
www.StillwaterSunriseRotary.org 

The Stillwater Sunrise Rotary would like to thank 
everyone for attending this year’s Brewers Bazaar. 

Your participation has helped raise money for our club’s 
many local and international service projects. 

Learn more about our club and Rotary by visiting our 
website: 

Our club meets every Tuesday morning, 7am 
at Joseph's Family Restaurant in Stillwater. 

Visitors are always welcome! 

Presented by the Stillwater Sunrise Rotary Club 

with sponsorships from... 

Saturday, May 15, 2010 

Aboard the Avalon Riverboat, Downtown Stillwater 

Noon—5pm 
Your ticket includes entrance to the event, a pilsner glass for sampling and a brat. 

You are welcome to come and go as you please throughout the event while enjoying 

the River Town Art Festival. Beer will not be allowed outside the event and 

you must be 21 years old with proper ID to enter the event. 



The members of the Stillwater Sunrise Rotary Club 
welcome you to the 4th Annual Brewers Bazaar 

 
Our club is excited to see this event grow and 

we appreciate your participation. 
We encourage you to stop by our club’s 

booth at the event to meet some 
of our members, learn about Rotary 
and our many projects - like Rotary’s 

fight to eradicate Polio throughout the world. 
Don’t leave without your Purple Pinky! 
 
 

Also at the Rotary booth, you will be able to 
purchase raffle tickets for great prizes, 

including an Apple iPad. 
The raffle drawing will be at 4:30pm 

You need not be present or sober to win. 
 

Thank you to our sponsors! 
Kraus-Anderson Construction, Viking Automatic Sprinkler, 

O’Keefe, Doody Mechanical, Cub Liquor, 
Oak Park Wine & Spirits, Liquor Time, Braun Intertec, 

Weber Electric, American Engineering Testing, Central Bank, 
Eckberg Lammers Attorneys, Kathleen M. Newman & Assoc, 

Edward W. Simonet Law Office, Frisbie Architects. 
Their contributions and support of this event are truly 
appreciated.  Let’s be sure to support their businesses. 

 
We’d also like to thank the following organizations that helped 

enhance the event in many ways: Stillwater Printing, 
The Squires Band, Bass Lake Cheese Factory, Bread Art, 

Liberty Village Wine & Spirits and StillH20. 
 

In addition, we need to thank the staff of the St. Croix Boat & 
Packet for offering to host this event and giving us the 

opportunity to enjoy our beer while overlooking the beautiful 
St. Croix River.  Please visit them again. 

 
Finally, we want to thank the brewers for contributing their time 
and beer.  Their enthusiasm and support has been essential to 

the success of the Brewers Bazaar.  Please enjoy their 
conversation and their brew but remember to drink 

responsibly!  Pace yourself, eat a brat, some cheese or a 
pretzel.  Please be smart and safe.  We want to see you here 

again next year. 

Tasting Notes 

Vote for your Brewers Bazaar favorite 
 

Choosing a favorite will not be easy.  Cast your vote at the 
Rotary Booth and visit BrewersBazaar.com to see the results. 

 
tear here 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

Beer Name and Brewer 



August Schell Brewing Company 
             1860 Schell Road New Ulm, MN 56073 
 
The August Schell Brewing Company remains the 
second oldest family-owned and managed brewery in the 
United States. All of the stockholders and board members are 
direct descendents of August Schell (or spouses of them). 
Listed on the National Register of Historic Sites, the brewery and its grounds are open 
to the public and visited by thousands each year. 

Finnegans Irish Amber 

            619 S. 10th Street, Suite 100 
            Minneapolis, MN 55424 
            www.finnegans.org 
 
When you enjoy this blissfully crafted Irish ale, you’re actually 
helping someone locally in the process.  FINNEGANS Irish Amber gives 100% of profit to 
the FINNEGANS Community Fund.  Which, in turn, gives grants to local programs that 
serve the needs of the homeless and working poor, right here in the community where 
it’s sold.  The FINNEGANS Community Fund has donated over $152,000.  FINNEGANS is 
brewed using three varieties of imported 2 row malts and a dash of potatoes compliments 
this unique recipe.     
To learn more about FINNEGANS Irish Amber, our grant recipients and all the people who 
benefit from your charitable goodness, visit our website www.finnegans.org 
 
