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By Keyko Torres

Brewing 101 Begins with 
Freshman Orientation

A good freshman orientation program prepares 
students as they enter a whole new chapter 
of their lives and allows them to foster freshly-

made connections as they move into uncharted territory. 
No one wants to be the new kid on campus who doesn’t 
know anyone, has no idea what’s going on, and is left 
f loating in the wind. Inexperienced students need 
direction and guidance.

The Freshman Orientation event put on by the Maine 
Brewers Guild offers exactly this. Consider it the pre-party 
to the New England Brew Summit, but it is the best oppor-
tunity for brand-new breweries to have a chance to con-
nect with others also opened in the last year. 

The first Freshman Orientation class was in 2014 
when the event began as part of the Beer School of 
Maine launch. The focus of the event was to introduce 
the newest breweries in a way that stood apart from the 
brew fests often supported or organized by the guild. 
The format of these early events was different from the 
relaxed, networking-minded event we see now.

During its first year, there were 12 new breweries set 
up in different “classrooms;” groups of a dozen people — 

each considered “classes” — who then visited each class-
room for a 10-minute class with each brewer. Bells rang 
and groups shuffled between classrooms; it was a prop-
er education. The brewers had the opportunity to be the 
teachers, and the attendees were true students.

Brewers were prepared to ask questions about what 
made the freshmen beers unique, and what were their 
reasons behind opening a brewery. 

“Ahead of time, we gave the brewers cheat sheets 
with question prompts like ‘What styles of beer are 
you producing? Why did you choose those styles? Why did 
you decide to start a brewery? What do you think 
makes your beer or brewery unique?’” said Sean Sullivan, 
executive director of the Maine Brewers Guild. “These cheat 
sheets not only allowed for some of the less socially com-
fortable brewers to organize their thoughts but also met 
our first programmatic goal — ensuring brewers were 
thinking critically about what makes them unique and shar-
ing this story of differentiation with potential customers.”

This allowed the brewers to have a bit of structure 
during the class and had them think critically about their 
craft and motivation. This close examination of each new 

“Ahead of time, we gave the brewers cheat sheets with question prompts like ‘What 
styles of beer are you producing? Why did you choose those styles? Why did you decide to 
start a brewery? What do you think makes your beer or brewery unique?’”

— Sean Sullivan
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Michael Fava and Brienne Allan, Sacred Profane Dark Lager, Sacred Profane Ke
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“The brewing community is built on camaraderie, and this event helps build a common 
bond between new breweries.”

— Michael Fava

brewery was important for the attendees, as they were 
introduced to new players on a playing field that has been 
growing exponentially for years.

Just like any good school will tell you, small classes allow 
for better interaction between the teachers and students. 
“Due to only 12 people being in each class, and brewers 
were serving their beer while telling their story of differen-
tiation, there was ample time for attendees to dig deep-
er and ask their burning questions,” Sullivan continued. 
“From the consumer perspective, they could lay claim to 
the bragging right of knowing and chatting with the brewer.

“Furthermore, we effectively addressed the critiques of 
brew fests by ensuring every attendee met every brewer, 
had the chance to try every beer, and never had to rush 
around or wait in long lines to do so. With Freshman Ori-
entation, we also created a platform for brewers to share 
their story in a personal and memorable way.” 

However, this format was used in year one and has 
changed significantly since then. The freshman classes 
began to grow, as more and more breweries were being 
established throughout the year. One space wasn’t able 
to feature all the beers at once, so a more efficient and fun 

solution — a tap takeover at a local bar — was developed. 
The taps feature beers from the freshman class only. 

The audience has also changed and includes more 
folks instead of the limited classes due to limited space. 
In addition, the event is less standalone than before. As a 
true orientation, it is the first experience before the larger 
function — the New England Beer Summit — encouraging 
new brewers to attend the seminars.

Every year the New England Beer Summit provides valu-
able seminars covering the more technical parts of brewing. 
The seminars vary anywhere from reviewing beer laws 
and tools for financial management to how to handle bad 
news and mental-health care strategies for brewers. 

In general, it is an event to meet fellow members in 
the brewing industry across New England, not just the 
state of Maine. The event also provides opportunities for 
attendees to stay up-to-date with current and changing 
trends in the market. It is a one-day event including five 
sessions, networking happy hours and after-parties. 
Holding freshman orientation before the events allows for 
attendees of the summit to come in a day earlier and get 
to know the newcomers, welcoming them into the guild.

One Freshman Orientation took place at The Thirsty Pig 
in Portland. The craft beer haven set the stage for what 
is more than a networking event for new members of the 
brewer’s guild. This event is ultimately billed as a showcase 
— a show-and-tell of who is new on the scene and what 
they have to offer. The class boasted seven new members 
from across the state. 

That class included Two Knights Brewing, Sidereal Farm 
Brewery, Sacred Profane Brewery, Knife Edge Brewing, Rusty 
Bus Brewing, Riverstone Brewing and Hi-Fidelity Brewing. 
Each business had the opportunity to showcase at least 
one of their brews, and proceeds from the event benefited 
the Maine Brewers’ Guild.

New breweries are often presented with unique chal-
lenges in what can often be isolating circumstances, 
whether it be the size and scope of their operations, geo-
graphical location, etc. Having fellow guild members to turn 
to and share resources with has been extremely valuable, 
especially to those classes opening a brewery in the middle 
of a global pandemic.

Alumnus Lucky Pigeon Brewing Co. owners Bev and 
Kathleen “Pidge” Pigeon remember the event fondly and 

still foster close relationships with fellow class members.  
Brand new to brewing, last year’s event allowed Bev and 
Pidge to meet fellow owners who opened around the same 
time and were dealing with similar problems. Connections 
made at the event carry over outside of orientation.

“We’re especially fond of Belleflower Brewing and have 
met with them to talk about a wide range of topics from 
distribution models to balancing needs of the business 
and family,” Bev related. “Their brewer Katie (and her 
fiance Mindy) are also some of our favorite Biddeford local 
folks who visit our taproom to enjoy a Rock Dove IPA and 
play spirited rounds of cribbage.” 

