
Presented by the Stillwater Sunrise Rotary Club

Saturday, May 17, 2014
Aboard the Avalon Riverboat, Downtown Stillwater

Noon—4pm
Your entrance fee 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.   Beer will not be 

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



Fiesta Deck

Main Level

2nd Deck

Who’s Thirsty?

•	 Lift	Bridge	Brewery
•	 Joseph	Wolf	Brewery
•	 St.	Croix	Valley	Homebrewers	Association/	Still-H2O
•	 American	Sky	Beer
•	 The	Thundermen

•	 St	Croix	Brewing
•	 Big	Wood
•	 Bass	Lake	Cheese
•	 Fulton
•	 Excelsior	Brewing	Company
•	 Lucid	Brewing
•	 Brau	Brothers
•	 Mankato
•	 Lake	Monster	Brewing
•	 Parkview	Chiropractic,	mini-massages
•	 Hammerschlagen

•	 Finnegan’s
•	 Schell’s
•	 Third	Street	Brewing
•	 Summit	Brewing
•	 Tin	Whiskers
•	 Pitchfork	Brewing	Hudson
•	 Rush	River
•	 Sociable	Cider	Werks
•	 Bards	Tale	Brewing
•	 Brats
•	 Hammerschlagen

Tip:

Consider starting on the 2nd Deck.

Most people will start on the Main Level 

or go to the Top leaving the 2nd Deck 

relatively quiet for the first hour.

* Exact positioning is subject to change due to weather or our ability to change our minds.



Be sure to purchase your raffle tickets for great prizes,
including $1,000 cash, Twins tickets, Tap Room Parties and

the always coveted Brewers’ Buckets.

The members of the Stillwater Sunrise Rotary Club welcome you
to the Best Party of the Year!

Thanks to you, we sold out the event in record 
time.  Thanks to the enthusiastic brewers, you 
have over 90 brews to sample.  And thanks to 
our generous sponsors, for helping to make 

this fundraiser another huge success.

Over the years, this event has raised over $110,000 for our many
service projects.  If you haven’t figured it out already,

our members are the ones in the purple shirts.  While sampling, be 
sure to ask us about Rotary and those projects - like Rotary’s fight to 

eradicate Polio throughout the world. 

So Why the Purple Pinkie?
Rotary’s top priority is to eradicate polio.  During the immunization 

process, in countries where polio is still endemic, as soon as children 
receive the polio vaccine, the pinkie is painted purple so that the 

immunizers can identify the children still needing the vaccine.  We 
are using that technique today to identify those who have purchased 

a ticket to the event.  Our hope is that you will keep the “purple 
pinkie” for a few days to encourage discussion on the purpose for 

your purple pinkie.  The goal is to keep the need for continued polio 
immunizations, both here and internationally, in the public eye 

until the disease is eradicated.  The virus is only a plane ride away.  
Thanks for your help.

Raffle Tickets

Raffle ticket purchasers 
also receive a pair of

beer goggles from
Associated Eye Care.





We’d also like to thank the following organizations that have helped
enhance the event in many ways: Stillwater Printing,

The Thundermen, Bass Lake Cheese Factory, StillH2O and the guys 
over at Lift Bridge Brewery.

In addition, we need to thank the staff of the St. Croix Boat & Packet 
hosting this event and giving us the opportunity to enjoy our beer 

while overlooking the beautiful St. Croix River.
Please visit them again.

And 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, a pie shot and some cheese.

Please be smart and safe.  We want to see you here again next year.

• Kraus-Anderson - Beer Glass Sponsor 
• Lakeview Hospital - End Polio Now Sponsor
• Custom Drywall - Band Sponsor
• Associated Eye Care - Raffle Sponsor
• Realm Promotions - SWAG Sponsor
• Lake Elmo Bank - Club Sponsor

Thank you to our sponsors!
“Half Barrel” Sponsors

• Ramsay & Associates, Ltd. - Brat Sponsor
• Liquor Time - Lanyard Sponsor
• Joseph’s Family Restaurant - Pie Shot Sponsor
• Braun Intertec - Root Beer Sponsor
• Park Chiropractic - Mini-Massage Sponsor
• Lake Elmo Bank - Club Sponsor

