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What's on Tax A Guide 1o Seattle Suds
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£ The Eastside  Beer Wasteland? Windows Internet Explorer

O - it soum

Fle Edt Vew Favorkes Tooks Help Unks *®

What's on Tap: A Guide to Seattle Suds

Editor’s mate: Thia i1 3 B-1ReadarBlog P-IResder Blogs are notwritten
or edited by tha P-L They are wiitten by raaders, for rusders. The suthors
reontent. Ifyou se2 any posts you consider - John Cook's Ventwre Blog: Bazos: The

nd ua 3 note at nawmadin@zantdeplcom. book i a "hallowed imvention™

« v/ane o blog for tha P-I7 - Making Histaryt How 1 Got This Way

+Tha Biy Blog: Would you gat your kid a new
« Is Redhoak Returning ta S sattle? Maybe, Maybe Not. ! Main | Weakend ! car for parfuct sttandunce?

Bgar Notes - Dacember 24ths i | s» Would yoo ke to blog for us?

The Eastside - BeerWasteland?

With all of the people thet Rve/mork on tha
Eastisde, it is really surprising to not And mare
beer spots to explore. Grantad, T probably
havant found everything worth visiting, but &
just saams there is plenty of roem formore
good baar on tha Eastide.

Below s a summary of whatyou can angoy on
the other side of the take.

==1 complatelyipnored plucesthatarenten - H
easy sftar-work drive from Bellavue/Redmond, Flst Pane! LCDHETVA
As vo.i oen Inthe 333-3- section. Rogue . : Available. Fired lod tv.

Falls should Hi

afl qualtfy as ml-v-_nnc..-luanu wrw hitelpvmons com

EE
eatch 9-3-:7- znrn!-:- Their a
this year's Great Amarican BaerFest, O S Don't Buy A Flat Panel

which I3 » pretty big deal. 8ut. itls still 3 Rock Bottom snd the of
thair beers on tap are pratty standard fare, Wall made, but standerd.

Mac & Jack’s Is locatad in Redmond, v=~§.< n_e._.n hava a tasting room
and I'm not sure that they will even fili g (: ding to the
laft below, they do).

Keep your eye out for what could be the savior to those of us that went o
rab @ baer after work on the Eastsi mn.E wni._ﬂ
Bowman, 335110*’.)! _._. the U-Villaga West
Brewing in Red ing on ing a production brewery with 2
taproom on the m-uw.nn Hix operstionis r._=< funded. and they are
patiently worldng to sign a leasa on a lecation they've found in Redmoand
More detalls onthis venture to come.

Call 18582280887 for
[a— chasp C band . FTA.
The Taph Griflin di iz ensily “the placa to go” for DIRECTV. ond Dhh
good beer on the Enstyide. Likeit's newsr Seattle sibling, it boasts about
160 basrs on Fv sz.__- 3-:«15- beors are _..oa.m_-o -t...u.._ youcan
i S e
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The New Breweries Keep Coming
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within 100 milez of u.-ail.eu!_n-a.l!'i.. Heres whel
- .
thelr hame.
thehadd City 5 Taphosyg—Lock hae Dan W, v b ]
m ?. -‘o..ooon.vl.i:s - I.ntlp.q!
o the week iiﬂ.ﬁ-;
ke ‘? n&tiﬂ.!isolri!.l.s 3w of repow
,Be' cratt bears and speciety g Mok iy bt 2 b breee i s 35
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@ nmam by the hour or day, _—
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The Eastside - Beer simno_n:nﬂ

Wiih a¥l of the pecpie thel liver'work On the Esstsida, itis
.u.sul-ﬂtan_n..o:iiz!gﬂﬂo.ﬂﬂ
Grenied, 1 worth visiting
bul i ::h-l.:l_.:ev v‘:ﬂc—g-ﬂgeﬂac’.
on the Eastide

Belowis f whast you oy on the other side ¥ |
Ofthe lake. ’y
’( L

-

EnnannEnr BTt thee orly place if you ment to b
hit 8 brewary fors ’Qiu&!igaﬂg

cial bean, butyou have
[1-] ﬁgil.igta’*vnr:u‘g_v)‘ﬂ ne
slivermedal st this years G-es) Ameriaan Beer Fest, which
is » pretry big desl But. tisetlll 3 Roc: Bottom and the

mpjority of thaw beas on tap see prety sianderd fare. Well
made, but standarm

Mog & /ooy  locwried in Redmond, v::-lwug;!i-

Keep yous eye outbocwhat could be the sevierto those of is -
thatwantio gaab 8 bea” sfwrwork on the Enssice Stack
Raven Erawing Basux Bowmen, formerty of RAM in the U Village snd the now defunct Far West Beewing in

Vg 0N Dpafting B g brewery with 8 Lagroom on thw Esstide His operation s
._—«._503 ant they e petientty wosing 1o 6ign s lasse on 8 [ocation they'e found in Redmond Mom
datslis on thiavemuse to come.

Bara
The Tap) Gl B s agslly pisce to go™ for goed beer on the Enstside. Like s
:nl!ma atile slbling, _.wo-u? abowrt 140 beers on tap While mairy of ihe baan ere nothing spads!, you

g For from out oftown, it is m geest place to oy
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=3 good of a place as you sre going to find
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! No Guts, No Beer:
' The Secrets Behind Starting a Brewery

Have you ever wondered if you have what it takes Lo
start your own brewery or brewpub? Portland writer
and homebrewer Michael Foltock interviews Northwest
\ brewers to uncover the steps involved in starting your

i own brewery. Embark on a journey that starts with cre-
ating a business plan, finding funding, wading through
permit and authorization procedures, to finally being
able to scll your beer.

Andy Lapworth, Kathryn Gllagpie. Beaux BowinEn
Black Raven Brewing Company, Redoond, WA

on tha cover: Wing barre! provided by Upright Brewing,
photographed at the Left Bank Praject in Porrland, OR
by Annalou Vincent .

B o N b I

brew-ha-ha 8
events
openings

munchies 106

Chocolaty, Chionolate, Chocolite!

suds 17

Alpha Dop IPA

what’s brewing 18

Healer Allen Brewing. MeMinnwilie, OR

the expert 19

Oregon Brewers Guild: Brian Butenschoen and Jamie Flayd
answer guestions about the praposed Oregon beer tax.

chef 20

The Anatomy of a Sessonal Beer Dinner. Journey Lo your local farmer!
market for ingradients to make a delicious meal paired with your favnrt
locul brews,

pairings 26
South hy Narthwest: Learn how to pair Northwest
beer with your favorite Mexican dishes.

101 30

Belghan's “Exererne” Beors: There's more to Belgian heer than
Abbey's, Withier, and Tripels. Pucker up for a taste of Belgian sours!
spirits 34

Whiskey* Beer...minuws the hops! Gain & baste understanding of whiskey
with help from Mick Seror, owner of Highdand Still House in Oregon Ci

watering holes 38

Welcoine to Spoleane: This East-of-the-mountaine. city has mora to olte
than meets the ¢ye. Venture to dive bors, a local brewery, and up and
caming beer hatspots,

beyond the nw 44

Burton-an-trent: The (Neavly) Lost Art of Traditional English Brewing,

brewers basement 50
Fannhousc Ales: Meer a local Portland brewer who's brewing beers
defined by philosophy and geography.

last call 62

Confessions of a Beer Distributor: What does a “Beer Guy" da, anyway?

4 BEERnorthwest SPRING2009

Ol ci96kd B2lopsbset iol 66£.8L252k
BKE 00055

0843:wWodd £S5: 10 6B02-£8-5NY



www.redmond-reporter.com May 1, 200¢

Black Raven Brewery lands in Redmon

New neighborhood [

brew pub features
six different beers

MARY STEVENS DECKER

mdecker@vedinond-reporter.com

‘The Raven has landed on

lows Road Northeast and
Northeast 95th Street.

Just blocks from down-
town Redmond and the
Sammamish River Trail,
the Black Raven Brewing
Company is a “neighbor-
hood brewery” with a
34-seat taproom, selling
pints. growlers or kegs of
six standard Black Raven
beers, as well as specialty
serigs, said Robert “Beaux”
Botwvman, head brewer
and co-owner withr Kat
Gillespie,

“We're 2 brewery with a
retail showroom,” Bowmari
cmphasized, “We have no
kitehen, but people can
bring in their own food o
order [rorm Flying Saucer
Pizza, right acrosy the
street. They waive deliv-
ery fees for us, they have
gteat food and ste a new,
mgm-and-pop business;
s0°it works out well for us

- and for .them. We're looking
ata kitcheti, maybe in the

. future, but we don't want
to lose sight on what we do
well”

Blick Ravens grand
opening is this weekend
but sirce 3 soft opening in
mid-April, word-of-mouth
business has been steady,
according to Bowman.

mond cuslomer base” he
explained. He and Gillesple
ar¢ local residents, And
Bowman began his brewing
careetf across town at Magc

. ‘& Jack’s, later working at
Celtic Bayow

Presently, “there’s a giant

void for what we're.doing

the southcast corner of Wil-

“We understand the Red-

T

1

A e T,

(1 5

Robert Bowman, left, ovinerand head brewer of Blick Raven Biewing Company,standing nextto brewer
Andrew Lapwarth, sald the Redmand husinessis a"neighiborhoad brewery” with a 34-seat taproom, selling pints,
growlers or kegs of slx standard Black Raven biders, as‘well as specialty series. REBECCALIVI NGSTON, Redimond eparter

— Redmond doesn't have
any other brewpubs:” said
Bowman.

But hes willing to drop
other brew sources' names
i€ it helps to ¢reate a re-

gional buzz.

“We'll feature one or
two guest handles -«
other Washington brew-
cries, on a votating basis.
We'll do distribiition to

BKE 00057 -
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other pubs, restaurants
and bars, Redmond is
quickly more interesting
hecause of us, Malt and
Vine (in dawntown Red-
inond), Mac¢ & Jack’s and

Redhook in Woadin
This is more of a dé
tion for breweries, %
is neat,” i
As members of the!
Washington Brewerss)
Guild, Black Raven st
WA.B.L. (Washingtob!
Lovers) passports ang;
Ing beer lovers who &
15 stamps “get a goodi
tankard mug,” suid Bgr
man, A%
His 4,400-squarefoy
facility, housing’
rel brewing syste
for expansion and'
along lease. We hopy
be Kere a long time;
added. -

Trickster IPA, Tol
"Tamerlane Bro

sparts of special Gven

plus free parking
must be-21 of
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Black Raven Brewing Company lands in Redmond

By MARY STEVENS DECKER
Redmond Reporter Reporter
Apr 28 2009

The Raven has landed on the southeast corner of Willows Road Northeast and Northeast 95th Street.

Just blocks from downtown Redmond and the Sammamish River Trail, the Black Raven Brewing Company is a
"neighborhood brewery" with a 34-seat taproom, selling pints, growlers or kegs of six standard Black Raven beers, as
well as specialty series, said Robert "Beaux" Bowman, head brewer and co-owner with Kat Gillespie.

"We're a brewery with a retail showroom," Bowman emphasized. "We have no kitchen, but people can bring in their
own food or order from Flying Saucer Pizza, right across the street. They waive delivery fees for us, they have great
food and are a new, mom-and-pop business, so it works out well for us and for them. We're looking at a kitchen, maybe
in the future, but we don't want to lose sight on what we do well."

Black Raven's grand opening is this weekend but since a soft opening in mid-April, word-of-mouth business has been
steady, according to Bowman.

"We understand the Redmond customer base," he explained. He and Gillespie are local residents. And Bowman began
his brewing career across town at Mac & Jack's, later working at Celtic Bayou.

Presently, "there's a giant void for what we're doing — Redmond doesn't have any other brewpubs,” said Bowman.
But he's willing to drop other brew sources' names if it helps to create a regional buzz.

"We'll feature one or two guest handles — other Washington breweries, on a rotating basis. We'll do distribution to
other pubs, restaurants and bars. Redmond is quickly more interesting because of us, Malt and Vine (in downtown

Redmond), Mac & Jack's and Redhook in Woodinville. This is more of a destination for breweries, which is neat."

As members of the Washington Brewers Guild, Black Raven stamps WA.B.L. (Washington Beer Lovers) passports and
roving beer lovers who collect 15 stamps "get a goodie, a tankard mug," said Bowman.

His 4,400-square foot facility, housing a 15-barrel brewing system is "built for expansion and we have a long lease. We
hope to be here a long time," he added.

The six core beers you'll find at Black Raven — Trickster IPA, Totem Pale, Tamerlane Brown Porter, Kristale Wheat,
Morrighan Stout and Second Sight Scotch — are named for references to ravens in literature or folklore.

Thought to bring good luck in the British Isles, ravens also are common birds in the North Cascade mountain range of
Western Washington, a short hop from Redmond.

Open six days a week (closed Mondays), Black Raven Brewing Co., 14679 NE 95th St., offers free Wi-Fi and has one
TV for sports or special events, plus free parking. Patrons must be 21 or over.

For more information, visit www.blackravenbrewing.com.

