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join us For drAFT dAy eVery TuesdAy!

The other day I was ___________ down Grove Ave and something __________  

my ___________. There was a disco ball ___________ and the sweet smell of  

Wagyu beef in the air. I __________ the car and __________ through the door  

into a whole new __________ known as Jack Brown’s.

Once inside I was greeted by a _________ chick who told me to grab a ______.  

With 8 rotating drafts, there will always be a(n) _______ brew to _______! And look,  

the taps are all ________ out the back of a(n) ________ Chevy tailgate! With over  

100 bottles and ________ filling the coolers, it’s like a river of carbonated ________.  

Now, all I need to do is ______ my friends to ________ me for a(n) _________ time.

verb

body part

verb

verb

verb verb

noun

adjective noun

adjective verb

verb adjective 

plural noun plural noun

verb verb adjective 

5810 Grove Avenue 
RVA 23226 / (804) 285-1758 

jackbrownsjoint.com

Facebook: jackbrownsrichmond
Instagram: @jackbrownsrva

Twitter: jackbrownsrva

Post a picture of your completed Mad Libs with #jackbrownsrva on instagram or twitter  
for the chance to win a $20 gift card for the most creative. Don’t know how to hashtag?  

Bring in your filled out Mad Libs to get a free fried Oreo with a $10 purchase.

A BuRGeR jOInT  
wITh A PAssIOn  
FOR cRAFT BeeR!
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Flavor Springs Forth
Six local beers promise that winter is almost over. by Hilary Langford 

Let’s face it. We’ve all had it 
with the cold, icy roads and being 
trapped indoors. But we’re seeing 
the tide turn at local breweries 
with stout-heavy lineups giving 
way to lighter, fresher offerings. 
Some big beers are still around, 
but they’re infused with things 
that make us think of tropical 
places and fresh beginnings. Style 
sought out a few must-drinks to 
get you warm-bellied and out of 
a winter funk.

Canal Street Coffee Stout 
by 7 Hills Brewing Co., 
6.7 percent alcohol

Wake up and smell your beer. This 
coffee-forward creation packs a mean 
punch of local beans. Fifteen pounds 
of gloriously roasted arabica goodness 
(two-thirds  Blanchard’s Blend and a third 
Honduran beans to be exact) give this beer 
a toasty, roasty caramel flavor. Its medium 
body and creamy mouth feel make it an 
easy drinker, but beware … it’ll sneak 
up on you. The brewery reports that it’ll 
be cranking out at least one new beer a 
month, so keep an eye on these newbies. 

WRIR XI by Hardywood 
Park Craft Brewery,              
5.3 percent alcohol

As unique as the community radio 
station it celebrates, WRIR XI is a 
Belgian-style pale ale that boasts malty 
overtones and a lighter finish, courtesy 
of some Azacca dry hops. Citrus and 
pine are the prominent aromas that’ll 
crank your senses to 11. One of Hardy-
wood’s self-proclaimed Experimental 
Beer series, this one is available on draft 
at the brewery or in bomber bottles to 
go. Perfect for late nights around the 
turntable discussing the Faith and Void 
split release. 
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African Head Charge by 
Final Gravity Brewing 
Co., 12 percent alcohol

Named after the psych-dub band, it’s 
no surprise that this complex beer is 
mind-altering. First, there’s the promi-
nent toasted coconut aroma up front 
that lets drinkers know they’re getting 
into something real good. Seriously, 
it’s kind of like walking into a bakery. 
Then there’s the first sip that introduces 
an onslaught of flavors including dark 
chocolate and fresh-out-of-the oven 
coconut pie. With its velvety mouth feel, 
this is an imperial stout that can only 
be described as decadent and damn 
near perfect. Brewer Tony Ammendolia 
is some kind of otherworld beer wizard.

