WINE WAREHOUSE BEER UPDATES: NEW THIS WEEK

MORE HOPSLAM! RUN FOR THE HILLS!
We were graced with another small drop of Bells Hopslam. Completely unexpected and way too little to satisfy the demand, but thankful nonetheless. There are completely up for grabs (no reserving for pickup later) but we will keep it off the floor through next Tuesday for email readers to have an unobstructed first crack at them. Ask one of our helpful Wine Warehouse staff to grab some for you when you come in; limit 6btls per person and yes there are a few 5L cans as well. On your mark, get set….

NEW TO THE STORE, INCLUDING A FEW RARITIES:
Stone/Green Flash/Pizza Port Collaboration Ale ‘Highway 78’- Another collaboration beer we are lucky to get, but of course there is precious little of it to go around, so we need to allocate it out. Limit two per person, first come first served; phone reservations will be more likely to be filled than emails. We will not even put this out on the floor either, so ask the staff to get the bottles for you. And if you need to check on what exactly the beer IS instead of reflexively buying them, you can check out the specs on their web site, including photos and video  http://www.stonebrew.com/collab/  $3.79/12oz

Stone Old Guardian Belgo Barleywine- Along with their regular everyday awesomeness that is the Old Guardian, Stone has added a new twist. As part of what they are billing their ‘Odd Beers in Odd Years’ program, they are revamping the Old Guardian and Imperial Stout recipes in odd years, and releasing the regular versions in even years. Being Stone, of course, they’ve changed that idea mid-stream and are releasing both versions. So you have the choice, or can do both for a taste test to see if you can taste the difference their Belgian yeast strain makes (the same strain used in the Cali-Belgique IPA). The regular version is available in its usual amounts, but the Belgo is fairly limited, so move quickly. $7.79/22oz
Dogfish Head Squall IPA-$8.49/750ml
Dogfish Head Aprihop- $10.49/4pack
New seasonal release, and new bottling release we didn’t think we would see in Virginia, at least not at the rate Dogfish head has been selling out lately. The Squall is a limited release IPA, fairly similar in style to the 90 Minute, but built to be bottle conditioned and with a broader array of hops used during dry-hopping. The Aprihop is their yearly early Spring release, so fans won’t need a style primer (IPA brewed with apricot if you do), but needless to say this is one of those beers that disappears from the shelves long before it stops being enjoyable, so get on it while you can. For more info on these beers check out their web site http://www.dogfish.com/ 

Southern Tier Cuvee #3- As this brewery gets more and more popular, the availability of their lineup becomes less predictable. So when we get one of their more unique beers in, we rejoice. Their ‘Series’ beers are two barrel aged beers of similar strength and style, with Series 1 being raised in French oak barrels and Series 2 raised in American oak. Series 3 is a blend of the first two. Rich, intense, and somewhat Barleywine-ish without the extremely aggressive hops, this is a distinctly beer geek collector’s item. $11.99/22oz


ST PATRICK BEERS TO GET BEFORE THE BIG RUSH:
Moylans Irish Red Ale-$4.29/22oz
Heavy Seas ‘Aarsh!’ Imperial Red Ale-$5.49/22oz
Porterhouse Oyster Stout-$4.10/12oz
Guinness Extra Stout-$9.79/4pack
St. Patrick’s Day is not that far off, and while the masses will be slugging down pitchers of Guinness or green tinted Harp or Caffreys, all the cool kids (you guys) can stand to have something a little bit better in your glass. Here are a few recommendations to get before the last minute rush. The first two are very well made American microbrew versions of the classic malty Irish Red Ale, with the Heavy Seas slightly ‘Imperialized’ to a higher gravity and abv than usual. The true Irish Red Ales tend to run a bit expensive by the time they arrive on our shores, so the better American versions are well worth the tradeoff. The last two are Stouts, but are special variations of the style, and very authentic. Porterhouse is a series of small pubs in Dublin, and their Oyster Stout uses real oysters in the mash to impart a true brine and meat note to the beer. The Guinness is their new Extra Stout, a double strength variation of the basic classic one, with the intensity and quality of the great stouts from Samuel Smith. Deep and roasty, intensely strong, you can quickly identify it as a Guinness product, but you won’t mistake it for any of their other beers. 

TASTING NOTES:
TALLGRASS BREWERY-Last week we poured the Tallgrass Brewery beers on good faith without tasting them first, something we rarely do. Fortunately these first three offerings really knocked it out of the park. Uniquely packaged in 16.9oz cans, there are not beers that will floor you with their intensity but are built for great session drinking. Their basic Ale ($8.49/4pack) is a nice malty Brown Ale style, and very easy to drink, fairly low on the hops, very pleasurable. The attractively named Buffalo Sweat Stout ($8.49/4pack) is the big winner to me, as it’s hard to find a non-Imperial Stout that has much to say, much less get excited about. This is lush and creamy, great mouthfeel, showing good malt flavor without being overpowering or overly alcoholic. This is a stout that you can drink all the time and not get bored at all. Their strongest beer in this early lineup is the Oasis ($9.49/4pack) which they bill as a Double ESB/IPA, and shows a bit more weight and alcohol than the other two. Not profoundly hoppy, but again very enjoyable and easy to drink more than one in a session. These aren’t going to be flash in the pan beers for us, and we are hopeful we will see more from Tallgrass that will equal the quality of these first three. 

12% IMPORTS- In the last email we also announced the arrival of several new beers from 12% Imports, our favorite new source for Belgian microbrews. They had literally just walked in the door the day we sent out the email, so we had little to go on other than the fact everything we have tried from 12% has been rock solid, and we had great faith in these being to that same standard. Being the dedicated professionals we are here, we made sure to sample them shortly after their arrival (that weekend), and can now tell you with 100% certainty that these are continuing the trend of excellence.
Brouwerij Contreras Valeir Donker- The Triple from this producer was one of the best finds from the first set of beers from 12%, so it seemed likely their Donker would be a strong choice as well. Boy, is it ever. Round, malty, and full of complex plum and clove flavors that never tip into the sweet or cloying realm this style can reach from time to time. Absolute textbook example of the style. $4.49/12oz
De Hoevebrouwers Toria Triple- A different type of Triple, showing a floral side with some herbal notes that dip into the savory side. Hits a bit like a Triple/Saison hybrid. $4.99/12oz
Brasserie Cazeau Tournay Black- A Belgian Stout, using Irish malts to give it that higher toned tart and citrusy roast note. Fairly big at 7.6%abv, but compared to English styled stouts at this weight this drinks very cleanly, more about complexity of the malt than the big impact. $5.49/12oz
Hantverksbryggeriet Kosacken Imperial Stout- From Sweden, this two person brewery makes some pretty intense beers. Even though this is slightly less alcoholic than the Tournay, the impact is much greater, sweet and lush, and grows in complexity as it stays open. This is one you want to savor over the course of an evening. $6.99/12oz
