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PLAN YOUR NEXT CRAFT BEERVENTURE 

TO HOWARD COUNTY, MARYLAND! 

DISCOVER LOCALLY MADE BREWS AND 

EARN COOL SWAG ALONG MARYLAND’S 

BEST CRAFT BEVERAGE TRAIL!
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Maryland

http://www.visitmaryland.org/
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Thanks for picking up a copy of the fourth edition of the Maryland Brew 
Pub. Our industry continues to grow in strength, and we are delighted 
to share more news and stories from our brewing community.

The Brewers Association of Maryland represents over 60 breweries in Maryland 
and is assisting many start-ups through the licensing process. It’s a vibrant 
group that meets regularly to discuss laws, regulations, agriculture and more.

We also gather breweries together throughout the year for 
unique events that promote and highlight the industry. 

The second annual FeBREWary: Maryland Craft Beer Lovers Month was 
a huge success! The month-long celebration was kicked off with a toast 
by Governor Hogan on February 3rd at Chesapeake Brewing Company 
in Annapolis. The month consisted of a number of different events 
across the state, celebrating the craft brewing industry in Maryland. 
My personal highlight of the festivities was tasting all of the specially 
brewed “Cupid’s Curse” beers. We hope this festival continues to grow, 
and I am very much looking forward to doing it all again next year! 

This year we launched the signature event of FeBREWary, Love Thy 
Beer, in Silver Spring. This event gave guests an opportunity to chat 
with brewers and owners of local breweries in an intimate setting over 
seasonal ales. It was a great event for any craft beer enthusiast!

In this issue we are focusing on some summer beers and are 
highlighting our wonderful Southern Maryland Breweries.

We look forward to fostering the Maryland Craft 
Beer Industry with your support.

Cheers,

Kevin Atticks
Executive Director
Brewers Association of Maryland

L E T T E R  F R O M  T H E  E X E C U T I V E  D I R E C T O R

BREW PUB

 www.facebook.com/BrewersAssocMD     @MDBrewers

Only current brewery members of the Brewers Association of Maryland 
are represented in the Brew Pub, maps, trails and on marylandbeer.orgM A R Y L A N D  B R E W  P U B
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Join us for our rotating selection, including some local options 

like Jailbreak Brewing & Heavy Seas Beer.

HOU ’S CRAFT BEER

HAPPY HOUR  |  Mon – Fri, 4 – 7pm  |  Entire restaurant

Check out our new Happy Apps, featuring appetizers in 

smaller & full-size portions for $4, $5 and $6.

$1 off all craft beer  |  Daily drink specials
½ off all drafts (Monday & Friday)

CRAFTYCRARAFTTYFTYTY

COLUMBIA/ELKRIDGE 
8240 Gateway Overlook Drive

 410.782.6016

WAUGH CHAPEL TOWNE CENTRE
Crofton/Gambrills  |  1407 S Main Chapel Way

410.721.4468 

WWW.INDEPENDENTBREW.COM
418 NORTH MAIN STREET // BEL AIR, MD 21014 // 410-836-8313 //   @Independent Brewing Company

SMALL BATCH
ARTISANAL ALES
22 TAPS  //   ALL BEER BREWED ON PREMISES

http://independentbrew.com/


T
he smell of fresh steamed crab, paired perfectly with a 
crisp beer and Old Bay-infused fi ngers, makes up the 
rich history of Southern Maryland in the summertime. 
The fascination with fresh seafood and beer drew 
seven breweries to a home in Southern Maryland, with 

specialties pairing their favorite on-site pints with local seafood. 

Spanning from the famous Western Shore, Southern Maryland 
is rich in the waterfront lifestyle. Comprised of Calvert, 
Charles, and St. Mary’s counties, Southern Maryland is home 
to famous resort towns and water-based fun. Surrounded by 
the famous Chesapeake Bay and the Patuxent and Potomac 
Rivers respectively, spring and summer days in Southern 
Maryland allow for great selfi e photo-ops, a walk along 
the waterfront and old-fashioned lighthouses that 
glisten during a sunrise. Those looking for a taste 
of history can enjoy getting their hands dirty and 
indulging in the best of Maryland: crabs and brews. 

 Southern Maryland 
BREWERIES

by Brooke Clariday and Rachel Dolle

OVERVIEW OF



CHESAPEAKE 
BREWING COMPANY

Chesapeake Brewing 
Company, located 
on the water in the 
beautiful town of 
Annapolis, is owned 
by Carolyn and David 
Marquis. This venue has 
copious amounts of fun 
events, food and beers 
to offer. Since this is a 
water-oriented town, 
many of their brews 
are water-oriented 
as well: Marsh Mud, 
Oyster Stout, Tangier 
Dry Hopped Amber, 
Waterman’s Soul IPA, 
Watch Dog Double IPA 
and their famous BEAT 
ARMY Golden Lager. 
Since David Marquis is 
a U.S Naval Academy 
alumni class of ‘85, 
there are specials for 
any other U.S Naval 
Academy alumni. While 

you are here enjoying 
a beer or two, their 
pub fare menu is a 
must-try with endless 
sharables, salads, 
seafoods, burgers 
and much more. 
Come join the fun. 

