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Brew Mates

Open House at the brewery!

Beginning in March, we will plan an
monthly evening of beer brewing.

Help celebrate our 2nd anniversary at SR Brewing [March 17]
and Stephen’s birthday [March
24].
Food, refreshment, prizes
and fun galore. Special deals on
wine and beer orders. From noon
until 3pm.
Don’t miss it!

Wine bottle brush update
We think we’ve found a great
little brush for $5. Looking for
people to test them at home.
See Jane if you are interested.

Website renovation continues
We’re working on it! Visit srbrewing.com if you’re curious. Feedback always welcome, even at
this early stage.

Go wild, go fruity!

Come by between 6:30 and 7:30 to
help plan the recipes and measure out
the special malts for your batch [and
pitch the yeast of course!].
If you are devoted to ales and special
brews, if you are willing to trade some
of your batch with the other folks brewing, or if you just want to have more
fun brewing, call us to reserve your
spot.
First brew night tentatively set for
Wednesday March 31.

Never tried curling? Tried it years ago?
Were you inspired during the Winter
Games? We’re trying to organize a
group of interested novices. It should
be a lot of fun!
Talk to Stephen if you are interested.

7. Foods high in acidity are best paired with wines high
in acidity.
What do a lovely pasta and tomato sauce dish and sausages with sauerkraut have in common? Both are generally acidic. Your spaghetti will go best with a Barbera,
Chianti, Valpolicella or Amarone. Depending on the sausage, try a Verdicchio, a dry Riesling or a crisp Chenin
Blanc. Our Crossbow cider is dry and tart and goes perfectly with food..

The most popular flavours are Peach Chardonnay,
Blueberry Pomegranate White Merlot, Strawberry,
Wildberry and Raspberry White Zinfandel and
Blueberry Shiraz. Our suggestion for picking a
flavour is to go with your favourite fruit rather
than the underlying wine.
There are seven exciting new flavours:

Orchard Breezing
☼
☼
☼
☼
☼

Acai Raspberry Cabernet Sauvignon
Mango Mint Chenin Blanc
Black Currant White Merlot
Gold Kiwi Pomelo Sauvingon Blanc
Loquat Ginger Pinot Gris

☼
☼

Raspberry Dragon Fruit White Shiraz
Strawberry Lychee Traminer

Niagara Mist

Curling anyone?

Food pairing. What to serve with what?

Try something different this summer. Start a
batch of fruit wine now to enjoy on the patio, on
the beach or after golf.

Try any two of the Niagara mist wines by March
15 and receive either a neoprene bottle cooler or a
water resistant knapsack as a gift. Try any two of
the Orchard Breezin wines and get 20% off the
second batch. Either way, you’ll be ready for sum-

MARCH SPECIALS:
Beer:
Enjoy variety? How about 1/2 batch Steinlager and 1/2 batch of our
new Black Lager for the price of a full batch of ale [save $30 for only
$160 compared to $190]

Wine:
Orchard Breezin- 20% off your second batch
Niagara Mist—free gift with 2 batches
Cellar Craft Classique Pinot Grigio—$120 regular $130 [4WG]
Cellar Craft Classique Global Cuvee Shiraz -$120 regular $130 [4RG]
Sterling Pinot Noir [crush pack] - $140 regular $150 [ 6RB]

S C O T T

R O A D

WHERE?
7533 135th Street
Just behind Canadian Tire and Costco
Same plaza as Knock on Wood
Phone: 604-501-BREW

E-mail: jane@srbrewing.com
WHEN?
Tuesday - Friday 10-7
Saturday
9-5
Sunday
11-3

B R E W I N G
Rules of Engagement:
You start the beer or wine. That means you add grains [beer], yeast [wine] , or one of the
other key ingredients to start the fermentation. You settle your tab and sign the small print
[see below] . We do the rest of the work. You come back to bottle your treasures.

Wasn’t that simple? Have fun, save money and proudly bring home great
beer and wine!
THE SMALL PRINT
I, _______ have purchased the ingredients and started the fermentation to brew this excellent product for my own personal or family use, not for resale or commercial purposes. The
brew charge includes rental of all necessary equipment until I bottle. I authorize the operator to hold this product until I return to bottle and take home my wine or beer.

An extract from our New Brew Handbook
CARING FOR YOUR BEER

One. CHILL your beer at all times.
Our beer is 100% all natural grain to glass. We use no kits, extracts or preservatives. Real beer needs to be
treated as any other perishable. If you wouldn’t leave your milk in the garage, don’t expect your beer to like living
there either. Keep the beer refrigerated at all times.
Two. CHECK your seals.
The PET closures are designed to be intact. Some of our clients prefer to remove the lower ring at bottling instead of when pouring a beer. Leaving the ring intact helps preserve carbonation. We have also found that the
new PET closure threading has changed over time. Your older bottles may need to be replaced to prevent the
beer from going flat.
Three. INSPECT your bottles once in a while.
Your beer has a shelf life of 2 to 3 months depending on storage conditions. The beer will naturally begin to cloud
over and precipitate after 8 to 10 weeks. If this happens, do learn to drink from a glass. It allows you to decant
your beer and leave the sediment in the bottle which should be rinsed out immediately. Ales and some specialty
brews have a higher propensity to sediment after a few months. Hint: if using dark glass bottles, keep one clear
one to better see the clarity of the beer.
Four. REPLACE your bottles when necessary.
If using flip top [Grolsch style] bottles, check the O-ring periodically. They should be replaced after a few years of
regular wear.
Five. RECYCLE leftover beer.
Really! Try adding a splash to your next BBQ sauce, gravy, chili or stew the following day. Half a glass goes a
long way.

Congratulations! Loralee Giberson won the February Draw for a gift certificate. All
purchases during the month are eligible. Don’t forget our special Referral Draw being
held this month. Refer a friend and you each qualify to win!

