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Blue Moon Beer History: A Journey Through Craft and Innovation

blue moon beer history is a fascinating story that weaves together
creativity, craftsmanship, and the evolving tastes of beer lovers. Since its
debut, Blue Moon has carved out a unique space in the beer market, blending
the appeal of craft brewing with wide accessibility. Whether you’re a
seasoned brewer, a casual drinker, or simply curious about this iconic
Belgian-style wheat ale, understanding the origins and evolution of Blue Moon
offers insights into the world of modern American craft beer.

The Origins of Blue Moon Beer

Blue Moon was first introduced in 1995 by Keith Villa, a brewer at the Coors
Brewing Company in Golden, Colorado. Villa, inspired by Belgian witbiers and
traditional European brewing methods, sought to craft a beer that stood apart
from conventional American lagers. Using a recipe that included Valencia
orange peel and coriander, Blue Moon was designed to deliver a smooth,
slightly sweet, and citrus-infused flavor profile.

Unlike many mass-produced beers, Blue Moon was crafted to capture the essence
of Belgian-style wheat beers, known for their cloudy appearance and
refreshing taste. Villa’s goal was to create a beer that could be enjoyed
year-round, appealing both to those new to craft beer and to aficionados
seeking something different.

Keith Villa and the Inspiration Behind Blue Moon

Keith Villa’s background as a brewmaster with classical training in Belgian
brewing styles was crucial in shaping Blue Moon. He recognized a gap in the
American market—a desire for beers that offered more complexity than standard
lagers but without the bitterness associated with some traditional ales.
Drawing inspiration from Belgian witbiers, which are often spiced and brewed
with wheat, Villa developed a recipe that balanced subtle sweetness with
bright citrus notes.

The addition of orange peel was particularly innovative for American drinkers
at the time, giving Blue Moon its signature twist. This ingredient, combined
with coriander and a touch of oats, added body and aroma, helping the beer
stand out on shelves and menus.



Blue Moon’s Rise in Popularity

When Blue Moon hit the market, it was initially a regional product, available
primarily in Colorado and surrounding states. However, the beer’s distinct
flavor and approachable style quickly gained popularity. By the early 2000s,
Blue Moon expanded distribution across the United States, becoming one of the
first craft-style beers to be embraced by a mainstream audience.

What set Blue Moon apart was its ability to bridge two worlds: the innovation
and character of craft beer and the consistent quality and availability of a
larger brewery. This unique positioning helped Blue Moon establish itself as
a pioneer in the "craft-inspired" beer category, often credited with helping
to introduce craft beer flavors to a broader audience.

The Role of Marketing and Brand Identity

Blue Moon’s marketing strategy played a key role in its success. The brand
cultivated an image that emphasized its artisanal roots and the craftsmanship
behind the beer. One of the most recognizable aspects of Blue Moon’s branding
is the practice of serving the beer with a slice of orange. This not only
enhances the beer’s citrus flavor but also creates an engaging ritual for
consumers.

The name "Blue Moon" itself evokes a sense of rarity and specialness, which
resonated with drinkers seeking something beyond the ordinary. Packaging and
advertising often highlighted the beer’s cloudy appearance and unique
ingredients, reinforcing its identity as a thoughtful, crafted brew.

The Brewing Process and Signature Ingredients

Understanding Blue Moon beer history also means appreciating the brewing
techniques and ingredients that give it its distinctive character. Unlike
many American beers, which rely heavily on barley malt and hops, Blue Moon
incorporates a blend of malted barley and wheat. This combination contributes
to its smooth mouthfeel and slightly hazy look.

Key Ingredients That Define Blue Moon

Valencia Orange Peel: Imparts a bright, citrus aroma and flavor,
differentiating Blue Moon from other wheat beers.

Coriander: Adds subtle spice notes that complement the sweetness and
citrus.



Malts and Wheat: Provide the base for the beer’s creamy texture and
light body.

Oats: Used to enhance smoothness and mouthfeel.

The use of these ingredients reflects a blend of traditional Belgian witbier
methods with American brewing innovation. The result is a beer that feels
both familiar and fresh, appealing to a wide range of palates.

