Happy imbibers at the recent Brewtopia World Beer Festival — the best yet. Photo: Michael Lovullo
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The Gotham Imbiber (including all back issues),
New York City Cask Ale & Good Beer Guides,
NYC Craft Brewery Directory, and much more!
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gotham-imbiber@ cask-ale.co.uk
or use BeerAdvocate.com’s
Beermail: message ‘Imbiber’.

Mission : The aim of The Gotham Imbiber is to
promote awareness of microbrewed beers and
where to obtain them in and around New York City,
especially cask-conditioned ales. The Gotham
Imbiber magazine originated as a sister publication
to the U.K. beer magazine ‘The Independent
Imbiber’. Be aware that British spellings may crop

up within these pages — we make no apology!

This is a magazine, unlike many others, where
anyone can submit articles for publication . The
address is on the left, just note the deadline below.

Intending writers please note that this magazine is
about commercially-available beers, the
microbreweries that produce them, and even the
people who drink them. It is not intended to promote
homebrewing in articles on these pages (sorry!), as
that would be 'preaching to the converted' as such -
and would reduce the space available for
microbrewery-related material.

Disclaimer : Although accuracy is checked as far as
possible, no responsibility can be taken by The
Gotham Imbiber for false, misleading, or inaccurate
information. This magazine is entirely independent,
and is not associated in any way with any
organisation, brewery, or bar. All opinions expressed
are those of the individual contributor concerned,
and not those of The Gotham Imbiber. Any
resemblance between real life characters and those
appearing in fictional stories or cartoons in this
magazine are purely coincidental.

Deadline for issue 23 is Monday 19" March 2007.
The Gotham Imbiber is now published quarterly.

Acknowledgements : Thanks to Felice Wechsler,
Chuck Cook, Michael Lovullo, and all who actively
support craft beer and our efforts to promote it over
mass-produced global tasteless swill.

phone: 7T18-963-4140

e-mail: spuytenduyvil@verizon.net )3

BE PART OF THE CRAFT BEER REVOLUTION...
YOU'LL ENJOY IT!

®




Recommended craft beer events over the next two mon ths...
LOCAL EVENTS IN NEW YORK CITY

Wednesday 10 ™ January 2007, 7.30pm : Malted Barley Appreciation Society of NYC. Monthly
meeting. This month’s event will take place at Brooklyn Brewery, 79 North 11" Street,
Williamsburg, Brooklyn (not the usual Mugs Ale House venue - just this once ) at the kind
invitation of brewmaster Garrett Oliver. All are welcome. Further details: http://hbd.org/mbas.

Saturday 13 ™ — Sunday 14 ™ January 2007 : Day of the Devil Strong Ale Festival. Hop Devil

Grill, 129 St. Marks Place, Manhattan.
Saturday 27 ™ January 2007 : Beer Advocate Invades Brooklyn. Craft beer pub crawl. Details:
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http://beeradvocate.com nearer the time.

Wednesday  14™  February 2007,
7.30pm: Malted Barley Appreciation
Society of NYC. Monthly meeting, Mugs
Ale House, 125 Bedford Avenue,
Williamsburg, Brooklyn. The guest
speaker will be announced nearer the Established 1994 in New York City.

time. See: http:/hbd.org/mbas Learn about craft beer straight from a brewer or
Friday 23 d Sunday 25 th February importer at our regular meetings at Mugs Ale House.

T , - 2nd Wednesday of each month, 7 .30pm.
2007: 117 ‘Cask Head' Cask Ale Festival. The MBAS is on the web at http://hbd.org/mbas
The Brazen Head, 228 Atlantic Avenue,
Brooklyn. In conjunction with The Gotham Imbiber, expect about 25 casks to be tapped over the
weekend. Details: http://www.brazenheadbrooklyn.com nearer the time.

Saturday 10 " — Sunday 11 ™ March 2007 : Split Thy Brooklyn Skull Strong Ale Festival. Mugs
Ale House, 125 Bedford Avenue, Williamsburg, Brooklyn.

