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Yazoo Brewing Company
Nashville’s multi-award-winning Yazoo Brewing Company grew from a homebrewing
hobby into one of the Tennessee’s most reputable and successful craft breweries.
A Nashville, Tennessee
original brewery, Yazoo
Brewing Company was
founded in 2003 by
Brewmaster Linus Hall.
Linus and his wife Lila
grew up in the city of
Vicksburg, Mississippi and
named their brewery after
their hometown’s own
Yazoo River. The river was
also the site of Linus and
Lila’s wedding.
Yazoo Brewing began as just a dream of Linus’,
fueled by years of homebrewing in his basement
throughout college. When the couple moved from
Mississippi to Nashville in 1996, Linus was working
as a successful tire engineer for Bridgestone, and
Lila was a curator for the Parthenon. Brewing great
beer proved to be just a tad more exciting than
engineering tires, and Lila encouraged Linus to open
his own brewery.
With the support of his friends and family
behind him, Linus quit his job and earned an MBA
from Vanderbilt, along with a craft brewing degree
from the American Brewers Guild in California. After
interning at New York’s Brooklyn Brewery in 2001, he
was ready to go about it on his own. Just two years
later, Yazoo Brewing Company was born!
Linus almost single-handedly built the

brewery, securing a location at the old Marathon
Motor Works factory building in downtown Nashville.
The doors opened in October 2003 and Linus
began selling kegs of Yazoo Pale Ale, Dos Perros,
Spring Wheat, and Onward Stout to local bars and
restaurants. He quickly gained an enthusiastic local
following, and even earned some national medals
at prominent beer competitions. By 2010, Yazoo
Brewing Company had outgrown its original space
and Linus moved the brewery to its current home
just down the street in the Gulch - a trendy, hip
neighborhood of Nashville. The new space includes a
40-barrel brewhouse, lots of space for bigger tanks,
and even room to continue growing.
Since opening,
Yazoo brews have
become popular beers,
favorites of Nashville
locals, and sought
out by craft brewing
loyalists around the
world. The brewery
has also been named
the Best Microbrewery in the local Nashville Scene
paper. The taproom offers their full lineup of beers,
along with snacks and beer bread - made with Yazoo
beer of course! Tours are also given daily, allowing
Nashville locals and visitors a chance to see behind
the scenes of one of the city’s most prominent craft
breweries. Cheers!

Dos Perros

Gerst

Many
Mexican
beer
styles
are
descendants of old Austrian styles, from
when Austria ruled Mexico in the late 19th
century. Yazoo’s Dos Perros is made with
German Munich malt, English Pale malt,
and Chocolate malt, and European hops.
To lighten the body, as many Mexican
brewers do, Yazoo added a small portion
of flaked maize. The result is a nice
bready-malt aroma, balanced with some
maize sweetness and a hoppy finish.

A piece of Nashville brewing history!
Gerst Brewery was the original Nashville
brewery, but never recovered after
prohibition. Yazoo Brewing now partners
with the Chandler Family, owners of the
Gerst Haus Restaurant, bringing this
legendary beer back to the public! This
recipe remains as true as possible to the
original, blending caramel malt flavors
with hints nuts and flaked maize, and a
slightly grainy bitterness on the finish.

Mexican Brown Ale
4.9% ABV 16 IBU’s
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Amber Ale
5.1% ABV 11 IBU’s
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Food for your Brew
Walnut Pesto Pasta with Grilled Garlic Shrimp
Walnut Pesto Pasta:
10 cloves garlic
1 1/2 cups walnut halves
3/4 cup olive oil
4 cups basil leaves, packed
1 cup Parmesan cheese, grated
1/2 tsp. salt
1 tsp. fresh ground pepper
2 lbs. spaghetti

Grilled Garlic Shrimp:
30 large tiger prawns, peeled & de-veined
12 cloves garlic, chopped
1/4 cup olive oil
1 tsp. salt
1 tsp. fresh ground pepper

Bring a large pot of water to boil while you prep your pesto ingredients.
Combine the garlic, walnuts, basil, olive oil, Parmesan, salt and pepper in
your food processor and blend until all ingredients are well incorporated.
Once your water is boiling, add your pasta and cook per the instructions on
your pasta’s packaging
In the meantime, peel and de-vein your shrimp leaving the tail. Put in
a prep bowl with your chopped garlic, olive oil, salt and pepper and let
sit for at least 15 minutes. During this time, you can pre-heat the grill to
about 400 degrees Fahrenheit. Once the grill is hot and your shrimp have
marinated, put the shrimp onto the grill (careful not to lose any through the
grates!) and grill for about 3 minutes per side until shrimp turn a beautiful
orange and are cooked through. Once your pasta is done cooking, drain and
combine with your pesto sauce, top with the grilled garlic shrimp and serve
immediately. Enjoy!

Trivia Time!
1. What does the Whirlpooling process do?
At the end of the boil, the wort is set into a whirlpool. This practice of spinning the wort in a
circular motion causes the solids and spent hops to pile up in the center of the kettle. These
are the solids the brewer wants to remove from the wort.
2. What is a closed fermentation?
Closed fermentation is the practice of fermenting beer in a closed container, where the
CO2 produced during fermentation is allowed to escape, but outside air is prevented
from contacting the fermenting wort. Closed fermentation is the method most
commonly used by homebrewers in the U.S. Some traditional British and Belgian
breweries (and a few American microbreweries as well) use open fermentation,
where the fermenters are open to the air.
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