Redmond Reporter Reporter Mary Stevens Decker can be reached at mdecker@redmond-reporter.com or (425)
867-0353, ext. 5052,

Find this article at:
hitp:/Mwww . pnwlocalnews.com/east_king/red/business/43899657 .html
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Ravin" ‘bout:

~ While at Malt & Vine inRedmond on an
emergericy beer run; I pickedup a bottleof
;i aBelgian-style ale bréwed by Black Raven
1 - “Brewing. Not much can get me to the East-
 side, let alone twice in one week, but this
bottle had me journeying the next day, dur-
ing rush houv, lo.its point of origin,
Driving up to Black Raven, just south of

" -Road in Redmond, you don't expect much.

" The brewery stands at the edge OfREN LA
park, with an entry that looks/like
to a nondescript corporate office;

, than 30 people at4 p.m. on a Tuesday. The
|'. space opened in mid-April, and hag en-
. juyed good word-of-mouth among towrs-
[folkand the beer community, The crowd is
ouper-ticndly, as are the employeas, who
take. ito-recommend different he
* iovert When'the:place is jommed., D
" ‘seem ‘to come from the sury g
rounding imdustrial aren, but
the wardrobe includes at lecast
.40 percent beer-swag Ts and
polos. Clearly, Eastside beer
merds have a new haunt: this
brewery has filled a niche.
I'malso abig sucker for this
Jbrewery’s totem and gim-
mick. All the beers reference
insome way historical ot liter-
- ary ravens of note, starting
with the Trickster IPA, which
- just won a silver medal at the North Amet-
ican Beor Awards in the American Strong
~ Pale category. The beer smells softly of
fresh tropical fruit, balanced with the
" Northwest forest-floor aroma of hops; the
effect lifts your mood as much as yourpal-
ate. Even at thia level of aggressive hop-
ping, the flavor remains balanced-—the:
hops never manage to rake away-ail that
‘marvelous fruit, }

The thing Inotice most about the beers at
Black Raven is the attention paid to aromat-
ics, Some people eat with their eyes, but I
live to smell. The coconst stout oh tap at the
brewery right now Is anything but gim-
micky, a cooling blend of dark chocolate
and the mild flavor of young cogonub It
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LOCKSPOT CATE 3005 M.W. 54th St., #89.4B65, The
Lockspotis where you goon sp ecial occasions—Sunday
morning, for ingtance, It's wbout bacon and 2ggs and
WGD. THU[, SUN meat and patatoes, sofid family fare with a viow of the
boys on the barstools cheering at the TV game. Besides
X the overflowing hreakfast plattars, the restavrant is
! ) knawn far ite crispy fish and ehips, Locksput is located
at...waitforit, .. the ontrance to the Bailard Locks, §

HADAME K'$ PILZA'WRITRO 5327 Ballard Avo, N, 783.9710,
At the Lusty Ladyagou can get an eyeful, At the Deja Vu
clubs, you canpeirs lap dance. But 1o our knowledge,
Madame K'z Pi#308ixtra i 1ha anlit cnovarradt hertaiin

GBLELBLESSP

T

PM

R TR s ":‘ BLUE 1HAWHIGNS / .f 3 setenr PUNYS & SUSHI

82luaspsep ol

" the Willows Run goIf course on Willows -

ttoa
tasting room packed to the gills with more .

allows you to exhale a hint of lingering co-
conut. Their Kristafa Wheat, escentially a
filtered hefeweizen, leads with a nate of
pungent fruit 1 couldn’t quite figure out,
mihgling with the happy smell of bread
dough.and fading to a clean, crisp finish
that marks a nice change from the average
hefeweizen or lager. And the Tamerlane
Brown Porter goes in like an Englich hrown
‘and down like a portér, all foffee on the
framt arid-uns weetened chocolate at the end.
I can think of 10 thifigs'T want to do with
this beer, including making a caramel, brais-
- ingjust about anything, and bathing in it.
" Beaux Bowman and Kat Gillespie own
Black Ravern; Bowman ig the head brewer,
sharing brewing, duties;with Andy Lap-
worth. Bowman gained brewing experi-
enice, from a two-yearstiitatMac & Jack's
Just:across town, dnd'also’ ' worked.as a
ox for the Ramviy\Jniyersity Village

T | A ‘
S

E
DAY

w answeri stions
Now answering que

and repocting on the Seat;iz S
dining scene, all on Voracious,

k the Weekly's food blog.

se:\tt!eweekly.com{
voraclous

SOOI

for two years. He and Gillespie hope one
day to add a kitchen to the space, but for
now they're happy keeping up with the
production demand and don’t want to ex-
pand-tao quickly. They also have plans for
more esoterie, barml‘-_agagl heeys,

. Far now, Black Ravens tasting room is
open six days.a week, serving pints and
pravidiag growlers and kegs to go. I can't
think of a be@r'pit-s'top'.-to cleanse your
palate of the area’s thick red wines, The
brewery also will pour their beer this
weekend at the Washington Brewers Pesti-
val at St. Edward Park in Keamore (visit
washingtonbeer.org or blackravenbrewing,
com for more information),

maavarino@seattleweekly.com 51

FEATURED EATS

the restaurant’s only desaert, the chorolate.chip
Orgasmi, partially benefi¢ Planned Farenthond. §

MALENA'S TACO SHOP 2010 S56th Avo. N.W,, 789-8207
Malena's can't be beat for after-work takgout, Malens's
isnt a showy as some of the more ambitious Ballard
Testaurants, butts tldy ivory curtains, sitk flowers, and
friendly family servico make it the neighborhood darling
of frenzlad families, nawspaper-reading singles, and
hungry sKats punks, §

THAW BROTHERS RESTAURANY 2021 N.W. Market St
7825715, If you can wait until your pho arrives hefore
you dawn the Than brothers' trademark cream puff, you
truly have superhuman willgower, Bowls of the tradl.

Hamal Winvm dimmen ofas omedle -

JGMa:Woud 95170 EPO2-L0-5rH



Black Raven Brewing Company: handcrafted beer, Redmond WA, brewer/owner Beaux ... Page 1 of 3

"'y from Portland and used Seatfle DINING! to tind a nice place for 4 cfiem meal -
Good Btuff” « Renee, Oregon

i HOME | SUBSCRIBE FREE | AD RATES | SEARCH
S !QSCRIBE 1 . Vigit our $poNn30rs §0on
FREE Black Raven Brewing Company e
DIRECTORIES
restaurants | Redmond’s new neighborhood brew pub
HAPPY

STINGS ‘| Washingten is a beer-loving state and has a

SEASTAR

S8ERVICES | number of small breweries turning out high

CALENDAR | quality hand-crafted beer, And now we have a 15 Laur it atd 1o ba)

; new player in the game—RBlack Raven Brawing
_U‘“_'_““ Dyt Company has landed in Redmond.
Begaunal Eeilera) .
News Byles Black Raven's coneept is to offer a
Dining In neighborhood brewery with tapraom. "We're a

: : neighborhood piace," explains Head

Kilthies Wines Brewar/Qwner Beaux Bowman. "Because we're
Mm it small, we have the freadom Lo be creative and

e -« /| do one-off beers. And when people come in, 7
SeattleDining.com | thera's a very good chance they'll be served by V&
Anoul Us the brewer. They can ask questions and have a
White fur conversation about the heer. We're striving for

B
g asrarlgseom;

o — i 4

SaalloDining.com a high level of service and attentton, It's a more

Seallle Dining ‘| personal experience.”

pr? k E

%fﬁzlg ﬁgm o v | The Black Raven name comes from a long history of ravans/crows ("cravens”
Soalo, WA 06102 according to Beaux) showing up in folklore and literature in many cultures. Ravens

it S have also lang been held in high esteem by brewers and are common in the North
Cascades. "Ravens are known for being very smart and crafty. When we first moved
in and started our build-out, a crow flew up and dropped a partially smashed paper
cup at the front door. We took it as a sign that they were ready for their beer.” laughs
Beaux.

the Northwast's ultimate
molorcycking resource

Like mos! brewers, Beaux started home brewing as a hobby. When he graduated
from colloga in 1999, he knew he didn't want ta take tha suit and tic route. What he
was really interested in was beer (but not just in the way college guys are). He wanted
to meke it a career. Moaving to Seattle in 2000, he started contacting breweries for
work. He had been in quality control for Kodak and knew that the concepts/mindset of
process control was similar in both industries ("but beer tastes better than
developer"). In 2001, he started brewing at night for Mac & Jack’s and stayed for
about 2-1/2 years. He then worked for Far West before becoming the head brewer at
the University Village Ram, staying from 2005-2007. "After 6-7 years of brewing, | felt
confident about starting my own business, " says Beaux.

A4 Naturally, not everything went according to plan. It
i took him and partner/girifriend Kathryn Gillesplea =~ — """ " =
4year and a half o find the right Incation. They wanted  $2lAEc ST
to fill the void they saw in Redmond, plus they live in £
SR il Redmand and hate to commute. "We've both always  =:4
gl wanted to own our own business," axplains Beaux A
it Kathryn works at Microsoft and will maintain that job i

4 while working part-time on the operations side of L
Black Raven. They hired brewer Andy Lapworth who 23

b

DOTHE QEsIGN BIRTHEAY |

.
ALNVTITS,

BUY BOOKS ) &43% just moved back to the area from Southern \‘r‘ WA
ABQUT NW | 5 4 California. "Andy worked at the Tustin Brewing i ealcanse,
DINING & ! ST 5 ] Company. We met &t an American Brawers Guild
COOKING ! A (SR 7 course. When he moved here, it all worked for us to
;s 24 hire him," says Beaux. "He's really into differant
= types of besr. Wa like to say we're putting the crafty
© 10552005 IR, into craft brewing—it's the raven craftiness coming
Mhag Media 3t R out. The unusual will definitely be rnaking their
appearances.”
Photo: from bottom, Owner/Brewer Beaux Bowman, Owner Kathryn Gillespis, Browar
Andy Lapwarth
http://www.seattledining.com/ARCHIVE/Breweries/Black Raven.htm 7/27/2009

1964 32200552 0L 66518 2S2h 2883:wWod4 JSiTE 6BR2-S0-5NY
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Black Raven Brewing Company: handerafted beer, Redmond WA, brewer/owner Beaux ...

Black Raven will open in two phases. First, the brewary will start producing and a
small retail tasting room will open. Second, the tasting room will expand and a small
kitchen will be added. "Before our kitchen opens, we'll encourags people to aither
bring in their own food or support local placas like Flying Saucer Pizza which i3 right
by ue and matches our hours,” soys Beaux. "We'll have 2-3 praducts to start. Until we
get all our beers ready, wa'll have guest handles in the tasting room. Those will all be
Washington breweries." Down tha road, the current offices will be remodaled into a
larger room to be used as overflow in busy times or private event space for small
groups (20-30). Baaux is estimaling phase two will happen within a year. "We'll be
self-distributing in year 1 and will s¢ll to restaurants, bars and pubs. Bul first we want
to concentrate on dialing in what we're doing here and building a base as a
heighborhood brewary "

The tap room seats 32-34 People can sit, have a pint or enjoy a flight. Beaux has
made flight trays that have a Northwest, rugged lock and hold six samples. Wood
tables sitin the tap room along with some high-tops and small two tops. The bar seats
7-8. There's also plenty of free parking, For retail, they'll offer kegs to go, growler (1/2
gallon jugs) refllls and vottied praducts. By summer, they should have 750 ml
speciaity boors and 22 ounce bottles. They won't seil six packs.

Black Raven will bo a 16-barrel browhouso (31 gallons in a barrel). Along with core
beers, they'll be warking with bourbon barrels and blending beers, These will be
released over tha next year. Bottled beer, called the Corbeaux Series will be Belgian-
inspired and woad-aged baers. "Raven in French is ‘corbaau.’ | had to add the ‘xK'—it
was just too close to my awn name,” laughs Beaux. They'll offer seasonal beers ag
waell.

Their Federal brewing llcense arrived on March 27 and they began brewing thelr first
batches. They'll run a modified open schedule starting April 9 at 3 p.m. until their
grand opening the weekend of May 1. Check thair website for hours.

When it comes to beer, it looks like Redmond is the hot new place and Raven is the
new black.

Connie Adams/Apnil 2009

Page 2 of 3

UTTERS

BavThAiAE

httn://www _seattledinino.com/ARCHIVE/Rreweries/Rlack Ravan htm
8T/6:96k4 82.PSrS2h 01 668
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IN THE UNITED STATES PATENT AND TRADEMARK OFFICE
BEFORE THE TRADEMARK TRIAL AND APPEAL BOARD

FRANCISCANVINEYARDS )

) Mark: BLACK RAVEN BREWING COMPANY
Opposer ) OppositioNo.: 91181755
V. ) SeriaNo.: 77223446
)
BEAUXKAT ENTERPRISES LLC )
)
Applicant )
)

APPLICANT'S FIFTH NOTICE OF RELIANCE

TO: Franciscan Vineyards
AND TO: Linda Kurth, attorney for Opposer.

Please take notice that Applicant, Beauxkaterprises, LLC (“Applicant”), pursuant
to 37 CFR 82.122(e) is hereby noticing itdiargce on various excerpts from printed
publications, both photocopied and downloade® printed from the Internet. These
excerpts are a small number of English lamguahird party artids that reference
Applicant’s taproom and/or beers marketedtler its proposed mark, Black Raven Brewing
Company. These excerpts are relevantthe renown and fame already garned by
Applicant’s mark, the channels tide used by Applicant arsthow the dissimilarity of the
parties’ marks.

