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We profile one new beer for curious Lancaster Liederkranz bar patrons and 2 periodic favorites that may not be 
around for too much longer. Enjoy! 

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. Staatliches Hofbräuhaus in München is now owned by the Bavarian state government. The Hof 
(court) comes from the brewery's history as a royal brewery in the Kingdom of Bavaria. The brewery owns the Hofbräuhaus am Platz 
which was founded in 1589 by the Duke of Bavaria, Wilhelm V, making it one of Munich's oldest beer halls. Hofbrau Oktoberfest or 
Marzen is a delicious 6.3% lager which is on the stronger end of this beer style. The use of Münchner malt (a specialty darker malt) gives 
the beer its golden color and caramel and biscuit flavors that blend with a zesty hop aroma. This seasonal treat has become one of the 
Liederkranz’ most popular beers. 

Troegs Nugget Nectar is a perennial favorite from our biggest and best known local (Hershey) brewery. Once a year, the freshest, 
wildest, hops arrive at Tröegs and are blended into an Imperial Amber Ale. Only available January to March, this 7.5% ABV, 93 IBU, 
Double IPA uses Munich, Pilsner, and Vienna malts which are the caramel-sweet varieties also found in rich, satisfying Oktoberfest beers. 
These provide the base for Nugget, Palisade, Simcoe, Tomahawk, and Warrior hops and Nugget is used in the hopback. Excessively 
dry-hopped, Nugget Nectar intensifies the malt and hop flavors to create an explosive pine, resin and mango hop sensory experience. 
There’s plenty of IPA-ish apricot aroma in the nose, which is well reflected in the beer’s deep orange color. A local classic! 

President Jimmy Carter supported and signed the legislation allowing homebrewing which created a surge of skilled brewers that 

staffed brewery openings during the 80’s and 90’s. Sierra Nevada founder Ken Grossman was one of those pioneers and his brewery 

has been a force in American brewing since 1980. Sierra Nevada basically underwrote a significant chunk of the craft beer movement 

with their iconic Pale Ale, brewed from the start of their opening. Ken’s brewers have collected 31 Great American Beer Festival and 6 

World Beer Cup medals. Significant growth led to large expansions in 1987 and 1997 and culminated in the establishment of an 

extremely attractive LEED certified brewing facility in Mills River, NC near Asheville. The brewery was named "Green Business of the 

Year" by the United States Environmental Protection Agency in 2010 for its practices in sustainability. Sierra Nevada Big Little Thing 

Imperial IPA was recently released and is their new year-round offering. This 9.0% ABV imperial has a full malt body but restrained 

sweetness through extended ale yeast fermentation. Pale, wheat, and Munich malts support 7 varieties of hop but with a reasonable 45 

IBUs. Some dry hopping provides some crisp balance. Their beers are always worth a try.  

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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