
   

LUG•TREAD is hand-crafted with springwater and certified organic malts. We brew this tasty golden ale and then lager it to create a beer like nothing else in Ontario.



Golden-hued, crisp and finely balanced, LUG•TREAD Lagered Ale is our tribute to the classic beer of Cologne, Germany. LUG•TREAD is top fermented (like an ale) and then cold aged (like a lager) for a lengthy period. This gives our beer some light ale notes complemented by a lager-like crispness. LUG•TREAD displays interwoven malt and hop flavours, subtle fruit flavours and a crisp, lingering finish. 



LUG•TREAD is the perfect summer beer. Likewise, it is well suited for lighter, summery foods like chicken, salads, salmon, seafood and bratwurst. Monterey Jack, brick or similar light, nutty cheeses are perfectly suited, and for dessert a light apricot or mandarin cake or lemon custard tart would be delicious. 
Have no fear, though – with whatever you serve, LUG•TREAD’s subtle flavours will not overwhelm the tastebuds, and its crisp dryness is great for cleansing the palate between bites.

Bogwater – Strong & Spicy Dirty-Brown Ale (Available Now!) – This strong & dark beer, inspired by the Alfred bog, is our very first seasonal offering. Featuring bog myrtle, or sweet gale, harvested from the wilds of northern Quebec. This ancient herb was used in brewing hundreds of years ago and offers bitterness, a sweet aroma and herbal spicy notes.

Night•Märzen (OUT OF SEASON) - Winner! 3rd place overall at the 2009 National Organic Beer Competition (USA). Märzen is the traditional Oktoberfest style of beer.  Our only lager, this rich malty beer uses just the right amount of noble hops to balance the munich malts and an ultra clean finish completes the package.  Like all our beer, Night•Märzen is brewed with local springwater and certified organic malts and hops. Oh Yeah! 

Tommy Gun APA (OUT OF SEASON) – CABA CABA Hey! Thanks to a partnership with the Canadian Amateur Brewers Association (CABA) and the Ontario Craft Brewers, the winner of the CABA Homebrewer of the Year gets to help design and brew a beer with the Beau's team. Ed Koren & Louis DeBourbon, who call themselves the Beer Shack, and Beau's are proud to present this collaborative effort. 5 organic malts and 2 varieties of organic American hops help make this rich, flavorful and refreshing American-Style Pale Ale (APA), brewed to satisfy the sophisticated palate. Beau's and the BeerShack hope you enjoy drinking it as much as we enjoyed brewing it.

Festivale (OUT OF SEASON) – Winner! Gold medal at the 2009 Mondial de la bière (France). Based on a rare German style of ale, known as alt(German for old, referring to how long this style has been in existence). It originates from the northern half of the Rhineland and is something of a cousin beer to our LugTread. Festivale is an amber ale, with fairly assertive hoppiness. Munich malts give Festivale its colour and its rich caramel sweetness. Like all our beer, Festivale is brewed with local springwater and certified organic malts and hops. Oh Yeah!

Beaver River I.P. Eh? (OUT OF SEASON) – Inspired by the Beaver River (rivière Castor), which connects Ottawa to many communities to the East, this IPA is designed to appeal to Hop Heads.  Taking the malt and yeast profile of a traditional British style India Pale Ale and adding an American-style citrusy punch, our Beaver River is both assertive and drinkable.  Beaver River is brewed with local spring water and the ingredients are 100% certified organic. 

 

Seasonals Available On Tap at:
• Pub Italia, Ottawa
• Buell St Bistro, Brockville 
• Sam Jakes Inn, Merrickville 
• The Branch, Kemptville 
• Serendipity Bistro, Merrickville 
• Casselman Restaurant 
• Blueberry Hill Bistro, Vankleek Hill
• Urban Pear, Ottawa
• Black Tomato, Ottawa
• Ballygiblins, Carleton Place
• The Cheshire Cat, Carp

I’ll admit it was the packaging that stopped me in the aisle – a Canadian Craft Beer with phenomenal packaging stands out from it’s peers.  There are many that are fairly good and others that are even very good – but there are few that are this pretty:

We ran into the fine folks at Beau’s at the Royal Winter Fair.  They had a small booth and were super friendly and we were glad to say hi.  Our friend Margaret had tipped us off that there was a new beer lurking around Toronto and we simply had to try it.  3 days later we were provided with our chance.  We came home from the Royal Winter with two bottles of their Lug Tread Lagered Ale.