EVERY SATURDAY, 1pm-4pm hourly : Brooklyn Brewery, 79 North 11" Street, Williamsburg,
Brooklyn. Brewery tours on the hour, tap room open 12 to 6. Details: 1 718 486 7422;
http://www.brooklynbrewery.com.

EVERY SATURDAY, 1pm_: Sixpoint Craft Ales, 40 Van Dyke Street, Red Hook, Brooklyn.
Brewery tour and tasting. Details: 1 917 687 1725; http://www.sixpointcraftales.com.

EVERY TUESDAY, 7pm: Bierkraft, 191 Fifth Avenue, Park Slope, Brooklyn
(at Union Street). Weekly beer tasting and cheese pairing, sometimes featuring a guest
speaker from the trade. Details: 1 718 230 7600; http://www.bierkraft.com.

EVENTS OUTSIDE NEW YORK CITY

Saturday 27 " January 2007, 3pm : 3" Long Island Cask Ale Festival. Blue Point Brewery, 161
River Avenue, Patchogue, NY.

Sunday 28 " January 2007, 1pm : Connecticut Cask Ale Festival. BruRm at Bar, New Haven, CT.
See http://beeradvocate.com/events/calendar.php  for other beer events worldwide.

CORRUPT EMINENT DOMAIN ABUSE THREATENS
BROOKLYN COMMUNITY BAR

Freddy’s Bar in Prospect Heights is up against the corrupt and taxpayer-money-wasting schemes of
property development juggernaught Forest City Ratner, who want to raze the entire community to build a
corporate concrete jungle — a small part of which is planned to be an arena for the New Jersey Nets
basketball team. Don't believe the lies, this scheme is unjust & cor rupt!

Directions to Freddy’s: 2 or 3 train to Bergen Street station, then walk round the corner to 485 Dean
Street to enjoy a fine pint of Harpoon UFO wheat beer or Blue Point Toasted Lager in friendly
surroundings. Links to websites detailing the current situation:
http://www.gotard.com/badd/ http://www.fansforfairplay.com
http://www.nostadium.homestead.com

Freddy’s own website can be seen at http://www.freddysbackroom.com

¢



Mugs Ale House is known as one of the
premier beer bars in the city - and the entire
region - and not without good reason. Mugs
features a fine beer list of several hundred
bottles, and 25 beers on tap, typically with
one on cask. There are also very good,
reasonably priced meals here, from a varied
menu.

Owner Ed Berestecki and festival organizer
Phil Richman put on a number of excellent
beers events throughout the year, such as
the well-known ‘Split Thy Brooklyn Skull
which is held in the winter. Mugs puts a
great variety of barleywines and other strong
ales on tap for eager beer lovers to savor.

On the weekend of December 2-3, Mugs
showcased over 30 fine
Belgian and Belgian-style
brews on tap in its
"Belgium2Brooklyn1" beer
festival. Standouts on the
Saturday included Allagash
Musette from Maine, a
Scotch-style ale brewed
with a Belgian yeast,
clocking in at 10% abv;
Brasserie Cantillon's superb
Kriek, right from Brussels;
Brooklyn's Cuvee
d’Achouffe, a collaboration
between Pierre Gobron and
Chris Bauweraerts of
Brasserie Achouffe, and
Garrett Oliver of the
Brooklyn Brewery. This one
was brewed in Brooklyn,
with Pierre and Chris at the helm. In August,
Garrett brewed a batch of beer at Achouffe.
This beer, served on the Sunday, was
dubbed "Brooklynette" by Garrett, however
U.S. importer B. United International

changed the name for U.S. release to "La
Gnomette I1."

Cuvee d’Achouffe achieves 6.8% abv, while
Brooklynette, using Belgian yeast, clocks in
at 9% alcohol. Other than the yeast, the
recipe was the same for the two beers.