One of the biggest payoffs of Freshman Orientation is 
that it connects brewers in distant parts of the state who 
might otherwise feel they are on an island.

“Maine is such a big state, and without this event, I’m not 
sure how I would have been exposed to some of these brew-
eries in remote areas,” Mike Fava of Sacred Profane said. 
“The brewing community is built on camaraderie, and this 
event helps build a common bond between new breweries.”

Sacred Profane is a newer brewery in Biddeford spe-
cializing in pale and dark lagers — supplied in both cans 
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“The modern Freshman Orientation event still provides an annual opportunity for the 
newest brewers in the state to meet one another and for existing Maine brewers to meet 
the ‘new class’ of brewers and welcome them to the community.”

— Sean Sullivan

Editor’s note:
The 2023 Freshman Orientation took place 

March 8, followed the next day by the New England 
Brew Summit, at Holiday Inn by the Bay in Portland.
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and kegs — found all over New England. We dare you 
to stop by your favorite watering hole and not find their 
delicious beers.

Head brewer Brienne Allan is not a newcomer to Maine 
Brewers Guild events, but it was her first time at the orien-
tation with Sacred Profane. Another brewer attending as 
an owner, Dante Maderal of High-Fidelity Brewing, was in 
a unique position, having attended last year’s Freshman 
Orientation as an honorable mention. 

Although they had opened the brewery, they did not 
have any beers to present at that time. This year Maderal 
and his partner, P.D. Wappler, were able to bring their 
“gunpowder eyes”— a smoky porter — to the event. 
Maderal said he most appreciated being able to exchange 
information and wisdom between brewers.

A widely agreed upon perk of the program is allowing 
southern Maine brewers to sample and learn about 
breweries in the far northern reaches of the state. It’s not 
every day you can taste beers from faraway cities such as 
Millinocket and Sangerville. 

It’s been said humankind was built on beer, and that is 
more than apparent in Maine. Freshman Orientation is a 
one-of-a-kind social event allowing passionate members 
of the beer guild community not only to geek out about an 
industry they love but also help each other thrive.

Entering an established community can be intimidating 
for newcomers like Wappler, but events like Freshman 
Orientation makes it far more navigable. Even though the 
format has evolved from the original Beer School-style 
event, according to Sullivan, “The modern Freshman 
Orientation event still provides an annual opportunity 
for the newest brewers in the state to meet one another 
and for existing Maine brewers to meet the ‘new class’ of 
brewers and welcome them to the community.” Finger Lakes 
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Beer Styles

Belgian-Style Pale Ale

The Belgian-style pale ale is gold to copper in color and can have caramel or toasted malt flavor. The 
style is characterized by low but noticeable hop bitterness, flavor and aroma. These beers were inspired 
by British pale ales. They are very sessionable.

20-30 IBU (BITTERNESS)
HIGHLOW

IBU is the measure of hops’ contribution to a beer’s bitterness. It can range from zero to over 100. Beer bitterness 
is subject to perception. What is aggressively bitter to some is mildly bitter to others. Also, bitterness can seem 
lower in the presence of residual sugar, carbonation, and cooler temperatures.

4-6% ABV (ALCOHOL)
HIGHLOW

ABV varies by craft beer style from around 3% to more than 20%. Alcohol flavor may be perceived, and is 
sometimes desirable, in craft beers with higher ABV.

More information and other styles can be found at www.CraftBeer.com.

FOOD PAIRINGS

Tempura Fried Fish and Chips

Taleggio

Savory Bread Pudding

6-12 SRM (COLOR)
DARKPALE

SRM refers to a beer’s color. A very pale beer, such as American wheat, typically has an SRM of 5, while a dark 
colored stout is usually in the range of 25-40 SRM.

GLASSWARE & SERVING TEMPERATURE

Tulip Tulip glasses trap the sweet aro-
matics produced by heavy beers 
while maintaining a lively head. 
This shape aids in drinkability 
and elevates the overall tast-
ing experience. This type of 
glassware is best for strong- 
flavored, malty craft beers.

40-50   F

CATEGORY: BELGIAN STYLES
Belgian-style ales offer unique flavors with a high level of enjoyment. Generally speaking, it is the partic-
ular yeast that contributes to the fruit and spice characteristics commonly associated with Belgian styles. 
Additionally, some styles in this group may receive the addition of Belgian candi sugar that can be notice-
able in the ale’s character.



Behind the Bar

May/June 2023 | Craft Maine   1514   Craft Maine | May/June 2023

What do you get when you cross a 30-year NASA 
employee with a successful hobbyist home brewer? 
You get Pepper Powers of Bath Ale Works in Wiscasset 
— an expert in sending people over the moon. 

Although Powers no longer assists communications 
between ground sites and celestial doodads, he has found 
a different kind of joy communing with Earthlings. After a 
Goddard Space Flight Center colleague introduced him to 
the home brewing process in 1993, Powers took off like a 
rocket into the world of craft brews.

“I realized I was pretty good at making beer. I eventually 
had a fairly significant setup in the basement of our home 
in Maryland, and typically brewed anywhere from one to 
two batches a month,” he said. “I enjoyed it and decided to 

see if my wife Jean and I could do it commercially. Having a 
scientific background has helped guide me in brewing beer 
when it comes to following procedures and maintaining a 
biological process.”

Although hailing from Toledo, Ohio, Powers feels deeply 
connected to Maine. He graduated from Old Orchard Beach 
High School in 1972 and returned to dwell in Phippsburg 
with his wife. The idea for a bar had been brewing in the 
hobbyist’s mind for years, but an email from Powers’ son in 
August 2015 encouraged things to come to a head. 

“He said, ‘Dad, Bath Ale Works and Bath Lager Works 
are names still available for breweries in Maine.’ I wrote 
back, ‘hahaha,’ but the name Bath Ale Works started 
sinking in and sounded cool,” recalled Powers. “It was a 
little different. Jean and I got more serious, and here we 
are, seven years later.”

