale, Red Ale, Pale Ale, Abbey, Dubble, Ttmand Quadrupel. They are
really too complicated to discuss in this limitgzhse but feel free to talk about
them with the pourers.

At the Fest:
Alcatrax Boogie Man Brown Strong Ale North Coast — Bro. Thelonious
Brass Monkey — Speak No Evil Belgian IPA Victory — Golden Monkey

Brugge — The Black
Brugge — Tripel de Ripple

Cider

Take apples or pears, crush them up, extract tbe, jtreat it nicely, talk to it
gently, wait a year or so, and you'll have harcecidApfelwein. Yumm.

At the Fest:

Thomas Family Winery — Gales Hard Cider Original Sin — Organic Cider
Thomas Family Winery — Chieftan’s Blend

Pale Ales

British Pale Ales(Bitters) are the customary drink of England andl&¥. All
have a bitter character that is quite refreshingpdiused include East Kent
Goldings and Fuggles that contribute grassy antthyanotes to the beer.

Styles of Pale Ales can be ranked by strength.rargiBitters start at 3.2%
ABYV and ESBs are stronger and may go to 6.0% ABV.

Golden Alesare well suited for summer drinking. They are lesdty and a bit
more bitter.

American versions of Pale Ales and IPAs use more citricshi@ascades for
instance) and have a higher degree of bitternesae$end toward grapefruit
aroma and taste.

At the Fest:

Alcatraz — Pelican Pale Ale Atwater — IPA
Barley Island — Blind Tiger Pale Ale Bluegrass — American Pale
Bloomington — Quarrymen Pale Ale Cumberland — Yerba Mate Pale Ale
Brass Monkey — Green Tea Pale Ale Founders — Dry Hopped Pale Ale
Broad Ripple — ESB Flying Dog — Classic Pale
Half Moon — Applebottom ESB Left Hand — Sawtooth Ale (ESB)
Mishawaka Brewing — Hop Head Ale He'Brew — Genesis Ale
Oaken Barrel — Gnaw Bone Pale Ale Mad River — Steelhead Extra Pale Ale
Three Floyds — Alpha King North Coast — Red Seal
Upland — Upland Pale Ale Schlafly — Dry-Hopped APA
Warbird — Mustang Gold Schlafly — Pale Ale

Sierra Nevada — Pale Ale

Stone — Pale Ale

Two Brothers — Bitter End APA
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India Pale Ales

IPAs were developed, true to legend, in the 1700sstldager and withstand
harsh conditions during a 6-month sea voyage tdrtfops and aristocrats in
India. Higher alcohol levels and much higher hogpiates protect the beer.

At the Fest:

Barley Island — Barfly IPA Avery — IPA

Broad Ripple — IPA Bell's — Two-Hearted

Half Moon — Elwood’s IPA Brooklyn — East India Pale Ale
Lafayette — Eighty Five Clipper City — Loose Cannon
Lafayette — Double Dry Hopped Eighty FiveDark Horse — Crooked Tree IPA
Mad Anthony — IPA Flying Dog — Snake Dog IPA
Mishawaka Brewing — INDIAna Pale Ale Harpoon — IPA

Oaken Barrel — Superfly Mad River — Jamaica Sunset IPA
Ram — Big Red IPA Sierra Nevada — Anniversary Ale
Rock Bottom — American Dream IPA Victory — Hop Deuvil

Three Floyds — Blackheart English IPA

Upland — Dragonfly IPA

Warbird — Warhawk Pale Ale

Imperial IPAs

Imperial IPAs may be very very bitter and need a lot of maltigagund to
support the high hopping rates. This is a relafivelw American phenomenon.
Generally the most intense beers for the true haqdhe

At the Fest:

Barley Island — Count Hopula  Bell's — Hopslam

New Albanian — Hoptimus IIPA Bell's — Sparkling Ale
Breckenridge — 471 Small Batch IPA
Founders — Devil Dancer Triple IPA
Great Divide — Hercules Double IPA
He'Brew — Bittersweet Lenny’s RIPA
Hoppin Frog — Mean Manalishi Double IPA
Mad River — Steelhead Double IPA
Stone — Ruination

Wheat Beers

Bavarians wheat\eizer) beers are made with 30 to 50% wheat, giving aeswe
bready character to the beer. Hop bitterness isisumlly strong.

Special yeast strains are also used for betterefetation and to give specific
flavors to the beer. German-style wheats have cdoneeven banana notes.
Hefeweizensare not filtered and have cloudy yeast suspenu#ukibeer.

American Wheat beers use another yeast strain which produces rassh
clove/banana and makes what can be describedlesrecbeer.
Rye can be used instead of, or along with, wheateatera drier beer.

Belgian Wit beers are spiced with coriander and Curacao onaegle Some
have other subtle spicing but most have an oranteto the nose and flavor.

