
7 6   |   c i n c i n n at i   |    m ay  2 0 1 0

  beer dave recommends   Great Crescent Brewery Coconut Porter  “Brewer Dan Valas’s wife is 
a native of Hawaii and this beer is a great way to marry the flavors of Hawaii to one of his all-time 
favorite styles—porter,” says Beer Dave Gausepohl, our guest taster. “The Maui Brewing Company 
also makes a coconut porter. It is kind of nice to see a local spin”—Great Crescent is brewed in Au-
rora, Indiana—“to that. You have to look at dark beers almost like flavored coffee. There are so many 
similarities between coffees and the dark roasted beers.”
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C aitlin Barne t t  

alyssa B r andt  

B rent d o naldso n  

B o B d riehaus  

Melissa davis haller 

K atherine l .  so ntag  

aManda B oy d Walters 

by

Before the Genius of Water, there was beer. Before we made 
Ivory Soap, we brewed. And even though Cincinnati has lost 
scores of burly breweries that used to keep us in the suds, 
we’ve never lost our taste for the stuff. Looking for a tap that’s 
pulling a perfect pint or a pony keg with superior stock? Striv-
ing to understand the whys of reinheitsgebot or the ways of 
homebrewing? We’ve got the goods. Heck, we’ve even got our 
own bobblehead (see right). Plus, the estimable Beer Dave picks 
the best beers coming out of local barrels. 
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Hudy man  
greg hard-
man, Ceo 
of Christian 
Moerlein 
Brewing Co., 
in front of the 
old hudepohl 
Brewing 
Company 
building on 
gest street in 
Queensgate.
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The Beer Sellar 
They have 60 choices on-tap, from 
Abita’s Purple Haze to Warsteiner 

(lager and dunkle). The bottle menu 
includes beers from Brazil (Xingu Black, 
a dark lager), Australia (Foster’s oil can, 
mate), or Scotland (Orkney Brewery’s 
Skull Splitter, an ale named after a Viking 
ruler). Cozy? Hardly. But there’s the great 
skyline view and the deck, where you can 
sit and watch the water taxi ferry Reds 
fans back and forth. » 301 Riverboat Row, 

Newport, (859) 431-6969

BJ’s Restaurant & Brewhouse  
This location of the California-
based chain makes only root beer 

on-site. (The beer comes from Reno.) 
We tried the Harvest Hefeweizen, 
a smooth and fruity wheat beer, but 
to pick your fave, try a sampler. The 
standard tap lineup includes Piranha 
Pale Ale, Jeremiah Red, P.M. Porter, and 
Nutty Brewnette, a nut brown ale, as 
well as seasonal brews. »  11700 Princeton 

Pike, Springfield Twp., (513) 671-1805

The Comet  
This, my friend, is the holy grail: 
Browse the three-door glass-

fronted cooler or scan the Bevador at the 
far end of the bar to make your bottle 
selection. Or check out the drafts—we 
found Allagash Four (that’s four malts, 
four hops, four sugars, and four strains 
of yeast) the night we visited. » 4579 

Hamilton Ave., Northside, (513) 541-8900

Dewey’s Pizza 
The eight taps in each location 
pull a carefully curated selection 

that changes with the seasons. The 
current Cincinnati lineup includes Lost 
Coast Great White and Two Brothers 
Bitter End Pale Ale. » www.deweyspizza.

com 

Dilly Café Wines & Gourmet 
Part restaurant, part bar, part 

HudepoHl Brewing and its signature beers were spiraling toward oblivion in 1985, 

its grand old West End brewery cutting production, its beers losing ever more market share 

to the behemoths who used Spuds Mackenzie to influence their customers’ drinking choic-

es. Spiraling everywhere, it seemed, except in Athens, Ohio, home of 25-cent Burger beer 

night at Hanger 5, a bar favored by Ohio University’s enthusiastic drinking crowd. “Literally, 

we would go through 60 kegs at Hanger 5 on a Wednesday night,” says Greg Hardman, 

recalling those days as a freshly-minted OU grad working for an Athens beer distributor. 

“Everybody in Athens came to Hanger 5, and it was just a massive, fun party.”

That weekly party was one of the catalysts that sparked Hardman’s love affair with 

Cincinnati’s brewing tradition. Two decades on, he’s the primary revivalist of local beer and 

the civic pride that goes hand-in-hand with it in the Queen City. In a steady, frothy stream, 

Hardman has introduced or reintroduced famed (and in some bar corners, infamous) 

local labels—from the Moerlein craft beers to the cheaper, easy-drinking Hudy Delight, 

Burger, and Little Kings—since he formed the Christian Moerlein Brewing Co. in 2004. And 

if Hardman has his way, all of these beers will be quaffed in vast quantities and the town’s 

beer-making reputation will be ballyhooed once again when he and his business partners 

launch the Moerlein Lager House, a microbrewery and restaurant scheduled to open in 2011 

as part of Cincinnati Riverfront Park. 

It’s a vision Hardman has been nursing like a bottomless pint for the last 20-odd years. 

“I’m a beverage industry veteran who fell in love with Cincinnati’s brewing heritage, and I 

love this town. That’s it,” he says. “I’m going to carry that torch until that beer is flowing 

out of Over-the-Rhine.”

it’s difficult to overstate how important the long-lost beers of Cincinnati are to the 

city’s DNA, but one native’s story—mine—might shed some light for those who have not 

been schooled in the mythic power of our former golden elixirs. Pull up a stool.

For anyone raised in Cincinnati during the waning years of the last century, what I’m 

about to relate will sound all too familiar. Nearly every Sunday night of my childhood 

was spent running around the basement of my parents’ house or those of four other 

super-sized Catholic families in Westwood. In warm months, the dads torched brats and 

metts on charcoal-fueled Weber Grills; winter meant carryout from Skyline, Roy Rogers, 

LaRosa’s. No matter the season, locally brewed suds were always on tap. 

Some of my earliest memories of my dad involve me sitting on his lap in a basement 

lit by a neon Hudepohl sign and a hanging Hudy lamp, him talking with the other adults 

and me watching the bubbles rise from the bottom of his stein of Hudy Gold. The beer 

was served from his “bar mobile,” the keg refrigerator that always had a quarter barrel 

on tap, ice cold and ready to pour. Up the street, his best friend was loyal to Schoenling, 

keeping it on his own basement tap until the brand’s bitter end. It was in that basement 

that we kids laughed and laughed when our dads tapped their first keg of Christian 

Moerlein, reintroduced by Hudepohl in 1981 after being off the market since Prohibition. 

