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Brewer’s Alley & Monocacy Brewing Co.
A pair of sister brewing companies, Brewer’s Alley and Monocacy proudly revive a
town’s long history of beer making with a blend of traditional and modern-style brews.

Founded in 1996 in Frederick, Maryland,
Brewer’s Alley is the city’s first brewpub and steeped
in Frederick history. For over 153 years, from the
very beginning of Frederick County, the original
Brewer’s Alley had been a fixture in the social and
economic landscape of the town. Unfortunately, a
large fire consumed the brewery in 1901, leaving
Frederick without its original brewery for 95 years.
Now, Brewer’s Alley is finally back and flourishing
under the tutelage of Owner Phil Bowers and
Brewmaster Tom Flores.
The current Brewer’s Alley is located in a
renovated building at 124 Market St. in downtown
Frederick. Originally the site for the Market House in
1769, the building was redeveloped five years after
the Civil War ended, as the Town Hall and Opera

House. When the new Brewer’s Alley was established
in 1996, the building was further restored to show
the original elegance and glory of the Old Opera
House (painting the old ceiling panels and columns
in mimicked old Italian Sienna marble, glass etching,
and stained glass throughout the dining rooms). The
ambiance of this historic building and state-of-theart brewery and restaurant is unlike any other.
In order to expand Brewer’s Alley’s production
in 2011, Phil Bowers opened a sister production
brewery called Monocacy Brewing Company. While
Brewer’s Alley’s focus is on traditional, Europeanstyle ales, Monocacy showcases a line of modern,
American-style craft brews. Monocacy is located in the
old Ebert’s Ice Cream plant in downtown Frederick,
which is close enough for Brewmaster Tom Flores
to oversee the production of both sister brands.
We hope you enjoy a taste of each awardwinning brewery, both serving as representatives of
Frederick, Maryland’s historical and modern appeal.

Kolsch

H.L. REX

Kolsch/German-style ale
5.0% ABV 14.5 IBU’s

American Pale Ale
3.7% ABV 30 IBU’s

Brewer’s Alley’s best-selling style, the
Kolsch is a variant of the traditional
German ales that originated in and around
Cologne, Germany. This style exhibits
flavor features that satisfy the thirst of
lager and ale drinkers, alike. Pale gold in
color, the Brewer’s Alley Kolsch has a mild
bitterness and delicate hop aroma with
complex, clean flavors of crisp maltiness
and just a slight fruitiness. A touch of
herbal hops balances things out before a
nice, dry finish.

Named to honor the greatness of
Humulus Lupulus (commonly known
as ‘hops’), the H.L. REX is Monocacy’s
American Pale Ale that finds a delightful
balance as a session beer. What
separates the H.L. REX from the growing
number of session beers on the market
is its excellent hop experience in aroma
and taste. Refreshing, citrus, and light
biscuity flavors are the perfect counter to
the mild pine, grainy, and floral qualities.
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Food for your Brew
Pork Schnitzel
4 boneless pork loin chops
1 1/2 cups all-purpose flour
Kosher salt and freshly ground
black pepper
2 large eggs
1/2 cup milk

4 cups plain dried bread crumbs
2 Tbs. extra-virgin olive oil
2 Tbs. butter
1 sprig thyme
Lemon wedges

Begin by placing each chop between two sheets of plastic wrap and gently
pounding them out with the flat side of a meat tenderizer, until they are an
even 1/4-inch thick.
Pur the flour in a shallow dish and season with salt and pepper. Whisk the eggs
and milk in another shallow dish and season with salt and pepper. Put the bread
crumbs in a third dish and again season with salt and pepper. Lightly dredge
each piece of pork in flour, then in the egg, and finally into the breadcrumbs,
pressing the bread crumbs onto the pork gently so they have a nice even coating.
Lay the breaded pork cutlets in a single layer on a plate lined with parchment
and refrigerate, uncovered, for 10 to 12 minutes to allow the coating to dry out
a little and adhere to the pork.
Heat oil and butter in a large nonstick skillet over medium-high heat. Add the
thyme sprig and let it fry for about 1 minute to infuse the oil. Remove the
thyme sprig and reserve. Gently lay the cutlets into the pan and cook until
golden brown and crispy, about 3 minutes per side. Remove to paper towels to
drain. Season with salt and transfer to a serving platter while still hot. Garnish
with lemon wedges and the fried thyme sprig before serving. Recipe sourced
from www.foodnetwork.com.

Trivia Time!
1. Who invented beer bottle caps?
Bottle caps (also known as crown corks or crown seals) were invented by William Painter
in Baltimore in 1892. The company making them was originally called the Bottle Seal Company,
but it changed its name with the almost immediate success of the bottle cap to the Crown Cork and
Seal Company. It still informally goes by that name, but is officially now called Crown Holdings.
2. How long will a keg of beer remain fresh?
All beers are at their best on the day the keg is filled at the brewery. As days go past, the freshness
reduces, and in general, the fresher your keg draft beer is, the better it tastes. Keg beer will
remain fresher longer if dispensing with CO2, while maintaining the proper temperature
and pressure. Non-pasteurized beer can last about 45 to 60 days, and pasteurized beer
can last about 90 to 120 days. However, if you’re dispensing the keg beer with a ‘party
pump’ or ‘tap’ with oxygen (air), any draft beer will only remain fresh for about 8 to 12
hours. Most breweries will print a freshness date on the cap or side of each keg.
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