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A discerning drinker’s
guide to independently
produced products
in the Cape Region

On St. Patrick’s Day, enjoy a cup o’ Irish
Coffee drink
warms hearts
with rich history

IRISH COFFEE has gone
on to gain international
acclaim, and perhaps no
day is it more appreciated
than St. Patrick’s Day,
when it continues to warm
celebrants.

I

rish Coffee is a drink beloved the
world over, and one that becomes
even more popular on St. Patrick’s
Day.
The origins of this drink, which
includes coffee with a splash of whiskey and Irish cream liqueur, has been
debated for quite some time.
According to a 2016 story on irishcentral.com, after publishing a story
claiming the
drink was
first served in Bottoms up!
the Shannon
Airport, the
website received a letter from
a representative from the Foynes Flying Boat and Maritime Museum saying
the story was inaccurate.
The letter stated that the Irish Coffee so many people love today was
actually first served at the flying-boat
terminal at Foynes, which was roughly
35 miles from the Shannon Airport.
Joe Sheridan, a chef and bartender
originally from County Tyrone, is credited with inventing Irish Coffee. But
had it not been for inclement weather
one night during the winter of 1943,
Sheridan might never have dreamed
up his historic concoction.
In 1943, Sheridan was working as a
chef in the restaurant inside a terminal
in the Foynes flying-boat station. One
night that winter, a flight bound for
Newfoundland departed Foynes, only
to turn back several hours later when
inclement weather made it impossible for the flight to continue on to its
destination.
The control tower at the airport at
Foynes was notified via Morse code
that the flight was returning, and
airport staff, including Sheridan, were
called back to work.
Upon returning to work, Sheridan
was tasked with creating something
warm for the passengers who had been

grounded.
When making coffee, Sheridan
decided to add some Irish whiskey,
prompting one appreciative passenger
to ask if the coffee was Brazilian coffee.
“No,” Sheridan replied, “that was Irish
Coffee!”
From there, the drink has gone on to
gain international acclaim. Perhaps no
day is it more appreciated than St. Patrick’s Day, when it continues to warm
celebrants much like it did the passengers who were grounded in 1943.
Those who want to make their own
Irish Coffee on St. Patrick’s Day can
try the accompanying recipe from
Foynes Flying Boat and Maritime
Museum.

Traditional Irish Coffee recipe
• Step one: In your Irish Coffee glass, place a teaspoon and fill
with boiling water for five seconds.
Discard the water.

• Step four: Then carefully pour
lightly whipped cream over the back
of a spoon so that it floats on top of
the coffee.

• Step two: In this pre-warmed
glass, put one teaspoon of brown
sugar and a good measure of Irish
Whiskey.

• Step five: Do not stir after
adding the cream, as the true flavor
is obtained by drinking the hot coffee and Irish Whiskey through the
cream.

• Step three: Fill the glass to
within 1cm of the brim with really
hot, strong black coffee. Stir well to
melt all the sugar.
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WINE: WHY DOES VINTAGE MATTER?
Wine aficionados will tell you that while the type of wine matters a great deal,
the wine’s vintage can be just as important. But why does vintage matter? Is it
just a matter of wine snobbery?
• The obvious answer is that weather
conditions can vary dramatically from
year to year, and this in turn will make a
dramatic difference in how the wine tastes
in your glass.
The best winemakers are very skilled at
keeping their wine’s flavor consistent from
each harvest, but there’s only so much
they can do to offset the whims of Mother
Nature. Temperatures, rainfall amounts and
frost dates can all play havoc with grapes,
causing them to grow bigger or smaller,
drier or juicier, and forcing them to be harvested earlier or later. All these variations

mean wine from the exact same winery,
produced by the exact same winemaker, will
be better in some years than others.
• Vintage is one of many factors that
makes buying a wine such an adventure.
If you know which years produced the best
wine in a particular region, you can seek
out that one special vintage. Unfortunately,
you usually won’t be the only person who
wants it. Depending on the exact wine, one
particular vintage can sometimes be in high
demand, which drives up the price when the
supply is scarce.

Wine by the numbers
$34.6 BILLION

Wine sales in the United States increased 2 percent in 2012 from the previous year to a record
360.1 million 9-liter cases — an estimated retail value of $34.6 billion.