Brewing Techniques and Quality Control

Blue Moon’s brewing process involves precise temperature control and
fermentation techniques to achieve its signature flavor. The beer is
unfiltered, which contributes to its cloudy appearance and helps retain more
of the natural flavors from the ingredients. This unfiltered approach is a
hallmark of many craft wheat beers and adds to the beer’s authentic feel.

Additionally, Coors has maintained strict quality standards to ensure that
Blue Moon delivers a consistent taste across batches—a key factor in its
mainstream success. While the beer is brewed in multiple facilities
nationwide, these standards keep the flavor profile stable, helping build
consumer trust.

Blue Moon’s Impact on the American Craft Beer
Scene

Blue Moon beer history is not just about a single brand; it also reflects
broader trends in American beer culture. In the mid-1990s, the craft beer
movement was still in its infancy, with many consumers unfamiliar with styles
like witbier or saison. Blue Moon helped introduce these styles to a wider
audience in a format that was approachable and easy to find.

Bridging the Gap Between Craft and Commercial

One of Blue Moon’s most notable achievements is how it blurred the line
between craft and commercial beers. While owned by a major brewing company,
Blue Moon’s recipe and branding emphasized craftsmanship and quality. This
helped pave the way for other big breweries to experiment with craft-style
beers, expanding the variety available to consumers.



Influencing Other Craft-Inspired Brews

The success of Blue Moon inspired many other breweries to develop similar
Belgian-style wheat ales and fruit-infused beers. Its popularity demonstrated
that there was a strong market for beers that combined traditional recipes
with innovative twists, encouraging brewers to experiment with spices,
fruits, and alternative grains.

Modern Developments and Variations

Since its launch, Blue Moon has expanded its lineup beyond the classic
Belgian White. The brand now offers seasonal and specialty varieties,
including:

Blue Moon LightSky: A lower-calorie version with a lighter body.

Blue Moon Mango Wheat: Infused with mango for a tropical twist.

Blue Moon Summer Honey Wheat: Featuring honey for added sweetness.

Blue Moon Harvest Pumpkin Ale: A seasonal spiced beer.

These variations allow Blue Moon to stay relevant in a competitive market
while catering to evolving consumer tastes. Each new brew keeps the core
values of the brand intact—quality ingredients, balanced flavors, and a nod
to Belgian brewing traditions.

The Global Reach of Blue Moon

While Blue Moon began as a distinctly American craft-style beer, its
popularity has expanded internationally. Today, it’s available in many
countries, introducing global consumers to the unique flavor profile of this
Belgian-inspired ale. This international presence highlights the growing
global appreciation for craft beer varieties beyond traditional lager styles.

Tips for Enjoying Blue Moon Beer

If you’re new to Blue Moon or want to enhance your tasting experience, here
are a few tips:



Serve with a slice of orange: This enhances the citrus aroma and
complements the beer’s flavor.

Use the right glassware: A tulip or wheat beer glass helps concentrate
the aromas and maintain head retention.

Pair with food: Blue Moon pairs well with light dishes like salads,
seafood, and chicken, as well as spicy foods that balance its sweetness.

Enjoy fresh: Like most craft-style beers, Blue Moon tastes best when
consumed fresh to preserve its delicate flavors.

Exploring Blue Moon with these tips can deepen your appreciation for its
craftsmanship and flavor nuances.

---

Blue Moon beer history is a testament to innovation and the blending of
brewing traditions across continents. From its Colorado roots to its
worldwide recognition, Blue Moon continues to symbolize the evolving
landscape of beer—where quality, creativity, and accessibility come together
to delight drinkers everywhere. Its story encourages both brewers and
consumers to embrace diversity in beer styles and to savor the craftsmanship
behind every pour.

Frequently Asked Questions

What is the origin of Blue Moon Beer?
Blue Moon Beer was created in 1995 by Keith Villa, a brewmaster at the Coors
Brewing Company in Golden, Colorado.

Who founded Blue Moon Beer?
Blue Moon Beer was founded by Keith Villa, who developed the recipe while
working at Coors.

When was Blue Moon Beer first introduced to the
market?
Blue Moon Beer was first introduced to the market in 1995.

What inspired the name 'Blue Moon' for the beer?
The name 'Blue Moon' was inspired by the rare celestial event of a blue moon
and was meant to evoke a sense of uniqueness and rarity.



