








FESTIVAL ETIQUEtTE 
You will have the opportunity to sample from 
more than 200 beers, ciders, meads and 
wines.  We are pouring two ounce samples.	
!
      YOU CAN’T TRY THEM ALL!	
!
Use your Passport to find the breweries and	

products you are most interested in trying.	
!
We encourage you to talk with the brewery	

representatives. When you get a sample, 	

please step aside and allow the next person 	

in line to be served, or return to the end of 	

the line if you want another sample.	
!
IF YOU DON’T LIKE IT,	

DON’T DRINK IT,	

DUMP IT!	
!

PLEASE DRINK RESPONSIBLY	

& STAY WELL HYDRATED	




!
Alligator Brewing - Gainesville	


White Widow Wit - Belgian Wit Bier	

Devils Millhopper	

Squirrel Wrangler	

Procrastination brett pale ale	


Copp Winery & Brewery - Crystal River	

G’Morning Coffee Stout	

Centerfield Brown - Brown Ale	

Southern Grit - Pale Ale	

Copp Winery wines	


Royal Manor Meadery - Interlachen 	

Draggin Cider	

Royal Manor Mead	


Swamp Head Brewery - Gainesville	

Devil’s Nettle - Florida Bittered Gruit	

Hoggetowne Irish Red Ale	

Stump Knocker - American Pale Ale	

Big Nose - American India Pale Ale	

Keep ‘em Coming - Session IPA	


Tipple’s Brews	

Meantime Coffee Porter	

Six Point - Rightdous Ale  - Rye Ale	

Bengali Tiger IPA	


Food Pairing - Tony’s Cedar Key Clam Chowder	

Beer Pairing - Swamp Head Cottonmouth Witbier	
!
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Momo's Pizza Brewpub - Tallahassee	

Moose and Squirrel Nut Brown Ale	

Big Papa Porter	

Hopnosis Double IPA	


Proof Brewing - Tallahassee	

Bourbon Barrel Creatures in the Dark - American	

   Style Chocolate Stout	

Mango Wit - Belgian Style Witbier	

Guru - American IPA	

In Session Pale Ale- American Pale Ale	


Pensacola Bay Brewery - Pensacola	

LIL Napoleon IPA - American IPA	

Blackbeard stout - oatmeal stout	

Desoto Berliner with raspberry	

DeLuna Kolsch	


Due South Brewing Co.  - Boynton Beach	

Mexican Standoff - Imperial Porter with cocoa,  
   vanilla, cinnamon and chili peppers	

Southbound Brown - American Brown Ale	

Category 5 IPA - Imperial IPA	

Caramel Cream Ale - Amber Cream Ale	


Rooney's Beer Company - West Palm Beach	

Rooney’s Lager	

Rooney’s Old Irish Ale	


Food Pairing - The Top & Wooly - 	

Lamb Meatball Pita or Vege Capresse Skewers	


Beer Pairing - Due South Category 5 IPA	
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Abita Brewing Company  -  Louisiana	

Mardi Gras Bock / Grapefruit IPA  
Purple Haze - Raspberry Lager  / Amber - Munich Lager	


Breckenridge Brewery - Colorado	

72 Imperial small batch - Imperial Chocolate Cream Stout	

471 small batch - Double IPA	

Vanilla Porter - American Porter / Ophelia Hoppy Wheat	


Great Divide - Colorado	

Titan - American IPA  / Hoss - Rye Lager	

Yeti - Imperial Stout	


Highland Brewing - North Carolina	

Kashmir IPA / Black Mocha Stout	

Little Hump - American Pale Ale	

Gaelic Ale - American Amber	


New Belgium Brewing Company - Colorado	

Lips of Faith / Ranger - India Pale Ale	

Snapshot - Wheat / Fat Tire - Amber Ale	


Terrapin Beer Company - Georgia	

Moo Hoo - Chocolate Milk Stout	

Rye Pale Ale / RecreationAle - Session IPA	

Hopsecutioner - American IPA	


SweetWater - Georgia	

LowRYEder - Rye IPA / Road Trip - Pilsner style Ale	

BLUE - American Wheat / IPA - American IPA	

420 - extra pale ale	


Food Pairing - Texas Roadhouse	

Prime Rib Sliders on yeast rolls	


Beer Pairing  - New Belgium Fat Tire Ale	
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Brew Bus Brewing - Tampa	