The craft lager packed a much bigger punch than their regular beers, a fact the grownups 

only realized after getting a little blotto.

On most Saturdays, we loaded the empty kegs into the trunk of his Granada and 

headed to The Brewery. Until 1991, that was Hudepohl’s • C o n t i n u e d  o n  pag e  1 1 2 

tHe revivalist Hudy Dreams
Greg Hardman is the man who would be king 
of our beer restoration. Need proof? He’s got the 
Moerlein Lager House coming on The Banks and 
plans for a brewery in Over-the-Rhine. Ladies 
and gentlemen, start your kegerators. b y  b o b  d r i e h a u s

The bars, restaurants, and brew-
pubs with the best beer selection.

top taps

= Bar   = Restaurant  = Brewpub
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retail store, Dilly Café is in a class all 
its own. With 11 craft brews on tap and 
hundreds of bottles on offer, beer man-
ager James “Peanut” Kahles can help you 
make up your mind. BeerAdvocate.com 
has named Dilly Café to their list of top 
50 beer bars in the country twice, and 
we wholeheartedly second that emo-
tion. » 6818 Wooster Pike, Mariemont,  

(513) 561-5233 

Germania Society Klubhaus  
When the society hosts its public 
events, check out the Klubhaus, 

where there are seven different types 
of German beer on tap. “We try to keep 
a wide variety available for our mem-
bers,” says Walter Pegram, president of 
Cincinnati’s Germania Society. So what 
do you have to do to become a member? 
Pegram says there’s a meeting on the 
first Friday of every month, and those 
who are interested in exploring their 
German heritage are welcome to attend. 
» 3529 W. Kemper Rd., Forest Park, www.
germaniasociety.com

Great Scott 
Celebrate this far east side 
restaurant’s fifth birthday with a 

beer from one of their dozen taps—Mt. 
Carmel’s Spring Ale, Great Lakes’s Eliot 
Ness, Rogue’s Dead Guy, and Arrogant 
Bastard were tempting on a recent 
visit. Unexpected finds on the bottle 
list include the USDA certified organic 
Pinkus Pils, from Munster, Germany 
and Phinn & Matt’s American Pale 
Ale from Southern Tier Brewery in 
Lakewood, New York. » 1020 Ohio Pike, 

Withamsville, (513) 752-4700

Habits Café 
Last year’s upgrades to Oakley 
Square brought a few cosmetic 

changes to this landmark bar. Thank 
heavens nothing has changed with their 
beer selection. There are only a handful 
of taps, but they’re pulling Bell’s Two-
Hearted Ale, Stella Artois, Guinness, 
and Great Lakes seasonal in addition to 
Miller Lite. Brewers Flying Dog, Bell’s, 
Great Lakes, and Rogue all show up on 
the bottle list, as well as Tröegs, Stone, 
Two Brothers, and Victory. » 3036 

for dave gausepoHl, Bryant Distributing Company’s beer 

manager, the love affair with brew began when he was 9. Of course, 

he wasn’t  drinking beer back then; he was collecting it. Sort of. As 

he recalls it, his older sister brought home a little seven-ounce can 

of Pabst Blue Ribbon—an empty collectible she got from a friend’s 

dad. “You never know what the catalyst for an obsession is, but for 

me I think it must have been that seven-ounce Pabst can,” says 

Gausepohl. “I never realized that beer could be so cool.” Today he has 

amassed more than 500,000 pieces of brewery-related memora-

bilia, everything from cans to coasters to bottle caps. Along the way, 

he also developed discerning taste buds and the kind of knowledge 

required when Cincinnati Magazine was looking for an expert opinion 

on local brews. 

Gausepohl got schooled in specialty beer on summer road trips 

to small breweries in Wisconsin, where he sampled what were really 

some of the first craft beers in the country. “The fizzy yellow beers 

never did anything for me,” he says. “They were to beer what Velveeta 

is to cheese.” The burgeoning connoisseur knew he belonged in the 

craft brewing industry, so when he heard that the owner of the Draw-

bridge Inn in Ft. Mitchell was building Oldenburg Brewery in 1986, he 

got a job at the hotel and wormed his way in. “I was finished waiting 

tables one night when I went over and crashed the first testing of 

the brew house, where they were making sure all the piping was in 

place,” he says. He stayed all night; the next morning, the brewmaster 

offered him a job. He’s never looked back.

After 10 years with Oldenburg, Gausepohl joined The Party Source 

as their craft beer buyer, a position that meshed nicely with his brew-

ery-touring obsession (he’s visited 1,800 in the U.S.). These days, he 

manages a “portfolio” of premium beers for the Owensboro-based 

Bryant Distributing Co. “It’s nice working for a company that already 

had a lot of beers that I admired,” he says. “Now I get to play with 

them all day long.” According to Beer Dave, as he’s affectionately 

known, the microbrewery movement will continue to grow, because 

the thrill is in the hunt. “There will always be the people who drink Bud 

Light from cradle to grave,” he says. “But the guy that buys Belhaven 

today may buy Sierra Nevada tomorrow, and Rogue the next day. 

The breweries keep coming out with new and exciting brands, so 

you have to keep going back to the fountain.”

What’s tempting him from the local breweries these days? We 

asked, and Beer Dave poured forth. — k at h e r i n e  l .  s o n ta g

Sam Adams  
Noble Pils

Rivertown Brewing 
Co. Bock Beer

Christian Moerlein 
Emancipator  
Doppelbock

Mt. Carmel India 
Pale Ale

Great Crescent 
Brewery Coconut 

Porter

tHe expert Stout-Hearted Man
Beer Dave, our arbiter of ale, earned his nick-
name honestly—by tasting lots of beer. 