Choosing a name was the first easy step in a series of 
more challenging decisions. After two years of exhaustive 
searching, the Powers could not find a location in Bath. 
They expanded their search to find their happy home 
in a location brimming with potential — between a Dollar 
General and a laundromat at the end of a strip mall at 
681 Bath Road in Wiscasset. While the surroundings may 
be eye-glazing and nondescript, the inside has been jaw- 
dropping for customers.

“We put a lot of time, money and effort into our rather 
large interior; it’s well over 5000 square feet with a 50-60- 
foot bar and a large taproom. It’s a different world inside.  
It’s quite enjoyable to see these people’s faces when they 
walk in for the first time,” commented Powers.

A once cold concrete room has been transformed into 
a warm, family- and dog-friendly environment with an  
industrial vibe. In warmer months, patrons avail them-
selves of the beer garden out back. A dedicated children’s 
area, with age-appropriate activities, is available for folks 
towing youngsters.

“The idea came from a brewery we visited in the DC area. 
They had a lounge and kids’ area, and (we thought) if we do 
this brewery, that would be a very good idea,” said Powers. 
“We’ve had several customers say thank you for having 
this area because, otherwise, they can’t get away because 
not all bars or breweries are family-friendly.”

By Liz Lane
Liz is a writer, podcaster located in Southern Maine

Behind The Bar 
Pepper Powers at Bath Ale Works

Part of Bath Ale Work’s charm comes from its dedica-
tion to serving older, traditional British and continental 
styles, such as pale ales, English IPAs, and German lagers.  
American brews tend to have a higher percentage of 
alcohol by volume and utilize hops. However, colonial immi-
grants found inspiration in the state’s natural resources.

“Many years ago, I came across the spruce ale recipe that 
goes back to when hops were not necessarily available, 
and people would use local ingredients as substitutes.  
We have seven acres of land and many spruce trees on 
our property. Last spring, one of our regulars helped, and 
he also gathered those tips from his property. We gave it 
a try, and now our number one beer is Spar Maker Spruce 
Ale,” said Powers.

Bath Ale Work’s involvement with the community 
doesn’t end at the door. In 2022, a regular patron rented 
a van so Powers and a dozen other frequenters could visit 
Portland’s bars. The bar has also utilized its location and 
contributed $700 in tips to Morse High School’s senior class.

“To be truthful, before the bar, I wasn’t standoffish, but I 
tended to be more of an introvert. This has been a lot of 
fun, and it’s brought me out quite a bit. It’s just a great group 
of people, and we continue to attract more,” said Powers.  
“I didn’t anticipate the many regulars we would have 
and the number of good friends we’d make while running 
this brewery. I have become a people person.”

Bath Ale Works is truly a gemstone in the rough with a  
solid mounting in Wiscasset’s unique real estate opportunity. 
Unique beverages, a sociable environment and a con-

nection to the community define the brewery’s success 
and project continuity for the future.

“We have no plans to expand right now. People are still 
finding us every day who say, ‘Gee, I didn’t even know you 
were here,’ or ‘I’ve been driving by this place for a while 
and finally decided to stop by,’” beamed Powers. “We’re 
still in the growth phase; we’ve only been open a little over 
a year and a half, and we’re happy where we are.” 
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Road Trippin’

Connecting Coasters: From Maine to Spain
By Aidan Leavitt

In a land where you can buy a 12-pack of lager for €3.60, it wouldn’t be wrong to expect great things from the 
Spanish beer scene. Throughout my — albeit limited — travels within the Iberian peninsula, I have spotted and 

sunk a variety of savory craft brews at the best prices I’ve ever had the pleasure of laying eyes on. 
Never have I felt more comfortable putting $4 down on a beer than in Spain, where I know it’ll taste a whole lot better 

than the pint I can get for the same amount at home. Despite this, when connecting the coasters from the sunny seaside 
bars of Spain to the wintry watering holes of the Great White Northeast, there are many noticeable differences that aid 
in explaining why Maine is so well positioned within the craft brewing scene today and why Spain… isn’t.

One warm March morning in Madrid, after spending a 
couple of hours perusing various vendor’s wares at the 
famed El Rastro street market, I found my hunger for hops 
growing and set out on a mission easily accomplished in 
any walkable community back home in the states — find-
ing a craft brew bar. Tucked in amongst the pastel-painted 
residential buildings in Madrid’s young and progres-
sive La Latina neighborhood, I stumbled into a bar aptly 
named “BEER JOINT.” 

America’s funniest home videos played on a TV — fight-
ing American rock band The Cult for airtime. Wires hung 
from precariously perched lighting fixtures casting shad-
ows on the ostensibly Spanish hipster-like people within. 
My table, along with many others, was constructed of ply-
wood and two-by-fours; above it was a stolen metro sign, 

and running past it were two kids playing while their 
parents got drinks. 

I ordered a Basqueland Brewing Co. (based in north-
ern Spain) pint that was a light amber color with remark-
able hops for a lager — so much so it suffered from a lack 
of smoothness. My girlfriend ordered a sour, which I gen-
erally steer clear of but found myself pleasantly surprised 
by its sharp sweetness and vanishing aftertaste. 

While looking around I was surprised to see people 
of all ages in the bar; it wasn’t a young or old crowd, nor 
was it just men. Perhaps most surprising to me was the 
young family seated to my right, not a sight often seen at 
bars back home, even at the benign late-afternoon hour. 
Given the calmer attitudes towards drinking in Spanish 
culture, as reflected in the lower drinking age, it is not 
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unbelievable to imagine parents stopping in for a chat 
and drink on a lazy Sunday. Of course a big factor in this 
whole equation also lies in transportation, as most Euro-
pean cities have metro and light rail networks allowing for 
such an occurrence. 