“Quarter Barrel” Sponsors



• MLA Architects
• Stepping Stone Daycare
• Century Construction
• O’Keefe
• Viking Sprinkler
• McGrath Sheet Metal
• Oak Wine and Spirits
• First State Bank & Trust
• Ed Simonet Law Office
• Orwin and Anita Carter
• Lake Area Bank
• Metro East Commercial Real Estate Services
• The Oilery
• St. Croix Sensory
• Egan Companies
• Stillwater Liquor
• Wells Fargo
• Eckberg Lammers Attorneys at Law
• Patriots Tavern
• Larson Engineering

“Growler” Sponsors

The contributions and support from these companies and 
organizations are truly appreciated.  Please be sure to 
thank these folks as you run into them at the event and 

please support their businesses.



St. Croix Brewing Company

St. Croix Maple Ale -ABV 6.5% IBU 21, First brewed in 1995, 
this was the first commercially made Maple Ale in the U.S., 
making it an American Original. Brewed with real maple syrup, 

caramel malts and selected hops, the beer is top fermented and cold conditioned for 
several weeks, much as the brewery did when it first opened on the banks of the St. 
Croix River in Stillwater, MN in 1858. Blow off some steam and enjoy the smooth rich 
body of this one of a kind brew.

St. Croix Sour Maple Ale Infused with Raspberries - ABV 6.5% IBU 21, Our 
same great Maple Ale left to sour naturally infused with Raspberries.

Lift Bridge Brewing Company
              - Stillwater, MN

Farm Girl - 5.8% ABV, Perfectly balanced and moderately sweet with light citrus 
notes and a distinct spiciness from choice Belgian yeasts, Farm Girl is a refreshing 
beer with universal appeal.  

Hop Dish - 7.5% ABV, This dramatic deep golden American IPA is the perfect dish 
for hopheads. Featuring copious amounts of seven different varieties of hops with 
citrus, pine and tropical fruit notes, and backed up with premium Maris Otter and 
Crystal malts.

Getaway Pilsner - 5.2% ABV, This nod to our European brewer forefathers uses 
golden malts, noble Saaz hops, and lager yeast to create a refreshing pilsner with as-
sertive hop character.  Getaway Pilsner recalls simpler times and is highly drinkable 
and always refreshing.

Minnesota Tan - 9.0% ABV, Head out in the sun with our Belgian Triple Ale which 
experiences a secondary fermentation with hundreds of pounds of pure raspberry, 
giving this beer a wonderfully pink hue, reminiscent of a Minnesota tan on the first 
day in the sun!

Root Beer - Our handcrafted root beer is made from only natural ingredients and 
spices, sweetened with pure cane sugar.    Naturally gluten-free and no preservatives, 
ever. 



Brau Brothers Brewery - Lucan, MN

Old 56’ Light Beer
ABV: 3.6, This is an easy drinking light lager. This beer is all 
malt and unlike other lighter beers, contains no adjuncts. 
Named for the iconic fire truck that served for over fifty 

years on the Lucan Fire Department, that now sits in our taproom, this beer truly 
represents dedication, reliability, and lasting consistency.

Alternative Imperial Alt
ABV: 8.5, Authentic german malt and hops build this ale fermented very cold and 
allowed to cellar. This beer was created by a throw-back brewing method that serves 
to maximize efficiency by using a single grain bed to brew more than one beer. High-
gravity wort is collected from early runnings and used to make a big beer Alternative 
Imperial Alt. Then, the later runnings are used to make a weaker beer. 

Paradox Black IPA
ABV: 5.5, Simcoe and Amarillo highlight this dark beer brewed exclusively with the 
second runnings. At Brau Bros we used first runnings to create an imperial alt, then 
dark malt is added for color adjustment and the remaining wort is collected for a 
black IPA.

Summit Brewing - St. Paul, MN

Extra Pale Ale: A pioneer in craft beer (hey, that rhymes), 
Summit EPA has been gracing the pint glasses of serious 
brew lovers since 1986. Bronze color. Gold medal-winning 
flavor. With caramel, biscuity malts superbly balanced with an 
earthy hop bite and juicy citrus.