HERE’S TO DOING GOOD 

Flat Earth Brewing Company 
            St. Paul, Minnesota 
 
Standards: Angry Planet Pale Ale, Belgian-Style Pale Ale, 
Cygnus X-1 Porter, Element 115 Lager 
 
Specials: Bermuda Triangle Triple, Black Helicopter Coffee Stout, Extra Medium, North-
west Passage IPA, Ovni Ale, Rode Haring Flanders Red Ale, Winter Warlock 



Brau Brothers Brewing Company 
              Lucan, Minnesota 
 
Ring Neck Braun Ale 
Rink Neck Braun Ale Is the initial offering in the Brau Single Batch 
Series of beers. A perfect autumn ale, this big double nut brown ale is dry and fruity, yet 
surprisingly drinkable. Nutty flavor is derived from both biscuit malt and toasted oats. A 
hint of raspberry and classic British hops round out this mild and complex brown ale. 
 
 
Sheephead Ale 
This beer is named after our favorite family pastime, sheep head. Hops dominate with a 
balance of spicy herbal hops up front followed by the citrus and grass of American hops. 
Malt is not forgotten by means of heavily toasted and chocolate malt. This is a great 
beer for a long winter session of card playing with family. 

Jacob Leinenkugel Brewing Co. 
                 Chippewa Falls, Wisconsin 
 
Classic Amber Lager 
Signature all-malt lager is a celebration of genuine ingredients, 
time-honored brewing traditions and authentic craft beer flavor.  
With its brilliant amber color, premium blend of Pale, Caramel and Munich malts, and 
subtle, yet complex citric happiness, you simply can't go wrong with a Classic. 
 
Honey Wheat 
Sunset Wheat  
Creamy Dark 
Summer Shandy 

Still-H2O 
       14375 N 60th St. Stillwater MN  
       www.still-h2o.com 
 
Homebrewing demonstrations and samples. 
 
Stop by Still-H2O for all your homebrewing needs. 

Tyranena Brewing Company 
               Lake Mills, Wisconsin 
 
The legend of Tyranena (pronounced Tie-rah-nee-nah) began 
long ago, in a time before history was written.  Legend tells of a 
foreign tribe that built a series of stone structures and effigy mounds on the edge of a 
lake they called Tyranena.  Today, these structures lie preserved deep under the waters of 
Rock Lake.  No one knows for sure who built them, the purposes they served, how and 
why they are submerged, or even the meaning of the word  
Tyranena. 
 
Bitter Woman IPA 
Bitter Woman IPA is our Wisconsin variation of an India Pale Ale. This beer is intensely 
bitter with a mighty hop flavor and aroma. 
 
Rocky's Revenge 
Rocky’s Revenge is an American brown ale with a portion aged in bourbon barrels. Each 
bourbon barrel will contribute its own unique character to this rich, satisfying ale. 
 
Three Beaches Honey Blonde 
Honey Blonde Ale is a light-bodied beer with a sweet citrus flavor from orange-blossom 
honey and cascade hops. 
 
Headless Man Amber Alt 
The Headless Man is brewed in the "old way" of a D’sseldorf-style Altbier.  A unique cold 
lagering process gives this amber ale its smooth taste. 



Cold Spring Brewing Co. 
                 Cold Springs, Minnesota 
 
John Henry Oak Aged Imperial Stout 
John Henry  is an imperial stout beer that has been 
bourbon oak aged.   This beer is brewed with three 
different dark roasted malts giving roasted to chocolate flavors and a dark appearance.  
Oats are also added for additional body and flavor.  Combined with the pale malt and 
caramel malt the grain bill tops 12,000 lbs of barley.  Cascade, Willamette, and Alsace 
Hops are the three hops added for a balanced hop bitterness and aroma.  After fermenta-
tion has been completed with our top fermenting ale yeast, conditioning starts and the fun 
begins.  We condition with bourbon oak and let the aging process take over.  Hints of 
bourbon and vanilla from the oak come through in the aroma and flavor.  This is a big 
beer that you can’t pass up. 
 
Old Johnnie Ale 
In 1857 monks arrived from Germany with old world recipes for brewing beer. Our Olde 
Johnnie Ale is brewed from these old world recipes capturing the rich rull flavor and great 
taste. 
 
