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Crazy Mountain Brewing Company
A ‘crazy’ successful craft brewery in the Vail Valley of Colorado, Crazy Mountain
Brewing Company is the ultimate dream come true for this passionate, young couple.
Crazy Mountain
Brewing Company
was founded by
the husband and
wife
team
of
Kevin and Marisa
Selvy in Edwards,
Colorado in 2010.
The couple met
while Kevin worked
as a brewer at
San Francisco’s Anchor Steam Brewery in 2007, and
bonded over their desire to “live the good life” - aka
living a more relaxed, slower-paced lifestyle while
making a living doing what they love. It didn’t take
long for Kevin, a Denver, Colorado native, to move
Marisa away from the San Francisco city life and
into Vail Valley, where they would spend time skiing,
fishing, hiking, and of course, brewing. Growing up
in Colorado, Kevin was immersed in the state’s craft
beer culture from a young age and had long dreamed
of opening his own brewery. That dream came true
when he and Marisa opened Crazy Mountain Brewing
Company in 2010 as Vail Valley’s first production
brewery, and it was just the start of their incredible
success story.
At the beginning, Kevin and Marisa were in
charge of everything - they brewed, packaged and
poured beer in the tap room, while also performing
their own construction, remodeling and drywall. They

Crazy Mountain Amber Ale
Amber Ale
5.25% ABV

25 IBU’s

Named after “Loco Mountain”
on the Selvy Family’s ranch
in Central Colorado, the
Crazy Mountain Amber Ale
is delightfully floral while still
maintaining a profound hoppy
goodness. It’s loaded with
West Coast hops and balanced
by a rich maltiness, making
it the ultimate fusion of West Coast and Colorado
styles. Enjoy the flagship beer from Crazy Mountain!
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also hand-delivered beer throughout the Vail area
in an old beat-up pick-up truck. Looking back, the
hard work certainly paid off and they now have thirty
employees. Crazy Mountain has also gone through
two major expansions - one in 2011 and another in
2013, to allow the brewery to produce up to 20,000
barrels per year (a level they haven’t reached yet, but
it’s the long term the goal). Furthermore, the small

mountain tasting room that was once a quiet gathering
place for locals is now a destination and bustling with
year-round tourists.					
One of the major reasons Crazy Mountain
has been so successful is the quality and creativity
behind their handcrafted brews. Kevin, who serves as
the Brewmaster, has picked up techniques and styles
from Colorado, California, and even Europe. Now in
their fourth year, Kevin and Marisa are loving life in
the beautiful Rocky Mountains and couldn’t be happier
with their Crazy Mountain Brewing Company. Cheers!

Mountain Livin’ Pale Ale
Pale Ale
5.7% ABV 40 IBU’s
This easy-drinking Pale Ale’s
namesake truly represents life
in the Colorado mountains - it’s
laid back, fullfilled, and relaxed.
The Mountain Livin’ Pale Ale
blends
two
experimental
American hop varieties, and
while letting the hop flavor take
center stage, the bitterness
fades into the background. The result is a unique,
fruit-forward flavor and a fresh, smooth finish. Enjoy!
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Food for your Brew
Beer Braised Shredded Chicken Tacos
2 Tbs. olive oil
2 boneless skinless chicken breasts
1 jar of salsa
1 can of Crazy Mountain Amber Ale
1/4-1 cup chicken stock
1 tsp. cayenne pepper
Heat olive oil in a medium saucepan over medium-high heat. Rinse the chicken
breasts and then place them in the hot pan. Sear chicken breasts on each
side, approximately 1 minute per side.
Add the salsa, chicken breasts, 1/4 cup of chicken stock, and beer to a large
pot. If you want a little extra kick, add more cayenne pepper to the pot. Bring
the mixture to a boil, and then reduce the heat to low. Cover the pot and let
it simmer for 1 1/2 hours. Note: if the sauce hasn’t thickened by the end,
remove the top, turn the heat up to medium-high, and cook uncovered for
another 15 min. or until thickened (the chicken should have absorbed most of
the liquid; it shouldn’t be in a huge pool of liquid). Alternatively, if the chicken
looks too dry in the last half hour, add more chicken broth and let it simmer
until thickened.
When the chicken has finished cooking, break it apart with 2 forks. This
process will be easy because the chicken is very tender.
Serve and enjoy with your favorite taco fixings! Recipe provided by Crazy
Mountain Brewing Company.

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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