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"' | New Pub to Check Out!

Joshua Herbin is a 24-year-old hops farmer who, before visiting
Ms. Kneen's tarm for research, had never seen a hops plant that
he hadn't grown himself. He started an organic hop yard on his
farm outside Wolfville, N.S., where he planted five vines in
2006.

Today he tends to more than 70, and last year he sold his first
harvest to a Moncton microbrewery that wanted to try making a

“wet” ale using fresh hops, rather than the dried pellet hops

most brewers buy from dealers.

It's not surprising, in this age of 100-mile diets, says Stephen

Stumbling upon a decent pub with a good variety of

Beaumont, a beer expert in Toronto who has written several beers is not the easiest thing to do in Calgary. Especially in this

books on the topic. “It's quite natural that anyone who is an day and age where the big distributors offer 'packages' to pub

artisan would want to have local ingredients. It's part of the owners of only their most popular brands, leaving little room tor

ethos of being an artisan. the local producer. It's as if the 'tied house' system has returned -
no guest taps, no variety past the major market Dutf-like brews

Last year, Mr. Herbin won an innovation award from the Nova
found everywhere.

Scotia government. But despite his success, he relies on outside Lucky us then, Dave and I, having happened to meet a

work, milking cows on a nearby dairy farm and growing nice gentleman named Vern on a golf course one Sunday

tables to sell at the f: ' ket t the bills. .
vegelables fo seil al the larmets market 1o pay the biis afternoon. He heard us talking about beer and after a very pleasant
round, he invited us up to his local, in the newish neighborhood of
Wentworth in the South West - on 85th Street between Bow Trail

and the Old Banff Coach Road. It was there that we discovered the

Hops is a financially demanding crop that costs about $10,000
an acre to set up. Farmers require irrigation equipment, and

since the flower is customarily sold in pellet form after .
. . . Fergus and Bix Restaurant and Beer Market.
harvesting they need processing equipment. ] ) )
Their centre island bar offers up to 17 micro-brewed

. o b tap, including Alley Kat Full Moon, Shaftesb
It was these high set-up costs that prompted Mr. Phillips to lend cets offap, neiuciiig Atley Rat TUT oo, Shatlesbury

cash to the farmer on Vancouver Island. Now his investment is Coastal Cream Ale, Tree Amber, Fernie Pale Ale and Brew

. L Bros. Black Pilsner to name a few, as well as several Wild Rose
about to come due. The loan will be repaid in hops.

products and their house beer Springbank Amber Ale (also a WR
beer, the Red Wheat). The menu looks good too, though we only
snacked that day.

Check out the Fergus and Bix Restaurant and Beer Market

“This is the year we're hoping to have some serious hops to play
with,” he says. “Good hops — it's imperative. To have something

with local flavour and have a connection with a farmer — it's

kind of like icing on the cake.” located at 2000, 873 — 85th Street SW, Calgary.
Reprinted from The Globe and Mail Tel: (403)457-3344  http://fergusandbix.com

Joshua Herbin started
with five hops plants in
2006 and today tends to
more than 70. He sold his
first harvest last year to a

Moncton microbrewery.

Photos by
Paul Darrow




Dogfish Head hits the shelves of Calgary!!!

Sam Calagione's famous beers arrive in abundance at Willow Park. From light and refreshing to deep, dark and

delicious - these brews are in a class of their own.

Festina Peche (4.5%)

Looking for a nice fresh Berliner Weisse for
the long, hot summer? Well, outside of
Germany, this is just about your only bet.
Light, refreshing and sporting an aroma that
hints big at peaches, this is a lovely summer
brew, with an eager effervescence, a
sparkling white head and a back end that
features a wonderfully round, mouth
puckering sourness, balanced against the
sweetness of the fruit. Thirst quenching and
wonderful with any kind of bar-b-q, get some

while the weather 1s still warm.

World Wide Stout (18%)

YES! This is the beer you've heard so much
about, perhaps the strongest dark beer in the
world. With a rich, roasted malt character,
bitter chocolate and coffee notes, hints of
licorice and plums - this is a big complex
brew. The aroma is strong, oily and smoky
with firm overtones of molasses and perhaps
some caramel, pours deep and dark.