Beer Dave
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Madison Rd., Oakley, (513) 631-8367

Hofbräuhaus Newport  
Seven years after landing in 
Newport, they’re brewing and 

serving up stein-fulls of their signa-
ture premium lager; Munich weizen; 
Hofbraü light, a lower-alcohol, lighter 
blend developed for American palates; 
and the dark dunkel. This month’s 
Maibock packs a powerful punch—it’s 
7.2 percent alcohol by volume. Fear not: 
The menu features plenty of Teutonic 
food to soak it up. Choose from pretzels 
(served with bier cheese for dipping), 
potato pancakes, sauerkraut balls, or a 
selection of sausages. Prost! » Third and 

Saratoga Streets, Newport, (859) 491-7200

Longneck’s Sports Grill  
The bar is long, the flatscreens are 
many, and tank-topped waitresses 

deliver buckets of beers, baskets of 
wings, and rounds of Jäger bombs to 
the sporting crowd here. But a surpris-
ing selection of bottled beers (Magic 
Hat #9 pale ale, Old Leghumper porter, 
Ommegang Hennepin saison) and a 
handful of unexpected drafts (Strong-
bow cider, Stella Artois, Smithwick’s, 
and Longneck’s Light Lager) make this 
a pleasant stop for a serious hophead. » 
1009 Town Dr., Wilder, (859) 291-5664

Marty’s Hops & Vines 
Besides a thoughtful selection of 
wines and craft beers—a service-

able lineup of Belgian and German im-
ports, plus a build-your-own-six-pack 
wall—there’s a small bar area where you 
can linger and enjoy your selections. 
Can’t stay? Take the party home with 
you. Just pick a sampler pack, available 
from brewers including Abita, Flying 
Dog, and Boulder Beer.» 6110 Hamilton 

Ave., College Hill, 513-681-4222

Mecklenburg Gardens 
The dark-beamed bar dates back 
to 1865, and, judging by the some 

of the photos on the walls, remains 
largely unchanged. They have 15 beers 
on tap, most of them German, including 
the Weihenstephaner Hefe Weissbier, 
Franziskaner Hefe-Weisse and dunkel, 

  beer dave recommends    Sam Adams Noble Pils  “They are very much 
local—they brew a good percentage of their beer right here in the old Hude-
pohl-schoenling Brewery—but they want everyone to think all the beer 
comes from Boston. I would put their noble pils alongside the classic pilsners 
from around the world. ‘noble hops’ are just a certain variety of hops from 
Central Europe. what they’ve come out with has been exciting to taste.”
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  beer dave recommends    Rivertown Brewing Co. Bock Beer  “It has a nice balance of dark roasted malts 
to German hops, making it very true to the bock style. They are doing it on a small scale and they are having 
trouble meeting demand. A lot of breweries come out with something that they call one thing but are way off-
sync as far as being right where the style needs to be. rivertown’s seasonal bock is really good.”
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and Spaten Optimator Doppelbock. 
Bottles include Einbecker Mai-Ur Bock, 
Flag Porter, and Fraock Heather Ale. Or-
der some schnitzel or hasenpfeffer, toss 
in a side of spaetzel, and get in touch 
with your inner German. Lederhosen 
not necessarily required. » 302 E. Univer-

sity Ave., Corryville, (513) 221-5353

Nicholson’s Tavern & Pub  
The staff here really knows 
their stuff. We asked Joey 

to pick a sampler for us, and he came 
up with a doozy: the smooth, sweet-
ish Belhaven Scottish Ale; the peppery, 
caramelized malt of Pepe Nero black 
Belgian style farmhouse ale from Goose 
Island; Rogue Brewery’s John John Dead 
Guy Ale (that’s Dead Guy Ale aged in 
Dead Guy Whiskey barrels); and Loose 
Cannon IPA, from Heavy Seas, produced 
by Baltimore’s Clipper City Brewery—
triple-hopped and cask conditioned. All 
this from a guy in a kilt. That’s hardcore. 
» 625 Walnut St., downtown, (513) 564-9111

Northside Tavern  
Indie music fans already know 
Northside Tavern is the place 

to see acts like The Sundresses, The 
Incline, and Buffalo Killers. Enjoy your 
tunes with a side of great beer. There’s 
Stella Artois, Moerlein, Bell’s, Great 
Lakes, Guinness, and Anchor Steam on 
tap, and even more in bottles, including 
Old Speckled Hen. Plus, the people-
watching is top-drawer; remember, this 
is where all the cool kids hang out. » 
4163 Hamilton Ave., Northside,  

(513) 542-3603

Red Ear Brewing Company  
Matt Wehmeyer started Red Ear 
Brewing Company last August at 

Vito’s Café in Ft. Thomas. “Right now 
we’re producing a barrel a week, which 
is about 33 gallons,” he says. This winter 
he offered a chocolate oatmeal stout 
and the beer he calls his “mainstay,” Big 
Al’s Nut Brown Ale, named for his late 
father. Wehmeyer’s hoping to find a lo-
cation of his own where he can increase 
his production capacity. For now, get 
your Red Ear at Vito’s. » Vito’s Café, 654 

Highland Ave., Ft. Thomas, (859) 442-9444

tHe taste Grand Master Mash

Before pouring, make sure to get all gravy, lipstick, 
or axle grease off your glass. even microscopic 
specks of grease can ruin the head on a beer, 
Westemeier says, so clean glassware is vital. after 
pouring, note the color and whether it’s clear or 
hazy—a tip-off as to whether or not it’s unfiltered. 
“unfiltered beers usually contain some living yeast 
left over from fermentation,” he says, “and that’s a 
great source of B vitamins, as well as giving a fuller 
flavor.” see, this is good for you.

Chugging is for frat boys and bar flies.   
Learn to savor nature’s nectar. 

do it quickly; the aroma can dissipate. 
ales often contain more complex odors 
than crisp and clean lagers, Westemeier 
says, thanks to being fermented at warm-
er temperatures. “highly hopped beers 
generally offer some great aromas, too, 
and some beer lovers can identify many 
varieties of hops from smell alone,” he 
notes. But don’t try. that’s just annoying.

don’t chug it, Brutus. listen to the 
grand Master: “your first sensation 
will probably be either malty (sweet) 
or bitter (hoppy). if it’s malty, it 
might be bready, sweet, roasty, 
caramel, biscuit-like, toasty, burnt, or 
any of dozens of other descriptors. 
if it’s hoppy, you might pick up spicy, 
peppery, flowery, citrus, or many 
other tastes.” german hefeweizens 
have exotic notes like banana and 
clove, which come from the wheat 
yeasts used to ferment them. “you 
can also make note of the relative 
bitterness, which tells you how the 
beer is balanced between malt and 
hops,” he says. “in a few beers, such 
as barleywines, you can sometimes 
experience the higher alcohol level as 
a warming feeling.”