You’re My Boy, Blue - Natural Blueberry Wheat	

Wheat There Yet? - American Hoppy Wheat	

Rollin Dirty -  Irish Red Ale / Last Stop - IPA	


Cigar City - Tampa	

Maduro - English Brown / Invasion - Pale Ale	

Florida Cracker - Belgian Style Wit	

Jai Alai - American IPA	


Florida Avenue Brewing - Tampa	

Florida Avenue Ale / Blueberry	


Green Bench Brewing Co. - St. Pete 	

Le Banc Belge - Oak Fermented Belgian IPA	

Happy Hermit Pale Ale - American Pale Ale	

Stay Dry Stout - Irish Dry Stout /Green Bench IPA 	


Rock Brothers Brewing - St. Pete 	

Nare Sugar Brown - Brown Ale	

High Road Ale - American Pale Ale	


Three Palms Brewing - Tampa	

Renny Porter	

Going The Distance Session IPA	


Gainesville House of Beers	

Boulevard  - Hoppy Wheat and Double Wide	


Food Pairing - Ameraucana Wood Fire	

Mortadella Flatbread or Vege Pizza	


Beer Pairing - Green Bench Temple Mound 	

       Brown Ale	
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Florida Beer Company - Port Canaveral	

Hard Cider / Florida Sweet Stout	

321 White IPA - White India Pale Ale	

Swamp Ape - Imperial India Pale Ale	


Ormond Brewing Company - Ormond Beach	

40 Weight Stout - Dry Stout / Pepin Le Fat - Belgian 	

Charlemagne - Belgian triple / Back water black ale	

Cool me down brown - Brown Ale 	

Tomahank Red Ale - Specialty Beer	

Full Steam Honey Cream - Cream Ale	


Persimmon Hollow Brewing Company - Deland	

Funky Freddy Fitz - Belgian Stout	

Beach Hippie - IPA / Drunken Monk - Belgian Quad	

Dee-Land White Boy - Belgian Wit	


Tomoka Brewery - Ormond Beach	

Elvis peanut butter & banana sandwich brown ale 	

Tom yum gose - Gose	


Charlie and Jakes - Melbourne	

Celtic stout - Sweet chocolate stout	

Indian river red - American amber ale	

Wickham wheat - American wheat ale	

Anniversary ale - American IPA	


World Of Beers - Tioga	

2013 Weyerbacher Heresy	

Two Brothers - The Bitter End	

KBC Burbon  Barrel Barleywine	


Food Pairing - Backstreet Blues Catering	

Short Rib Pastrami Rounds or Portabella Slider	


Beer Pairings - Tomoka Pumpernickel Porter	
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Chaucers Cellars - California	

Blackberry wine - 100% fruit wine	

Pomegranate wine - 100% fruit wine	

Raspberry Mead - Melomel style Mead	

Mead - fermented honey	


Anchor Brewing Company - California	

Anchor Saison Spring Ale - Saison infused with  
   California grown lemon peel, ginger &  
   lemon grass	

Anchor IPA - West Coast Style IPA	

Anchor California Lager - Golden Lager	

Anchor Steam - California Common	


Lagunitas Brewing Company - California	

Dogtown Pale - Pale ale	

Lil Sumpin Sumpin - White IPA	

IPA	


Sierra Nevada Brewing Co. - California	

 4Way IPA -  Extra, Session, Black, White	

Pale Ale	


Stone Brewing Co. - California	

Stone Smoked Porter - Smoked Porter	

Cali-Belgique IPA - Belgian IPA	

Go To IPA - Session IPA	

Levitation Ale - Dry Hopped American Amber	


Food Pairing - BJ’s Restaurant - Ribs	

Beer Pairing 	


BJ’s Jeremiah Red & Piranha Pale Ale	
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Bell’s Brewery, Inc. - Michigan	

Kalamazoo Stout	

Oberon - American Wheat Ale	

Two Hearted Ale - American IPA	


MillerCoors / Tenth & Blake / Blue Moon	

Miller Fortune - American Amber/ Lager	

Smith & Forge - Hard Cider	

Redd’s Strawberry Ale / Redd’s Apple Ale	

Blue Moon Seasonal (Valencia Grove Amber)	