The beer is a combination of two styles – it is top fermented like an ale (it uses malted barley which conducts a fast fermentation and typically results in a sweet and full-bodied taste) and then cold-aged like a lager.  The roots of this type of beer trace back to Germany though the beer also reminded me of the Czech Styles of beer (of which a Pilsner is one of the more distinct).

The beer is a golden colour and crisp to drink.  If you`ve not had a crisp beer before and are struggling to imagine what I mean by that, think of club soda.  Club soda is way crisper than any beer I`ve drank but if you`ve had club soda then you know the direction we`re pointing at.

Each of us is entitled to their own taste so my review is relative.  This beer, quite simply, could be the best Ontario Craft Beer I have consumed yet.  It is certainly in my top 5 and is one of the best beers I have tasted all year.

On top of a great product and a great package (and a great website), Beau`s has a great story.  It is a family business that is primarily helmed by a father and son team and their friends.  In a world where so many companies are trying to make themselves look bigger than they are to try to compete with giants, Beau`s is proud to be small and family based.  Part of their corporate philosophy insists that they will always have time for their friends.

Beau`s has been around Eastern Ontario for several years – it is just starting to come west.  Look for the specialty bottle above in Toronto area (and the rest of Central Ontario)  LCBOs in early December before it is replaced in January by a new design.  A great holiday gift that won’t be re-gifted!

Posted in Uncategorized | 1 Comment
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1. on November 25, 2009 at 8:49 am | Reply flohaus
Really like the bottle!! Even though I’m not a beer drinker, I just might pick this up for their creativity.

another conflict of interest example 

Submitted by bushidoka on Tue, 09/01/2009 - 11:59. 

One thing I forgot when writing the above was of course the Beau's Beer Bottle scandal. Beau's is a brewery located between Ottawa and Montreal, in Vankleek Hill. They have a unique bottle which is faily expensive for them to buy. As per recent Ontario legislation, the Beer Store must take returns on bottles for all alcoholic beverages sold in the province, whether it was sold at the Beer Store, LCBO, or elsewhere. But they do not have to return those bottles to the brewery! In the case of Beau's their bottles get returned to the Beer Store and then crushed, at considerable cost to Beau's! Even though the folks at Beau's have tried to work out an arrangement with The Beer Store. 

Of course, since the Beer Store (TBS) is run by Beau's major competitors, it is in their (TBS) best interest to create financial hardship for Beau's. And this is easy to do by crushing the bottles.

Unbelievable that this is allowed to continue.

Beau’s Gets Their Bottles Back

December 1st, 2008 · 1 Comment
As we originally discussed in July, Beau’s was having serious challenges with The Beer Store and Beau’s unique swing-top bottles.  Since Beau’s does not sell their beer in The Beer Store, they were refusing to give them back to Beau’s when customers return them.  

Good news for Beau’s however.  As Beau’s reported, as did CTV, Beau’s has created a unique program with Operation Go Home, a social enterprise for homeless and at-risk youth in Ottawa.  Under the program called BottleWorks, customers are encouraged to bring back their swing-top bottles to Operation Go Home, with $0.40 of the deposit going to Operation Go Home, and the bottles returning to Beau’s for reuse.

Although this is a great program for both Beau’s and Operation Go Home, it is unfortunate that it has come to this at all.  The Beer Store, being a private enterprise and virtual monopoly, is able to dictate the rules around beer bottle returns with no regulation or explanation.  In the CTV article, Ottawa MPP Madeleine Meilleur was quoted saying that “BottleWorks is a project that works,” and that it is “innovative, it is collaborative, it is smart.”  Let’s hope that Ms. Meilleur can continue to be a supporter of craft beer initiatives in government and recognizes the faults of The Beer Store in this instance.