Horizon Red IPA: An inspired hybrid that blurs the boundaries between IPA and 
Amber styles. The exceptional blend of American hops (including the harder-to-find 
Horizon variety and the enigmatic Mosaic) gives it an intense pine, citrus and earthy 
character in the nose and on the tongue.

Pilsener: Authentic Saaz hops from the Czech Republic give our Pilsener just the 
right amount of spicy floral aroma. With a crisp, refreshing malt backbone and 
lightly spiced hops, it’s a taste of the Bohemian life.

“True Brit” IPA: This traditional English style was originally brewed with extra 
hops to help it survive the voyage to India. Our IPA is enlightened by spicy herbal 
hops with a hint of caramel malt sweetness.



Joseph Wolf Brewery  - Stillwater, MN

Berlinerweisse - Sour Wheat Ale
4.3% ABV, a tangy versatile sour wheat ale that can be en-
joyed carbonated with flavored syrups or drinkable ‘as-is.”

Golden - Belgian Style Ale
8.4% ABV, made with Rose hips, chamomile and local clover 

honey, giving it an approachable light body but don’t be fooled, this warmer is devil-
ish with complex fruit and spice aromas, typical of Belgian yeast offering a unique 
experience.

Weizenbock - German style Ale
8.0% ABV, a dark wheat ale brewed to “Bock” strength featuring aromas of banana 
and cloves. Beyond a well carbonated, murky-tan head, a mild roast malt character 
emerges paired with hints of chocolate and toffee.

August Schell Brewing Company
- New Ulm, MN

Schell Goosetown - Schell’s Goosetown is named for 
a neighborhood in New Ulm, where mostly Catholic, 
German-Bohemian immigrants began settling in the late 
1800s. These immigrants kept and raised gaggles of geese, 

which wandered freely throughout the neighborhood and fed along the banks of the 
river. Schell’s Goosetown is our interpretation of a traditional, German-style Gose. 
The beer pours clear, golden orange, with a thick white foam head. It has a bright 
lemon zest and coriander aroma with a slight saltiness reminiscent of a cool ocean 
breeze. A refreshingly light and citrusy tartness greets your palate, backed by a 
bready, wheat malt character and a touch of coriander spice. Lighter bodied, yet full 
flavored with a lively carbonation that gives the beer a crisp, dry finish. A uniquely 
refreshing session beer, perfectly suited for a warm summer day.

Schell Shocked Radler- Schell Shocked is a clear, golden radler style beer. It’s 
light, crisp body combines mild malt flavor, hop bitterness and a sensational citrus 
essence. Ideal for those sun-kissed afternoons, this invigorating blend provides the 
ultimate in summer refreshment.

Schell Firebrick - Schell’s Firebrick, named after the bricks that line Schell’s old 
boilers, is a refreshing all-malt lager with an amber-red hue that reflects the feeling 
of the brewery itself. It has a subtle maltiness combined with a hint of hoppy taste 
that creates a mild, pleasantly drinkable beer. It is made with four specialty malts, 
along with Vanguard, Chinook and Hallertau hops.

Grain Belt Premium Light -3.9%, Light straw color with a slight initial malt 
flavor. Clean, crisp and lightly hopped.



Lucid Brewing - Minneapolis, MN

Lucid AIR: 4.5% ABV, Lucid AIR is the lightest beer produced 
by Lucid Brewing.  A blend of the palest malted barley and 
wheat combined with a mix of American hops give this beer a 
sweet citrus aroma with hints of key-limes.  The smooth light 
body is effervescent and finishes clean and crisp.  Filtered to 
perfection, this beer is great for the boat, sitting around the 
campfire, and everyday enjoyment.

Lucid DYNO: 5.2% ABV, A crisp cit-
rus aroma and flavor come from late additions of hops taken 
from the Pacific Northwest.  The unique blend of hops lend 
to aromas of tangerine, pine, and fresh cut flowers.  Late hop 
additions allows us to present a significant aroma and flavor 
with only a moderate bitterness. A “dyno” is a tool used to 
measure speed and force in cars.  Lucid DYNO packs a force-
ful punch of hops in the aroma and flavor balanced with a 
smooth bitterness and malt flavor.  Sleek and Agile rarely 
describe beer, but they are appropriate here.  Always enjoy in 
moderation

Lucid FOTO: 6.5% ABV, Late hops, dry hops, hops, hops, and more hops create a 
power and crisp citrus aroma and flavor.  We use a whopping 4# of hops per keg of 
beer to create an enamel crushing delicious citrus explosion of flavor.  The late hop 
additions allow this beer to present the full flavor and aroma of the selected hops 
without creating an overly bitter experience.

