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Some popular beers have returned to the Lancaster Liederkranz taps. Check these out before 
they are gone! 

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 was 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. 

Brothers Chris and John Trogner have enjoyed nationwide recognition for their Troegs Brewing Co. beers since 
opening in 1997. The 2011 move to Hershey from Paxton St. in Harrisburg was a significant expansion and they have 
now grown to 175 employees. The new facility has two BrauKon (based in Truchtlaching, Germany) brewhouses; a 
five vessel, 100-barrel (bbl) production brewhouse and a three-vessel 17 bbl pilot system for research and 
development beers. At the heart of the recently added Splinter Cellar are three 20-foot-tall oak foeders built by 
Giobatta & Piero Garbellotto, a 200-year-old Italian barrel manufacturer. Troegs Mad Elf is one of the most 
anticipated holiday beers in the Mid-Atlantic area. Brewed since 2002, this ruby red 11% ABV warmer has a recipe 
that changes from year to year. 2018’s version is based on Chocolate, Munich, and Pilsner malts with 15 IBUs of 
Hallertau and Saaz hops.  Cherries and honey are added and the whole package is fermented with a special yeast 
for extra flavor and complexity. The 2018 is wonderfully smooth from aging; this winter special is a must try for its 
many fans. A Belgian dark ale style; it weighs in at a hard to detect 11% ABV. Cherries, honey, and Chocolate Malts 
deliver gentle fruits and subtle spices. 

Peter Egelston started Northampton and Portsmouth Breweries before founding Smuttynose in 1994. Named for 
Smuttynose Island in the Isles of Shoals, a small, rugged archipelago that lies seven miles off the craggy New 
Hampshire coast, Peter has produced some award winning beers during his career. The Smuttynose Robust Porter 
honors the dark, full-bodied ales that were a favorite of dockworkers and warehousemen (hence the name “Porter”) in 
19th century London, where the style originated. Not too bitter, not at all sweet, this smooth, deceptively drinkable 
beer features an assertive (65 IBUs!) hop profile which accentuates signature flavors of coffee and dark chocolate. 
Dark malt backbone comes from North American 2-Row, Carastan, C-120, Special B, Chocolate, Carafa II DH malts 
and bittering hopping comes from Magnum and flavoring hopping from Cascade. The Robust was a Gold Medal 
winner at the 2001 Great American Beer Festival as well as the Gold Medal awardee in the 2010 and 2011 Mondial 
de la Biere in Strasbourg, France. 

Sierra Nevada Celebration was first brewed in 1981, establishing a new benchmark for American-style IPAs and 
providing a new take on holiday beers. Instead of a spiced, sweeter ale Celebration is bold and intense, featuring 65 
IBUs of Cascade, Centennial and Chinook hops, redolent with citrus and pine aromas. Two-row Pale, Caramelized 
malts provide 6.8% ABV of malt structure making this one of the season’s most anticipated quaffs. 

The region of Franconia, in northern Bavaria, is famous the world over for its brewing culture. 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. Mahr’s Ungespundet Lager Kellerbier, literally “unbunged cellar beer,” is a rustic style once 
extremely common that generates a fuller flavored lager due to tiny elements that would be filtered out. Pouring 
slightly cloudy. Kellers are easy going lagers in the 5-6% ABV range that support relaxed sessions with friends. The 
Mahr’s Ungespundet is a superb example of this age old brewing style. 

Kellerbier, and Zwickel are related rustic styles that were once extremely common in Germany. Now found more 
commonly, Kellerbiers are unfiltered and unpasteurized lagers that date back to at least the Middle Ages. 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. 

Ward off the cold weather with one of our bottle offerings from the cooler. Ayinger Celebrator Doppelbock has its 
origins in a monk’s recipe that is reflected in its heartiness. The first taste is prominently malty without the sweetness 
that is frequently associated with doppelbocks. The Celebrator has been ranked among the best beers of the world 
by the Chicago Testing Institute several times and has won numerous platinum medals. 

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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