SEAWOLF BREWERY

Seawolf Brewery, slated 
to open in Howard 
County this year, is 
complete with a U.S 
Naval Academy Board. 
This Navy-themed 
Seawolf Brewery 
will be paired with a 
“Torpedo Taproom.” 
This taproom features 
eight or more craft 
beers, Special Edition 
taps, and a Seawolf 
Brewery food truck 
featuring a farm-fresh 

menu of small plates, 
handcrafted burgers 
and sandwiches, fresh 
seafood, fl atbreads 
and house-made 
sausages. Along with 
this excitement, they 
are planning some very 
exciting unique and 
fun special events.  

Seawolf Brewery is also 
opening a Chef-driven 
restaurant and a beer 
garden in downtown 
Annapolis, Maryland 
in 2017 as well. Along 
with having a Chef, 
there are plans to have 
a Cicerone to enhance 
the guest experience 
and knowledge. Visit 
the Seawolf Brewery 
and pair your favorite 
beers with your 
favorite foods. 

SCORPION BREWING 
COMPANY

Giving a nod to the 
rich history of its home 
in northern Calvert 
County, Maryland, 
Scorpion Brewing 
Company is proud to 
be a Microbrewery 
that produces their 
beer using local 
ingredients. This 
Microbrewery allows 
them to embrace their 
fl exibility, adaptability, 
and experimentation to 
make their tasty brews. 
Because of the relaxed 
atmosphere, their 
intimate tasting room 
will make you feel right 
at home while you enjoy 
some of their classics 
and new tastings. 

The beer garden will be 
opening in the spring. 
Guests will be able to 
bring snacks, sit at the 
long beer garden tables 
and enjoy this relaxing 
atmosphere of Calvert 
County Maryland. 
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This brewery, unlike 
others, is kid- and pet-
friendly with available 
Wi-Fi, foosball and a 
classic arcade game 
called Frogger. There 
is fun for everyone 
at the Scorpion 
Brewing Company. 

RUDDY DUCK 
BREWERY & GRILL

Sitting as Southern 
Maryland’s only 
Microbrewery and 
Gastropub, Ruddy 
Duck Brewery & Grill 
serves up live music, 
award-winning fresh 
food paired with their 

very own artisan-
crafted beer. Located 
in Dowell, Maryland, 
their specialty is making 
a local neighborhood 
family-friendly 
environment that can 
also be a great date 
night spot, or a hangout 
with your squad. Try 
their specialty Ugly 
Duckling burger, made 
with duck and pork, 
grilled onions on a 
pretzel bun, paired 
with their Weizenbock 
Dark German Craft 
Beer that’ll keep you 
coming back for more.

GREENSPRING 
BREWING COMPANY

* not yet open to the public

Committed to using 
methodologies and 
techniques that provide 
the highest quality of 
their craft ales and 
lagers, Greenspring 
Brewing Company 
commits to making 
small batches of their 
specialty beer. Located 
in Calvert County, 
their ale is sure to 
warm you up with their 
“art, science and fun” 
combination. They cater 
to an eclectic collection 

of people with a 
plurality of tastes, 
with a goal to provide 
beers that refl ect and 
satisfy diversity.

MULLY’S BREWERY 

Mully’s Brewery 
operates as a family-
owned brewery that 
focuses on making 
their customers 
feel right at home. 
Located in the heart 
of Southern Maryland 
in Prince Frederick 
since 2013, Cindy and 
Jason Mullikin built 
their brewery on the 
foundation of family 

OVERVIEW: SOUTHERN MARYLAND BREWERIES

M A R Y L A N D  B R E W  P U B
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http://www.stmichaelsmd.org/


fi rst. Whether visiting 
for a Beer Pairing 
Dinner or Oyster and 
Stout night, Mully’s 
laid-back atmosphere 
has been the home 
to award-winning 
traditional beers with 
a focus on Pale Ale, 
IPA, Blonde and Stout, 
with a few surprises 
along the way. Visit 
their tap room for some 
exclusive samples 
of their “Scratch 
Series” brews, and 
catch the Mullikin 
family in action. 

CALVERT BREWING 
COMPANY

Calvert Brewing 
Company, originally 
Maryland’s fi rst 
designated farm 
brewery, has a 
dedication to pride, 
loyalty, and quality for 
their brews. They are 
immensely committed 

to building a better 
beer, while leaving their 
products unfi ltered 
and full of ingredients 
that make their beer so 
great. Whether you’re 
new to craft beer or 
are an avid craft beer 
drinker, they make 
craft options that fi t all 
tastes. They provide 
a list of year-round 
beers that are unique 
and steadily growing.

They also have a 
taproom in Upper 
Marlboro, the fi rst of its 
kind in Prince George’s 
County, that is open to 
the public Wednesdays 
through Saturdays. This 
taproom holds events 
and tours almost every 
day. Stop by Calvert 
Brewing Company 
to take a tour, try the 
beers, and visit their 
beer garden for a 
day full of fun. 
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T
here are few pleasures greater in life 
than drinking a cold beer on a hot 
summer’s day. Now that those warm 
summer days are almost upon us, 
we are starting to move away from 

our dark and heavy brews, to lighter and more 
refreshing beers such as IPAs and Blonde Ales. 

