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Devil’s Backbone Brewing Company

Located in the Three Ridges Wilderness area of Central Virginia, Devil’s Backbone
has quickly grown into the state’s largest and most popular craft brewery.

Devil’s Backbone Brewing Company was
founded in 2008 in Roseland, Virginia, by husband and
wife, Steve and Heidi Crandall. They built their stunning
lodge-style brewery facility on an expansive 100-acre
property, surrounded by the Blue Ridge Mountains.
After many travels in Europe where pubs play an
important role in small town communities, and other
trips to the Western United States where brewpubs
are increasingly common in regions with great outdoor
sports and activities, the Crandalls decided that Nelson
County, and specifically the Three Ridges Wilderness
area, was the perfect place to bring great food and
beer to the people.
The name “Devil’s Backbone” was selected as
a nod to region’s history. In 1746, forty people were
handpicked to carve and measure a straight line, eightymiles long through wilderness, connecting the sources
of the Rappahannock and Potomac Rivers - it was known
as ‘The Fairfax Line.’ Old journal entries noted the danger
of this task, calling the area ‘Purgatory’ and naming a

ridge line ‘Devil’s Backbone.’ This brewery helps honor
those brave Virginians and their pioneering spirit.
With a heap of awards on par with some of
America’s oldest and most respected craft breweries,
Devil’s Backbone Brewing Company has made quite a
name for itself in its short existence. If fact, the brewery
has earned nearly 30 medals at the annual Great
American Beer Festival in Denver and 7 awards at the
World Beer Cup. In 2012, the company was named Small
Brewpub of the Year, in 2013 Small Brewing Company of
the Year, and in 2014, Mid-Size Brewing Company and
Brew Team of the Year, all at the Denver festival.
Devil’s Backbone crafts authentic and eclectic
craft beers using a traditional German-style brewing
system at their original Roseland, Virgina location.
Their second location in Lexington includes a taproom
and additional room for brewing. We hope you enjoy
two of Devil’s Backbone’s flagship beers in this month’s
Craft Beer Club feature.

Vienna Lager

Eight Point I.P.A.

Vienna Style Lager
5.2% ABV 18 IBU’s

India Pale Ale
5.9% ABV 60 IBU’s

With its amber chestnut color and smooth
malty finish, the Devil’s Backbone Vienna
Lager blends color and flavor without
heaviness or bitterness. Brewed with four
different malts, this Vienna Lager has
flavors of caramel, toffee, and toasted nuts
with biscuit-like aromas and notes of faint
herbal and spice in the background. This
amber lager has evolved since 2008 into
the award-winning beer it is today.

The first batch of beer brewed after opening
its doors in 2008, the Eight Point IPA was
conceived by Brewmaster Jason Oliver.
He was thinking about how to design the
IPA when he heard a rustle near his fence
line and saw two young eight point bucks
walking along it. He named the beer after
those two young deer, as it seemed to fit the
spirit of the IPA - proud, brash, youthful, and
approachable. Look for aromas of pine and
grapefruit and flavors of citrus, bitterness,
and slight caramel sweetness.
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Food for your Brew
Grilled Steak Sandwiches with Goat Cheese and Arugula
Vegetable oil, for grates
3 boneless rib-eye steaks
(each about 1 lb. and 1” thick),
excess fat removed
Coarse salt and ground pepper
1 large red onion, sliced 1/2” thick

2 baguettes, split
5 oz. fresh goat cheese
1/4 grainy mustard
2 bunches arugula
(about 10 oz. total),
stems trimmed

Heat grill to high and lightly oil grates. Season steaks with salt and pepper
and grill for 4 to 5 minutes per side for medium-rare. Transfer to a plate and
let rest for about 10 minutes.
Meanwhile, grill onion until tender and charred, about 4 to 5 minutes per
side. Transfer to a plate and separate into rings. To store, refrigerate steaks
and onion, up to 1 day).
Assemble sandwiches: Thinly slice steaks against the grain. Dividing evenly,
spread top halves of bread with cheese, and bottom halves with mustard.
Pile steak, onion, and arugula on bottom halves and close sandwiches. Cut
each sandwich into quarters and serve.
Recipe sourced from www.marthastewart.com.

Trivia Time!
1. What is cask-conditioned beer?
Cask-conditioned beer is unfiltered and unpasteurized beer which is conditioned
and served from a cask without additional nitrogen or carbon dioxide pressure. This cask ale
may also be referred to as real ale.
2. What is re-racked beer?
Re-racked beer contains much less yeast and has a very short shelf life - two or three days
for a typical cask. It is obtained by decanting, or re-racking, the beer from one cask to
another, thus leaving behind the majority of the already residual yeast. The beer in the first
cask will (usually) have already been fined, taking the majority of the yeast to the bottom of
the cask. Beer should only be re-racked immediately before delivery to the point of service.
3. What is the process of Fresh/Wet Hopping?
Fresh Hopping is the addition of freshly harvested hops that have not yet been dried
to different stages of the brewing process. Fresh Hopping adds unique flavors and
aromas to beer that are not normally found when using hops that have been dried
and processed as usual.
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