The excerpts are as follows:

Seattle Pl Blog “What's on Top: A Guide to Seattle Suds”

SeattleSt.com “The New Brewesi&eep Coming” dated April 9, 2008

SeattleSt.com “The Eastside — B&¥¢asteland?” dated December 13, 2007

BEERnNorthwest “No Guts, No Beer: The Secrets Behind Starting a Brewery” Spring

2009
Redmond Reporter “Black Raven Brewéands in Redmond” dated May 1, 2009
Redmond Reporter “Mayor taps the keg” dated May 8, 2009
Seattle Weekly “Ravin’ ‘bout Raven
SeattleDining.com “Black Raven Brewg Company — Redmond’s new neighborhood
brew pub” dated April 2009



“Open at Last — Black Raven Brewing Company”

Yelp.com “Black Raven Brewing” reviews

BEERnNorthwest “Openings — &k Raven Brewing Company”

YOUmaga “Black Raven Brewing”

PNWLocalNews.com “Black Raven Brewing Company”

Seattle Weekly “Search & Distill: Goingagk for Black Raven — What you drink when
you drink with Eastside beer nerds” dated June 17, 2009

Redmond Business “Black Raven BrewerydRend's Newest Brewub” dated June
2009

North American Brewers’ Association “2009 Competition Results by Category”

DATED this 10" day of August, 20009.

ROMERO PARK & WIGGINS P.S.

[Justin D. Park/

Justin D. Park, WSBA #28340
155 — 108 Avenue NE, Suite 202
Bellevue, WA 98004

(425) 450-5000 telephone

(425) 450-0728 facsimile
jpark@rpwfirm.com

Attorneys for Applicant




CERTIFICATE OF SERVICE

| hereby certify that a true and correopy of Applicant’s Fifth Notice of Reliance

was forwarded by first class, postage pre-pa&ll by depositing the same with the U.S.
Postal Service on this Y@ay of August, 2009 to the Opposat the following address:

Stephen L. Baker

Linda Kurth

Baker & Rannells

575 Route 28, Suite 102
Raritan, NJ 08869

A copy of the same was sent via e-mail on thi8 déy of August, 2009 to the Opposer at
the following e-mail addresses:

officeactions@br-tmlaw.com
k.hnasko@br-tmlaw.com
n.friedman@br-tmlaw.com
l.kurth@br-tmlaw.com
s.baker@br-tmlaw.com

ROMEROPARK & WIGGINSP.S.

[Diana Sanders/
DianaSandersl.egal Assistant
155- 108" Avenue NE, Suite 202
Bellevue WA 98004
(425)450-5000telephone
(425)450-0728acsimile
dsanders@rpwfirm.com



mailto:officeactions@br-tmlaw.com
mailto:k.hnasko@br-tmlaw.com
mailto:n.friedman@br-tmlaw.com
mailto:l.kurth@br-tmlaw.com
mailto:s.baker@br-tmlaw.com
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or ordey on-line. at

brewmgnews com e

{  Australian Begr Awards: On June 20,

“incentive gifts diven at each meetlng to

QIF Wiaty ‘0, RIS uglu&.mmcuu|unvu (RO TLVIVIT T,

added ten more medals at fhe 2009

rLouuy AN oG

wash- ry. 10—barre| bre Jtermn;.
ment, | laugh, it's paradise,’ say
Goldsmlth of howh\s new.locatic
pares to the cramped fotmar“"ﬁu‘i
of Clinton Street Bre\wng Captd\t
Rarches is focusing on nfemng\‘i
and IPA, as well as a rnonthrr

tional” beer, Goldsmrtmmansi
to all. organic malr.sra difiopest
duce a beer made wit
wheat and honey.

numn 1 s

Pelican hosts the Sixth Annual Brewers
Sutnmer Gemes, @ benefitTor the
Nestucca Boosters. an organization
that. promotes y0uth sports, Teams
from Oregon and Washington breweries
witl-compete in games of prawn, skill,
and gooﬁness Spoctators can sample
beer from the. competitors’ brewanes
from 12- 8 p.m.

Abraim eommnzspungér
Judging the Brewers: Summeg’
Pelican and took a recent beer't
trip to Astoria.

Tony @ Cornett
Brews at Marston’s

In March, Bend Brew:ng s Tonya
COmett went: across the pond (and

e -_a,o----c-occot:---

Mscantmued’r?am ' p.IT i-:‘\n_"m." g e s
Rlslng h-om the Astms,
the cost of food and bear. Although 7 Seas Browing commyt'

sttendance isn't kequired, there will be . Maibor, which sustained afireic

their construction, -as: reponeé.
last issug, are now back in-the
of things according o co-owner
Guterson. “We are on schedule
have beer available by the 4th
Guterson says. “Our tasting roc
be open probably three days a8
start. Curcently, the electrical t
are almost complete and we'ié
the final touches on the tasting
which will have a capacity of &l
peaple.” ‘

encourage attendance
Open at l.ast

Black Raven Brewlng Company
I Redmorid is now FINALLY open. The
much»awalted brewery started by Beaux
Bowman and Kathering (Kat) Gillespie
opened thelf doars on April 9 with one
Black Raven beer, a brown porter, and
other guest taps. ‘Several more Black
Raven beers were soon added to their
lineup, As of the time of this writing, |
besldes the porter, thelr current beers
inciuded Pale Ale, Kristale, Hefewelzen,
IPA and 8 nltro Stout, Their plan s to
always have several.guest:taps along
with thelr heers on’tap. iAssistant brew--
er Andréw; Lapworth comes 10 Black
Raven wm;l prewéus brewing experience -
in Southern: O‘aljforma at Tustin Brewing
Company,Blackhawk Bvewmg Company
and BJ's: Theli; ‘official grand.opening .-
was on May Jiand éluded a visit from
.the goats that‘gmcy_‘ the-spent grain
from their brewirg process. So far their
business has been fantistic, accord-
ing to Bowman *We are selling a tot of
heer and- ::yang to keep upl. Looks like
wo are ordering another 15- barrel fér-
menter this weekl*

" The kitchen will be, implemented in
phase two of the project, but for. riow
there are several places nearby with -
fool available that ¢an be brought in 9 -
enjoy with the beer.

Jeannle MeWilliams writes's
Wastiington beer for NWBN: SI
in Renton, Wash.

1202 Adams Ave. ¢ 96
Historic Downtown LG G
niterlyalehouse son

82.08SbS2t 1 0L

BKE'65063" "

66£.8.252h
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Black Raven Brewing - Redmond, WA

Black Raven Brewing
GEERCR ERE il based on 11 reviews

Calegory Breweries [Euit]

14679 NE 95th St

{betweon Bike Path & N 1513t Ave)
Redmond, WA 98052

(425) 881-3020
www.blackravenbrewing.com

Add Photos

Price Range: $3

Accepts Credit Cards: Yes
Parking: Private Lot
Wheelchair Accessible: Yas

Page 1 of 6

11 reviews for Black Raven Brewing

ERENERERED 7212000

l.ove the Black Raven. My wife and | tiy to get over

Ene M. there once a week or $o and are never disappointed. {f |
Redmond, WA had to pick a favorite of theirs, it would have to he Totem
Pale...but that would be closo to the Morrighan stout.
Every beer {hat they make and the few that they seive
from other breweries are good examples of craft brewing
and I'm very exciled to have this place in Redmond. The
interior is well put togeather as well and they're happy to
let you snoop in the brewing area They don't setve foad
bul don't mind getling deliveries from Flying Saucer
pizza.

People thought this was: Useful (1) Cool (1)

Rookmark Send to a Friend Add owner commenn
Link to This Review

BTG vpdated- 7872009 1 photo

Several monihs in, and this has shaped up (0 be my new
Evan B {ocal favorite! Beaux and Andy are setting the new
Redmond. WA standard for quality Northwest Ales in my opinion. |
couldn’t ask to have a better brewery close to homet

The tasting room is gorgeous, and far beyond what you
would expect in such an industrial complex. The
decorations, and subtle touches really make a
comfortable aimosphere.

The beers:

Kristale/Hefe- Excellent examples of the style. Finding
good Amaerican made hefeweizens are tough, and Black
Raven has really pulled through! Not a style of beer | go
to often, but | can certainly appreciate when it is done

http://www . yelp.com/biz/black-raven-brewing-redmond
33504 82.PBSPS2P 101 6688) 2520
BKE 00063

7/27/2009
DA Wo a4 65:T0 6BES-£0-91Y



Black Raven Brewing - Redmond, WA Page 2 of 6

Mi-c.he.lle B.
Seattle. WA

well,

Tatern Pale: Hands down, no close second, BEST pale
ale I've ever had! | can't explain enough how much this
boor speaks of the brewing talent, and process mastery
Beaux and Andy have achieved. A must iry for anyono
who gets tha chance!

Tamberlane Brown- Like the Pale, this heer is at the top
of its class. Subtle roasty flaver from the chocolate
malts balanced perfectly with the subtle hop aroma,
make this one of the tasfiest beers I've ever had, So
refreshing to find a GOOD (this one is beyond good
however) brown ale. That's hard to do.

Morrighan Stout- Has bested Snoqualmie as my favorite
nitro stout. 1 know I'm starting to get repetitive here, but
yau'll be hard pressed to find a better one in the
Northwest.

Trickster [PA- Damn son! | love me some IPA's, but P'm
finding it hard to find many in the area that really blow
me away. Most use far too much of a certain few
excessively astringent hop varieties that I'm nol a huge
fan of... Not the case with this one. it boasts a huuuuge
hop aroma and flavor, withoul being averly bitter and
astringent. 1t most definitely deserved the recent award
it received!

Really what I'm getting &t is that there isn'l a downside to
this place. It's exactly what our already amazing local
beer scens neesded.

Peopla thought this was: Useful {3) Funny (3)
Cool (3}

1 Previous Review: Show all »
OO0 /52000 First to Review
OPENING DAY!

So glad to have a brewery within stumbliing distance
of my house now! And I'm glad if's... Reag mare »

Aookmark Send o 8 Friend Add owner comment
LNk 1o TS Review

ERHERRBERLY 771472000

The teenage goth in me very much enjoys their theme.
The beer lover likes the fact that each brew is spot on
and drinkable. If | had two words 10 describe their beer,
they would be: clean and ctisp. My favorites for the
summer season are the Tolem Northwest Pale &
Kristale Wheat. | have a fegling this place will warrant a
fifth star in the future as | become acquainted with their
seasonals.

htto://www.velb.com/biz/black-raven-brewine-redmond
BT.2T:96%d 82.0PSbSer (0.1 665.8) 2520

BKE 00064

712712009
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Black Raven Brewing - Redmond, WA Page 3 of 6

Boukmark Sond 16 & Frieng Add owner comment
Link to This Review

Elila '09 ESER SRS 792008 1 photo
87
i o 1682 Loved the beer, loved the tasting room, and loved the
Cathy S. slaff! | planned a get together here last night for about 15
Saattls, WA alumni from my Alma mater. We were welcoming some
racent graduates from our school who just moved out {o
the Northwest, | emailed Black Raven a couple weeks
aga to lat them know we were expecting about 10-15
people for our get together, Kat emailed me back
yesterday {0 ot me know they would have a section
reserved for us, Sweet, | thought.

We arrived last night and were imrnediately impressed a
how finished and beautiful the inside of the tasting room
was. | loved the woodwork and way the tasting tables
were all arranged. Kat led us fo the back room where
ey had selup 2 fong tables of 12 soals each with
menus and candies. We certainly did not except this hice
of a set up The area around us was "roped* off with a
ling of kegs. Super cool.

t was very impressed with their beer menu and
absolutely LOVED the unfiltered hefeweizen! Even
though they didn't have their Trickster IPA on tap, my
1PA loving friends managed to find one by Two Beers,
which was a guest tap. We had amazing attentive
service and | will most certainly be back here fo enjoy
their beers,

My only 2 qualms ara that this place is located on the
Eastside (wish it was ¢loser to Seatile) and the pinl
pricas are a bit steep. | feel the same way as Evan B.
that a $4.50 price point is the way to bring in more
customers as cpposed to $5. Oh well.

Oh yah and don't forget to get your WABL passpoit
stamped heie!

freople thought this was: Useful (1)

Bookmagk Send to a Friend Athf owowr comrmant
Link fo This Review

Iﬂﬁﬁﬁ Updated - §/27/2009

BT 34 I am in love with the new Montighan Stout, oh my oh my!!
Paula K | crave this beer! it's heaven in a pint glass dispensed on
Sealtle, WA nitro.....

