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anada 15 a culturally diverse nation. While the United

States ts more of a melting pot, Canada celebrates its

cultural diversity. With less than 33 million people

spread over almast -+ million square miles, to say that there

are great cxpanses between Canada’s major centers would be

a mild understatement. But this geographic separation has

helped the populated areas of Canada maintain unigue cul
tures.

As beer lovers, we all appreciate that one of the best ways

to explore culture is through

reflected in French and Belgian style beers, most notably from
Unibroue mn nearby Chamibly, Quebec. In fact, Umibroue was
named one of the ten best breweries i the warld by the
Reverage Testing Institute.

Admission to the Mondial (wwawdestivalmondialbiere.ge.ca,
which is held in the heart of downtown Montreal indoors at
the historic Windsor train station and outdoors in the adia
cent courtyard, is free. The t-ounce beer samples cost
between $1 and $5 (all prices in Canadian dollars), paid for
through tickets purchased at the

beer wtselt. You can spend a

festval.

Attendees of the testival repre

small fortune and vears’ worth
of vacation ume travelling
around the world in search ol
the great beers, or you can gel
a small samphing of them by
visiting, the Canadian cultural

NUCTOCOS.

And there is no better way g 4
1o sample a lot of great beers
in a short period of time than
attending a beer festival. As
long as the festival emphasizes -
local beers, it is the best way to
taste what the region has to
offer, mect the brewers behind
the beer and speak with like-
minded beer lovers. While vis-
iting a festival destination, you
can immerse yourself in the
local beer culture, including

the smaller microbreweries . <
that may have only local dis- e
tribution, and the other activ- AES A

ities of the aity generally.

And thus we present the
Great Canadian Beer Festival
Tour.

Mondial de Ia Biere - | :

Montreal, Quebec
Including the Grand Prix,

an nternationally-acclaimed
yazz festival and the world's
largest  comedy  festival,
Montreal hosts  a  festwval
almost every week during the
summer. And the summer fes
tival scason starts cach year
with the Mondial de la Biere, L
lasting tive days at the begin-
ning of Junc.

With a significant French-
speaking population, Montreal
is the most contmental of
Canadian  aties.  This 18

sent a4 broad range of people. From
office warkers taking an extended
lunch break to kaborers from the
nearby port, people of all shapes
and sizes wiite in the pursuit of
great beer. Because a day care 18
o located nearby, you might even see
groups of small children passing
through the festival, though hope
fully they're not partaking in the fes

tivitics.

While the national brewers are
present at the festival, there is an
emphasis on Quebec’s microbrew
eries. In addition, there is the Pett
Pub, which teatures dozens of beers
imported from around the world,
including hard-to-find farmhouse
beers from Belgium and northern
France. From Belgium, you'll find
, the heers of four Trappist breweries,
5 &\ Brasserie de Sitlv and Brasserie
Artisinale de Rulles and  from
France, you'll find the beers of
Brasscrie Castelain, Brasserie Pietra
and Brasserie St. Sylvester, amongst
o many others.

! As with the general population of
- ' Montreal, the audience at Mondial is
b quite culinarily awarc and apprecia

tive of the fine beers on offer. They
are more than happy to share their
knowledge of local beers and attempt

Vgl & i to swing you to therr favorites, While
larger microbreweries Umibroue and

3 b R
P L e ; McAustan will often be mentioned, so

too will smaller favorttes such as
Bicrophohe, Te Chaudron and La
Barberie, La Barberie itself will rotate
almost 30 ditferent beers through ats
taps over the course of the festival.

In keeping with the general cubi
nary theme, festival exhibitors are

not ltmited 1o beer. Chocolate,
M

“As long as the festival emphasizes local beers, it is the best way
to taste what the region has to offer, meet the brewers behind the
beer and speak with like-minded beer lovers.”



theese and other food vendors (even gourmet French
fries!) are present and scheduled tood and beer tastings are
held throughont the day. And if you just can’'t get enough
of good heer. a relatively new addition to the festival is the
MBeer conference where such internationally recogmzed
beer Juminanies as Fred Fckhardt, Charlic Papazian, Julic
Bradford and Stephen Beaumont give presentations on
beer and beer-related issues.

