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Raise a mason jar to the good news of Vancouver’s first home brew review! free!

why, yes.
  indeed i do!

The serious beer drinker can join the local 
chapter of CAMRA, the Campaign for 
Real Ale. Organized by angry English beer 
drinkers in 1971, CAMRA is a “voluntary, 
consumer organization dedicated to support-
ing the brewing of traditional styles of beer 
in the traditional manner, using traditional 
ingredients.” Members demand better choice 
and quality of beer in local establishments. 
There are just over 400 CAMRA members in 
BC to date. Annual memberships cost $25.00 
for the individual, $40 for a couple and $75 
for companies. You get six issues a year of 
What’s Brewing magazine and discounted 
rates on tastings and tours.

This year, Vancouver will host its first annual 
Craft Beer Week, held from May 10th to May 
16th, 2010. Expect the lineup to include BC 
Beer Awards, Women in Beer, Brewmasters 
Dinners, Brew Pub Crawl and Home Brewers 
Competition. Keep checking back here for 
more details.

Now that you are drooling, get out there and 
have yourself a pint or two! <<

They arrive at parties with bottles of beer 
you have never heard of, stouts, ales and 
lagers with names like Dogfish Head, Anchor 

Steam and Polygamy Porter, cases 
brought back from a trip to the 
States and recycled glass jugs they 
get refilled by their friends who 
work for local watering holes and 

breweries. They have beer member-
ships, wear beer pins and forgo music 
festivals for ones about beer.

You can’t blame them though. With 
specialty beer stores popping up all over and 
existing stores expanding their craft beer se-
lection, it is actually becoming more difficult 
to make a decision about what to drink each 
night when faced with rows upon rows of 
heady deliciousness.

FYI: Craft beer refers to beer that is brewed 
using traditional methods, focused on distinc-
tion and flavour and less on mass appeal. Craft 
beers are typically synonymous with micro-
brews, but can also be made on a larger scale.

Locally, some great craft beer selections can 
be found on Main, Cambie, out in Shaugh-
nessy and on Seymour. You can even follow 
Darby’s Liquor Store in Kitsilano on Face-
book to keep up to speed with new products 
and sampling events.

Vancouver has a new Connoisseur
by  jodi swank
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Like a well-trodden path, we trust our 
Adanac Ale recipe never to let us down. 

(Unlike that bike tube patch kit that came 
without any glue and caused you to wheel your 

bike 20 blocks home once!)

you need:

    
> 3.5 pounds, dark malt extract syrup

    > 3.5 pounds, light malt extract syrup
    > 1/2 pound, black patent malt

    > 1/2 pound, 80L crystal malt
    > 1 cup, brown sugar

 >1 ounce, Chinook hops (bittering)
    > 1 ounce, Fuggles hops (bittering)

  > 1 tsp shaved coriander 
    > Irish Porter yeast starter
    > 3/4 cup, priming sugar 

>>

barb’s brew
by the barbalicious 

...and then:
Fill kettle with 2.5 gallons 
of cold water. Crack grains 
and add to cold water in a grain 
bag. Heat water and when it begins to 
boil, remove grain. Add Chinook bitter-
ing hops and boil for 15 minutes. Add 
malt extract and boil for 30 minutes. 
Add coriander and Fuggles bittering 
hops and boil for 20 minutes. 
Strain hops and cool. Add yeast when 
temperature is 75 degrees (F).
Share! <<

brew 
your heart 
out JUNE 27TH 

vanbrew.blogpress.com    
for more info
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Brew Review Howe Sound  
Pothole Filler Imperial Stout
by paulkamon

VancouVer caMra awards

BEST LOCAL BREWPUB

Gold: Central City Brewing

Silver: Steamworks

Bronze: Dix Barbecue and Brewery

BEST LOCAL BEER CAFE, PUB, OR RESTAURANT

Gold: Alibi Room

Silver: The Whip Restaurant & Gallery

Bronze: The Railway Club

BEST LOCAL LIQUOR STORE

Gold: Brewery Creek Liquor Store

Silver: BCL 39th & Cambie

Bronze: Firefly Fine Wines & Ales

BEST LOCAL BEER EVENT

Gold: Alibi Room 100th Beer Menu Rotation

Silver: Dix X-mas X-treme

Bronze: CAMRA on a Mission to Mission

Imperial Stout, also known as Russian 
Imperial Stout, was originally conceived as a 
British export beer in the 18th century to the 
Russian royal court of Catherine the Great. 
It was specifically brewed to a higher alcohol 
content of 7-12% to prevent freezing in the 
colder northern climate.