Earl Grey Brown Ale by Ardent Craft Ales,               
5.5 percent alcohol

Leave it to Ardent to come up with a brew unlike any you’ve tried in recent 
years. A collaboration with Champion Brewery and Potter’s Cider, this northern 
English brown ale is a light-bodied, caramel-colored concoction that nicely bal-
ances toasty malts with subtle fruit notes. At times, a nutty aroma can be detected. 
As its name suggests, there’s also a bold, earthy tea flavor that makes this one a 
standout. Good manners and small teacups not required.  
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GREAT CALIFORNIA STYLE MEXICAN FOOD 
2231 Dabney Rd • 562-4187 • PelonsBajaGrill.com
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2$ BEERS
WEDNESDAYS 6-9PM
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10AM-1PM

HUEVOS 
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HOT CINNAMON 
APPLE CHIMI
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Havoc Gold IPA by Strangeways Brewing,                        
6.5 percent alcohol

Holy hops up in your face. Brewer Mike Hiller nails a perfect IPA with a Manda-
rina Bavaria, Amarillo, Sorachi Ace juggernaut. It’s so fresh, it’s like eating a salad, 
folks. Part of the Legalize It series, you’ll be feeling mighty fine after a glass or two. 
While reportedly the brew was inspired by the all-out death and destruction kind 
of havoc and not the beloved Virginia Commonwealth University Rams, there’s no 
denying this would go well with dunks and March Madness. 

American IPA (Batch No. 3) by Garden Grove 
Brewing, 6.5 percent alcohol

A surprisingly chill IPA is sure to delight folks who don’t favor palate wreckers. 
The British malts give this beer a toasty backbone, verging on biscuity in the best of 
ways, while El Dorado hops contribute Juicy Fruit aromas. Hints of pineapple and 
apricot emerge if you swirl it around in your mouth before savoring the semidry 
finish. For a real treat, enjoy this while checking out the brewery’s open bluegrass 
jam on Tuesday nights.
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MEKONG: 6004 W. Broad St, mekongva.com • The Answer Brewpub: 6008 W. Broad St, theanswerbrewpub.com • Commercial Taphouse & Grill: 111 N. Robinson St

MEKONG IS 
FOR BEER 
LOVERS

MEKONG IS MEKONG IS MEKONG IS MEKONG IS 
FOR BEER FOR BEER FOR BEER FOR BEER 
LOVERSLOVERSLOVERSLOVERS
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V irginia is quickly becom-
ing known for its craft 
beer industry, and now 
researchers want the 

state’s farmers to have the monopoly on 
beer’s key flavoring ingredient. 

Researchers at Virginia Tech, Vir-
ginia State University and North Caro-
lina State University want to teach farm-
ers in the southern Atlantic region how 
to ensure that hop plants thrive in its 
hot and humid climate. 

Virginia researchers are also on the 
hunt for hops that haven’t been sown in 
Virginia soil, which would allow farmers 
to offer new, untried flavors to brewers.

VSU is leading the push for Central 

From Farm to Glass
Virginia researchers 
are helping hops 
farmers meet demand. 
by Leah Small

Virginia, with guidance from the North 
Carolina hops research program, estab-
lished in 2010. There’s plenty of demand 
for Virginia hops, says Laban Rutto, an 
agricultural research professor at Vir-
ginia State.

“As you know, there are a lot of peo-
ple who want to eat local,” he says. 
“They want to be able to trace the jour-
ney of food from the farm to the plate, 
or in this case, from the farm to the 
glass.”

Since 2014, Rutto has experimented 
with many hop varieties. For now, he 
aims to try his luck with 26 types, but the 
poles in his 1.2-acre hop yard are bare 
for the winter. When the weather gets 
warmer, he hopes to find a variety that 
thrives, which will first be nurtured in 
the university’s greenhouses. 

Rutto has hit more than a few snags. 
So far, some hop varieties have suc-
cumbed to mold or didn’t successfully 
mature in the ground. But as a scientist, 
he’s learned from trial and error and 
says that vigilant weather monitoring 

and irrigation are key.
In fact, there is a particular hop 

that’s been successful in the state, but 
it’s saturated the market. Cascade, a 
fairly bitter hop, can grow well in humid 
conditions. Rutto says that the bitterest 
hops — those high in 
acids — mostly survive in 
the south Atlantic. For ref-
erence, think of the pine 
taste of an India pale ale. 

Rutto and other 
researchers are looking 
for hops that have more essential oils 
than acids, which lend a smoother flavor. 
It’s the taste that can be found in lighter 
lagers, but it comes from hops that are 
less resilient in Virginia’s climate.

He’s betting on the Southern Brewer 
variety, which grows in South Africa, 
as the next big thing for Virginia grow-
ers. Once he grows a thriving crop, a 
sample will be sent to Virginia Tech 
labs to be tested for moisture levels, 
acidity and essential oil profiles. Tech 
researchers are doing their own grow-

ing, but because of the university’s loca-
tion, Rutto says, they’re likely to come 
up with a variety that would do better in 
a more mountainous, dry region. 