Brouwerij Het Anker's Gouden
Carolus Grand Cru of the
Emperor (2003 vintage!) was
another crowd favorite, and
righty so. Het Anker ("The
Anchor") is one of Belgium's -

and the world's - great
breweries. Anyone near
Mechelen should take the

brewery tour; you won't be
disappointed! Try  Gouden
Carolus (Golden Charles) Noel
this winter.

Another great beer for winter is

't Smisje Kerst, from Brouwerij
Regenboog in Assebroek, near the
beautifully preserved medieval city of
Bruges. Regenboog means "Rainbow" and
the Smisje Christmas beer, crafted by
brewer-owner Johan Brandt, would certainly
be a worthy prize to find under any rainbow!
At 11% abv, it is another high-alcohol brew,
malty and lightly spicy in character, ideal for
sipping by the fire - or the bar at Mug's!

Not to leave hopheads out, Ed chose one of
Belgium 's hoppiest beers to serve at the
Saturday session, De Ranke XX Bitter. Now
this is no Double IPA, but a very nicely
hopped brewed with fine body. Compared to



most of the malty Belgian brews, it is very
highly hopped.

Several more American brews in the
Belgian-style turned heads as well. Dogfish
Head Raison D'Extra, weighing in at 18%
alcohol (yes, | said eighteen percent!) and
brewed with beet sugar, was a beer to be
reckoned with, and was the strongest brew
of the event.

Russian River's Damnation strong golden
ale (ever heard of Duvel, dear beer lover?)
and Depuration were worthy of respect.
Depuration is described as "a blonde ale
aged in French Chardonnay barrels with
white wine grapes, with three strains of
Brettanomyces, Lactobacillus, and
Pediococcus." That's quite a lot of effort for
one beer, and it showed!

On Sunday, Allagash 11th Anniversary Ale
was a hit. Utilizing a champagne yeast for
both primary and secondary fermentation,
this brew had 9% abv, with a very malty,
complex character. Cascade and Northern
Brewer hops were used.

Belgium's Brasserie Val-Dieu's Brune, a
brown beer of 8%, had a pleasing mouthfeel
and refreshing maltiness. Brouwerij Van Den
Bossche Buffalo Stout (9%) is another in
what is becoming a minor trend: a Belgian
Strong stout. This brew is nearly black and
has a deep malty complexity. De Ranke's
Guldenberg (8.5%) is a hoppy golden ale
from the Flemish-turned Wallonian brewery,
which moved from West Flanders province
to Hainaut province with a new brewery early
this year.

Another brew much loved by sour beer
aficionados (and very rare on tap!) hailed
from Colorado: New Belgium's spectacular
La Folie. It should be no surprise that
brewmaster Peter Bouckaert hails from
Belgium, and used to work at Rodenbach.

FOR_SALE: Cask beer engines
and all related cask equipment
including firkins and pins, taps,
spiles etc. Also, pub and
restaurant furnishings and items
suited to traditional-style bars
can be supplied. Contact Alex
Hall at The Gotham Imbiber for
further information (see details
on page 2).

Sixpoint Merlot Grand Crile was another
very rare beer, with only a half-dozen barrels
in existence. With over 13% alcohol, it also
packed a punch. Southampton Publick
House Tripel was a very smooth and
complex rendition of the Tripel style.

Beer sample sizes were 5 ounces, and cost
$3.50 for US brews, and $4 for the Belgians.
Food was also available, as was plenty of
bottled water. There were also other brews
available during the fest, if one wanted to
rest ones liver with a lower alcohol beer,
such as the excellent Oatmeal Stout from
Blue Point.

| hope Mugs Ale House makes this Belgian
beer tasting event a yearly tradition - | flew in
all the way from Virginia to attend! Plus |
managed quite a bit more "beer research” in
Brooklyn that weekend...

Photos Opposite top: The author (extreme left)
enjoying the selection with a group of New York
craft beer enthusiasts . (Photo: Michael Lovullo).
Opposite below: The blackboard on the
Saturday (Photo: Chuck Cook).