Recause admission to the festival 1s free, you can come
and gu as you please. When the festival gets busy. during
the Friday and Saturday evening sessions, take the oppor-
runity fo visit Montreal's many local brewpubs. Most are
within walking distance of the cuy’s subway system, the
Metro. Make a special cffort to visit Dica de Ciel! (29 Av
Laurier Ouesty, which is commiussioned cach year to brew a
beer exclusively for the Monchal: Ta Taverne du Sergent
Recruteur (4801 Bould St Laurent), which locals will tell you
15 one of the aty's best: and EAmere a Boire (2049 Rue 51
Dems), located on one of Montreal’s most lively streets,
where vou can sample as many as a dozen pub-brewed
beers, mduding a couple on hand pump.

If you're in the market for beer to bring home with you
or 1o emoy i your hotel room, the pri
mary outlet is the SAQ stores, which are

povernment owned and operated.
Beer and wine, but not spirtts, are
also available at corner convenience
stores unul THOO pon, after which
they padlock the fridges.
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“As with the general popula-
tion of Montreal, the audience
at Mondial is quite culinarily
aware and appreciative of the
fine beers on offer.”

Fhe Taronto Festival of Beer (www.beerlestival.ca) s
held for three days at the historic Fort York in the middle
of August. This large outdoor venue in downtown loromo

25,000 more manageable.
$30, depending on the day

makes the crowds of over
Admission ranges from $20 to
and whether tickets are purchased m advance or at the
door. Beer tickets cost 81, with 4-ounce beer samples
requiring only one or two tickets, It is recommended that
festival tickets be purchased i advance (this can be done
online) as the festival often sclls out.

The testival is hosted by The Beer Store, the beer retinl
er owned by Canada’s major national brewers. Thus, the
national brewers are allowed prominent presence at the
festival (including “brand experience” areas where the big
brewers can advertise their brand, rather than their beer),
but almost all of the provinee’s nucrobreweries are also 1n
attendance, presenting thair tull ine of beers.

While beer drinkers, as opposed to beer tasters, make up
a large percentage of attendees, the festival is large enough
that these people do not impede those who are serious
about tasting good beer. Indeed, when the brewers mect
someone who s genuinely interested in their products,
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they are exceedingly friendly and are eager to hear your
thoughts. Make a special etfort to visit Magnotta Brewery.
They are most famous for their True North line of beers,

Toronto Festival of Beer - Toronto,

Ontario

foronto 1s home to the Raptors, the only National
Basketball Assoctation team outside the United States, and
the Blue Jays, the only Major League Baseball tcam outside
the United States. It has sought a Natonal Football League
team for some time and s unashamedly the most
American of Canadian cities. One could almost argue that
toronto, dipping well below the 49th parallel, is trying to
escape into the United States.

From a beer lover's perspective, the result is a micro
brewery scene that favors American-style brown ales, pale
ales and premium lagers. Hops favored by American brew-
ers such as Cascade, Chinook and Centenmial are also

favored here.

but their Tradittonal Altbier brewed exclusively with
German malt and hops shouldn’t be missed. Cameron's
Brewing Co. and Lakes of Muskoka Cottage Brewery also
offer a fince samphing of North Amernican style craft beers.
There aren’t many brewpubs in Toronto, but Stephen
Beaumont's restaurant, beerbistro (18 King St EJ, the
Esplanade Bier Markt (38 The Esplanade) and Cest What
(67 Front Street Fast) are must-visit beer establishments
within walking distance of the city’s historic Union Station.
Further out, though cqually deserving of your patronage,
are Smokeless Joe's (125 John St) and Volo (587 Yonge St.).
Beerbistro, Esplanade Bier Markt and Volo have more ot a



restarant feel, while
Smiokeless Joe's and
C'est - What  more
closcly resemble
pubs. That said, you
will find much more
than pub beers and
pub fair at Smokeless
Jod's,

beer  retailing

loronto, occurs

In
through the LCBO and Vintages, both of
which are government-owned, and The
Beer Store, privately owned by Canada's
natsonal brewers. The Vintages tocation at

Queen's Quay (2 Cooper Street) is the
largest and has the most complete selection
of heer in the city. o fact, the LCBO is the
world's largestimporter of alcohol, so it has

avery good selection of beer, wine and spir

They'll tell you to try the beers of Phillips Brewing. If vou've
ever wondered whether of not you can taste the dedication of
a brewer in s beer, the Phillips beers will remove the doubt.
Rumor has it that brewer Matt Phillips was forced to steep on
the brewery floor in the brewery’s formative years, the rent
assoctated with both a brewery and a home being too great at
the time. You'd have to be cither really passionate
or really crazy to sacrifice your home in the
nanme of great beer. Thankfully, in the case
of Phillips, you can’t taste the crazy, just
the passion,

Also worthy of a special visit are the
heers of Crannog Ales, from the interior
of British Columbia. Running Canada'’s

s,

If you get lost during your beer wanderings, you can re
orient yourselt by locating foronto’s CN Tower, which for 30
years has been the wallest free-standing structure in the world.