World Wide Stout has more in common with
a fine port or an aged barley wine. The label
notes it was"Brewed with a ridiculous amount
of barley". Indeed.

Share one with a friend over dessert.

90 minute IPA (9%)

Already famous, and now, not so hard to get.
This is a big hoppy beer from a brewer who
knows about big hoppy beers. A double IPA
really, with a smooth, growing bitterness that first
appears in the nose, then excites the palate and
dries the finish out stupendously in the end.

They add hops continually for 90 minutes while
this beer is in the kettle, but underpinning it all is
a good solid base of malt. This is a beautifully
well balanced beer, artful and correct in the

assumption that many of us love our hops!

Midas Touch (9%)

Ambrosia of the gods! Made from the actual
oldest-known recipe, this fermented beverage
uses the original ingredients from 2700 year old
drinking vessels discovered in the tomb of King
Midas. It is wonderfully smooth and slightly
sweet, yet with a long, pleasantly dry finish.
Made with honey and white muscat grapes, this
beer also features hints of saffron, papaya, melon
and biscuit malt. It presents a certain amber/ruby
shimmeriness of colour, a big bouquet of aroma
and a lovely silkiness on the palate, very well
balanced, complex, mysterious.
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Stephen Beaumont and Brian Morin have a good There are recipes for salad dressings made with white

thing going. Just check out the incredible Beerbistro on beer, porter pancakes, ale and lager soups, blonde ale pakoras,

King Street East, just off Yonge Street on the edge of honey brown chicken wings, gueuze sour cream, Belgian

downtown Toronto's Finaneial District. They have a patio RO S 212 0 [E CHMRSSRUSCOn, Krick brafsed

P rabbit and stout beerscream to name a few of the gems to be
that never sees the sun, as it is surrounded by so many

w . . found in these pages. There's an entire section on mussels; how
skyscapers. But inside, another world awaits. ; ] i )
to steam or bake them, in what beers with what ingredients. Of

. ] course, it is immediately followed by a section on Belgian style
Inside, you step into a wonderful world of beer, W _ -
I ) ] Frites'! There is also a great chart on pairing cheese and beer

beer cuisine and beer appreciation. [s it a restaurant that _ .
characteristics. And there is so much more.

1 1 1 21t ) .-

offers amazing beer or a bar with amazing food? It's both B B hti” fiomcvwork, their ficld

and more. And now SEEEEEEEE work and the hardest work of all - making it work!
Beerbistro opened in 2003 and is still going strong. They have

Brian Morin sets the tone as you open this many Ontario crafts beers on tap, sometimes they have special

cookbook for beer cuisine. He talks about his philosophy in cask-conditioned ales too, as well as some lovely international

setting up Beerbistro; cooking with beer, marinating, selections and the best beer cellar for bottled varieties in the
baking, churning, curing, smoking, grilling, steaming and, of city.

course, pairing food with beer. Stephen Beaumont then This book is presented in an elegant and understated
gives a crash course on what beer is, it's components, how to style that represents the restaurant, it's owners and their
combine them creatively into beer styles, what those styles philosophies very well.

are and what they should taste like. He tells you how to pour
beer properly, at what temperature and into what kind of
glass. All good things to know before you plan your next

Beer Tasting Party. Yes, thats' in here to! How to... They are

very thorough.
The best part though, is the recipe section and if There are many wonderful photos and the recipes are detailed.
you've ever been to the Beerbistro itself, there are some [look forward to trying out the porter-braised pulled pork.

great favourites listed here, recipes no longer secret. Yum.

Michael Nazarec
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The next two meetings of the
CowTewn Yeast WRoariglers
will take place on
Wedriesda(, Ocbober 76h
and
Wedriesday, Nevetnber tth
at the

WWILD BOSE BREVWERY

Brian Read has

been given an

Olde Enamel
Remover, an 8.5

Honourary Life % very bitter and

very chewy
'‘Hopfensqueez-in

Time
Membership in

the CowTown

gsbier’

Yeast developed by
WRanglers and Wild Rose Head

will also receive Brewer

a Dave Neilly
full case of
1\&

This is an exclusive batch of an ancient style called "Hopfensquezzingsbier" \\___ @

aged in kegs of collected drippings from numerous dry hoppings. 8.5 % ABV ﬁﬁ

www.veastwranglers.ca
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