What style of beer is Blue Moon?
Blue Moon is a Belgian-style wheat ale, often referred to as a Belgian White,
characterized by its cloudy appearance and citrus flavor.

How did Blue Moon Beer become popular in the craft
beer market?
Blue Moon gained popularity due to its unique flavor profile, marketing
efforts targeting craft beer enthusiasts, and its wide availability through
Coors' distribution network.

What role did Keith Villa play in the development of
Blue Moon Beer?
Keith Villa was the brewmaster who created the original Blue Moon recipe,
blending Belgian-style wheat ale with Valencia orange peel for a distinctive
taste.

How has Blue Moon Beer evolved since its creation?
Since its creation, Blue Moon has expanded its product line with various
seasonal and specialty brews while maintaining its original Belgian-style
wheat ale as the flagship.

Is Blue Moon considered a craft beer?
Blue Moon is often classified as a craft-style beer due to its brewing
methods and recipe, though it is produced by the large brewery Molson Coors,
which some argue excludes it from the traditional craft beer category.

What is the signature ingredient that distinguishes
Blue Moon Beer?
The signature ingredient in Blue Moon Beer is the addition of Valencia orange
peel, which gives it a distinct citrus aroma and flavor.

Additional Resources
Blue Moon Beer History: Tracing the Origins and Evolution of a Modern Classic

blue moon beer history is a narrative that intertwines innovation, craft
brewing trends, and savvy marketing. Since its inception, Blue Moon has
carved a distinctive place in the American beer landscape, often credited
with popularizing Belgian-style witbier in the United States. This article
delves into the roots of Blue Moon, its development over time, and its role
in shaping contemporary beer culture.



The Origins of Blue Moon Beer

Blue Moon was first brewed in 1995 by Keith Villa, a brewmaster at the
Sandlot Brewery located at Coors Field in Denver, Colorado. Villa’s
inspiration came from his appreciation of Belgian-style witbier, a wheat beer
known for its cloudy appearance and spiced profile. Unlike many American
beers at the time, which favored lagers and ales with straightforward malt-
forward or hop-centric flavors, Blue Moon sought to introduce a more complex,
aromatic experience to U.S. consumers.

The original recipe included ingredients like Valencia orange peel,
coriander, and oats, which contributed to its signature citrusy aroma and
smooth mouthfeel. The beer was initially called “Bellyslide Belgian White,”
but it was later rebranded as Blue Moon, a name that evokes mystique and
rarity, aligning well with the beer’s unique character.

Blue Moon and the Craft Beer Movement

Although Blue Moon began as a small-scale, craft-style beer, it was brewed
under the umbrella of the Coors Brewing Company, which later merged with
Molson to become Molson Coors. This connection placed Blue Moon in an
interesting position — it was a mass-produced beer with craft sensibilities.

This positioning allowed Blue Moon to capitalize on the growing interest in
craft beers during the late 1990s and early 2000s without the distribution
limitations faced by smaller breweries. As a result, Blue Moon played a
pivotal role in introducing a broader audience to Belgian-style beers, which
previously had been mostly niche products imported from Europe.

Evolution and Market Impact

By the early 2000s, Blue Moon had firmly established itself as a leading
Belgian-style witbier in the American market. Its accessible flavor profile,
combined with professional marketing efforts, helped it stand out from both
traditional American lagers and other craft beers.

One of the key features of Blue Moon’s market strategy was its emphasis on
serving suggestions — notably, the practice of garnishing the beer with an
orange slice. This not only enhanced the beer’s citrus notes but also became
a visual trademark, further differentiating Blue Moon from competitors.

Flavor Profile and Brewing Techniques

Blue Moon’s brewing process involves a blend of malted barley and wheat,



which creates its hazy, golden appearance. The addition of Valencia orange
peel and coriander seeds imparts a spicy, citrus aroma, balancing the malt
sweetness. Oats contribute to the beer’s creamy body and smooth finish,
making it approachable for drinkers new to Belgian-style witbiers.

The beer typically clocks in at around 5.4% alcohol by volume (ABV),
situating it comfortably within the sessionable beer category. This moderate
strength, combined with its refreshing flavor, appeals to a wide demographic
of beer drinkers.

