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The Lancaster Liederkranz Beer Staff continues to procure the finest in affordable imported and domestic beers 

for your enjoyment. Here are a few of the current offerings; some new, others fondly recalled.  

Brewed since 2002, Troegs Mad Elf is one of the most anticipated winter beers in the Mid-Atlantic area. It’s a sumptuous ruby red Belgian 

dark ale with a recipe that changes slightly from year to year. 2020’s 11% ABV warmer adds cherries and honey to the Chocolate, Munich, 

and Pilsner malts which are then lightly hopped with 15 IBUs of Hallertau and Saaz. Check out the accompanying Mad Elf cheese at your 

local Giant! 

New Trail Brewing Co in Williamsport, PA has broken out as a popular source of beer in the mid-state. Brewer Mike LaRosa has worked 

at several well-regarded area breweries before heading operations in Williamsport and earned Gold Medals at the Great American Beer 

Festival and World Beer Cup. The 6.5% ABV New Trail Broken Heels IPA is a “Hazy” India Pale Ale, brewed with oats and pilsner malts 

and hopped aggressively with an assortment of new Pacific Northwest hop varietals. This highly aromatic beer has a full mouthfeel with 

low bitterness making it soft on the palette. Fresh and full of flavor, this is a highly rated draft ale. 

The biggest Scotch Ales were referred to as “Wee Heavy”, a big ale served in a small glass. Founders Backwoods Bastard is one of 

the best examples of this seasonal style. Bourbon barrel aging is used to add some bite to its smoothly delivered 11.2% ABV heft.  Warm 

roasted malts mingle with a bit of bourbon, oaky sweet caramel, a hint of earthy spice and a smidgen of dark fruit. This is a kick-back 

sipper to relax with as all its flavors release. 

Liederkranz member Josh Kesler started the Millworks in mid-town Harrisburg in 2016. The expansive complex includes a restaurant, 

brewery, biergarten, and gallery spaces in the former 24,000 square foot Stokes Millworks. Brewer Jeff Musselman has brewed up a light 

body, easy drinking Light Lager found virtually nowhere else but at the Millworks and the Liederkranz. Straw in color, crisp and a 

refreshing 4.5%; Jeff lagered this international style beer based on 6 row barley malt and German Hersbrucker hops. It’s great for session 

quaffing with your club friends and exclusively priced. 

Brauerei Aying has a long-standing reputation for excellence in beer and hospitality. World reknowned with many international awards, 

Ayinger excels in all the Bavarian styles. Ayinger Brauweisse is inviting and perhaps a bit tart in flavor; this is "brut" beer with a delicious, 

smooth body from a malt bill of about 60% wheat. Full-bodied, very soft and mild from the outset, it has a lively, champagne-like sparkle 

over a typical wheat beer taste. The Brauweisse finishes with a subtle spicy, fruity note that comes from a traditional Bavarian top 

fermenting weissebier yeast strain which reminds some of cloves or ripe banana. 

Hofbrau Winter Spezial, also known as Delicator, is a classic example of the intrinsically German doppelbock style. This bottom 

fermented lager is dense with rich malt flavors and has a medium dark brown color. The Delicator is brewed with selected roasted barley 

and caramel malts, which provide plenty of double bock flavor to satisfy fans of hearty dark beer. Yet it’s surprisingly light tasting, even 

with a sturdy 8.4% ABV. You won’t likely find this outstanding beer offered anywhere else but at The Liederkranz! 

And remember, the current tap list is ALWAYS available at http://llkbm.surge.sh/ 

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 matttrout44@gmail.com  
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