People thought this was: Useful (1) Funny (1)
Cool (1)

http://www.yelp.com/biz/black-raven-brewingz-redmond 7/2712009
Tidsed 82.08SbSeb 0l 66£.8) 252 Mg wodd 65:T0 ERP2-SA-BNY
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1 Previous Review: Show all »

RIS 492009

Welcome to Redmond Black Raven Brewing! We
have been excited for the opening for manths.
Stopped by... Read more »

Bookmark Send to & Friend Add owner comment
Link 10 Thig Review

|@ LIS 6162000
(M

(=]

i)

(el 59 Stopped in on the first day, pre-grand opening for 2 pints
Dan W, of the browa als. Good stuff, definitely will head back.
Redmond, WA Great place for a dtink after work... they only had a few

tables/chairs &0 slanding may be the anly option.

Bookmark S&nd 10 8 Friend Add gwner coruminl
Link to This Review

QR AENER 542000

3 Went in on opening day almeost a month ago and tried

the Brown Ale and it was great for 2 variety that { don't
Redmond, WA typically love, | then went again on May 1st for the Grand
Opening and the Hef was truly spectacular! | had several
pints and it just got better and betler. | also tried the
Nitro-powerod Morrighan Stout and found it particularly
hearty and delicious.

| 2l50 tried a tast of the Trickster IPA and while I'd like to
like IPAs, { just can't seem to enjoy the hoppy goodness
as others do. If you like iPAg, I"m sura this one will
became a fast favorite, but it's nat my thing.

However, the Hef is certainly something that I'l be going
back again and agaii for. Il you like a reaf German
Hefewaizen, you'lt love this yeasty yummy brew.

People thought this was: Uselul (2) Funny (2}
Cool {1)

Bookmark Sand to a Friend Add ownar comment
Link to This Review

ﬁﬁﬂ& 5/5/2009

12 Woua hoa for a local brewery with tasting room on the
Paul G east side! Had been here about 3 times before atlending
Kirkland, WA their OFFICIALL grand opening last Friday. 've tried all of
their beers released thus far and | especially enjoy the
Trickster [PA and Tamerlane Brown Porter. Enjoyed
getting to try the Morrighan Stout on nitro and the 2
wheat beer offerings (Kristale and Hefe) at the grand
opening.

hitp://www.yelp.com/hiz/black-raven-brewing-redmond 7/27/2009
BKETO/ OI6=6=“‘69.:I 82.0BSbSeh 01 66£.3..252) ogeg:wod 4 65:780 6BBS-£B-DNY



Black Raven Brewing - Redmond, WA Page S of 6

Having this place 40 close ta home | know ) will be a
regular. l.ooking forward 1o filling many a growler and
trying many a pint here. Wishing much success to Black
Raven.

Paaple thought this was: Useful (1) Funny (1)
Cool (1)
Bookmark Send te a Friend Add owner camment
Link to This Review

H 7/2/2000

At 3 The brewery has no ¢harm from outside but inside is
Chinook §. nice. Their wheat beer (bath fillered and unfiltered) is
Woodinville, WA excellent, much better than Mac & Jack but their IPA is
just hottible, it ig so hoppy that it has turned into cough
syrup! ronically, IPA is their best selling beer!

Their Stout (nitro) wasn't oo bad but | will prefer Mac &
Jack's porter. Their other concations woren't something
to write about.

Their price for a growler is coupie of bucks more than
Mac & Jack and they also sanitize the growler with some
disinfectant spray but you can ask them not to do thal,
Free predzels are a nice touch and | hope they make
some arrangements so | can go there with my kid (such
as opening a family saction), otherwise { won't be able to
patronize thern much by myself.

Bookmack Sond ta a Friend Add owner comment
Link to This Review

ERER &R 4/11/2000

1

17 UPDATE: Justwanted to say that 've now had all the
beers and they are all greatl Currently there are three

Woodinville, WA guest taps, and six of their own beers. My favorite is still

the Trickster IPA followed by the Totem Pale Ale.

usaaily drink the Pale though sihce the IPA is 6.8%.

Great place.

We went on the second night as | heard they had their
Trickster IPA on tap. What & great IPAl It's one of the
best [PA's I've had in 3 Iong while. Net over hopped and
perfect for drinking, but you have to be careful. this one
cornes i at 7% aleohol. | was going to try their Brown
Ale, but liked the IPA so much | stuck with that. They
had plenty of other beers on tap and are adding more of
their own in the coming weeks. Great little space with
tour tables and a small bar. Staff was friendly and
attentive and my wife got her WABL pasaport stamped.
Sadly | forgot my passport, but| ended up jeining the
Founders Club! Great place and | ook forward to
spending a Iot of lima thera.

Paeple thought this was: Useful (2) Funny (1)
Coot (1)

http://www.yelp.com/biz/black-raven-brewing-redmond 7/27/2009
BKET68&6:$B ed 82lBBSkSab 0L 66£.8.2520 OBdg:wodd 65: 78 60B2-£8-51
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Kirkland, WA

11011 0of 11

22

Aookmark Send t0 a Friend Add owner comiment
Link 1o Thia Review

ﬂwmmaﬂg 471742009

1 was driving on Willows Road this week and was
surprised to see the sign for this place in one of the
industrial park buildings near Arena Spons.

| stopped in to grab a growler (one year old cramping my
style) on Friday 4/17 and was pleasantly surprised by
the Trickster 1PA, It was quite tasty, with a nice balance
of hoppy goodness. If this was really the first batch these
guys brewed at their new facility then | am anxious o
see what they do one they have a few dozen under their
belts.

| am happy to have a solid option to fill growleis and
grab pints in the area. As much as | love Redhook it will
be nice to have an altemative,

People thought this was: Useful {1) Funny (1)
Coal (1}

Bookmari Send to a Friend Add ownar commant
Link to This Review
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Black Raven Brewing Company

14679 NE 95th St., Redmond
425.881.3020, www.blackravenbrewing.com
Tues-Thur 3-9pm, Fri 3-10pm, Sat noon-10pm, Sun noon-7pm

Inconspicunusly set in a Redmond business park, Black Raven 1s the brain
child of’ Beaux Bowman and Kathryn Gillespie, two Northweslerners deter-
mined ta turn their love of beer into a business. Together with brewer Andy
Lapworth, Bowman has developed a seleclion of easy-drinking Northwest-
style ales. “Our core beers uren't imited to style guidelines; we plan to let the
markel and our customers dictatc the beers we make,” says Bowman,

Currently, Bowman and Lapworth are brewing a range of becrs from the
Kristale Wheat to 'I'rickster IPA, and the Tametlane Brown Porter. The 6.8
percent ABV IPA is well-balanced and true to style without kdlling your taste
buds, while the mild-mannered Brown Porter has been the higgest surprise
so far. “[It] has been aur most successful beer—it hits a niche in the range of
Northwest styles that people have been lnoking for," says Bowman.

For the full range of Black Raven brews, be sure to visit the impreggive
tasting reom. i1's evident that no details were spared In Its congtruction—
heavy wood tables and stools accent the stone work on the walls and the
ambient lighting makes it a welcome post-work bieer destination. Though
the food selection iy limited to chips and peanuts, guests are encouraged to
bring their own meals or order pizza from neighboring Flying Saucer Pizza, a
locally-owned restaurant offering pizza, pasta, calzones, and salads.

Bowman hopes (hat the attention to detail in the tasting room assures
people that the same care is going into their beer. Starting with a 15-barrel
brew house, Bowman hapes to continue expanding beer production in the
next five years and eventually add a pub. “We hit the ground running on this
project, and really underestimated the demand, but it's a great problem to
have,” admits Bowman.

Whather it's this attention to detail or the luck amociated with their mase
cot, Black Raven Brewing is certuinly poised for continued success,
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Riverport Brewing Company
150 Ninth St., Suite B, Clarkston
509.758.8889, www.riverportbrewing.com ’
Mon-Sat noon-8pm
At age ten, Pete Brayles could scarcely have imagined he
would ene day open a brewpuh with Mr. Eveland, his fou
grade reacher. Years later, however, Broyles and Marv Fw
together with wives Naney and Karen, have partnered to
Riverpart Brewing Company in Clarkston, Washington, Th
goal is to introduce craft beer to the denizens of Washingtd
easternmost fronticr.
“People eround here have Keystone Light in their Hlood
says Broyles. “That's why our mnotto is 'Discover Beer All ]
Aguin’ We want them to discover the flavor of craft ales.”
ease the transition, Hroyles and Eveland brew several app:
able ales including the straw coloved Blonde Moment and
Scottish-influenced River Rat Red. From there, it's g short
towards appreciating the Seven Davil’s [PA or Riverport’s 1
percent ABV Bedrock Rock.
With a seven-barrel brewery resurrected from the defy
Karlsaon Brewing in Sandy, Oregon, Riverport now serves
six days & week ar their tasting room located onc block fror
Snake River. They have no kitchen but provide popeorn to
on, and guests are encouraged to bring their own foed or
in from area restaurants. i
Il you have a free afternoon, park yoursclf on a locally
crafted birdseye ponderasa barstool and soak up a ay of
Riverport beer sampies, In the works is an outdoor patio mﬂ
beer garden which will complete the transition from this ford
Fritos factory to a beer oasis. ;

o

-Red Digrnond
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M Naked City Taphouse

ST

8564 Greenwood Ave. N, Seattle, WA 98103  #2206-838-6299

O R 4:00 p.m.~-11:00 p.m. (&BE~1:00 a.m., £BR1:00 p.m.~1:00 am.

100 pm400 pm) @3 www.nakeddtybrewing.com
SUE— T A~RIB 400 p.m.~ 700 pm. SIEHE

PEHNSLNREA, 2y—KA,
FLTSARMIR YAV LEE
BP0 THRIc, JURTADWN
IOV VA BEAYD
LU ERT g—YANERLTLND

HDHTHRLVDIE., BETRE
E—=IDHEWLEETRL &
L5 [Dragon King Lagerla 77 AV ATREINZEAET S FOL W3
B FAOY LEEE Zritdd, RORFBFEOLCYIENSTEN
VT EMTERIRDL, BOBSMTNREHIBLEAANTVAI &TE,
FERESEDR TIHT VHER 212, BELAE 200 pm. B S EREL TR REY T
WEHUSMLTRES,

WTrade Route Brewing Company
9320 15th Ave. S, $CE, Seattle, WA 98108 ‘8206 762-3642
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14679 NE 95th St, Redmond, WA 93052  78425-881-3020

@ERM:3:00 p.m.~9:00 prn, (RER~10:00 p.ma 1812:00 pm~10.00 pm,
HEE12:00 pm.~700p.m) @B wwwhblackeavenbrewing.com

200978718 ‘.'OUmaqa 5

DO LBl &

EE— ) ELELNL BTN
DE= IR B OK (/-0 7lu
510y T FRIICIEX b VERERRTE
©black Raven Brewing Coinpany

.f;.' RS YA

J3y3:WoJd pR:Ed cUB2-£B-9NY




Black Raven Brewing Company lands in Redmond - Redmond Reporter Page 1 of 3

@& PRINTTHIS
Powered by (@ Clickabilicy

PN'WLocalNews.com

Robert Bowman, left, owner and head brewer of
Black Raven Brewing Company, standing next to
brewer Andrew Lapworth, said the Redmond
business is a 'neighborhood brewery' with a 34-
seat taproom, selling pints, growlers or kegs of
six standard Black Raven beers, as well as
specialty series.
Rebecca Livingston, Redmond Reporter
related stories
Redmond Reporter

¢ Books with Bite Tour to land in Redmond
e Redmond, residents discuss proposed changes to temporary land uses

e Redmond's Jake Ewanchuk wins Lands End holiday art contest
¢ SKWIM lands in Redmond Pool

o Longtime Redmond business changes its name

East King County

BKE 00071
¢ None at this time.

http://www printthis.clickability.com/pt/cpt?action=cpt&title=Black+Raven +Brewing+Company-+lands+in... 8/5/2009
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Back for Black Raven

What you drink when you drink

with Eastside beer nerds.

By Maggie Savarino
published: June 17, 2009

While at Malt & Vine in Redmond on an emergency beer
run, I picked up a bottle of a Belgian-style ale brewed by
Black Raven Brewing. Not much can get me to the Eastside,
let alone twice in one week, but this bottle had me journeying
the next day, during rush hour, to its point of origin.

Driving up to Black Raven, just south of the Willows Run golf course on Willows Road in Redmond, you
don't expect much. The brewery stands at the edge of an office park, with an entry that looks like it'd lead
to a nondescript corporate office, not to a tasting room packed to the gills with more than 30 people at 4
p.m. on a Tuesday. The space opened in mid-April, and has enjoyed good word-of-mouth among
townsfolk and the beer community. The crowd is super-friendly, as are the employees, who take time to
recommend different beers even when the place is jammed. Drinkers seem to come from the surrounding
industrial area, but the wardrobe includes at least 40 percent beer-swag Ts and polos. Clearly, Eastside
beer nerds have a new haunt; this brewery has filled a niche.

I'm also a big sucker for this brewery's totem and gimmick. All the beers reference in some way historical
or literary ravens of note, starting with the Trickster IPA, which just won a silver medal at the North
American Beer Awards in the American Strong Pale category. The beer smells softly of fresh tropical fruit,
balanced with the Northwest forest-floor aroma of hops; the effect lifts your mood as much as your palate.
Even at this level of aggressive hopping, the flavor remains balanced—the hops never manage to rake away
all that marvelous fruit.