India Pale Ales are a classic hoppy style of beer 
perfect for relaxing on those summer days. They 
originated in England in the late 1700’s, when 
brewers tried to create a beer that could withstand 
the six-month sail from England to the export 
market in India without a decrease in quality. To 
do this, they brewed a beer with a high alcohol 
content and added more hops. The antimicrobial 
properties of the hops acted as a natural preservative 
and prevented spoilage on these long journeys.

The result was a strong and bitter-tasting beer, 
dominated by the hoppy fl avour. Due to this, IPAs are 
often considered to be an acquired taste. However, 
once it is acquired, it is very hard to fi nd another style 
of beer that quite matches them in terms of fl avour 
and aromas. Many IPAs can also be described as 
having a fruity, fl owery, or citrusy taste depending 
on what style of hops were used in brewing.

India pale ales fell slightly to the wayside with 
the advent of refrigerated transportation and 
faster steamships, but have enjoyed a major 
resurgence recently with the fl ourishing craft 
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beer movement and are now the best-
selling style of craft beer in America. 

There are three main styles of IPA 
nowadays; American Style, English Style 
and Double or Imperial Style. English 
Style IPAs have more of a smooth 
taste with a pronounced bitter fi nish 
compared to the stronger and hoppier 
fl avour of American IPAs. Double IPAs 
are another American Style, made with 
even more hops, but also slightly more 
malt to balance. They have very strong 
hoppy fl avours and a higher alcohol 
content than the others, leading to a 
much more intense IPA! For summer 
drinking, however, “session” IPAs are a 
popular choice due to their lower ABVs.

If you aren’t a fan of bitter, hoppy beers, 
another style that is perfect for enjoying 
in summer are Blonde Ales. They are an 
easy drinker, and while some of these may 
have a slight hop aroma, in general their 
fl avour tends to have a bready maltiness. 
They are a perfect summer beer, light 
and with a much more balanced fl avour 
than IPA’s; many have a hint of fruitiness 
or citrus which makes them brilliantly 
refreshing on a hot summers day! 

IPAs and 
Blonde Ales
Here are a few suggestions to try from 
our Southern Maryland Brewers:

CHESAPEAKE BREWING COMPANY – Watermans Soul IPA

SEAWOLF BREWERY – Ego Alley IPA

CALVERT BREWING – Route 4 IPA

GREENSPRING BREWING COMPANY – Pound Foolish IPA

MULLEYS BREWERY – Marc Six Blonde

RUDDY DUCK BREWERY – IPALOT

SCORPION BREWERY – Indian IPA

S P R I N G / S U M M E R  2 0 1 7
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GLORYDAYSGRILL.COM

FRIDAY FISH FRY

BURGER MONDAY
CLASSIC BURGERS

EVERY DAY AFTER 9PM

SNACK ATTACK

MARYLAND LOCATIONS
EDGEWATER | ELDERSBURG | ELLICOTT CITY

FREDERICK | PASADENA | TOWSON

$25$5 OFF
WITH THIS COUPON. VALID AT ANY MARYLAND LOCATION FOR DINE IN OR TO GO. 
NOT VALID WITH ANY OTHER OFFERS, DISCOUNTS OR PROMOTIONS. ONE COUPON 
PER TABLE, PLEASE. EXPIRES 12/31/17. G002 

PIZZA NIGHT**

TACO TUESDAY
TWO TACOS

WING WEDNESDAY**

RIB WEDNESDAY

http://glorydaysgrill.com/
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May 5–7

48th Flower & Plant Market
UNION MILLS HOMESTEAD & GRIST MILL

May 6

25th Clyde Gibson Fishing Derby
MOUNT AIRY PROSPECT PARK

May 6

Maryland Historic House 
& Garden Pilgrimage
VARIOUS LOCATIONS THROUGHOUT 
CARROLL COUNTY

May 7

Sykesville Art & Wine Festival
HISTORIC DOWNTOWN MAIN STREET 

May 13

17th Mid-Maryland Celtic Festival
MOUNT AIRY CARNIVAL GROUNDS

May 13

Westminster 
Flower & Jazz 
Festival
HISTORIC DOWNTOWN 
MAIN STREET

May 20 & 21

Blacksmith Days
CARROLL COUNTY 
FARM MUSEUM

May 27

Hampstead Day
ARCADIA VOLUNTEER COMPANY 
CARNIVAL GROUNDS

Carroll 
County
Plan your visit around 
one of these events...

