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The Duck-Rabbit Craft Brewery
A philosophy teacher turned professional brewer, Paul Philippon finds intriguing
inspiration for his dark-beer-based craft brewery in Farmville, North Carolina.
		
Founded
in
2004,
Duck-Rabbit
Craft Brewery crafts
exclusively
“dark”
beers in the town
of Farmville, North
Carolina. The owner
and
headbrewer
behind the brand
is
Paul
Philippon
who used to be a university philosophy teacher.
The name of his brewery, and the logo, is a tie
to his former life and references the Duck-Rabbit
diagram from one of his favorite philosophy texts Philosophical Investigations by Ludwig Wittgenstein.
The diagram, which looks like a duck or a rabbit,
depending on the viewer’s perspective, also relates
to the brewery’s specialty of dark beers. As Owner
Paul Philippon has explained, “Many people don’t
see beyond their first impression of a dark beer:
color. The Duck-Rabbit line-up demonstrates that
different dark beers can be refreshing, thirst
quenching, hoppy, balanced, and robust. With our
beer, as with our logo, a second look might reveal
something you didn’t expect.”
Dark beers are usually an underrepresented part of the market, and we applaud
Paul Philippon for not only making such a highrisk decision, but also succeeding! While most

Milk Stout
Sweet Stout
5.7% ABV
Duck-Rabbit’s flagship beer!
The Duck-Rabbit Milk Stout
is a traditional full-bodied
stout brewed with lactose
(milk sugar). The subtle
sweetness imparted by the
lactose balances the sharpness of the highly roasted
grains, which gives this delicious beer its black color.
It has nice rich malty flavors and subtle notes of
semi-sweet chocolate with a very smooth mouthfeel
and dry finish.
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breweries include just one or two dark beers in
their line-up, or skip them all together, Paul’s
portfolio is strictly made up of dark beers and they
have become extremely popular. His celebrated
Milk Stout is Duck-Rabbit’s flagship brew, and
other offerings include an Amber Ale, Brown Ale,
and Porter. Paul also brews a handful of seasonals
that are made in very limited supply.

Located in Farmville, North Carolina, a
small rural town in the eastern part of the state,
The Duck-Rabbit Craft Brewery has become a
small brewery with a lot of intrigue. From its odd
location to its funny name, optical-illusion logo,
and countless national and international awards,
this is a brewery that definitely stands out from
the crowd. We hope you enjoy getting to know this
brewer and a couple of his best brews, but first we
have to ask - What do you see? The duck or the
rabbit? Cheers!

Amber Ale
American Amber/Red Ale
5.5% ABV
A medium-bodied beer with
a lovely tawny copper color,
the Duck-Rabbit Amber Ale
emphasizes malt complexity
with layered caramel malt
flavors. This Amber Ale is
unique in its big malty presence that is balanced
by its toasty bready notes, caramel flavors, and
slight sweetness. The hops are subdued, letting
the malt characters take the forefront here. This
Amber Ale is highly complex, incredibly smooth,
and very enjoyable from start to finish.
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Food for your Brew
Milk Stout Chocolate Chip Cookies (our take on milk & cookies)
2 bottles of Milk Stout
2 1/2 cup plus 2 Tbs. flour
1 tsp. baking soda
1 tsp. fine sea salt
3/4 cup butter, softened
1/2 cup granulated sugar plus 3 Tbs.
1 cup packed light brown sugar
1 1/2 tsp. pure vanilla extract
2 large eggs
2 cups chocolate chips
First, reduce the beer down until you have about 1/3 cup left. Make sure to
simmer the beer, without boiling, until it cooks down. After you remove it from
the heat, stir in 3 Tbs. granulated sugar until dissolved. Set aside. Preheat the
oven to 375 degrees. Line baking sheet with parchment paper. In a medium
bowl, whisk together the flour, baking soda, and fine sea salt. Set aside.
In the bowl of a stand mixer fitted with a paddle attachment, beat the butter with
the sugars until creamy. Add the vanilla and beat until thoroughly combined.
Beat in the eggs, one at a time. Slowly add the flour mixture to the mixer bowl,
mixing it in a little at a time. Alternate the flour mixture with the reduced beer
until it’s fully incorporated. The batter will be a bit airier than normal cookie
dough. If it seems a little thin, add an additional 2 Tbs. of flour and stir. Then
stir in the chocolate chips.
Use a spoon to drop balls of dough onto the baking sheet. Bake for 8-10 min.,
until set and golden. Enjoy! Recipe sourced from www.drinkcraftbeer.com.

Trivia Time!
1. What is a Milk Stout?
Milk Stout, which is also called cream or sweet stout, is a stout containing lactose, a
sugar derived from milk. Because lactose is unfermentable by beer yeast, it adds sweetness and
body to the finished beer. Its dark color may give you a certain assumption, but these brews are
silky, smooth, sweet and very easy to drink.
2. What is the shelf life for beer?
Shelf life describes the number of days a beer will retain its peak drinkability. In
general, the shelf life for most beers is usually a maximum of four months if stored
at room temperature, and 8-12 months if refrigerated properly and kept away from
direct light.
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