The thing I notice most about the beers at Black Raven is the attention paid to aromatics. Some people eat
with their eyes, but I live to smell. The coconut stout on tap at the brewery right now is anything but
gimmicky, a cooling blend of dark chocolate and the mild flavor of young coconut. It smells like someone
milked a Mounds bar, and the taste is subtle, with a dry finish that allows you to exhale a hint of lingering
coconut. Their Kristale Wheat, essentially a filtered hefeweizen, leads with a note of pungent fruit I
couldn't quite figure out, mingling with the happy smell of bread dough and fading to a clean, crisp finish
that marks a nice change from the average hefeweizen or lager. And the Tamerlane Brown Porter goes in
like an English brown and down like a porter, all toffee on the front and unsweetened chocolate at the end.
I can think of 10 things I want to do with this beer, including making a caramel, braising just about
anything, and bathing in it.

Beaux Bowman and Kat Gillespie own Black Raven; Bowman is the head brewer, sharing brewing duties
with Andy Lapworth. Bowman gained brewing experience from a two-year stint at Mac & Jack's just across
town, and also worked as a brewer for the Ram in University Village for two years. He and Gillespie hope
one day to add a kitchen to the space, but for now they're happy keeping up with the production demand
and don't want to expand too quickly. They also have plans for more esoteric, barrel-aged beers.

For now, Black Raven's tasting room is open six days a week, serving pints and providing growlers and
kegs to go. I can't think of a better pit stop to cleanse your palate of the area's thick red wines. The brewery

BKE 00075 _ _
http://www seattleweekly.com/content/printVersion/702196 8/5/2009



Seattle Page 2 of 2

also will pour their beer this weekend at the Washington Brewers Festival at St. Edward Park in Kenmore
(visit washingtonbeer.org or blackravenbrewing.com for more information).

msavarino@seattleweekly.com

BKE 00076
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MAYOR JOHN MARCHIONE SPEAKS

AT GREATER REDMOND CHAMBER OF
COMMERCE LUNCHEON

Mayor
John
Marchione
was the
featured
speaker
for the
GRCC's
April Mem-
bership
Luncheon.
Speak-
ing to a packed house, the Mayor
went over the progress that the
City has made in the first year of
his term.

As all mayors do, John faces an
uphill climb out of the current eco-
nomic crisis. Because of John's
efforts coupled with that of a will-
ing Council, the City of Redmond

enjoys a relatively sound financial
footing as this goes to press.

Council has besn conservative
over the last few years to ensure
that Redmond is able to weather
an economic storm.

I was pleased to be invited to the
ground breaking for the new 32nd
Street Bridge project. This will
truly be a divine gateway to Red-
mond. The “shovel ready” project
is funded by the City of Redmond,
the Federal Stimulus Funds and
Microsoft. This is a fairly impres-
sive public/private partnership.
Stimulus funding funnel's through
Puget Sound Regional Council
and has met all of the federal and
state criteria. It has the Gover-

Continued on page 6

SAVE THE DATE! August 24th, 2009
6t ANNUAL GOLF TOURNAMENT, DINNER & AUCTION
Bear Creek Country Club

BY CHRIS HOFFMANN

Wednesday, June 17th

Presentation by: Rep. Ross Hunter
Tople: Education
Ross Hunler's top 3 prioriies: 1) building
world-class schools, 2) crafting a sustain-
able budget that invests in the economic
future and still protects our most vulner-

government to improve accountability,
transparency, and effectiveness.

lable populations, and 3) revanmping state

JUNE MEMBERSHIP LUNCHEON

Matts' Rotisserie
Redmond Town Center
16551 NE 74th Street

11:30am - 1pm

$30 Members
$40 Non-Members & no RSVP

RSVP online or by phone 425-885-4014
www.RedmondChamber.org

BLACK RAVEN BREWERY
REDMOND’S NEWEST BREW PUB

BY CHRIS HOFFMANN

On a sunny Friday afternoon,
Black Raven Brewery opened
its doors to an exuberant crowd
of thirsty well wishers. Robert

The name Biack Raven comes

from an old black and white picture
from a once famous London Brew-
ery that had a tame “mascot” raven

“Beaux” Bowman and his partner
Kat Gillespie opened a microbrew-
ery with a retail showroom. Beaux
and Kat are helping to create a
“beer” destination in the Redmond/
Woodinville corridor. Located on
95th (right side) just off Willows
Road, the brewery sits in an indus-
trial park. There is adequate park-
ing and welcoming faces inside.

Bowman started as a home
brewer, advanced to Mac and
Jacks and then to Celtic Bayou as
a brewer. He was adamant about
starting his business in Redmond.
Itis where he got his start, and is
very loyal to the city where he got
his start.

The brewing takes about three
weeks per batch. |t takes three
days alone to mix and cook and
filter. The brewery is currently on
a "brew as you go” routine, later
in the year they will begin to bottle
in 22 ounce bottles and “dinner
bottles.” They are also meeting
with restaurants to distribute some
of their bottled product.

named Joey. Evidently ravens
have had a history of being held in
high esteem by brewers, particu-
larly in Britain. The photograph
was discovered by the owner in
his early home-brewing days. It
has become the name, symbol and
talisman for Black Raven Brewery.
His brother, James Bowman cre-
ated the logo, much of the artwork
and signage for the brewery. The
logo is distinctive and translates

Continued on pags 8
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CITY OF REDMOND TRANSPORTATION
PLAN UPDATE &y LoripeckoL

One of the principles underlying
Redmond’s land use and trans-
portation plans is the need for the
plans to be consistent and work
together in support of community
goals,

Redmond's long-range transporta-
tion plan was last updated in 2007
and the analysis underlying Red-
mond’s long-range growth targets
was last updated in 2002.

Sinca then, much change has oc-
curred in the community, including
residential and commercial devel-
opment, updates to zoning and
neighborhood plans, and comple-
tion of major transportation studies
for the Downtown.

Redmond needs to update its
2022 transportation plan and
growth targets to reflect these
changes. In April, staff sought
feedback on proposed transporta-
tion updates from the Chamber's
Govemment Affairs Committee
and Board of Trustees.

Chamber members identified a
number of key questions related
to cost estimates, opportunities to
reduce costs, metrics to help pri-

oritize projects, and opportunities
to leverage funds.

Next, the City’s Planning Com-
mission will begin review of the
proposed updates.

For more information, contact Lori
Peckol at 425-556-2411 or Don
Cairns at 425-556-2834.

REDMOND CITY
TELEVISION

RCTV was created in 1996 as a
comprehensive and convenient
way for residents to receive in-
formation about issues, services
and events within Redmond.

Our award winning program-
ming tells the stories and high-
lights the unique character of
our community.

Check out the schedules for our
two 24 hour channels RCTV 24
and RCTV 76 and watch live
streaming video or OnDemand
programming from 24/7 via our
website http://www.redmond,
gov/aboutredmond/retvionde-
mandindex.asp

HR CORNER &y TrisH TokAREK

Do you know what to do if an
employee complains to you about
an inappropriate joke or comment?
Many managers think they can
ignore sexual harassment until
there's a formal complaint, but
that's a dangerous course. In fact,
the opposite is true: Most experts
recommend encouraging com-
plaints.

Yes, encourage complaints. You
want employees coming to you
early on when you can still do
something about the problem,
rather than wait for the complaint
to go to an outside attorney. At
that point, it's often too late to
find a quick solution. Handling
complaints right away is far better,
easier, less expensive, and less
time-consuming than dealing with
them in a court of faw.

Very often, at the early stages,
with an apology and a quick inter-
vention by HR, a problem can be
solved. But if it fasters, is repeat-
ed, and no action is taken, loyalty
evaporates quickly, replaced by an
“I'l show them” attitude that is not
easily turned.

Experts suggest that you need

a good complaint system even if
employees do not take advantage
of it. This is because of the so-
called “affirmative defense,” which
may give employers a safe haven
if there was a complaint system in
place and a harassed employee
failed to take advantage of it.

The bottom line is that your poli-
cies, actions, and training should
make it clear to any outside
investigator, court, or jury that you
had a system in place, that the
employees knew about it, and that
they knew how to access it.

For more information regarding
handling complaints, establishing
a complaint system, and training
around harassment in the work-
place, contact Kinections at info@

INTERNATIONAL BUSINESS CORNER—JUNE 2009
INTERNATIONAL WASHINGTON sy samkapruan

At a large intenational event earlier this
year, someone came up to me and said,
“} want to introduce you to my friend from
Kyrgyzstan.” Their friend tuned out fo be
the honorary consul who asked me about
bringing Kyrgyzstan's Ambassador to the
Puget Sound region.

Relationships is the name of the game in
international frade, especially with trade
partners in Asia and the Middle East.
Every week there is one intemational pro-

gram or another taking place in our region.

Certainly the Trade Alliance organizes
numerous programs centered on intemna-
tional business. In the next few months
alone we have a program on export
licensing, our Summer Schmooze, and

a program on Kitakyushu, Japan. The
Schmooze, of course, is all about relation-
ships. This year the event is taking place
at Safeco Field, a fitting localion since the

Seallle Mariners have more intemational
players on their roster than any other team
in baseball. Schmoozing at Safeco will be
the broad international community of the
Puget Sound region.

But there are many cther programs focus-
ing on other international issuss, from
policy to culture, taking place throughout
the Puget Sound region. These programs
are a great opportunity to leam about
other parts of the world and to network
with key officials and business people
from important international markets.

The Japan America Society organizes
programs around Japan, for example,

or the Foundation for Russian American
Economic Coopsration unsurprisingly
puts togelher programs on Russia and its
environs.

You may end up meeling a top business
official from India, a policy maker from

China or a cultural leader from Spain. But,
in addition ta learning about and network-
ing with inlernational leaders, altendess
also have the opportunity to network with
like minded individuals. At our program
on Japan, the altendees will be people
already doing business or interested in
doing business in Japan. These could be
your future clients, partners, employers or
employees.

This is all part of the giant Puget Sound
intemational circle. We are Lhe most
intemationally lied region in the United
States which leads to many international
organizations locating in our area which
leads to even more international ties which
leads fo...well, you get the idea.

These intemational organizations do
not exist in a cold uncaring universe but
instead we coordinate with each other,
partly through something called Interna-

tional Staff Group (ISG). Each month, the
heads of the intemational organizations
meet to discuss various issues and to
keep each other appraised of activities.
Qccasionally the international organiza-
lions work through ISG on a special initia-
tive. One such initiative look place earlisr
this year when an Intemational Washing-
ton reception was organized and held at
lhe Govemnor's Mansion in Olympia.

State legistators came to a sold out event
at which the Govemnor spoke about the
importance of our state's intemational
lies. Every nook and cranny of the vener-
able mansion was filled with professionals
engaged internationally, whether in trade
and business, culture, arts, education
and all the other threads that weave our
region’s international tapestry. And, one
honorary consul from Kyrgyzstan.