SAVE THE DATE

September 30
11 am-6 pm

12th Annual 
Maryland

Microbrewery 
Festival

UNION MILLS 
HOMESTEAD & 

GRIST MILL

For more information:  

1-800-272-1933 | CarrollCountyTourism.org
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B R E W E R Y  L I S T I N G S

1 7 Locks Brewing
(301) 841-7123
7locksbrewing.com
12227 Wilkins Avenue
Rockville, MD 20852

2 Antietam Brewery
(301) 791-5915
antietambrewery.com
140 Western Maryland Pkwy.
Hagerstown, MD 21740

3 Assawoman Bay 
Brewing Company
(410) 390-3231
assawomanbaybrewing.com
4435 Coastal Highway
Ocean City, MD 21842

4 Attaboy Beer
(301) 338-8229
attaboybeer.com
400 Sagner Avenue, Suite 400
Frederick, MD 21701

5 Backshore Brewing 
Company
(410) 725-0522
facebook.com/Backshore
10th Street & Boardwalk
Ocean City, MD 21842

6 Barley And Hops Grill 
& Microbrewery
(301) 668-5555
barleyandhops.net
5473 Urbana Pike
Frederick, MD 21704

7 Black Flag Brewing 
Company
(443) 864-5139
blackfl agbrewingco.com
9315 Snowden River Parkway
Ste. C 
Columbia, MD 21046

8 Brewer’s Alley
(301) 631-0089
brewers-alley.com
124 North Market Street
Frederick, MD 21701

9 The Brewer’s Art
(410) 547-6925
thebrewersart.com
1106 N. Charles Street
Baltimore, MD 21201

10 Brookeville Beer Farm
(443) 463-8901
brookevillebeerfarm.com
201315 Georgia Avenue
Brookeville, MD 20833

11 Bulk Head Brewing 
Company 
(301) 980-0260
bulkheadbrewingco.com
8980 Old Annapolis Road
Suite MNO
Columbia, MD 21045

12 Bull and Goat Brewery 
(443) 924-0381
bullandgoatbrewery.com
206 Banjo Lane
Centreville, MD 21617

13 Calvert Brewing 
Company – Beer Garden 
(410) 414-8486
calvertbrewingcompany.com 
150 Adelina Road
Prince Frederick, MD 20678

14 Calvert Brewing 
Company – Production 
Brewery
(240) 245-4609
calvertbrewingcompany.com 
15850 Commerce Ct. 
Upper Marlboro, MD 20774

15 Chesapeake Brewing 
Company  
(410) 263-0000
chesbrewco.com
114 West Street
Annapolis, MD 21401

Numbers next to the brewery correspond to the numbers on the map on the previous pages. **Note that not 
all member breweries are open to the public. Please contact the brewery to confi rm hours and availability.

 breweries

Only current brewery members of the Brewers Association of Maryland are represented in the Brew Pub, maps, trails and on marylandbeer.org

MARYLAND
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B R E W E R Y  L I S T I N G S

16 Cushwa Brewing 
Company  
cushwabrewing.com
10212 Governor Lane Blvd.
Williamsport, MD 21795

17 Denizens Brewing 
Company
(301) 557-9818
denizensbrewingco.com
1115 East-West Highway
Silver Spring, MD 21910

18 Diamondback 
Brewing Company 
(443) 388-9626
diamondbackbeer.com
1215 E. Fort Avenue
Baltimore, MD 21230

19 DuClaw Brewing 
Company
(443) 559-9900
duclaw.com
8901 Yellow Brick Road, Suite B
Baltimore, MD 21237

20 Eastern Shore 
Brewing Company
(410) 745-8010
easternshorebrewing.com
605 South Talbot Street
St. Michaels, MD 21663

21 Evolution Craft 
Brewing Company
(443) 260-2337
evolutioncraftbrewing.com
201 East Vine Street
Salisbury, MD 21801

22 Falling Branch Brewery
(410) 688-7922
fallingbranchbeer.com
805 Highland Road
Street, Maryland 21154

23 Flying Dog Brewery
(301) 694-7899
fl yingdogbrewery.com
4607 Wedgewood Boulevard
Frederick, MD 21703

24 Franklin’s Restaurant, 
Brewery, and 
General Store
(301) 927-2740
franklinsbrewery.com
5121 Baltimore Avenue
Hyattsville, MD 20781

25 Full Tilt Brewing 
Company (Peabody 
Heights)
(410) 467-7837
fulltiltbrewing.com
401 East 30th Street
Baltimore, MD 21218

26 Gordon Biersch 
– Baltimore
(410) 230-9501
gordonbiersch.com
1000 Lancaster Street, Suite B 
Baltimore, MD 21202

27 Gordon Biersch 
– Rockville
(301) 340-7159
gordonbiersch.com
200 East Middle Lane, Unit A
Rockville, MD 20850

28 Growlers of Gaithersburg
(301) 519-9400
growlersofgaithersburg.com
227 East Diamond Avenue
Gaithersburg, MD 20877

29 Heavy Seas Beer
(410) 247-7822
hsbeer.com
4615 Hollins Ferry Road
Baltimore, MD 21227

30 Hysteria Brewing 
Company 
(410) 630-8319
hysteriabrewing.com
9570 Berger Road
Columbia, MD 21046

31 Independent Brewing Co.  
(410) 836-8313
independentbrew.com
418 N. Main Street
Bel Air, MD 21014

32 Jailbreak Brewing 
Company
(443) 223-9722
jailbreakbrewing.com
9445 Washington 
Boulevard, Suite F
Laurel, MD 20723

33 Johansson’s Dining 
House and Restaurant
(410) 876-0101
johanssonsdininghouse.com
4 West Main Street
Westminster, MD 21157

