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Suds of the Season
Six local offerings to help you keep warm this winter. by Hilary Langford

While the temperatures drop and holiday insanity seeps into our shortened days, we’re all looking for something that soothes the soul, warms the belly and takes the edge off those 
obligatory family gatherings. Thanks to our local suds purveyors, you’re covered from black-as-night stout to tastes a little lighter.

Dark Rye by Ardent 
Craft Ales

9.8 percent alcohol
American imperial stout
While the name is unfussy, this is a 

complex brew whose mysterious fla-
vor comes from the rye. It’s uniquely 

spicy, pronounced and a perfect 
partner in crime with roasted malts. 

Swirl it around in your mouth and 
you might even detect a touch 

of bourbon as a slight sweetness 
emerges at the dry finish.

Black Dolphin by 
Triple Crossing 
Brewing Co.
10 percent alcohol
Russian imperial stout
For its first Russian imperial stout, 
Triple Crossing isn’t messing around. 
Roasty malt with a hint of coffee swirl 
in the opaqueness that’s topped with a 
caramel-colored head. Get thee to the 
tasting room for a chance to snag one 
of only 250 bottles. The robust libation 
will also be available on draft alongside 
several variants, including one made 
with Black Hand’s Dia De Los Muertos 
coffee and another with cocoa nibs. 
Bring a friend and have the Uber app 
open — this one is big and tasty.

Citra Fresh by                  
Lickinghole Creek                           
Craft Brewery
6 percent alcohol
Citra IPA
Ah, the freshness! Nearly 
a pound and a half of Citra 
hops were added at the end 
of the boil and dominate 
each barrel of Citra Fresh. By 
design, the malty backbone is soft 
and delicate. Meant to be consumed 
immediately, this IPA is a little taste of 
sunshine that breaks up the winter to 
take you back to the days of beach 
houses and flip-flops.
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Going Mintal by Isley Brewing Co. 
8 percent alcohol
Mint-chocolate milk stout
In collaboration with local beer enthusiasts Ladies of Lager, Isley has pulled 
off a concoction that combines everything you love about an Andes mint. A 
silky mouth feel, a hint of menthol and chocolaty goodness combine for a truly 
delicious brew that tops out at 8 percent thanks to the addition of Dark Belgian 
Candi Sugar. Perfect for an after-dinner pint or two. 

Den by the             
Answer 
9.8 percent alcohol
American imperial 
stout
The Answer has been 
cranking out some hoptastic 
creations since its inception. 
Heck, brewer Brandon Tolbert 
took home the Virginia Craft 
Brewers Cup for best of 
show for his Larceny IPA 
earlier this year. Now he’s 
come to the dark side and 
that’s a good thing. Den is a 
rich elixir that finds sweet 
and smoky flavors balanced 
with a velvety mouth feel 
that’s guaranteed to ready 
you for a long winter’s nap 
at 9.8 percent. Variations so 
far have included Cafe Den 
with Trung Nguyen coffee and 
Tahitian vanilla beans, as well 
as Coconut Candy Den with 
roasted coconut. 

P
H

O
TO

S 
B

y
 S

C
O

TT
 E

LM
q

U
IS

T

Winter White by Legend Brewing Co. 
6 percent alcohol
Witbier
Take your average Belgian witbier and imagine it with an extra blast of 
spicy hops, coriander and orange peel. Hazy golden in appearance with 
a creamy mouth feel and crisp finish make this one a welcome reprieve 
for those of you who fear the darkness of seasonal stouts and porters.



Now Open in Shockoe Bottom // 7hillsrva.com
7 Hills Beer Available at Restaurants around RVA

 Proudly distributed by:
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“The Beer Bible,” by Jeff Alworth, is a 
massive, 644-page explainer, reference 
work and guide. Things as varied as the 
history of a particular style and current 
recommendations fill the book’s well-
designed chapters. Readers can take a 
quick dip to learn the basics or read a 
more detailed, in-depth explanation of 
styles. In this excerpt, Alworth explains 
that there’s a lot more information on a 
beer label than you might think. — B.F.

O
ver the centuries and across 
different languages, the lexicon 
for beer terms has changed a 
bit. Even today the terms aren’t 
exactly settled, but “beer” is the 

word that encompasses the entire range 
of grain-based fermented beverages. 
Ales, lagers, lambics, bocks — they’re all 
beer. Within this class of beverages are 
all manner of subcategories, styles and 
designations, any of which might appear 
on a beer label. Beyond that, you’ll find 
various bits of other information that may 
help you divine what’s inside the bottle. 
These are the basics.