Page 2 Greater Redmond Chamber of Commerce - Building Community Prosperity Through Business
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WELCOME NEW MEMBERS! 2009 BOARD OF TRUSTEES
Waxen Art will open on June 15th, 2009 John Stilin Running for Redmond 2 :
in the center plaza of Redmond Town City Council in the fall 2009 elections. Executive Committea
Center. The grand opening will be the He is pursuing the position currently Bruce Sult Chair Auagle Kemaf Membarshi
following Friday, June 19th from 5-9pm to held by Nancy Mcpormick, who an- Falco Sult & Co, CPAs Kempf, WaITEf MG LL(?
allow customers of all ages to meet the nounced earlier this year that she will
Wanxen Art staff and leam about candle not run for re-election after 24 years Richard Cole Treasurer Stephen Maffett Co-Chair Economic
and glass making. Adulls can enjoy of service to Redmond. Nancy has City of Redmond Council Vitality, Chair Elect
appetizers and a glass of wine while they since pledged her support to John's Ray Dove Co-Chair Golf Committse Columbia Bank
shop and custom-make their first candle! campaign. RE/MAX Eastside Brokers Tom Martin Secretary
At Waxen Art, customers of all ages Professional experience and educa- Rick Driftmier Communications Evergreen Healthcare
have the unique opportunity to design tion have prepared John to serve on The Driftmier Archilects. PS Jim Mysrs Co-Chair Suslainabilty
and make their very own mosaic chunk the City Council. He holds a Bach- f : Myers Chiropractic
candles and fused glass art. Customers slor's degres from the University of Willlam R. Garing Government Affairs
can also request custom-made candles Wisconsin-Milwaukee in Business
and shop from a variely of unique candle Administration. In a business caresr Tustees
and home décor products. Waxen Art that spanned computer program-
has recently added a very successful line ming and systems design, product g::u“:mglﬂ?m . a::nmm
of wine-related candles and accessories development, marketing, sales, and Pl patauya eporter
including store-made wine glass and finance responsibilities, he estab- Candace Carison WIN Chair Jim Stanton
martini glass ge! candles, and wine boltle lished a repulation as a problem Windermere Real Estate Microsoft
gel candles. :o‘l:::; r:::;ﬂ ;gn;\glllv; (l:llmkmg and Cindy Courtmanch Michael Tenhulzen
Another festive way to enjoy the Waxen ' Marymoor Press, Inc. Tenhuizen Remodeling
Art experience is fo have an in-store John is currently Chairman of the 5
party for groups of up to 30. Waxen Art Redmond Arts Commission, and also 3: r:::r:B(:: Ldon ;:t;m e
also has a portable version that can be serves as Co-Chair of the Redmond
brought to your location. Viewpoint Neighborhood Citizens Christina Henning Jason Van Nort
Waxen Art openied in Kent, WA December Adr\;!sgryli);fnnstt:e. Ind2'0%8,dhe 2 Macerich/Radmond Town Center Puget Sound Energy
of 2007 by Matt Yoo. The Kent store wil ga P'c.'Pa.h. n Redmond's .r” geting Michael Johnson Kay Wallin
close at the end of May so he can focus Y FIIOTILOS PrOcess as a Gllizen rsp- mjenginesring Emerald Heights
on his new store in Redmond resentative on the Business Priority
' Team. Andrea Lachmann Gena Wikstrom
(I:grr“:imzr;talYg\;oar{natlon ona\:\lanxer;\ 2:,1“ Analive of Miwaukee, Wisconsin, PS Business Parks NW Carear Colleges Federation
et mﬁﬂ@ﬂJ_Lor 206.579.5434, John moved to Redmond in late 1991 Dave Norwood Daniel Youmans
E— AR to work for Microsaft. He, along with Redmond Inn AT&T
his wife Sherry, and their three sons, Rob Odle
Matt, Nick, and Ben, has lived on City of Redmond
Education Hill for the past 17 years.
JOINING US AGAIN THIS YEAR -
THANK YOU FOR YOUR SUPPORT!
glark Raymond & Co. 1980 ghowplaoe Design & Remadeling 2000  Partner On-Call Network 2006
Mrs. Clean Inc. 1981  Greater Redmond Transportation Mgmt Assoc. 2001  Blazing Bagels 2007
Worksource Redmond 1986  Magellan Architects 2001 Hal Woosley Properties Inc. 2007
Tuttle & Associates 2001 MIC 2007
i - - V P Peri Painting Company 2001  PSBusinessParks 2007
Silvermark, Inc. 1992 Northwest Career Colleges Federation 2004  Trammell Crow Residential 2007
ERI Economic Research Institute 1993 Rep. Ross Hunter 45th District 2005  Great Play 2008
A Better Way, Inc. 2005  Lanxess 2008
Brongze 10 - 14 Years (1995 - 1999) AAA Washington Inland 2005  Law Offices of Donna DePaola 2008
Costco Wholesale 2005  Pallino 2008
Pushing Boundaries 2005  Top Foods 2008
Eastside Saw 2006  Wright Runstad & Company 2008
Greater Redmond Chamber of Commerce 425885 4014 www.redmondchamber.org Page 3
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WHERE THE WORLD CORS FOR SICNS

e ok i

Sign A Rama is the largest full sefvice |
sign company in the world. With 23 |
years in business and over 900 loca-
tions in nearly 60 different countries,

Sign A Rama has the expertise to

handls all of your signage needs and

a new location has just opened here in
Redmond.

Opened by Graham and Jack Doran, |
long time Eastside locals, (both graduat- |
ing from Beflevue High Schoolin ‘93 |
and '64 respectively), the team at Sign
ARama Redmond will strive to provide |
you with not only the highest quality |
signs, but also the highest quality cus- |
tomer service. We will work closely with |
you to custom design all of your signage
neads and tum around the resultina |
very timely fashion. !
In regards to actual produets the simple |
factis that any sign you can think of, we '
can get for you. This ranges from the
simplest banner, to vehicle wrapsand
graphics, to digital signs; all designed to |
help grow your business. Signs are the !
most cost effective way to bring atten- |
tion to your company and products. :
Call or stop by to discuss your signage
needs. Note that we will offer a 10%
discount to all fellow Chamber members |
through the end of June onyour first -
sign purchased. ,
Thank you for considering Sign ARama, |
where the world goes for signs. |

425.947.0900 |
14764 NE 95th Street, Redmond |
info@signarama-redmond.com ;

|

efficion
The loudspeaker that sings

Eficion LLC (www.eficion.com) is a local
loudspeaker maker, and has a showroom
in Redmond Town Center at unit F225
(Ficion Audio).

Most of us are audiophiles and tinkerers.
Our journey slarted at being not happy with
what we could find in the marketplace, and
we thought a better job could be done.

When finally a far superior loudspeaker
was built, we decided to form our own
company — a fabless loudspeaker design
house. Without running a factory, our lean
operation model allows us to give best
value to our customers and to have a long
term viability. Yet we carefully choose

and work very closely with our foundry to
maintain quality and stability.

Qur Ficion lines of loudspeakers sound
very lifelike, as Jason Serinus of Sterso-
phite puts it, “the F300 enables voices to
hang in space ...." Well, a song is worth a
thousand words.

You are welcome to bring your own favorite
CDs and give them a spin in our systems.
Then you may realize what we mean by
“the loudspeaker that sings’.

Contact: pj@sficion.com 425.220.4769.

MAY BUSINESS AFTER HOURS AT

Host Andrea Lachmann and Lianne Maehrle
with PS Business Parks.

PS BUSINESS PARKS

#A5

RUBBISH TRUCK"

WE REMOVE ARUNDBISH

What is Rubbish Truck? Rubbish
Truck is a locally owned company that !
has a convenient, cost-effective, on-
demand solution for rubbish removal.
We provide clean frucks, uniformed
crews, scheduled service and upfront
rates. Wo'll remove almostanything
from old furniture and appliances, fo ga- ;
rage itsms and renovation debris, Our
professional crews provide all the load-
ing, lifting, labor and disposal of your
unwanted rubbish. We even do tenant |
clean-outs for property managers and
foreclosura trash-outs for banks.

How much does it cost? Our rates are
based on volume and how much room
your rubbish items take up in our truck.
Meaning, you will only be charged for
the size of the load.

What does Rubbish Truck {ake away?
Anything from household items to
renovation or construction debris and
yard wasle.

Where does the Rubbish go? Mostrub-
bish is taken to the nearest sofid waste :
facility for proper disposal. However, |
items that are deemed salvageable are !
taken to the appropriate charity drop-off |
and/or recycling locations. 65% of our
loads are recycled!

Why use Rubbish Truck rather thana
container? Rubbish Truck can be a
more economical and efficient option
compared to using a container.

Wa can be reached by calling
425,636.0840 Ext. 706 or visit us at
voww, rubbishiruck.com

Grveteriated
Y
Fervice

The Challenge — Most organizations face
a relentless challenge to do more with
less. This challenge affects every part of
the organization and stresses both human
and technical resources.

Managing an organization's receivables
efficiently and effectively is a vital activity;
a life-blood that can be impaired when
there is pressure to reduce costs and
resources are scarce. In this context,
finding the human and systems resources
to deliver optimum receivables perfor-
mance may not be a core competency for
many organizations. Finally, aconomic
stagnation and historically high consumer
debt means there is fierce compstition for
“wallet share” when it comes to consumer
or commercial collections.

Accelerated Collection Service (ACS) is
a collection agency committed to deliver-
ing innovative solutions. ACS collaborates
with its clients to achieve positive econom-
ic outcomes. We have extensive relation-
ships with our strategic partners and work
with organizations of all sizes.

We use our business collection process
and recovery expertise to offer services
and insight using existing and emerging
technologies. We identify new collection
techniques, current trends and conditions,
and formulate and implement solutions, all
in a timely fashion.

Contact Ron Tutt - Office: 425.869.3800
Mabile: 425.890.8999
rontutt@comeast.net

6674 138th Avenue, Suite 612, Redmond
www.acceleratedcollection.com

RIBBON CUTTING - ESSCO

Candace Carlson, Bette Goodman, Graham Doran, Dave
Norwaod, Mary Sult, and Stave Malfolt

Greater Redmond Chamber of Commerce - Building Community Prosperity Through Business

SAFETY CHECK

L = V. =T
Deborah Wexler, Arin Goldberg, Mayor Marchione, Seth Goldberg,

Bruce Sult, Debra Glugla
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MEMBERS AND EVENTS conTINUED...

“WIN”

WOMEN
IN
NETWORKING

The Redmond Chamber of
Commerce has formed a new
networking opportunity for
professional women. Join

us the last Tuesday of every
month. June 30th will be

at Designed Dinners from

working opportunity, appetiz-
ers, drinks and chance to win
a gift certificate.

425.885.4014 or online www.
redmondchamber.org
June 30th, 2009
5-7Tpm at Designed

Dinners
16510 Cleveland Street Suite R

“WIN” FEB EVENT

Diana Merritt - Merit Home Finance, Cheryl
Kenyon - Redmond General Insurance and
Candace Carlson - Windermere.

Karen Snepp - Exec. Women's Goif Assoc.,
Kristen Gonzales - Sterling Savings, Leslie
Morand & Debra Glugla - Marbeila Day Spa,
and Claire Cahill - Send Out Cards.

BKE 00081

5-7pm. RSVP for a great net- AT AR S g

Compete for your chance to win $100,000 in the Shoot-Out!

$175/per player includes 18 holes of golf, cart,
dinner, tee prizes and more!
$50 for dinner/non-golfers
*Must qualify for the $100,000 Shoot-Out.

Underwritten by:

ColumbiaBank

You'll Notice The Difference. & COMPANY, P.S.

13737 202nd Ave NE
Woodinville, WA 98077

)

Register online today at www.RedmondChamber.org
or call 425-885-4014

Greater Redmond Chamber of Coammerce

2009 Sponsors: Underwriters: Columbia Bank and Falco Suit & Co. P.S.; Premium
Hole Sponsors: PS Business Parks, Sterling Savings, Isomedia and Fairwinds of
Redmond; Hole Sponsors: Cafe’s Inc., The Driftmier Architects, Sign A Rama and

| Kirkland Costco.

Foursomes: Columbia Bank, Falco Sult & Co. (3 teams) and Emerald Heights.

If you would like more information on sponsor opportunities, tickets to golf, or donat-
ing to the auction contact Danielle or Carla with the Greater Redmond Chamber of
Commerce at 425-885-4014.
425 885 4014

www.redmondchamber.org Page 5



NABA 2009 - Winners by Category

North American

Brewers' Association

2009 Competition Results by Category

1AJ/C/E - Bavarian Style Hefeweizen/Kristall Weizen/Berliner Weisse - Final Round

Gold Sierra Nevada Brewing Company Boise, ID
Silver Ram Brewery Tacoma, WA
Bronze BJ's Restaurant & Brewery - Reno Huntington Beach, CA

1B/D - Dunkel Weizen / Weizen Bock - Final Round

Gold Michelob Brewing Company
Silver Silver City Brewing Company
Bronze Ram/Big Horn Brewing, Puyallup

2A - Kolsch - Final Round

Gold Pelican Pub & Brewery
Silver Alaskan Brewing Company
Bronze |ce Harbor Brewing Company

2B - Alt - Final Round

Gold Golden City Brewery
Silver Redrock Brewing Company
Bronze Red Lodge Ales Brewing Company

3A - Munich Helles - Final Round

Gold Ram Restaurant & Brewery - Boise
Silver Maui Brewing Company
Bronze Caldera Brewing Company

3B - Bohemian Pilsner - Final Round

Gold Bohemian Brewery
Silver Pug Ryans Brewery
Bronze Redrock Brewing Company

3C - German Pilsner - Final Round

Gold Hoppers Grill & Brewing Co.
Silver World Brews/Bavaria N.V.
Bronze Caldera Brewing Company

St. Louis, MO
Silverdale, WA
Pullallup, WA

Pacfic City, OR
Juneau, AK
Kennewick, WA

Golden, CO
Salt Lake City, UT
Red Lodge, MT

Boise, ID
Lahaina, HI
Ashland, OR

Midvale, UT
Dillon, CO
Salt Lake City, UT

Midvale, UT
Novato, CA
Ashland, OR

3D/F - Dortmunder/ Export / Marzen - Oktoberfest - Final Round

Gold Samuel Adams
Silver Bohemian Brewery
Bronze Silver City Brewing Company

Boston, MA
Midvale, UT
Silverdale, WA

Sierra Nevada Kellerweis
Big Horn Hefeweizen

Harvest Hefeweizen

Michelob Dunkel Weisse
Beautimus
Uber Dunkel 2009

Kiwanda Cream Ale
Alaskan Summer Ale
|ce Harbor Kolsch Brand Ale

Legendary Red Ale
Northern German Brown

Glacier Ale

Bottierocket Lager
Bikini Blonde Lager

Caldera Helles Lager

Czech Pils
Pallavicini Pilsner

Czech Pilsner

This is the Pilsener
Bavaria

Caldera Pilsner Bier

Octoberfest
Viennese Lager
Copper Mt. Bock

BKE 00088
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1A-Bavarian Style
Hefeweizen
1A-Bavarian Style
Hefeweizen
1A-Bavarian Style
Hefeweizen

1B-Dunkel Weizen
1D-Weizen Bock
1B-Dunkel Weizen

2A-Kolsch
2A-Kolsch
2A-Kolsch

2B-Alt
2B-Alt
2B-Alt

3A-Munich Helles
3A-Munich Helles
3A-Munich Helles

3B-Bohemian Pilsner
3B-Bohemian Pilsner

3B-Bohemian Pilsner

3C-German Pilsner
3C-German Pilsner

3C-German Pilsner

3F-Marzen - Oktoberfest
3F-Marzen - Oktoberfest
3F-Marzen - Oktoberfest

8/5/2009



NABA 2009 - Winners by Category

3E - Vienna - Final Round

Gold
Silver

Bronze

Millstream Brewing Company
Dillon DAM Brewery

Snake River Brewing Co.