207.7 MILLION CASES

Of those 360.1 million cases, 207.7 million were sold in California – 58 percent of U.S. wine
sales.

19 YEARS

These numbers are not surprising. The United States is
the largest wine market in the world, with 19 consecutive years of volume growth, according to the Wine Institute.

50 PERCENT GROWTH

Wine shipments to the United States market have
climbed by nearly 50 percent since 2001. The Wine
Institute expects consumption to continue to expand
over the next decade.

21 PERCENT SHARE

In 2012, Chardonnay remained the most popular varietal,
with a 21 percent share of volume, followed by Cabernet
Sauvignon at 12 percent.

175,000 OUTLETS

Wine-selling locations expanded by more than 50,000 in
the past five years, according to Nielsen. There are now
175,000 retail outlets across the nation.
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TOURS • TASTINGS • SALES
COCKTAIL CLASSES • PRIVATE EVENTS

Coastal Delaware's Best Gastropub.
CRAFT BEER - CRAFT FOOD

Happy Hour - Sunday thru Friday 4-6pm

$6�Apps,�$2.50�Select�Drafts,�$5�House�Wines

Tuesday - Burger Night
Wednesday - Buy 1 Entree, 2nd is Half Price
Thursday - Flatbreads & Half Price Wines

FULL�SERVICE�CATERING�AVAILABLE!
20859�Coastal�Highway�-�Rehoboth�Beach,�DE
(302)�212-2151
www.FMAHDE.com

302-653-6834
PaintedStave.com
106 W. Commerce Street
Smyrna, Delaware 19977

 /PaintedStave

 @paintedstave

FRIDAY, MARCH 17 - MONDAY, MARCH 20, 2017 63

Cape Gazette

CHEERS

Whiskey v. bourbon:
What’s the difference?
By Ronald Gomes Jr.
Co-owner, Painted Stave Distilling

A

common question asked by folks
visiting our distillery in Smyrna
is: “What is the difference between whiskey and bourbon?”
The government agency that defines
and regulates what we produce is the
Alcohol and Tobacco Tax and Trade
Bureau.
This organization characterizes
whiskey as a class of spirit distilled
from fermented grain. Within this class
of spirit are 41 types of whiskey. Indeed, some whiskies originate from a
single-grain type, as with a single-malt
whiskey derived from barley. However,
most whiskies are derived from a mix
of grains, determined by the distiller for
aroma, flavor, and character.
Simply put, bourbon is a type of whiskey.
Now, what distinguishes bourbon
from other whiskey types is defined in
U.S. federal law saying bourbon must
be produced in the United States; be
derived from a fermented mash containing at least 51 percent corn; be distilled at
or below 160 proof; be stored at or below
125 proof in new charred oak containers;
and be bottled at not less than 40 percent
alcohol (80 proof).
That’s correct, new containers/barrels
are required to store each new batch!

Other whiskies, like rye, malt, and wheat
also follow the general type definition
above, except for the produced in the
United States requirement. For example,
rye whiskey must be derived from a
fermented mash containing at least 51
percent rye, etc.
At Painted Stave Distilling, we meet
the federal grain requirement for bourbon by employing 65 percent corn, 26
percent rye, 9 percent barley malt in the
grain composition, i.e., mash bill, of our
Diamond State Bourbon, the first legal
bourbon produced in Delaware.
Our production process starts by
feeding whole grain into a hammer mill,
converting it to flour. The flour is added
to water, heated and cooked (mashing). Careful mashing, in addition to the
timely addition of enzymes, yields the
release and modification of sugars stored
within the grain. Once complete, yeast
is added to convert grain-derived sugars
into alcohol.
The yeast strain/type employed is
important for determining the flavor of
the finished whiskey. Like most distilleries, we employ a blend of yeast strains.
When fermentation ends, a sour liquid
called distillers beer remains, with an
alcohol concentration between 11 and 12
percent.
Distillers beer is distilled once to separate alcohol from fat and protein solids
contained in the grain, then a second

THE TERM ‘WHISKEY’ defines a class of spirit derived exclusively from grain, and bourbon is a
type of whiskey within that class.