Ale or Lager.
Except for a few oddballs, most beers 

can be divided into either the ale camp or 
the lager camp. In part this distinguishes 
the type of yeast used to ferment the beer 
and in part the manner of fermentation. 
Ales use a strain of yeast that prefers 
warmer temperatures and requires very 
little aging time. Ale strains produce 
other flavors in the beer, like fruit or 
spice notes. Lagers are fermented cooler 
and left in tanks for weeks or months to 
smooth out. This inhibits the production 
of fruity and spicy compounds, leaving 
purer notes of hop and malt.

Style or type. 
Most labels identify the style of beer 

inside the bottle — pilsner, stout, gueuze, 
and so on. This may actually reflect the 
beer that’s inside the bottle, or may 
be an impressionistic or aspirational 
brewery description — or something 
the marketing team invented. It may 
be a poetic rendering that sounds like 

a style (“rustic farmhouse ale”), but 
isn’t, really. Styles are the subject of 
endless debates in taverns and chat 
rooms across the planet, and should 
be approached lightly.

Alcohol By Volume 
(ABV). 

This is the standard measure for alco-
hol in the United States, displacing the 
older measurement, alcohol by weight (a 
beer that’s 5 percent alcohol by volume 
is about 4 percent by weight). Standard 
beer ranges from 4 percent to 8 percent 
ABV, though stronger (more alcoholic) 
beers can be as strong as wine — as 
much as 17 percent.

IBU (international 
bittering units). 

This is the measure of how much hop 
acid is dissolved in the beer — a rough 

measure of its bitterness. The perception 
of bitterness is mitigated by how strong 
and malty a beer is, so a 40 IBU pale 
ale may seem quite bitter while those 
same 40 IBU will translate to a sweet-
ish strong ale. Worse, many breweries 
don’t actually have labs to measure the 
acids chemically and instead predict 
them using mathematical formulas (to 
call this prediction “inexact” is kind). 
Finally, while hoppiness is a combina-
tion of flavor, aroma and bitterness, 
IBU measure only the last. In Europe, 
the measure is sometimes labeled EBU 
(European bittering units) — but there’s 
negligible difference between the two. 

Color (SRM/EBC). 
The American Society of Brewing 

Chemists and European Brewery Con-
vention have each created a numerical 
scale of scientific measures of the color 
of beer when viewed under certain 
controlled conditions. Since very few 
people have a chemistry set at home, 

How to Read 
a Beer Label
What does all that stuff mean anyway? by Jeff Alworth
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G O O C H L A N D  
 B E L G I A N - S T Y L E  Q U A D

Named for the County LCCB calls home. We used our 
house Belgian yeast strain, which adds to the complexity 
of the quad and Belgian Candi Syrup called D-180. 
D-180 is a very dark, award winning, premium Candi 
Syrup–which contributes to the depth and lightens the 
body of the most authentic Belgian-Style Quads. 
Tasting notes of raisin, plum, prune & currants. Easily 
drinkable, complex and refreshing.

Goochland Quadrupel Ale
27 IBU | 1.101 Original Gravity | U N F I L T E R E D  |  B O T T L E  C O N D I T I O N E D

Alc. 11.2%
by Vol. 

1 Pint
9.4 fl. oz.

L I C K I N G H O L E  C R E E K
is a farm brewery producing hops, barley and 
beer on 290 acres in the heart of Virginia. 
Lickinghole Creek is a water-conscious brewery. 
We brew with well water drawn from the deep. 
Our wastewater is purified on site and returned 
clean to the Lickinghole Creek watershed. 
     Our name pays homage to Little Lickinghole 
Creek, which runs through the farm’s rolling 
hills. Since pre-colonial times the creek has been 
known as the Lickinghole where wildlife stopped 
to drink from the nourishing waters. May the 
tradition continue.

Brewed & bottled with love by
LICKINGHOLE CREEK CRAFT BREWERY
4100 Knolls Point Dr. | Goochland, VA 23063

CA RED EM TI ON VALUE CT, IA, ME, MA, VT, NY, DE, OR, FL, HI 5¢, MI 10¢, OK+

 Please visit lickingholecreek.com for more information  
Lickinghole Creek Craft Brewery 4100 Knolls Point Dr. | Goochland, VA 23063 | lickingholecreek.com
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C H A I  T E A  V I R G I N I A  B L A C K  B E A R
R U S S I A N  I M P E R I A L  S T O U T

Chai Tea Virginia Black Bear features the dark chocolate and 
distinctive hop flavor of Virginia Black Bear melded together 
with the delicious spiciness of Indian Chai Tea. 10 specialty 
grains comprise the backbone of the beer and the Indian Tea 
provides the soul. Tasting notes of dark chocolate, cinnamon, 
clove and vanilla create a uniquely innovative Russian 
Imperial Stout. Abundance is upon us. Pray for more.