I

In 2005, Yvan de Baets and Bernard
Leboucq, both renowned Belgian brewers,
decided to organize a beer festival in
Brussels that would only feature beers with
character. The first edition of

"Bruxellensis: The Festival of

Characterful Beers" was a

big success, by all accounts.

Expanding on this for the

2006 fest, Yvan and Bernard

invited more breweries to

attend the second of what

should become a long-lived

event. Held September 9-10

at Les Glacieres de Saint-

Gilles (which was a

warehouse for storing ice in

times past) Bruxellensis was

a very civilized and pleasant

affair. The weather was warm

and sunny, and many

brewers were present to

showcase and talk about

their products. There was a fine selection of
artisanal foods on offer, such as cheeses,
qguiches and pates, at very reasonable
prices.

There were beers from Britain, Finland,
France, Germany and Spain, alongside
many of Belgium's finest breweries.

The organizers drive the quality of any beer
festival, and Yvan de Baets is one of
Belgium 's most passionate promoters of
traditional beers. He previously worked for

Brouwerij De Ranke, and now brews at both
Cantillon and a new venture, Brasserie de la
Senne. His partner at de la Senne is none
other than Bernard Leboucg. "We have

wanted to open our own brewery for a while
now" Yvan told me during the fest. "We plan
to craft several beers, and are brewing for
the moment at De Ranke. We are searching
for a suitable location in the
Brussels area for our new
brewery" he continued.

| very much enjoyed one of
the first creations of this
partnership, the Stouterik
"Brussels Stout". This is a
hoppy ale of session
strength, at 4.5% abv, as is
Taras Boulba, an equally
fine product. Zinnebir, an
aromatic blond beer of 6%,
was very tasty as well.

Yvan told me there would
be no sweetened beers at
his festival, only naturally
brewed, traditional Belgian
libations: "It is unfortunate
there is such a trend
towards overly sweet beers
in Belgium now. But you will not find any
here. What you will find is unspiced and
unsweetened beers, most of which are
unfiltered and unpasteurized.”

Yvan then pointed out one of the goals of the
fest, listed in the fest booklet: "We want to
show that there is an alternative to the flavor



standardization which is threatening Belgian
beer."

There was no boast in the title of the
Bruxellensis biere festival. All the brews on
offer were world class. Brasserie Cantillon
brought its superb Cuvee de Champions and
1996 Gueuze. De Cam showcased its Faro,
Oude Geuze and Kriekenlambic, and Drie
Fonteinen had its Oude Geuze and Oude
Kriekenlambic as well. Indeed, this fest was
a dream for Lambic beer lovers, and much
more!

Belgian brewery De
Ranke poured their fine
XX Bitter and
Guldenberg on tap, as
well as Kriek de Ranke
and Pere Noel from
bottles; Dupont offered
Saison Dupont, Moinette
and Moinette Brune au
fut (on tap) and the
always superb Avec les
Bons Voeux in bottles;

Blaugies offered La
Darbyste, Saison d'
Epeautre, and La

Moneuse; Kerkom had

their pleasingly hoppy

Bink Blond and Reuss;

La Rulles was pouring

their Blonde, Brune, and

excellent Tripel;

Slaghmuylder had an

exceptional unfiltered pilsner and Witkap
Dubbel van 't vat (on tap) and, of course,
Brasserie de la Senne showcased its wares.
It was nearly impossible to make a bad beer
choice!

France's Thiriez brewery also quenched
many a thirst with their Blonde, Ambree, and
La Maline dark beer, as did Stadin Pamino
from Helsinki, Finland, with an Amarillo IPA
and Pullman 's Bitter.

USA importer Dan Shelton and wife Tessa
served up a stellar variety of German beers
from the brewery-rich region of Franconia.
Dan described one of these brews - Kloster
Kreuzberg Dunkel Lager - as being akin to
Belgium's Westvleteren Trappist brewery.
He went on to explain that monks brew the
unfiltered, malty, full-bodied brew, which I, of
course, savored a glass of. He was right: this
was one special beer. Dan also brought
Klosterbrauerei Vierzehnheiligen Nothelfer-
Trunk Helles lager (yes, that's quite a
mouthful for one beer!), which is described

as an unfiltered lager brewed at a monastery
with a fine beer garden.

