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ERIE BREWING COMPANY

One of Pennsylvania’s rising star breweries, Erie Brewing Company honors its
namesake city’s history through a collection of unique, award-winning craft brews.
Erie Brewing Company was originally founded as
Hoppers Brewpub in Erie, Pennsylvania’s historic Union
Station building in 1993. Located in the upper northwest
corner by Lake Erie, this town was, at the time, new to
the craft brewing scene and Erie Brewing Company was
just what the town needed as an introduction. Today, Erie
is home to a handful of craft brewers, each carving out
their own niche and honoring a sense of Erie culture and
celebration in their local microbrewery brands.

Erie Brewing Company started slowly, finally
transitioning into a full fledged microbrewery in 1999. They
also moved into their larger current production facility

BAYFRONT
BLONDE

Blonde Style Ale
4.2% ABV 17 IBU’s

It doesn’t get much easier in
Erie than a sunny day by the
bay - unless of course you
remembered to bring some
Bayfront Blonde! This lightbodied Blonde Style Ale is
golden in color with bright,
citrusy flavors and a pleasant,
honey-sweet finish. An approachable, well-balanced beer,
the Bayfront Blonde is great for easy-drinking and the
perfect complement to a sunny afternoon. Enjoy with
burgers, Thai food, and nutty cheeses.
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in downtown, which offered additional space for the new
brewing equipment and an area for local visitors to come in
and taste the beers. Erie was getting off to a great start!

Brewmaster Shawn Strickland joined the team
in 2000 and has since proven to be an incredible asset to
the Erie Brewing family. He helped develop some of the
original Erie brews, and continues to focus on creating
original, distinctive brews that celebrate the city’s history.
From landmarks such as the old railroads built in the 19th
century, to the historic Misery bay and the state’s first oil
well, Erie Brewing Company captures it all - giving locals
an establishment they can truly identify with and support
whole-heartedly.
In 2012, Rob Lowther
took over the reins of Erie
Brewing Company and stands
as the current owner today,
working alongside brewmaster
Shawn Strickland to continue
crafting the award-winning
brews the microbrewery has
become known for. With
Rob’s guidance, Erie Brewing
Company is poised to become
a top regional brewer within
the next few years. Cheers!

MAD ANTHONY’S
American Pale Ale (APA)
5.5% ABV 40 IBU’s

Mad Anthony’s is named after
General
Anthony
Wayne,
Brigadier General of the
American Revolutionary War.
It is rumored that during the
war, General Wayne was shot
numerous times with lead-filled
bullets, and his ‘madness’ can
be attributed to lead poisoning.
The war hero died in 1796 and
was buried in Erie. Mad Anthony’s is an American Pale Ale
boasting the perfect balance of malt and hop flavor. Pale amber
in color, this brew is a great showcase of American hops.

www.CraftBeerClub.com

FOOD FOR YOUR BREW

Mozzarella Burger with Spinach-Arugula Pesto
8 oz baby spinach
2 large tomatoes, cut into
1/4-inch-thick slices
2 garlic cloves, peeled
1/2 tsp finely grated lemon peel
1/2 tsp crushed red pepper
1 tsp salt
1/2 tsp black pepper

4 cups fresh arugula leaves, divided
3 tbsp pine nuts
1 tsp lemon juice
1/3 cup extra virgin olive oil
3 tbsp Parmesan cheese
1 3/4 lbs ground beef
6 brioche buns
6 1/3-inch-thick slices of mozzarella cheese

Rinse spinach, drain, and place in large microwaveable bowl. Microwave spinach, uncovered, on high, just until wilted, about
1 to 1 1/2 minutes. Drain and squeeze out as much liquid as possible. Combine garlic, lemon peel, and crushed red pepper
in processor; blend until garlic is finely chopped. Add spinach, 2 cups of the arugula, pine nuts, and lemon juice; process
until coarse puree forms. With machine running, gradually add oil and blend until almost smooth. Mix in Parmesan cheese.
Transfer pesto to small bowl; season with salt.
Combine the ground beef, 1 tsp salt, 1/2 tsp black pepper, and 6 tbsp of pesto in large bowl; mix lightly with fingertips or
fork just until incorporated. Form meat mixture into six 3/4-inch-thick patties. Place patties on platter.
Grill burgers to desired doneness, about 5 1/2 minutes per side for medium. Grill brioche buns, cut side down, just until
lightly toasted, about 1 minute. Build burgers with pesto, patties, mozzarella cheese, tomatoes, and arugula. Cover with
brioche bun tops.
Recipe provided by Erie Brewing Company.

TRIVIA TIME

1. What are the four main ingredients in beer?

Water, hops, yeast, and malts. The German Purity Law (also known as the
Reinheitsgebot) of 1516 stated that beer could only be made from these
ingredients and today, many brewers still adhere to these guidelines. Of
course, many brewers experiment with additional ingredients, but when it
comes to beer basics, this is typically the place they’ll start.
2. What is a beer engine?

A beer engine is a manual pump used to dispense cask beers. Cask beers are
gravity-fed and rely on a beer engine to pump beer from a cask through
the tap and into your glass, as opposed to the more common practice of
using gas to push beer through the draft line.
3. What is an IBU?

IBU stands for ‘international bitterness unit’ and measures the bitterness
in a beer. Low IBU beers tend to have a subtle hop profile, while beers with
higher IBUs tend to be very hoppy in style.
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