27 IBU | 1.101 Original Gravity | U N F I L T E R E D  |  B O T T L E  C O N D I T I O N E D

Alc. 11.2%
by Vol. 

1 Pint
9.4 fl. oz.

L I C K I N G H O L E  C R E E K
is a farm brewery producing hops, barley and 
beer on 290 acres in the heart of Virginia. 
Lickinghole Creek is a water-conscious brewery. 
We brew with well water drawn from the deep. 
Our wastewater is purified on site and returned 
clean to the Lickinghole Creek watershed. 
     Our name pays  homage to Little Lickinghole 
Creek, which runs through the farm’s rolling 
hills. Since pre-colonial times the creek has been 
known as the Lickinghole where wildlife stopped 
to drink from the nourishing waters. May the   
ion continue.

Brewed & bottled with love by
LICKINGHOLE CREEK CRAFT BREWERY
4100 Knolls Point Dr. | Goochland, VA 23063

CA RED EM TI ON VALUE CT, IA, ME, MA, VT, NY, DE, OR, FL, HI 5¢, MI 10¢, OK+
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As the name suggests, Citra Fresh IPA is made to 
be consumed immediately. Hopped generously with 
the most sought after hop on planet Earth–Citra. 
Citra hops impart a smooth citrus aroma and flavor 
in beer. We designed a delicate and soft malt 
backbone to accentuate the hop flavor and added 
nearly 1.5 lbs. of Citra hops per barrel–all near the 
end of the boil, to get the most flavor and aroma 
from the hop. It’s a very freshy beer!

Citra Fresh India Pale Ale
40 IBU | 1.057 Original Gravity | U N F I L T E R E D  |  B O T T L E  C O N D I T I O N E D

Alc. 6%
by Vol. 

1 Pint
9.4 fl. oz.

L I C K I N G H O L E  C R E E K
is a farm brewery producing hops, barley and 
beer on 290 acres in the heart of Virginia. 
Lickinghole Creek is a water-conscious brewery. 
We brew with well water drawn from the deep. 
Our wastewater is purified on site and returned 
clean to the Lickinghole Creek watershed. 
     Our name pays homage to Little Lickinghole 
Creek, which runs through the farm’s rolling 
hills. Since pre-colonial times the creek has been 
known as the Lickinghole where wildlife stopped 
to drink from the nourishing waters. May the 
tradition continue.

Brewed & bottled with love by
LICKINGHOLE CREEK CRAFT BREWERY
4100 Knolls Point Dr. | Goochland, VA 23063

CA RED EM TI ON VALUE CT, IA, ME, MA, VT, NY, DE, OR, FL, HI 5¢, MI 10¢, OK+
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Dec. 12 
Citra Fresh IPA Release

Dec. 26 
Chai Tea Virginia Black Bear

Dec. 19 
Goochland Quad Release 

new releases at virginia’s farm Brewery
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 B E L G I A N - S T Y L E  Q U A D

Coconut Quad combines the flavor of fresh coconut with 
the mysterious sweetness of a Belgian Quad. We used 
our house Belgian yeast strain, which adds to the 
complexity of the quad and Belgian Candi Syrup
called D-180. D-180 is a very dark, award winning 
premium Candi Syrup, which contributes to the depth 
and lightens the body of the most authentic 
Belgian-Style Quads. Tasting notes of raisin, plum, 
prune & coconut. More Coconut!

Coconut Quadrupel Ale
27 IBU | 1.101 Original Gravity | U N F I L T E R E D  |  B O T T L E  C O N D I T I O N E D

Alc. 11.2%
by Vol. 

1 Pint
9.4 fl. oz.

L I C K I N G H O L E  C R E E K
is a farm brewery producing hops, barley and 
beer on 290 acres in the heart of Virginia. 
Lickinghole Creek is a water-conscious brewery. 
We brew with well water drawn from the deep. 
Our wastewater is purified on site and returned 
clean to the Lickinghole Creek watershed. 
     Our name pays homage to Little Lickinghole 
Creek, which runs through the farm’s rolling 
hills. Since pre-colonial times the creek has been 
known as the Lickinghole where wildlife stopped 
to drink from the nourishing waters. May the 
tradition continue.