The Great Canadian Beer Festival -

Victoria, British Columbia
Victoria, an historic aty with a population of only

335,000, is very British. Local brewpubs and the Grea
Canadian Beer Festival, held for two days the weekend after
Labor Day, emphasize cask-conditioned, or “real” ale. Here,
Enghsh hops like Fuggles and Goldings rule the day, although
the mfluence of nearby Washington and Oregon mean that
Cascade, Mt Hood and other American hops are also com

‘““One of the best things about the GCBF is its
significant seating area. Grab a beer, sit down
and meet some local beer lovers.”

monly used

Ihe GORE s held outdoors at the
Royal Athletic Park. Adnussion costs
$20 to 525, depending on the day,
and tickets must be purchased in

advance. The  festival  sells  out
almostevery year. so purchase your tickets carly. only certified organic brewery, these brewers are down-to
Out-ol-towners  should  visit - the  festival  website  carth in every respect. The Back Hand of God Stout and the

unhopped Bansidhe Ale must be sampled in order for a visit
to the GCBF to be considered complete.,
Victoria 1s a city that appreciates its ale and features four

continued on page 62

hup://pacificcoast.net/ - patkinson/geb£2006/index.htm) 10
have tickets mailed to them,

Beer tokens cost $1.25 with most 4-ounce beer samples
requiring only one token. though a handful of high-gravity
beers will require two. For the brewers, admission to the fes-
tival 1s only upon acceptance by the festi
val, meaning only those breweries deemed
worthy are allowed to present their beers.
You won't find mainstream, mass-market
lagers here. Almost all of the brewers are
from western Canada, though a few
American breweries make the trip north
to be in attendance. The emphasis at this

Halifax, Nova Scotia, the largest centre within Canada’'s four Atlantic
provinces (Nova Scotia, New Brunswick, Prince Edward lIsland and
Newfoundland and Labrador). has great Celtic influences. Nova Scotia is,
after all, “"New Scotland.” Unfortunately, you won't find much Scottish influ-
ence in the local beers. But Halifax is home to Propeller Brewery, which brews

festival is on quality, not quantity, with a
significant percentage of beers served by
hand pump.

One of the best things about the GCRF
s its significant seating area. Grab a beer,
sit down and meet some local beer tovers.

a fantastic ESB and, on a seasonal basis. a great India Pale Ale. Local brew-
pubs include the Granite Brewery, which is famous for its Old Peculiar. and
Rogue’s Roost (no relation to the Oregon microbrewery).

Meanwhile. nearby Moncton, New Brunswick is home to the Pump House
Brewery, a local brewpub with a national reputation. Beer lovers from across
Canada make the trek east (which is no small trek) to try its famous beers.
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continued from page 27

brewpubs: Spinnakers (308 Catherine
Street), Swan’s (506 Pandora Strect),
Fugo's (625 Courtney Strect) and Canoe
(450 Swift Street). The latter three are

€

AILE BREUED WITHHEOCOR

withun walking distance in the downtown
arca while Spinnakers is accessible by a
delightful water taxi through the city's hae-
bor. Spinnakers was Canada’s first brewpub
and has done such extreme things as brew
beer from hops that had been in outer
space.

Beer retailing s still primarily govern-
ment-controlled, though the province 1s
now experimenting with privately-owned
liquor retalers. Most notably, close to
Spinuakers Brewpub s Spinnakers Spirit
Merchants (130-176 Wilson St), which fea-
tures the best bottle selecuion in the city.