Finally. the warming. Wait—you haven’t been spitting your beer out, have you? 
 — b r e n t  d o n a l d s o n

if you want to enjoy your pint like a pro, put away the beer bong and cleanse 
your palate: Cincinnati’s very own grand Master beer judge ed Westemeier is here 
to teach you how to drink like you give a damn.

step 1:  pour and examine

step 2:  sniff

step 3: taste
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Rock Bottom Restaurant & Brewery 
Brewmaster Mitchell 
Dougherty oversees a line-

up that includes Cincinnati American 
Light lager, White Tiger Wheat, Tall 
Stacks Ale, Brown Bear Brown, and ro-
tating brewmaster’s choice selections. 
Get any beer on tap to go in a 64-ounce 
growler for just $10.50, and there are 
weekly specials—Monday’s beer of the 
day is $3, and on Thursdays, Dougherty 
taps a limited-edition firkin. » 10 Foun-

tain Square, downtown, (513) 621-1588

Sammy’s Gourmet Burgers & Beers 
The beer selection here is small but 

mighty. Of the seven on tap, you 
could choose Guinness, Stella Ar-

tois, Sierra Nevada Pale Ale, or Sammy’s 
Red Lager, the house brew, made by 
Anheuser Busch. Bottle babies find 
an eclectic mix that covers American 
microbrewers (Moerlein, Goose Island, 
Brooklyn Brewery, Great Lakes) and im-
ports (Estrella, Birra Moretti, Grolsch). 
And if you’re hungry, we hear they have 
pretty good burgers, too.» 4767 Creek 

Rd., Blue Ash, (513) 745-9484

Teller’s of Hyde Park 
The only drafts that cross the counter 

at this former bank are from the 
30 or so taps, stocked with local 

favorites from Christian Moerlein 
and BarrelHouse, microbrews such as 
Dogfish Head Black & Blue and Bell’s 
Oberon, and imports such as Old 
Speckled Hen and Weihenstephaner 
Hefe Weissbier. We’d like to make a few 
withdrawls, please. » 2710 Erie Ave., Hyde 

Park, (513) 321-4721

Terry’s Turf Club  
Everyone gives TTC love for the burgers 

(and grief for the wait). But we 
love the Bevadors, bottle-shaped 

refrigerators with rotating lazy-Susan 
shelves that hold a nearly unbelieveable  
20-plus cases of beer. And oh, what 
beer. Rogue Dead Guy Ale, Belgian-style 
Hennepin Ale from Ommegang, and 
many usual suspects. Try a few while 
you wait (and wait) for your burger. » 
4618 Eastern Ave., Linwood, (513) 533-4222 

 — a m a n d a  b oy d  wa lt e r s

stirring his BreW homebrewer ron mahan (Center right) aCtivates a yeast starter (top left). the 

lambiC starter (top right), used for belgian-style beer, has highly aCtive baCteria. orval brew (bot-

tom left) is one of the few beers that benefit from aging. it has been fermenting for three years.
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Jared Hamilton, 24 
Over-the-rhine

tHe novice

day joB: volunteer Coordinator, 
Cincinnati red Cross 

tHe Homebrewers Lager Lessons
According to Plato, it was a wise man who invented beer. It was also an obsessive 
one.  Three brewers explain their consuming passion.  — c a i t l i n  b a r n e t t 

Mike Dewey, 37  
KenwOOd

tHe professional

day joB: Construction develop-
ment before establishing Mt. Carmel 
Brewing Company 

Ronald Mahan, 47  
Grant’s LicK, KentucKy

tHe entHusiast

day joB: tile contractor 

pint of no return: “as a college 
kid, i started out drinking crappy 
beer,” says hamilton. “then i tried 
rogue dead guy ale and got the 
bug.” he frequented brewpubs 
and quickly heard the rumblings of 
homebrew culture. 

tHe first BatcH: the extra special 
Bitter, a mild British beer, tasted like 
bananas and cloves, notes typically 
associated with Belgian beers.  

tHe worst BatcH: his attempt at 
a festive pumpkin ale tasted like 
burnt pumpkin pie. 

tHe learning curve: The 
Complete Joy of Homebrewing by 
Charles Papazian was hamilton’s 
first course of study. “it gives you an 
overview of not only the process, 
but everything that goes into it, like 
the ingredients and what they do, 
and some of the science.”   

stout success: hamilton wasn’t 
wowed until his sixth batch, the 
quirkily named Chocolate Platypus 
Porter. “that was the first time i 
thought a beer i made tasted really 
great.” 

Brew-tal failure: an experiment 
with a friend. “he used almost two 
pounds of hops in a five-gallon 
batch. it came out as green sludge.” 

pint of no return: Before north-
ern Kentucky’s oldenberg Brewery 
closed in 2001, dewey befriended 
the brewmaster and developed an 
affinity for specialty beers. “i went 
to the local homebrew store and 
started very basically,” he says. By 
2005, he and his wife, Kathleen, 
had taken his passion for brewing 
to a new level by starting their own 
company.  

tHe first BatcH: “it tasted like 
fermented sugar,” dewey says. “not 
too bad, but terribly flat.”  

tHe worst BatcH: sour vinegar. 
the intended english ale probably 
got contaminated. 

tHe learning curve: The Practi-
cal Brewer, first published in 1946 
by the Master Brewers associa-
tion of america, launched Mike’s 
beer education, and a friend with 
27 years of commercial brewing 
experience continued it. “We took a 
really slow approach,” he says. “ev-
ery time we brewed, we enhanced, 
changed, or improved what we did.” 
his first setup occupied just 250 
square feet of his basement. “We 
took a big leap when we brewed 
our first seven-barrel batch and it 
tasted great.” 

diy tips: dewey suggests joining 
the Bloatarian Brewing league or 
Cincinnati Malt infusers, attend-
ing events, and signing up for free 
classes. then, let it consume you. 
“Follow a regimen, make sure the 
process is good, make sure all 
the ingredients are good, and the 
handling of the product is good. 
you’ll end up having a great beer,” 
he promises.

pint of no return: Mahan discov-
ered craft beer on a trip to California 
16 years ago and was hooked. “i 
wanted that kind of beer, so i had to 
brew it myself,” he says. today he 
designs his own equipment, brews 
with water from his own spring-fed 
well, grows hops, and feeds the 
spent grain to his cows. “it’s an art,” 
he says. “i want to make my own 
beer from the land down here.”

tHe first BatcH: Mahan enjoyed 
his first brew, a British ale, but 
friends proved harsher critics. “Back 
then, most people were drinking 
Budweiser,” he says, so it took them 
a while to warm up to any kind of 
“bigger beer.”

tHe worst BatcH: “undrinkable,” 
Mahan says.  

stout success: in 2009, Mahan 
was one of four national final-
ists in longshot, the sam adams 
american homebrew Contest. his 
Maibock (a bright and bitter Bavar-
ian gold lager) won Best in show 
in the Central region. his standard 
american lager won Best of show 
at Cincinnati’s own 2009 Beer and 
sweat, the world’s largest keg-only 
homebrew competition. 