Post-lab comes the most telling part 
of the testing phase. Rutto will send a 

sample of the winning 
variety to a local brewer 
to see what flavor it lends 
to a trial batch of beer.

Michael Grant, co-
owner of Garden Grove 
Brewery in Carytown, says 

that he’s willing to take part in the test 
brew. The former agricultural researcher 
at Virginia State was one of the first to 
grow organic wine grapes in Virginia. 

Grant says that the market is ripe 
for something new that’s individual 
to Virginia.

“Crops taste unique depending on 
where they are grown in the world. … 
Dr. Rutto has the chance to grow some 
hops that no one has had before that 
taste wonderful,” Grant says. “He might 
just come up with something amazing.” 

Virginia State University 
professor Laban Rutto 
wants Virginia beer to 
contain local hops that 
can grow in the state’s 
hot and humid climate. 
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PRIDE IN VIRGINIA. EXCELLENCE IN BREWING. 
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Richmond beer lovers may 
have heard of them, but few 
locals know about the now-

abandoned beer caves at Rocketts Land-
ing. And if you don’t know what you’re 
looking for, you may miss them entirely.

They look like so many other archi-
tectural ruins scattered about a city with 
a long history. But the arching entrances 
are some of the few signposts that 
remain of Richmond’s pre-Prohibition 
brewing industry. 

The caves, blocked by chain-link 
fencing, officially are listed at 4920 Old 
Main St. and overlook the boat slip at 
Rocketts Landing. They were originally 
part of the James River Steam Brewery, 
built in 1868 by D.G. Yuengling Jr., son of 

the founder of D.G. Yuengling and Son 
— a brewery still very much in business 
in Pottsville, Pennsylvania. Richmond’s 
19th-century brewery operated under 
steam power — hence, its name.

 The building was a towering 80 feet 
high and the caves constructed under-
neath were able to hold 6,000 barrels, 
according to Lee Graves in “Richmond 
Beer: a History of Brewing in the River 
City.” The tunnels were used for both 
fermentation and storage — placement 
near the banks of the river was inten-
tional to allow for easy transport to the 
railroad or water. 

“Unfortunately, events did not favor 
long-term success,” Graves writes. 
Competition increased as refrigera-
tion became more widespread. And 
the financial crisis of 1873 knocked the 
beer business back even more, leaving 
James River Steam Brewery as the only 
company producing beer in the area. 
Yuengling hung on until 1879 when he 
shut down. 

“I went to Richmond, Virginia, and put 
$500,000 in a brewery, and came back 

Hidden Away
Richmond’s beer caves 
are the last vestige of a 
19th-century brewery. 
by Brandon Fox

without a dollar,” Graves 
quotes him as saying to a 
New York journalist. 

Richmond Cedar 
Works took over the 
building and used the 
caves for storage. That 
structure succumbed 
to fire in 1891, but the 
sturdy stone cellars 
survived. 

As the Richmond 
brewery scene heated up, there was talk 
of redeveloping the site as a new brew-
ery, but nothing came of the deal. 

The caves have become something 
of a tourist spot, although there hasn’t 
been much to see other than high walls 
and standing water. Just beyond the larg-
est archway, about 10-15 feet of the roof 
near the entranceway has collapsed, 
stopping at a large, continuous root that 
connects four trees. The root appears to 
have insinuated itself within the struc-
ture and perhaps caused it to weaken. 

On a sunny day, light streams through 
the cave-in and you can get a sense of 
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how much the cellars once held. It’s 
still only a partial view — three addi-
tional vaulted tunnels with storage bays 
branch deep into the hill. 

The caves were placed on the 
National Park Service’s National Reg-
ister of Historic Places in 2013. “As a 
property that has remained vacant since 
1891, having only been used for storage 
after the brewery’s closing,” the appli-
cation says, “the cellars remain largely 
untouched and stand as a unique rem-
nant of mid-19th-century brewing meth-
ods near Richmond’s edge on the bank 
of the James River.”

Cellars used for storage and fermentation are all that 
remain of the James River Steam Brewery that closed 
in 1879. The brewery is pictured here in an ad published 
in 1866. 
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Authors Drew Beechum and 
Denny Conn want home brewers 
to take a walk on the wild side — 
actually, on a regular basis. In their 
book, “Experimental Homebrew-
ing: Mad Science in the Pursuit of 
Great Beer,” the two explain how 
to throw a few curveballs into the 
basic home brewing process in 
order to achieve something new 
and unexpected. In this excerpt 
from the book, Beechum and 
Conn walk you through the pro-

cess of adding spices to a recipe. — B.F.