time to separate alcohol from water and
undesirable alcohols.
The resulting clear liquid, termed
white dog, can be a bit rough, is not intended for consumption, but well-suited
for barrel storage.
As per federal law, our Diamond State
Bourbon is stored in new charred oak
barrels.
The vast majority of flavor and character of a whiskey is created during barrel
storage. Interestingly, federal guidelines
do not provide a time min/max for storage.
However, bourbon stored for at least
two years is designated as a new type
of whiskey, straight bourbon whiskey

as in Diamond State Straight Bourbon.
Other whiskies, like rye, malt, and wheat,
stored for at least two years, are also
types of straight whiskey.
So, keeping it simple, the term ‘whiskey’ defines a class of spirit derived
exclusively from grain, and bourbon is
a type of whiskey within that class. As a
specific type of whiskey, bourbon must
be made in the United States of America,
derived largely from corn, distilled under
defined specs, and stored in new charred
oak barrels for a period determined by
its producer.
Painted Stave Distilling is located at 106 W. Commerce
Street in Smyrna. For information call 653-6834 or email
hello@paintedstave.com.

COME FILL UP!
OUR BEER
30 feet or less. That’s how far the beer we brew on site
on our 7 barrel brewing system travels to reach your
glass. Beer served at its freshest, as it was meant to be.
Bringing local beer to Dewey Beach is our passion and
our mission.

OUR FOOD
The food we make in our kitchen incorporates
locally sourced ingredients wherever possible.
The items on our menu are inspired by traditional
local recipes incorporating the freshest ingredients
available on any given day.

2100 Coastal Hwy. Dewey Beach
302-227-1182
DeweyBeachCo.com

BREWERY & KITCHEN
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glossary
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The essential
happy hour

When entertaining, hosts are sometimes called on to make
and serve mixed drinks for guests. Making drinks may seems as
simple as throwing a few ingredients into a shaker and pouring
the resulting mix into a fancy glass, but authentic cocktail creation
requires a little more effort than that. A cursory knowledge of
common words and phrases can help you become a master
mixologist in no time.

Prelude to dinner often busiest time at bars
By Bob Yesbek
byesbek@capegazette.com

E

very 6 weeks or so I have the
pleasure of hosting a segment
I call “Delmarvalous Bartenders” on my weekly radio show. For
about an hour, I get to explore the
back story of these hardworking
men and women who, from one
minute to the next, can go from
being a chemist to a counselor to a
host to a social director to a confidant - and even the occasional
personal chauffeur. We won’t go into
how I know that last one. (David
Engel, you are sworn to secrecy!)
In our busy resort towns, bartenders see their guests from a somewhat different perspective. After
all, though the old French saying, “A
drunk mind speaks a sober heart”
might not be entirely true, bartenders, like psychotherapists, often have
to keep much of what they hear to
themselves.
It’s no secret that one of the mainstays of the business of eating here
at the beach is the happy hour. As
a prelude to dinner, it’s designed to
bring guests into the restaurant and
make them feel welcome enough
to perhaps stick around to eat, or

at least for another sip. Bartenders
look forward to happy hour, as it’s
often the busiest time of their day.
And some of our more seasoned
mixologists here in the Cape Region
have very specific opinions as to
what makes the perfect happy hour.
Ginger Breneman, one of the
star bartenders at Fork + Flask @
Nage, tells me that it’s the special
deals on the guests’ favorite food
and drink items that brings ‘em in.
“Time frame is also important,” says
Ginger, “because it allows for people
to come from work and to unwind.”
As a former restaurant owner, Ginger knows her stuff.
Bethany Blues in Lewes overflows with happy hour patrons
virtually every night. Barkeep Camillo Caimaricone (aka Tommy
Bunns) says, “A great happy hour
is made of variety, simplicity, and
affordability. Not to mention a nice
atmosphere. People want a variety
of options when it comes to food
and drinks, but also want them uncomplicated and easy on the wallet
- enough to keep them coming back
and telling their friends about it.”
The Pig & Publican restaurant
in Lewes might be brand new, but