Nonetheless, all the trappings were here in Madrid, 
and the most welcome among them was the shining 
stainless steel fridge, stocked to the brim with regional 
varieties and beyond. Among the options were several 
c’s which I elected to have accompany me on the bullet 
train back to Alicante on account of wanting to try the 
Spanish adaptation. I snagged a light crushable NEIPA — 
Dream Blunt Rotation — brewed by Soma based in the city 
of Girona in northeastern Spain. Its full-bodied citrusy 
orange flavor made me wish I had bought a four-pack.

The following weekend I walked the streets of Alicante in 
southern Spain searching, with little luck, for craft beer bars. 
Eventually, I gave up on the old-fashioned way of finding it 
on foot and opted to use Google. To my surprise, for a city 
with a population exceeding 300,000, there were only a 
handful of bars serving craft beer. 

For comparison, the Portland metro area, with a slightly larger population, has more than 25 craft breweries 
alone; more are bound to bubble up in the future. When I arrived at La Mala Buena, the bartender was off serving 
seated patrons; despite my efforts, I couldn’t glean much info about his work from him. This was to be expected, 
as the concept of a friendly bartender here (or friendly service industry employee) has evaded the minds and 
wallets of the Europeans.

While the service industry response might not be the most 
pleasant, Spaniards themselves are a hospitable bunch 
and generally easy to converse with, although it helps 
if you speak a little Spanish. The stereotype of the loud 
Spaniard rings true in the minds of the people I’ve chatted 
with, and while stereotypes are a definitively divisive tool, 
this particular example underscores the importance of 
talking in Spanish culture. 

Communication with friends and family here is vital. 
Its role often overshadows other responsibilities we 
might ascribe higher importance to, such as making 
a meeting on time. In Spain, running late to a meeting 
because you are wrapped up in personal conversation 
with a friend is a perfectly acceptable excuse. 

Valuing interpersonal relationships translates to the 
realms of food and drink, even relying upon them. Spaniards 
love to catch up and chat under normal circumstances, 
more so over a coffee, some delicious food generally paired 
with alcohol, or in most cases, a glass of beer. That is one 
glass of beer. Well, perhaps a few, but most prefer to have 
a drink around lunchtime at 2 p.m. and then another with 
dinner around 8 p.m. 
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To this point, the approach and end goal of drinking is 
different from the North American attitude. Spaniards see 
alcohol as a sort of social lubricant, but drinking to excess 
is viewed with a judge’s eye and considerably less com-
mon to witness. Similarly, in all the bars I’ve visited, not once 
have I seen a Spaniard drinking alone, although more than 
a few times have I seen an Englishman pounding a pint by 
his lonesome.

North of the British tourist enclave of Benidorm, on a hill 
overlooking the sparkling sea, stands the quaint white-
washed village of Altea. Known for its Mediterranean 
cuisine, architecture and gorgeous views, the sleepy 
seaside town was not the place I would have pegged to 
have its own craft brewery. Yet served at all the local bars 
was the Althaia — a smooth, crushable golden lager with 
a good head and a hint of hops. In true Mediterranean 
fashion, I sat outside and enjoyed one with friends in 
the town square under the shadow of Altea’s blue-domed 
Roman Catholic church. 

The server brought over some tapas with our food, and 
we chatted for some time. Tapas cater to the experience of 
sharing food among friends and pair well with most beers. 
They consist of a small bowl filled with finger food such 
as olives, peanuts, chips or serrano ham. Some bigger 
priced dishes such as huevos rotos, croquetas and patatas 
bravas are called the same but are meant to be ordered, 
unlike the tapas that accompany drinks. 

The smaller varieties — a welcome addition to a couple 
beers — are no substitute for a meal. As a consequence of 
servers not taking tips and being less invested in the custom-
er’s experience, most have no issue letting people chat long 
after the food and drink have been taken away. It is consid-
ered disrespectful to have a waiter ask the customer for the 
check following a meal, although this has the unintended 
effect of making it hard to flag down a waiter and exit 
in a hurry. As I watched the beaches of the Costa Blanca 
whiz by on my bus ride home, I began to understand that 
the pace of life is much more laid back in a variety of ways.

Most businesses, save the essential grocery store or phar-
macy, take a three-hour break at the height of the afternoon 
so that workers can return home and rest. As a result some 
bars and most restaurants reopen at 6 or 7 p.m., remaining 
open well into the night. Across the street from my apartment 
stands a coffee shop, where I often glimpse people drinking 
as early as noon and as late as 11 p.m. — not a practice 
prevalent in the American cafe scene.

Despite all I’ve seen when it comes to size and plethora 
of big box breweries, Spain delivers on a variety of fronts; 
it has Mahou, San Miguel, Estrella, Alhambra — all pints 
you can get poured on draft at nearly any coffee shop on 
any corner. Where it fails is in the scale of its craft scene. 

Maine’s diversity of microbreweries is astounding and 
well worth celebrating, but it’s not an achievement real-
ized overnight. It took decades of interest, investment, 
knowledge of craft brewing and a culture willing to ac-
cept variety, experimentation and the higher price point 
of most craft beer. That being said, Maine could stand to 
glean something from the Spanish way of weaving the 
necessity of social interaction into a light drink every now 
and then with friends. 

Destigmatizing drinking culture and making it more 
accessible to all is a byproduct of Spain’s unique cul-
tural landscape. While its craft scene is nascent, it 
will likely continue to grow with time, the influence of 
brewers abroad and as international palettes introduce 
new preferences. 

Drinking in Spain isn’t so much a celebration of the 
beer itself, its uniqueness or alcohol content, but rather a 
mechanism to socially engage with others. It’s a beverage 
as ubiquitous as the perception that all Europeans smoke 
cigarettes, and not unlike the statement “You can never 
try too many types of beers!” 

•Brewery•taproom•Café•Pinky D’s Food truck•Coffee by Design•

/SIDEBYEACHBREWING
WWW.SIDEBYEACHBREWING.COM

* PLEASE VISIT OUR WEBSITE FOR CURRENT HOURS1110 MINOT AVE., AUBURN 207.689.3030

We have 15+ delicious beers on tap 

Brewed Right here,
For you.