Other

Festivals
if vou don't

think a beer fes
tival is reason
enough to visit a
town, keep in
mind that wher-
ever you might
[l choose to vaca-
R tion, you might
B be  fortunate

b cnough to
attend the local
festival,
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Penticton, British Columbia hosts the
Okanagan  Fest-of-Ale  (www.fest-of
ale.be.ca) each April. Penticton is hame of
the Canadian edition of the annual
Ironman Triathlon and is located in the
heart of the British Columbia wine coun
try. While the festival doesn't offer any
thing you won’t find at the GCBF,
Penticton offers the opportunity to bike
through gorgeous vinevards, and is home
to the Barley Mill Brew Pub and micro-
breweries Tin Whistle Brewing (try their
Killer Bee, which is made with five differ
ent kinds of honey) and Cannery
Brewing (with an ever-popular Black
Berry Porter).

Vancouver, British Columbia hosts the
one-day Autumn Brewmaster's Festival
(www.autumnbrewfest.com each
September. Again, the emphasis is on
British Columbian brewers, so there will
be nothing here that you can’t find at the
GCBF, but Vancouver is a beautiful city
with the Pacific Ocean to the west and the
Rocky Mountains to the east. It will host
the 2010 Winter Olympics and features
many microbreweries and brewpubs.
When in Vancouver, a special effort
should be made to try the eclectic beers of
Storm Brewing, which has a reputation
for unbridled creativity. To be honest,
unbridled creatively can be hit or miss,

““One could almost
argue that Toronto,
dipping well below the
49th parallel, is trying
to escape into the
United States. The
result is a microbrew-
ery scene that favors
American-style brown
ales, pale ales and
premium lagers.”

but Storm hits more often than they miss,
From Echinacea Stout to spontancoush
fermented, oak-aged “lambics,” 1ts beers
are dehiciously unpredictable. Be pre
pared for something completely different.
On the other side of the conunent,
Moncton, New Brunswick hosts the one

day Atlantic Beer Festival



Canadian shield is often jokingly referred to as the "bald-assed
prairie”. That's not entirely fair, but when it comes to heer, great
establishments are few and far between in Manitcha.
Saskalchewan and Alberta. With a significant Ukrainian popula-
tion, beer takes a hack seat to borsch in the prairtes.

And don’t be fooled by the incredible number of brewpubs that
exist in Saskatchewan (there are dozens serving a population
of approximately 1 million people). Most exist merely to allow
the owners to have an adjacent beer store. Other than these
“off-sale” stores, alcohol retailing 1s government-controlted, so
the beer at these brewpubs 1s usually a secondary matter and
1S  sometimes downright awful. Fortunately. Regina.
Saskalchewan is home to Bushwakker Brewpub where good
beer is allowed to be front and center.

Victoria

ww.atlanticbeerfestival.ca) each May.
While the size of the festival 1s relatively

1all (Moncton 1s home to a humble pop
ation of 100,000, can't heat
nada’s Atlantic provinces” natural beau
s and splendor (see “Beer in the Atlantic
ovinces” siclebar ).

Whatever vour favorite beer style is
vou will find plenty of 1t in Canada. Fron
farmhouse brews in Quebec to cask-cor
ditioned British  Columbia
Canadians are proud to wear their culture

vou
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Alberta is the pralrie provinces’ saving grace. Great microbrew-
eries in Calgary include Wild Rose Brewing (known for its unfil-
tered Velvet Fog Hefeweizen) and Brew Brothers Brewery
(known for its great Black Pilsner schwarzbier), while Edmonton
hoasts Alley Kal Brewing (featuring a heavily-hopped Full Moon
Pale Ale). A handful of brewpubs including Wildwood Grill and
Brewing Co. in*Calgary and Brewster's Brewing Co., in both
Calgary and Edmonton. mean that good beer is around for
those willing to look for it.

Alberta’s higgest microbrewery is Big Rock Brewery, so named
because of an odd glacial formation just outside of Calgary.
Their beers are available everywhere, but its best, McNally's
Extra Ale, which happens to be a favorite of Michael Jackson,
will require some searching. It's worth the effort.

Introducing

Seigneuriale
from Unibroue

Avalaible exclusivelyin cage-and-cork
finished 750ml. bottles

Seigneuriale is slightly sweet,
malty and spicy, but the robust
hoppiness and subtle notes of apricot brandy
give it a rich,regal character

With Seigneuriale, Unibroue rejuvenates
a recipe originally brewed by
La Brasserie Seigneuriale in
Bourcherville, Québec

UNIBROUE
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