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SweetWater Brewing Company

Georgia’s largest and most popular craft brewery, SweetWater Brewing Company
is known for their unpasteurized and aggressive West Coast brewing style.

Sweetwater Brewing Company was founded
in 1997 by Freddy Bensch and Kevin McNerney,
who were buddies and college roommates at the
University of Colorado, Boulder. While in school,
the guys worked at local breweries and learned the
basics of brewing craft beer. Not a bad job when
you’re in college! After graduating, they decided to
make brewing into a full time career and headed
off to the American Brewers Guild in California to
perfect the art of fermentation science.
Freddy and Kevin went on to work
for a number of west coast breweries,
gaining excellent experience and
keeping the dream of opening their own
brewery alive. That dream came true in
1997 with the opening of Sweetwater
Brewing Company in Atlanta, Georgia.
The two had visited Atlanta the
summer prior during the Olympics,
and quickly realized this town was in
desperate need of some quality craft

beers. Freddy and Kevin knew they were
just the guys for the job, so they scraped
up enough money to get started. The
name of the brewery came from nearby
Sweetwater Creek, which Freddy often
kayaked down while the brewery was
under construction. The motto “Don’t
Float the Mainstream” became the guide,
and it’s stuck ever since.
Today,
Sweetwater
Brewing
Company is located in its newer home in
Midtown Atlanta in a 25,000 square foot brewing
facility. It’s a favorite spot of visitors and locals,
and offers a great place to taste and enjoy some
excellent craft beers. In fact, many of Sweetwater’s
brews have won medals across the country and
are recognized for their consistently flavorful and
unique creations. Sweetwater’s new home has the
capacity to brew 100,000 barrels of beer a year - a
level they hope to achieve someday soon.

IPA

IPA

SweetWater’s IPA is dubbed
“The beer you’ve been training
for!’ - and for good reason.
This mammoth IPA is defined
by generous quantities of
premium hops. Extensive
dry hopping contributes to its
very intense hop character.
This beer is unfiltered and,
as always, unpasteurized to
leave all the natural flavors in tact. A bitter, full-flavored
mouth explosion, this is an IPA you can’t miss.

SweetWater’s most popular
brew! The 420 Extra Pale Ale
is a tasty west coast style
Extra Pale Ale accentuated
with
a
stimulating
hop
character. It’s brewed with 2
row, munich, and 40L malt,
and a heady dose of cascade
and centennial hops. The
beer was first conceived on
April 20, 1997 and it has continued to be a lip smackin’
favorite in the SweetWater lineup.

India Pale Ale
6.3% ABV 61 IBU’s
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420 Extra Pale Ale
5.3% ABV 41 IBU’s
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Food for your Brew
SweetWater IPA Marinated Steak with Grilled Veggies
1 lb. steak, cut into bite size pieces
2 Tbs. steak seasoning (mix of garlic, onion powder, ground red pepper,
jalapeno powder, salt and pepper)
1 Tbs. Worcestershire Sauce
1/2 cup SweetWater IPA
Veggies of Choice (recommended: squash, onion, garlic, pineapple,
bell peppers, and mushrooms)
Combine all ingredients, except the veggies, in a large bowl or ziplock bag.
Refrigerate for 1-24 hours - the longer the better.
Remove from the fridge 30 minutes before cooking to allow the meat to come
to room temperature. Preheat a grill pan to medium-high heat. Remove the
meat from the marinade.
Add veggies to the pan with some of the steak marinade. Cook until the
veggies are almost done. Remove the veggies from the pan and cover to
keep warm.
Once the pan is really hot again, add the steak to the pan and sear on all
sides, about 1-2 minutes for medium-rare. Time will depend on your steak
preference and size.
Add the veggies back to the pan until fully warm and cooked through, about
1-2 minutes. Remove the veggies and steak from the pan and serve. Recipe
sourced from www.lifefoodandbeer.com.

Trivia Time!
What highly hopped and alcoholic style of beer got its name from the
location to which it was first shipped?
India Pale Ale (IPA). In the late 1700’s, Hogdson, the most popular ale brewer in London, began
supplying beer to homesick English colonists around the world. Hogdson believed India was a huge
market waiting to be tapped, but to ensure the beer would survive the long trip around Africa, he
had to make some changes to the brewing method. First, he knew hops were a natural preservative,
so he increased the hopping rate to help the beer hold longer. Next, he took advantage of another
natural preservative in beer, and he brewed one with an exaggerated level of alcohol. Lastly,
he used abundant dry hopping as an additional preservative. The recipients considered
the modified Pale Ale a great improvement, and to differentiate it from pale, it was given
the name of its destination, thus the India Pale Ale.
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