bartender Eddie Pardocchi is no
stranger to the business of sipping. He was quick to respond to
my question about what makes for
the best late-afternoon experience:
“I think a great happy
hour starts with the food.
Cheap eats. Cheap, but
quality eats. When a
restaurant discounts their
popular offerings, that
gets people in and excited.
And it’s no surprise that
people love to pay less for
booze. Add a great bartender (like me!) into the
mix and you know why
places are busy between
about 3 and 7 most days of
the week.” Eddie’s going
to kill me for leaving that
“like me” in his quote, but
when you meet him at Pig
& Publican, you’ll get his
sense of humor.
Everyone who has been
in the Cape Region for a
while remembers Alison
Blyth’s LaLa Land. One
person presided over that
sparkling bar for virtually
Chesapeake & Maine’s award-winning barkeep Rob Bagley keeps a mental file of the regulars’ fathe entire time LaLa Land
vorite libations. Nothing makes a happy-hour guest feel more welcome than being remembered.

Ready... Set...

Bottoms up!

· Bitters: Made from herbs and berries,
bitters can add a diverse flavor profile to your
cocktails and balance out sweeter drinks.
· Boston shaker: Device used to make
shaken drinks and chill them thoroughly.
· Collins glass: A tall glass with a
heavy base, quite similar to and often
interchangeable with a highball glass.
· Dirty: A word typically associated with
martinis. Dirty refers to serving the drink with
an olive and some vinegar-based brine.
REHOBOTH ALE HOUSE on
Wilmington Avenue keeps happy
hour hoppin’ with signature cocktails,
local craft drafts and discounts on
customers’ favorite appetizers. You
can even check the availability of your
favorite craft online!
BOB YESBEK PHOTOS

dominated Wilmington Avenue: David Engel – with his terminally dry
sense of humor and one-of-a-kind
leopard-spotted hair color. I met
David a long time ago at the Old
Ebbitt Grill in Washington, D.C.,
and this guy is the consummate pro.
He reveals some of his philosophy:
“Hmmm … what makes a good HH
… I would say, making people feel
as if they are at an exclusive party
in your living room. Meaning, if it’s
appropriate, introducing people to
one other so they can start talking. You’ve broken the ice, and
now they’re getting to know one
another. I try to do this as much as
possible; they remember that they
met at your bar and they come back
because it was a positive experience!
Oh, and also, if they order wine,
always let them taste it first. I never
go on descriptions alone: Their taste
buds are better than my descriptions.” David Engel is now behind
the bar at a(MUSE.) restaurant in
Rehoboth Beach. He finally outgrew
the hair – and the five hours it took
to color it.
Dewey Beach native Steve
“Monty” Montgomery started out as
a teenager cleaning the grease traps

Summer!

FREE every Thursday beginning May 18
BeachPaper.com

BARTENDERS LOOK FORWARD TO HAPPY HOUR, AS IT’S
OFTEN THE BUSIEST TIME OF THEIR DAY. AND SOME OF OUR
MORE SEASONED MIXOLOGISTS HERE IN THE CAPE REGION
HAVE VERY SPECIFIC OPINIONS AS TO WHAT MAKES THE
PERFECT HAPPY HOUR.
at The Starboard in Dewey Beach.
He is now the co-owner, responsible for a busy breakfast, lunch and
dinner along with multiple bars, an
army of bartenders and a calendar
full of special events. Monty knows
of what he speaks: “Let’s face it: It’s
five o’clock somewhere. So why
limit happy to just an hour? Everyone has their thing to promote
those two favorite words, and at The
Starboard, our happy hour starts at
9 a.m. sharp, when bloody marys
and crushes are the thing! Again,
to each his – or her – own, but we
start early in Dewey. Whether happy
hour to you is the reward at the end
of a tough workday, or the start of a
big night on the town, that special
time can’t help but put a smile on
your face.

“In its basic form, happy hour
pairs smaller appetizer specials with
reduced drink prices. From wines by
the glass and draft beer specials to
the fancier martinis and craft cocktails, most everyone in the hospitality industry makes it their business
to feature some sort of happy hour
special. For whatever reason, there’s
something magical about the late
afternoon and early evening, and I
believe that that’s what makes happy
hour one of the most special things
ever created!” I couldn’t have said it
better, Monty. So I won’t even try.
Bob Yesbek’s column, “The Business of Eating”
appears every Friday in the Cape Gazette. His
weekly column, “Steppin’ Up to the Plate”
is published in Beach Paper every Thursday
starting May 18. He can be reached at Bob@
RehobothFoodie.com.