- and to go -

Huge 
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Craft Beer!

Also specializing in fresh 
seafood and quality meats! 

Fresh vegetables, bread, 
milk, etc…

Great sauces or spices, 
with an entire room full of 

specialty items.

a must 
stop when 

you are 
in the area!

295 Townsend Ave., Boothbay Harbor
207-633-6236

OTTO’S
ON THE RIVER

At O� o’s on the River, we provide our guests with a� en� ve 
service in a classy, yet comfortable atmosphere. Amazing views 

of the Kennebec River from the Dining Room. 

CASUAL FINE DINING
Seafood, Italian & Vegan Special� es

207-213-4757 • 287 Water St. Augusta
o� osontheriver.com
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Spirits

The Home Bartender 

Most of us are familiar with the era of prohibition — lasting 
from 1920 through 1933 — when it became illegal, under 
the terms of the Constitution’s 18th amendment, to possess 
or manufacture alcoholic beverages of any kind. It was, in 
large part, a result of the efforts of the women’s temperance 
movement of the late 1800s, attributing alcohol consumption 
as the cause of abusive societal behavior.

After decades of attempts at control and trying to 
eliminate any alcohol, the proposal gained momentum 

and became law Jan. 17, 1920. While there were loopholes 
allowing doctors to prescribe whiskey for medication, it also 
opened the door to bootleggers, rum runners and, notably, 
bathtub gin production.

As prohibition forced alcohol underground for fear 
of retribution, speak-easies became popular venues that 
opened in the back rooms and cellars of unsuspecting 
shops, where people had to whisper a password to gain 
access in order to consume alcohol with friends.

By Beverly Ann Soucy
Soucy is a writer, artist, and herbalist with a background in photography living in the mountains of Western Maine. She lives in 
a little red house with her two sweet older puppies Rusty and Dottie, is a cancer survivor, and makes her living as an herbalist 
and a stained glass artist as well as writer for several Maine publications. She is also the proprietor of an online publication that 
showcases the Ten Towns of the River Valley here in Western Maine. Beverly holds several volunteer positions with the local non 
profit groups in her community and when she isn’t participating in those, you can often find her out on the trails foraging for plants 
and roots. She is currently living her dream, with a solid four-year plan, back in her hometown of Rumford, Maine.

Alcoholic Beverages Emerge from Dark Days of Prohibition 
to Become Catalyst for Today’s Creative Thirst-Quenchers 
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Despite the support for prohibition, there was still a 
high demand for alcohol in this country; bathtub gin and 
other manners of manufacturing spirits became part of 
a secret sector. Looking over your shoulder was typical, 
along with elaborate schemes to transport those illegal 
spirits to the venues.

The term bootlegging came from traders hiding a bottle 
of liquor in their pant legs; it became the term most used 
for any illegal activities involving alcohol distribution and 
manufacturing during prohibition. Throughout that time, 
people drank whatever they could get their hands on with 
little regard to taste. Made from corn mash under the cover 
of darkness, moonshine became an instant hit, aptly named 
for the time of day it was concocted when suspicion was 
less likely to be raised.

Prior to prohibition and throughout the 1800s, drinking 
was very prevalent in America. Standards were set in 
place for spirits — specifically whiskey and then Bourbon 
— which became the whiskey of choice when certain rules 
were followed. 

Bourbon had to be at least 51% corn mash, made in the 
USA and aged in oak barrels. It was not unheard of to walk 
into a saloon and ask for an entire bottle of room temperature 
whiskey and a glass to be set on the table, with payment 
due at the end, depending upon how much you consumed.

While liquor did become illegal for a time, bartending 
stayed alive and well, becoming more prevalent as a way 
to flavor bottom-of-the-barrel liquor into a drinkable cocktail 

for their patrons. After 13 years, President Franklin Roosevelt 
ratified the 21st amendment repealing prohibition.

Then and Now
In the late 1800s, before ice became readily available 

and as a way to make alcohol more palatable, healers and 
pharmacists would infuse alcohol with plants, herbs and 
berries to treat sickness and improve palatability. Those 
remedies experienced much popularity after alcohol 
became illegal. More than likely, this was the beginning of 
creativity in crafting some of the original cocktails.

After World War ll ended, there was a social resurgence 
of traditional cocktails, and the production of beer began 
its journey back; distilleries reverted to their original 
purpose after having been being changed over to 
wartime production of industrial alcohols.

Fast forward to today’s generation of drinkers and 
connoisseurs, add selections of imports from around the 
world, combine with American-made liquors and you have 
an entirely new market for it all. Shopkeepers, bars and 
liquor stores are on their toes keeping up with the culture 
of cocktails available in pubs and restaurants. 

The ability of restaurants to offer a bar area or lounge 
for a drink before dinner has opened the doors to more 
business, and the sky’s the limit when it comes to the 
creativity of pairing specialty wines and cocktails. 
Restaurant menus now suggest wine pairings as well as 
creating exciting, happy-hour drink menus by bringing 

back cocktails from the past as a way to stay relevant in an 
ever- changing culture. 

It is not unheard of to walk into an establishment and 
see large copper stills behind walls of glass offering 
patrons an opportunity to learn about what it takes to 
manufacture a great whiskey or gin. It is also not unheard 
of to go to dinner at a restaurant offering a wine list from a 
cellar holding 20,000 bottles of fine wine.

Looking Ahead
The culture of liquor — much like restaurant menu 

items — is a constantly revolving door. It keeps chefs, 
barkeepers and owners on the hunt for the next best 
thing, with the ability to foster creativity, individuality and 
a marketing brand. That mindset is also a way to get a leg 
up on the competition, bringing back an updated version 
of your grandparents’ standard martini, Manhattan and 
old fashioned by introducing smaller batch liquors from 
specialty craft breweries and adding a modern twist to it all.