Brew-tal failure: “years ago, i 
had some burners on, and forgot to 
turn on the vents,” he says. “i started 
getting carbon monoxide poisoning, 
and passed out a little bit. i had a 
headache for two weeks.” 
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diy tips: read forums, books, and 
magazines (like Zymurgy, the jour-
nal of the american homebrewers 
association). and sample liberally. 
“open up your palate to new experi-
ences,” he says. 

diy tips: read, study youtube 
videos, listen to podcasts on the 
Brewing network, and support your 
local homebrew stores. “if you go 
in and you’re a customer locally, 
people help you,” he says. 
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  beer dave recommends    Mt. Carmel India Pale Ale  “pale ale is where 
you finally get a chance to experience hops, which are what gives beer its 
bitterness. someone who likes big chewy cabernets is similar to someone 
who likes hops—a big hoppy beer would be the same as the chewy caber-
net. Mt. Carmel’s India pale ale has some nice English characteristics; the 
hops they use from England produce really a nice rendition of the beer.”

you can graB a quick six-pack almost 

anywhere, but when you want something 

beyond the standard Bud/Miller lineup, use 

this as your guide. Pony kegs are a Cincinnati 

institution, and we’re big fans of two: Dutch’s 

Bar + Bottle Shop in Hyde Park (513-871-

1446) and  Mt. Washington Ice and Beer 

(513-231-8824). Dutch’s has been serving the 

east side for more than 60 years, and you’ll 

find great American craft beers and imports 

here. At MWIB, pull up to the dock and get all 

your party supplies, or special-order a keg. 

The variety of microbrews at the Marathon 

station at Chase and Kirby in Northside (513-

681-3812) gets a resounding (if surprising) 

thumbs-up.  Ludlow Wines in Clifton (513-

751-3727) carries craft beer too; the small 

shop has tastings every Saturday evening, a 

beer-of-the-month club, and a “build your 

own six-pack” option. The cooler at the back 

of Piazza Discepoli Wine Merchant’s 

White Oak location (513-923-1300) holds 

six-packs of Great Lakes, Mt. Carmel, and 

Kentucky Ale varieties. Hyde Park Wine & 

Spirits (513-533-4300) crams most of its 

beer into one aisle, but the selection is deep: 

Avery, Victory, Ithaca, Jolly Pumpkin, and 

Alesmith, among other domestics, plus an 

impressive foreign section. Beyond the “great 

wall of microbrews” and a huge selection of 

in-stock kegs, The Party Source (859-

291-4007) in Bellevue offers regular tasting 

events, including the June Burgers & Beers se-

ries. Their Quaff Bros private label, introduced 

last December, was created in partnership 

with Mt. Carmel Brewing Co. At Party Town 

in Florence (859-371-4466), there’s a weekly 

Friday night tasting and 14 microbrews on 

tap (buy them by the growler), including 

Bluegrass Brewing Company’s Queen’s 

Knickers Old English Strong Ale. In Fairfield, 

Jungle Jim’s International Market (513-

674-6000) goes beyond its 1,300 specialty, 

craft-brewed, and imported beers to offer 

home brewing kits and equipment, as do two 

specialty retailers: Listermann Brewery 

Supply & Manufacturing in Evanston 

(513-731-3938), and Paradise Brewing 

Supplies in Anderson Township (513-232-

7271). — a m a n d a  b oy d  wa lt e r s

Retail Ale
Where to shop for great suds.
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BarrelHouse Brewing Co. 

What started as a restaurant and brewpub on 

12th Street in 1995 is now a full-fledged micro-

brewery owned by Nick Sever since 2005. Its 

most popular brews include Cumberland Pale 

Ale, RedLegg Ale, and Hocking Hills Hefewei-

zen. BarrelHouse also brews Hudy Bock for 

Christian Moerlein. » 544-B W. Liberty St., 

Over-the-Rhine, (513) 421-BEER, www. 

barrelhouse.com

Great Crescent Brewery  

Dan Valas and his wife, Lani, who opened 

Great Crescent in 2008, are doing so well 

they’re adding a restaurant. Their seven variet-

ies include Blonde Ale, a Belgian-style Witbier, 

and the company’s unique Great Crescent Co-

conut Porter. Buy it on-site or at Pour House in 

Aurora, Whitey’s in Lawrenceburg, and Baker’s 

in Rising Sun. » 315 Importing St., Aurora, 

Indiana, (812) 655-2435, www.gcbeer.com

Listermann Brewing Company  

Homebrewing guru Dan Listermann is selling 

his own brews, including an English-style ale 

called Wild Mile Ale (“It’s Too Tasty!” the label 

proclaims). In the works: an Irish stout and a 

bourbon barrel stout. Fans can buy Lister-

mann’s brews at the company’s store. Mac’s 

Pizza Pub, Lavomatic Cafe, and Grammer’s 

Bar all serve it.» 1621 Dana Ave., Evanston, 

(513) 731-1130, www.listermann.com

Mt. Carmel Brewing Company  
Open since 2005, Mike Dewey’s brewery spe-

cializes in American ales, including Blonde Ale, 

Nut Brown Ale, and their popular Amber Ale. 

You can find it at 300 regional retailers.»  4362 

Mt. Carmel-Tobasco Rd., Mt. Carmel, (513) 

240-2739, www.mtcarmelbrewingcompany.com

Rivertown Brewing Co. 
Owners Randy Schiltz and Jason Roeper 

homebrewed for 10 years before opening 

Rivertown Brewing this year, making it the 

region’s newest brewery. They offer five brews 

year-round including the colorfully named 

Hop-Bomber pale ale. » 607 Shepherd Dr., 

Lockland, (513) 827-9280, rivertownbrewery.

com — m e l i s s a  d av i s  h a l l e r 

tHe beirmeisters Teutonic Wisdom
Vas you efer in Zinzinnati for the other  
Oktoberfest? Then you know real beer.
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Raising a Fresh One
Five great local craft beer-makers. 

tHe breweries

German beer tradition can be summed up with one word: reinheitsgebot. 
This so-called purity law has been officially dictating Germany’s beer ingre-
dients since 1516. Erlaubt: water, hops, barley. Verboten: fruit, tree bark, fish 
bladders—and other “secret ingredients” often found in 15th century brews. 
In 494 years there has been only one amendment to the reinheitsgebot—yeast. 

