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Real Ale Brewing Company
Traditional brewing in the heart of Blanco in Texas Hill Country, Real Ale
crafts unfiltered, unpasteurized ales and lagers for the beer lovers of Texas.
Real Ale Brewing Company was founded in
1996 in Blanco, Texas by Philip and Diane Conner.
Together, they built a tiny brewery in the basement
of an old antique store in Downtown Blanco. There,
they developed the three original brewing recipes
for Real Ale Brewing Company: Full Moon Pale Rye
Ale, Rio Blanco Pale Ale, and Brewhouse Brown Ale.

In 1998, Philip Conner decided to leave the
brewing business and the new owner became Brad
Farbstein. Brad was a UT graduate and an avid
homebrewer who had been helping Real Ale Brewing
Company with brewing and bottling. He was a huge
fan of the Real Ale beers, so when the opportunity
arose to buy the brewery, Brad jumped at the
chance and turned a lifelong dream into a reality.
With Brad’s direction, Real Ale Brewing Company hit
the 450-barrel mark for the year in 1999.

The tiny basement brewery provided a
challenging work environment, but in spite of the
limited space, this brewery held its own and demand
for Real Ale Brewing Company’s handcrafted ales
grew exponentially for the next several years. By
2001, they were producing 1,350 barrels, tripling
production in just two years. By 2006, they were
reaching over 5,000 barrels.
In 2006, it was finally time to find Real Ale
Brewing Company a larger home. A new brewery
was built from the ground up just outside the city
limits of Blanco and it was ready for move in the
following year. Production doubled in 2007.
Since
2004,
Brad
has worked closely with Tim
Schwartz, Real Ale’s Director of
Brewing Operations, to expand
the brewery’s collection to include
a range of high quality ales
and lagers, as well as a series
of experimental brews named
‘Brewers’ Cut’. Real Ale has been
awarded numerous medals over
the years, including being named
among the Annual Top 50 Craft Brewers by the
Brewer’s Association. We applaud this dedicated
team of brewers who continue to impress us with
their delicious, handcrafted beers. We hope you enjoy
these features from Real Ale Brewing Company.

Brewers’ Cut Helles

Fireman’s 4 Blonde Ale

Helles/German Pale Lager
4.5% ABV 26 IBU’s

Blonde Ale
5.1% ABV 23 IBU’s

It takes finesse to brew a light beer that
is really full of flavor. This seemingly
simple elegance is reflected in Real Ale’s
latest Brewers’ Cut offering, Helles.
Helles is a traditional German Pale
Lager beer that is popular in Southern
Germany, particularly in Munich. In the
Brewers’ Cut Helles, German pilsner
malt gives subtle malt sweetness while
Hallertau Tradition hops provide the
enticing aroma of this classic style. A
dry finish with moderate bitterness
makes this a true session beer. Cheers!

Named as a tribute to good friends/
bike makers at Fireman Texas Cruzer
and also because it was the fourth yearround brew created for the brewery,
Fireman’s 4 is the most popular and
best-selling Real Ale beer to date. A
delicious balance of smooth malt and
zesty hops makes this refreshing Blonde
Ale perfect on a hot day or paired with
spicy food (try the fish tacos recipe on
the back).
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Food for your Brew
Shrimp Tacos with Slaw and Pico de Gallo
Shrimp:
2 Tbs. canola oil
1 1/2 lbs. shrimp, peeled and
deveined, tails removed
1 can (6 oz.) enchilada sauce
1/2 tsp. cumin
Slaw:
1/2 head cabbage, sliced thin
1/2 head purple cabbage, sliced thin
1 whole jalapeno, chopped
1/2 cup milk
1/2 cup mayonnaise
1 tsp. white vinegar
1 Tbs. sugar
1/4 tsp. salt

1/4 tsp. cayenne pepper
1/2 bunch cilantro, roughly chopped
Pico de Gallo:
5 whole Roma tomatoes
1/2 whole large onion
2 whole jalapenos
A bunch of cilantro
Lime juice
Salt, to taste
Extras:
16 corn tortillas, warmed
Pico de Gallo
Avocado Slices
Lime Wedges

For the Slaw: Combine shredded cabbage and sliced jalapenos in a bowl. In
a separate bowl, mix milk, mayonnaise, vinegar, sugar, salt, and cayenne. Pour
over cabbage. Toss to combine. Cover and refrigerate for a couple of hours if you
have the time. Before serving, toss in cilantro leaves.
Shrimp: Heat canola oil in a heavy skillet over high heat. Throw in shrimp and
toss around, cooking until opaque. Reduce heat to low and pour in the red sauce,
stirring to combine. Stir in cumin and cook for another minute or two, then
remove from heat.
For the Pico de Gallo: Chop jalapenos, tomatoes, and onions into a very small
dice. Leave seeds in your jalapenos for a hotter pico. Adjust amount of jalapenos
to your preferred temperature. Next, chop up a bunch of cilantro; remove and
discard the long, leafless stems before chopping. Place all ingredients together
in a bowl and stir. Squeeze the juice of half of one lime into the bowl. Add salt to
taste and stir again.
To Serve: Serve the warm tortillas with the shrimp, slaw, pice de gallo, avocado
slices, and lime wedges and let everyone build their own tacos. Be sure to sqeeze lime
juice over the top at the end! Recipe sourced from www.thepioneerwoman.com.

Trivia Time!
What is a Cicerone?
Much like a Sommelier is a certified wine expert, a Cicerone is a certified beer expert.
There are three levels of Cicerones, starting out with Certified Beer Servers (an online
exam), Certified Cicerones (an in-person text, complete with a tasting component), and top level
Master Cicerone (an in-person exam lasting two days). The exams focus on keeping and serving
beer, beer styles, flavor and tasting, brewing process and ingredients, and beer and food pairing.
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