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Uinta Brewing Company
Founded in Salt Lake City, Utah, Uinta Brewing Company produces a dynamic
collection of beers that embraces the state’s cultural and natural icons.

Uinta Brewing Company was founded in 1993
in Salt Lake City, Utah by Will Hamill. The brewery
was named after an east-west mountain range in
northeastern Utah and today is known for its highly
distinctive beers, award-winning reputation, and
experimental brewing techniques. Now beginning
its 21st year, Uinta Brewing Company continues to
show its dedication to Utah and finds unique ways to
integrate the state’s persona into the brand.
Hamill realized he wanted to be in the craft
beer industry while homebrewing in Portland, Maine,
where he grew up. It eventually lead him to the
other Portland (Portland, Oregon), where he found
his way into the commercial side brewing and began
formulating a business plan for the future Uinta
Brewing Company. Hamill chose Salt Lake City for
the brewery location based on the city’s recreation.
An avid skier and mountain biker, Hamill was thrilled
with the region’s possibilities and decided there was
no better place. Plus, he was excited by the idea of
bringing good beer to Utah - a state where there
were only a handful of brewpubs at the time.
Uinta Brewing Company became Utah’s
second full-fledged brewery, and the first that wasn’t
a brewpub. The brewery operated as draft-only for
the first few years, and in 1996 when the bottling

line was brought in, sales really started to pick up.
Many of Uinta’s beer names are inspired
by Utah’s diverse landscapes or have historical
significance. Cutthroat Pale Ale, for instance, is
named after Utah’s state fish, while Bristlecone
Brown Ale is named as a tribute to the regal Grand
Basin Bristlecone Pine.
Always
wanting
to
create a new beer experience,
Hamill launched a Crooked Line
of beers in 2010. These beers
are packaged in 750mL bottles
and are cork finished. The
intention was that these beers
would be shared, as one would
share a bottle of wine. Most of
these beers are aged in oak,
whiskey, or bourbon barrels.
Hamill also designed a custom,
proprietary 12 oz bottle for his
other beers. It’s named the compass bottle because
“You’ll never get lost with a Uinta bottle in hand!”
Not only has Uinta garnered awards from
regional, national, and international competitions
for its beers, the brewery has also been recognized
for it’s dedication to the environment. The company
is 100% wind-powered and is committed to using
renewable resources. Uinta is a proud Utah company
that is dedicated to brewing world-class beer using
the best practices and ingredients.

Trader Session IPA

Bristlecone Brown Ale

India Pale Ale
4.0% ABV 42 IBU’s
Uinta’s Trader Session IPA is noted for
its bright hop character and wonderful
balance. The beer is dry hopped with
generous amounts of Centennial
hops that give it a nice floral finish
and a citrusy assertiveness without
jeopardizing its malt flavor. Its strong
hop character finishes clean with the
delicate malts and creates a well
balanced version of the traditional
India Pale Ale. Try pairing the Trader
Session IPA with seafood dishes such
as fried calamari.

Brown Ale
4.0% ABV
25 IBU’s
Bristlecone Brown Ale was named
as a tribute to the regal Great Basin
Bristlecone
pine.
Among
these
survivors is the 4,765 year-old
Methuselah, the oldest living inhabitant
of North America. This Brown Ale is
malty in character, but with a firm,
nutty dryness and gentle fruitiness that
is reminiscent of the classic English nut
brown style. It has a smooth body and
a clean, well-rounded finish.
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Food for your Brew
Bacon-Wrapped Beer Brats
3 packages of bratwurst
1 package of bacon (16 oz.)
4 twelve ounce beers
2/3 cup brown sugar
1 tsp. cayenne pepper
1 tsp. dry mustard or turmeric
Any mustard of choice for dipping
Preheat oven to 425 degrees. Line your baking sheet with foil or parchment
paper.
Pierce each of your brats several times with a fork. In a large skillet, place half
of the bratwursts and pour in 24 oz. of beer. Once the beer is close to boiling,
turn it down to low and let the brats simmer for 15-20 min., turning after ten
minutes. The brats are done when they are no longer pink on the inside.
In the meantime, cut your bacon in thirds. In a separate bowl, mix the brown
sugar, dry mustard, and cayenne pepper together.
Now that the brats are done, let them cool until you can handle them. Then
cut the brats into thirds. Wrap a piece of bacon around the brat, roll them in
your sugar mixture and place them on your baking sheet with the bacon flap
side down.
Bake them for about 20-25 min. Let them drain on paper towels before
serving. Add some mustard to your serving plate, and let them eat! Recipe
sourced from TeaspoonSF.com.

Trivia Time!
1. What is a Kolschbier (Kolsch)?
Kolschbier is a popular “warm weather beer” and German classic. The name Kolsch
(pronounced “kelsch”) is derived from its location in Koln, Germany. The name indicates that
it was brewed in the traditional style of that particular city. In order to officially be called
a Kolsch, the beer must be brewed by a member of the Koln Brewers Union and the name
cannot be used by anyone else.
2. What is a Steam Beer (or California Common)?
The steam beer, or California Common, is an American original and was first produced in
California during the Gold Rush (late 19th Century). The style of beer is very much tied
to the west coast, and in particular, San Francisco. At its height, this style of beer
was brewed by as many as 27 different breweries in California. Today, Steam Beer
is a trademarked term and can only be brewed under that name by Anchor Steam
Brewing Company in San Francisco, California. Other brewers now use the name
California Common for this style.
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