“Rice is one of the ingredients in Budweiser,” notes Walter Pegram, presi-
dent of Cincinnati’s Germania Society. And rice, mein leiblings, is not beer. 
Neither is coffee, chocolate, or raspberry juice, common additives found in 
some modern microbrews and other European beers. Fine quaffs they may be, 
but not richtiges deutsches bier. You know, real German beer.

Founded in 1964 as a place where all German-Americans could celebrate 
their heritage, Cincinnati’s Germania Society is probably best known for its 
annual Oktoberfest, a three-day party (this year, August 27–29) where Ger-
man beer flows, lederhosen and dirndls are worn without a shred of irony, and 
everyone is welcome. Pegram, whose ancestors hail from Aschaffenburg, 30 
miles southeast of Frankfurt, is happy to unlock the mysteries of Teutonic beer 
consumption. Consider, for example, the stein lid. “When you’re sitting in a 
beer garden, under the trees, there are bugs and other things that can fall in your 
beer,”  he says. “That’s not acceptable.” Then there’s the issue of foam. “Foam is 
beer,”  he insists. “If you ever go to the Munich Oktoberfest, watch them pour. 
When the guy is done filling up, the glass is half foam, half clear liquid. There’s 
a liter mark on every stein. Once that beer settles out, it hits that mark every 
time. Americans look at that and say  ‘Hey, you didn’t fill my beer up, that’s all 
foam!’ But the Germans answer, ‘Foam is beer.’ ”

And yes, he did say liter. — a lys s a  b r a n dt

For more information: (513) 742-0060, www.germaniasociety.com 



grand old brick brewery on Gest Street in 
Queensgate. (The crumbled remains are 
still there; look for the towering smoke-
stack with “H-U-D-E-P-O-H-L” down 
its side.) Dad would back his sedan be-
tween huge delivery trucks at the load-
ing dock. The musty smell of puddled 
beer was everywhere and waves of cold 
air wafted from behind the conveyor belt 
that magically belched full kegs ordered 
only minutes earlier. From there, we 
might swing by the now-closed Virginia 
Bakery in Clifton. . .but that’s another 
story, and there’s still a lot to tell about 
the fall and rise of the beer. 

Back in Athens, Hardman was shocked 
to learn from a Hudy sales rep that 
Burger’s phenomenal success in his col-
lege town was an anomaly. In fact, the 
brewer was in deep trouble. Schoenling 
Brewing Company, which was surviving 
mostly due to the success of its Little 
Kings brand, had merged with Hudepohl 
in 1986, a final circling of the wagons. 
Pretty soon, all the brands were being 
brewed under Schoenling’s roof on Cen-
tral Parkway. Hardman visited Hudy’s 
old Gest Street brewery just before it 
was shuttered and then, in 1991, watched 
aghast as the company outsourced its 
brewing to contractors out of town. He 
felt the loss like a local.

“When Hudepohl-Schoenling dis-
tributing company went away, we really 
lost a lot in this city. We lost the pas-
sion and the lifeblood,” Hardman says. “I 
remember saying to a guy named Tom 
Jones, who works for me now and used 
to work for Hudepohl-Schoenling Brew-
ing, ‘If I’m ever in a position to right 
that wrong, I’m going to do it.’ Because 
I saw with my own two eyes the heart 
get ripped out of a brewing industry and 
what we lost. I knew what it meant.”
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  BEER DAVE RECOMMENDS   Great Crescent Brewery Coconut Porter  “Brewer Dan Valas’s wife is a na-
tive of Hawaii and this beer is a great way to marry the fl avors of Hawaii to one of his all-time favorite 
styles—porter,” says Beer Dave Gausepohl, our guest taster. The Maui Brewing Company also makes a 
coconut porter. It is kind of nice to see a local spin”—Great Crescent is brewed in Aurora, Indiana—“to 
that. You have to look at dark beers almost like fl avored coffee. There are so many similarities between 
coffees and the dark roasted beers.”
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CAITLIN BARN E T T 

ALYSSA B R A NDT 

B RENT D O NALDSON 

B O B D RIEHAUS 

MELISSA DAVIS HALLER 

K ATHERINE L . SONTAG 

AMANDA B OY D WALTERS 

BY

Before the Genius of Water, there was beer. Before we made 
Ivory Soap, we brewed. And even though Cincinnati has lost 
scores of burly breweries that used to keep us in the suds, 
we’ve never lost our taste for the stuff. Looking for a tap that’s 
pulling a perfect pint or a pony keg with superior stock? Striv-
ing to understand the whys of reinheitsgebot or the ways of 
homebrewing? We’ve got the goods. Heck, we’ve even got our 
own bobblehead (see right). Plus, the estimable Beer Dave picks 
the best beers coming out of local barrels. 

It was a bold claim, and Hardman had 
a long way to go before he was in the fi-
nancial position to tilt at that windmill. 

AFTeR HuDepOHL closed the old brew-
ery, keg sales moved to the much less ex-
citing, fluorescent-lit Schoenling dock 
in the West End. By then, in my ear-
ly teens, I was getting too cool to tag 
along with Dad on his Saturday after-
noon pilgrimages. Yet I was aware that 
what the adults were drinking was dif-
ferent than beer anywhere else. Dad only 
half-jokingly referred to the big national 
brands—Budweiser, Miller, and Coors—
as “foreign beers.” A few years later, still 
shy of 21, I discovered the exhilaration, if 
not joy, of secretly drinking Little Kings, 
Hudy Delight, or another of Hudepohl’s 
more affordable offerings. 

Here’s the section that risks me get-
ting grounded and needs to be redacted 
from copies that my nephews, nieces, 
and in-utero child might someday read: 
At 17 or so, armed with a driver’s license 
(though never a fake ID), I mustered the 
courage to drive to the beer dock to order 
a keg myself. I don’t know if it was the 
off-the-beaten-path location, friendly 
cops, or just apathetic cashiers, but they 
sold it to me. At least, sometimes. If I 
brought one of my dad’s empties, that 
usually sealed the deal. (He may look 
barely pubescent, the cashier no doubt 
thought, but clearly he’s an old soul and a 
regular customer.) 