Lucid DUO: 9% ABV (Limited Release), Lucid’s version of a double IPA is a double 
hopped sledgehammer.  Sky-high IBUs hammer your palate and break down your 
beer boundaries with each face-slapping sip.  Great beer from MN that is far from 
Minnesota nice.

Century Construction



Excelsior Brewing - Excelsior, MN

Big Island Blond - Light bodied ale with biscuit malt 
flavor and refreshing hop finish. 5.1% ABV, 22 IBU

Bridge Jumper Strong Pale Ale - Malt forward beer with nutty sweetness and 
heavy citrus hop flavor. 7.5% ABV, 95 IBU

Bitteschlappe Brown Ale - Balanced flavor of sweetness from hefty amounts of 
Vienna malt, smooth finish. 6.8%, 25 IBU

The Excelsior Brewing mission is to celebrate the rich history of Lake Minnetonka 
and historic Excelsior by delivering superior brews hand-crafted in their image. 
Our beer was created to honor lake life, and ultimately, to complement it.

Pitchfork Brewing - Hudson, WI

Pitchfork Pale - A very drinkable ale with a nice balance 
of malts and hops with a cascade citrus finish. 5.0% ABV 53 
IBU

Outwitted - A Belgian style wheat beer that is stronger 
in alcohol, bitterness and color than a traditional wit style 

allows. It is complex with a heavy dose of orange peel, coriander and sugar. It is 
fermented with a wheat yeast. 5.5% ABV  35 IBU

Straw German Pilsner - Made with 100% German Pilsner malt and 100% Ger-
man Halluertau leaf hops. This light colored German Pilsner has a nice malt and 
flower hop balance with a dry finish. 5.2% ABV 36 IBU

Dunkel Weizen - A dark malty wheat ale with spicy banana and clove character-
istics and malty backbone. 6.0% ABV 16 IBU

Bards Tale Brewing - Minneapolis, MN

Bard’s Beer is not only the world’s first craft-brewed gluten-
free beer, it’s also the only beer that’s brewed with 100% 
matted gluten-free sorghum.

An American Lager.  Ingredients: Sorghum, yeast, hops and water - contains no 
wheat, barley, rye or oats and is naturally gluten-free.



Tin Whiskers - Roseville, MN
Tin Whiskers Brewing was started by 3 electrical engi-
neers who decided, after touring Surly and Flat Earth 3 
years ago, to start or own microbrewery. We seek to apply 

our engineering design backgrounds of design, creativity, and attention to detail to 
create truly memorable beers. It has been a long road and a lot of work to get to this 
point, but we now have our financing in hand and found our location in Saint Paul. 
Now let the fun begin and the beer start flowing! 

Flip Switch IPA - American IPA.  6.1% ABV, An American pale ale with deep citrus 
aroma, malty backbone, and relaxed bitterness.  Our take on the IPA is to mellow 
out the bitterness extreme.  This makes it more of a British style IPA with a focus on 
hops that provide fruit flavors and aromas. We selected 4 different hops to create a 
balanced blend of fruits that make this beer truly enjoyable from the hardcore IBU 
drinker to the more mainstream drinker.

Wheatstone Bridge - Voted the 2013 Brewers Bazaar Best Brew
American Style Wheat.  6.3% ABV, A crisp and refreshing American style wheat beer 
with distinct flavors of honey and chamomile tea.  We used American malted wheat 
as the base beer and added Minnesota honey to give a nice light and silky base into 
which chamomile tea is then steeped. All this combines to create a light refreshing 
beer that is perfect for relaxing while enjoying the summer weather.

Finnegans - St. Paul, Minnesota

FINNEGANS Irish Amber is brewed using 
three varieties of imported 2 row malts & hops 
creating a medium-bodied ale with a creamy, 
malty finish and clean aftertaste.