34 Key Brewing Company
(410) 477-2337
keybrewing.com
2500 Grays Road
Dundalk, MD 21222

35 Mad Science Company
(240) 409-8723
madsciencebrewing.com
1619 Buckeystown Pike
Adamstown, MD 21710

36 Manor Hill Brewing 
(410) 997-7771
manorhillbrewing.com 
4411 Manor Lane
Ellicott City, MD 21042

37 Market Street 
Public House  
(410) 479-4720
marketstreet.pub
200 Market Street
Denton, MD 21629

38 Milkhouse Brewery 
@ Stillpoint Farm  
(301) 829-6950
milkhousebrewery.com
8253 Dollyhyde Road 
Mount Airy, MD 21771

39 Monocacy Brewing 
Company
(240) 457-4232
monocacybrewing.com
1781 North Market Street
Frederick, MD 21701

40 Monument City 
Brewing Company
(443) 529-8131
monumentcitybrewing.com
1 N. Haven Street, Suite A
Baltimore, MD 21224
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41 Mully’s Brewery
(443) 968-9426
mullysbrewery.com
141 Schooner Lane, #15
Prince Frederick, MD 20678

42 Ocean City Brewing 
Company
(443) 677-3075
ocbrewingcompany.com
5509 Coastal Highway
Ocean City, MD 21842

43 Olde Mother Brewing 
Company
(301) 624-1700
facebook.com/oldemother
911 E. Patrick Street
Frederick, MD 21701

44 Oliver Brewing Company 
(410) 483-3302
oliverbrewingco.com
4216 Shannon Drive
Baltimore, MD 21213

45 Peabody Heights 
Brewery
(410) 467-7837
peabodyheightsbrewery.com
401 East 30th Street
Baltimore, MD 21218

46 Pub Dog Brewing 
Company
(410) 848-3993
pubdog.net
1203 New Windsor Road
Westminster, MD 21158

47 Push American 
Brewing Co.
(410) 312-4907
friscotaphouse.com
6695 Dobbin Road
Columbia, MD 21045

48 Raven Beer 
(Peabody Heights)
(443) 847-6223
ravenbeer.com
P.O. Box 9829
Baltimore, MD 21284

49 RAR / Real Ale 
Revival Brewing 
(443) 225-5664
www.rarbrewing.com
504 Poplar Street
Cambridge, MD 21613

50 Red Shedman Farm 
Brewery & Hop Yard 
(301) 831-5889
redshedman.com 
13601 Glissans Mill Road
Mt. Airy, MD 21771

51 Rockwell Brewery  
(301) 732-4880
rockwellbrewery.com
880 N. East Street, Suite 201
Frederick, MD 21701

52 Ruddy Duck 
Brewery & Grill
(410) 394-3825
ruddyduckbrewery.com
13200 Dowell Road
Dowell, MD 20629

53 Ruhlman Brewery /
“OUR ALES”
(410) 259-4166
ourales.com
2300 Harvey Gummel Road
Hampstead, MD 21074

54 Scorpion Brewing 
Company
(410) 279-9700
scorpionbrewing.com
929 Skinners Turn Road, 
Suite 100
Owings, MD 20736

55 Smoketown 
Brewing Station
(301) 834-4828
smoketownbrewing.com
223 West Potomac Street
Brunswick, MD 21716

56 Steinhardt Brewing 
Company 
(240) 367-6277
steinhardtbrewing.com
5710 Jefferson Boulevard
Frederick, MD 21703
available by appointment only

57 Union Craft Brewing 
Company
(410) 467-0290
unioncraftbrewing.com
1700 Union Avenue
Baltimore, MD 21211

58 Waredaca Brewing 
Company
(301) 774-BEER
waredacabrewing.com
4017 Damascus Road
Laytonsville, MD 20882

59 Waverly Brewing 
Company
(443) 438-5765
waverlybrewingcompany.com
1625-C Union Avenue
Baltimore, MD 21211

60 Wet City 
(443) 873-6699
wetcitybrewing.com
223 W. Chase Street
Baltimore, MD 21201

61 White Marsh Brewing 
@ Red Brick Station 
Restaurant and Brewpub
(410) 931-7827
redbrickstation.com
8149 Honeygo Boulevard
White Marsh, MD 21236

B R E W E R Y  L I S T I N G S

Only current brewery members of the Brewers Association of Maryland 
are represented in the Brew Pub, maps, trails and on marylandbeer.org

breweries
MARYLAND
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L KEVIN ATTICKS

I love Route 4 IPA 
from Calvert Brewing 
Company. It’s super good, 
easy drinking, and from 
Southern Maryland!

L JANNA HOWLEY

Manor Hill’s Grisette 
Farmhouse Ale at 4.7%. 
Why? Because it’s just 
way too easy to drink 
when it’s warm out... 
nicely balanced hops, 

bright and lovely nose.