What was once a “gin and tonic, no ice” beverage has 
now evolved into a gin and juice; gaining popularity, small 
batch gins and the choice of juice over crushed ice can be 
whatever your heart desires, featuring a multitude of fresh 
fruit from around the world, in season, for garnishing. 

No longer considered a “white whiskey,” vodka is a main 
ingredient in fruit punch, an espresso martini or even a 
refreshing vodka tonic with a grapefruit slice instead of 
lime, adding to the distinction and exclusivity of it all.

With the importation of liquors from around the world, 
one might order an aged Scotch lemonade with a lime 
simple syrup and a lime peel garnish, a French champagne 
cocktail with pink sugared rim or specialty tequila from a 
wide selection.

Clientele now order a Manhattan, old fashioned and gin 
martini of the past for sheer nostalgia, adding a modern 
twist such as cucumber-infused gin and specialty Bourbons 
made with unique and diverse simple syrups such as maple, 
caramel and seasoned sugared rims.

Today’s bloody mary has evolved from its vodka 
with tomato juice, stalk of celery, black pepper and 
horseradish origins. It’s now a marriage of everything but 
the kitchen sink; bartenders create an entire meal from 
one recipe, sometimes adding hot peppers, skewered 
shrimp and pickles and a second skewer that might hold a 
miniature cheeseburger, slice of candied bacon and onion 
rings. The bigger and more obnoxious, the better.

You can still saddle up to the bar and order your whiskey, 
rye or Bourbon “neat,” and the barkeeper is going to know 
exactly what you mean. If you were to get a lesson in how to 
craft the perfect martini, I am fairly certain a well-schooled 
barkeep would tell you the perfect martini is comprised of 

vermouth poured into a glass, swirled around and dumped  
into the sink. It would then be followed by heavily-shaken 
ice and small-batch gin, poured over a strainer into that 
same glass and topped off with two colossal olives on a 
pick — served with a cocktail napkin and a smile. Now that 
is a perfect martini.

After a long and tempestuous past, we are currently living 
in an exciting era, allowing the artistry of the bartender’s 
personality to shine through. It’s an opportunity to showcase 
the overall ambiance of the establishment, the creativity 
and originality of the brewer enticing you with ever 
changing menus, bartending theatrics and ever-evolving 
cutting-edge recipes. 

All of this takes place in hopes you will return, become 
a regular guest, and perhaps, witness something new, 
something edgy, intriguing and never seen before in the 
world of specialty craft cocktails. Exciting times, indeed. 



Kamikaze Recipe Cocktail
•   1 part raspberry Schnapps
•   1 part apple pucker
•   1 part vodka
•   1 part lime juice
•   A big splash of cola

Build it over ice, stir and garnish with mint or a slice 
of lime.

Pink Lady
•   2 ounces gin
•   1 Tablespoon of pomegranate grenadine 

or grenadine of your choice
•   ½ ounce of apple jack
•   The white of one egg
•   Dash of lemon juice
•   A cherry

Add all of the ingredients to a shaker 
without the ice and shake vigorously.

Add the ice, and shake again, strain into a 
cocktail glass and garnish with a cherry.

Old Fashioned
•   1 ½ ounces of bourbon or rye
•   1 tablespoon sugar or an 

orange simple syrup
•   3 dashes of bitters
•   Splash of water

Put sugar and bitters into 
bottom of a rocks glass, add 
the splash of water and muddle 
with an orange slice and cherry 
until sugar dissolves. Fill the  
rest of the glass with ice and 
add the bourbon. Garnish with 
an orange peel.

By Beverly Ann Soucy
Recipes

CLONES for SALE
McPaytonMcPayton
Apple FritterApple Fritter
Red Velvet RuntzRed Velvet Runtz
AAAppppplleess aanndd BBannaannass
Grape Han Solo BurgerGrape Han Solo Burger
70 plus clones to choose from

assassss

Go towww.fl owersfarmacy.com for our available clones
Message us atfl owerspharmacy@gmail.com

Call207-616-0613 for clone information
77 College Avenue, Waterville, ME 04901

Cans  Bottles  Growlahs

Authentic Craft and Locally Sourced

Kittery – 165 State Rd.
NEW “Camp Kittery”
Tasting Room and Outlet Store

Portland - 200 Anderson St.                     
Inside & Outside Seating

Visit Our Tasting Rooms

Order Online: 
www.fermentory.com

· Bottle/Can Labels· Bottle/Can Labels
· Coasters· Coasters
· Bottle Openers · Bottle Openers 
· Signs & Banners · Signs & Banners 
· Window Clings· Window Clings
· Magnets· Magnets
· Keg Collars · Keg Collars 
· Stationary· Stationary
· Business Cards· Business Cards
   · Sales Materials   · Sales Materials
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Wine

By Jeff Cutler

James Bond orders his martinis a 
specific way; bourbon drinkers can 
be particular about the shape of the 
ice in their glass; and beer lovers will 
give you an ear beating about IBUs 
and hops, as well as every brewing 
style on the planet.

While most wine drinkers request a 
generous pour and a quality product, 
there is a small group of wine-fo-
cused people rabid about the process 
of partaking. I think this community 
of wine elitists have contributed to 
wine’s reputation of being inacces-
sible to the masses. Sure, that’s old 
school thinking, yet there are many 
people still afraid of wine.

According to Nikki Hernandez, 
manager of Roopers Beverage on 
Minot Avenue in Auburn, wine is a 
very personal consumable. Each 
person embarks on a journey with 
wine that could result in a continually 
expanding palate.

Hernandez says she started out 
with very little fondness for room-
temperature red wine. She would take 
steps to cool it to alleviate tartness 
or bitterness.

These days, Hernandez confesses 
to having a better appreciation for 
various styles. She adds that her 
experience is fairly common.