Brewed & bottled with love by
LICKINGHOLE CREEK CRAFT BREWERY
4100 Knolls Point Dr. | Goochland, VA 23063

CA RED EM TI ON VALUE CT, IA, ME, MA, VT, NY, DE, OR, FL, HI 5¢, MI 10¢, OK+
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Dec. 19 
Coconut Quad Release
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ABV 
(Alcohol By Volume)

Style Brettanomyces

Bottle-Conditioned

Ale

IBU 
(International Bittering Units)
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the measure is of little use to the average 
beer drinker. Beer color is a function of 
the light and the width of the glass, and 
the layperson’s impressionistic sense of 
color (“straw,” “amber,” “chestnut”) is 
at least as useful as a scaled measure.

Unfiltered. 
Beer clarity is a divisive subject. Beer 

that has been handled well and left to 
condition (a process of ripening) will 
settle into a more brilliant state — a 
good thing. But breweries may also filter 
beer, using technologies that scrub it of 
all solids including suspended yeast, 
microscopic hop particles, protein and 
other rustic bits — bad things to people 
who see a little haze as evidence of 
the artisanal process. When a brewery 
describes its beer as “unfiltered,” it’s 
announcing its affiliation in the former 
camp (beers are never described as 
filtered). Many craft breweries and craft 
beer fans like a bit of fog in their beer, 
and some styles — Bavarian weizens in 
particular — actually demand it.

Gravity/original gravity. 
A number that expresses how much 

dissolved sugar is in the wort (beer 
before it is fermented) — a measure of 
the potential strength of beer. Although 
it’s a bit arcane, gravity has the virtue 

of consistency; every beer has a starting 
gravity, and gravity doesn’t vary under 
different circumstances. The usual units 
of measure are degrees Plato or specific 
gravity (indicated by “sp. gr.”). 

Bottle-Conditioned. 
Most beer is force-carbonated; that 

is, carbon dioxide (CO2) is added to 
finished beer prior to bottling. In some 
cases, beer is dosed with sugar or yeast 
to produce a secondary fermentation 
in the bottle. Since the product of 
fermentation is carbon dioxide, bottle-
conditioned beer naturally carbonates 
this way. Bottle-conditioned beer has a 
layer of yeast at the bottom of the bottle.

Brettanomyces/tart or 
sour ale/wild ale. 

Certain yeasts and bacteria, for centu-
ries the joy and bane of brewers, have 
come back into style. With modern con-
trols, brewers can more often get joyful 
results; these creatures add unexpected 
flavors to a beer that range from subtle 
dryness to eye-watering acidity.

From “The Beer Bible” by Jeff Alworth. 
Copyright 2015 by Workman Publishing 
Co. Inc. Reprinted by permission.
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W
ith all the talk about breweries, 
it’s eye-opening to hit the road to 
visit the apple folks at Bold Rock 
Hard Cider. Fans stream into a 
big barn with 600 native oak 

beams and floor-to-ceiling glass windows, 
allowing beautiful views overlooking the 
Rockfish River in Nelson County.

The owners are giddy because they 
know the numbers.

Hard cider is the fastest growing alco-
holic drink in the country, with national 
production tripling from 2011 to 2013. 
The number of cideries in Virginia has 
grown from a couple to 10. Popular in 

What to Do
When you’re done with your tour and tasting at Bold 

Rock, it’s only a short ride to Wild Wolf Brewing Co. and 
the award-winning Devils Backbone Brewing Co., both 
within a few miles of the cidery. you’re also just 20 min-
utes from Virginia skiing at Wintergreen Resort, and if 
you visit in the warmer months, you can take advantage 
of its hiking and mountain-bike trails, fishing opportuni-
ties and the Plunge, a tubing park that’s open in both win-
ter and summer. 