FINNEGANS Blonde Ale is a new light-bodied ale now available all year round 
with a floral/fruity aroma and crisp finish for a lighter taste. Also made from 4 pure 
ingredients: water, yeast, hops and malted barley.

FINNEGANS was the first beer company in the world to donate 100% of profits back 
to local food shelves in an effort to create sustainable change for those affected by 
hunger.  To date the FINNEGANS Community Fund has donated over a quarter of a 
million dollars back to local charities. To learn more about FINNEGANS, our good 
works visit our website www.finnegans.org HERE’S TO DOING GOOD!!



Rush River Brewing Company - Maiden Rock, WI

 - Small Axe Golden Ale          
 - Double Bubble Imperial IPA
 - Unforgiven Amber Ale             
 - Über Alt
 - BubbleJack IPA

Lake Monster Brewing - Minneapolis, MN

  - Calhoun Claw Pilesner  

  - Empty Rowboat IPA  

  - IPA cask conditioned Firkin

Still-H2O & St. Croix Home Brewers Association
1266 West Frontage Road Stillwater MN

www.still-h2o.com and www.scrvhba.com
Special “Belgian flight” of 6 beers

Including historical Brewers Bazaar favorites:
Panty Dropper

Blonde
Brown Ale

IPA

Edward W. Simonet 
Law Office

651-439-5875



Mankato Brewery - Mankato, MN

Organ Grinder Amber Ale
The malt is the key to Organ Grinder with the hops 
taking a break. Much like its German inspired rela-
tives, you see its brilliant amber color and smell its 
rich malt base. The flavor follows the aroma, and is 
toasty with a touch of sweetness and a slight noble 
hop presence.

Haymaker IPA
With the hops and malt fighting for contention, Haymaker IPA won’t back down. 
The rich, malty base provides the windup for the hops’ crisp, bright citrus flavors. 
Go toe-to-toe with this well balanced and devilishly drinkable IPA, and this double 
dry-hopped phenom will knock you out.

Ceres Summer Ale
Summer Seasonal. Named for the Roman goddess of agriculture and grain, Mankato 
Brewery’s Ceres Summer Ale is a crisp take on an American Wheat Ale.  The barley 
and wheat malts are complimented with lively hops and sweet orange peel, for a 
refreshing finish.

Mankato Original
Mankato Original (M.O.) is an homage to the traditional top-fermented beers of 
Cologne, Germany; it is light and refreshing with a crisp bitterness, delicate hop 
aroma, subtle malt flavor and a hint of fruitiness.  M.O. is a great beer to enjoy 
anytime; it will compliment a wide variety of foods from pizza to sausages and sau-
erkraut. It will also pair well with cheeses like Muenster, Edam and Gouda.

Stickum
“Shhhh! Don’t say anything, but I think the crew at Mankato Brewery got a bit out of 
control when they were weighing out the ingredients for their traditional Altbier!“  
The name “Stickum” is derived from a German vernacular word “stiekum” which 
means: “to say something quietly, behind one’s cupped hand”. It is no secret, we 
meant to do this! Stickum is a Sticke-Altbier, brewed on special occasion to a higher 
strength and bitterness than its everyday counterpart. With a brilliant mahogany 
hue, hefty malt backbone and robust bitterness to back it up, Stickum exhibits notes 
of toasty malt and caramel coupled with an earthy-spicy hop character, a full body 
and an underlying winey character from fermentation. Stickum is the perfect bier 
to enjoy while awaiting the arrival of spring in Minnesota.



Tasting Notes



Fulton Brewery - Minneapolis, MN

The Lonely Blonde: American Pale Ale.  The Lonely Blonde 
wears a delicate fragrance of German noble hops, and slips 
a touch of white wheat between American pale and crystal 

malts for a smooth, sensuous body, fair complexion, and a pleasantly lacy white 
head. Crisp carbonation slinks the Lonely Blonde quickly away, and you’re left with 
nothing but a slight lingering sweetness as you contemplate how The Lonely Blonde 
can be so beautiful on so many levels.