From beery Bamberg, Dan also brought
Braunbier from Klosterbrdu, Ungespundet
Lagerbier from Mahr's Bréau, Herren Pils from
Keesman, and Lager Rauchbier from
Brauerei Spezial.

Other special Franconian brews included
Zehendner Monchsambacher
Ungespundetes Lager, an unfiltered lager
from a farm brewery, as
well as another
unfiltered lager from
Lowenbrau Buttenheim,
and the Meusel Herbst

Bier from
Dreuschendorf, a
special fall seasonal

brew. All these beers
were served vom fass
(on tap) and were very
fresh and delicious.
Kudos to Dan for
personally bringing them
all the way from

Germany!

Spain's Cerveceria
Agullons had two
interesting  brews, a

blonde and brown ale,

on tap. Not to be left out,

the U.K. was

represented by
Ramsgate brewery (Isle of Thanet, Kent),
with tasty East Kent Pale Ale and Gadd's #3
Pale Ale. On cask, of course!

With such a stunning beer list, you might
think this must have been an expensive fest
to attend. However, nothing could be further
from the truth. Entry was free, and a fine
souvenir tasting glass cost only 3 euro. Also,
each 15cl (5 ounce) tasting only cost 1.2
euro-about $1.50 at current exchange rates!

Another attractive feature of the fest is that
the inside of the building is non-smoking.

The Bruxellensis beer festival will be held
the second weekend of September - the 8th
and 9" - in 2007. It should not be missed!
See http://lwww.festivalbruxellensis.be for
more info.

Photos Previous page, top: Carl Goddeau of
Geuzestekerij de Cam (geuze blender).
Previous page, below: Jean Van Roy of
Brasserie Cantillon. Above: Posters for the new
Brasserie de la Senne beers.

All photos by Chuck Cook.
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Tastemakers and celebrities alike have discovered that Stanton Public is
ideal for any occasion. 17 rotating beers on tap, including one of New
York City’s few beer engines serving only the finest cask-conditioned
ales, and a selection of over 25 bottled craft beers make Stanton Public
the perfect stop for the beer

connoisseur.

17 rotating beers on tap
Cask-conditioned ale
Sleek decor

Tasty bar food

Two dart boards

Four flat screens; two
projectors (showing
Setanta, Fox  Soccer
Channel, NFL Ticket,
movies)

Two private spaces, including a heated & tented outdoor room

...makes Stanton Public the ideal hang-out for all!

Ask about joining our beer club...
Inquire about joining of forming your own dart league...

Open from 4pm weekdays, 12pm weekends.

Stanton Public, 17 Stanton Street, New York NY 10002
212 677 5555
www.stantonpublic.com

Directions :
F or V train to the 2nd Avenue stop. Walk west on Houston, make a left on to Chrystie
Street then first right on to Stanton Street. Stanton Public will be on your left.
Or take the 6 train to Spring Street. Walk east four blocks, Make a left on to Bowery
heading north for three and a half blocks. Make a right onto Stanton Street. Stanton
Public will be on your right.
Or take the J, M, or Z train to the Bowery stop (on Delancey Street). Make a right on
Bowery, head north for four blocks. Make a right onto Stanton Street. Stanton Public will
be on your right.
Or take the R or W train to Prince Street. Walk east on Prince for four blocks. Make a
left on to Bowery heading north for two and a half blocks. Make a right onto Stanton
Street. Stanton Public will be on your right.
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The Caskerator is in town! Drop Off Service
(211 Avenue A, Manhattan) was the first
NYC bar to press one into service in
October. In the adjacent picture, Drop Off's
bartender Amanda pulls a fresh and tasty
pint of cask-conditioned Sixpoint Bengali
Tiger IPA. Two other Caskerators are also
now in city bars, namely Jimmy’s No.43 (43
East 7" Street, Manhattan) and Draft Barn
(317 Avenue X, Brooklyn). Jimmy’s partner
Chris Cuzme is seen below with the
inaugural pint (Sixpoint Brownstone) in early
December.

