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There are some new beers currently on tap at the Lancaster Liederkranz and 

some more in the cooler. Come in a select a favorite from them. The bar has 3 

Hofbrau and 5 von Trapp beers on tap! - where else can you find that? 

Märzen has its origins in the Bavarian brewing ordinance that decreed in 1553 that beer may be 

brewed only between 29 September (St. Michael's Day or Michaelmas) and 23 April (St. George's 

Day or Georgi) in order to ensure brewer and patron safety. Märzen was brewed in March, with 

more hops, malt and slightly higher alcohol content that would allow the beer to kept in the cellar 

until late in the summer. The original Märzen was described as "dark brown, full-bodied, and bitter. 

This style eventually morphed into Märzenbier, Wiener Märzen, Festbier and Oktoberfestbier, 

which are all related. Märzen exhibits a clear golden body, minimal head, and subdued lacing in 

the glass. The 6.3% ABV Hofbrau Märzen has a medium body with noticeable carbonation yet 

it’s rich & malty, smooth and very drinkable, with a breeze of hops at the end. Subtle grainy pale 

malt and floral hops aromas are present followed by the crisp and sweet clean taste of grainy pale 

malt. There might be a hint of apple in the background, and the taste finishes with a very subtle 

hop bitterness and a slight floral aftertaste. 

      

 

Over the course of many visits to his family’s homeland of Austria, Johannes von Trapp, the 

youngest son of Maria and the Baron, gained an appreciation for the crisp, clean Austrian lager 



beers. Johannes thought about starting a brewery at his family’s lodge in Stowe, Vermont, with a 

dream to brew an American version of lagers he enjoyed while traveling to the countryside near 

his ancestral Austrian home. With this dream in mind, Johannes worked to start a brewery at 

Trapp Family Lodge. It became a reality in the spring of 2010, when von Trapp Brewery officially 

opened. Two new beers from von Trapp in Vermont are available right now.  

Kölsch famously originated in Cologne, Germany and is fermented with German ale yeast, yet 

finished with time to cold lager. The von Trapp Kölsch continues this tradition, true to style, crisp, 

and refreshing. Brewed with natural Vermont spring water, the resulting beer is a perfect balance 

of German malts, hops, and Vermont craftsmanship. At 5.0% ABV, it’s easy going and the 28 

IBUs of hops add zest and some spiciness.  

 The term Radler originates with a drink called 

Radlermass (literally “cyclist liter”) that was originally 

created by Innkeeper Franz Kugler in a small town 

named Deisenhofen, just outside Munich. During the 

great cycling boom of the Roaring Twenties, Kugler 

created a bicycle trail through the woods, from Munich 

directly to his drinking establishment. On a beautiful June 

day in 1922, a reported “13,000 cyclists” showed up 

unexpectedly and as he was running out of lager, he 

blended it 50/50 with some leftover lemon soda and the 

rest is history. Radler is similar to the English shandy and 

both are light in alcohol and eminently refreshing. The 

von Trapp Radler Trail Beer comes in at 3.9% ABV and is a blend of light lager and grapefruit. 

20 IBUs of hopping adds some extra zip to this quaffer; perfect for summer sessions, outdoor 

activities, and enjoying the day.  

Seven generations and almost 200 years later, the Bitburger Brewery is still in family hands and 

operating in this small city near the Our river bordering Luxembourg. The business has grown to 

be one of the biggest breweries in Germany, and the number one player in the draft beer market. 

Back in 1883, they became the first brewery to make a pilsner outside of the Bohemian region. 

The gently conditioned Bitburger Pils balances the unmistakable bitterness of the hops with an 

agreeable, mellow maltiness. A moderate 4.8% ABV makes the “Bit” a session treat. 



                     

Jon Northup and Mike Price started St. Boniface Brewing Co. in 2011 in 

the Doneckers complex in Ephrata. Later that year, increased sales 

resulted in them designing and building a three barrel brewhouse using a 

redwood clad grundy, the Model T of brewing tanks; and a kettle fabricated 

by a local Mennonite metal shop. They moved in 2013 into a comfortable 

building on 322 in West Ephrata, originally built to be a milk processing 

facility for Hershey Ice Cream. A new 15 barrel brew house was installed 

in 2014 and a year later, a canning line was added to support increased 

distribution. St. Boniface is renowned for its attractive can label art. When 

they opened for business on February 2, 2011, their first tap beer was the 

Hegemony Stout, an American-style Imperial Stout. Black in color, these 

beers typically have an extremely rich malty flavor and aroma with full, 

sweet malt character. Bitterness can come from roasted malts or hop 

additions. The 8% ABV Hegemony pours deep and dark with a beautiful 

lingering brown head. Its dark roasty malt aroma gives way to hefty malt 

and chocolate flavors with a slightly bitter finish provided by 57 IBUs of hopping.  

 

Brothers Jim and Ben Burton homebrewed together 

for years before they turned pro; Jim at 

Swashbuckler Brewing Co. in Manheim and Ben at 

Mad Chef Craft Brewing in East Petersburg. They 

have now occupied Tom Rupp’s former brewery in 

Reamstown which became available after Grant and 

Chasy Fronheiser closed Union Barrel Works 

Brewery. Previously a hardware store, the brewpub 

features and elegant front façade and a beautiful 

hammered tin ceiling. Their Patchwork: Mosaic 

IPA is a West Coast style IPA brewed exclusively 

with Mosaic Hops. Resinous, fruity, and crushable, 

“this beer is bound to fill that empty space of what 

your next beer should be”. At a mild 5.5% ABV and 

65 IBUs, this is an enjoyable sipper. 

 

 

Brewhouse Grill owners and lifelong friends Norm and Larry opened the doors to Ever Grain 

Brewing Company in Camp Hill, PA, 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. The 

10,000 square foot taproom features a 20 hectolitre brewhouse where three head brewers; Justin 

Dolan, Hollis Wood, and Matt Koch, concoct the goodies. One of their newest beers is the Ever 



Grain Sting Rider Double IPA. Double, or Imperial IPAs, are hop-centric and assertive both in 

aroma and flavor, and have a higher alcohol content than a standard IPA which is achieved by 

adding more malt. This hefty yet gentle Double rides waves of lime swirl, dried kiwi, and tropical 

mangosteen derived from large additions of Motueka and El Dorado hops and weighs in at 8.5% 

ABV. 

                             

Paulaner was established in 1634 by the Minim friars of the Neudeck ob der Au Monastery in 

Munich. In 1773, newly arrived monk Valentin Stephan Still improved brewing techniques and 

brought new standards for taste and quality. Unfortunately, in 1799 the Neudeck cloister was 

abolished and turned into a penitentiary. In 1944, the Paulaner brewery was destroyed by a 

bombing raid and rebuilt in 1950.  Mostly owned by the Schorghuber family, it independently 

maintains the Munich brewing tradition. Paulaner Hefe Weizen is the no. 1 Hefe-Weißbier in 

Germany. This wheat beer is top-fermented and unfiltered with robust carbonation. It is a typical 

“biergarten” beer, a culture which brings people together all over the world. The most 

recognized of all Paulaner beers, it has a light hop flavor and balances subtle bitterness with an 

unmistakably fruity character; banana and a bit of mango and pineapple. The 5.4% alcohol 

content allows for session enjoyment.  

 



Enjoy and see you at the Club!   

Lancaster Liederkranz Beer Guy  

- Jim Weber 

The LLK beer staff always tries to satisfy customer interests 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 

llkbeermeister@gmail.com 
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