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Natty Greene’s Brewing Company
One of the fastest growing craft breweries in the country, Natty Greene’s has
quickly grown into a well-respected and recognized name in North Carolina.

Founded in 2004 in Greensboro, North Carolina,
Natty Greene’s Brewing Company is the realization of
Chris Lester and Kayne Fisher’s long-time dream of
opening a brewery. The two friends met in college in
the early 1990’s and were inspired by the American
craft brewing movement that was just getting started.
In 1996, Chris and Kayne had the opportunity
to take ownership of the Spring Garden Bar and Grill, a
popular eatery in downtown Greensboro. They decided
to transform the property into a showcase for unique
craft beers and thus changed its name to Old Town
Draught House. It was the first place in central North
Carolina to emphasize excellent and unusual craft
brews and it became an instant success. In fact, Chris
and Kayne went on to open two additional craft beer

focused restaurants and bars over the next six years
(First Street Draught House in nearby Winston-Salem
and TapRoom in Greensboro).
In 2004, Chris and Kayne were ready to make
their brewery dream a reality. Natty Greene’s Brewing
Company was born in downtown Greensboro with a
focus on crafting full-flavored, great tasting beers in a
variety of styles. Their head brewer, Scott Christoffel,
has been with the team since the beginning and is the
creator and originator of many of Natty Greene’s most
popular styles.
The brewery was a big hit and to satisfy rising
demand, Natty Greene’s opened a production brewery in
2006, followed by a third brewery location in Raleigh in 2010.
From a dream shared by two college friends,
Natty Greene’s has grown into a well-respected craft
brewery whose award-winning beers have made it
America’s 30th fastest-growing craft brew brand. Cheers!

Red Nose Winter Ale

Southern Pale Ale

Winter Warmer/American Red Ale
6.8% ABV 21 IBU’s

American Pale Ale
5.2% ABV 35 IBU’s

The Red Nose Winter Ale is a deliciously
festive beer that’s crafted to complement
the colder season. Red Nose begins as a
classic American Red Ale, a beer that’s
slightly sweeter than an Amber, then,
plenty of caramel malts, spice, and just
enough hops are added for balance.
Fresh ginger gives a nice bite, orange
peel adds tartness, and cinnamon brings
in a clean, spicy note. Together, they’re a
perfect complement to the sweet, malty
foundation of the Red Ale.

Natty Greene’s Southern Dry-Hopped Pale
Ale is all about showcasing the signature
big citrus-pine flavor of Oregon-grown
Cascade hops. On the malt side, it’s kept
super simple to let the hops steal the
show. One of Natty Greene’s top selling
beers, and for good reason, the Southern
Pale Ale opens with aromas of floral,
citrus and pine. The palate is simple, crisp
and refreshing with notes of grapefruit
and bitter pale-malt. Excellent balance.
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Food for your Brew
Pan-Seared Dry-Rub Pork Chops with Home-Style Mac & Cheese
Pork Chops:
4 bone-in pork chops
1 tsp. bacon fat or olive oil
Salt
Dry Rub:
1/4 cup cumin seeds
3 Tbs. whole black peppercorns
1 Tbs. coriander seeds
2 Tbs. brown sugar
1 1/2 tsp. sea salt

Mac & Cheese:
7 oz. macaroni
1/4 cup butter
3 Tbs. all-purpose flour
2 cups milk
8 oz. cream cheese
1/2 tsp. salt
1/2 tsp. black pepper
2 tsp. Dijon mustard
2 cups shredded cheddar
1 cup dry breadcrumbs
2 Tbs. butter
2 Tbs. fresh chopped parsley

For the Dry Rub: Combine cumin, peppercorns, and coriander in a skillet. Stir
over medium heat until toasted, about 8 minutes. Finely grind in blender. Mix in
brown sugar and salt.
For the Pork Chops: Heat a large cast iron frying pan to medium-high heat. Rub
pork chops with a pinch of dry rub seasoning on both sides. Once the pan is hot,
add the oil or fat to coat the bottom. Put the chops in the pan and sprinkle with salt.
Sear the chops about 2 minutes on each side. Flip as soon as they are browned.
For the Mac & Cheese: Preheat oven to 400 degrees. Bring a large pot of lightly
salted water to a boil. Add macaroni and cook 8-10 min. or until pasta is al dente.
Drain. In a 3-quart saucepan over medium heat, melt butter and stir in flour.
Cook for about 1 min., until smooth and bubbly; stirring occasionally. Mix in milk,
cream cheese, salt, pepper, and Dijon mustard. Continue cooking until sauce is
thickened. Add cooked macaroni and cheddar cheese. Bake for 15 to 20 min. or
until golden brown and heated through.

Trivia Time!
Which American city was once known as the ‘beer capital of the world?’
Milwaukee was, at one time, known as the beer capital of the world as it was home to
Blatz, Pabst, Schlitz, Miller’s, and a host of smaller brewers. Now, it is home to the Miller Brewing
Company, which employs over 2,000 people. Currently, Portland and Philadelphia each claim to
be the Beer Capital of the World, with several microbreweries in each.
What is Zythology?
Zythology is the study of beer and beer making; it is to beer what ‘oenology’ is to wine. A zythologist
is a true beer connoisseur who can share many interesting facts about an immensely complex
and sophisticated beverage, its ingredients, and the roles they play in the brewing process.
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