Howe Sound Brewery’s latest incarnation 
of their Pothole Filler Imperial Stout, first 
introduced in draught form during the 2008 
Great Canadian Beer Festival in Victoria, 
has evolved over the years into a beautifully 
balanced stout that is now available in 1 litre 
bottles for the first time.

Pothole Filler is a strong, dark beer that has 
an aroma of chocolate liquor, roasted malt 
and toffee. The beer pours into the glass a 
dark opaque brown, almost black, and forms 
a long-lasting, rich and creamy tanned head 
that leaves behind a beautiful spider lace on 
the glass when consumed.

This thick, full flavoured beer boasts a moun-
tain of malt character (6 varieties were used), 

with subtle hints of hops and deeper 
notes of chocolate, dark-roasted coffee and 
blackstrap molasses. The mouth-feel is 
rich and silky and has a mild alcohol bite 
that enters mid-palate and smooths into 
a bittersweet chocolate malt aftertaste. 
This is one of Howe Sound’s best efforts 
to date.

Suggested pairings: a well-aged Gouda 
cheese, roasted meats such as lamb or 
bison, or cheesecake.

Brewer: Howe Sound Brewing

ABV: 9%

Category: Imperial Stout

Appearance: 5

Aroma: 4

Flavour: 4

Mouthfeel: 4

Overall: 4

Score: 21/25

The Vancouver chapter of the Campaign 
for Real Ale has announced the results of its 
annual members poll recognizing local and 
regional excellence in brewing and beer service. 
Surrey’s Central City Brewing was awarded Best 
Local Brewpub; the Alibi Room Best Local Beer 
Cafe, Pub, or Restaurant; and Brewery Creek 
Liquor Store, Best Local Liquor Store for beer 
selection. This is the second year both the Alibi 
Room and Brewery Creek were rated the best 
in their categories.

With the growing popularity of cask-condi-
tioned ale (Real Ale) in Vancouver, more estab-
lishments have been adding this type of beer 
to their offerings. For this reason, CAMRA 
Vancouver added a Best Local Cask Night to 
its list of awards. In a nod to its pioneering 
role in popularizing Real Ale in the city, Dix 
Barbecue and Brewery won this category and 
won silver for its winter cask ale festival. The 
Whip is also acknowledged for its Real Ale 
Sundays with a different cask every week sup-
plied by R&B Brewing.

Victoria continues to be a hotbed for innovative 
craft brewing, as evidenced by Phillips Brewing 
winning Best BC Brewery for the fourth year 
and Driftwood Brewery coming in second 

place, in a tie with Central City Brewing. The 
latter’s Red Racer IPA captured the imagination 
of CAMRA Vancouver members for a second 
year running as Best BC Beer.

Seasonal favourites reflected the first com-
mercial introduction of fresh hop beer in BC 
and the popularity of pumpkin ales last year. 
Local beer is mostly produced with dried hop 
pellets. Driftwood’s Sartori Harvest IPA was 
brewed instead with fresh Centennial hops 
from Sartori Cedar Ranch, a new hop yard in 
the Columbia Valley that is part of a grassroots 
effort to bring large-scale hop production back 
to the province. Phillips also released a fresh 
hop ale, their Growhop Fresh Hop Bitter, made 
with Chinook hops from Mission’s Eagle Road 
Organics.

This year should be an exciting time for craft 
beer in BC with the premiere of the annual 
Vancouver Craft Beer Week festival from 
May 10-16.

CAMRA Vancouver Recognizes 
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