L CALLIE PFEIFFER

For me, nothing beats a 
good cider at a summer 
BBQ! I will always reach 
for a Red Shedman Hard 
Cider. I love that it’s 
made with fresh local 
ingredients. Whether 
it’s apple, raspberry, or 
ginger, it really keeps 
me refreshed on a hot 

summer day! 

L LAUREN TUCKER

To me... summer is 
cracking a Union Craft 
Brewing’s Old Pro Gose. 
The combination of salt 
and tart is deliciously 
thirst-quenching on 
a hot day. I especially 
love the special edition, 
Italian plum!

L KELLY DUDECK

If I’m looking for a 
refreshing light-bodied 
beer, my go-to is Old Oriole 
Park’s Bohemian Lager, 
at 4.5%. If I’m looking for 
something a little brighter, 
that packs a little more of a 
punch, I’ll grab a Brewer’s 
Art Beazly Golden Ale 
- a Belgian Strong Pale 
Ale, coming in at 7.3%. 

W
hether it’s on the 
beach or in the 
back yard, we all 
try to stay cool in 
the summer! What 

is best to sip on at a BBQ on a hot 
summer day? We asked our staff 
their favorite Maryland summer 
beer that helps keep them cool.

 FAVORITE 
Summer 

BEER

Staff 
Corner

S P R I N G / S U M M E R  2 0 1 7

17



M A R Y L A N D  B R E W  P U B

18

888-257-2600  visithagerstown.comCall or visit us online to 
get a free Visitor’s Guide!

Don’t Let This Moment 
PASS YOU BY

NEW LOCATION 
Opening April 2017 
Western MD Parkway!

BREW PUB
MARYLAND

S P R I N G / S U M M E R  2 0 1 7

+IPAs and  
Blonde Ales  

the perfect summer beers

Use your 
favorite 

Maryland beer 
to make this 
summer dish

PLANNING FOR A FUN SUMMER?  
VISIT SOUTHERN MARYLAND’S BREWERIES!

Destination

CCCCCCCCaaaaaaaarrrrrrrrrrrrrroooooooollllllllllllllll CCCCCCCCoooooooouuuuuuuunnnnnnnnttttttttyyyyyyyyyM A R Y L A N D

2 0 1 7  O F F I C I A L  V I S I T O R S  G U I D E

HARFORDO F F I C I A L  D E S T I N A T I O N  &  I N S I D E R  G U I D E 

2017

Check us out at 
custommediaoptions.com
410.705.6234

Get noticed!
CUSTOM: You need 

a communications plan 
specifically designed for your 
audience and budget!

MEDIA: Our team offers 
expertise in all forms of 
marketing and communications.

OPTIONS: We’ll work 
with you to choose the 
approach that maximizes 
your return on investment.

PUBLISHERS OF MANY 
AWARD-WINNING 

MAGAZINES, INCLUDING:

NEWS AND HAPPENINGS IN 

THE MARYLAND WINE INDUSTRY

The Rise of 

Main Street 

Wineries

WINE PRESSMaryland

S P R I N G / S U M M E R  2016

A N  E M E R G I N G  W I N E 

PETIT VERDOT

CUSTOM MAGAZINES / DIRECT MAIL / DESIGN / MARKETING / SOCIAL MEDIA CONTENT

We are 
MBE 

Certifi ed 

http://visithagerstown.com/
http://custommediaoptions.com/


S
outhern Maryland consists of 
scenic byways, national parks, 
and waterfront properties 
that provide a unique and fun 
experience. This beautiful and 

picturesque part of Maryland is expanding 
the total number of Maryland breweries in Calvert, Charles and St. Mary’s county. With 
so many enjoyable and adventurous activities provided in these areas, one can defi nitely 
make a fun day trip here while enjoying the warm weather this spring and summer. 

This area holds six breweries with one on the way for visitors to explore and 
enjoy the tastes of craft local brews. Our spotlight focuses on a beer store and 
restaurant combined, a fun and relaxing brewery and an introduction to our 
spotlight ambassador as well. We hope you enjoy our suggestions and take a trip to 
Southern Maryland this season to experience everything this place has to offer! 

Southern 
Maryland

by Rachel Dolle

S P R I N G / S U M M E R  2 0 1 7
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PLAYERS 
PACKAGES 
starting at

$128.58 
For Reservations,Call 410-465-1500

2700 Turf Valley Road | Ellicott City, MD 21042
410.465.1500 | TURFVALLEY.COM

per person, double occupancy

http://turfvalley.com/


O
ld Line Fine Wine, Spirits and Bistro, located in the northern part 
of Prince George’s county in Beltsville, is a one-of-a-kind restaurant 
and liquor store in one. Founded in 2012 by Larry Pendleton IV, this 
restaurant and store has pleased local guests along with many other 
visitors. It is a casual venue located near the University of Maryland. 

Mr. Pendleton welcomes all guests; locals, businesses, and College Park students.

When entering Old Line, you will fi rst walk into their massive liquor store, 
which is full of Maryland brews. If a guest wants anything specifi c that this store 
doesn’t hold, the owners will gladly take orders and get this product specifi cally 
for you. This wonderful service is what keeps the guests coming back for more.

