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Theugh the once-ubiquitous ale is slaging & cameback, more than 80 peicent of
the heer sold in Canada is still lager, While jager can be a wonderful, campléx
beverage, mosi of the lagers we drink are lacklustre: lce-cold, hland and flavour
fess, prompling many people 1o prociaim thal they don't iike beer. Bul give beal
another chance, Discover the ancisnt, sron ale.

i, HavousTul worid

Beer can ba divided into two broad categories: aie and
lager From a sciantific perspsctive, the only thing
that differentiatas them is the type of yeast used
i farmentaton, Ale yeast {Saccharomyces
caravisiag) is also known as (op-dermeniing

yeast because after it has finished fermenting

the sugars in the beer, it floats 1o the surface.
Lager yeast (Saccharormyces uvarumi, alsa
known as bottom-fermenting yeast, snks 1o he
portam of the beer when fermentation s neat-
ing completion.

Ag first, this may seem like a meaninglass
distinctian, but ale yeast tends 1o work faster

at higher temperatures and produces chemicals
cafled esters. These esters, while themselves
Havourfui, also allow the Drewer 10 use a vanety
of ingredients that work with the yeast 10 create
rore flavourful baers.

Lagers generally possess cieansr, softer flavours,
naking themn perfect for mass-marketing. They

are the YWonder Bread of beers. There sertainly are
Havourful lagers and there certamnly are bland ales,
put as a genaral rule, it you produce two otherwise
wdentical beers - one an ale and one & lager — the ale
wilt have a more interesiing favour,

it i wonic that beer drinkers are re-discovenng ake,
Ale 15 a5 old as agricliturs itsslf Wiitings dating back
1o at teast BO0C B.C. prove that beer has been arcund
for & long time, and all of it was ale untid the Germans
discovered lager around 1420 AD.

The resurrection of ale has baean central 1o the craft-
bear movemani. Bacalse it has more flavour, i wias
easy 1o differentiate from the existing mass-market
lagers that dominated the markel As an added
hanefit, ale ferments faster and can be sold sooner,
requiring less storage tme h expensive brewing
aquipmant.

S, when local legend Bd McNally opened Big

Rock Brewaery in 1984, he started with three ales:
Traditional, & hitter and 2 porter. Since Big Rock
pavat the way, a number of local brawers have
foliowed swit, cunng Calgary's bland-besr biues with
dalicious craft-brewed ales.
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Tired of TURKEY : 4
for Thanksgiving? "RAILWAY DELI'

HESTARANT » DELILATESSEN  LATERIG i

This vear, treat yourse!f and your guests to a Turducken ~ & chicken in a duck

i & turkey, stuffed with ouy own leatian Bread Skdffing. A feast you gt AR L
; P )
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101, 702 Bow Yalley Tr, Lanmore

LOCATED I CHINGOK SHOPPING CENTRE

Jr-coming

A3 P, SUNDAY 1) AM-E

PHONE 403-259-5397.

Hot lunches Mo‘hﬁay to Saturday
Woodburning pizza oven Sat. 11am - 3pmi

e making grages and juice arviving s aily

L A4D3.277.7898 | 265 20 Avernue N.E.




