
22nd ‘CASK HEAD’ 
CASK ALE FESTIVAL 

The Brazen Head, Brooklyn,                    
5-7 November 2010 

 
>>>>>>    GROWLERS TO GO: $7 for the container, 4 pints for the price of 3!    <<<<<< 

 

Please note the following beers will be available on a rotating 
basis, up to 12 at any one time. 

 

>>>>>> READ THE CASK LABELS FOR WHAT IS AVAILABLE NOW <<<<<< 
 

Token system: Each ticket is worth $1. 
Prices: $7 (16oz) / $4 (10 oz) except those marked * which are $8 (16oz) / $5 (10 oz). 
 

Barrier ‘Antagonist E.S.B.’    5.8%  Style: Extra Special Bitter (E.S.B.) From Oceanside, NY 
A new brew from this tiny one barrel brewery on Long Island. Dry hopped with Willamette, Northern Brewer, & Galena. 

 

Bear Republic ‘Pete Brown Tribute Ale’  6.5%  Style: American Brown Ale From Cloverdale, CA 
 A rendition of a strong American Brown Ale. This ale pays homage to subtle flavors of golden brown sugars, and sweet molasses. 
 

Bear Republic ‘Racer 5’     7.0%  Style: American I.P.A.  From Cloverdale, CA 
 This is a full bodied beer brewed American pale and crystal malts, and heavily hopped with Chinook, Cascade, Columbus and Centennial. 
 

*Bear Republic ‘Hop Rod Rye’    8.0%  Style: Rye Beer   From Cloverdale, CA 
 Brewed with 18% rye malt. There’s a floral hop aroma & subtle caramel notes with a slightly earthy, spicy rye character. 80 I.B.U.s 
 

*Blue Point ‘10th Anniversary Double I.P.A.’  10.0%  Style: Double / Imperial I.P.A. From Patchogue, NY 
 A copper colored commemorative brew, with big notes of citrusy and piny hops complimented by sweet caramel malt. Long, hoppy finish. 
 

Brooklyn ‘Dark Matter’     7.5% Style: Brown Ale, wood aged From Brooklyn, NY 
Delicious brown ale aged in Woodford Reserve Bourbon barrels, smooth and complex.  

 

*Brooklyn ‘Detonation Ale’    10.2%  Style: Double / Imperial I.P.A. From Brooklyn, NY 
Copper-colored ale with British malt character, American hop ebullience, Brooklyn attitude, a minerally backbone and explosive aromatics. 

 

Chelsea ‘New York State of Mind Hop Harvest’ 4.9%  Style: American Pale Ale (Wet Hop) From New York, NY 
 Brewed with fresh Chinook hops grown in the Finger Lakes, this is a tasty seasonal ale not to be missed. 
 

Chelsea ‘Pumpkin Pie Spiced Ale’   5.0%  Style: Herb / Spice Beer  From New York, NY 
 A crisp American wheat ale with butternut squash, lightly spiced with cinnamon, nutmeg, allspice, fresh ginger, and a touch of honey. 
 

Chelsea ‘West Coast Wet Hop I.P.A.’  6.7%  Style: American I.P.A. (Wet Hop) From New York, NY 
 Brewed with fresh Pacific Northwest Cascade hops, honey malt, and flaked rye for a pleasant herbal, grassy character. 
 

The Duck-Rabbit ‘Chocolate Milk Stout’  5.7%  Style: Sweet / Milk Stout From Farmville, NC 
 A traditional full-bodied stout brewed with lactose (milk sugar) and infused with chocolate. Very rare to find anywhere, let alone New York. 
 

Firestone Walker ‘Pale 31’    4.6%  Style: American Pale Ale   From Paso Robles, CA 
 A crisp floral hop aroma precedes a medium-bodied, clean finishing session ale. 
 

Firestone Walker / Nectar ‘Hemp Ale’  5.7%  Style: American Brown Ale From Paso Robles, CA 
 A tasty brown ale with a rich profile and unique herb-accented flavor that is attributable to the incorporation of hemp seeds into the brew. 
 



