The Original Craft Beer Club’s

Micro Brew News

v2014i19

Saint Arnold Brewing Company
Texas’ oldest craft brewery, Saint Arnold Brewing Company celebrates its 20 year anniversary of
brewing world-class, full-flavored beers from its historic home in downtown Houston.
Saint Arnold Brewing Company was founded
in 1994 in Houston, Texas by Brock Wagner and
Kevin Bartol. The two friends chose Houston because,
other than living there, this was the largest city in the
country that did not have a microbrewery at the time.
They were committed to building this local business
and believed they could educate Houston locals about
alternatives to the then-popular, mass-produced light
lagers that dominated the are. Now twenty years
later, Saint Arnold is Houston’s largest craft brewery
with national awards and recognition for its distinctive
portfolio of 17 different beers.
		
Brock Wagner has a
long history with beer that actually
starts before he was born. His
great-great-great
grandfather
came from Alsace in the mid 1800’s
and opened Wagner’s Beer Hall in
San Francisco (it’s now the oldest
existing bar in the city and has since
been renamed The Saloon). Brock
grew up in Cincinnati and Brussels,
which were both big beer brewing
towns, where he was exposed to many of the world’s
best beer styles. While in college at Rice University, he
took up homebrewing and hoped one day he would
open a microbrewery. After graduating, Brock spent
six years in investment banking working on corporate
finance, mergers and acquisitions projects, but in the

mid 1990’s, decided it was time to follow his dream of
brewing and teamed up with Kevin Bartol to establish
Saint Arnold Brewing Company.
Saint
Arnold
was
originally located on
the far northwest side
of Houston, a location
that held for more than
fifteen years before the
brewery moved to its
current larger facility
in the Northside district of downtown Houston. Here,
the brewery offers tours every weekday and pours
a selection of Saint Arnold beers, all of which are
inspired from Brock Wagner’s homebrewing recipes.
Saint Arnold Brewing Company currently brews over
20 beers and many have earned medals at national
beer competitions. Even more impressive is that
Saint Arnold was recently ranked #48 on the Brewers
Association list of top craft breweries in the country.
Saint Arnold Brewing
Company was named after the
patron saint of beer brewing,
Saint Arnulf of Metz, which in
English is Saint Arnold. Each
of the large brewing vessels in
the brewery is named after the lesser patron saints
of brewing and many of the beer labels depict a
modernized image of the Saint.

Fancy Lawnmower

Santo

German-style Kolsch
4.9% ABV 20 IBU’s

Black Kolsch
4.7% ABV 17 IBU’s

A true German-style Kolsch, Saint
Arnold’s Fancy Lawnmower is crisp and
refreshing, yet has a sweet malty body
that is balanced by a complex, citrus hop
character. Multiple additions of German
Hallertauer hops are used to achieve this
delicate flavor and a special Kolsch yeast
was chosen to create the fruity, clean
flavor of this beer. Enjoy with blackened
fish, salads and grilled veggies. Cheers!

Santo is a Black Kolsch, which technically
doesn’t exist as a style, but it’s as close
as the Saint Arnold brewing team can
come to describing it. Santo is brewed
using a Kolsch recipe with the addition
of Munich and Black malt. The result is a
light bodied floral beer, but with a distinct
dark malt flavor. The label artwork
was designed by Houston artist Carlos
Hernandez who is known for his Day of
the Dead Rock Star series of paintings
and prints. Enjoy the Santo with a plate
of enchiladas. Cheers!

2 GOLD MEDALS

-Great American Beer Festival
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Food for your Brew
Fancy Lawnmower Beer Con Queso Dip
1
1
1
1
1
1
1

bottle of Saint Arnold Fancy Lawnmower
cup grated sharp cheddar
cup grated Gorgonzola
cup grated Monterrey Jack
cup grated Colby
Tbs. all purpose flour
small onion, chopped

1 Tbs. unsalted butter
1 can Rotel

In a bowl, toss the cheese with the flour and reserve the mixture. In a large
heavy saucepan, cook the onions with the butter over low heat until softened.
Add the Fancy Lawnmower and the Rotel and simmer for 5 minutes. Add
the cheese mixture by the 1/2 cupful to the Fancy Lawnmower mixture and
stir until melted. Serve with bread or chips. Enjoy! Recipe provided by Saint
Arnold Brewing Company.

Trivia Time!
1. Which country produces the most hops?
Germany produces the most hops in the world, followed by the United States.
2. What do hops and potatoes have in common?
Hop plants prefer the same soils as potatoes, so it makes sense that the leading potatogrowing states in the United States are also major hop-producing areas. Hops production,
like potato-growing, is concentrated in moist temperate climates.
3. How are hop flavors and aromas described in beer?
Hop flavors and aromas are described using these general terms: grassy, floral, citrusy, spicy,
piney, lemony, grapefruity, and earthy. Hops are added at different times during the brewing
process to contribute to the aroma and flavor of the finished beer. Hops contain
bitter-tasting compounds that vary greatly between hop variety and between years
in the same variety.
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