Ringer: American Pale Ale.  The Ringer is an American Pale Ale with a crisp hop 
character and bright citrus aroma. The Ringer, however, is lighter than it would 
appear, clocking in at only 5% ABV. (Put another way, The Ringer cannot appear 
weightless). 

Sweet Child of Vine: India Pale Ale. Move over grapes. We’re celebrating the 
world’s most glorious vine. Generous quantities of CTZ  and Glacier hops are added 
throughout the boil. Then, late in fermentation, we infuse the Sweet Child with an-
other dose of Glaciers, imparting a bouquet of hop aroma that veritably bursts forth 
upon serving. But don’t let all this talk of hops mislead you. The Sweet Child has a 
serious malt backbone to stand up to all those hops, creating a delightful balance 
that will keep you coming back for more. It’s an IPA, Fulton-style.

The Expat: Rye Saison (Spring Seasonal).  At 6.3% ABV, about 30 IBU, and on the 
higher end of the carbonation spectrum, The Expat is in line with classic defini-
tions of the style–by the numbers, anyway. Unlike most saisons, however, The Expat 
is brewed with a substantial percentage of rye in the mash and is filtered prior to 
packaging. The result is a crisp, effervescent saison that is true in spirit to the style’s 
heritage of fusing refreshment with a bold, spicy farmhouse character. It’s a great 
beer to enjoy on its own in the late afternoon, but may even be better when paired 
with a meal. As Garret Oliver writes in The Brewmaster’s Table, “With food, the best 
saisons are beyond versatile–they are virtually invincible.”



Sociable Cider Werks - Minneapolis, MN

Freewheeler Dry Apple
The freewheeled bicycle is a mainstay of the 
Minneapolis urban cycling scene.  Similarly so, 
Freewheeler is the mainstay of our product lineup.  
Inspired by the freewheel bike’s simple and laid 

back take on urban transport, we’ve created a simple dry apple that is a welcome 
change of pace within Minneapolis’ excellent craft beer scene.  Freewheeler is the 
product in our lineup most like a traditional European cider.  This dry apple cider 
is a fermented blend of the Midwest’s best apples with just a touch of brewed cane 
sorghum and Willamette hops to add body and structure.  It is light, crisp and de-
spite being crafted from a blend of Haralson, Honeycrisp, and SweeTango® apples, 
the apple notes are subtle and enjoyable.  This 5.8% ABV product is never too sweet 
or filling...the perfect start to any night.  Go ahead and be a freewheeler!

Hop-A-Wheelie Hopped Apple
(The Cider Formerly Known as cHOPper)
Everyone has a friend on the group ride that can’t resist the urge to showboat 
through a stop sign on one wheel.  Hop-a-wheelie exemplifies that showmanship. 
We’ve taken our signature tart and dry apple flavor and added a brewers hoppy 
flair that will give you a new appreciation for what a cider can do for your taste 
buds. Hop-a-Wheelie uses the same midwestern apple blend that is the backbone 
of our Freewheeler dry, but adds the aromatic nuance of unboiled Cascade and 
Chinook hops.  The result is bone dry and bitter with a hoppy citrus nose that 
doesn’t overpower the palette.  If you’re feeling like a bit of a showboat, go ahead 
and Hop-a-Wheelie! 

Spoke Wrench Stout Apple
(The Cider Formerly Known as Broken Spoke)
Ever broken a couple spokes while out on a ride?  Well it takes the right tools and 
some serious creativity to make it back home when your rim is no longer on the 
same page as your cassette.  That level of creativity helped us discover our recipe 
for Spoke Wrench, the first ever stout apple.  We’ve literally broken the mold on 
what to expect from a cider with this stout cider hybrid.
Spoke Wrench is crafted using a blend of the Midwest’s best apples and a hearty 
stout brewers wort that we then ferment using a traditional English ale yeast.   
When you take your first swallow of Spoke Wrench you will immediately taste 
the spicy chocolate and roasted toffee aromas typical of a stout style beer.  Those 
flavors quickly transition to the crispness of a cider.  At 6.8% ABV we are sure this 
Spoke Wrench will have no problem getting you properly tuned up.



