The Original Craft Beer Club’s

MICRO BREW NEWS

v2017i02

IPSWICH ALE BREWERY

One of the oldest craft breweries in New England, Ipswich Ale Brewery is known for its
traditionally styled, unfiltered and unpasteurized beers that offer next-level freshness
and award-winning flavor.

looks forward to further growth in the future. Martin has
been behind the Ipswich brand since 1995 when he began
as an employee of the original owners; brewing, running
the bottling line, driving the delivery truck, and doing just
about anything else he was called upon to do. He enjoyed
the company so much that he bought the business in 1999
and has built the craft brewery into the hugely successful
entity it is today.

Ipswich Ale Brerwing has more than twenty-five
years of history behind it, first introducing its brews to the
residents of Massachusettes in the Spring of 1991. Today,
Ipswich stands as one of the oldest craft breweries in New
England with a portfolio of classically styled beers that
have become quite the local tradition.
Ipswich Ales are unique in that they are produced
completely unfiltered and unpasteurized. This natural
brewing style results in beers that maintain a greater level
of freshness, mouth feel, and full flavor - it’s no wonder
Ipswich has been awarded an astounding number of medals,
including having their Original Pale Ale ranked among the
World’s Ten Best Beers in Wine Spectator magazine.
Brewery President Rob Martin is thrilled with the
recognition and success Ipswich Ales has garnered, and

ROUT 101 WEST
COAST IPA
West Coast India Pale Ale
6% ABV 60 IBU’s

Named for the 1,550 mile U.S. Route
101 that spans the Pacific coastline, the
Ipswich Route 101 West Coast Style IPA is
a hop forward beer with an understated
malt backbone that you’re sure to enjoy.
Deep gold in color, this classic West Coast
Style IPA packs a citrus-like punch from
the start, offering hints of pine and fruit
on the nose and a tart, moderately bitter
taste that’s well balanced with a touch of
sweetness. A worthy representation of this
popular style. Cheers!
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Working with Head Brewer Tom Villa, Martin
oversees the production of his distinctive New England
beers and shares a great deal of pride - both in the effort
that goes into making the, and bring them to market.

Recently, Ipswich Ale Brewery opened an onsite
restaurant named the
Ipswich Brewer’s Table,
which features 15 tap lines
and a diverse menu with
a mix of food offerings
ranging from brewpub to
New American cuisine.
This
month,
we are happy to offer
Ipswich’s Route 101 West
Coast IPA and Dry Irish
Stout, a pair of Ipswich
Ale favorites. Enjoy!

The first 6-packs produced

DRY IRISH STOUT
Stout - Irish Dry
4.4% ABV

The Ipswich Dry Irish Stout is a classic take
on the famous Irish Stout – a beer that has a
loyal following all over the world. Smooth,
super roasty, and rich, this traditional Dry
Irish Stout is brewed with Pale Malt from
Ireland, roasted barley, and the always
delicious Simpson’s Chocolate Malt. The
result is a warming, full-flavored beer with
dry chocolate notes, a pronounced roasty
coffee-like flavor and aroma, a creamy
texture, and a smooth finish. Enjoy this
Stout with chocolate desserts, smoked
meats, or barbecue.
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FOOD FOR YOUR BREW

Baked Mustard-Crusted Salmon with Asparagus and Tarragon
1 bunch of asparagus, about 1 lb, trimmed
3 tbsp olive oil, divided
¾ tsp kosher salt, divided
½ tsp freshly ground black pepper, divided
4 (6-oz) skin-on salmon fillets

8 tsp country-style or whole grain Dijon
mustard
3 tbsp panko (Japanese breadcrumbs)
¼ tsp smoked paprika
2 tbsp chopped fresh tarragon

Preheat oven to 275 degrees. Line a rimmed baking sheet with parchment paper. Toss asparagus with 2 tbsp oil, ½ tsp salt,
and ¼ tsp pepper on prepared baking sheet, then arrange in a single layer on one half of baking sheet. Bake asparagus 4
minutes.
Meanwhile, spread each salmon fillet with 2 tsp mustard. Sprinkle fillets with ¼ tsp salt and ¼ tsp pepper total. Toss panko
with remaining 1 tbsp oil in a small bowl. Sprinkle panko mixture evenly onto salmon fillets, then dust with smoked paprika.

After asparagus has baked for 5 minutes, remove baking sheet from oven. Place prepared salmon fillets skin side down on
empty half of baking sheet. Return to oven and bake until salmon is firm but still pink in the center and asparagus is tender,
14 – 16 minutes more for medium rare salmon. Divide salmon and asparagus among four plates and top with tarragon.
Recipe sourced from www.epicurious.com.

TRIVIA TIME

1. What’s the difference between all the IPA’s?

There are now a multitude of IPA styles, as brewers have capitalized on
people’s love for hops and their desire to create new versions of the style
to stand out from the growing crowd of IPA’s. Here are a few of the most
popular IPA styles defined:

West Coast IPA – These IPA’s are known for their huge hop aroma with
bursting notes of citrus and tropical fruits. Typically the malty character
is understated, which allows the layered hop flavors and aromas to shine.
East Coast IPA – These IPA’s can be more balanced, with complex, slightly
sweet malty notes that make a bigger impression than in the West Coast
style. It’s still a hop-forward beer, but the hops don’t dominate the palate
in the same way.
Double/Imperial IPA – While nothing is actually doubled in the making
of these IPA’s, they are definitely heavier all around – more malts, more
hops, and higher in alcohol.
Triple IPA – Some of these IPA’s reach over 10% alcohol! Because they
are expensive and time consuming to brew, these beers are usually
recommended to be consumed as fresh as possible.
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