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Who Needs an Occasion? (RBC Exclusive)
This month, we’re proud to bring you a

Approaching the nondescript structure

of being inside a closed stainless steel

very special beer brewed exclusively for

that houses the Jolly Pumpkin Artisan

tank. This means that any wild yeast

members of The Rare Beer Club by one

Ales brewery, you might think the place

floating about in the air can get into the

of our favorite breweries, Jolly Pumpkin,

looks more like a defunct paper products

beer and apply a bit of their own natural

and its founder and brewer, our friend

warehouse than a world-class brewery.

funk to the flavor of the beer. Talk about

But step inside

personalization—the

This is the latest

and

not

only

open fermentation and barrel aging is not

in a number of

will

you

find

only artisanal brewing, it’s an additional

Jolly

shiny

brewing

element of the art of brewing that has

equipment, you’ll

largely disappeared from the craft. Sure,

we’ve had the

also

encounter

barrel aging has become increasingly

pleasure

of

row upon row

popular among craft brewers and beer

featuring

in

of

wooden

geeks, but as a proportion of the overall

Ron

Jeffries.

Pumpkin

exclusives

that

combination

of

recent

years;

barrels in which

amount of beer produced in the U.S.,

others

include

beer of various

few people are doing it, and fewer do it

ages,

blends

as well as Jolly Pumpkin. JP takes it a step

funk-levels

further by even fermenting its beers in

maturing.

wood before aging them further—a risky

Los

Vivos

y

Los Muertos in

and

2014, Rosie del

is

Barrio in 2016,

The

L’épouvantail

performs barrel

Noir

aging on all of

in

2017,

brewery

The Regifted in 2018, El Pastor in 2020,

the Jolly Pumpkin beers. The time, labor

and Flor de los Muertos in 2021—all

and expense required to age every ounce

exceptional releases that captured our

of beer they make in traditional wooden

favorite aspects of this brewery. The

barrels, is, some would say, madness.

latest exclusive is sure to intrigue—a

But it’s what breeds their awesome array

mildly sour wild stout that spent nine

of truly distinctive beers. Well, that and

months in oak barrels then further aged

open fermentation, meaning that the

on blackberries and cherries.

yeast are left to work their magic in a
container that’s left wide open—instead

(Continued on reverse page)

SPECIFICATIONS
Style
Barrel-Aged Wild Stout with
Cherry and Blackberry
Alcohol By Volume
8.5%
Serving Temperature
45–50° F
Suggested Glassware
Tulip, Chalice, Goblet, or Teku Glass
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Aging & Pairing Notes:
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The Bruery
Placentia, California

Partridge in a Pear Tree (2020)
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(Continued on reverse page)

SPECIFICATIONS
Style
Belgian-style Quadrupel Ale w/
Spices
Alcohol By Volume
11.3%
Serving Temperature
50–57° F
Suggested Glassware
Chalice, Goblet, Tulip,
or Snifter Glass

month we’re very excited to correct

able to offer this 2020 rerelease of The

releases. This is exceptionally handled

this issue—which has nagged our

Bruery’s incredible Belgian-style quad

throughout, with a long-lasting finish

thoughts and haunted our dreams for

brewed with spices. Definitely ideal for
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many years now—as The Bruery has

sharing.

focused spice, and touches of white

graciously offered our members an

pepper. Pretty easy to see how The

allocation of their 2020 rerelease of

Partridge in a Pear Tree pours a cola-

Bruery’s 12 Days of Christmas series
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found its footing early on—this is a

disappoint.

capped by light-tan foam that manages
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to persist for a bit despite the potent

for everything that followed.
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forward. For pairings, this should work

Aging & Pairing Notes:

beautifully alongside a wide variety

Partridge in a Pear Tree
(2020)

This 11%+ ABV quad from The Bruery

of holiday-minded foods: spiced cake,

offers up a full-bodied mouthfeel with

roast turkey, cranberries and stuffing,

some nicely integrated carbonation.

and all sorts of poached-pear or vanilla
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desserts.
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