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Cisco Brewers
The sole brewer on Nantucket Island, Cisco Brewers is a brewery, distillery
and winery pleasing the palates of locals and visitors since 1995.
Cisco Brewers is part of a unique family
of brewers, winemakers, and distillers living on
Nantucket Island in Massachusetts. This tiny
microbrewery is the only brewer on the island, and
works closely with Nantucket Vineyard and Triple
Eight Distillery to produce small batches of high
quality brews, wines, spirits, and liqueurs. As said
by the Cisco Brewers staff, “We are just about the
coolest place on planet Earth.”
The
brewery
was
founded by Randy and
Wendy Hudson in 1995.
Wendy
had
started
homebrewing with some
friends while living in
California, and moved to
Nantucket Island in 1992 where she met Randy. Not
only did Wendy know Randy was her soul mate, but
she had an intuition that he would make a great brewer
- and she was right. After trying out a home brewing
kit, Randy was hooked. He even converted a little pasta
roller machine into a grain mill - his work at Something
Natural (a Nantucket bakery) gave him the inspiration.
In late 1992, Randy and Wendy had the
good fortune of meeting Dean and Melissa Long, the
founders of Nantucket Vineyard in 1981. Randy and
Wendy were looking for a place to live and ended up
moving into the loft above their winery. The Hudsons’
home brewing operation began taking over the

Summer of Lager

Grey Lady Ale

Bavarian Style Lager
5.5% ABV

Wheat Ale
4.5% ABV

As the name suggests,
the Summer of Lager is
the perfect choice for hot
summer nights! Golden in
color, Cisco’s Summer of
Lager has a delicious malt
palate and an assertive noble
hop finish, but the hints of
citrus (tangerine), grains,
and herbs keep the flavor profile light and crisp.
The beer finishes with earthy, herbal notes.
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backyard, and at one point, Cisco Brewers had the
distinction of being America’s Only Outdoor Brewery.
When
the
Hudsons and the
Longs realized they
were both in need
of more space for
their
operations,
they decided to find
a space together
that would house
both the brewery and winery facilities. In 1996, they
moved into their new building and began talks of
adding a distillery to round out their trifecta of alcohol
brands. Triple Eight Distillery became a reality in 2000,
with the help of Jay Harman, an acquaintance of Randy
and Wendy who had been looking to start a brewery
on Nantucket Island before he discovered Cisco was
already doing it. He has been an incredible addition to
the team and actually serves as Cisco’s CEO today.
Today,
Cisco
is well loved by
locals and visitors
for bringing quality
into every glass. It
continues to rank
as one of the top
places to visit in
Nantucket. Cheers!

Cisco’s Grey Lady Ale is named
for the often foggy island where
it is brewed. A unique wheat ale,
the Grey Lady is fermented with
Belgian yeast and brewed with
fresh fruit and spices to keep the
aromas and flavors complex.
The aromas and flavors are
soft and harmonious with notes
of tropical fruit and spice. This is a Cisco favorite and
an easy drinking beer you’re sure to want more of.
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Food for your Brew
Coconut Ceviche
1/3 lb. medium shrimp,
shelled & deveined
1/3 lb. bay scallops or quartered
sea scallops
1/2 cup plain coconut water
1/2 tsp. finely grated lime zest, plus
1/4 cup fresh lime juice
1/4 red onion, minced
1/2 medium shallot, minced
1 red or green jalapeno, seeded & minced
1 garlic clove, minced

1 1/2 Tbs. soy sauce
2 tsp. light brown sugar
1 tsp. Sriracha chile sauce
1/2 cup diced peeled cucumber
1/3 cup coarsely shredded fresh or
dried unsweetened coconut
Salt and freshly ground white pepper
1/4 cup finely shredded basil
2 coconuts

Fill a medium saucepan with water and begin to heat. Now start prepping your
vegetables because it’s a lot of cutting!
Once your water has come to a boil, season with salt. Add the shrimp and
scallops and cook for 1 minute. Drain and spread the seafood on a large baking
sheet to cool.
In a large shallow bowl, combine the coconut water with the lime zest,
lime juice, red onion, shallot, jalapeno, garlic, soy sauce, brown sugar, and
Sriracha, stirring to dissolve the sugar. Add the seafood and stir well to coat.
Cover and refridgerate for 1 hour, stirring a few times, until the seafood is
firm but still tender.
Add the cucumber and shredded coconut to the ceviche and season with salt
and white pepper. Spoon into bowls (or at this point get creative with the
coconut), garnish with the basil and serve coconut ceviche right away.
Recipe sourced from www.beerchow.com.

Trivia Time!
1. What is spontaneous fermentation?
Spontaneous fermentation is when brewmasters use wild yeast to ferment their
beer. Wild yeast is all around us and floating in the air. The use of wild yeast in spontaneous
fermentation can result in unpredictable fermentation. This type of brewing was common in
ancient times before man knew how to cultivate yeast cultures.
2. How is a microbrewery defined?
A microbrewery is defined by the Brewers Assocation as a brewery “that produces
less than 15,000 barrels of beer per year with 75% or more of its beer sold off-site.
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