In Ontario it is the passion of the brewers, bar owners and beer lovers that drives interest and innovation of beer in the province.  The “system” only puts up roadblocks such as The Beer Store’s return policy.  It’s the creativity of brewers such as Steve Beauchesne to make things work despite the challenges of doing business here.  Well done Steve.
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1 response so far ↓

· 1 Troy // Dec 2, 2008 at 8:20 am 

Check out Steve’s facebook page for a video he recently posted. He discusses Bottleworks and what it means to the brewery and the community.

Well, its New Year's Eve...so much for an awesome 2009. In the last year we won 3 Golden Tap awards, a Gold Medal at Mondiale in France (1 of 10) and two medals (out of three) at the National Organic Championship. We were named the #1 thing to try before you die by Ottawa Magazine, best local beer by Metro newspaper and one of 10 unique entries in the Ottawa food scene in the past decade by the Ottawa Citizen.

Mr. and Mrs. Harper poured a couple pints at 24 Sussex for us, and George Wendt visited our Oktoberfest, along with 5,000 of our closest friends!

We just started selling into Toronto LCBO stores, we've added a bunch of new fermenting tanks - 42,840 litres worth to be exact, our new bottling line has arrived (but still isnt actually working). 

We rounded out our seasonal line-up with Beaver River in the Spring and we did a special one-off project with the Canadian Amateur Brewer's Association.

We've been lucky enough to try Piggy Market's and Elk Ranch's sausages made with our beer, Art-is-in Bakeries Beau's Bread, Pascal's Awesome beer ice-cream, as well as sauces, chutnies and steak-and-mushroom pies with our beer.

We've grown from 13 employees to 24 in the year. We received a very welcomed grant from the Ontario government to help us keep expanding.

We sponsored or donated well over $50,000 to worthwhile causes like Prostate Cancer research, Amnesty International, Ottawa Jazz Fest, Kelp Records, FrancoOntarien festival, Operation Come Home, Yes Women Can!, Brockville Memorial Hospital, Therapeutic Riding, Bon Apetit, Tulip festival, Rideau Valley Conservation Authority, Military Families Fund, Capital Pride, the Ontario Provincial Police Association, Rideau Valley Roller Girls, Canadian Diabetes Association, the Heart & Stroke Foundation, Feast of Fields, the United Way, the Canadian National Institute for the Blind, Canadian Breast Cancer research, the Vankleek Hill Agricultural Society, The Ontario Federation of Agriculture and more.

I made a New Year's resolution that I would post weekly and by my count, including this one I hit 26 - or about half way to my goal. My resolution for next year is to keep this momentum going, to make sure our beer stays as tasty as ever, to grow only when growing helps make us cooler than we are, to dramatically increase our support for charities and indie music and arts and to get to 52 blog entries for next year.

Thanks again to everyone who bought one of our beers this year. 

Thanks to everyone who signed up to our Facebook Group, the Beau's Army. 

Thanks to everyone who voted for us for a Golden Tap, or a best local beer competition. 

Thanks to everyone who visited the brewery for a tour and brought a friend or a relative or a bus load of people. 

Thanks to everyone who asked a restaurant to start carrying our beer. 

Thanks to everyone who gave us a tip about a new restuarant, or a good one to approach. 

Thanks to all the wonderful restaurateurs who made the choice to buy fresh, local, organic beer instead of a beer that came with a big advertising budget. 

Thanks to all the bartenders, waitresses and waiters and sommaliers and chefs who willingly took on the role of Beau's salesrep and talked passionately about our beer to your customers. 

Thank you to the bloggers, editors, and journalists who felt that what we were doing was newsworthy. 

All of our success in 2009 is really your success. Everything we are is possible because of everything you do for us. We have been truly blessed this year with kindness and support from so many people. 

I'm looking forward to 2010 with unbridled enthusiasm. I hope you'll join me at midnight to ring in the New Year with a LugTread or a BogWater (actually I'm planning on mixing Bogwater with champagne for a twist on a Black Velvet, but you get my drift)

Oh Yeah! 