Stanton  Public (17 Stanton  Street,
Manhattan) opened for business shortly after
our last issue went to press. This great new
Lower East Side beer bar initially was called
‘Villedge Publick House’ for a brief period,
but changed its name to the more logical title
that it now holds. Over a dozen craft beers
are on tap and there’s an ever-changing
cask ale on handpump, not to mention a
couple of dozen good bottles.

Also open nearby with good taps is Marshall
Stack (66 Rivington Street).

Also now open is South 4™ (90 South 4"
Street, Brooklyn), reported last time as
coming soon provisionally titled ‘Dirty
Laundry’. The selection on tap is small but
well chosen, and watch out for occasional

casks poured by gravity to supplement the
taps.

Until now, if you wanted to watch live
European sports in a bar, you would have
been stuck with little in the way of craft beer
to choose from in any of the City's British
and Irish sports bars. But that has changed
with the recent opening of Lansdowne
Road (599 10™ Avenue, Manhattan), where
a number of craft beers such as fresh
offerings from local Chelsea Brewing
Company can be enjoyed. So now, fans of
Chelsea FC and Chelsea Beer can enjoy
each other’s goods.

In the East Village, the new kid on the block
is Against the Grain (620 East 6™ Street).
This small, cosy beer bar (think wine bar-
style — it is next door to one under the same
ownership) has a handful of taps and about
20 bottled beers, mostly well-chosen and
rotating microbrews.

Tucked away in a DUMBO community, arts,
and loft building (‘The Retreat’) is a very
worthy new beer bar — Rebar @ Retreat
(147 Front Street, Brooklyn). 15 taps and
about 20 bottles include a number of highly



regarded Belgians such as Westmalle and
Orval. Only one beer on sale there is not
craft-brewed, in fact. Owner Jason Stevens
is a big craft beer fan, we wish him the best
of luck with this exciting new project. Rebar
opens at 1pm daily; catch the F train to York
Street.

Park Slope has two new beery attractions to
visit. 4™ Avenue Pub (76 Fourth Avenue,
Brooklyn) has 24 taps and a number of
bottles, many of which are craft brews.
Opening at 3.30pm daily, happy hour starts
from then and continues until 8pm — buy one
beer and get your second free. Similarly,
there’s a second generous happy hour from
2am to close. Transportation is easy, the
sprawling Atlantic Avenue — Pacific Street
subway interchange is less than 5 minutes
away, as is Flatbush Avenue station on the
LIRR.

A couple of blocks away, Flatbush Farm (76
St. Marks Avenue, Brooklyn) has 6 taps (5
craft beers and a cider) and a dozen or so
good bottles. An adventurous food menu
also features; the Farm opens at 5pm
weekdays, 10am weekends. Bergen Street
subway (2/3 lines) is right over the road, or
walk just a little further from the Atlantic
Avenue — Pacific Street stop.

In Williamsburg, forthcoming is a promising
new place at 790 Metropolitan Avenue,
probably to be called Black Camelot . Also
eagerly awaited in that area is The Gutter
(200 North 14™ Street), Wells Ales &

Lagers (303 Bedford Avenue), and Fette
Sau (354 Metropolitan Avenue). Fette Sau
Is, at the time of writing, one frustratingly late
piece of official paper away from being able
to open. And if all those don't make your
mouth water in anticipation, there’'s also a
craft beer grocery store in the works at 132
North 5" Street.

On a less positive note, Belgian restaurant
Markt in the Meatpacking District has
closed. It may possibly reopen elsewhere.