Bass Lake Cheese Factory - Somerset, WI

Bass Lake Cheese Factory was established in 1918 
back when factories filled the landscape. Many things 
have changed in that time, but we have tried very 
hard to keep the small town factory feel. We are a 

family owned factory that makes award winning cheeses by hand. We use tradi-
tional recipes along with some new and interesting combinations. Scott, owner and 
Cheesemaker, is a six time Master Cheesemaker who takes pride in the Artisan style 
of cheese making. Using the open vat system Scott makes all of our cheeses by hand.  
Over the last 20 years we have slowly added to the factory setting. Being out in the 
country we added a beautiful outside deck where you can enjoy beer, wine, bloody 
marys, cheese, pizza, sandwiches, grilled cheese sandwiches, deep fried Juusto and 
coming soon deep fried cheese curds. With the many additions we still keep true 
to our first love, cheese. We invite you to step back in time where tradition, quality, 
value and service are most important. We are located 7 miles across the Stillwater 
bridge on Valley View Trail just south of Somerset.  Bass Lake Cheese Factory 598 
Valley View Trail Somerset, WI 54025.  Tel: 715-247-5586  Web: www.blcheese.com

American Sky Beer - Hudson, WI

Amber Salute: American Amber Ale, ABV 5.5%.  A full 
flavored roasty & nutty Ale, light on hops, big on Malt 
with a smooth finish.  A bold adventure in drinkability - 
prepare for takeoff.

Tailgunner Gold: Blonde Ale, ABV 5.0%. Refreshing citrus, honey-wheat flavor, 
lightly hopped, easy drinkability.  It’s the year-round beer that sets its sights on 
all-day drinkability.  Full-flavored, but not heavy, easy and delicious - with just the 
right lift.
 
USA IPA: American IPA, ABV 7.0%.  A well balanced robust IPA with a smooth 
dry hopped finish.  It’s the IPA everyone can enjoy. USA IPA. Robust, but not heavy. 
Smooth, but loaded with flavor - now get ready for impact.
 
American Velvet: Coffee Stout, ABV 6.1%.  A smooth creamy stout with perfectly 
balanced roasted finish. A rich, smooth way to kickstart the day or wind up the 
night. This bold new choice uses cold pressed espresso balanced with a big and 
deep stout. The result is an explosion of flavors and a warm, satisfied feeling deep 
inside.
 
Screaming Eagle: Pale Ale ABV 5.2%.  A refreshing pale ale with piney under-
tones and citrus after-notes.

Remember that you are on a boat, beware of pirates!
www.CaptJackEntertainment.com



Big Wood Brewery - White Bear Lake, MN

Founded in 2009 and based in White Bear Lake, MN, Big 
Wood Brewery is a licensed brewery and taproom that 
produces distinctive craft brews for distribution throughout 
the Midwest. Touting its edgy yet playful brand image and 
unforgettable name among its most distinguishing factors, 
Big Wood Brewery recognizes that, to stand out, consum-
ers need to be torn away from normalcy. The company’s 

unique name is a tribute to the wooded landscape of its home state, Minnesota. The 
taproom’s summer hours are: Wednesday-Friday, 3-11pm and Saturday, 1-11pm. 

Amigo Grande -Mexican Style Lager
ABV: 5.0% IBUs: 23, Inspired by “that one time in Mexico” Amigo Grande embodies 
a certain south-of-the-border style. A bit bigger and a bit friendlier than most, this 
refreshing Mexican Lager is the hidden beach of Big Wood Brewery and is the only 
wingman you’ll need in the summer sun when the living is easy and the lakes are 
calling.

Jack Savage - American Pale Ale
ABV: 5.3% IBUs: 43, Chances are good you know someone just like Jack Savage. He’s 
the kind of guy that always has a plow on his truck with a cooler in the back. If you 
want to hear a good fish story, or need somebody to run the barbecue, you bet he’s 
your man. Brewed with all American hops, Jack Savage is a good time - gone great.

Bark Bite - India Pale Ale
ABV: 6.6% IBUs: 50, Check out the chompers on this one. He doesn’t quit. Long after 
your day is done, Bark Bite is still working hard, bringing the bite. Because where 
Bark Bite’s from, you don’t stop until the last drop. And then you kick back, relax, 
and say things like “See this lake? It was a babbling brook before I got here.” Brewed 
with citrus hops, it’s front loaded for a big refreshing bite.

