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RIVERTOWN BREWERY & BARREL HOUSE

An innovative, sour beer focused brewery in Cincinnati, Ohio, Rivertown Brewery and Barrel
House embraces their desire to be different with inventive beer recipes and a rebellious spirit.
		
Founded
in
2009 by Jason Roeper,
Rivertown Brewery and
Barrel House is located in
Cincinnati, Ohio and is best
known for its sour beers.
The brewery started out
in a small 2,000 square
foot facility in the village
of Lockland, and has over
the years, expanded to
its current 20,000 square
foot space. Plans are
on the horizon to expand further with a move to a 31,000
square foot facility in Monroe, Ohio, a space that would allow
for added production, a restaurant, and a bar. Such growth
over the past seven years speaks to the incredible success
Jason Roeper has had with his award-winning beers and his
acceptance in the state’s craft beer community.
Jason was first introduced to the art of brewing by
his Uncle, who would spend his weekends brewing and then
bring his handcrafted libations to family gatherings. Jason
was fascinated by the process and the day he turned 21, he
went to his Uncle’s house and brewed his first batch of beer.
Over the years, Jason continued to persevere, experiment
and hone in his craft and won many medals from a variety
of National and Local Homebrew competitions. In 2007, he
became a finalist in the Sam Adams Longshot Competition

DIVERGENT
SOUR ALE
Berliner Weissbier
3.8% ABV 10 IBU’s

Flappers have always been a symbol of change and rebellion,
harkening to a time when challenging the norm was all the
rage. The Divergent Sour Ale embraces and celebrates that
vibrant, relentless spirt. Brewing this beer is a completely
contradictory experience where the wort is soured, the hops
are minimized, and the beer is filtered to be brilliant, crisp,
cutting edge, complex and tart. Aromas of gently soured rind
fruit complement the sour flavors. It is inspired by the Berliner
Weissbier, a sour beer and regional variation on the white beer
style from Northern Germany, dating back to the 16th century.
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with his unblended Lambic (sour ale), called “Straight Up.” It
was after earning this honor that Jason put all of his efforts
into opening his own brewery and Rivertown Brewery and
Barrel House was born.
For the first few years, Rivertown offered a wide
range of beers with a few seasonals and sours, but recently,
Jason has made the smart move to focus on their strengths
and niche - the sour beers, which is what makes them unique.
Rivertown’s sour beers are created via a spontaneous
fermentation process and then aged in wine, bourbon,
and tequila barrels. Today, sours account for nearly half of
Rivertown’s total production.

Plans are in motion to move to the larger Monroe
facility in 2017. The new location has access to quality water,
plenty of room to grown, and it offers the great opportunity
to build a dream brewery from the ground up. We look
forward to this brewery’s continued success and applaud
their pioneering efforts in the world of sour beers. Cheers!

ROEBLING
VANILLA
ESPRESSO

Imperial Porter
7.9% ABV 35 IBU’s
The Roebling Imperial Porter brings together Cincinnati
coffee, Ugandan vanilla beans and raw, organic turbinado
sugar into a big, rich, chocolate, espresso infused brownie
of a beer that is as innovative as its namesake. This beer
was first crafted for a community festival which celebrated
the 145th birthday of the John A. Roebling suspension
bridge linking Cincinnati, Ohio and Covington, Kentucky.
Inventive, unique, well balanced, and strong, the Roebling
Imperial Porter is as timeless and remarkable as the
Roebling bridge. Enjoy!
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FOOD FOR YOUR BREW
Divergent Southern Style Slaw

1 head green cabbage, shredded
1 tsp ground black pepper
1 carrot, shredded
2 tbsp cider vinegar
1 apple, peeled and shredded
1 tbsp Divergent Ale
1 cup mayonnaise
2 tbsp whole milk
1/2 cup cane sugar
1/4 tsp celery seed
1 tbsp kosher salt
1/8 tsp ground cayenne pepper
Shred cabbage, carrot and apple and set aside. Mix remaining ingredients separately and then add to cabbage, apple, and
carrot shreds. Mix thoroughly, then rest in the refrigerator in an airtight container for at least 2 hours. Enjoy as a side,
perfect for pairing with any summer gathering. Serves 6-8. Recipe provided by Rivertown Brewery & Barrel House.

Roebling Vanilla Float

1 pint of vanilla, high cream content, ice
cream
4 bottles of Roebling
4 pint glasses

Place 2 large scoops of creamy vanilla ice cream in each pint glass and pour 1 bottle of Roebling gently over the top. Garnish
with a straw, grab a spoon and enjoy this uniquely velvety, chocolately, rich, vanilla kissed treat! Serves 4.
Recipe provided by Rivertown Brewery & Barrel House.

TRIVIA TIME

1. What is the process of ‘krausening?’

Krausening is a traditional German method for carbonating beers without
using sugars or other adjuncts. Instead, actively fermenting malt wort is added
to the fermented beer to provide the malted sugars needed for carbonation.
2. What are hybrid beers?

Born out of necessity, tradition, or creativity, Hybrid Beers are half lagers,
half ales. This unique category straddles the line separating the two worlds
of beer, using brewing techniques from both sides. Not surprising, hybrid
beers will tend to exhibit aromas and tastes similar to both ales and lagers.
Albier and Kolsch beers are examples of Hybrid Beers.
3. Where does Altbier originate?

Altbier is a German top-fermenting beer brewed in Dusseldorf and other
parts of North Rhine-Westphalia. The name Altbier, which means ‘old
beer,’ refers to the pre-lager brewing method of using a warm topfermenting yeast.
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