LIQUID ASSETS
BREWING BRILLIANCE

BY JAY PORTER

It happens like this:

I say “Actually, you may be surprised to know
that San Diego is one of the best brewing cities iz
the country. Maybe the single best brewing city i
the world.”

The response is somewhere between a giggle and
a mock.

I'say “No, really”

The response is something like “How could thzs
be?”

And T have no answer.

So, finally, I asked around. How did San Diegs.
with our notoriously lousy-tasting tap water and dis-
tant-at-best brewing heritage, end up as a uniques
great spot for craft beer?

Greg Koch of Stone Brewing offers the meos
mathematically correct answer: “Because it had =
happen somewhere.” Furthermore, he says, “by luct.
happenstance or divine intervention, San Diego gae
more than its share of brewers that were both wi -
ing and able to create a wide range of inventive and
unique beers. And we've inspired each other.”

Greg, of course, underplays the role Stone Brew
ing has had in the process, specifically by populzs
izing strong and heavily hopped beers in San Dicen
starting in the mid-"90s. Local home brewer and be=
judge Andy Waer posits that “Stone’s recipe forme
lation caused a shift in the baseline that expandes
the palate of the average San Diego beer enthusize.
widening the market for other niche beers.”

Andy traces the history further back, to 1985
when Karl Strauss Brewing introduced the concepe
of local craft beer to the average San Diego grocess
store shopper. After that, Vinnie Cilurzo (then =
Blind Pig Brewing in Temecula, now of Russian Ba
er Brewing in Santa Rosa) introduced what wee o
become the signature beer of San Diego, the Impes-
al IPA. The IIPA, also known as a double IPA o 5~
Diego Pale, took the already heavily hopped, hiss
alcohol India Pale Ale to another level of, well. hop-
piness and booziness. These are big beers, friend.

Additionally, Andy suggests, Vinnie’s paremes
ship with Chris White—then a graduate studess
freelancing by maintaining and selling yeast. s
renowned throughout the world for doing the s==me
thing—Ilaid the technical groundwork for San T
ego’s craft brewing industry to expand. Grear bees
both art and science, and while the yeast master s
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- = —ous as the brewmasters, she is just as important.
% 1 «2id “she” She, in this case, is White Labs’ Neva Parker, the
“ o sits highest on the speed dial of San Diego brewers. Asked
¢ “a= Diceo has so many great beers, Neva points back to both the

rmess 2nd the drinkers.

0 - “o-tunate to have some of the best brewers in the world,” she
+ = 520 Dicgo, she continues, “interest in craft beer is climbing, and
. = c2n be attributed to the awareness and knowledge of beer
mess here”
= - =bout the water? We remember those commercials that told
r ~ —2se-market swill could be made so well due to the pure water
. _-=co. Dixon or City of Commerce (I’'m quoting from memory
= = can San Diego, unofficial “Home of the Brita,” possibly have
== =ood cnough to sustain good beer?
=k Silva, brewmaster at Green Flash, says that, for brewing pur-
= Szn Dicgo water is actually rather good. “San Diego has hard wa-
it some hlgher mineral content similar to the water in England,
- “ovors ale brewing.” (Now I know why my English friends prefer
=2 warer.) Chuck believes that, in part:lcular, ‘Hop character tends
"~ —~h-nced in ales brewed with hard water” This combination of
= composition and the trend to heavily hopped styles may pro-
- = yundation on which San Diego brewing has flourished.
s with any effort that involves many people, in the end San Diego
+ === beer because of the community spirit of brewers, brewslingers
.~ lovers. As Scott Blair, owner of Hamilton’s Tavern in South
st s=vs.San Diego epitomizes small town community in a very large
= et beer is strong here because there is a large collective of small
B —ss=s involved as well as a major craft beer renaissance nationwide.
== conditions for brewing brilliance—an unpretentious mentality

2 passionate brewers.”

s Parser is the proprictor of the North Park neighborhood restaurant The
oy The Linkery was named as one of the 100 Best Farm-to- Table
e ants in America by Gourmet Magazine, October 2007.
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RANCHO LA PUERTA'S
COOKING SCHOOL&
CULINARY CENTER
Rancho La Puerta, the finest destination
spa & fitness resort, has opened a
cooking school and culinary center

“La Cocina Que Canta”
in the midst of our 6-acre organic farm.
A B G G
Enjoy our famous Fitness Week of life-enhancing
health and superb cuisine while taking a class
or two from La Cocina’s master teaching chef,
as well as top visiting teachers:

Peggy Knickerbocker Su-Mei Yu
{June 14-21) {July 12-19)
2006 James Beard award winner Julia Child award winner and
Kitty Morse Thai cuisine expert
{july 512 Matthew Murray
Author of “Cooking at the {August 2-9)

Chef de Cuisine for the highly
acclaimed “girl and the fig”
restaurant in Sonoma

Kasbah: Recipes from my
Moroccan Kitchen”

The year round ﬁmess resort and spa
Tecate e Baja California « Mexico

877-440-7778 « www.rancholapuerta.com

- Smoked Porter (Stone Brewing Co) Wiﬂl
_ Pleasant Ridge Reserve (Dodgeville, WI)

BEERAND CHEESE

That’s right, San Diego beer and Ameﬂcan cheese!

The following beer and cheese pairings are offered by George
and Mary Palmer of Taste, Artisan Gourmet and Cheese Shop and -
Tom and Lindsey Nickel from O'Brien’s Pub. Since San Diego is
home to so many of the world’s top craft breweries, it makes per-
fect sense to take advantage of the great local craft beers and pair
them with some of the amazing artisan cheeses being. pmduced
domestically. The two couples offer beer and cheese pairing classes
several times a year.

Yellowtail Ale (Ballast Point ) with
Haystack Mountam Sunhght (Boulder, CO)

Mandarin Ncctar (Alpine Brewmg Co) with
Farmstead Brindisi (Salem, OR)

Lost Abbey Avant Garde (Port Brewmg) with
Wmchester Farms Cumin Gouda (Winchester, CA)

~ Taste Artisan Cheese & Gourmet O'Brien's Pub 7
1243% University Ave 4646 Convoy St
San Diego San Diego
www. TasteCheese.com ' ~ www.OBriensPub.net
619 683-2306 . s
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