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BELFAST BAY BREWING CO.

From humble beginnings in a small Belfast brewpub, Maine brewery favorite
Belfast Bay Brewing Company grows into one of the largest craft breweries in the state.
A family owned micro-brewery in Belfast, Maine,
near the Canadian provinces of New Brunswick and Nova
Scotia, Belfast Brewing Company has been brewing New
England inspired beers since 1996. The brewery produces
three year round ales, the Lobster Ale, McGovern’s Oatmeal
Stout, and the newest addition, Stone Crab IPA. Although the
brewery has grown into one of the largest in the state, the
beers are still fairly hard to find outside of the region.

Belfast Brewing Company was founded when longtime restaurant owners, Pat Mullen and his wife Brenda,
decided it was time to make the jump into brewing. The
couple had previously operated a general store, a few ice
cream parlours, and a restaurant called “The Barn” before
finally opening Belfast Bay in 1996. It began as a brewpub,

LOBSTER ALE
Red Ale
4.9% ABV

32 IBU’s

Belfast Bay’s Lobster
Ale is a dark copper Red
Ale with a distinctively
smooth flavor and aroma.
It offers all the loved
qualities of a Red Ale,
but by cutting down on
the hops and adding slight amounts of black and dark
crystal malts, it is more user friendly and drinkable than
the classic Red Ales. Aromas of caramel, toffee, toasty
malts and subtle fruit complement the flavors of fruityester, toasty bread, roasted caramel, and a touch of hop
bitterness to create a perfectly balanced beer that pairs
deliciously with - you guessed it - lobster. Cheers!
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with Pat installing a 7-barrel brewing system in his
restaurant and building a bar to serve not only his beers, but
a selection from other local brewers as well. He also hired
Dan McGovern, formerly of Lake St. George Brewing, to serve
as brewmaster for the new brewpub.
With their close proximity to Canada, where nearly
every brewery makes a red ale (unlike the United States
where red ales are not as well known), Brenda suggested
that Pat make a Maine Red Ale and name it ‘Lobster Ale.’
It immediately became the flagship beer for Belfast Bay
Brewing Company and it continues to be the most popular
offering in the lineup today.
Today, Belfast Bay beers are made in a much larger
facility (to better keep up with demand), and Pat’s focus
remains on building the growing distribution. He has sold his
restaurant and the original brewpub location, although he still
enjoys visiting
every month
to brew a small
5-gallon batch.
We hope you
enjoy
these
New England
ales, from one
of
Maine’s
favorite craft
breweries.
Cheers!

STONE CRAB IPA
India Pale Ale
65.9% ABV 55 IBU’s

Belfast Bay’s newest
addition, the Stone Crab
IPA is a classically brewed
India Pale Ale that was
first released in 2015.
Nicely balanced and not
exaggerated in any way,
the Stone Crab IPA has five different malts blended with
five separate kettle addition hops to create a dry, crisp,
refreshing ale that isn’t overly hopped like much of the IPA
market. Its subtle fruity aromas (from the dry hopping)
lead into malty flavors with a lingering mild bitterness.
Stone Crab IPA is the perfect choice when enjoying all the
best pub foods. Cheers!
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FOOD FOR YOUR BREW
New England Crab Cakes

12 oz. fresh crabmeat
2/3 cup fresh white breadcrumbs
2 tsp Dijon mustard
1 1/2 tbsp mayonnaise
1 tbsp chopped scallion, shallots, or chives
Sea salt and freshly ground black pepper
1 1/2 tbsp chopped flat-leaf parsley

1 tbsp lemon juice, or to taste
1/2 tsp cayenne pepper
Butter and olive oil for frying

Thoroughly mix the mayonnaise, mustard, scallions, parsley, lemon juice and cayenne. Add the breadcrumbs and crabmeat.
Toss gently to mix, leaving crab in chunks. Add salt and pepper to taste and add more lemon juice or cayenne if you wish.
Form into four cakes.

Heat a nonstick saute pan over medium heat and add approximately a tablespoon each of olive oil and butter. After the
butter has foamed, add the four cakes and cook just until golden brown on each side. If they break apart somewhat as they
are turned, simply reform them with a spoon or spatula.

Serve immediately with a salad and dressing or serve with mayonnaise that has been mixed with a few capers, lemon juice
and Tobasco sauce. They also go well with Remoulade sauce and with tarter sauce. Vary the flavoring of the cakes according
to your taste, and you will soon have made the recipe your own.
Recipe sourced from Charlie Burke, an organic farmer and chef, and the vice president of the New Hampshire Farmer’s Market.

TRIVIA TIME

1. What are Isohumulones?

Isohumulones are chemical compounds found in hops that contribute to
the bitter taste of beer. The bitterness of beer is measured according to the
International Bitterness Units (IBU) scale, with one IBU corresponding to one
part-per-million of isohumulone.
2. What is beer color determined by?

Beer color is directly related to the malt content. The most common color is a
pale amber produced from using pale malts. Dark beers are usually brewed from
a pale malt or lager malt base with a small proportion of darker malt added to
achieve the desired shade. Caramel can also be used to darken beers. Very dark
beers, such as a stout, use dark or patent malts that have been roasted longer.
3. What is the most popular hop varietal used by craft brewers?

Cascade hops are the most widely used hops by craft brewers in the U.S. It
has a pleasant flowery and spicy, citrus-like quality with slight grapefruit
characteristics. Cascade hops are good for both flavor and aroma uses.
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