While herbs and spices are 
usually added late in the 
boil, 5-10 minutes before 

flameout, we recommend experiment-
ing by adding them to the fermenter or 
at packaging via a tea or tincture. No 
matter how you add them, think about 
the effects carefully before adding spices 
or herbs to a recipe. Just because you 
like to eat a pickle when you drink beer 
doesn’t necessarily mean that a pickle 
beer will be great!

But if you think a pickle beer is what 
you want, sneak up on it. Start on the low 

Raid the 
Spice Cabinet
Your home-brew will thank you.
by Drew Beechum and Denny Conn

side (1⁄4 teaspoon for most spices, 1⁄8 
teaspoon for anything particularly pun-
gent) with the herbs and spices. Brew a 
batch and assess it. Brew again and add 
or subtract herbs and spices based on 
what you tasted in the first batch. Our 
experience is that these additions can 
be tricky and this is where repeated test 
batches can really help.

Another word of advice: make sure 
you’re using fresh herbs and spices! 
Their aromatic and flavor powers come 
from volatile essential oils that dissi-

– r v a –

continued on page 14

Authors Drew Beechum and 
Denny Conn want home brewers 
to take a walk on the wild side — 
actually, on a regular basis. In their 
book, “Experimental Homebrew
ing: Mad Science in the Pursuit of 
Great Beer,” the two explain how 
to throw a few curveballs into the 
basic home brewing process in 
order to achieve something new 
and unexpected. In this excerpt 
from the book, Beechum and 
Conn walk you through the pro

cess of adding spices to a recipe. 
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pate over time. Shy away from those packs of brewers’ 
spices that have sat in your homebrew shop for who 
knows how long and avoid the grocery store for the 
same reason. Buy fresh spices from a reputable spice 
shop like Penzey’s or the Spice House. Whole is pre-
ferred over pre-ground for flavor preservation. Grind 
just before use! You can pick up a cheap coffee grinder 
to grind the spices into powder if the mortar and pestle 
is too much work.

Watch out for certain super-potent spice oils like 
anethole (licorice) and eugenol (clove oil). Both can 
so easily override other tastes in your beer. In fact, 
clove oil is used as a dental anesthetic.

Here are several spices you can try:
Anise is one of the many plants that carry the essen-

tial oil anethole, which is perceived by the palate as 
black licorice. A little goes a long, long way. Extracts 
work very well here. Note that star anise, which is even 
more potent and commonly used in Chinese cooking, 

Let’s get blazing! Here we’ll combine two of our favorite forms of heat, chiles and 
peppercorns. The trick to avoid blowing your top and get more sweet pepper bite 
is to use ripe red jalapeños. We’re also using Szechuan pepper for its lemony citrus 
character, which will back up the American hop experience!

For 5.5 gallons at 1.055, 30 IBUs, 10 SRM, 5.7% ABV

GRAIN BILL
6.0 lbs 2-Row Pale Malt
5.0 lbs Munich Malt
1.0 lbs Crystal 40°L Malt

MASH SCHEDULE
Rest 154°F 60 minutes

HOPS
0.5 oz Warrior Pellet 15% AA 60 minutes
2.0 oz Crystal Pellet 3.5% AA 0 minutes

continued from page 13

Recipe: Pepper Pile Pale Ale

is a completely different plant.
Black pepper is one of the most significant spices 

in history. This Indian spice was the thing kings sent 
ships around the world to find. Even today it is one 
of the most widely traded spices globally. It can lend 
an instant vicious heat to beer, but after a short time 
aging, the effect of its piperine fades into a deeply 
earthy flavor.

Chamomile is the well-known “secret” ingredient of 
the famous Belgian white beers. Found in both German 
and Roman varieties, the flavor is of apple and flowers, 
and it provides a lightly sweet note that helps reinforce 
the orange of the coriander and orange peel.

Galangal and ginger are both rhizomes of the Zin-
giberacae family. You’ll recognize the taste and smell 
of ginger from Christmas cookies or any Asian cuisine. 
Galangal is closely associated with Thailand. We put 
these together because of their close-cousin status, but 
be aware that the flavors of galangal are stronger when 
fresh as galangin is potent raw. However, ginger picks 

up potency when cooked or dried.
Grains of Paradise are another member of the Zin-

giberacae family. The grains are actually seeds that 
combine an intensely peppery flavor with a hint of 
citrus. In recent years, they’ve become popular in wit-
biers. Lightly crush them and toss them in at the end of 
the boil for a few minutes. 