The Blind Tiger Ale House remains bereft
of beer for the moment and is closed until
they sort their licensing woes. A fresh
application (permitting sale of beer and wine
only) was made to the Liquor Authority in
November after their previous one stalled
despite The Gotham Imbiber’'s supportive
petition attracting 1600+ names. The
average wait for the magic green piece of
paper is at least 4 months, so don’t expect
the Tiger to roar before March.

Blind Tiger - a belated clarification. The
Gotham Imbiber (#18) reported that they had
been granted a license — this in fact referred
to a temporary 3 month permit which was
granted swiftly by the NYSLA before the
Tiger was anywhere near completion, and
which expired before they had a chance to
open. Then the infamous letter from
Deborah Glick (together with a lawyer's
error) derailed their main application.

Photos on page 11 by Karen Wickham (right) &
Alex Hall (left).
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Brewtopia — World Beer Festival, 20 _"-21% October 2006

At the Jacob Javits Center, this was by far the biggest and best yet. See also our cover photo.

In descending order: A general view showing there was plenty of space to move around in the

hall; Four craftsmen converge: Chris Sheehan, brewmaster at Chelsea Brewing, Rick Reed,

brewmaster at Cricket Hill, Garrett Oliver, brewmaster at Brooklyn Brewery, and Scott Vaccaro,

owner and brewmaster of Captain Lawrence Brewing; Carla Trejo Springer of Mercury/lpswich
with Michael Beaton of Cape Ann Brewing;
Brewtopia’s main man Keith Reichenbach
with Dogfish Head's main man Sam
Calagione and Peter Cherpack of Beer
Appreciation LLC - whose aim is to spread
beer education. Photos: Michael Lovullo.
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Bass — Beck's — Belle Vue — Boddingtons — Bohemia — Brahma — Diebels — Dinkel
Acker — Franziskaner — Hoegaarden — Labatt — Leffe =~ — Léwenbrdu — Mackeson —
Rolling Rock — St. Pauli Girl — Skol — Spaten — Sta  ropramen — Stella Artois —
Tennent's — Whitbread.

Did you know that when you buy any of the above bra  nds, you are funding the
world’s biggest brewing corporation - InBev (former ly Interbrew)? Think: “Tasty
local microbrew — or the same old boring globally-a  vailable stuff?”  Your choice...

NEW YORK CITY HAS FOUR CRAFT BEER BREWERIES.
SUPPORT THEM OVER GLOBAL MASS-PRODUCING CORPORATION S
WHO PUT PROFIT BEFORE QUALITY AND DIVERSITY!




‘Beer on the Pier 3', 7 ™ October 2006 at Pier 94
Top: So that's what happened to Park Slope Brewing’s portable bar!
Below left: Some merry festival-goers. Below right: Nice hat! Photos: Alex Hall.
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THE GOTHAM IMBIBER RELIES ON ADVERT REVENUE,
OUR UNBELIEVABLY LOW PRICES START AT $45.

CONTACT DETAILS ARE ON PAGE 2.
JUST EMAIL US WHAT YOU WANT PUTTING IN, IT'S EASY.




REAL CASK ALE — THE FULL NYC LIST

This is The Gotham Imbiber’'s free listing of all NYC bars that serve cask-condi  tioned ale.

Barcade, 388 Union Avenue, Brooklyn.

The Blind Tiger Ale House, 281 Bleecker Street, Manhattan (coming soon).
The Brazen Head, 228 Atlantic Avenue, Brooklyn.

The Collins Bar, 735 8th Avenue, Manhattan (Wednesdays only).

Croxley Ales, 28 Avenue B, Manhattan.

David Copperfield’s, 1394 York Avenue, Manhattan.

d.b.a., 41 First Avenue, Manhattan.

Draft Barn, 317 Avenue X, Brooklyn (not Mondays).

Drop Off Service, 211 Avenue A, Manhattan.

George Keeley, 485 Amsterdam Avenue, Manhattan.

The Ginger Man, 11 East 36" Street, Manhattan.

Hop Devil Grill, 129 St. Marks Place, Manhattan.