3G - Munich Dark - Final Round

Gold
Silver

Bronze

3H - Schwarzbier (Black Beer) - Final Round

Gold

Silver

Bronze

Chuckanut Brewery
Michelob Brewing Company
Grupo Modelo

Uinta Brewing Co.
FX Matt Brewing Company

Rahr & Sons Brewing LP

4A - Traditional Bock - Final Round

Gold

Silver

Bronze

Ram/Big Horn Brewery - Salem,

Oregon )
Chuckanut Brewery

Samuel Adams

4B - Helles Bock / Maibock - Final Round

Gold
Silver

Bronze

C.B. Potts Restaurant & Brewery

Schooner's Grille & Brewery

Capital Brewery Co., Inc.

4C - Doppel Bock - Final Round

Gold
Silver

Bronze

Capital Brewery Co., Inc.
Samuel Adams

Grand Teton Brewing Co.

5A - Ordinary Bitter - Final Round

Gold
Silver

Bronze

Utah Brewers Cooperative
Howe Sound Brewing

Desert Edge Brewery

5B - (Special) Best Bitter - Final Round

Gold
Silver

Bronze

Ska Brewing Co.

Flyers Restaurant and Brewery

Howe Sound Brewing

Amana, |A
Dillon, CO
Jackson, WY

Bellingham, WA
St. Louis, MO

Mexico City, Mexico

Salt Lake City, UT
Utica, NY

Fort Worth, TX

Salem, OR

Bellingham, WA
Boston, MA

Fort Colling, CO
Antioch, CA
Middleton, Wi

Middleton, Wi
Boston, MA
Victor, ID

Salt Lake City, UT
Squamish, Canada
Salt Lake City, UT

Durango, CO
Oak Harbor, WA

Squamish, Canada

5C - (Extra Special) Strong Bitter ESB - Final Round

Gold

Silver

BKE 00089

Silverton Brewery

Harmon Brewing Company

Silverton, CO

Tacoma, WA

Schild Brau Amber
Dam Straight Lager

Snake River Lager

Chuckanut Dunkel
Michelob Amber Back
Negra Modelo

Kings Peak
Saranac Black Forest

Rahr's Ugly Pug

Slam Dunkel Bock

Chuckanut Strong Bock
Longshot Traditional Bock

Hell's Bock
May Bock
Capital Blonde Doppelbock

Capital Imperial Doppelbock
Double Bock

Double Vision

Squatters Organic Amber
Bailout Bitter
Red Butte Bitter

Ska Special
Spitfire Best Bitter
Baldwin & Cooper Best Bitter

|ce Pick Ale

Brown's Point ESB

http://www .northamericanbrewers.org/naba2009winnersbycategory html
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3E-Vienna
3E-Vienna
3E-Vienna

3G-Munich Dark
3G-Munich Dark
3G-Munich Dark

3H-Schwarzbier (Black
Beer)
3H-Schwarzbier (Black
Beer)
3H-Schwarzbier (Black
Beer)

4A-Traditional Bock

4A-Traditional Bock
4A-Traditional Boack

4B-Helles Bock / Maibock
4B-Helles Bock / Maibock
4B-Helles Bock / Maibock

4C-Doppel Bock
4C-Doppel Bock
4C-Doppel Bock

5A-Ordinary Bitter
5A-Ordinary Bitter
5A-Ordinary Bitter

5B-(Special) Best Bitter
5B-(Special) Best Bitter
5B-(Special) Best Bitter

5C-(Extra Special) Strong
Bitter ESB

5C-(Extra Special) Strong
8/5/2009



NABA 2009 - Winners by Category

Bronze Deschutes Brewery

6A - English Summer Ale - Final Round

Gold Big Sky Brewing
Silver Pelican Pub & Brewery
Bronze FX Matt Brewing Company

6B - English Pale Ale - Final Round

Gold Wind River Brewing Company
Silver Pike Brewing Company
Bronze Caldera Brewing Company

6C - American Pale Ale - Final Round

Gold Barley Brown's Brew Pub
Silver Montana Brewing Company
Bronze Carter's Brewing

6D - American Strong Pale Ale - Final Round

Gold Sockeye Brewing Co.
Silver Black Raven Brewing Co.
Bronze Silver Moon Brewing Company

6E - English-Style India Pale Ale - Final Round

Gold Fish Brewing Company
Silver Lone Peak Brewery
Bronze Pike Brewing Company

Bend, OR

Missoula, MT
Pacfic City, OR
Utica, NY

Pinedale, WY
Seattle, WA
Ashland, OR

Baker City, OR
Billings, MT
Billings, MT

boise, ID
Redmond, WA

Bend, OR

Olympia, WA
Big Sky, MT

Seattle, WA

6F - American-Style India Pale Ale - Final Round

Gold Ska Brewing Co.
Silver Barley Brown's Brew Pub
Bronze Big Sky Brewing

6G/8E - Double/lmperial india Pale Ale/lrish Red Ale - Final Round

Gold Barley Brown's Brew Pub
Silver Marin Brewing Company
Bronze Laughing Dog Brewing

7A - American Amber Ale - Final Round

Gold Montana Brewing Company
Silver Flyers Restaurant and Brewery
Bronze Kettlehouse Brewing Company
BKE 00090

Durango, CO
Baker City, OR

Missoula, MT

Baker City, OR
Larkspur, CA

Ponderay, ID

Billings, MT
Oak Harbor, WA
Missoula, MT

Bachelor ESB

Trout Slayer Ale
Surfer's Summer Ale

Saranac Pale Pale Ale

Gayle Force Pale Ale
Pike Pale Ale
Caldera Ashland Amber

Tumble Off Pale Ale
Sharptail Pale Ale

Amarillo Pale Ale

Precocious Imperial Pale
Trickster IPA

Panty Dropper Ale

Fish Tale Organic India Pale Ale

Lone Peak IPA

Pike IPA

Modus Hoperandi
W.F.O. IPA

Big Sky IPA

Tankslapper
White Knuckle Ale

Alpha Dog Imperial IPA

Holligans IRA
First Flight Amber Ale

Lake Missoula Amber

http://www.northamericanbrewers.org/naba2009winnersbycategory html
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Bitter ESB

5C-(Extra Special) Strong
Bitter ESB

B6A-English Summer Ale
B6A-English Summer Ale
BA-English Summer Ale

6B-English Pale Ale
6B-English Pale Ale
6B-English Pale Ale

6C-American Pale Ale
B6C-American Pale Ale

B6C-American Pale Ale

6D-American Strong Pale
Ale

6D-American Strong Pale
Ale

6D-American Strong Pale
Ale

B6E-English-Style India Pale
Ale

B6E-English-Style India Pale
Ale

B6E-English-Style India Pale
Ale

6F-American-Style India
Pale Ale

B6F-American-Style India
Pate Ale

6F-American-Style India
Pale Ale

6G-Double/Imperial India
Pale Ale

8E-Double/Imperial lrish
Red Ale

6G-Double/lmperial India
Pale Ale

7A-American Amber Ale
7A-American Amber Ale
7A-American Amber Ale

8/5/2009



NABA 2009 - Winners by Category

7B - American Amber Lager - Final Round
Gold Grand Teton Brewing Co.
Silver Capital Brewery Co., Inc.

Bronze Michelob Brewing Company

8A/BIC - Scottish Light / Scottish Heavy / Scottish Export - Final Round

Gold Kettlehouse Brewing Company
Silver Madison River Brewing Company
Bronze Pelican Pub & Brewery

8D -Irish Red Ale - Final Round

Gold Hoppers Grill & Brewing Co.
Silver Silver City Brewing Company
Bronze MillerCoors

9A - English Mild Ale - Final Round

Gold Bertram's Salmon Valley Brewery
Silver Whistler Brewing Company
Bronze Flyers Restaurant and Brewery

9B - English Brown Ale - Final Round
Gold Dillon DAM Brewery

Silver Snake River Brewing Co.
Bronze Ska Brewing Co.

9C - American Brown Ale - Final Round

Gold Grand Teton Brewing Co.
: Ram/Big Horn Brewery - Salem,
Silver Oregon
BJ's Restaurant & Brewery -
Bronze
Chandler

10A - Brown Porter - Final Round

Gold Bear Republic Brewing Company
Silver Deschutes Brewery
Bronze Carter's Brewing

10B - Robust Porter - Final Round

Gold Silver Moon Brewing Company
Silver Schooner's Grille & Brewery
Bronze Kettlehouse Brewing Company

11A - Dry Stout - Final Round

Gold Moylan's Brewing Company
Silver Dillon DAM Brewery

Bronze Bertram's Salmon Valley Brewery
BKE 00091

Victor, ID
Middleton, Wi
St. Louis, MO

Missoula, MT
Belgrade, MT
Pacfic City, OR

Midvale, UT
Silverdale, WA
ldahe Falls, ID

Salmon, ID
Vancouver, Canada
Oak Harbor, WA

Dillon, CO
Jackson, WY
Durango, CO

Victor, ID

Salem, OR

Chandler, AZ

Cloverdale, CA
Bend, OR
Billings, MT

Bend, OR
Antioch, CA
Missoula, MT

Novato, CA
Dillon, CO

Salmon, ID

Teton Ale
Capital Wisconsin Amber
Michelob Amber Bock

Cold Smoke Scotch Ale
Copper John Scotch Ale
Mac Pelican's Scottish Style Ale

McGee's Red Ale
Ridgetop Red
Killians lrish Red

Mount Borah Brown Ale
Whistler Original Black Tusk Ale

Barnstormer Brown Ale

Sweet George's Brown Ale
OB-1

Buster Nut Brown Ale

Bitch Creek

Bus Stop Brown

Nutty Brewnette

Peter Brown Tribute Ale
Black Butte Porter
Black Magic Porter

Snake Bite Porter
Robust Porter
Olde Bongwater Hemp Porter

Dragoons Dry Irish Stout
McLuhrt's Irish Stout

Sacajawea's Stout

http://www.northamericanbrewers.org/naba2009winnersbycategory html
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7B-American Amber Lager
7B-American Amber Lager

7B-American Amber Lager

8C-Scottish Export
8C-Scottish Export
8B-Scottish Heavy

8D-Irish Red Ale
8D-lrish Red Ale
8D-Irish Red Ale

9A-English Mild Ale
9A-English Mild Ale
9A-English Mild Ale

9B-English Brown Ale
9B-English Brown Ale
9B-English Brown Ale

9C-American Brown Ale

9C-American Brown Ale

9C-American Brown Ale

10A-Brown Porter
10A-Brown Porter
10A-Brown Porter

10B-Robust Porter
10B-Robust Porter
10B-Robust Porter

11A-Dry Stout
11A-Dry Stout
11A-Dry Stout

8/5/2009



NABA 2009 - Winners by Category

11B/C - Sweet/Oatmeal Stout - Final Round

Gold Maui Brewing Company
Old Yale Brewing Co.
Alaskan Brewing Company

Silver

Bronze

11D - Foreign Stout - Final Round
Gold Pelican Pub & Brewery
Silver Laurelwood Brewing Co
Bronze Marin Brewing Company
11E - American Stout - Final Round
Gold Beer Valley Brewing
Silver Ice Harbor Brewing Company

Bronze

11F - Imperial Stout - Final Round
Gold Caldera Brewing Company
Silver Golden City Brewery
Bronze Boundary Bay Brewery

12A - Scotch Ale - Final Round

Gold Silver City Brewing Company
Silver Pelican Pub & Brewery
Bronze Samuel Adams

12B - English Old Ale - Final Round
Gold Olde Hickory Brewery
Silver Bastone Brewery
Bronze Bend Brewing Co.

12C - English Barley Wine - Final Round
Gold Pelican Pub & Brewery
Silver Pike Brewing Company
Bronze Scuttlebutt Brewing Company
12D - American Barley Wine - Final Round
Gold Deschutes Brewery

Silver Uinta Brewing Co.