Leinenkugel Summer Shandy - Fruit Beer	


The Fat Cat Beer Company - California	

Confession IPA - India Pale Ale	

Beale St. Brown Ale - English Style Brown Ale	

Sultans of Wheat - Belgium Style Wheat Beer	

Shawshank’s Injunction Pale Ale - Kolsch 	


Boston Beer Company - Massachusetts	

Angry Orchard - Crisp Apple Cider	

Rebel IPA - American IPA	

Summer Ale - American Wheat	

Boston Lager - Amber Lager	


Shipyard/Sea Dog Brewing Co. - Maine (trailer)	

Sea Dog Special Brew - Surprise	

Monkey Fist - IPA / Summer Ale - Wheat Ale	

Export - Blonde Ale	


Food Pairing - Strega Nona’s Oven	

Southern Tier Chocklat Bread Pudding	


Beer paining - Bell’s Kalamazoo Stout	
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Eurobrew Imports	

Thatcher’s Green Goblin Oak Aged Cider	

Wychwood Hobgoblin English Brown Ale	

Xingu Black - Black Lager /Yanjing - Asian Pale Lager	


Articbrew 	

Kopparberg Strawberry & Lime Cider	

Kopparberg Pear Cider	


Global  - Brouwerij Vansteenberg	

Gulden Draak / Wittekerke / Monk’s Café Sour	

Petrus Aged Pale / Piraat	


NWB	

Veltin’s Pils / Maisel Hefe Weisse	


Merchant du Vin	

Westmalle Tripel  / Ayinger Brau-Weisse - hefe-weizen	

Lindemans Cuvee Rene - Gueuze  / Framboise - Lambic	

Lindemans Samuel Smith Organic Cider / Taddy Porter	

Samuel Smith Organic Chocolate Stout	


InBev	

Stella Artois / Hoegaarden	

Leffe Blonde / Leffe Brune	  

Wetten Importers - Halve Mann / Het Anker / Huyghe	

Straffe Hendrik Triple Belgian Triple / Quad - 	

Lucifer - Golden Strong Ale Gouden Carolus Triple 	

La Guillotine / Delirium Tremens - Belgian Strong Ale	


TBS	

Saison DuPont  (Brasserie DuPont)	

Weihenstephaner Hefe Wisse / Vitus / Original Lager	


Food Pairing - Sweet Berries frozen custard	

Beer Pairings - topped with beers from pod	
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Blue Point - New York	

Toasted Lager	

Hoptical Illusion	

Spring Fling	

OldHowlingBastard	


Southern Tier - New York	

2XIPA / Choklat	

Unearthly / Live	


Woodchuck - Vermont	

Spring Cider / Barrel Cider	

Magners Pear Cider	

Magners CIder	


Goose Island - Illinois	

Sophie	

Matilda	

PepeNero	

Pere Jaques	

312 Urban Pale Ale	


Victory - Pennsylvania	

Dirt Wolfe	

Biere de garde	

Abbey Ale	

Marzen Bier	


Food Pairing - Dragonfly	

Pork or Vege Steamed Buns	


Beer Pairing - Goose Island Sofie	
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Bold City Brewery	


Archie’s Rhino Rye Ale	

Saison	

Duke’s Cold Nose Brown Ale	

Killer Whale Cream Ale	


Engine 15 Brewing Company	

Double Drop IPA - American IPA	

Nutsack Brown Ale - American Brown Ale	


Green Room Brewing 	

Count Shakula - Chocolate Stout	

Double Overhead - Double IPA	


Intuition Ale Works	

Fish Camp Pilsner - Pilsner	

Riverside Red - Hoppy Amber	

Underdark - Barrel aged Imperial stout	

I-10 IPA - IPA	

Smoke - Smoked IPA	


Mile Marker Brewing - St. Augustine	

Zero Blonde Ale	

82 Islamorada IPA	

1565 Ancient City Red Ale	


Food Pairing - Loosey’s - Beef or vege sliders	

Beer Pairing - Bold City and Mile Marker 	


!
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!
Tallahassee - Brewers of Anarchy	


Pale Ale	

Porter	

Misc. bottled homebrew	


Ocala- Brick City Brewers	

Hefeweizen	

Berliner Weisse	

Misc. bottled homebrew	
!

Hoggetown Ale Works - Brewing Demonstration	
!
Food Pairing - Spacecoast Oysters 	


Oyster Shooter, Tuna Poke 	

Beer Pairing - Twisted Pine Billie’s Chiles	
!
!
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