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SOMETIMES THE ONLY WAY TO CREATE
W IS TO GO ALL THE

SOMETHING NE
WAY BACK TO THE BEGINNING...

1dahoans have always considered beer an
important and necessary part of life.
Whether it was drinking “cold one” after
agruelingday of cutting timberand pound-
ing big rocks, or a celebration marking
one of life’s special occasions like a wed-
ding or a hanging, the pioneers in this
valley knew the taste of a great beer and

they settled for no less.

brewing giant and early Boise
igrant, famous for

e for the working
fkegs of hisfinest

john Lemp, the

mayor, inspired us. This German imm

quality beer, a generous spirit and lov
man, always showed up withacoupleo
for everyone to enjoy.

own unique style and taste, we have

dern brewing technology and

sses with pure Idaho in-
Camas

To create our
combined the most mo

old world brewing proce
gredients, including mountain spring Waters,

Prairie barleys and outhern 1daho hops.

Quality beerisas much the vision of the brewmaster
as the quality ingredients from which it's made, and

at the Brew Pub we offer you
the best of both. Terry Dennis,
the TableRock brewmaster, is
committed to the German
Reinheitsgebot, or purity law,
which requires the making 0
handcrafted beers using only
fresh, quality ingredients.
TableRock beer is prepared
and brewed on our premises
without additives or preser
vatives. Our beers are Serve
fresh when the flavor is at its

peak.
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The primary ingredients In nearly all beer are:

MALT — vsually malted barley, which is stmply barley that has been moistened, partially sprouted to canvert

I
I
[
]
i
]
]
1
I
I
1
i
i
some of the starch into sugar) and then kiln driegl. Malt contributes flavor, body, color, alcohol, aroma and head- |
retention properties to the beer, |
|

YEAST — veast is an inactive, living, single-cell fungus that must live on other matter instead of providing

its own food as plants do. Yeast adds some flavor and interprets the flavor of malt and hops that you taste.
HOPS — tops is a cone-shaped flower produced by the hop vine. Hops are used to add flavor, bitteness,
aroma and to provide a nataral form of preservation to the beer.

WATER — poise water, which is moderately hard, makes up to 95% of the volume of beer.

THE BREWING PROCESS
1. Malted barley is milled (partially ground to crack open the hulls) to help the extraction of sugars and
other substances.

2. The milled barley is mixed with hot water (called "hot lquor) in the mashinglautering tun (a

stainless steel vat) to produce mash. Natural enzymes in the grain convert grain starches into
fermentable sugars and unfermentable carbohydrates during mashing, This process takes 1-1/2 hours
at 150 degrees F.

3. When the mashing process is complete, a valve is opened on the bottom of the mash tun and

the resulting liquid {called wort) flows through a false bottom containing small holes which prevent
the grain from passing through, This process Is called lautering,

4. The wort flows into the brew kettle whete it is boiled for 1-1/2 hours, Hops are added during
this process.

5. The hops are partially filtered out of the wort before it is pumped through a heat exchanger
to cool the wort to about 70 degrees F.

6. The wort flows through a hose to the fermenting tank, The yeast is added to the wort and
fermenting begins. The wort provides the sugars for the yeast to feed upon to reproduce itself
and in return it produces a number of by-products, the main ones being alcohol and carbon
dioxide (C02). Most of the CO2 is released through a pressure valve on the top of the
fermenting tank.

7. Asfermentation slows and stops (no more fermentable sugars are present), the yeast,
rematning hops particles, proteins and tannins settle to the bottom of the fermenter. The
beer eventually clears.

8. The beer is then pumped to the serving tank. It continues to mature and the
carbonation is adjusted.

0. when the beer is ready to serve, It flows through lines under the floor surface
directly to the beer faucets at the bar,
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