When we couldn’t swing buying a 
keg, we improvised. On one occasion, 
during another Westwood house party, 
a few of us went scouring convenience 
stores looking for a miracle and found a 
guy who had graduated four years ahead 
of me from St. Catharine’s grade school. 
What happened next was immortal-
ized in song to the tune of “God Bless 
America,” which friends now scattered 
in New York, Chicago, and elsewhere can 
still sing on command. The name of the 
revered enabler has been left out, for ob-
vious reasons:

God Bless Ed (Hmm-hmm-hmm)
Man that I love

Buys me Hudy
Buys me Moerlein
By the Stop ’N Go by I-74….

I can’t begin to say how many friends 
and high school crushes partook in the 
devil’s brew in my basement, but there 
were many. In the spring of 1989, on a vis-
it home from my freshman year at Deni-
son University, a few friends and I went 
back to my alma mater, St. Xavier High 
School, to see younger friends perform in 
a play and to tag along to the cast party 
afterwards. Horrified to discover that no 
cast party was on deck, I whipped one up 
myself. By the end, bottomless cups of 
Hudy 14-k borrowed from my dad’s tap 
had taken their toll. When I saw some of 
the youngest among us strewn like Civil 
War wounded along the front lawn and 
driveway, I experienced my first pang 
of almost-adult fear and responsibility. 
We managed that night and throughout 
those years, through assiduous use of 
sleepovers or designated drivers, to avert 
physical harm to ourselves or anyone else 
(our livers excepted). Years later, many of 
us remain fast friends who now resem-
ble characters from Springsteen’s “Glory 
Days” more than we care to admit. And 
our song was sung with a Hudy in hand.

BuT BAc k TO Hudy’s would-be sav-
ior. Hardman is a native of Providence, 
Rhode Island, but these days you can 
find him here, talking up his labels at 
one function or another—beer-centric 
parties like Oktoberfest and Bockfest, 
or promotional events at the Cincinnati 
Reds Hall of Fame. When the spotlight 
is off, he still likes to hang out in au-
thentic beer havens. For two interviews 
for this story, he chose to meet at Mil-
ton’s in Prospect Hill and Arnold’s, the 
city’s oldest tavern. Bartenders and pa-
trons greeted him by name, and at Ar-
nold’s, owner Ronda Androski stopped 
by to chat. “We were kind of in the same 
boat and we needed each other,” she said, 
explaining how she and Hardman bond-
ed. “I think he has great respect for me, 
and I have great respect for him, and that 
made us both push each other’s prod-

HuDy DReAMS
continued from page 79
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ucts. Moerlein is huge here.”
Following his salad days in Athens, 

Hardman moved to the area in 1987 to 
marry his wife, Patrice, a Middletown 
native, and to begin a new job with 
Warsteiner. He stuck with the German 
beer company for the next 17 years, 
rising through the ranks to become 
president of Warsteiner U.S.A. Under 
his leadership, Warsteiner went from a 
little-known niche beer in the U.S. to 
one of the top-selling imports.

He could have remained with 
Warsteiner indefinitely, but then the 
Christian Moerlein brand went up for 
sale. “Moerlein was kind of low volume 
and didn’t mean much. But to me, it 
was a Cincinnati icon brand: Cincinna-
ti’s greatest beer baron, the German-
American immigrant story. Cincinnati 
to a tee. The first American beer to pass 
the German purity law, one of the first 
craft beers sold commercially east of the 
Mississippi,” he says. “So I bought it on 
March 1, 2004.” Along with first right 
of refusal to buy all the other Cincin-
nati brands from their owner, Schneider 
International Beverage Group (of Cleve-
land, of all places). 

He exercised that right in 2006, 
purchasing the names of the big three—
Hudepohl, Burger, and Schoenling—and 
another 60 to boot, including Top Hat, 
Windish-Mulhauser, Hauck, Sir Ed-
ward Stout, and Big Jug. Since then, 
he has painstakingly set about resur-
recting them in the Queen City. Hard-
man christened his new enterprise the 
Christian Moerlein Brewing Co. and 
made Hudepohl-Schoenling its subsid-
iary, in deference to Over-the-Rhine’s 
brewing history. (Christian Moerlein 
was a German immigrant who became 
Cincinnati’s preeminent 19th-century 
brewer before Prohibition killed the 
family business. Hudy rose on Moer-
lein’s shoulders, a mere 125 years ago, 
with Ludwig Hudepohl’s first brewery 
on McMicken Street.)

“We’re having a lot of fun,” Hardman 
says. “It’s such a pleasure to have Cin-
cinnatians be so appreciative of what 
we’re trying to do. Just as important is 

HuDy DReAMS
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that they completely understand where 
we’re coming from and how hard it is 
to do this.”

TH e Re SuRGe nc e OF these Cincin-
nati beers has been an improbable af-
fair that has sparked joy among lifers 
whose family stories, like mine, are 
inextricably linked to the city’s once-
mighty beer-making (and drinking) 
tradition.

Hyperbole? Don’t tell that to Ned 
Hertzenberg of Madeira, who brought 
his Hudy 14-k shrine to the ceremonial 
Fountain Square keg tapping celebrat-
ing its re-launch last September. In a 
glass-enclosed box, Hertzenberg dis-
played the last bottle of 14-k that he 
ever drank, flanked by the bottle cap, a 
Hudy bottle opener, and photos of the 
day he drank it: his daughter’s gradua-
tion from Xavier University on May 14, 
2005. Ten years after he bought the beer. 
“I cracked it open, and it tasted great,” 
he said. As far as the beer’s second com-
ing is concerned? “I just hope it tastes 
the same.”

And don’t tell the 100 or more peo-
ple who swarmed the little wooden keg 
of 14-k, glasses thrust toward the open 
tap to get their first taste of the brew in 
two decades. Jayne Balbach of Deerfield 
Township was among them. “I am so 
excited,” she said. “This is Cincinnati. 
I was born and raised here, and this is 
part of our history.” Literally. Balbach 
worked in Hudepohl’s purchasing de-
partment at the Gest Street brewery 
and fondly remembers the camaraderie 
that was sealed over Hudy draft beer 
that she and her colleagues collected in 
coffee pots and drank in the company’s 
bierstube—a German tavern—after they 
clocked out. In fact, she met her hus-
band there.