Once you’re done in the liquor store, you will then make your way to the 
restaurant. These local brews are served in the dining area as well as the full bar. 
Many of these brews are constantly rotated out for other ones for the guests to 
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Old Line Fine Wine, 
Spirits and Bistro

by Rachel Dolle

20



try, but any one brew can be brought 
back by request. Pendleton loves 
to support all of Maryland’s local 
breweries and is not picky about 
any specifi c one. The guests love 
supporting the local brews as well. 

Enhancing the guest experience is 
most important to them. With seating 
for about 100 people, almost any event 
can be held here at this venue such as 
birthdays, work parties, and college 
events. This comfortable, casual 
restaurant is good for groups, walk-
ins and take out, while emphasizing 
fresh food, good service and a great 
selection with the lowest prices. Many 
guests have had nothing but great 
things to say about Old Line: “Great 
selection of craft beers,” “Any beer you 
ever want to drink,” and “Good food 
and great service” are just some of the 
comments from these happy guests. 

Old Line Fine Wine, Spirits, 
and Bistro offers daily specials, 
discounts and in-store tastings. 
So make your way to Beltsville, 
Maryland to stop by for a great meal 
and a Maryland craft brew.  

S P R I N G / S U M M E R  2 0 1 7
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Experience Baltimore County’s most 
“hop-ining” industry. Home to DuClaw 
Brewing Company, Heavy Seas Beer, 

Key Brewing Company and White Marsh 
Brewing at Red Brick Station, the County 

has a drink for every craft brew lover. Take 
a brewery tour, attend a great beer event, 

or simply enjoy the fl avor of Baltimore 
County by grabbing a pint, growler or 
six-pack from your local pub or store.

http://www.enjoybaltimorecounty.com/


Chesapeake 
Brewing Company 

With their focus on small Maryland 
breweries, Chesapeake Brewing Company 
has inclusive taps of other local Maryland 
breweries. The goal of David and Carolyn 
is to encourage Marylanders and tourists to 
indulge in Maryland beer. Once a month, 
the brewery embarks on a party bus tour, 
allowing guests to visit and taste four 
breweries in four hours. Hitting a few staples 
of Maryland from Peabody to Union Craft, 
Carolyn and David strive to maintain their 
relationships with the other local breweries. 

The brewery focuses on a variety of craft beer. 
The heritage series consists of Marsh Mud, 
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C
hesapeake Brewing Company 
upholds a tradition of heritage, 
military and Maryland State 
when it comes to their craft beer. 
With a passion for chemistry 

and an eye for business, David and 

Carolyn Marquis opened Chesapeake 

Brewing Company in 2008 before moving 

from Crisfi eld to Annapolis in 2016. 

Located near the water of historic 

Annapolis, Chesapeake Brewing Company 

maintains the small-town Maryland feel by 

their focus on the Naval Academy nearby. 

“Keep Calm and Beat Army” surrounds 

the brewery. David Marquis graduated 

from the Naval Academy in ‘85, and the 

brewery echos the pride of Annapolis 

in their Golden Lager: BEAT ARMY. 

by Brooke Clariday and Rachel Dolle

M A R Y L A N D  B R E W  P U B
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Oyster Stout, Tangier Dry Hopped 
Amber, and Waterman’s Soul IPA. The 
state series highlights the Watch Dog 
Double IPA, inspired by the Maryland 
State Comptroller, and the military 
series focuses on the Navy, but a BEAT 
NAVY Black IPA is in the works. 

Chesapeake Brewing Company provides 
a cozy atmosphere that uses accents 
of dark wood to add warmth and a 
comfort level that adds to their friendly 
service and excellent bartenders. The 

spot offers spaces for the extroverted 
customer with an open space and an 
array of bar tables, but also provides 
the introvert a place to take a quiet 
moment on their cozy couch. 

So sit back, enjoy a beer, and bring 
an appetite. Chesapeake Brewing 
Company pairs enticing beer with 
savory food to hit the beer and food 
lover’s cravings. They provide many 
sharables, salads, seafood, burgers, 
fl atbreads and of course, desserts. 

S P R I N G / S U M M E R  2 0 1 7
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Farm-to-Table Taphouse

Seasonal Menu  |  42 Rotating Craft Beers

Serving Brunch 7 Days a Week

Open Daily @ 4pm for Dinner

32oz & 64oz Growlers Available

Outdoor Beer Garden Seating Available

Voted ‘Best Burger’ in Howard County
Accepts Reservations

MONDAY: Mug Club & Randalized Beer Night

TUESDAY: Burger & Pint Night 

WEDNESDAY: Happy Hour ALL Day & ALL Night

THURSDAY: Trivia @ 7pm

FRIDAY & SATURDAY: LIVE Music @ 9:00pm

SATURDAY & SUNDAY: 
Bottomless Brunch Cocktails 10am–3pm

Enchanted Forest Shopping Center
10030 Baltimore National Pike, Ellicott City, MD
410.680.8974 |  www.thewhiteoaktavern.com

http://www.thewhiteoaktavern.com/
http://www.evolutioncraftbrewing.com/


Eat Play Love 
by Brooke Clariday

F
rom owning a farmer’s 
market, educating students, 
advocating for local 
breweries to be included 
in ordinances, and having 

an upbeat look at the power of food, 

Kim is a powerhouse for agriculture 

advocacy in Southern Maryland.

