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Lucid Brewing
Recently named a “Best New Brewery,” Minnetonka, Minnesota’s Lucid Brewing
becomes one of the fastest-rising microbreweries in an increasingly competitive market.
Lucid Brewing
Company
was
founded in the
fall of 2011 by
Eric Biermann
and Jon Messier.
Although
the
brewery is fairly
brand new, the
growth of the
business has been exponential since its start, and
was even named “Best New Brewery” by Star
Tribune in 2013. Today, Lucid Brewing is a local
favorite in Minnetonka, Minnesota, and founders
Eric and Jon are working hard to continue their
expansion in the upper Midwest.

name “Lucid”) to follow their passion and leave
the corporate world behind. They each had over
15 years of homebrewing experience and it was
time to turn that into a career! After more than a
year of fund raising and planning, Lucid Brewing
opened in 2011 with
the
motto
“From
Clarity in Thinking
comes Excellence in
Drinking.”
Eric
and
Jon
first
released
the Lucid Air, an
American Pale Wheat Ale, and quickly followed
it up with a variety of selections ranging from
Ambers, Belgian-style ales and Double IPA’s to
distinctive barrel-aged seasonals. In its first year
of operation, Lucid was put on tap in over 300
restaurants and made available in hundreds of
liquor stores. For starting out with
just two employees - Eric and Jon
- the growth and success of Lucid
Brewing has been quite impressive,
and it doesn’t seem to be slowing
down anytime soon. Now with many
awards to their name and an eye
on further expansion, we anticipate
nothing but a bright future for this
Minnesota brewery. Cheers!

Lucid Air

Lucid Duce

American Pale Wheat Ale
4.5% ABV

American Amber Ale
8.0% ABV 30 IBU’s

12 fl. oz 355 ml
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Lucid’s flagship beer!
This American Pale
Wheat Ale is what
the brewery calls an
“Enlightened Ale” a perfectly filtered
beer with a smooth,
effervescent light body and a clean, crisp finish.
It’s a blend of the palest malted barley and wheat
combined with a mix of American hops to give it
a sweet citrus aroma with hints of key limes. The
Lucid Air is a deliciously refreshing ale that you’ll
want to make your new everyday beer.
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BREWED AND BOTTLED BY LUCID BREWING
MINNETONKA, MINNESOTA, U.S.A
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Eric Biermann and Jon Messier had never
planned on getting into the brewery business. They
were friends living in Minnetonka, Minnesota, both
working in the corporate world,
but with a growing passion for
craft beer and a serious hobby
for homebrewing. Eric and Jon
began entering state fairs and
regional homebrew competitions
where they often walked away
with multiple medals and awards.
One evening, the friends shared
a moment of clarity (hence the

Lucid
Brewing’s
Duce (pronounced
“doo-chay”),
The
Imperial Red Ale,
Duce has a rich
LUCIDBREWING.COM
flavor with a slightly
sweet finish and, for
an 8% alcohol beer, it’s extremely well balanced and
easy drinking. Look for the dark fruit esters in the
aroma and flavor profile, and bourbon-vanilla notes
in the finish. The oak aging brings a nice dimension
to this American Amber Ale, resulting in a flavor
dynamic that is really unique and enjoyable.
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Food for your Brew
Beer Mac n’ Cheese
2 1/2 cups uncooked pasta
(try orecchiette)
2 Tbs. butter
2 Tbs. flour
8 oz. milk
8 oz. beer (try an Amber)
8 oz. freshly grated sharp cheddar cheese

4 oz. Gouda cheese, grated
1/2 cup Romano cheese, grated
1/4 tsp. paprika
pinch of black pepper
pinch of nutmeg
1/2 cup Panko bread crumbs
handful chopped parsley, for garnish

Preheat oven to 375 degrees. Prepare water for pasta and boil according to
directions, cutting 1-2 min. off of cooking time since pasta will continue to
cook in oven.
Heat a saucepan over med-high heat and add butter. Once melted and sizzling,
whisk in flour to create a roux and cook until bubbly and golden in color, about
2 min. Add milk and beer into saucepan whisking constantly, then add Gouda
and cheddar cheeses and stir until melted. Turn heat down to medium and
continue to stir, cooking for 5-6 min. while mixture thickens. It will most likely
NOT thicken like regular mac n’ cheese because of the beer, but you want it
to thicken a little bit. Stir in pepper, paprika and nutmeg.
Add cooked and drained pasta to a casserole dish and pour cheese over top,
mixing gently to combine. Top with Panko bread crumbs, some more pepper
and sprinkle with Romano cheese. Bake for 25-30 min. or until bubbly and
golden on top. Remove from oven and let cool for 5 minutes. Top with fresh
parsley and serve. Recipe sourced from LiveLovePasta.com.

Trivia Time!
1. What is CAMRA?
CAMRA is the Campaign for Real Ale (a name for draught or bottle beer brewed from
traditional ingredients, and matured by secondary fermentation in the container from which it is
dispensed and served without the use of extraneous carbon dioxide). CAMRA was founded in the
early 1970’s in Great Britain to preserve Britain’s beer traditions. It is one of the most successful
consumer movements of all time and is now concerned with the preservation of beer, the British
pub, and brewing traditions worldwide.
2. What are the categories of brewers/breweries?
According to the Institute of Brewing, there are four categories: Large Breweries (production
in excess of 500,000 barrels/year); Regional Breweries (production from 15,000-500,000
barrels/year); Microbreweries (production less than 15,000 barrels/year); and Brewpubs
(production for on site consumption only). For reference, Lucid Brewing produces less
than 10,000 barrels annually - that’s small!
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