Juniper berries, the primary flavor of gin and Finn-
ish sahti, contain a number of oils similar to those found 
in hops, both the piney pinene as well as the myrcene 
and limonene found in many American-style hops. 
Maybe this is why some of us hopheads also like gin!

Mustard seeds (Brassica nigra, B. juncea, and B. 
hirta) are black, brown, or white. The characteristic 
burn that we associate with mustard is from a set of 
compounds that are activated only in the presence of 
water. Used whole, their impact is more earth and less 
fire. Like many other bitter or sharp spices, mustard 
used to be a common ingredient in beer, a tradition that 
survives only in a few beers from Belgium.

ADDITIONAL INSTRUCTIONS
At the end of the boil, turn off the heat and 
add the chiles and the peppercorns. For 
easier cleanup, consider adding the peppers 
to a mesh bag. Chill and leave the chile and 
peppers in the fermenter.

Ferment in primary for 2 weeks at 64°F. 
Package at 2. volumes and serve with a slice 
of red jalapeño.

OTHER INGREDIENTS
1⁄2 tablet Whirlfloc 10 minutes
5 Ripe red jalapeños seeded and ribs 
removed, 0 minutes
1 oz Szechuan pepper 0 minutes
1⁄2 oz Black peppercorns 0 minutes
1⁄2 oz Pink peppercorns 0 minutes

YEAST
WY1056 American Ale or WLP001 
California Ale

From “Experimental Homebrewing: Mad Science in the Pursuit of Great Beer,” by Drew Beechum and Denny Conn. Copyright 2014 by Voyageur Press. Reprinted by permission.
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kind of town. 

For proof, look no further 
than Outside Magazine’s designation of 
the city as best river town in America. 
As any outdoor enthusiast — kayaker, 
fisherman, boater, cyclist or hiker — 
knows, bottled beer is ill-suited to life on 
or along the river and trail.

In recent years, canned beer has 
surged in popularity. It’s cheaper to 
produce, and because cans weigh 
less, the brewery’s carbon footprint 

is smaller during shipping. Light is the 
enemy of the organic compounds in 
beer, so beer in an opaque container 
tastes better longer. 

But for a startup brewery, adding a 
canning line is expensive. Initial entry 
can cost a brewery $250,000 or more 
before the first cans are filled. Enter Old 
Dominion Mobile Canning. 

With mobile canning, there’s no 
capital outlay for equipment, no dedi-
cated floor space, no operational 
training, no maintenance and no large 
truckloads of cans.

Old Dominion rolls up and hooks 
directly to the finishing tanks where 
beer is fed into its canning line. Cans 
are then loaded into the machinery, 
sanitized, purged with carbon dioxide, 
filled, seamed, rinsed and packaged, at 
a rate of 30 to 40 per minute.

“We’re usually on site anywhere 
from six to 12 hours,” owner Mike Horn 
says. “We can process up to eight bar-
rels of craft beer per hour under the 

Grab a Cold One
Old Dominion Mobile 
Canning is one of 
the secrets behind 
Richmond’s craft 
beer boom. 
by Karen Newton

continued on page 18
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Old Dominion Mobile Canning’s lead techs Geoff Cook and Zach Kitchen oversee the 
line at Hardywood Park Craft Brewery. The company’s canning equipment takes 
the place of expensive machinery a start-up brewery usually can’t afford. Thirty to 
40 cans can be filled and processed per minute. 
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On any given night around Richmond, beer nerds bust 
the stereotype of introverted loners. Drinking — when it 
isn’t sad — involves a lot of socializing. 
Sometimes, though, it’s hard to drum 
up someone who knows as much as 
you do when you’re in the mood to talk 
beer. That’s where podcasts come in. 
Here are a few of our favorites to fill the 
silence when the beer chatter stops.

Strange Brews: Chicago’s public radio 
station, WBEZ, plays host to this beer-
centric podcast and that ensures the 
sound and editing are a step above the 
bulk of the shows on iTunes. This one 
goes in unexpected directions most epi-
sodes — recent ones discussed illegal 
home brewing in Vermont in the 1970s, 
North Korea’s brewing and tourism 
aspirations and an Illinois brewery that 
uses foraged ingredients. 
strangebrewspodcast.tumblr.com.