What’s the right way to enjoy your 
wine? I point out the word enjoy versus 
drink because one is an emotionally-
driven behavior and the other is driven 
by society’s rules. Drinking wine might 
require viewing the label, observing 
the color, smelling the bouquet, tasting 
the wine, and so forth. Enjoying wine, 
however, is highly personal.

“A lot of people are intimidated 

by wine,” Hernandez pointed out. 
“There are so many varietals, and they 
don’t know what they’re like.”

The Roopers staff takes the time to 
ask questions of customers in order 
to pair them with an enjoyable wine. 
One of the main goals is to make wine 
accessible for all; Hernandez said she 
has seen a new trend emerge, as more 
men are drinking wine these days 
then in the past. It is a process and, 
like anything, can be an acquired taste.

“A lot of time if people aren’t used 
to wine, so I suggest going with a 
sweeter wine,” said Hernandez. “It’s 

more accessible”
Selling 280 to 500 bottles of wine 

a week is normal for Roopers, and 
whatever wine you select, Hernandez 
says you should drink it however 
you decide.

How do you most enjoy a glass 
of wine? At a restaurant with cotton 
napkins? On the dock while you’re 
fishing? At a music festival or show? 
Is your wine delicious beyond-belief 
from an Adirondack chair at the  
water’s edge? Is the wine you love 
ridiculously superior in taste and 
enjoyment straight from a thermos with 

Ready to chill:  
Is There a Correct Way to Enjoy Your Wine?
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Margo Cutler

friends at the end of a mountain hike?
Who’s to determine the most enjoyable way to drink 

wine? When it comes right down to it, wine is still food. 
People are crazy about their food and wine, and the 
myriad ways people love food has a direct connection to 
how people enjoy wine in their own way. My mother was 
no different.

Margo Cutler was no James Bond, but she was my hero. 
My mother loved wine in her own special way. Her favorite 
was a buttery Chardonnay, and she would pay a little 
more for an enjoyable wine.

You might find my mum at a restaurant with friends, 
sharing a bottle of her favorite wine — a bright, healthy 
splash in a large glass. Salty snacks and cheese likely are 

within reach as well as a full glass of ice cubes next to the 
assortment already on the bar. Yes, my mum enjoyed her 
expensive chardonnay with ice.

A lot of ice.
She would repeatedly scoop up ice and set the cubes 

free on the surface of her wine. Other diners thought she 
must be celebrating at the bar, while the noise they heard 
was the clink, clink, clinking of ice going from glass to glass.

Was my mother a monster? Wine snobs might say 
“yes.” Although when you talk to Hernandez or anyone 
who helps people select a bottle, wine enjoyment is 
exceedingly personal.

What’s the right way to enjoy your wine? Could anyone 
tell you the correct way for you to breathe, run, write or live?

Wine enjoyment is so clearly individual in nature that the 
process of developing a wine palate is a solo journey with 
so many options available.

Pop into Burano’s Wood-Fired Pizza in Bath, and you’ll 
be welcomed by an assortment of wines from their current 
menu — including California’s Sauvignon Blanc from 
Chateau Souverain and Gallo Winery’s Proverb Chardonnay; 
Clean Slate Riesling from Germany; an Italian Prosecco 
from Angelini; and then a house Pino Grigio from Cirta.

Their selection of reds is similar in size to a Three Thieves 
Pinot; Chateau Souverain’s Cabernet; Portillo Malbec from 
Argentina; and two unique reds — a blend and a house red. 
Both perfect with their amazing selection of brick-oven-
baked pizzas.

Nary an eyebrow was raised when we went in covertly 
and ordered the Reisling with a side of ice.

As just one example in MidCoast Maine, Burano’s has 
it going on. Since the restaurant’s winter renovation, the 
inside is even more welcoming, making it tough to decide 
whether to take your wine to the back patio or enjoy it 
near the delicious wood-fired pizzas crisping in the oven. 
No matter the night, you’ll find a lot of people enjoying 
their wine at Burano’s.

Ultimately, when you are going on your own wine 
adventure, don’t let yourself be shackled by convention. 
Figure out what you enjoy and try to determine why. At that 
point, you’ll have the information you need to identify 
similar wines you will enjoy.

We’re surrounded by so many options in Maine that 
starting your own wine adventure wouldn’t be difficult. 
From places like Burano’s in Bath to the multiple locations 
of Roopers, to the quaint and super-stocked Pinkham’s 
Gourmet Market in Boothbay Harbor, it’s easy to jump in 
and enjoy.

Some will still believe wine to be mysterious and unap-
proachable, but the underlying desire to enjoy our experi-
ences has pulled back the curtain on wine’s mystique.

Should you drink only reds from far-away regions? 
Like Hernandez, would you chill it? Should you demand 
the bartender shake, and not stir, your Syrah? Should you 
put an ice spin on your usual buttery Chardonnay?

The right way to enjoy your wine, and your life, isn’t 
subject to an outside opinion. That shouldn’t be a mystery. 
Continue your own adventure; there’s wine to chill. 
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In 1628, eight years after the May-
flower transported English families to 
present-day Massachusetts, a group 
from that community established a 
trading post along the Kennebec River 
in what now is Maine. The settlement 
was known as Cushnoc — meaning 
“head of the tide” in the language of the 
Kennebec Native Americans inhabiting 
the area.

Several decades later, the site was 
abandoned; in 1754, it was replaced  
by Fort Western, a wood fortifica-
tion serving as a supply depot for a 
nearby British Colonial outpost and a 
defense against attack by the French. 
Cushnoc eventually was incorporated 
as part of Hallowell and, in 1797, split 
away to become a separate town 
named Augusta.

For visitors today, sites associated 
with that intriguing history, and the 
town’s role as Maine’s center of govern-
ment, vie for attention against other 
chapters of its past, museums and mon-
uments, and magnificent examples of 
Mother Nature’s offerings. 

The downtown neighborhood of 
Augusta (population about 19,000) 
sets the stage for an exploration of its 
past and present. Victorian architec-
ture lines Water Street along the west 
bank of the Kennebec River. It was 
laid out in the late 1700s and, over the  
years, fires destroyed many of the 
original buildings. A number of com-

mercial structures remaining from the 
19th-century account for a stretch of 
the street being listed on the National 
Register of Historic Places.

