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Brewhouse Grill owners Norm Fromm and Larry Dolan opened Ever Grain Brewing Company in 
2016 in the former Sun Motors facility off Carlisle Pike in Camp Hill. Since then, they have 
developed a fine reputation in the central PA beer scene. Brewer Bruce Tanner was recently 
joined by Austrian Manuela Rustler, a Doeman’s brewing school graduate who had stints at 

Hofstetten and Paulaner as well as Boxing Cat Brewery in Shanghai. Manuelea is a Club member as are a few other 
local brewers. The highly rated Ever Grain Joose Juicy IPA is their flagship IPA and the basis for imperial and triple 
versions. Fresh and aromatic, this 6.2% ale showcases the best qualities of the style; aromatic hoppiness that 
balances well with sturdy malt flavors. 

Brian Dunn started Great Divide Brewing in Denver in 1994 with financial help from family, friends and a loan from the 
City of Denver. Three months after brewing its first batch, Great Divide won the first of its numerous Great American 
Beer Festival medals and 5 World Beer Cup awards. A recent addition to their iconic “Yeti” family of Imperial Stouts is 
its smoothest member, nitrogen dispensed Great Divide Velvet Yeti. Its velvety and rich mouthfeel rounds out the 
unmistakeable roasty, caramel & toffee notes that make the bigger versions such beasts. 60 IBUs of hopping 
provides balance for the dark malts. Despite its minimal 5.0% ABV, this stout has lots of big beer flavor (at a small 
beer price).  

Oktoberfest is still going on at the Lancaster Liederkranz. 5 examples of this seasonal beer are currently on tap and 
some won’t last long. Märzen bier was traditionally brewed in March and formulated to mature in caves and cellars 
over the summer. A higher alcohol content helped preserve this higher malt, full bodied beer. As it was the beer 
available for the October 1810 wedding of Crown Prince Ludwig and Princess Therese of Saxony-Hildburghausen, 
Märzen fueled that joyous celebration on the fields in front of the city gates; now known as the Theresienwiese. The 
annual party became known as Oktoberfest and the name was applied to the beer as well. Only brewers from Munich 
can use the name “Oktoberfest” and other German brewers have adopted the name “Festbier”, or similar, to denote 
their version of this fall classic.  Hacker-Pschorr, Paulaner, and Hofbrau Oktoberfests are 3 of the 6 traditional 
Munich manufacturers and are on tap at your club. In addition, seasonal beers Hofbrauhaus Freising Festbier and 
Wacker Red Rose Oktoberfest Lager are also available.  

A style distinctive to Cologne, the name Kölsch is protected by law so that only beers brewed in the metropolitan area 
of Cologne, are pale in color, top-fermented, hop-accented and filtered can be so named. The Cölner Hofbräu P. 
Josef Früh KG has been around for over 100 years with a presence opposite Cologne Cathedral, Brauhaus Früh am 
Dom. Früh Kölsch is brewed according to the Reinheitsgebot from the original recipe by Peter Josef Früh. This top-
fermented specialty beer is brewed in conformance with the German Purity Law and features the best ingredients. 
Früh Kölsch is an extremely drinkable (4.9% ABV) beer with an unsurpassed balance of malt and soft, delicate hops. 
Pale gold in color with a lasting head, the beer has a hoppy, dry finish from the use of Hallertau and Tettnag hops. 
Früh continues to be brewed using the original recipe from 1904 that has been passed down through five 
generations. 

The history of applewine in and around Frankfurt Main, Germany goes back over 1,200 years. First mentioned in the 
state records of Emperor Karl the Great around 799 A.D., Frankfurt Main represents the heart of German apple wine 
culture. While beer is most associated with Germany, applewine is the most popular drink in Frankfurt Main and 
throughout the state of Hesse. Its numerous applewine cellars and traditional apple wine restaurants often feature 
outdoor apple wine “gardens” that are similar to those in Bavaria. The annual Frankfurt Apple Wine Festival is one of 
the largest event of its kind in the world. Philipp Possmann was known throughout nineteenth century Frankfurt Main 
for his homemade applewine, a tart, pale yellow drink he made in the basement of his restaurant. Due to popular 
demand, Mr. Possmann embarked on a more wide-scale production and distribution and after two World Wars, his 
descendants developed the business into Germany’s market leader for applewine. Possmanns flagship product, 
Frankfurter Apfelwein, has made the company the most recognized apple wine producer in Germany. Based on 
local hand-picked apples, the Frankfurter is fermented to 5.5% ABV with no additives. Low in sugar and calories, the 
Apfelwein is crisp and clear and lets the tart apple flavor shine through. Available in 11.9 oz bottles from the cooler! 

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. Bamberg, the cultural heart of Franconia, claims 
nine breweries within the city limits; one of which – The Mahr’s brewery & biergarten - has been in operation since 
1670. Current master brewer Stephan Michel is the fifth generation of Mahr’s family owners and brewmasters. The 
Mahr’s Ungespundet Lager is a superb example of the rustic and flavorful Keller style. Its malt is sourced 
exclusively from the Bamberg malt house and Steinach malt house in Zirndorf. Local Hallertau Pearl hops balance 
the sturdy malts and make this 5.2% ABV lager a satisfying quaff. 



Austria also has an ancient brewing tradition. Bräuhaus an der Gstätten’ in Salzburg was first mentioned in a written 
record on 16 June 1492. Located next to a small staircase, which gave the brewery its name and logo, by 1650, it 
was the largest brewery in the city. Josef Schreiner took over the brewery in the 19th century and expanded out of 
the narrow old city streets to the spacious suburban Maxglan district around 1863. Dr. Heinrich Dieter Kiener (III) has 
managed the enterprise’s fortunes since the end of 1990, the latest generation of owners for 120 years. 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. An unusual alternative, the Stiegl Pilsner is an elegant beer for those who love light, hoppy 
bitterness and a refined dry taste. Finest Saphir hops provide their typical lemony aroma and gently kiln-dried malt 
gives the beer its light color. Soft and elegant with a 4.9% ABV, this pils is a pleasure to drink. 

Brewing in Donaueschingen reaches back to 1283 when King Rudolf I von Habsburg granted lands and brewing 
rights to Count Heinrich I von Fürstenberg. Furstenberg Brewery’s modern phase began in 1739 and production 
really picked up in 1884 with the ascendency of master brewer Josef Munz, who became one of the first brewers in 
Germany to successfully brew a pilsener beer in 1895. The Fürstenberg Black Forest Pils is based on Munz’s 
original recipe and this accommodating (4.8% ABV, 31 IBU) pils has become a Liederkranz favorite. Using a special 
combination of the finest malts and Hallertau &Tettnang hops achieves a crisp and refreshing character with a unique 
note of bitterness. 

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! 
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