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Some of the Fine Beers On-Tap Now at the Club: 

Rumtopf is a traditional German drink made with a variety of fruits immersed in rum, stemming from a 
centuries old method of preserving the bounty of the season. Now it has become a favorite way to celebrate 
any special occasion or to enjoy whenever you want the taste of delicious rum soaked fruit. Rumtopf is a 
process for making an alcoholic drink in a crock. Fruit is added to overproof rum (108 proof, 54% or higher) as 
it becomes ripe from June until October, along with a bit of sugar to preserve it properly. The classic recipe 
thus takes the maker from the beginning of summer to close to Christmas to give the mix plenty of time to ripen 
and develop as it sits in a dark, cool spot such as a cellar. Traditionally, the maker is the one to open the crock 
and eat (and drink!) the first helping. Check out our own house made Rumtopf at $3 a serving. 

Troegs Nugget Nectar is a perennial favorite from this well-regarded Hershey brewery. Once a year, the 
freshest, wildest, hops arrive at Tröegs and are blended into an Imperial Amber Ale. Excessively dry-hopped, 
Nugget Nectar starts with the same base ingredients of the flagship HopBack Amber Ale. Nugget Nectar 
intensifies the malt and hop flavors to create an explosive pine, resin and mango hop experience.  Only 
available January to March, this 7.5% ABV, 93 IBU, Double IPA uses Munich, Pilsner, and Vienna malts, the 
caramel-sweet varieties found in rich, satisfying Oktoberfest beers, as a base for Nugget, Palisade, Simcoe, 
Tomahawk, and Warrior hops. Nugget is used in the hopback. There’s plenty of IPA-ish apricot aroma in the 
nose, which is well reflected in the beer’s deep orange color, but the body has a full, almost heavy mouth feel, 
with little brightness or carbonation. A local classic! 

The town of Einbeck is the originator of Bock style beers and also has been a brewing center since the 1300’s. 
According to tradition, Duke Erich handed Martin Luther a mug of Einbecker Beer at the Worms Reichstag in 
the year 1521 where he declared it “the best drink known to man.” The council of the town of Wittenberg 
celebrated Luther’s love to Katharina von Bora and to Ainpöckisch Beer by presenting him a barrel of the 
Einbecker as a wedding gift. Einbecker Ainpöckisch Heller Bock is an unfiltered keller style Heller-bock 
inspired by the beers sold in Einbeck from the 13th to the 15th century. Similar in strength and appearance as 
Mai-bocks, 6.70% ABV, this smooth lagery goodness is a rare draft item deserving a try.  

Collusion Animorphus #15 is an 8% ABV Double IPA from Collusion Tap Works in York, PA brewed with 2 
row barley & 20% flaked oats. Hopped in the kettle with Rakau & Calypso, then densely dry hopped with 
Mosaic, El Dorado, Cascade, Chinook & Calypso, this pungent yet balanced ale has “notes of tropicalis, pine 
sap & gummi bears”. 

To make the St. Boniface Verklempt Coffee Brown Ale, the St. Boniface brewing team took an English 
Brown ale and kicked it up by adding Sasquatch Blend from Square One Coffee. They rounded it with some 
lactose and oats to make it like “buttah.” The aroma was fresh and creamy laced with some fresh caramel and 
mocha. Vanilla notes add sweetness to the sugary malts, creating coffee-caramel highlights on the tongue with 
a medium body and a middling 5.8% ABV and 20 IBU. 

 Collusion Breakfast Scramble Oatmeal Stout is brewed with flaked oats & chocolate malt and conditioned 
on Guatemalan coffee & Vietnamese cinnamon. Notes of gingerbread cookies, heavily roasted coffee, 
molasses & cinnamon spice. Served on the Nitro tap, it’s smooth and flavorful! 

Kulmbacher Edelherb Pils is from a relatively new (1895!) brewery in Franconia. Kulmbacher brews a large 
variety of beers; since 1996 the brands EKU, Reichel, Sandler, Kapuziner and Mönchshof are all under the 
Kulmbach Brewery roof. The legendary Kulmbach brewing art can be traced back to the year 1349 with the 
first concrete references to a brewery in the town. In Kulmbach - known as the "secret capital of beer" - beer 
was brewed in 56 breweries in the 19th century. When the Reichel brewing family introduced a pilsner - the 
EDELHERB - for the first time in 1932, beer connoisseurs were getting used to the taste of light lager and 
export beers, which had previously supplanted the classic dark varieties. The Edelherb is a very 
straightforward, quality beer and has quickly gained followers for its finely honed and noble taste.  



 For many years, Italian beers were not considered in the top tier in Europe or the New World. Since the 
“microbrew revolution” spread from America to Europe, Italy has become a hotbed of brewing innovation. 
Typical of this trend, Birrificio Italiano in Lurago has rolled out an impressive variety of beers since 1996; many 
with fruit and/or wild yeasts. The Klannbarrique series of beers released by this northern Italian brewer are a 
“celebration of the wild power of nature, alchemical experimentation, and the consecration of the value of time”. 
Birrificio Italiano Marzarimen Klannbarrique is brewed with Marzemino grapes blended with pilsner, wheat, 
munich, melanoidinic, caramunich, and carafa malts and spontaneously fermented in open barrels.  Northern 
Brewer, Perle, Spalter select, Saphir, Celeia, Centennial, Cascade, and Simcoe hops are used but the result is 
not hoppy. Barrel aging in red wine barrels adds to the complexity and dryness. Slightly sour, tasty and unique! 

Lancaster Liederkranz beer drinkers enjoy quality regular beers and an array of rotating items. If one of 
the beers has gone off tap, ask your bartender to suggest a similar, tasty replacement. 

 
Enjoy! 
Lancaster Liederkranz Beer Guy - Jim Weber 

The LLK beer staff tries to satisfy customer interests at all times by providing a range of beers for disparate tastes, 
alcoholic content, and budgets. We know beer drinkers at the Liederkranz take their beer seriously! If you have concerns, 
suggestions, comments, or just wish to send ramblings on the subject, please send to Jim Weber at 
jimweber.lancaster@gmail.com or Greg Buckwalter at gregbuckwalter@hotmail.com. Enjoy and see you at the club! 
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