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Two Brothers Brewing Company
A family owned and operated artisan brewery in Warrenville, Illinois, Two Brothers
Brewing Company has produced specialty European-style beers since 1996.
Two Brothers Brewing
Company was founded
by Jim and Jason Ebel in
late 1996 in Warrenville,
Illinois. The brewery was
inspired by the brothers’
company ‘The Brewer’s
Coop,’ a retail store
for home brewing and
winemaking equipment
that opened in 1992
in Naperville, Illinois.
Surrounded by all things
brewing in their Brewers
Coop shop, Jim and Jason
became more and more
passionate about opening
their own microbrewery and were determined to make
that dream a reality.
The brothers’ interest in beer began while
they were living as ex-pats in Europe. They learned
the diversity and culture of European beers and upon
returning home to the United States, found that these
rich, flavorful craft-style beers were virtually nonexistent. Jim and Jason began homebrewing to replicate
the beer styles they had come to love, and opened The
Brewers Coop as a serious career step into the industry.
Over the next few years, Jason moved to
Denver, Colorado to start his professional brewing career
while Jim oversaw The Brewer’s Coop and attended

Domaine DuPage French
Country Ale
Biere de Garde
5.9% ABV 24 IBU’s
Inspired by the Ebel bothers’ time living
in France, the Domaine DuPage French
Country Ale is a Biere de Garde style brew,
a strong pale ale traditionally brewed in
the Nord-Pas-de-Calais region of France.
Deep amber in color, the Domaine DuPage
has a toasty, sweet caramel start, a malty,
bready flavor, and a dry finish with just
enough hops to clean off the palate. Enjoy!
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nearby DePaul University’s College of Law. As talk of
opening their own microbrewery became more serious,
Jason moved home and started his brewing studies at
the Siebel Institute of Technology while they finalized
business plans.
In 1996, Two Brothers Brewing Company was
born. The original brewery was designed around the
brewhouse, a small 15-barrel system designed by Jason
and based on the traditional 3-vessel brewhouses of
Germany. Much of the other equipment was donated by
the brothers’ grandfather, a retired dairy farmer. They
converted bulk milk tanks into fermenters and dairy
cream tanks into the
brewery’s aging tanks!
Two Brothers Brewing
Company sold its first
keg of beer in March
of 1997, and they
haven’t looked back
since.
Two Brothers
Brewing Company has been a very successful endeavor
thus far, with Jim and Jason expanding the fermentation
capacity nearly every year since 2008. Today, the
brewery crafts fourteen different beers, many of which
earn national recognition at brewing competitions. The
brothers have also added two local brewpub restaurants
to their company umbrella, and plan on opening a tap
house and brewery location in Scottsdale, Arizona in
early 2015.

Sidekick Extra Pale Ale
American Pale Ale
5.1% ABV 36.1 IBU’s
A Sidekick is someone or something that is
always as your side - and Sidekick Extra Pale
Ale is one of those things! This American
Pale Ale is relatively light bodied (don’t let
the word ‘extra’ scare you) and crisp with a
really nice hop profile. Golden in color, the
Sidekick Extra Pale Ale is loaded with juicy
citrus and passion fruit hop aromas, and
well balanced with malty, earthy, herbal
flavors. This Sidekick is a true companion.
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Food for your Brew
Fish Tacos
1 lb. mahi mahi
1/4 cup canola oil
1 lime, juiced
1 Tbs. ancho chili powder
1 jalapeno, coarsely chopped
1/4 cup chopped fresh cilantro
8 flour tortillas
Shredded white cabbage (garnish)
Hot sauce (garnish)
Crema or sour cream (garnish)
Red Onion, thinly sliced (garnish)
Green Onion, thinly sliced (garnish)
Chopped Cilantro (garnish)

Pureed Tomato Salsa:
2 Tbs. peanut oil
1 small red onion, coarsely chopped
4 cloves garlic, coarsely chopped
4 large ripe tomatoes, chopped
1 serrano chile
1 jalapeno, sliced
1 Tbs. chipotle hot sauce
1 Tbs. Mexican oregano
1/4 cup chopped fresh cilantro
Salt and pepper

Preheat grill to medium-high heat. Place fish in a medium size dish. Whisk
together the oil, lime juice, ancho, jalapeno, and cilantro and pour over the
fish. Let marinate for 15 to 20 min.
Remove the fish from the marinade and place onto a hot grill, flesh side down.
Grill the fish for 4 min. on the first side and then flip for 30 seconds and
remove. Let rest for 5 minutes, then flake the fish with a fork.
Place tortillas on the grill for 20 seconds. Divide the fish among the tortillas
and garnish with any or all of the garnishes.
Pureed Tomato Salsa: Preheat grill or use side burners of the grill. Heat oil in
medium saucepan, add onions and garlic and cook until soft. Add tomatoes,
serrano and jalapeno, and cook until tomatoes are soft, about 15 to 20 min.
Puree the mixture with a hand-held immersion blender until smooth and cook
for an additional 10 to 15 min. Add the hot sauce, oregano, cilantro and lime
juice and season with salt and pepper to taste. Recipe sourced from Bobby
Ray, www.foodnetwork.com.

Trivia Time!
1. What are Crystal Malts?
When fresh malt is carefully dried at warm temperatures, some of the starches are
converted to sugars, which crystallize within the grains. When these crystal malts are
used in brewing, they add sweetness, body and a reddish gold color to the beer.
2. What are noble hops?
Noble hops traditionally refer to varieties of hops that are low in bitterness and high in aroma.
The four main noble hops are Hallertau, Tettnanger, Spalt, and Saaz. They are not bred as
‘modern hop varieties,’ but they are wild hops and named for a specific region or city in
which they were first found, or by the farmer which found them or first propagated them.
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