Morning Wood - Coffee Stout
ABV: 5.5% IBUs: 35, 2011 & 2012 ABR Winner for Best Beer! The blast of coffee 
flavor in this beer will send you right back to this morning when you woke up, 
stretched, and thought “Hey, this is gonna be a great day!” Morning Wood is brewed 
with Fuggle and Cascade hops and adds hints of oatmeal and chocolate to make 
every coffee-lover’s secret beer dreams come true. Morning Wood uses only fresh 
roasted Dunn Brothers Coffee Beans.

Special Pours of:

Belgian Style Pale Ale
Hints of banana, clove & vanilla bean for a sweet start. Notes of pepper & bourbon 
for a dry, spicy finish. 5.0% Alc/Vol, 31 IBU’s 

Mai Big Bock - Mai Bock
Lager with strong hints of juniper berry with a smooth piney finish. 6.9% Alc/Vol, 
26 IBU’s



Third Street Brewhouse - Cold Spring, MN
Our facility utilizes 5 brewing vessels and 15 conical 
fermenters, along with other technologically advanced 
equipment to produce high quality and satisfying craft 
beers.  Our brewing staff consists of proven professionals, 
seasoned veterans, and award winning brewing artisans; a 
true “dream team” of talent.  Our core group of craft beers, 

along with our specialty and seasonal beers, will provide a pleasurable experience 
for any occasion.

Lost Trout Brown Ale - This is a true brown, not only because of its color but 
because of its stringent adherence to the style guidelines; a real beer connoisseurs 
dream.  The hop flavor and aroma is adequately full and assists the roasted malt 
flavors that are perceived on the palate.  There is limited fruitiness and the body is 
appropriate.

Three Way Pale Ale - A sessionable pale ale with a deep golden hue and a flavor 
characterized by floral and citrus-like hops. The selection of three traditional and 
unique hops combined with three select malts creates a pleasing and balanced 
beer; described best by having a medium maltiness, a tropic hop character and a 
moderate fruitiness with hints of grapefruit, pear and a subtle spiciness.

Spotlight IPA - Each spring, we will turn the spotlight on our talented brewers 
as they team up to create a truly special India Pale Ale. This Spring Seasonal has a 
balanced malt foundation with a full, strong hop character. It’s loaded with bright 
citrus hops and a unique experimental hop brewed using a special technique called 
mash hopping for a clean bitterness and optimum hop flavor that brings out hints 
of lemon and grapefruit. Collaboration, unique ingredients and a whole lot of cre-
ativity and ingenuity will illuminate what we already know – our brewers are the 
heart of our brewery. Help us shine a light on these extraordinary team members 
by raising your glass (or bottle)… and share a Spotlight with us!

Hunny Do Wheat - GET IT DONE! Nothing on the on-going “hunny do” list 
getting crossed off? That’s when your “hunny do” list becomes more of an “I’ll do 
it myself” list and then…BOOM…done! Time to enjoy a real Hunny Do (one that 
doesn’t make you cringe) – a refreshing wheat beer with a crisp honey dew melon 
flavor. A hazy wheat that’s subtly sweet! You’ve earned it!



Thinking About Coming Again 
Next Year?

The 9th Annual Brewers Bazaar will be held on
Saturday, May 16th, 2015

Mark your calendars or better yet, order your tickets now 
at www.BrewersBazaar.com/2015 or by scanning the 

QR code below with your phone.
Order early and save $5 off next year’s ticket price.

BrewersBazaar.com/2015





Additional Tasting Notes

Vote for your Brewers Bazaar favorite
Choosing a favorite will not be easy.  Cast your vote at the

Raffle Table and visit BrewersBazaar.com to see the results.
Caution: 4 hours of beer tasting can impair your ability to write legibly.

Please consider having your designated driver write down your vote so we can read it.
Thank you!

tear here

Beer Name and Brewer



The members of the Stillwater Sunrise Rotary Club
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:

www.StillwaterSunriseRotary.org

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

Visitors are always welcome!

If you are not from the St. Croix Valley area,
visit Rotary.org to find a club in your community.


