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Happy August! We hope you’ve been hanging at the beach and/or the pool, and staying 
cool! If you need some help with the staying cool part of that, we’ve assembled some 
delicious thirst-quenchers for you, including new offerings from Four Quarters and 
Gilded Skull. On the mix pack side, we have some interesting Belgian, Belgian-style, 
and German-style beers on offer. Best of all: we will be re-instituting pickup night tasting 
next month-with disposable cups and pepper social distancing, of course. We’ve missed 
you! 



 
 

 
Beer Club Mix Pack 
 
Sloop Brewing Double Dry-Hopped Down Under Bomb- Sloop Brewing may not have the same 
level of brand recognition as some of our breweries here in Massachusetts, but they earned the 
title of fastest growing regional brewery for 2019 with a 250% increase in barrels produced. With 
this increase, Sloop recently reached a deal with Smuttynose in New Hampshire to have some 
of their beer produced at their state-of-the-art facility in Hampton, NH. Double Dry-hopped Down 
Under Bomb was hopped judiciously with Galaxy, Motueka and Rakau, leading to a profile of 
citrus peel, melon and pineapple. 
 
FAB Fermentation Arts Electric Plankton- FAB fermentation arts is a project started by one of 
the former founders of Aeronaut brewing. Quality beer is one of the goals of the brewery, but 
they also pledge to help local artists by only hiring locals for can artwork. Electric Plankton is a 
session version of a hazy, New England-style IPA, clocking in at 4.5% abv. Still very bright, with 
a candied tropical fruit vibe with a hint of bubblegum, all delivered in a tighter, slightly dryer 
body. 
 
Old Nation Pils Lager- OId Nation is a very new brewery for us. They are based out of Michigan 
and have generated buzz in the beer world with their take on hazy IPAs. And while we love 
IPAs, we wouldn’t be Pour Richards if we didn’t advocate for other beer styles, especially during 
a time in which our region is becoming slightly homogenized in regards to beer style choices. 
This pilsner was brewed using one malt, one hop and Danish yeast. The beer pours clear, with 
a slightly bronzed yellow hue and a big, creamy white head. The nose is a combination of 
slightly sweet malt, citrus and a hint of grass. The finish is crisp and dry with a touch of 
bitterness. 
 
De Ranke Guldenberg- One of the leaders in the revitalization of Belgian beer culture in the 
early 2000’s, De Ranke was founded in 1997 and immediately made a name for themselves by 
focusing on hoppy interpretations of traditional Belgian styles. Guldenberg is De Ranke’s Tripel, 
made with pale malt, candy sugar and of course, hops! This tripel sees a bittering hop charge, 
hops used for aroma and a dry-hop, all with the traditional Hallertau hops. Expect a traditional 
tripel, but with the addition of earthy, slightly spicy hops to balance the traditionally sweet malt 
notes and fruity yeast esters.  
 
Northwoods Fork Knife Table Beer- A light, quaffable, flavorful interpretation of the Patersbier 
style, rarely found outside of a Belgian monastery. While the monks brew the big, delicious 
Belgian Tripels and dark beers, they do not imbibe in those due to their duties as monks. 
Instead, they would do an extra sparge of a high gravity mash to remove any residual sugars 



and ferment those with their flavorful Belgian yeast to create a beer that still retained flavor, yet 
wouldn’t interfere with their day-to-day duties as monks. There’s a chance you are already 
isolated much like a monk, might as well drink like one! 
 
Schilling Landbier- If you try to look up what a Landbier is, you may think it is a made up style. 
You won’t find it listed in the official BJCP style guidelines and few American breweries produce 
the “style”. It is a style found throughout the Franconia region of Germany and it is made to suit 
the tastes of the neighborhood surrounding the brewery. They trend towards pale colored 
lagers, but some can be on the darker side. In typical Schilling fashion, they went as traditional 
as possible; utilizing spelt malt to give a hint of nuttiness to distinguish the lager from a pilsner 
or helles. They also were given access to a lager yeast thought to be extinct that was 
discovered in the cellars of Weihenstephaner, the world’s oldest continuously operating 
brewery.  
 
Beer Club Hop Heads 
 
Four Quarters Sky Bliss- A wonderful, hazy, New England-style IPA coming in at 6.7% ABV. On 
the nose, you have citrus, papaya and cantaloupe. The flavor follows through with more melon, 
starfruit, citrus zest and freshly cut grass. The body is light and the finish is clean, zesty pink 
grapefruit.  
 
Interboro Double Dry-Hopped Deep Cover- A big, hazy New England-style Double IPA coming 
from Interboro out of New York. This pours a hazy orange with a thick, pillowy white head. The 
aroma is pulpy, with notes of orange, grapefruit and pineapple. The flavor profile follows suit 
with peach, mango, and sweet grapefruit. There’s a touch of citrus zest on the finish, but not 
enough to fully balance the intense fruit profile.  
 
Gilded Skull Water Snakes- A brand new brewery to Massachusetts, currently being brewed out 
of Castle Island in Norwood. This is a New England-style Double IPA hopped with Idaho 7, 
Azacca, Motueka and Citra. The beer is built on a malt bill that consists of wheat, oats and chit 
malt. This results in a protein rich grist that makes for a beautiful haze and a soft pillow-like 
body. Expect notes of apricot, papaya, mango, orange and a hint of black tea.  
 
Lone Pine Kiwi Cannon- This variation on the Cannon IPA series from Lone Pine features all 
New Zealand hops. The light, fluffy body from the oat addition helps carry vibrant flavors of 
lemon, kiwi fruit and citrus zest.  
 
Coronado Leisure Lagoon- The first year-round hazy offering from Coronado, this pale ale is 
fermented with the same English ale yeast that is used by many of our local purveyors of the 
haze juice. Coming from the West Coast though, this is different from our locals. Expect notes of 
lemon and pineapple atop a balancing malt backbone.  
 



Winter Hill Sun Buzz- A brand new offering from Winter Hill, this is a hazy, New England-style 
IPA hopped with Citra, Mosaic and Azacca. Expect soft notes of peach and pineapple.  