House of Brews, 363 West 46" Street, Manhattan.

Jimmy’s No0.43, 43 East 7" Street (Basement), Manhattan (weekly Thursdays+).
The Lighthouse Tavern, 243 Fifth Avenue, Brooklyn

Mugs Ale House, 125 Bedford Avenue, Brooklyn.

The Savoy Restaurant , 70 Prince Street, Manhattan (intermittently).

South 4th, 90 South 4™ Street, Brooklyn (occasional casks only at present).
The Spotted Pig, 314 West 11" Street, Manhattan.

Spuyten Duyvil, 359 Metropolitan Avenue, Brooklyn.

Stanton Public, 17 Stanton Street, Manhattan.

Stout, 127-135 West 33" Street, Manhattan.

The Waterfront Ale House, 155 Atlantic Avenue, Brooklyn.

WARNING: There are still a few bars in New York City dispe nsing keg beer from fake
handpumps. If a bar you visit in NYC appears to hav e working handpumps and is not on the
above list, it is either very new to selling cask a  le or it is filtered keg beer on a dispense method
that has been causing confusion. We suggest taking CAMRA’s initiative to “ask if it's cask”...



THE 'SUDSBUDDY’ CASKERATOR

A kegerator designed specifically for cask-conditio ned beer is
now available to U.S. bars and restaurants, also ho  mebrewers!

To help achieve our goal of making cask-conditioned ale easier to keep at cellar temperature
(and therefore enjoying wider availability), a collaboration between Alex Hall, Paul Pendyck of
U.K. Brewing Supplies, and Neil Wicker of BeerCooler.com brings you what we believe to be the
World's first ‘caskerator' - a kegerator designed specifically to keep firkins and pins at the perfect
serving temperature for cask (i.e. cellar temperature’).

Cooled by a thermoelectric cooler, the adjustable temperature range of the unit is approximately
44-56 degrees Fahrenheit.

Dimensions: Width 33.5", Depth 23.5",
Height 30" with lid closed, including
stand.

Weight: Approximately 55Ibs.

Energy consumption: About 80 watts.

Body and door material: Dent resistant
durable, rotational-molded plastic, with
thick insulation to keep casks cool -
even on a baking hot summer's day or
in a hot cellar.

The Caskerator can be used with a
conventional cask breather device or a
Race Cask Ventilator, or simply with
traditional hard and soft spile pegs.

The units can be situated anywhere that has mains electric supply, and should be connected to
a standard beer engine (which can be supplied).

The Caskerator unit is a modified version of BeerCooler's 'Sudsbuddy' design of kegerator. We
have modified the basic shell to get a unit that can be top-loading, and we have calibrated the
thermoelectric cooler to achieve constant cellar temperature.

For only $795 (plus a small shipping fee) you could be enjoying delicious cask-
conditioned beer cooled to proper cellar temperatur e in the Caskerator. Contact Alex Hall
at The Gotham Imbiber for more information — details are on page 2.

RARE & HISTORIC BOTTLED BEERS FROM THE U.K. (WHOLES ALE)
Williams Brothers  Fraoch Heather Ale, Kelpie, Grozet, Ebulum, Alba.
Moorhouses Black Cat, Pendle Witches Brew.

Orkney Dark Island, Dragonhead Stout, The Red MacGregor, SkullSplitter.
Darwin_Original Flag Porter (brewed with yeast from 1825!).
Daleside Ripon Jewel, Old Legover, Morocco Ale, Monkey Wrench.
Don t just stick to the same old stuff on your bar’ s bottled beer menu!
All are available now from S.K.I. Beer Corporation: (718) 821 7200.

Diary reminder: 23 " — 25" February 2007
The 11" ‘Cask Head’ Cask Ale Festival at The Brazen Head.

Around 25 rare and tasty casks will pour throughout the weekend!
Brought to you jointly by The Brazen Head & The Got ~ ham Imbiber.
228 Atlantic Avenue, Brooklyn, noon-late dalily.