Wild Wolf Brewing Co.
2461 Rockfish Valley Highway, Nellysford
434-361-0088 
wildwolfbeer.com

Devil’s Backbone Brewing Co.
200 Mosbys Run, Roseland 
434-361-1001 
dbbrewingcompany.com

Wintergreen Resort
Route 664, Wintergreen
434-325-2200 
wintergreenresort.com

Where to Eat
Bold Rock offers small plates to go along with its cider 

tastings, but for something more substantial, try the Stoney 
Creek Bar & Grill for pasta and other casual fare. Or stop by 
the Blue Ridge Pig, a little more than a mile from the cidery. 
Last year, the barbecue joint’s smokehouse was devastated 
by fire, but owner Strawberry Goodwin is back in business 
and smoking pork, turkey and chicken low and slow. Up the 
mountain in Wintergreen proper, the Devil’s Grill offers a 
more upscale experience with choices including roasted 
pumpkin risotto and  rack of lamb en crépinette. 

Stoney Creek Bar & Grill
1354 Stoney Creek West, Nellysford
434-325-8110
wintergreenresort.com/stoney-creek-bar-and-grill

The Blue Ridge Pig
2198 Rockfish Valley Highway, Nellysford
434-361-1170
Search Facebook for the Blue Ridge Pig

The Devil’s Grill
Route 664, Wintergreen
434-325-2200
wintergreenresort.com/Devils-Grill

Where to Stay
The Mark Addy Inn is a charming, restored manor-

house-turned-bed-and-breakfast with 10 pet-friendly 
bedrooms and suites. A converted stable, the Acorn Inn 
offers 10 guest rooms and the Acorn Cottage, which 
sleeps five. And if you’re having dinner at the Devil’s 
Grill, you might want to check into one of Wintergreen 
Resort’s studio or lodge guest rooms.

The Mark Addy Inn
56 Rodes Farm Drive, Nellysford
434-361-1101
mark-addy.com

The Acorn Inn
2256 Adial Road, Faber
434-361-9357
acorninn.com

Wintergreen Resort
Route 664, Wintergreen
434-325-2200
wintergreenresort.com

Mountain View
A trip to Bold Rock 
Hard Cider yields 

more than apples.
by Brent Baldwin and 

Brandon Fox

colonial days, cider lost its momentum 
after beer was introduced and during 
Prohibition. Now it’s back — and with 
Virginia as the nation’s sixth largest 
apple producer by acreage, the state 
is well situated to crank it out.

Bold Rock is owned by John Washburn, 
who started it with Brian Shanks, a famous 
apple orchardist from New Zealand. Shanks 
got into cider after a cyclone ruined his 
apple crop in the early ’80s and quickly 
became a recognized leader with inter-
national experience. He started cideries 
in Europe, China and Australia.

“Some of the best apples in the world 

are grown in Virginia,” Shanks says. He 
credits the institutional memory of area 
families who grew apples for hundreds 
of years.

“Cider is all-encompassing,” he says. 
“We have cider makers here who are 
making absolutely beautiful fine-wine-
style ciders that match the best of 
Virginia wines.”

While there are some trees on the 50 
acres, most of the apples used are pur-
chased from local growers. The technically 
designated “farm-winery” is minimal and 
rustic — inside the $4 million facility 
there’s the visible production area and 
conveyor belt, an open bar with cider on 
tap, a tiny gift area and a high-ceilinged 
dining room with a combination of rustic 
reclaimed wood and handmade brick, 
including three fireplaces. Outside, tiered 
decks overlook the lush countryside and 
local trout run.

Some dudes might still think of cider 
as a girly drink — but it’s clear by the 
numbers that plenty of guys are getting 
their cider on too. A Chicago Tribune 
story attributed the exploding popu-
larity to people seeking a gluten-free 
alternative to beer, as well as a search 
for different flavors.

You know it’s hip when Bushwacker 
Cider, America’s first boutique, cider-
only bar, opens in southeast Portland. 
Virginia celebrated its third Cider Week 
in November, and as the apples continue 
to grow, the industry seems like it will 
only continue to get bigger. 

Bold Rock Cidery is in Nellysford at 
1020 Rockfish Valley Highway, Route 
151, and is open for tours and tastings 
from 11 a.m. to 6 p.m. boldrock.com.
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Bold Rock entices 
visitors with its 

tasting room’s 
spectacular views 
and rustic design.
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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

GREAT CALIFORNIA STYLE MEXICAN FOOD 
2231 Dabney Rd • 562-4187 • PelonsBajaGrill.com

2$ TACOS 
2$ BEERS
WEDNESDAYS 6-9PM

SATURDAY  
BREAKFAST

10AM-1PM

HUEVOS 
RANCHEROS

HOT CINNAMON 
APPLE CHIMI
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Supply and Demand
The craft beer business 
may be booming, but 
one key ingredient is 
hard to come by.
by Karen Newton

Hops are king. The fragrant, conelike 
plant is a vital ingredient for flavoring beer, 
especially the hop-heavy craft brews domi-
nating Richmond’s bar taps. But the rapid 
boom of the craft beer industry has left the 
crucial flavoring agent in short supply. 

