
On Tap  
Valentine’s Week Beers 
 
Chef Matt has a special Prix Fixe planned for 
Wednesday. There will be Valentines ‘style’ beers 
on tap all next week most of which should be 
available to pair with Matt’s 4 courses.  

Selections will include: 

Bert Van Hecke Bert started as home brewer and learned the trade in 

the breweries of Orval and Rodenbach. He was cellar master at brewery Boon and brew master at Sint-

Bernardus and was a brew master near Shanghai for 2 years. His Bree, Belgium based Belgian Original Malt 

Bakery and Brewery (BOM) combines a specialty in-house malting operation with” gypsy brewing” production. 

Gypsy don’t own their brewhouses; they contract with ones with excess capacity and produce short runs of 

beers made to the gypsy brewer’s specs. Each BOM beer has a unique malt recipe which is a secret 

composition of grains called a “BOM package”. His Triporteur Kinky Berry is fermented with six different 

malts; wheat, spelt, rye, oat, buckwheat and barley. Cherry, blueberry, BOM roasted blueberry, blackberry, 

elderberry, apple, pear and banana are added to the mash. To complement the berry flavors, Saphir hops are 

used during the boil and Topaz for dry hopping. Juniper berries, dried orange peels and citrus peels are added 

for an additional complexity. This is a berry kinky beer! 

Brouwerij Huyghe was founded in 1906 by Leon Huyghe in city of Melle in East Flanders, Belgium. The site of 

the brewery has been in operation since 1654. Coming under the current name in 1938, it soon began brewing 

typically "Belgian" beers, including a series under the "Delirium" tag that has pink elephants on the label. The 

best known of these is Delirium Tremens, a blonde, Belgian ale. It forms the basis for Delirium Red, an 8.5% 

ABV dark-red cherry beer with a light pink, compact head, and a soft aroma of almond and sour cherries. The 

overall effect is tangy and fruity, with a perfect balance between sweet and sour. This special dessert beer will 

have your lover seeing pink elephants! 

Southern Tier Brewing Company began production on a used brew system in the woods just outside of 

Lakewood, New York in 2002. By 2003, select varieties of small batch ales were locally distributed, and by 

2005, sales to a rapidly growing base of fans covered the majority of New York State and Pennsylvania. 

Continual growth over the years led to the installation of their 110-barrel German built Steinecker brewhouse in 

March of 2013. A 2016 alliance with Downingtown’s Victory Brewing Co. resulted in the 2017 opening of their 

joint brewpub in Pittsburgh, PA. With a 10 hL German-built brewhouse and a 10,000 sq. ft. beer garden, it’s a 

great addition to that city’s beer scene. The very highly rated Southern Tier Choklat is most everyone’s 

favorite dessert beer. Brewed with ale yeast, 2 varieties of hops, 4 types of malts, and lots of bittersweet 

Belgian chocolate; it’s a chunky imperial stout that rolls in at 10%ABV. “At Southern Tier, we’re not surprised 

that hieroglyphs of the ancient Maya depict chocolate being poured for rulers and gods. The Choklat 

encompasses the complexity of the darkest, bittersweet candy together with that of the original frothy beverage 

of the Mayans”. Pair this beer with some strawberries to really WOW your soulmate. 

Warwick Valley Winery & Distillery is found in the romantic foothills of the Hudson Valley and was begun in 

1989 by two physicians as an orchard. An abundant apple crop lead to hard cider production in 1994 with fruit 

brandies and liqueur added in 2001. Doc’s was the first post-prohibition cidery in New York, and the state’s first 

micro-distillery. The tasty Doc's Framboise is a dessert beverage on par with just about any dessert wine or 

beer out there. Fresh raspberries are added to Doc’s Draft Hard Apple Cider and re-fermented to create a 

delicious spin on traditional cider. Someone call the love DOCtor! An easy going 5.5% ABV for a dessert cider, 

it’s a clear, pink color with raspberry and apples in the aroma. Moderately sweet and lightly tart; the pleasant 

carbonation makes for an inviting mouthfeel.  

 Ellicottville Brewing was established in 1995 in the heart of western New York ski country. This pairing of Old 

World brewing and winter-worshipping ski culture proved to be a trend setting success and helped the then-

fledgling craft beer market in that area. The original brewpub expanded into a 8,000 sq. ft. restaurant, brew 



house and German beer garden in 2013 and they now operate two additional NY brewpubs; EBC West in 

Fredonia and the Chautauqua lakeside Ellicottville Brewing in Bemus Point. Ellicottville Chocolate Cherry 

Bomb is brewed with chocolate malt, English hops, sumptuous dark Oregon sweet cherries, and love. This 

robust and malty Imperial Stout pours midnight dark and yields a thick and creamy tan head. Robust with 

layers of subtle flavors, it’s a delicious dessert stout that’s mild in its sweetness, bold in its complexity, and with 

lightly crisp carbonation. Some seek out Ellicottville Brewing Co.’s brews when in the mood for something 

wicked hoppy and local.  

Founded in Richmond, Virginia, by lifelong friends, Hardywood Park Craft Brewery has been brewing beer 

since 2011. Brewer Patrick Murtaugh follows three generations of brewmasters in his family and studied at the 

respected Siebel Institute of Technology in Chicago and at the renowned Domens Academy in Munich. 

Apprenticeships with Brauerei Heller Trum in Bamberg, Germany, as well as Captain Lawrence Brewing Co. 

and Defiant Brewing Co. in New York, rounded out Patrick’s brewing training. Hardywood Raspberry Stout is 

a GABF award winner from this popular brewery. Brewed with heaps of chocolate malt, cacao nibs, and local, 

late season red raspberries from Agriberry Farm, Hardywood Raspberry Stout captures the essence of a 

decadent raspberry truffle in liquid form. A beguiling yet sturdy 9.2% ABV, this stout’s enticing cocoa aromatics 

build to a flavorful crescendo of full bodied dark chocolate, subsiding with a pleasantly sweet, tart raspberry 

jam laced finish. Share with someone you love BERRY much.  

 
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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