· Dry: Like wine, cocktails can be sweet or dry.
Cocktails that are dry tend to include dry vermouth.
· Frosted glasses: Glasses that are kept in the
freezer so cocktails can be served very cold.
This technique works well for martinis
and drinks that include gin, vodka and/or
vermouth.
· Flute: A long, narrow glass used to serve champagne
and sparkling wines. The shape
of the flute ensures bubbles fizz for
as long as possible.
• Highball: A highball is a spirit
served on ice with carbonated soda
as a mixer.
· Infusion: Spirits that have
a special flavoring or ingredient
added to them are known as
infusions.
· Mixers: Mixers
are liquids added
to hard drinks.
They include fruit
juices, sodas and
tonic water.
· Neat: In the
world of cocktails,
“neat” refers to
a single spirit or
liqueur served on
its own without ice,
water or any other
ingredients.

The BEST CRAFT BEER STORE
Selling SERIOUS BEER in Delaware
100 Point Rating in BeerAdvocate

Known for our fine wines & spirits
207 Second Street, Historic Lewes · 302-645-9183

· Open Daily

A Lewes Neighborhood Wine & Beverage Shop for over 60 Years
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Tour breweries with
limo service feature
By Lara Buckheit
Special to the Cape Gazette

L

imousine company Atlantic
Transportation Services debuted
Southern Delaware Brewery Tours
last year.
Owners Chip Thompson, Tyrone Gale,
Jr. and Steve “Monty” Montgomery received countless calls from tourists and
locals hoping to book a limo or limo bus
and ride in style from one brewery to the
next.
“I brainstormed with Brandon Smith
of Dewey Beer Company to come up
with brewery tour packages for our
clients because there was such a demand
for it,” said Thompson. “That is how
Southern Delaware Brewery Tours came
to be. We were only hoping to make the

PARTICIPATING BREWERIES
INCLUDE DEWEY BEER
COMPANY, CROOKED HAMMOCK
BREWERY, 16 MILE BREWERY,
DOGFISH HEAD, MISPILLION
RIVER BREWERY, BIG OYSTER
BREWERY AND REVELATION
CRAFT BREWING.

tours more organized and easier for our
clients.”
Last summer, from Monday to Friday, groups interested in brewery tours
would meet at Dewey Beer Company as
a central location.
“Dewey Beer Company was a good
place to start because it’s very central,”
said Thompson. “When we bring everyone back after touring all day, the won’t
have to drive anywhere because they can
just walk home or take the trolley. The
safety of our clients is something we take
very seriously.”
This year Atlantic plans to be more
flexible with tour groups by offering
the option to be picked up directly from
their home.
Clients are also able to choose which
local breweries and how many they
would like to attend.
Participating breweries include Dewey
Beer Company, Crooked Hammock
Brewery, 16 Mile Brewery, Dogfish Head,
Mispillion River Brewery, Big Oyster
Brewery and Revelation Craft Brewing.
“I’ve gone on several tours to meet
the groups ahead of time, to hang out,
and make sure everyone's having a good
time,” Thompson said. “I also like to call
the breweries and give them a heads up
so that they’re prepared for the groups.”
Each group is driven from brewery
to brewery in comfort and style, said
Thompson. Vehicles are equipped with
an icebox so riders can bring their own

TWENTY TAPS
for the thirsty.

Go to RehobothAleHouse.com
to check out our

LIVE
DRAFT
LIST

or follow us on

FINER
PUB-GRUB
MENU

LIVE
MUSIC
SCHEDULE

for upcoming beer events.

15 Wilmington Ave.
Rehoboth Beach
302-278-7433
Spring hours:
Tue. - Fri. 4pm - 1am
Sat. - Sun. 12pm - 1am
Closed Mon.
Rehoboth Ale House

@AleRehoboth

RehobothAleHouse15

SUBMITTED PHOTO

ATLANTIC TRANSPORTATION SERVICES co-owner Chip Thompson, center, leads a tour group
through a brewery tour.