Breweries must purchase hops on 
futures contracts — buyers and sellers 
agree on a price for the product and its 
delivery before the crop is planted.

If a particular variety of beer unexpect-
edly takes off, there won’t be enough hops 
to meet demand when the crop is ready for 
harvest. And that’s when it gets difficult to 
find more hops to make up for contracted 
hops. Either the hops are unavailable, or 
they cost considerably more. 

“For new breweries, finding the hot 
hops is extremely difficult since contracts 
have not yet been established,” says Chris 
Ray, co-founder of Center of the Universe 
Brewing Co. “Another issue is that if the 
farms have a bad crop year on a specific 
hop variety, even though you have the hop 
contracted for X number of pounds, you 
could very well get shorted, leaving you 
stranded at the end of the year unable to 
brew the beer that uses that hop variety.”

Virginia is working to become a player 
in the hops industry, but forces driving 
the U.S. and international market are 
affected by factors unrelated to Virginia, 
such as drought in the Pacific North-
west, record heat in Europe and a rise 

Hops continued on page 16
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T
here was a brief rumble and then 
the family could hear a series 
of explosions coming from the 
hallway.

While each member rushed 
from the different parts of the house 
to the source of the sound, a brown 
liquid could be seen seeping out of 
the closet under the stairs. And when 
the parents opened the door, they saw 
sopping coats, scarves and hats.

The case of homemade root beer my 
friend secretly bottled and stashed in 
the back of the closet had exploded.

Root beer, the stuff of ice-cream floats 
and birthday parties, is a specifically 
American beverage. Although drinks 
made from roots and berries have been 
made since, well, the beginning of time, 
root beer is thought to be a colonial-
era creation. 

Ingredients to make regular beer 
weren’t always on hand, so canny set-
tlers came up with their own versions 
using what they had — things such as 
ginger beer, birch beer, sarsaparilla and 
sassafras beer. 

These were typically small beers — 
beer with a low-alcohol content that was 
often served, surprisingly, to children 

because the water at the time was 
unreliable. But low alcohol is a subjec-
tive term. Small beer ranged anywhere 
from 2 percent alcohol to as much as 
9 or 10 percent. 

Pharmacist Charles Hires invented — 
or perhaps marketed is the better term 
— the first commercially prepared root 
beer. It began as a tea, which evolved 
into a nonspecific, cure-all syrup.

“To drink Hires is to absorb Nature 
and reproduce it into glowing cheeks, 
clear lively eyes and lively step,” the 
original advertising materials claimed. 
Soon he added carbonation and the 
transformed product became Hires 
Root Beer. It debuted it at the 1876 
Philadelphia Centennial exhibition 
and was a hit.

Traditionally, root beer’s main flavoring 
agent was sassafras root, but in 1960, the 
Food and Drug Administration banned 
the root because studies showed that its 
oil caused cancer. Today, extract avoids 
that nasty little problem, although the 
main ingredient in most root beer is 
wintergreen, which is said to have a 
similar flavor profile. 

You can make root beer at home, 
but to create a drink with more than 

a small amount of alcohol, you’ll risk 
the kind of explosion my friend had to 
explain to her family.

One successful version has made 
waves from Wauconda, Illinois. Small 
Town Brewery made Not Your Father’s 
Root Beer its first national roll out in the 
spring. It’s been a conversation piece 
around town, with the brewery citing 
recent measures that show it “becoming 
the No. 1 craft SKU in the United States.” 

And now Richmond has its own 
version. After seven months of tinker-
ing with its recipe, Isley Brewing Co. 
released Drunken Uncle Hard Root 
Beer on Friday, Nov. 28, with an alcohol 
content of 6 percent. It’s actually a 
sassafras-spiced porter with a hint 
of vanilla, general manager 
Patrick Bisha says.

“There are some other 
[hard root beers] out 
on the market, but those 
are distilled beverages,” he 
says. “Ours is truly brewed.” 

And with seven barrels on 
hand, Drunken Uncle will be easy 
for root-beer lovers to find and try 
at the brewery and bars around town. 
Ice cream is optional.