Blue Moon’s Place in the Competitive Beer
Market

Blue Moon occupies a unique space in the beer market, straddling the line
between craft and mainstream. Unlike smaller craft breweries that emphasize
limited production and local presence, Blue Moon benefits from the
distribution power of a major brewing conglomerate. This has allowed it to
reach national and international markets more effectively than many
independent craft beers.

However, this hybrid identity has also drawn criticism from some craft beer
purists who argue that Blue Moon’s corporate backing disqualifies it from
being considered a true craft beer. Despite this, Blue Moon’s influence on
the beer industry is undeniable, as it helped pave the way for other Belgian-
inspired and wheat beers to gain popularity.

Comparisons with Other Belgian-Style Witbiers

When compared to traditional Belgian witbiers such as Hoegaarden or Allagash
White, Blue Moon offers a sweeter, more approachable flavor profile.
Hoegaarden, for example, tends to be more herbal and peppery, while Blue Moon
leans towards citrus and a mild malt backbone. This difference makes Blue
Moon particularly appealing to consumers who might find authentic Belgian
witbiers too complex or bitter.

Additionally, Blue Moon’s consistent quality and widespread availability have
contributed to its reputation as a reliable choice for casual beer drinkers
exploring wheat beers.

Brand Evolution and Extensions

Over the years, the Blue Moon brand has expanded its portfolio beyond the
flagship Belgian White. Variations such as Blue Moon LightSky, Blue Moon
Summer Honey Wheat, and seasonal releases have allowed the brand to cater to



evolving consumer tastes and capitalize on trends like low-calorie beers and
fruit-infused variants.

Each of these extensions maintains the brand’s signature approachable style
while experimenting with new flavor profiles. This strategy has helped Blue
Moon maintain its relevance in an increasingly crowded and diverse beer
market.

Marketing and Cultural Impact

Blue Moon’s marketing campaigns have often highlighted the beer’s
craftsmanship and the sensory experience of enjoying it. The imagery of the
orange slice garnish, the “artfully crafted” messaging, and the association
with leisure and social settings have all contributed to Blue Moon’s
aspirational positioning.

Moreover, Blue Moon has been a frequent sponsor of sports and music events,
further embedding itself into American popular culture. This visibility has
reinforced its reputation as a premium yet accessible beer choice.

Challenges and Criticisms

Despite its success, Blue Moon faces challenges typical of beers operating at
the intersection of craft and mass-market. Some critics argue that the
brand’s corporate ownership dilutes its authenticity and craft appeal.
Additionally, as consumer preferences shift towards more experimental and
hop-forward beers like IPAs, Blue Moon’s traditional witbier style may
struggle to capture younger demographics seeking bolder flavors.

Nevertheless, the brand’s established recognition and consistent product
quality continue to secure its place in many consumers’ regular beer
selections.

Strengths and Weaknesses Overview

Strengths: Wide distribution, approachable flavor, consistent quality,
strong brand recognition.

Weaknesses: Perceived lack of craft authenticity, less appeal to hop-
centric beer drinkers, competition from innovative craft brews.

The balance between these factors will likely shape Blue Moon’s trajectory in



the coming years as the beer market continues to evolve.

Blue Moon beer history reflects a larger story about American beer drinkers’
growing curiosity for international styles and the ability of large brewers
to adapt and innovate. Its journey from a ballpark brewery experiment to a
nationally recognized brand underscores the shifting dynamics of the beer
industry, where tradition meets modern marketing and evolving consumer
palates.