Moonlight Ale 
This beer is a combination of two beers, one being a porter and the other a bock.  The 
porter is brewed with chocolate malt and ca4ramelized barley.  These specialty malts add 
to its flavor and dark appearance.  The bock is lighter in color brewed with some 
caramelized barley and is then delicately hopped for a smooth finish.  The blend of these 
two brews is our version of a black & tan. 
 
Honey Almond Weiss 
The combination of unfiltered wheat and yeast result in a cloudy, frothy, and refreshing 
beer. The yeast used in this beer is a lager and ferments at the bottom. It ferments at 
lower temperatures and adds a clean crisp flavor. The yeast is left in suspension for addi-
tional bottle conditioning. A hint of almond is added for flavor. Honey is also added from 
Cannon Falls, Minnesota for a balanced sweetness. 
 
Cold Spring Hard Lemonade and Cran-Razz Lemonade 
Cool and crisp with a wicked twist!   
 
 

St. Croix River Valley Homebrewers Association 
                 www.scrvhba.com 
 
Dedicated to the Homebrewers and Winemakers in the St Croix River Valley 
  
Our May meeting will be held on Tuesday, May 18, 7:00 PM 
 
SCRVHBA meetings are held every third Tuesday of the month 7:00 pm  
at the Stillwater Elks Lodge #179 
1905 Greeley - Stillwater, Minnesota 
 
For more information email: brewing@scrvhba.com 

Summit Brewing 
              St. Paul, Minnesota 
 
Summit Extra Pale Ale 
Summits first-born child and flagship beer since 1986.  Extra Pale 
Ale has a pronounced hop flavor and a light bronze color 
 
Summit Pilsener 
Bohemian style with wide appeal.  With a perfect balance and a golden hue, it blends 
well with just about everything 
 
Summit Horizon Red Ale 
A brand new, year-round beer called Horizon Red Ale. Think aroma. Think citrus. Think 
floral. Think exceptional American hops balanced with choice malts. 
 
Summit Hefe Weizen 
Easier to drink than to pronounce (hay-fa-vite-zen) means "wheat beer with yeast". 
Originally brewed in Bavaria, it's now a traditional brew in Europe thanks to its light, 
elegant taste.  After being filtered, a bit of German brewer's yeast is left behind to keep 
it fresh.  This also gives it a cloudy appearance. 
 
India Pale Ale 
First brewed with an extra dose of hops to help it survive the long journey from Eng-
land to beer lovers in India, India Pale Ale is now brewed just for the pleasure of its 
distinctive hoppy flavor. 
 
Great Northern Ported 
Porter was once the most popular beer in the British Empire.  One taste of this dark, 
yet surprisingly light-bodied beer's malty character and sweet finish will have you 
singing "God Save The Queen." 

Lake Superior Brewing Co. 
                 Duluth, Minnesota 
 
Special Ale 
Pale ale with additional caramel malt and 100%  
Cascade hops. World Beer Championships Silver Medal 
  
Kayak Kolsch 
Refreshing German ale style originating in Cologne. Five malts for complexity without 
being overbearing and lightly hopped. World Beer Championships Silver Medal. 
  
Mesabi Red 
Substantial dark caramel malt creates a deep ruby beer with lots of heft. Maltiness is 
offset by three hop varieties. World Beer Championships Silver Medal 
  
Sir Duluth Oatmeal Stout 
Nearly coal black with coffee overtones up front and chocolate undertones following com-
bined with oat smoothness makes this beer World Beer Championships Gold Medal beer. 
 
Split Rock Bock (late winter/spring) seasonal 
Some say the locals in Einbeck, Germany, used to brew bock beer to ward off the stub-
born winter (after all, bock is the German word for "goat" and the style is brewed under 
the sign of Capricorn). Others say it's simply what came out of the brewery as a result of 
spring cleaning. We craft our hearty, chocolate-inflected Split Rock Bock to keep North-
landers warm at the annual Fitgers Bock Fest each March. You see, March is a long way 
from spring in Duluth, so we use five malts to give it a rich body and an extra hind-leg 
kick - in case you find yourself far from the bonfire. 



Lift Bridge Brewery 
                 Stillwater, Minnesota 
 
Lift Bridge Beer Company was established recently by a group of 
Stillwater guys dedicated to creating well-balanced beers that will 
help you slow down, relax, and appreciate life.   Currently brewing 
at Flat Earth Brewing Co. in St. Paul, we hope to open the doors of 
our Stillwater brewery in the summer of ’09.  To find out more, talk 
to a crew member or check out www.liftbridgebeer.com, and  
remember to drink your beer with pride. 
 