Good Beer Hunting: A wide-ranging 
weekly discussion from a beer writer 
and industry strategist. Best are 
the shows when host Michael Kise 
hits the road and talks to brewers, 
industry professionals or beer festival 
promoters around the country. 
goodbeerhunting.com.

Tiptoeing Outside
Five Don’t-Miss Events                        
for Beer Lovers
Cider Conversations
Blue Bee Cider plays host to Coffee with 
Strangers RVA’s Kelli Lemon and historian 
Emmanuel Dabney on a panel moderated by 
Liquor Lady’s Melissa Davis. In conjunction with 
Black History Month, the discussion will center 
on Richmond, the history of its alcohol industry 
and the role of black people in it. Three cider 
tastings will be paired with small bites. $8. Blue 
Bee Cider, 212 W. Sixth St. Call 231-0280 or 
visit bluebeecider.com.

The Second Annual Sideshow Expo: Local 
Art & Edibles Market
Strangeways Brewing will play host to a panoply 
of artists, artisans and food vendors, including 
Daddy G’s Rockin’ Salsa, Birdie’s Pimento Cheese 
and Texas Beach Bloody Mary Mix on Sunday, 
Feb. 28, from noon-4 p.m. Lee Graves, author 
of “Richmond Beer: a History of Brewing in 
the River City,” will be on hand signing books. 
Strangeways Brewing, 2277 Dabney Road. Call 
303-4336 or visit strangewaysbrewing.com.

Second Annual RVA BrewCraft 
Triple Crossing Brewing’s RVA BrewCraft was 
such a success last year, it’s bringing it back 
again for 2016. Drop off your best home-brew 
— only one entry per person — by 10 p.m. on 
Saturday, March 5, for a chance to work with 
head brewer and co-owner Jeremy Wirtes, and 
serve your beer in the brewery’s tasting room. 
Winners will be announced Saturday, March 12. 
Triple Crossing Brewing, 113 S. Foushee St. Call 
308-0475 or visit triplecrossingbeer.com.

Shamrock Run RVA
Get out your green sneakers for Hardywood Park 
Craft Brewery’s 5-kilometer Shamrock Run RVA 
on Sunday, March 13, at 11:30 a.m. The Lucky 
Leprechaun Kid’s Race, with a $10 registration 
fee, will start at 11:15 a.m. and live music begins 
at noon from the Tan and Sober Gentlemen, the 
Atkinsons and Miss Tess & the Talkbacks. The 
sedentary can have a bite at one of the many 
food trucks, and everyone should stick around to 
see who wins the runners’ costume contest. $25 
registration fee. Hardywood Park Craft Brewery, 
2408 Ownby Lane. Call 420-2420 or visit 
shamrockrunrva.com.

Isley Brewing Tap Tasting
On March 20, from 1-4 p.m., you can join Isley 
Brewing Co. at Capital Ale House Midlothian to 
give five of its latest brews a try, along with 
burger specials. Those include a smoked Gouda 
and pork belly burger with blueberry chipotle 
barbecue paired with Tall, Dark & Hopsome 
Double Black IPA and a chili and habanero-
rubbed burger with smoked ham, bacon, 
Gouda, cheddar, spinach and lemon-cayenne 
mayonnaise paired with Root of All Evil Ginger 
Golden Ale. Capital Ale House, 13831 Village 
Place Drive. Call Isley at 716-2132 or visit 
isleybrewingcompany.com.

continued from page 16
right conditions.” 

Old Dominion can accommo-
date small production volumes, 
too, offering nonpackaging and 
hand-packaging breweries access 
to a broader market and increased 
revenue. The breweries design the 
art for printed, shrink-sleeved or 
self-adhesive cans, depending on 
their preference and budget.

The company, begun in April 2013, 
has already filled more than 5 million 
cans for clients in Virginia and North 
Carolina, including Devils Backbone 
Brewing Co., Flying Mouse Brewery, 
Brothers Craft Brewing, Seven Arrows 
Brewing Co., Wild Wolf Brewing 
Co., Blue Mountain Brewery, Three 
Notch’d Brewing Co., Champion 
Brewing Co., Lickinghole Creek Craft 
Brewery and, yes, even Hardywood 
Park Craft Brewery.

Square footage was a limiting fac-
tor for Hardywood in its current facil-
ity. But Old Dominion enabled the 

brewery to send canned beer out into 
the market without having to dedi-
cate space to its own canning line.