Blue Moon Beer History
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Brewed in 1859 near what is now the heart of downtown, Denver's first beer quenched the thirst of
fortune hunters following the gold rush. It lubricated the city's transformation from Wild West town
to the Queen City of the Plains until Prohibition brought a sudden end to the brewing culture. By
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of love/hate. We also regulate it and tax it, we pass laws about when and where it’s appropriate, we
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treatment). The SAGE Encyclopedia of Alcohol examines the history of alcohol worldwide and goes
beyond the historical lens to examine alcohol as a cultural and social phenomenon, as well—both for
good and for ill—from the earliest days of humankind.
  blue moon beer history: Beer Lover's Colorado Lee Williams, 2012-12-18 The Beer Lover's
series features regional breweries, brewpubs and beer bars for those looking to seek out and
celebrate the best brews--from bitter seasonal IPAs to rich, dark stouts--their cities have to offer.
With quality beer producers popping up all over the nation, you don't have to travel very far to taste
great beer; some of the best stuff is brewing right in your home state. These comprehensive guides
cover the entire beer experience for the proud, local enthusiast and the traveling visitor alike,
including information on: - brewery and beer profiles with tasting notes- brewpubs and beer bars-
events and festivals- food and brew-your-own beer recipes - city trip itineraries with bar crawl maps-
regional food and beer pairings
  blue moon beer history: Alcohol and Temperance in Modern History Jack S. Blocker Jr.,
David M. Fahey, Ian R. Tyrrell, 2003-12-17 A comprehensive encyclopedia on all aspects of the
production, consumption, and social impact of alcohol. Alcohol and Temperance in Modern History:
An International Encyclopedia spans the history of alcohol production and consumption from the
development of distilled spirits and modern manufacturing and distribution methods to the present.
Authoritative and unbiased, it brings together the work of hundreds of experts from a variety of
disciplines with an emphasis on the extraordinary wealth of scholarship developed in the past
several decades. Its nearly 500 alphabetically organized entries range beyond the principal alcoholic
beverages and major producers and retailers to explore attitudes toward alcohol in various countries
and religions, traditional drinking occasions and rituals, and images of drinking and temperance in
art, painting, literature, and drama. Other entries describe international treaties and organizations
related to alcohol production and distribution, global consumption patterns, and research and
treatment institutions, as well as temperance, prohibition, and antiprohibitionist efforts worldwide.
  blue moon beer history: Handbook of Brewing Graham G. Stewart, Inge Russell, Anne
Anstruther, 2017-10-20 With a foreword written by Professor Ludwig Narziss—one of the world’s
most notable brewing scientists—the Handbook of Brewing, Third Edition, as it has for two previous
editions, provides the essential information for those who are involved or interested in the brewing
industry. The book simultaneously introduces the basics—such as the biochemistry and microbiology
of brewing processes—and also deals with the necessities associated with a brewery, which are
steadily increasing due to legislation, energy priorities, environmental issues, and the pressures to
reduce costs. Written by an international team of experts recognized for their contributions to
brewing science and technology, it also explains how massive improvements in computer power and
automation have modernized the brewhouse, while developments in biotechnology have steadily
improved brewing efficiency, beer quality, and shelf life.
  blue moon beer history: New Developments in the Brewing Industry Erik Strøjer Madsen,
Jens Gammelgaard, Bersant Hobdari, 2020 This book explores the role that institutions and
ownership play in the transformation and development of the beer market and brewing industry, and
the innovative ways in which breweries have adapted their strategies to respond to external
challenges and the restructuring of the industry in recent years.
  blue moon beer history: The Beer Bible: Second Edition Jeff Alworth, 2021-09-28 The most
comprehensive guide to the world of beer, with everything you need to know bout what to drink,
where, when and why. “The ultimate guide.” —Sports Illustrated Imagine sitting in your favorite pub
with a good friend who just happens to have won a TACP Award—a major culinary accolade—for
writing the book about beer. Then imagine that he’s been spending the years following the first
edition exploring all the changes that continue to shape and evolve the brewing world. That’s this
book, the completely revised and updated bible on beer that covers everything: The History, or how
we got from the birth of malting and national traditions to a hazy IPA in 12,000 years. The Variety:
dozens of styles and hundreds of brews, along with recommended “Beers to Know.” The Curiosity: If
beer’s your passion, you’ll delight in learning what type of hops went into a favorite beer and where



