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Grey Sail Brewing Company
Located in Rhode Island’s seaside city of Westerly, Grey Sail Brewing Company
takes pride in its community in addition while brewing award-winning beers.
Grey
Sail
Brewing Company
was
founded
in 2011 by the
husband and wife
duo,
Alan
and
Jennifer
Brinton.
The couple had
been
dreaming
about opening a
brewery for over 15 years, and finally made it a
reality in Westerly, Rhode Island.
Alan and Jennifer met working for a
corporation in New Jersey. Alan had been a
homebrewer and introduced the idea of someday
starting their own brewery. It was an intriguing
thought, but the timing wasn’t quite right. They
put the plan on the back burner and Alan continued
working while Jennifer became a full-time mom.
Jennifer was a former
engineer and part-time wedding
planner, and the year before
their eldest child was ready for
school, she decided it was time
to go back to work full time and
do something new. The idea of
starting a micro brewery came
up again, and this time Alan and

Flying Jenny

Flagship
Cream Ale
4.9% ABV

Jennifer decided to go for it.
In the fall of 2010, Alan and Jennifer
purchased the old Westerly Macaroni Factory on
Canal Street in Rhode Island. It was the perfect
space and plans were made to start Grey Sail
Brewing Company. Less than a year later, the
equipment was installed and the renovations were
complete and Grey Sail began brewing its first
batch of Flagship Ale on 11/11/11.
The Brintons named the brewery Grey
Sail in honor of Jennifer’s early morning trips to
Misquamicut Beach, where she enjoys watching
the grey mist surround the sailboats on the water.
Today, Alan and Jennifer are joined by head
brewer Josh Letourneau who gained experience as
a home brewer and working at Mayflower Brewing
in Massachusetts. His passion for craft beer and
Grey Sail Brewing Company is undeniable and he is
thrilled by the Rhode Island locals who have really
embraced the tiny micro brewery.
Although still very young, Grey
Sail Brewing Company is already an
award-winning craft brewery with a
loyal following and promising future. The
brewery currently produces two yearround beers, three seasonals, and six
limited-releases, and they don’t plan on
slowing down any time soon.

22 IBU’s

Grey Sail’s golden-colored cream
ale, brewed in a similar manner
to the crisp lagers of continental
Europe, offers great balance
between malty sweetness and
noble hop bitterness. This beer
is mildly sweet with mellow hops
and the mouthfeel is nice and
light. It’s a great session beer
that’s easy on the palate.

GOLD MEDAL

Extra Pale Ale
6.0% ABV 54 IBU’s
The Flying Jenny, an unfiltered
Extra Pale Ale, is Grey Sail’s
other
year-round
offering.
Brewed with five different malts
and northwestern hops, the
Flying Jenny smells of grapefruit
citrus and tastes of citrus
with floral hop bitterness. It’s
balanced by a bready, caramel
malt backbone and makes for a
great session beer.

-16th Annual Great International Beer
& Cider Competition

800-200-2959

www.CraftBeerClub.com

Food for your Brew
Strip Steak with Flying Jenny Cream Sauce
4 New York strip steaks (1” thick and about 8 oz. each)
Olive oil
Salt and pepper to taste
Sauce:
1/2 cup beef broth
1/2 cup Flying Jenny
3/4 cup heavy cream
2 Tbs. unsalted butter
1/4-1/2 tsp. fresh rosemary
Salt and pepper to taste
Season steaks with salt, pepper, and olive oil. Allow to come to room
temperature before cooking. Heat a cast iron skillet over medium heat. Add
the steaks to the pan and cook to desired internal temperature, about 3-4
min. per side for medium-rare. Remove steaks and allow to rest.
For the Sauce: Add the beef broth to the pan and deglaze. Be sure to scrape
the bits from the bottom of the pan. Boil broth for about 2-3 minutes, and
then add the Flying Jenny, heavy cream, butter, rosemary and salt and pepper
to taste. Allow mixture to come back to a boil and thicken slightly. Spoon
sauce over the steaks or use as a dipping sauce on the side. Recipe provided
by Grey Sail Brewing Company.

Trivia Time!
1. What is the difference between an Extra Pale Ale and a Pale Ale?
An Extra Pale Ale isn’t a recognized style category, so the term is open to interpretation. Some brewers use the term for an imperial ale, which doesn’t quite fit stylistically into either the pale ale or IPA category, or just for an incredibly hoppy pale ale that has the body of a
pale ale but the taste characteristics of an IPA. On the other hand, brewers have used the term
for ales lighter colored and lighter bodied than pale ales that still have good hop presence.
2. What is a Cream Ale?
Cream Ale is an indigenous American beer style. Usually brewed with lager yeast at warmer
temperatures, it is a light-colored, mildly-flavored beer, with a base similar to an American
Pale Lager. In its heyday, cream ale was also known as Common Beer or Present Use Ale.
It was once especially common in the upper Midwest and was one of the few indigenous
American beer styles to have survived Prohibition in the United States - due in part to its
popularity in Canada where Prohibition was less widespread and shorter.
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