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The excellent staff at the LLK has some non-standard beer serving options for its patrons. 
Although carefully chosen for their quality and taste and well worth trying, 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 small taste of, just ask your server for one.  

German brewer David Gottlieb Jüngling immigrated to the United States in 1828 from Aldingen, a suburb of Stuttgart, 
in Württemberg. He anglicized his surname from Jüngling to Yuengling and began the "Eagle Brewery" on Center 
Street in Pottsville in 1829. In 1987, the brewery reintroduced a lager they had not made in decades to take 
advantage of a spike in popularity of heavier-style beers. Since then, Yuengling Lager has become the brewery’s 
flagship brand; accounting for 80% of production and much of its rapid growth into the largest craft brewer in the US 
in 2017 and 2018. Famous for its rich amber color and medium-bodied flavor with roasted caramel malt for a subtle 
sweetness and a combination of Cluster and Cascade hops, it delivers a well-balanced taste at a reasonable 4.4% 
ABV.  

IPA fans will enjoy Emmaus based Funk Brewing’s Citrus IPA. “West Coast” in style, this beer is brewed with 
Belgium’s finest pilsner malt and American yeast and tops out at 7% ABV (or so). This was their first IPA; designed to 
stand out from the rest. It’s hopped with Citra, Simcoe, Mosaic, and an experimental hop called “LemonBomb”. 
Medium bodied and aromatic, this is a highly rated ale has become one of their most popular year-round beers. 

Blue Moon Belgian White Belgian-Style Wheat Ale was created in 1995 at the Sandlot Brewery situated inside 
Coors Field in Denver. Brewmaster Keith Villa returned mfrom a visit to Belgium wanting to brew well-crafted beers 
inspired by Belgian styles. A fan favorite emerged, in true baseball fashion they called it ‘Bellyslide Wit’. Some wag 
commented, “A beer this good only comes around once in a blue moon,” and the name stuck. In the summer of 2016, 
Blue Moon production moved to a new state-of-the-art brewery and 20 tap restaurants in Denver’s RiNo District. This 
very popular beer provides a great introduction to Belgain style wheat ales. The grain bill for Blue Moon includes 
malted barley, white wheat, orange peel, coriander and oats—and is usually served with a slice of orange, which its 
brewmasters claim accentuates the flavor of the brew. At an easy going 5.4% ABV and lightly hopped at 9 INUs, this 
thirst quencher is an interesting switch from pilseners and koelsches.  

The 1549 passage by Holy Roman Emperor King Charles V through the streets of Brussels was greeted by a 
raucous crowd which became known as an “Ommegang,” a celebration still taking place today. Belgian breweries 
Duvel Moortgat, Affligem, and Scaldis joined with importers/entrepreneurs Don Feinberg and Wendy Littlefield and 
built an authentic Belgian-style farmstead brewery on an old 140-acre hop farm in Cooperstown, NY. Opened in 
1997, Brewery Ommegang has gained a reputation for making some of the finest domestic beers in Belgian styles. 
The Ommegang Rare Vos is an amber ale brewed with two row, aroma, and Cara 20 malts and hopped to a 
noticeable 21 IBUs with Styrian Golding hops. Lightly flavored with orange peel, grains of paradise, and coriander, 
this refreshing 6.5% ABV ale appears coppery under a generous fluffy head. It takes its name from a popular country 
sporting pub outside Brussels. 

It's unclear where Ever Grain Brewing got the name “Bingo Pajamas” for their latest double IPA. Aside from actual 
sleepwear, this is the name of a character that gets shot in Tom Robbins’ “Jitterbug Perfume”. Also, Bingo Pajamas 
appears to be a strain of cannabis that “has notes of pear and apple that are accompanied by musky grapes and 
champagne”. Nonetheless, the brewers at Ever Grain have produced a flavorful, slightly dry, and approachable DIPA. 
Reasonably strong at 8% ABV, the Ever Grain Bingo Pajamas pours hazy blond with aromas & flavors of mango, 
tangerine & ripe kiwi. Floral Amarillo & Nelson hops float on the earthy toasted malts, and light citrus, light pine, and 
orange flavors join in.  

Spotlight PA Lager on Tap #3 right now is the Collusion First Rite German Pilsner, a 5% ABV German style pilsner 
brewed with 100% Sterling hops to an authentic 24 IBU. It’s a crisp, “crushable” beer with a citrus and floral noble hop 
aroma and flavor. A rare lager from this quality ale brewer from York, PA. 

Privatbrauerei Gaffel, Gebr. Becker was established in 1908 on a site where breweries have stood since 1300. Gaffel 
means 2 pronged fork in Old German and the Gaffel family was active in trade guilds since the 1400’s. Gaffel 
Koelsch is Straw-hued with brilliant clarity and a sparkling appearance, with a light, bready aroma, the Gaffel’s sweet 



grainy flavors are followed by a dry and clean finish with a faint fruity note that stretches through the aftertaste. A 
classic of the style! 

Stiegl Goldbräu has been a traditional Salzburg beer specialty since 1912. Fresh locally produced malts are brewed 
into a full-bodied beer with a gentle bitterness and a refreshing and agreeable 5% ABV. This is a very typical Munich 
helles; pleasantly robust and well-balanced pale malt and light earthy hop flavors - overall, very smooth, crisp, clean, 
and refreshing to drink. The Liederkranz is also proud to serve the Stiegl Radler, one of Austria's most popular 
beverages. Austria’s favorite Goldbräu is blended with real grapefruit juice soda in a 40%/60% ratio which results in a 
sparkling, invigorating taste. Its delicate hints of citrus and fresh aroma are the reason why this naturally cloudy 
Radler is the choice summer refresher. At a minimal alcohol content of around 2%, it’s also a lower calorie option. 

Kellerbier, and Zwickel are related rustic styles that were once extremely common in Germany. Now more, 
Kellerbiers are unfiltered and unpasteurized lagers that date back to at least the Middle Ages. The beer is matured in 
deep vaults while being unbunged (Ungespundet), meaning the beer is slightly exposed. The final product is a 
smooth, naturally cloudy lager that's rich in vitamins from the yeast. The Weihenstephaner 1516 Kellerbier was 
brewed for the first time in 2016 in honor of the Reiheitsgebot, the 500-year Bavarian Purity Law promulgated in 1516 
by Duke Wilhelm IV of Bavaria. The decree allows beer only to be made with hops, barley, and water; as yeast was 
not yet identified. The 1516 is a slightly cloudy amber-colored beer with fruity-fresh hop flower aromas; full bodied 
and carrying bready malt notes. Combining dark Munich and pale Pilsner malt with 21 IBUs of traditional Hallertau 
hop varieties, such as the rare Hallertauer Record; this traditional lager ripens long and cold in the historic vaulted 
cellars at the Weihenstephaner Berg.  The result is a perfectly balanced 5.6% ABV beer; refreshing, yet with a 
smooth mouthfeel with a finely nuanced level of carbonation. 

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 

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 Matt Trout at matttrout44@gmail.com. Enjoy and see you at the club! 

 

http://llkbm.surge.sh/
mailto:jimweber.lancaster@gmail.com
mailto:matttrout44@gmail.com