Kim Rush Lynch has lived in Maryland 

her whole life and knew from an early 

age that she wanted to work with local 

Maryland growing. Staying true to her 

roots, she fi rst chased the dream of plant 

science, before quickly learning that 

she wanted to work hands on within the 

art of communication and education.

 “I thought I might want to go the 

research route, but quickly learned I 

wanted to be hands on. I decided to get 

involved in environmental education in 

St. Mary’s County, and then also work 

on an organic farm in the Northwest.” 
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The Beer Ambassador who believes 

agriculture and nutrition leads to a 

happier, longer life. A spotlight on 

Kim Rush Lynch, Beer Ambassador
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With over 15 years of experience 
working with health and diet advocacy, 
Kim’s expertise is in developing 
food plans and menus for those 
who would normally not do so. 

As someone who focuses on the 
combination of health and socialization, 
Kim believes that enjoying a beer 
socially has the power to make a huge 
impact on the health of her clients.

“There is a personal aspect to drinking. 
Taking the time, coming together 
and sitting around a table to enjoy 
beer helps increase connections and 
decrease stress. People get to play and 
be themselves while enjoying a beer.”  

When it comes to spring and summer in 
Southern Maryland, Kim enjoys crabmeat 
and a Calvert IPA to kick back on the 
patio and enjoy time with her friends.

Her goals for the future include 
making recommendations to re-write 
ordinances in terms of breweries and 
distilleries in Southern Maryland. She 
wants to make it easier for breweries 
to have freedom to grow and brew. 

Kim lives by a simple mission: “Eat, 
Play, Love. Eat local, play every day, 
and love yourself unconditionally.” 
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Sip and sample local brews, wine, cider, mead and 
spirits at dozens of distinctive tasting rooms across

visitfrederick.org

HIP & HISTORIC FREDERICK COUNTY, MD

http://visitfrederick.org/
http://www.antietambrewery.com/


BEER BATTER: 

  1 cup all-purpose fl our 
  1 teaspoon salt
  ½ teaspoon ground black pepper
   1 cup dark Maryland beer 
(We suggest Union’s Balt Altbier)

Combine the fl our, salt, and pepper 
in a medium-sized bowl. Gradually 
add in a dark Southern Maryland 
beer of your choosing, while mixing 
the dry ingredients together. Set 
aside and let the batter settle 
for 15 minutes before using. 

Recipe Courtesy of Food Network 

 R E C I P E

Baja Style
Fish Tacos Serves 6 to 8

CREAM SAUCE:  

  ⅓ cup mayonnaise
  ⅔ cup sour cream 
  1 teaspoon grated lemon zest  
  2 tablespoons fresh lemon juice 
  2 tablespoons water
  Salt and freshly ground black pepper

Add the mayonnaise and sour cream into 
a medium-sized bowl. Whisk the lemon 
zest, lemon juice and water into that 
medium-sized bowl. Add salt and pepper 
until it tastes good (can be made three 
days ahead, covered and refrigerated). 

FISH TACOS: 

  Oil, for frying 
  1 cup all-purpose fl our 
   1 teaspoon of salt, plus more for 
seasoning

   2 pounds skinned halibut cut into 
5-by-½-inch strips

  Freshly ground black pepper 
  Corn tortillas 
  2 cups shredded cabbage 
  2 cups tomatillo salsa (optional)
  Pickled jalapenos (optional)

In a large skillet, over medium heat, add a 
1-inch depth level of oil. Heat the oil until 
the deep-fry thermometer registers 350 
degrees F or when the end of a wooden 
spoon sizzles when placed into the oil. 

On a large plate, combine the fl our and salt. 
Season the fi sh pieces all over with salt and 
pepper, then coat with fl our. Working with 
batches, dip the fi llets in the beer batter 
and coat on both sides. Fry the fi llets in 
the hot oil until they are golden brown and 
cooked through. This should take about 5 
minutes. Transfer to paper towels to drain. 

Make tacos with the tortillas and fi sh, 
and top each with cream, shredded 
cabbage, tomatillo salsa, and pickled 
jalapenos, if desired. Serve and enjoy. 

M A R Y L A N D  B R E W  P U B
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Sign up for a tour at www.hsbeer.com
4615 Hollins Ferry  Rd. Baltimore, MD 21227

YOUR GATEWAY TO 
                                                                                        

Good Times

www.VISITMONTGOMERY.com  |  877.789.6904
Socialize with us @VisitMoCo  |  Photo credit: Denizens Brewing Co

The craft beer scene in Montgomery County is 
quickly brewing up some great options for all palettes. 
Enjoy seasonal brews at downtown breweries and beer 
farms! Try a tasting flight, listen to live music and enjoy 
a fun outing with friends.

http://www.hsbeer.com/
http://www.visitmontgomery.com/


FARM BREWED
in Ellicott City, Maryland

http://www.manorhilltavern.com/
http://www.manorhillbrewing.com/
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