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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”. 

 
In order 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 some Sasquatch Blend beans 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. 
 
Freigeist, near Aachen by the Netherlands/Belgium borders, was originally conceived as the higher-capacity offshoot of 
Cologne’s revolutionary and extremely tiny brewpub, Braustelle. Led by co-founder and historical beer fan Sebastian 
Sauer, the “Free Spirit” gypsy brewery challenges the stylistic conservatism that had prevailed in much of Germany. 
Freigeist has been a valuable torch-bearer for re-identifying the country’s more unusual, creative and, in particular, local 
brewing traditions. Freigeist Bayerischer Bahnhof Geisterzug Gose is based on a recipe dating back at least six 
hundred years and is Freigeist’s quirky version of the nearly-extinct traditional sour beer of Leipzig. Gose is an unfiltered 
wheat beer made with 50-60% malted wheat, which creates a cloudy yellow color and provides a refreshing crispness and 
twang. A Gose will have a low hop bitterness and a complementary dryness and spice from the use of ground coriander 
seeds and a sharpness from the addition of salt. Like Berliner Weisse beers, a Gose will sometimes be laced with various 
flavored and colored syrups. “Geisterzug” (“Ghost Train”) Gose is unusually complex, funky, and full-bodied – with just a 
touch of spruce - the perfect modern-day medieval German ale. Although generally light and delicate, the Geisterzug has 
enough flavor and heft (5% ABV) to drink throughout the year. 
 
Beers designated as "Tripels" use up to three times the amount of malt than a standard Trappist ale. Despite the higher 
alcohol and complex flavors, Tripels are relatively simple beers but difficult to make well. An attractive bright yellow to gold 
in color, a shade or two darker than the average Pilsener, they sport a big, dense and creamy head. These ales are 
hopped somewhat lightly for a beer with such a light body for its strength, but at times the bitterness is barely perceived 
due to the delicate balance of malts and hops. To Øl is what people call a gypsy brewery. The original founders of To Øl, 
Tore Gynther and Tobias Emil Jensen, were young turks studying at a direct democracy based high school in 
Copenhagen. They released their first commercial beer in 2010 and the To Øl brewery was founded. Many crazy, funny, 
funky and challenging things have happened since that first release, but even high-school sweethearts drift apart, and in 
2016 Tobias Emil Jensen stepped out of To Øl and BRUS to work on other projects. #@*! Art Winter Is Coming is an 
8.1% ABV Belgian Tripel brewed with Cane Sugar, Pilsner, and Wheat malts, hopped with Aurora and Tettnanger, and 
lightly spiced with cardamom, coriander and orange peel. This tasty Tripel is sure to warm you through the dark winter 
nights! 
 
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! 
 
Aventinus, the Wheat Doppelbock of Bavaria (another without an “ator” at names’s end), was known to be one of the most 
intense and complex wheat beers in the world. Hans Peter Drexler, brewmaster of the Schneider brewery, designed a 
controlled method of turning the Aventinus into an Eisbock by separating out some water through a freezing process. 
The result is an “unfathomably sensuous” 12% ABV mahagony coloured masterpiece of Bavarian brewing. Wheat from 
the upper Altmühltal, lower Bavaria, and Upper Palatinate regions is combined with malting barley grown in the Kelheim 
and Riedenburg areas into a massive 25.5% original gravity wort. Hallertau Herkules hops are used to give it light 
(15IBUs) bittering and aromatic properties. This is a full-bodied and malty beer with notes of raisins, plums and marzipan. 
Soft and elegant from 4 years of aging, yet authoritative, it’s the perfect beer on a cold, dark night. 
 
The Apostelbräu was founded in 1890 by Josef Hirz, a wheelwright in Hauzenberg Bavaria, near the city of Passau and 
the borders of Austria and the Czech Republic. Now owned by the 5th generation of the Hirz family, in 1989 they became 
famous for (re-)introducing “spelt” or “dinkel” into the brewing process. Apostelbrau Dinkel Granite is a hearty 7 ABV 
beer that undergoes primary fermentation in granite vats then maturation in Tennessee Whisky barrels for 4 to 6 months. 
Special “house yeast” flavors and the unique Hallertauer Saphir/Austrian Opal hop combination harmonize very well. Its 
big body consisting of Pilsner malt, Rudi Hirz’ own floor malted barley and Spelt provides the perfect malt sweet balance 
but with a surprising dry/fruity finish. There are also bottles of this beer from the 2010 vintage in the LLK cooler! 



Brauerei Aying has a long-standing reputation for excellence in beer and hospitality. Founded in a picturesque village 25 
kilometers southeast of Munich in 1878, the site of the Ayinger Gasthaus Brewery Hotel has been one of Bavaria's most 
famous restaurants for more than 500 years. In the shadow of the Alps, nestled in the 1200 year-old village of Aying, 
Privatbrauerei Franz Inselkammer KG / Brauerei Aying produces 12 different styles of beers, more than most of the larger 
German breweries. Founder Johann Liebhard had no male heirs so he passed the business on to August Zehentmair 
after he married Liebhard’s eldest daughter and heiress Maria in 1904. August and Maria Zehentmair built the brewery inn 
Aying but then Zehentmair died in 1936 in the age of 56, also without male heirs. The eldest daughter (also named Maria) 
and her husband, inn and inn owner Franz Inselkammer from Siegertsbrunn, succeeded him and the brewery and 
associated pubs and inns are still in the Inselkammer family. World reknowned with many international awards, Ayinger 
excels in all the Bavarian styles. Ayinger Brauweisse is inviting and perhaps a bit tart in flavor; this is "brut" beer with a 
delicious, smooth body from a grist bill of about 60% wheat. When well poured, this is a beautiful draft of beer. Full-
bodied, very soft and mild from the beginning, it has a lively, champagne-like sparkle over a typical wheat beer taste. It 
finishes with a subtle spicy, fruity note that comes from a traditional Bavarian top fermenting weissebier yeast strain which 
reminds some of cloves or ripe banana. 
 
The excellent staff at the LLK has some non-standard beer serving options for its patrons. The “beer board” can contain 
many unfamiliar offerings; some of which may have pronounced flavors. LLK offers a “flight” which is six 4 ounce tasters 
of the patron’s choice. Sometimes when busy, this can take more time than getting a glass of beer. Another option is to 
order a “small glass” which provides about 8 ounces of beer. This way one gets the full flavor profile as the beer warms 
and it provides ample time to think about choosing the next beer. This serving method is available with big glass beers; 
pilsners, lagers, hefes, and pale ales. And remember, if you see a beer that you’d like a taste of, just ask your server for 
one. 
 
Another traditional non-standard pour is the “schnitt”. It’s toward the end of your session but that beer was just too good to 
quit on or maybe you’d like to chat a bit more – put your hand halfway up your glass and ask for a “schnitt”. Roughly 
meaning “cut my pour halfway”, this serving alternative works best with larger, wheat, or pint glasses. Just the thing to 
ease out your evening! 
 
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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