Once the little keg was emptied, 
the revelers swarmed Hardman like a 
returning war hero, shaking his hand, 
thanking him profusely. He revels in the 
love, wherever it finds him. “It’s very 
emotional for me when you read the 
hundreds and hundreds of letters I’ve 
read and talked to thousands of people 
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about their connections to Cincinnati 
beer. You can’t help but cry with them,” 
he says. “I hang out in places like Milton’s, 
Arnold’s, City View Tavern. This is where 
I go. People who know me see me in those 
places often. We do a lot of things on pas-
sion and emotion, but we do it because 
we believe in it. We’re convinced of that 
mission, and it’s working.”

HARDMAn iS RiGHT. It’s hard to get the 
beer out of your blood. The beer is irre-
vocably entwined with memories of fam-
ily and friends that I would not trade for 
anything. I myself have been Hudyfied. 
By the time I headed to college in Gran-
ville, Ohio, well north of Hudy country, 
I was a devotee. I stocked my fridge with 
Hudy 14-k and Little Kings when I could 
and mounted my dad’s old Hudepohl 
beer lamp in the corner of my cramped 
dorm room. At best, new college friends 
put up with my peculiar obsession. At 
worst, they scoffed at my provincialism 

while they drank Bud Light or Miller Lite 
or, if they were trust-funders, Bass or St. 
Pauli Girl. 

But by then (the early ’90s), Hude-
pohl-Schoenling was dying. Hudy 14-k 
and Burger were your old cranky uncle’s 
brand. Playas fell in line with the rest of 
the country and drank the stuff brewed by 
the lake-full in St. Louis and Milwaukee.

Karma can be sweet, though. The same 
longing to break away from your old man’s 
Burger in the 1990s now plagues the multi-
national Bud Lights and Miller Lites of the 
world. Where is a young buck to turn for 
hoppy refreshment?

“American retro beers are very, very 
popular right now,” says Todd Patterson, 
sales manager for the beer division of 
Ohio Valley Wine and Beer in Evendale, 
which began distributing Hardman’s beers 
a year ago. Sales across the board of the 
local brands have doubled in a single year 
while the national brand sales are flat. 
“Your dad drank Bud Light. Your grandpa 

probably drank Hudy Delight,” he says. 
“And this city loves a hometown brand, 
hometown chili, hometown anything. 
Mr. Hardman is a heck of a marketer and 
he plays on that very well.” Patterson ex-
pects sales to continue to grow. “People 
are supporting it because it’s hometown 
nostalgia right now. If he starts brewing 
his beer here, the sky is the limit.” 

Hardman is not done by a long shot, 
either. He will roll out Moerlein North-
ern Liberties IPA this month and more 
labels in the future. Distribution of Little 
Kings will be extended to 40 states by 
year’s end, and a raft of nostalgic spe-
cial editions is in the making, including 
a 125th anniversary edition of Hudepohl 
lager. He is remarrying Hudy with an-
other cornerstone of the city, the Reds, 
with commemorative cans depicting the 
2010 Reds Hall of Fame inductees: Chris 
“Spuds” Sabo, Pedro Borbon, and Tony 
Mullane. And at the end of March, he 
inked a deal to lease (with the option to 
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buy) the old Kauffman Brewery building 
at 1621 Moore St. in Over-the-Rhine, 
with the aim to phase in production and 
eventually bring most of his beer-mak-
ing operations—currently outsourced to 
breweries in Lacrosse, Wisconsin, and 
Wilkes-Barre, Pennsylvania—back home 
under one roof. The building, which last 
served as a Husman potato chip factory, 
boasts huge lagering cellars, which Hard-
man intends to open for historic tours.

“Let me tell you a secret,” Hardman 
says. “We march to our own drum. We do 
what we feel is right. Cincinnati consum-
ers understand that and they don’t expect 
us to be Bud, Coors, or Miller. You know 
what they expect us to be? Authentic, 
true, and a bunch of nice people.”

By next spring, if all goes according 
to plan with Cincinnati Riverfront Park 
and The Banks, all of his beers will be 
showcased at the Moerlein Lager House, 
which will brew 5,000 barrels a year in 
a 15,000-square-foot building with an 

extensive beer garden. Hardman wants 
the Lager House to do what he does best: 
celebrate the city’s brewing tradition and 
the tavern culture that grew around it. 
It will be, in effect, an extension of his 
psyche. Translation: Be prepared for a 
smorgasbord of carved meats and Ger-
man sausages, servers dressed like bier-
garten girls and boys of yore, and hearty 
drinkers opting for pails of beer, just like 
they drank 150 years ago and 15 blocks 
north.

It’s not exclusively a nostalgia fest. 
The building will be designed to LEED 
certification standards, with touches like 
using the spent grains from brewing for 
flat-bread pizzas. Its German-American/
German-Zinzinnatian flavor will be dis-
tinct from the German-German theme 
of the nearby Hofbräuhaus in Newport. 
“This is about people coming to America 
seeking opportunity who were Cincin-
natians,” he says. “They happened to be 
brewers, bakers, butchers. We’re going to 

celebrate all those things. Where they’re 
a very Bavarian experience, ours is just 
more of a Cincinnati heritage experience 
in a world-class park.”

As for those decades when the brands 
were in the desert, brewed sporadically if 
at all by out-of-town owners (foreigners!), 
well, I see Hardman’s point. It felt like a 
little bit of me and my community dying. 
Few things have differentiated Cincinnati 
from the throng of other mid-size cities 
between the coasts. Our brewing heritage 
was one of them, and it went moribund. 
When our brewers failed, when they 
didn’t measure up, it made me wonder 
if I was kidding myself about Cincinnati 
being a special place to live.

Greg Hardman got it. His love affair 
with our beers that began at Hanger 5 in-
spired him to wrest the brands from the 
trash heap of American beer history. The 
pied piper has called the tune, and the 
Cincinnati mice are following. Just think-
ing about it gets me moody for a Hudy. 

Our services are also available downtown at
The Gym at Carew Tower.  www.thegymatcarewtower.com

513.679.2235 • www.p3fit.com
7227 Montgomery Road (1 Mile South of Kenwood Towne Centre)

Before AfterBefore After

Too many 12 ounce curls and pretty soon
you’ve got a fist-full of belly.

Lose it with the program we’ve got on tap.

a beer issue?

NUTRITION PROGRAMS & CONSULTING • 100% PRIVATE STUDIO • PERSONAL TRAINING • PROGRAM CONSULTING & DESIGN
HEALTH & FITNESS EVALUATIONS • IN-HOME SERVICE • REGISTERED DIETICIAN–ON STAFF
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