to go for beer tourism, as well as profiles of breweries from around the world. And lastly, The
Pleasure. Because, ultimately, that’s what it’s all about. “A tome worthy of its name.” —Food and
Wine “Easily digestible for drinkers of all levels.”—Imbibe “Pick up this book as a refresher or a gift,
lest we forget that spreading beer education is just as important as advocating for good beer
itself.”—Beer Advocate
  blue moon beer history: Hidden History of Cambridge & Harvard Jane Merrill, 2023-08-21
Home to the location where George Washington took command of the troops and to America's oldest
Ivy League university, Cambridge is a city that feels like a town. Hasty Pudding meetings were
enlivened with mock trials spoofing happenings in Cambridge and among the faculty; by 1860 the
trials had evolved into shows. In a corner of the Cambridge Common, across from Harvard Yard, a
Gilded Age statue of a Puritan has been toppled several times. Letters home from Robert Kennedy
were found stashed on a high shelf in a college room he occupied, over 30 years after he graduated.
From protests to the Beer Garden Summit, author Jane Merrill shares the stories behind notable
landmarks and some significant but little-known facts in and around town.
  blue moon beer history: The Cambridge History of American Music David Nicholls,
1998-11-19 The Cambridge History of American Music, first published in 1998, celebrates the
richness of America's musical life. It was the first study of music in the United States to be written
by a team of scholars. American music is an intricate tapestry of many cultures, and the History
reveals this wide array of influences from Native, European, African, Asian, and other sources. The
History begins with a survey of the music of Native Americans and then explores the social,
historical, and cultural events of musical life in the period until 1900. Other contributors examine
the growth and influence of popular musics, including film and stage music, jazz, rock, and
immigrant, folk, and regional musics. The volume also includes valuable chapters on
twentieth-century art music, including the experimental, serial, and tonal traditions.
  blue moon beer history: The Beer Book DK, 2008-10-20 The ideal drinking companion – an
extensive directory of over 2,000 beers Beer, the drink to taste, savour, talk about and travel for.
Explore its astonishing variety and rapidly expanding new tastes – thirst-quenching lagers,
“meal-in-a-glass” stouts, peppery white beers, tangy fruit-based brews, and classic ales and bitters –
with this up-to-date guide to every good beer in the world. Visit over 800 breweries and read
detailed tasting notes for over 2,000 beers from a team of local specialists. Whet your appetite with
tours to key beer-producing destinations. And discover the beers to try and how best to enjoy them,
with brews that are anything but ‘a pint of the usual’.
  blue moon beer history: The Craft Beer Revolution Steve Hindy, 2014-04-22 Over the past
40 years craft-brewed beer has exploded in growth. In 1980, a handful of microbrewery pioneers
launched a revolution that would challenge the dominance of the national brands, Budweiser, Coors,
and Miller, and change the way Americans think about, and drink, beer. Today, there are more than
2,700 craft breweries in the United States and another 1,500 are in the works. Their influence is
spreading to Europe's great brewing nations, and to countries all over the globe. In The Craft Beer
Revolution, Steve Hindy, co-founder of Brooklyn Brewery, tells the inside story of how a band of
homebrewers and microbrewers came together to become one of America's great entrepreneurial
triumphs. Beginning with Fritz Maytag, scion of the washing machine company, and Jack McAuliffe,
a US Navy submariner who developed a passion for real beer while serving in Scotland, Hindy tells
the story of hundreds of creative businesses like Deschutes Brewery, New Belgium, Dogfish Head,
and Harpoon. He shows how their individual and collective efforts have combined to grab 10 percent
of the dollar share of the US beer market. Hindy also explores how Budweiser, Miller, and Coors, all
now owned by international conglomerates, are creating their own craft-style beers, the same way
major food companies have acquired or created smaller organic labels to court credibility with a new
generation of discerning eaters and drinkers. This is a timely and fascinating look at what America's
new generation of entrepreneurs can learn from the intrepid pioneering brewers who are
transforming the way Americans enjoy this wonderful, inexpensive, storied beverage: beer.
  blue moon beer history: Introductory Science of Alcoholic Beverages Masaru Kuno,



