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Larry Bell Larry opened a homebrew supply store in 1983 under the name Kalamazoo Brewing 
Co. By 1985, brewing with a 15-gallon soup pot, he sold his first commercial beer. A brand-new 
American made 200-barrel brewhouse opened in 2012 and a canning line and twelve 800-barrel 
fermenters were added in 2014. Co-owner and daughter Laura Bell were promoted to CEO in 

2017 making this one of the largest woman managed breweries in the country. The American Homebrew 
Association's Zymurgy magazine named Bell’s Two Hearted Ale the best brew in the nation based on a 2017 reader 
poll and it was also considered the best IPA in the world by RateBeer in 2014. It’s named after the Two Hearted River 
in Michigan’s Upper Peninsula, a stream made famous by the Ernest Hemingway short story. Brewed with 100% 
Centennial hops from the Pacific Northwest, this IPA bursts with hop aromas ranging from pine to grapefruit due to 
massive hop additions in both the kettle and the fermenter. Perfectly balanced on a solid malt backbone and 
combined with the signature fruity aromas of Bell's house yeast, this 7% ABV beer is easy going and inviting. 

Readers of the Lancaster Newspapers can’t help having noticed that the paper is 225 years old this year. Readers 
should also have seen information about the celebratory beer brewed at St. Boniface in Ephrata. The 225 Lager is a 
“pre-prohibition” style lager which uses grains such as rice or corn to supplement the barley grown in America. 
American barley is 6 row which has more protein than the 2-row barley used in Europe. More protein results in 
unsightly haze and a harsher flavor which effects can be mitigated by adding corn or rice. Aside from being readily 
available, the adjuncts were cheaper than barley. This style of lager was very common at the turn of the century up to 
the advent of Prohibition. The 225 is brewed with Brewers Yellow Gold corn flakes, yeast from Troegs, and 16 IBUs 
ofCluster hops. The result is a smooth and tasty 5% ABV beer that harkens back to an earlier time. 

The Staatliches Hofbräuhaus, founded in München in 1589 by the Duke of Bavaria, Wilhelm V, is the source of 
Hofbrau Dunkel, the archetypical Munich beer. Long before wheat beers and lagers were developed in Germany, 
bottom-fermented dark beer was quenching the thirst of Munich beer drinkers. This first beer served in the "Braune 
Hofbräuhaus" still satisfies to this day with its roasted, hoppy taste and the subtle malty finish. The 5.5% ABV Dunkel 
is brewed with Munich, light barley, and caramel malts using the decoction method. This technique involves removing 
part of the mash, boiling it, and returning it to the main mash, which is held at a constant temperature. Many German 
brewers (among others) claim that this method develops malt character, depth, and a superior head. The Dunkel is a 
malt floral bouquet with notes of caramel, roasted malty, hoppy with a subtle malty sweet finish. 23 IBUs of Herkules 
and Perle hops balance out the rich malt flavors.  

Old Speckled Hen is a premium bitter from the Morland Brewery and was first brewed in 1979 to commemorate the 
50th anniversary of the Abingdon, Oxfordshire, MG car factory. The name supposedly came from a paint spattered 
car used by the factory workers to motor around town. Greene King purchased Morland in 2000 and it is currently 
made at their Bury St. Edmunds brewery. This traditional English beer is poured on the club’s nitrogen tap which 
adds creaminess and a long-lasting head. Like many great British ales, the flavor components are all extremely well 
balanced and complementary. Look for a nice dose of fruitiness from the Challenger, Pilgrim, First Gold, and 
Goldings hops amidst the caramel and toffee flavors. An easy going 5.2% ABV makes this a premium session ale. 

Low in alcohol, refreshingly tart, and often served with a flavored syrup like woodruff (Waldmeister) or raspberry, the 
Berliner-style Weisse presents a harmony between yeast and lactic acid. These beers are very pale in color and may 
be cloudy as they are often unfiltered. Bitterness, alcohol and residual sugar are very low, allowing the beer’s acidity, 
white bread and graham cracker malt flavors to shine. The Gasthaus & Gosebrauerei Bayerischer Bahnhof was 
created under the auspices of the well-known Schneider brewery as part of the reconstruction of the famous Leipzig 
train station, oldest in the world. Bayrischer Bahnhof's Berliner Weisse interpretation is a slightly softer, more 
mellow version of the Berliner Weisse style with a beautiful balance of tartness, fruitness, and sweetness. Brewed 
from equal amounts of wheat and pilsner malts, there is a four-day open fermentation then 3 weeks of maturation. 
Light hopping with Hallertauer, Premiant, and Nordbrauer plus a high amount of carbonation gives this beer a zesty 
mouthfeel. This is a great beer to enjoy with a meal. 

And remember, the current tap list is ALWAYS available at http://llkbm.surge.sh/ 

 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 

http://llkbm.surge.sh/


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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