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Jack’s Abby Brewing
Three brothers joined forces and followed their entrepreneurial spirit to create Jack’s
Abby Brewing, one of Massachusetts’ fasting growing up-and-coming craft breweries.

Founded in 2011 by the three Hendler brothers,
Jack, Eric, and Sam, Jack’s Abby Brewing is a familyowned craft brewery in Framingham, Massachusetts.
Their mission is to create distinctive lagers featuring
locally grown ingredients with traditional German
brewing standards and American innovation. Since
opening its doors in 2011, Jack’s Abby Brewing has
expanded numerous times and is already preparing
to move to a much larger downtown Framingham
location later this year.
The Hendler brothers were exposed to
entrepreneurship and ambition from an early age as they
watched their grandfather, father and uncle transform
the Saxony Ice Company into an industry leader while
they were children. As they grew up, Jack, Eric and Sam
spent their summers learning the business by working
from the bottom up. While the Saxony Ice Company
eventually changed ownership, the Hendler brothers
still believed in the potential of small businesses that
thrive under the right leadership with a strong sense of

Hoponius Union
India style Pale Ale
6.7% ABV 65 IBU’s

The Hoponius Union combines
lager yeast fermentation and
West Coast IPA hops to create the
ideal union. This beer is similar to
a traditional IPA, but it has a twist
- it’s fermented cold and aged for
extended periods of time. A blend
of classic American hops creates
a huge tropical fruit and citrusy
hop aroma and a dry finish accentuates the pleasant
bitterness and hop profile. Enjoy!
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commitment. It was this belief that became a driving
force behind the creation of Jack’s Abby Brewing.
While in college, Jack Hendler began
experimenting with home brews and went on to earn
his diploma in brewing technology in May of 2007. He
worked as head brewer at a popular Boston brew pub for
several years, but the idea of starting his own brewery
was always in the back of his mind. Joining forces, the
Hendler brothers put their entrepreneurial spirits to
work and founded Jack’s Abby Brewing in 2011.
The name Jack’s Abby is a nod to Jack’s wife,
Abby, and also to the traditions of the European monks
who handcrafted beer in their abbeys. The brothers
are inspired by this tradition of brewing with local
ingredients to create delicious, distinctive, authentic
beers. In fact, the
Hendler brothers
source much of
their
brewing
ingredients from
their own farm!
Jack’s Abby Brewing is consistently winning
awards at national beer competitions, and as their
popularity has grown, so has the demand for their
beer. Later this year, Jack’s Abby will be moving to a
much larger facility in downtown Framingham, that
includes space for a tasting room and restaurant. The
Hendlers are thrilled by the opportunities the new
location allows and they look forward to growing the
brand even more. Cheers!

Leisure Time Lager
Wheat Lager
4.8% ABV 15 IBU’s

The Hendler brothers honor their
father with this beer (his vision
built the Leisure Time ice brand
decades ago and inspired the
brothers to build Jack’s Abby as
a family business). Leisure Time
Lager is brewed with wheat a blend
of spices including lemongrass,
coriander, orange peel and
chamomile. A subtle spiciness balances the citrusy and
floral hops. Jack’s Abby asks you to relax and enjoy!
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Food for your Brew
Spiced Beef Sandwich
1 tsp. ground cloves
1 tsp. ground pepper
1 tsp. ground allspice
1 tsp. ground cinnamon
1 tsp. ground nutmeg
1 Tbs. brown sugar
1/4 cup kosher salt

1 Tbs. molasses
4 lbs. boneless tied beef rib roast
or chuck roast
12 oz. dark beer
Bread for serving
Bottled horseradish, optional
Coleslaw and pickles, for serving

Mix spices, sugar and salt in a bowl. Stir in molasses to form a dry paste;
rub all over beef. Place meat in a nonreactive container or resealable bag.
Let marinate up to 4 days in the refrigerator, turning and rubbing beef once
each day.
Place beef and beer in a wide (6-8 quart) pot and add water to just cover
beef. Bring to a simmer; cover and cook until tender but not falling apart,
about 3 hours (30 min. more if using chuck). Remove from heat, but let beef
sit in pot for 2 hours. When cool, remove beef and chill in refrigerator.
Slice meat and assemble sandwiches with bread; if desired, add horseradish to
taste. Serve with coleslaw and pickles. Recipe sourced from www.delish.com.

Trivia Time!
1. What is Zythology?
Zythology is the study of beer and beer making; it is to beer what ‘oenology’ is to wine. A zythologist
is a true beer connoisseur who can share many interesting facts about an immensely complex and
sophisticated beverage, its ingredients, and the roles they play in the brewing process.
2. What is the difference between a microbrewery and a brewpub?
A microbrewery produces less than 15,000 barrels of beer each year, with 75% or more of its
beer sold off-site. A brewpub is a restaurant-brewery that sells a quarter or more of its beer on
site, primarily in the restaurant or bar. The beer is often dispensed directly from the brewery’s
storage tanks and, where allowed by law, brewpubs often sell beer “to go” or distribute to off site
accounts. Both microbreweries and brewpubs are markets within the craft beer industry.
3. What is wet hopping?
Wet hopping is the use of fresh hops that have recently been picked. Because of the moisture
content of fresh hops as compared to dried pellets, plugs, or whole hops you might get
from a manufacturer, one ounce of fresh hops will impart much less bitterness than a
comparable mass of the same variety that has been dried.
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