The 
Other 
Beer
Root beer sheds its soda-pop 
image. by Brandon Fox



styleweekly.com/blogs/RVAGrowler
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in demand here and in Asia and South 
America now that they’ve moved toward 
producing American-style beers.

Virginia is still a relative newcomer to 
the growing industry, with only about 50 
to 100 acres statewide devoted to hops, 
according to Jonathan Staples of Black 
Hops Farm. It’s a labor-intensive business. 
It takes several years to establish plants 
and get new fields producing, so it’ll be a 
long time before in-state growers will be 
able to satisfy even a fraction of the rapidly 
growing in-state demand.

“A good analogy is grapes,” Staples 
says. “Virginia is now a big part of the 
U.S. wine market — and we make great 
wines — but it took the first growers a 
long, long time to get there since the initial 
years were spent learning what grew in 
our climate and soil, what our yields would 
be relative to the West Coast and building 
the market.”

Conditions to grow the industry include 
vigorous state support of agriculture, abun-
dance of water, a strong farming commu-
nity and proximity to large markets.

As home to so many top-rated brewer-
ies and talented brewers, the vibrant beer 
community hopes that as Virginia farms 
grow more hops, knowledge will increase, 
and growers will begin to get economies 
of scale that will ensure more price com-
petition. 

Allen young of BSG Craftbrewing, a 
company that supplies the industry with 
ingredients and small equipment, sees 
efforts in that direction already with new 
acreage around the state and Black Hops 
Farm’s plans for a huge state-of-the-art 
hops processing facility in Loudoun County. 
Black Hops is investing nearly $1 million 
in the project and the state has given the 
county a $40,000 grant to accomplish the 
task, according to a statement from the 
governor’s office. Tellingly, brewers also are 
adapting to available varieties when a spe-
cific variety of hops sells out.

Larger craft breweries purchase hops 
in quantities that dwarf those of smaller 
operations, so their leftovers can be sig-
nificant to breweries such as Center of the 
Universe.

“Craft breweries generally are helpful to 
others in the industry,” Ray says. “The only 
way to increase craft beer sales is working 
together. Trades, excess purchasing and 
advice are common. Usually those types 
of transactions occur when there’s a prior 
relationship between the breweries. Just 
last year, Stone [Brewing Co.] helped us out 
with some hops.”

And every little bit helps. “New startup 
brewers have the hardest time,” young 
says. “So they must rely on the kindness of 
others — like Blanche DuBois in ‘A Street-
car Named Desire.’”

I
t takes more than 85 different steps to make one Ardent 
Craft Ale beer tap handle.

“I made a bunch of different prototypes for them,” designer 
and fabricator Tom Brickman says. Once the decision-making 
process was over, the final design turned out to be extremely 

labor-intensive. 
“They’re made of maple on the sides, bamboo in the middle, 

and they’re tapered on all four sides,” Brickman says. The Ardent 
rosette is inset and is silkscreened twice — and the Ardent 
brand is silkscreened twice on the sides well. Each handle also 
has a slot so that the names of the different varieties of beer 
can be inserted and switched.

In other words, there’s a lot of precision cutting, gluing, sand-
ing and custom fitting going on.

“I was trying to keep the same feel as the interior of the 
pouring room of the brewery,” he says. “I wanted it to jibe 
with the space.”

He went into it with his eyes open — after all, he came up with 
the complicated design. To streamline the process, he arranged 
an assembly line and fabricated 200 handles at the same time. 

“It’s pretty intense,” Brickman says, “but I wouldn’t want to leave 
any one of those steps out or it would just be a different thing.”

Hops continued from page 14

Steady Hands
Designer Tom Brickman talks about the intricate craft of making 
Ardent’s tap handles. by Brandon Fox
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Tom Brickman 
designed an intricate 

handle that crafted 
out of bamboo and 

maple to match 
Ardent Craft Ales’ 

tasting room.

Brickman created a special slot so that the name of 
one beer could be easily removed and another inserted 
when the keg is switched out. 
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T
ony Ammendolia of Original Gravity & Final Gravity Brewing Co. began brewing at home in 1993. He opened 
Original Gravity, his home-brew supply store in 2011. It quickly outgrew the space and moved to 6118 Lakeside 
Ave. last fall.

Part of that expansion included room to commercially brew beer, and Ammendolia began serving Final 
Gravity beer at the end of the summer.

“In the future,” he says, “we look to offer kits of some of our beers so you can make them at home, as well as 
classes for those looking to get into brewing.”

Until then, Ammendolia graciously shares this recipe Growler’s for home-brewing readers.