Back Road — Bavarian Hefeweizen Anchor — Summer Beer

Back Road — Belgian White Avery — White Rascal (Wit)
Barley Island — Sheet Metal Blonde (Wit) Bell's — Oberon

Bloomington — Vision Weiss Berghoff — Solstice Wit

Broad Ripple — Wheat Breckenridge — Agave Wheat
Brugge — White (Wit) Brooklyn — Hopfen Weisse
Half Moon — Wildcat Wheat Cumberland — Belgian Wit
Mad Anthony — Summer Daze Wheat Flying Dog — In Heat Wheat
Oaken Barrel — Alabaster Wit Flying Dog — Woody Creek (Wit)
Power House — Workingman Wheat (HefeJrounders Dumbohead Wheat
Ram — Big Horn Hefeweizen Founders — Reds Rye

Rock Bottom - Hefeweizen Hoppin Frog — Wheat

Three Floyds — Gumballhead Left Hand — Haystack (Hefe)
Turoni’'s — Wit's Up Schlafly — No. 15

Upland — Wheat (Wit) Trader Joe’s — Bavarian Hefe.
Wabash Valley — Hazy Days Wheat

Warbird — Thunderbolt Wheat

Fruit Beers

American breweries have found a ready market foted wheat beers.

Back Road — Blueberry Ale
Oaken Barrel — Razz Wheat

Dark Horse — Raspberry Ale
Founders — Rubaeus

Harpoon — UFO Raspberry

Abita — Purple Haze He’'Brew — Origin Pomegranate Ale
Buffalo Bill — Orange Blossom Cream Schlafly — Raspberry Hefeweizen
Breckenridge — Agave Wheat Sea Dog — Blue Paw Wheat



Porters

Porter is an English style developed in London in th& &&ntury. It uses
roasted malt to give a thicker, robust beer.

At the Fest:

New Albanian — 15B Robust - Port pin Atwater — Vanilla Java Porter

Upland — Bad Elmer’s Porter Breckenridge — Vanilla Porter
Mad River — Steelhead Scotch Porter
Thirsty Dog — Old Leghumper

Stouts

Stouts are an extension of Porters with even maleand a thicker character.
They are often quite low in alcohol and calories.

Irish Dry Stout is the most common version. It may have a toastotiee-like
taste.

Oatmeal Stoutsuse, surprise, some oatmeal in the recipe togsmoother
and even thicker beer.

Milk Stout is also known as Sweet Stout or Cream Stout. Thatain lactose
which does not ferment, thus adding more calonessaveetness to the beer.

Imperial Stouts are very strong, sometimes up to 12% ABV. They vieesved
first for export to the Tsarist courts in Russia.

At the Fest:

Alcatraz Bourbon Stout Bell's Double Cream Stout

Back Road — Belle Gunness Stout Breckenridge — Oatmeal Stout

Barley Island — Bourbon-Oatmeal StouDark Horse — Oatmeal Stout
Bloomington — Big Stone Stout Founders — Kentucky Breakfast Stout
Brass Monkey — Moriarty Black Ale  Left Hand — Milk Stout

Lafayette — Black Angus Oatmeal StouMad River — Steelhead Extra Stout
Mad Anthony — Cream Stout

Power House — Diesel Oil Milk Stout

Three Floyds — Barrel Aged Black Sun

Imperial Stouts

New Albanian — Thunderfoot
Three Floyds — Dark Lord

Stone — Russian Imperial Stout

Brown & Amber Ales

Ranging from dark low-alcohol Milds through lighb@ish Brown, these were
popularized in England in the early twentieth centu

Browns are crisper but still sweet and fairly low in ahod. American Browns
usually have more hops and a more malty, chocolzeacter.

Scottishstyles of Ale evolved in parallel with Pale Alesdaare called 60
shilling (a dark mild), 70 shilling (corresponditma Pale Ale), and 80 shilling
(often a dark ESB-strength beer). They usually reawealty caramel sweetness
that comes from using some unmalted roasted barlgye mash.

Amber Ales are an American creation that combines someehess from
Caramel malt with citric hop bitterness.

Irish Ales have a similar reddish sweetness but with lessrhiss.
At the Fest:

Barley Island — Dirty Helen Brown Abita — Turbodog
Bloomington — Ruby Bloom Amber  Bell's — Amber

Half Moon — Hazelnut Brown Berghoff — Dark
Mishawaka — Four Horsemen Irish AleBluegrass — Amber
Oaken Barrel — Indiana Amber Brooklyn — Brown

Ram — Buttface Amber Founders — Backwards Bastard Scotch
Rock Bottom — Naughty Scot He'Brew — Messiah Bold

Upland — Amber Left Hand — Deep Cover Brown
Wabash Valley — Harvest Amber Mad River — Jamaica Red

Warbird — Shanty Irish Ale Rogue — American Amber

Warbird — T-16 Red Ale Trader Jose’s - Dark
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Yesterbeer

Wabash Valley
Bluegrass

Dark Horse
Hoppin' Frog
Flying Dog
Victory

Great Lakes
Brewing News

Hop Union
Slerra Nevada

Sam Adams
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