“Their equipment comes in and 
out of our brew house like a really 
awesome phantom that leaves pallets 
of freshly canned beer in its trail,” says 
Hardywood’s marketing manager, 
Matt Shofner.

Although some beer snobs still 
look down their noses at cans, Horn 
is quick to challenge them with a 
host of rebuttals. For one, aluminum 
cans are better for the environment 
than glass bottles because they’re 
made out of more than 90 percent 
recycled content.

A water-based polymer seals the 
can and ensures no contact between 
beer and aluminum, preventing any 
metallic contamination. And a can 
is impenetrable to light and oxygen, 
preserving quality.

And back to that river lifestyle — 
cans are extremely portable, making 
them perfect for outdoor activities, 

especially in places where glass bot-
tles are forbidden such as swimming 
pools and outdoor events. 

“Consumers like the functionality 
and convenience of canned beer, 
so we see our canned products get-
ting great placements in grocery 
stores and outdoor venues,” Shofner 
says. “Our fans are big on travel 
and outdoor activities, and they like 
being able to take our beer with them 
wherever they go.” 

Two varieties of Hardywood beer 
even benefit the great outdoors: The 
Great Return is brewed in support of 
the James River Association, while 
Capital Trail Pale Ale supports the 
Virginia Capital Trail Foundation.

Perhaps just as significant given 
Richmond’s notoriously muggy 
summers, cans cool down faster 
than any other beverage container, 
resulting in better taste.

Just ask Horn, who says: “Think of 
a can as a minikeg for your craft beer.”

Dial-a-Brew
Podcasts for the beer obsessed. by Brandon Fox

Beer Sessions Radio: Host Jimmy Carbone, owner of New 
York’s Jimmy’s No. 43, interviews beer industry types and 

other beer aficionados on this weekly 
podcast with an East Coast focus. 
goodbeerseal .com /beer-sessions-
radio-tm.

The Perfect Pour Craft Beer Pod-
cast: California beer geeks, well, geek 
out about craft beer. Recent shows 
include the perfect sweet spot for India 
pale ale’s alcohol content and a test of 
beer drinking aid, the Sonic Foamer. 
theperfectpour.podbean.com. 

Craft Beer Radio Podcast: Although 
you may not get to try some of the hyper-
local beers discussed, hosts Jeff Bearer 
and Greg Weiss have been producing the 
show since 2005 and talk about plenty 
of the big guys to keep this weekly pod-
cast engaging for hardcore enthusiasts. 
craftbeerradio.com. 

The Brewing Network: This is your 
one-stop shop for a whole bunch of pod-
casts about home brewing, from a show 
that explains how you can replicate your 
favorite commercial beer to another that 
analyzes home-brews that listeners send 
in for review. thebrewingnetwork.com.

Sometimes, though, it’s hard to drum 

sodes — recent ones discussed illegal 

North Korea’s brewing and tourism 

theperfectpour.podbean.com. 
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  Spring 2016

OVER

120
MENU ITEMS

Signature Deep Dish Pizzas | Tavern-Cut Pizzas |  
Specialty Entrees | Garden Fresh Specialty Salads |  

BJ’s EnLIGHTened Entrees® (Each Under 795 Calories)

JOIN US FOR HAPPY HOUR
MON.–FRI. • 3:00–6:00 PM • SUN.–THURS. • 10:00 PM–CLOSE

Visit bjsrestaurants.com or download the BJ’s Mobile App!

$5 OFF $25
†

†Receive $5 off your order with minimum purchase of 
$25. One offer per check, per visit. Cannot be combined 
with any other offers or discounts. No cash value. Not 
valid toward the purchase of alcoholic beverages, gift 
cards or beer dinners. Tax and gratuity not included. 
Valid for dine in or take out through 12/31/2016.

Present this to enjoy

Richmond 
12010 West Broad St. | Henrico, VA 23233 | 804.298.2950

623 E Main Street  
Richmond, VA 23219

CHEERS RVA!

Extensive Craft 
Beer Selection

Private Party &
Meeting Space
Event Catering

Live Music Every 
Friday & Saturday 

Night

Capital Ale House Downtown 

804.822.3075

@capitalalehouse

623 E. Main Street
Richmond, Virginia

Visit our website and follow us on 
social media for The Music Hall 

schedule, specials, and more! 

www.capitalalehouse.com