Winter Wonderland
Five Don’t-Miss Events                        
for Beer Lovers

End of Prohibition Party 
Party like it’s 1933 with Isley Brewing and 
James River Cellars Winery. Prohibition 
ended 82 years ago and not a moment too 
soon — celebrate Friday, Dec. 4, from 6:30-
9:30 p.m., with food, live music and libations 
from the hosts, plus friends from Center of 
the Universe Brewing Co., Blue Bee Cider and 
Black Heath Meadery. Costumes are encour-
aged. $50 or $25 for wine club members. 
James River Cellars Winery, 11008 Wash-
ington Highway, Glen Allen. Call 550-7516 or 
visit jamesrivercellars.com.

Travesty Release Party/Second Annual 
Fugly Sweater Party 
Give it all you’ve got, and when you’ve donned 
the ugliest sweater you can lay your hands 
on, head for Ashland. Center of the Universe 
is tapping Travesty, a new imperial milk stout 
aged in rum barrels. you can have a sip while 
you dance to the sounds of the Royal We, 
from 4-7 p.m., and grab a bite at the Pop-
ping Mealies truck. The festivities last from 
1-9 p.m. on Saturday, Dec. 5. The Fugliest 
Sweater Award will be handed out at 8. Cen-
ter of the Universe Brewing Co., 11293 Air 
Park Road, Ashland. Call 368-0299 or visit 
cotubrewing.com.

Beer & Paint with RVA Coffee Stain
Style’s own Doug Orleski of RVA Coffee Stain, 
along with Spirited Art Richmond, want you 
to tap into that hidden creativity and put 
paint to canvas while drinking a fine craft 
beer from Strangeways Brewing on Wednes-
day, Dec. 9, from 6:30-9 p.m. All materials 
(but not the beer) are included. $35. Strange-
ways Brewing, 2277 Dabney Road. Call 360-
5909 or visit myspiritedart.com/richmond.

Second Annual Brew-Ho-Ho
Everyone knows about drinking local but 
remember to read local too. On Sunday, 
Dec. 13, from 3-6 p.m. at Hardywood Park 
Craft Brewery, you’ll have a chance to sip a 
seasonal beer and meet more than 35 local 
authors. you can get a few books signed, 
and part of the proceeds from the event will 
go to the Virginia Children’s Book Festival. 
Free. Hardywood Craft Brewery, 2408-2410 
Ownby Lane. Call 420-2420 or visit hardy-
wood.com.

Garden Grove Beer Dinner with Dutch 
& Co. and Stroops Heroic Dogs
Chefs Phil Perrow and Caleb Shriver will take 
over at Garden Grove Brewing to serve a 
five-course dinner composed of what they call 
“elevated, pub-inspired cuisine” on Monday, 
Dec. 14, at 7 p.m. Reservations are required. 
$38, plus tax and tip. Garden Grove Brew-
ing, 3445 W. Cary St. Call 338-6029 or visit 
gardengrovebrewing.com.

Holiday 
Home-Brew    
Sweet potatoes and spice give this recipe 
from Original Gravity the taste of the season.

Sweet Potato Brown
Yield: 5 gallons

Ingredients
3.5 pounds sweet potatoes 
(peeled and cubed)
5.5 pound Maris Otter malt
1 pound 6-row brewer’s malt
0.7 pound Crystal 40L malt
0.35 pound flaked barley
0.35 pound Crystal 120L malt
0.35 pound Victory malt
0.06 pound Carafa III malt
0.06 pound chocolate malt

0.5 pound lactose                                  
(add last 15 minutes of the boil)
1 ounce East Kent Goldings hops (60 
minutes)
1 vanilla bean (5 minutes)
1/4 teaspoon nutmeg (5 minutes)
1/2 teaspoon cinnamon (5 minutes)
1 vial RVA101 Chico ale yeast
4-5 ounces priming sugar

Directions
Mash the grains and sweet potatoes 
together and cook at 153 degrees for 60 
minutes. Follow the directions for each 
ingredient. Allow the wort to cool. Take 
a hydrometer reading — original gravity 
should be 1.056. Add the yeast, cover and 
ferment until two consecutive hydrometer 
readings are the same. Add the priming 
sugar and bottle. The beer will be ready to 
drink in about two weeks.
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Original Gravity 
& Final Gravity’s 
Tony Ammendolia 
is planning to offer 
brew kits and 
classes for those 
who want to make 
his beer at home.
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