The Original Craft Beer Club’s

Micro Brew News

v2015i09

Centennial Beer Company
One of Colorado’s newest craft breweries, Centennial Beer Company jumps
aboard the canning movement and focuses on ‘Simple, Good, Beer.’

One of the great newcomers to the Colorado
craft beer scene is Centennial Beer Company,
headquartered in Fort Collins and founded by Bill
Leary. The brewery came into existence in 2013 and
honors the spirit of Colorado, the centennial state.
Bill established Centennial Beer Company based on
the belief that Colorado is ready for a new kind of
craft beer experience and that there is an untapped
market for simple, good craft beers in Colorado.
“We believe that there is a large population of
beer drinkers in Colorado who are ready to transition
from mass produced beers to craft beers, but want
craft beers that are less complex and easier drinking,”
Bill Leary has explained. “Communicating this new
style of craft beers will be a good challenge, but it is
the type of challenge we love.”
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Centennial Beer Company is also embracing
the canned beer movement, releasing their first
two beers in the can - the All American Red Ale and
All American Blonde Ale. Bill Leary chose to go the
canning route since packaging beer in cans reduces
light damage and the risk of oxidation, keeping beer
fresher than in bottles. The
canned craft beer trend
continues to explode in
growth and it is exciting to
see new breweries joining
the movement.
Bill Leary plans to
release Centennial Beer
Company’s
third
beer
in a can this fall - an All
American Brown Ale. The
three beers will serve as
the brewery’s staples and
they will also develop
seasonals to round out
their offerings.
Centennial Beer Company is off to a strong
and steady start, with a unique vision and two
distinct, crowd-pleasing beers to show for it. Whether
you’re just joining the craft beer movement or you’re
looking for a lighter craft beer option, Centennial
Beer Company is sure to impress your palate. Enjoy!

All American Red Ale

All American Blonde Ale

Amber Ale
5% ABV

Golden Ale / Blonde Ale
5% ABV

A spirited blend of gently
roasted malts and brisk
Colorado water, Centennial’s
radiant Amber Ale bubbles with
personality, while remaining
mellow and approachable.
Light notes of chocolate
and caramel are enhanced
by a subtle hop character,
presenting a tasty balance to
this easy-drinking beer.

This
mild-mannered
brew
displays a clean, crisp and
honest-to-goodness character.
Thanks to its subtle sweetness
and well-rounded flavor profile,
this refreshing Blonde Ale offers
a complex harmony worth
discovering. With a hint of
hops and a touch of sun-kissed
wheat, this golden beer is a
perfect choice any time of year.
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Food for your Brew
Beer and Ginger Grilled Chicken
For the Marinade:
8 chicken thighs (bone-in, skin-on)
12 oz. light, citrusy beer
2 Tbs. soy sauce
3 cloves garlic, crushed
1-inch piece of ginger, peeled & smashed
1/2 serrano chili pepper, thinly sliced

For the Sauce:
12 oz. light, citrusy beer
2 Tbs. soy sauce
3 cloves garlic, crushed
1-inch piece of ginger, peeled & smashed
1/2 serrano chili pepper, thinly sliced
3 Tbs. light brown sugar

Rinse chicken under cold running water and blot with paper towels to dry. With
a sharp knife, remove any excess fat and discard.
In a large ziplock bag or non-reactive container, combine chicken and all
ingredients in marinade and let marinate in the refrigerator at least 5 hours
and up to overnight.
In a small saucepan, over medium-high heat, add all ingredients for sauce.
Bring to a boil, whisking, and then reduce heat to low. Let cook for 12-15
minutes, until liquid has reduced to a 1/3 and sauce coats the back of a spoon.
Heat grill to medium-high heat. Baste chicken with sauce and grill skin side
down for 10-12 minutes. Flip, re-baste both sides, and grill an additional 8-10
minutes until internal temperature reaches 165 degrees. Enjoy!
Recipe sourced from www.brooklynbrewshop.com.

Trivia Time!
1. What do Degrees Lovibond measure in brewing?
The Degrees Lovibond scale is used to measure color or darkness in grains. The
higher the number, the darker the malt. The original Lovibond system was created by J.W.
Lovibond in 1883, and used colored slides that were compared to the beer color to determine
approximate value. For decades, beer was compared to colored glass standards to determine
the Lovibond color, and we still use the term “Degrees Lovibond” today to describe the color of
grains. The scale starts at zero and goes to over 500.
2. What is a cask conditioned beer?
Cask ale, or a cask conditioned beer, is unfiltered and unpasteurized beer which is conditioned
and served from a cask without additional nitrogen or carbon dioxide pressure. The beer
still contains live yeast, which continues conditioning the beer in the cask. This
process creates a gentle, natural CO2 carbonation and allows malt and hop flavors
to develop, resulting in a richer tasting beer with more character. It may also be
referred to as Real Ale.
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