2022-11-14 Introductory Science of Alcoholic Beverages provides readers an engaging introduction
to the science behind beer, wine, and spirits. It illustrates not only the chemical principles that
underlie what alcoholic beverages are, why they are the way they are and what they contain, but
also frames them within the context of historical and societal developments. Discussed chapter
topics include introductions to beer, wine, and spirits; the principles behind fermentation and
distillation; and overviews of how each beverage class is made. The chapters highlight the unique
chemistries that lend beer, wine, and spirits their individuality, as well as the key chemicals that
impart their characteristic aroma and flavor profiles. This book goes beyond focused descriptions of
individual alcoholic beverages by summarizing their common chemical lineage and illuminating the
universal scientific principles that underpin them. It will be of interest to students of physics and
chemistry, as well as enthusiasts and connoisseurs of beer, wine, and spirits.
  blue moon beer history: The Beer Bible Jeff Alworth, 2015-08-11 “The only book you need to
understand the world’s most popular beverage. I swear on a stack of these, it’s a thumping good
read.”––John Holl, editor of All About Beer Magazine and author of The American Craft Beer
Cookbook Imagine sitting in your favorite pub with a friend who happens to be a world-class expert
on beer. That’s this book. It covers the history: how we got from gruel-beer to black IPA in 10,000
years. The alchemy: malts, grains, and the miracle of hops. The variety: dozens of styles and
hundreds of recommended brews (including suggestions based on your taste preferences), divided
into four sections––Ales, Wheat Beers, Lagers, and Tart and Wild Ales––and all described in
mouthwatering detail. The curiosity: how to read a Belgian label; the talk of two Budweisers; porter,
the first superstyle; and what, exactly, a lager is. The pleasure. Because you don’t merely taste beer,
you experience it. Winner of a 2016 IACP Award “Covers a lot of ground, from beer styles and
brewing methods to drinking culture past and present. There’s something for beer novices and beer
geeks alike.”––Ken Grossman, founder, Sierra Nevada Brewing Co. “Erudite, encyclopedic, and
enormously entertaining aren’t words you normally associate with beer, but The Beer Bible is no
ordinary beer book. As scinitillating, diverse, and refreshing as man’s oldest alcoholic beverage
itself.”––Steve Raichlen, author of Project Smoke and How to Grill
  blue moon beer history: The Oxford Encyclopedia of Food and Drink in America Andrew
Smith, 2013-01-31 Home cooks and gourmets, chefs and restaurateurs, epicures, and simple food
lovers of all stripes will delight in this smorgasbord of the history and culture of food and drink.
Professor of Culinary History Andrew Smith and nearly 200 authors bring together in 770 entries
the scholarship on wide-ranging topics from airline and funeral food to fad diets and fast food; drinks
like lemonade, Kool-Aid, and Tang; foodstuffs like Jell-O, Twinkies, and Spam; and Dagwood, hoagie,
and Sloppy Joe sandwiches.
  blue moon beer history: Stories from the Blue Moon Café III Sonny Brewer, 2004 Presents
short stories set in the South, from such writers as Daniel Wallace, Rick Bragg, Mary Ward Brown,
Juliana Gray, and Alix Strauss.
  blue moon beer history: Virginia Beer Lee Graves, 2018-10-02 The days of choosing between
a handful of imports and a convenience store six-pack are long gone. The beer landscape in America
has changed dramatically in the twenty-first century, as the nation has experienced an explosion in
craft beer brewing and consumption. Nowhere is this truer than in Virginia, where more than two
hundred independent breweries create beers of an unprecedented variety and serve an increasingly
knowledgeable, and thirsty, population of beer enthusiasts. As Lee Graves shows in his definitive
new guide to Virginia beer, the Old Dominion’s central role in the current beer boom is no accident.
Beer was on board when English settlers landed at Jamestown in 1607, and the taste for beer and
expertise in brewing have only grown in the generations since. Graves offers an invaluable survey of
key breweries throughout the Virginia, profiling the people and the businesses in each region that
have made the state a rising star in the industry. The book is extensively illustrated and suggests
numerous brewery tours that will point you in the right direction for your statewide beer crawl.
From small farm breweries in the shadow of the Blue Ridge Mountains to cavernous facilities in
urban rings around the state, Virginians have created a golden age for flavorful beer. This book