Bronze Alaskan Brewing Company

13A - American Standard Lager - Final Round

Gold MillerCoors

Silver Asia Pacific Breweries Limited

BKE 00092

BJ's Restaurant & Brewery - Reno

Lahaina, HI
Chilliwack, BC, Canada

Juneau, AK

Pacfic City, OR
Portland, OR
Larkspur, CA

Ontario, OR
Kennewick, WA
Huntington Beach, CA

Ashland, OR
Golden, CO
Bellingham, WA

Silverdale, WA
Pacfic City, OR
Boston, MA

Hickory, NC
Royal Oak, Mi
Bend, OR

Pacfic City, OR
Seattle, WA
Everett, WA

Bend, OR
Salt Lake City, UT
Juneau, AK

{daho Falls, ID

Singapore 119958,
Singapore

Milk of Amnesia
Sasquatch Stout

Alaskan Oatmeal Stout

Tsunami Stout
Space Stout

San Quentin's Breakout Stout

Black Flag Imperial Stout
|ce Harbor Sternwheeler Stout
Tatonka Stout

Caldera Old Growth Imperial Stout

Imperial Stout

Imperial Oatmeal Stout

Fat Scotch Ale
MacPelican's VWee Heavy Ale
Scotch Ale

Irish Walker
Maximus

Qutback X

Stormwatcher's Winterfest
Pike Old Bawdy Barley Wine '07
Old #1 Barley Wine 2008

Mirror Mirror
Anniversary Barley Wine

Alaskan Barleywine

Molson

Tiger Beer

http://www .northamericanbrewers. org/naba2009winnersbycategory html
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11B-Sweet Stout
11C-Oatmeal Stout
11C-Oatmeal Stout

11D-Foreign Stout
11D-Foreign Stout
11D-Foreign Stout

11E-American Stout
11E-American Stout

11E-American Stout

11F-Imperial Stout
11F-Imperial Stout
11F-Imperial Stout

12A-Scotch Ale
12A-Scotch Ale
12A-Scotch Ale

12B-English Old Ale
12B-English OId Ale
12B-English Old Ale

12C-English Barley Wine
12C-English Barley Wine
12C-English Barley Wine

12D-American Barley Wine
12D-American Barley Wine
12D-American Barley Wine

13A-American Standard
Lager
13A-American Standard
Lager

13A-American Standard
8/5/2009



NABA 2009 - Winners by Category

Bronze Cerveza

13B - American Premium Lager - Final Round

Gold Michelob Brewing Company
Silver MillerCoors
Bronze MillerCoors

13C - American Malt Liquors - Final Round

Gold MillerCoors
Silver Michelob Brewing Company
Bronze Michelob Brewing Company

13D - American Specialty Lager - Final Round

Gold Michelob Brewing Company
Silver Michelob Brewing Company
Bronze MillerCoors

13E - American Light Lagers - Final Round

Gold MillerCoors
Silver MillerCoors
Bronze MillerCoors

13F - Latin America or Tropical Lagers - Final

Gold Michelob Brewing Company
Silver Grupo Modelo
Bronze Cerveza

14A - Cream Ales - Final Round

Gold Schooner's Grille & Brewery
Silver Prescott Brewing Company Inc.
Bronze Laughing Dog Brewing

14B - Light Ales - Final Round

Gold Dillon DAM Brewery
Silver Pelican Pub & Brewery
Bronze Redhook Ale Brewery

14C - Blonde or Golden Ale - Final Round

Gold Cascade Lakes Brewing Company
Silver Ram Brewery
Bronze New Holland Brewing Co.

15A - American Hefeweizen - Final Round

BKE 00093

Monterrey, Mexico

St. Louis, MO
|daho Falls, ID

|daho Falls, ID

|daho Falls, ID
St. Louis, MO
St. Louis, MO

St. Louis, MO
St Louis, MO

Idaho Falls, ID

|daho Falls, ID
|daho Falls, ID
|daho Falls, ID

St. Louis, MO

Mexico City, Mexico

Monterrey, Mexico

Antioch, CA
Prescott, AZ
Ponderay, ID

Dillon, CO
Pacfic City, OR
Woodinville, WA

Redmond, OR
Tacoma, WA
Holland, Ml

Sol

Michelob Lager
Miller High Life

Milwaukee's Best

Steel Reserve
Hurrican HG
King Cobra

Natural Ice
Bud Dry

Milwaukee's Best Ice

Miller Lite
MGD 64
Coors Light

Landshark
Corona Extra

Sol

American Cream Ale
Lodgepole Light
Laughing Dog Cream Ale

Dam Lyte
Surfer's Summer Ale

Slim Chance

Blonde Bombshell
Big Horn Blonde
Full Circle
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Lager

13B-American Premium
Lager
13B-American Premium
Lager
13B-American Premium
Lager

13C-American Malt Liquors
13C-American Malt Liquors
13C-American Malt Liquors

13D-American Specialty
Lager
13D-American Specialty
Lager
13D-American Specialty
Lager

13E-American Light Lagers
13E-American Light Lagers
13E-American Light Lagers

13F-Latin Amer or Tropical
Lagers or Ales
13F-Latin Amer or Tropical
Lagers or Ales
13F-Latin Amer or Tropical
Lagers or Ales

14A-Cream Ales
14A-Cream Ales
14A-Cream Ales

14B-Light Ales
14B-Light Ales
14B-Light Ales

14C-Blonde or Golden Ale
14C-Blonde or Golden Ale
14C-Blonde or Golden Ale
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Gold Barley Brown’s Brew Pub
Silver Marin Brewing Company
Bronze Bozeman Brewing Co.

15B/C - American Style Wheat / American Dark Wheat - Final Round

Gold Stevens Point Brewery
Silver Stevens Point Brewery
Bronze Leinenkugel's

16A - Belgian Wit (White) - Final Round

Gold Utah Brewers Cooperative
Silver Choc Beer
Bronze New Belgium Brewing Co., Inc.

17A - Herbed/Spiced - Final Round

Gold Tommyknocker Brewery
Silver Barley Brown's Brew Pub
Bronze Pagosa Brewing Company

17B - Fruit Beers - Final Round

Gold Santa Fe Brewing Company
Silver Utah Brewers Cooperative
Bronze Water Street Brewery

17C - Honey Beer - Final Round

Gold Bowen Island Brewery
Siiver Pagosa Brewing Company
Bronze Thomas Creek Brewery

17D - Malternatives - Final Round

Gold Samuel Adams
Silver Samuel Adams
Bronze Samuel Adams

17E - Chili Beer - Final Round

Gold Barley Brown's Brew Pub
Silver Altitude Chophouse & Brewery
Bronze Maui Brewing Company

Baker City, OR
Larkspur, CA

Bozeman, MT

Stevens Point, WI
Stevens Point, WI

|daho Falls, ID

Salt Lake City, UT
Krebs, OK

Fort Collins, CO

Idaha Springs, CO
Baker City, OR
Pagosa Springs, CO

Santa Fe, NM
Salt Lake City, UT
Milwaukee, WI

Vancouver, Canada
Pagosa Springs, CO
Greenville, SC

Boston, MA
Boston, MA
Boston, MA

Baker City, OR
Laramie, WY
Lahaina, HI

18A/B - German Style Smoke / Smoke Flavored Beer - Final Round

Gold Bitter Root Brewing Company
Silver Alaskan Brewing Company
Bronze Big Al Brewing

BKE 00094

Hamilton, MT
Juneau, AK
Seattle, WA

Coyote Peak Wheat
Marin Hefe Weiss

Bozone Hefe Weizen

Point Nude Beach Summer Wheat

Point Horizon Wheat

Leinenkugel's Honey Weiss

Wasatch White Label

Waving Wheat

Mothership Wit Organic Wheat
Beer

Jack Whacker Wheat Ale
Hot Blonde

Pumpkin Porter

Sangre De Frambuesa
Wasatch Apricot Hefe
Raspberry Weiss

Honey Brown Lager
Honeymoon Ale

Orange Blossom Pilsner

Twisted Tea Citrus Green
Twisted Tea Raspberry
Twisted Tea Half n Half

Hot Blonde
Mexican Chili Ale
HOT Blonde

Bitter Root Porter
Alaskan Smoked Porter 2008
Smoked Porter
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15A-American Hefeweizen
15A-American Hefeweizen

15A-American Hefeweizen

15B-American Style Wheat
Beer
15B-American Style Wheat
Beer

15B-American Style Wheat
Beer

16A-Belgian Wit (White)
16A-Belgian Wit (White)

16A-Belgian Wit (White)

17A-Herbed/Spiced
17A-Herbed/Spiced
17A-Herbed/Spiced

17B-Fruit Beers
17B-Fruit Beers
17B-Fruit Beers

17C-Honey Beer
17C-Honey Beer
17C-Honey Beer

17D-Malternatives
17D-Malternatives

17D-Malternatives

17E-Chili Beer
17E-Chili Beer
17E-Chili Beer

18A-Smoke Flavored Beer
18A-Smoke Flavored Beer
18A-Smoke Flavored Beer
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18C - Wood Flavored Beer - Final Round

Gold Pike Brewing Company Seattle, WA
Silver Bitter Root Brewing Company Hamifton, MT
Bronze Olde Hickory Brewery Hickory, NC
19A - Dubbel - Final Round

Gold New Belgium Brewing Co., Inc. Fort Collins, CO
Silver Carter’'s Brewing Billings, MT
Bronze Ram Restaurant & Brewery - Boise Boise, |D

19B - Tripel - Final Round

Gold Redhook Ale Brewery Woodinville, WA
Silver Thirsty Dog Brewing Company Akron, OH
Bronze Hale's Ales Seattle, WA

19CI/D - Belgian Strong Pale Ale / Belgian Dark Strong Ale

Gold New Belgium Brewing Co., Inc. Fort Collins, CO
. Widmer Brothers Brewing
Silver Company Portland, OR
Bronze Big Horn Brewing - Denver Greenwood Village, CO

20A/B/D - Flanders Brown Ale, Lambic, Biere de Garde - Final Round

Gold New Belgium Brewing Co., inc. Fort Collins, CO
Silver Deschutes Brewery Bend, OR
Bronze New Belgium Brewing Co., Inc. Fort Collins, CO
20E - Saison - Final Round

Gold Montana Brewing Company Billings, MT
Silver Bitter Root Brewing Company Hamilton, MT
Bronze Carter's Brewing Billings, MT

21 - Specialty and Experimental Beers - Final Round

Gold Bastone Brewery Royal Oak, Mi
Silver Michelob Brewing Company St. Louis, MO
Bronze Beer Valley Brewing Ontario, OR

22A/B - California Common / Rye Beer - Final Round
Gold Grand Teton Brewing Co. Victor, ID
Silver Desert Edge Brewery

Bronze Uinta Brewing Co.

24A/BIC - Ciders - Final Round

Gold Fish Brewing Company Olympia, WA
Silver Green Mountain Beverage Middlebury, VT
BKE 00095

Salt Lake City, UT
Salt Lake City, UT

Pike Entire
2008 Winter Ale - "old gin ale"

Bardstown Brand

Abbey Belgian Style Ale
Rob Moore Abbey Ale
Dubbel Barrel Belgian Ale

Belgian Tripel
Thirsty Dog: Cerberus

Cerberus

Dandelion Ale
W09

Azreals Castle

Eric's Ale
The Dissident
La Folie

Two Moon Saison
Bitter Root Summer Saison

Saison de Carter

Campfire Coffee Stout

Redbridge

Leafer Madness imperial Pale Ale -

Fresh

Teton Ale
Road Rage Rye

Gelande

Spire Mountain Dark & Dry Apple
Cider

Cider Jack
Woodchuck Draft Cider - Dark &

http://www northamericanbrewers.org/naba2009winnersbycategory html

Page 8 of 9

18C-Wood Flavored Beer
18C-Wood Flavored Beer
18C-Wood Flavored Beer

19A-Dubbel
19A-Dubbel
19A-Dubbel

19B-Tripel
19B-Tripel
19B-Tripel

19C-Belgian Strong Pale
Ale

19C-Belgian Strong Pale
Ale

19D-Belgian Dark Strong
Ale

20B-Lambic
20A-Flanders Brown Ale
20A-Flanders Brown Ale

20E-Saison
20E-Saison
20E-Saison

21-Specialty and
Experimental Beers
21-Specialty and
Experimental Beers
21-Specialty and
Experimental Beers

22A-California Commeon
22B-Rye Beer

22A-California Common

24C-Specialty (Flavored)
Ciders

24A-Draft Cider and Perry
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Bronze Green Mountain Beverage Middlebury, VT Dry 802 24A-Draft Cider and Perry

25A/B - Traditional/Flavored Mead - Final Round

Gold Chaucer's Cellars Soquel, CA Chaucer's Cellars Mead 25A-Traditional Mead
Silver Chaucer's Cellars Soquel, CA Chaucer's Cellars Raspberry Mead 25B-Flavored Mead
Bronze Camas Prairie Winery Moscow, ID Tej Mead 25A-Traditional Mead

26 - Non-Alcoholic Malt-Based Beverages - Final Round
26-Non-Alcoholic Malt-

Gold Michelob Brewing Company St. Louis, MO Busch NA Based Beverages

] . . : : . 26-Non-Alcoholic Malt-
Silver Michelob Brewing Company St. Louis, MO O'Doul’s Based Beverages
Bronze Michelob Brewing Company St. Louis, MO O'Doul's Amber 26-Non-flcohelie Malt

Based Beverages

27 - Carbonated Soft Drinks - Final Round

Gold FX Matt Brewing Company Utica, NY Saranac Root Beer 27-Carbonated Soft Drinks

Silver BJ's Restaurant & Brewery - Reno Huntington Beach, CA BJ's Orange Cream Soda 27-Carbonated Soft Drinks

Bronze Henry Weinhards Idaho Falls, ID Henry Weinhard's Orange Cream 27-Carbonated Soft Drinks
BKE 00096
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