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Some of the Fine Beers On-Tap Now at the Club: 

Saint Benjamin Brewing Company is a craft brewery and taproom operating in Kensington, 

Philadelphia. The brewery is located in the historic carriage house and stables of the defunct Theo Finkenauer 

Brewery. St. Benjamin Start Today Double IPA is brewed with german pilsner and wheat malts, and loads of 

centennial hops. Bright citrus and easy on the bitterness, this full bodied ale hits 8% ABV. Don’t put it off, 

START! 

Highly rated Helltown Brewing was started in 2011 by Shawn Gentry and several homebrewing friends.  Using 

a 15-barrel brewing system obtained in Colorado, they set up shop in a mechanic's garage in Mt. Pleasant PA 

where they still brew today. Mt. Pleasant’s ZIP Code is 15666 and has been known as "Helltown" due to its 

history during the time of the Whiskey Rebellion. The Rapture IPA is a solid IPA at 7% ABV with aromas of 

pine and citrus fruits and is hopped to 77 IBUs with Cascade, Columbus, and Simcoe. 

De Proef Flemish Primitive Wild Ale Surly Bird is a sour and fruity beer clocking in at about 8 0r 9% ABV.  

“Flemish Primitive” refers both to the famous wild yeast that lends its unique flavor to this extraordinary ale and 

to the school of “primitive” painters in medieval Flanders whose startling work kick-started the Renaissance. 

This rare bird is likely roosting at the Liederkranz for a short time, be sure to get some.  

Weihenstephan Festbier is an attractive gold color and offers a lighter malt character than most Oktoberfest 

biers. This supremely drinkable lager has only a hint of caramel with dough and bread crust flavors. Lightly 

hopped at 26 IBUs with Hallertauer Taurus and Hallertauer Tradition, the classic Weihenstephan Lager yeast 

converts quality local barley malt into a superb 5.8% ABV beer. 

On the German dark beer tap, Monchshof Schwarzbier is one of the finest examples of the style. Supremely 

drinkable (4.9% ABV), dry and beautifully hopped, it’s loaded with dark roasted malt flavor. Great on a cool 

day, light enough for summer, the Monchshof is also a superb dinner beer when paired with meaty specialties. 

Jever Pils from the Friesisches Brauhaus zu Jever GmbH has been a German favorite since 1848. Brewed in 

the dry style of pilsener from the north-west corner of Germany, it’s made with excellent soft water that allows 

more hop loading. Even after 90 days of lagering, it still presents a malty, well balanced flavor. Although it’s a 

small brewery, the 'Friesische Brauhaus zu Jever' has developed a wide reputation as a top brewery for this 

popular style. Always refreshing at 4.9%. 

The region of Franconia, in northern Bavaria, is famous the world over for its brewing culture. Boasting the 

most breweries per square kilometer in the world, it also has the widest array of original beer-styles in 

Germany. 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, 

the fifth generation of family owners and brewmasters, studied brewing at Doemens Academy in Munich. The 

Mahhrs Der Weiss Bock is a slightly sour take on the classic weizenbock style. This rich, dark, and enthralling 

beer weighs in at 8.5% and begins with rich aromas and powerful toffee and plum flavors before relaxing into 

delicate wheat and clove notes. Difficult to make well, Weisse Bock is an increasingly popular style. This is a 

rare beer on tap and deserves a taste.  

The Mahrs Saphir Weiss is slightly more hoppy wheat beer, that features the exciting and saucy new variety 

of Hallertauer hop called Saphir, German for "sapphire”. The result is a tangy variation on the Bavarian classic. 

Slightly soft and spare, this refreshing beer comes in at 5.6% ABV. 

By the 1300’s, the beer trade was significant for the city of Einbeck. There were 700 master brewers and every 

citizen of Einbeck had the right to brew beer. The Einbecker Brauhaus  started during this century and in 1969, 

became part of Schultheiss Brauerei AG, Berlin, which then merged with Dortmunder Union in 1972 to become 

Brau & Brunnen. In 1997, a group of private investors returned the brewery to independence by acquiring the 



majority of Einbecker shares. The Einbecker Winter Bock appears much lighter in the glass than a typical 

doppelbock and has notes of roasted nuts, caramel, light fruit, and just a touch of hops. Not too sweet, this is 

an easy drinker, even at 7.5% ABV. 

 

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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