shows you how to best appreciate it.
  blue moon beer history: Beer Makes Everything Better John Lemmon, 2016-09-20 Everyone
loves happy hour, especially after a long week at the office. If you could get happy hour food and
drink specials at home, without the noise pollution and crowds of your local bar, wouldn’t that be
great? Well, nothing’s stopping you. With Beer Makes Everything Better, you’ll learn how to
transport, re-create, and improve upon the happy hour experience from the comfort of your own
home. In this book, brewer and hop grower John Lemmon provides recipes and instructions for: your
favorite bar grub mind-blowing beer cocktails challenging beer layering delicious beer shots and
more! In addition to discovering what you can do with beer (other than drinking it, of course), you
will learn the history of beer, how each ingredient affects the flavors of beer, surprising health
benefits of beer, ten simple ways to start brewing your own beer, and even how to create the perfect
happy hour setting in your home. You’ll also receive tips on how to pair beer with your most beloved
non-brew foods. This book creates a bridge between the two things you love to do: eat and drink.
Happy hour has never been so much fun! Skyhorse Publishing, along with our Good Books and
Arcade imprints, is proud to publish a broad range of cookbooks, including books on juicing, grilling,
baking, frying, home brewing and winemaking, slow cookers, and cast iron cooking. We’ve been
successful with books on gluten-free cooking, vegetarian and vegan cooking, paleo, raw foods, and
more. Our list includes French cooking, Swedish cooking, Austrian and German cooking, Cajun
cooking, as well as books on jerky, canning and preserving, peanut butter, meatballs, oil and
vinegar, bone broth, and more. While not every title we publish becomes a New York Times
bestseller or a national bestseller, we are committed to books on subjects that are sometimes
overlooked and to authors whose work might not otherwise find a home.
  blue moon beer history: Formulation Simplified Mark J. Anderson, Patrick J. Whitcomb, Martin
A. Bezener, 2018-04-17 Many chemists – especially those most brilliant in their field – fail to
appreciate the power of planned experimentation. They dislike the mathematical aspects of
statistical analysis. In addition, these otherwise very capable chemists also dismissed predictive
models based only on empirical data. Ironically, in the hands of subject matter experts like these
elite chemists, the statistical methods of mixture design and analysis provide the means for rapidly
converging on optimal compositions. What differentiates Formulation Simplified from the standard
statistical texts on mixture design is that the authors make the topic relatively easy and fun to read.
They provide a whole new collection of insighful original studies that illustrate the essentials of
mixture design and analysis. Solid industrial examples are offered as problems at the end of many
chapters for those who are serious about trying new tools on their own. Statistical software to do the
computations can be freely accessed via a web site developed in support of this book.
  blue moon beer history: Brewing Local Stan Hieronymus, 2016-10-07 Beer has never been a
stranger to North America. Author Stan Hieronymous explains how before European colonization,
Native Americans were making beer from fermented corn, such as the tiswin of the Apache and
Pueblo tribes. European colonists new to the continent were keen to use whatever local flavorings
were at hand like senna, celandine, chicory, pawpaw, and persimmon. Before barley took hold in the
1700s, early fermentables included corn (maize), wheat bran, and, of course, molasses. Later
immigrants to the young United States brought with them German and Czech yeasts and brewing
techniques, setting the stage for the ubiquitous Pilsner lagers that came to dominate by the late
1800s. But local circumstances led to novel techniques, like corn and rice adjuncts, or the selection
of lager yeasts that could ferment at ale-like temperatures. Despite the emergence of brewing giants
with national distribution, “common brewers” continued to make “common beer” for local taverns
and pubs. Distinctive American styles arose. Pennsylvania Swankey, Kentucky Common, Choc beer,
Albany Ale, and steam beer—now called California common—all distinctive styles born of their place.
From its post-war fallow period, the US brewing industry was reignited in the 1980s by the craft
beer scene. Follow Stan Hieronymous as he explores the wealth of ingredients available to the
locavores and beer aficionados of today. He takes the reader through grains, hops, trees, plants,
roots, mushrooms, and chilis—all ingredients that can be locally grown, cultivated, or foraged. The



author supplies tips on how to find these as well as dos and don'ts of foraging. He investigates the
nascent wild hops movement and initiatives like the Local Yeast Project. Farm breweries are
flourishing, with more breweries operating on farms than the US had total breweries fewer than 50
years ago. He gives recipes too, each one showing how novel, local ingredients can be used to add
fermentables, flavor, and hop-like bitterness, and how they might be cultivated or gathered in the
wild. Armed with this book, brewers in America have never been better equipped to create a beer
that captures the essence of its place.
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