*Heavy Seas (Clipper City) ‘Holy Sheet’   9.0%  Style: Belgian Dubbel  From Baltimore, MD 
 Aromatic, deep burgundy ale featuring a rich depth of malt character. Dry hopped in the cask with Palisade, & aged with wood chips. Aged 10 months. 
 

Kelso ‘Kellerfest’      5.7%  Style: Märzen / Oktoberfest From Brooklyn, NY 
 A new seasonal lager from this local brewing operation in Fort Greene. Clean on the palate and very drinkable. 
 

Kelso ‘I.P.A.’       6.0%  Style: American I.P.A.  From Brooklyn, NY 
 Made with fresh Nelson Sauvin hops from New Zealand, this locally-brewed beer is punchy, bright and very unique. 
 

Kelso ‘Chocolate Lager’    6.7%  Style: Schwarzbier  From Brooklyn, NY 
 Full, rich flavors of bittersweet chocolate and fresh espresso are mellowed by the traditional clean finish of this dark lager. 
 

Lake Placid ‘46er Pale Ale’    6.0%  Style: English Pale Ale  From Lake Placid, NY 
 Pleasant amber ale, exceptionally unusual to find in cask form. A little grassy and resiny with hops and malt well balanced. 
 

*Lagunitas ‘Imperial Stout’    10.1%  Style: Russian Imperial Stout From Petaluma, CA 
 “Big, black, bourgeois, bolshoi, belligerent, buxom, and scary”, according to the brewery. 
 

Pizzeria Uno ‘Blonde on Ginger’   4.7%  Style: Golden / Blonde Ale From Metuchen, NJ 
 An easy-drinking session ale brewed with a touch of ginger and subtle hops. Light and refreshing. 
 

Pizzeria Uno ‘Gust ‘n’ Gale Porter’   6.0%  Style: Robust Porter  From Metuchen, NJ 
 Dark ruby red ale, full bodied and quite rich with a little burnt sugar sweetness on the palate. 
 

Pratt Street Ale House (Oliver’s) ‘Blonde Ale’ 4.3%  Style: Golden / Blonde Ale From Baltimore, MD 
 An ale that tastes like a lager. Brewed with noble Saaz hops and coriander seeds, light and cheery on the palate. Good for a session. 
 

Pratt Street Ale House (Oliver’s) ‘E.S.B.’  6.0%  Style: Extra Special Bitter (E.S.B.) From Baltimore, MD 
Dark red with a smooth body and a good malt to hops balance. Described by ‘beer hunter’ Michael Jackson as “world class”. 

 

Pratt Street Ale House (Oliver’s) ‘Ironman Pale Ale’ 6.2%  Style: English Pale Ale  From Baltimore, MD 
 Brewed with English ingredients by an English brewer, this is a full-bodied, hearty pale ale not usually found in New York. 
 

Southampton ‘Yorkshire Pub Ale’    4.2%  Style: English Bitter  From Southampton, NY 
 Well-balanced, fruity English session bitter with fresh bread on the nose and palate.  
 

*Speakeasy ‘Prohibition Ale’    6.1%  Style: American Amber / Red Ale From San Francisco, CA 
 Boldly hopped amber ale that strikes a good balance between caramel maltiness & its aggressive hopping. Dry hopped in cask with Amarillo. 

 

FORTHCOMING GOTHAM IMBIBER CASK FESTIVALS 
• January 2011 – T.B.A. – at dba Brooklyn, 113 North 7th Street, Williamsburg, Brooklyn. 15 casks. 

(Note: Three rare and interesting casks feature at dba Brooklyn at all times courtesy of Alex Hall) 
 

• Next ‘Cask Head’ festival here at the Brazen Head – T.B.A. 
 

• 4th – 6th June 2011 near Brighton, England (‘Glastonwick’). 68 rare cask beers and 15 cask ciders. 
 

See www.gotham-imbiber.com for further cask 
festival dates and much local craft beer knowledge. 

Please drink responsibly, and        
never drink and drive. 

     

                                                                 Alex Hall, 5 November 2010  1150 
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