beer and a full entertainment system to
play their own music and keep the party
going.
Clients are offered one free sample
with the option to be able to enjoy the
brews, food, and atmosphere of the selected breweries. A tour of the brewery
itself may also occur, though this option
depends on availability.
“We just cater to the client and
make sure they have a good time,” said
Thompson. “From what people are saying on Facebook, they really seem to be
enjoying themselves on these tours.”
Recently a group of 17 left a five-star
review on the company's Facebook page
claiming, “We rented the 17 passenger
limo bus for a Brewery Tour with four
stops. Owner Chip was incredibly accommodating from the start. He offered
to call each location and had them ready
for our group (all 17 of us). Our driver
Ken was professional and kind. It's not
easy wrangling a crew of 17 beer drink-

ers after a few craft brews. Everyone was
incredibly satisfied and I would use this
company for my next event in a heartbeat! I also strongly suggest you check
out the beer tour advertised on their
website. It was a great time. Great company with incredible customer service.”
Another change from last year’s
services will be the option to have even
larger groups attend.
“Last year we maxed out at 16 passengers, but this year we will be doing
groups as small as two or as large as
thirty-two because we’ve gotten larger
limo busses.”
Southern Delaware Brewery Tours
will be available year round, seven days a
week from noon to 6 p.m.
Those interested in booking a tour
may call Thompson at 302-644-6999.
Price varies based on your vehicle
choice. More information about Southern Delaware Brewery Tours can be
found at atlanticlimode.com.
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Drink up! Let’s hear it for beer
Brew boasts surprising health benefits

T

hough beer is not something
many people associate with
health, some might be surprised
to learn that beer does provide some
notable health benefits. Beer should
always be consumed in moderation, but
beer fans should know that those cold
ones aren't just refreshing but potentially
healthy as well.

Builds bone strength
A recent study from researchers at
Tufts University determined older men
and women who consumed one or two
drinks daily had higher bone density.
Beer contains silicon, which has been
linked to bone health.
Of the various types of beer, pale ale
has been shown to have the highest
concentration of silicon, so beer drinkers
might want to enjoy a pale ale when having their next beer.
Keep in mind, however, that having
more than two drinks has been linked to
increased risk of bone fractures, so stick
to one or two.

Antioxidant boost
Beer contains flavonoids, which are
natural antioxidants that help to protect
the body from disease.
Dark beer contains more flavonoids
than other varieties. Beer also contains

vitamin B6. This is essential to making
hemoglobin, the red protein in blood that
also helps ferry oxygen around in the
body. More oxygen helps muscles work
more efficiently and has other health
benefits.

Lowers heart disease risk
Dark beers have roughly one gram of
soluble fiber in each 12-ounce serving.
Various research suggests that consuming adequate amounts of soluble fiber
through a healthy diet can help lower
LDL, or "bad," cholesterol in the blood.
Any source of alcohol, including beer or
wine, increases the level of good cholesterol in the blood, too. Hops and the
malt used in beer-making also provide
polyphenols, which are heart-healthy
antioxidants.

Reduces risk for kidney stones
According to the Academy of Nutrition and Dietetics, compounds in hops
could help slow the release of calcium
from bones, which may prevent kidney
stone formation.
A study in Finland singled out beer
among other alcoholic drinks, finding
that each bottle of beer men drank daily
lowered their risk of developing kidney
stones by 40 percent.
Researchers suggest beer's high water

content helps keep the kidneys working
and flushing out the system.

of Agriculture also reviewed various
studies that indicate moderate drinkers live longer than nondrinkers due to
lower rates of heart disease, stroke and
diabetes.

Increases mental acuity
Beer may be associated with
hazy thinking and forgetfulness
the morning after consumption - but that's only when
consumers overindulge. A 2005
study published in the New
England Journal of Medicine
that examined the effects of
moderate alcohol consumption
on cognitive function found
older women who consumed
about one drink per day lowered their risk of mental decline
by as much as 20 percent when
compared to nondrinkers. Such
benefits may be applicable to
men as well.

Guards against stroke
According to researchers at
Harvard School of Public Health,
moderate amounts of alcohol,
including beer, help prevent blood
clots that block blood flow to the
heart, neck and brain. These clots
are contributors to ischemic stroke,
which occurs when an artery to the
brain is blocked.
Beer can also promote relaxation, reduce stress levels and help
bring on a more restful sleep.
The United States Department

You save the dates...
We’ll save the plates!
Sunday, June 4 - Friday, June 9, 2017
Celebrating the best cuisine
of Coastal Delaware!