Farm Girl Saison 
5.5% ABV - This pale golden, Belgian-influenced ale is brewed in the farmhouse tradition, 
having a dry malt finish and spiciness that only Belgian yeasts can create.  Smooth and 
well rounded… this one can please anyone.   
 
Crosscut Pale Ale 
5.5% ABV - Well balanced amber pale ale accentuated by multiple additions of floral 
Cascade hops and our unique introduction of grapefruit zest to compliment the citrus 
notes of the hops.  Enjoy! 
 
Belgian Biscotti 
7.0% ABV – This unique ale was inspired by traditional biscotti.  A complex array of malts, 
clover honey, star anise, grains of paradise, and Belgian yeast produces an interesting 
culinary experience.  Served from cask. 

St. Croix Brewing Company 
                 St. Paul, Minnesota 
 

Maple Ale 
Truly a one-of-a-kind beer that achieves the characteristics of both 
an ale and a lager, with a hint of maple in a slightly hoppy finish. It's brewed in a classic 
American West style from the 1800s that employs cold-fermenting lager yeast at warmer 
ale-fermenting temperatures. After fermentation, the beer is aged cold for several weeks. 
This hybrid process gives the beer the fruity, estery flavors of an ale and the smoothness 
of a lager. Pale American two-row, crystal and Carapils malts are balanced with generous 
amounts of Northern Brewer and Cascade bittering hops. Pure Wisconsin maple syrup is 
added in the brew kettle, and whole Czechoslovakian Saaz hops are used for dry-hopping 
after fermentation for added hop aroma. 
 
St. Croix Cream Stout 
This full-bodied dark brew was inspired by the billows of smoke rising from the steam-
boats of yesteryear on the St. Croix River. A style dating back to the founding of America, 
this brew is made with six varieties of malt and a combination of American and British 
Hops to balance the big malty flavor. Smooth, rich, chocolate malts accented with gener-
ous portions of roasted barley and a touch of hearty oatmeal make for a brew to enjoy 
around the fire with family and friends. Inspire conversation or moments of introspection. 
St. Croix Cream Stout is truly an American Original. 
 
St. Croix Cream Ale 
An American Original beer style made popular by American breweries in the 1800's. St. 
Croix Cream Ale is golden ale made with three barley malts which produce a creamy but 
light mouthfeel. Some beer authorities contend that the Cream Ale style is a hybrid of ale 
and lager. While this is technically not the case, many find that the flavor profile and 
drinkability of St. Croix Cream Ale brings to mind a fine lager while maintaining the com-
plex layers of flavor that beer drinkers seek in a craft-brewed ale. Truly an American 
Original. 

Surly Brewing Company 
                 Brooklyn Center, Minnesota 
 
Bender 
Here's what happens when substance meets smooth. This 
oatmeal brown ale defies traditional categories. Bender begins 
crisp and lightly hoppy, complemented by the velvety 
sleekness oats deliver. Belgian and British malts usher in cas-
cades of cocoa, coffee, caramel and hints of vanilla and cream. 
An easy-drinking ale with many layers of satisfaction. 
 
Furious 
A tempest on the tongue, or a moment of pure hop bliss? Brewed with a dazzling blend of 
American hops and Scottish malt, this crimson-hued ale delivers waves of citrus, pine and 
caramel-toffee. For those who favor flavor, Furious has the hop-fire your taste buds have 
been screeching for. 
 
Coffee Bender 
Coffee Bender refreshes like an iced-coffee, is aromatic as a bag of whole beans as 
satisfies like your favorite beer. Utilizing the latest technology, the Surly brew team has 
developed a cold extraction process that results in intense coffee aromatics and flavor 
bringing together two of our favorite beverages. Your only dilemma will be whether to 
finish your day or start it with a Coffee Bender. 
 
CynicAle 
Oh great, a fizzy yellow beer in a can, that's just what the craft beer world needs! 
CnynicAle melds Old World ingredients in a new school style. French malted barley, 
English oats and Belgian yeast create honey & black pepper flavors. Lively Slovenian hops 
provide the floral, apricot and peach notes. Toss your doubts away, toss one back and 
enjoy!  
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