Featuring restaurants in Rehoboth Beach, Lewes,
Dewey Beach, Bethany Beach, and surrounding areas.

Check RestaurantWeekDE.com for participating restaurants
and sign up for our email list to receive updates.
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Dogfish to unveil
Bulky Oxen brew
Calagione, Selders reunite to debut new beer;
‘Extreme Brewing at Home’ to be released
By Lara Buckheit
Special to the Cape Gazette

I

n front of a crowd of faces old and
new, longtime brew buddies Sam Calagione and Bryan Selders reunited
to come up with a unique and innovative
new beer, the Bulky Oxen.
In collaboration with the Alström
Brothers of BeerAdvocate, the world’s
largest consumer-facing beer website,
Calagione is at it again by releasing a
new book titled “Project Extreme Brewing: An Enthusiast’s Guide to Extreme
Brewing at Home”
“I wrote a book about 12 years ago
called 'Extreme Brewing,' and in that
era there weren’t a lot of craft breweries
incorporating culinary ingredients into
beer,” said Dogfish Head founder Calagione. “But that movement has really
exploded in the last five years.”
Since brewing with culinary ingredients is becoming a hot trend, Calagione’s
publisher asked him to collaborate with
the Alström Brothers to come up with
a brand-new version of his book and
invite inventive and creative breweries

to contribute recipes and a statement on
their philosophy of creative - or extreme
brewing.
“Of course I put the Bat Signal out to
my pal, Bryan, and I invited him so we
could collaborate on a beer together,”
said Calagione.
Selders, who relocated to Lafayette,
Colo. in 2013 to open The Post Brewing Co., was once a Rehoboth resident
and brewer at Dogfish Head for nearly a
decade.
“We always have a really good time
when we brew together, so we put
together this beer through a long chain
of emails,” said Selders. “As well as one
pretty awesome man-date at a cocktail
bar, where we finalized all of the details
of the beer. We also signed a contract on
a cocktail napkin that stated Sam has the
rights to brew Bulky Oxen east of the
Mississippi, and I have the rights to brew
it west of the Mississippi.”
“We think it’s a binding contract,”
Calagione joked.
So what exactly is the elusive Bulky
Oxen? It’s an English-style Barley wine
at about 7.4 percent alcohol by volume

PHOTO COURTESY OF DOGFISH HEAD

DOGFISH HEAD PRESIDENT Sam Calagione, left, and Post Brewing Co. brewmaster Bryan Selders
brew up The Bulky Oxen. The two reunited to collaborate on the special brew, due for release later this month.

that incorporates Calagione’s love for
bringing culinary ingredients into beer
making and Selders’ love for making it
happen.
“That’s kind of been the crux of our
relationship since day one,” Selders said.
“I bring the weird and Bryan brings
the filter of technique to the weird,”
Calagione agreed.
The Bulky Oxen is mirrored after a
dish that is on the menu at The Post.
“We have this dish that is a tomato
broth braised pork shoulder, which we
finish off in our wood-fired oven and top
it with a carmelized sweet-onion marmalade,” said Selders. “It’s a life-changing
dish, once you get it in your mouth. So

we wanted to capture the essence of the
flavors and the feelings and sensations of
having that dish.
“It warms my heart that this beer
perfectly shows our ongoing spirit of collaboration and that we love to work with
other breweries,” Calagione said.
Bulky Oxen will be available at
Dogfish Brewings & Eats in Rehoboth
Beach. The restaurant is located at 320
Rehoboth Ave. (302-226-BREW)
The Bulky Oxen will be available for
a limited time, beginning around March
30. In addition, “Project Extreme Brewing: An Enthusiast’s Guide to Extreme
Brewing at Home” will launch this summer, though dates are not confirmed.

BEER ENGINE VS. NITRO LINE

Calling all palates!
20 beers on tap including one beer engine and a nitro line.
Breakfast

•

Lunch

•

Dinner

Largest beer
selection in
Dewey

Gary’s Dewey Beach Grill
@GarysDBG
@Garys_DBG

Healthy Food • Kids’ Menu • Sushi Bar • Catering
(302) 227-8519 • garysdeweybeachgrill.com • New Orleans & Route 1 (ocean side), Dewey Beach, DE