The Old Fort Western Living Hist-
ory Museum is the most long-standing 
surviving wooden garrison in New En-
gland. It houses historic collections that 
illuminate 300 years of the past. In-

By Victor Block

Augusta Offers Outdoor Experiences, 
Art, Museums and Living History

Historic Fort Western
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Old post office and court house Blaine house 

terpreters in period dress bring to life stories of the trading 
post days as they lead guests through the original surviving 
structure and immerse them in 18th-century life.

Other pages of years gone by are turned at several 
museums. Collections at the Maine State Museum focus on 
the area’s pre-history, recorded history and natural science. 
The facility currently is closed much of the time as it under-
goes renovations, but it will be open on Memorial Day and 
for visitors who schedule a tour. (mainestatemuseum.org)

Mainers who have served in the armed forces are honored 
at the Maine Military Museum. Along with uniforms, arms, 
ammunition and other exhibits stretching from the Revo-
lutionary War to recent actions in Afghanistan and Iraq, a 
primary focus is on prisoners of war and those who have 
given their lives for their home state and country. 

Past and present also mingle at the State House, built 
from 1829-1832. Augusta was designated as the capital of 
Maine in 1827, and the state legislature met there for the 
first time in 1832, shortly after completion of the building. 
Fittingly, it was constructed using Maine granite and is 
topped by a copper dome.

Maine’s governor and legislature conduct business in that 
graceful building; nearby stands the lovely executive man-
sion, commonly known as the Blaine House, honoring the 
woman who presented it to the state in 1919. The graceful 
home, built by a retired ship captain in 1833, is the gover-
nor’s residence.

The Old Post Office and Court House, built 1886-1890, 
served those purposes until the 1960s when it was sold to 
a private owner. Since then, the turreted granite structure 
has housed a bank, restaurant and offices.

A central green serves as the focal point of the University 
of Maine’s Augusta campus; UMaine is the state’s flagship 
public university with an additional nine locations. It’s ringed 
by classroom buildings, the Danforth Art Gallery and the 
eye-catching Human Rights and Holocaust Center, which 
has photographs and diaries of the Nazi holocaust and also 
people who live in Ukraine, now under attack by Russia.

Some of these, and other, sites are highlighted in the  
Museum in the Streets trail, a series of signs featuring 
historic tidbits and attractions including the Cushnoc 
Trading Post, Old Fort Western and Water Street.

The hint of nature encountered on the university campus 
pales in comparison with what awaits at the Viles Arboretum, 
a collection of gardens and forest bisected by five miles 
of walking paths. Among a wide and inviting selection 
of choices, I found myself drawn time and again to the 
Daughters of the American Revolution Historical Gardens, 
filled with ornamental, medicinal and culinary flowers, 
herbs and shrubs, and the Governors Grove, which contains 
more than 60 Eastern White Pines — Maine’s state tree — 
each planted in honor of a governor. 

Communing with the environment is but one reason to 
spend time in Augusta. From revisiting Native American 
life and lore to reliving early Colonial days, admiring archi-
tectural gems spanning centuries to visiting a myriad 
of museums, the town offers appeals greater than its size 
would suggest. 

A recent surge of revitalization of its downtown area 
enhances opportunities for enjoyment, even as Augusta 
clings steadfastly to its colorful history. For more information 
visit augustamaine.gov. CLASSIC PUB FAVORITES AND SPECIALTY COCKTAILS
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Sustainability
Sponsored by

By Kate Curit
Kate Curit lives in Western Maine with her husband and kids. She is a published author and looks forward to writing more. 
She loves reading, writing and spending time with her friends and family.

Preserving and conserving natural resources like clean 
air, water and wildlife for future generations cannot be un-
derstated. Maintaining an ecological balance requires a 
global response toward environmental sustainability, but 
that doesn’t mean local businesses aren’t firmly in the mix.

Many companies in Maine are utilizing sustainable prac-
tices to help the overall environment while giving back to 
their communities. One company, in particular, stands out 
from the rest.

Founded in 1968 by Ray Pinette and Bob Morton, Penmor 
Lithographers in Lewiston has been a recognized leader 
in New England for high-quality printing services. 

Penmor is “Maine and New England’s premier digital and 
offset printer for education, fine arts, financial and com-

mercial clients,” noted account executive Blake Jones. 
However, over the decades, Penmor also has become a 
leader in the movement toward a more environmentally 
responsible planet, implementing green policies throughout 
its printing facility and various plant operations.

Actions aimed at minimizing the impacts on the environ-
ment include solar power, volatile organic compound-free 
UV curing inks and installation of LED lights throughout 
the facility. The business is also part of a program recy-
cling 100% of its paper waste and metal from the print-
ing plates.

“Penmor doesn’t even have a dumpster,” Jones said, add-
ing everything possible is recycled. Furthermore, Penmor 
is Forest Stewardship Council certified, ensuring products 

Penmor Lithographers has Been Practicing 
Planet Sustainability for Decades
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come from responsibly managed for-
ests providing environmental, social 
and economic benefits. The certifica-
tion states Penmor supports the high-
est standards in the industry. Choosing 
a printer with FSC certification means 
helping take care of the world’s forests. 

When it comes to sustainability, 
Penmor’s mission is to expand its ef-
fectiveness and efficiency of opera-
tions, creating the best quality prod-
uct while bringing forth a positive im-
pact for their clients. 

The company has given back to the 
community by teaming up with another 
Maine organization — Give IT Get IT 
— to repurpose and/or recycle their 
“e-waste,” such as old computers, IT 
components and printers by donating 
them to local families and individuals 
in need. 

Penmor’s long-term goals are in addi-
tion to their day-to-day objectives. Plans 
call for continuing to make the most 

of their materials and reduce waste. 
They plan on recycling all materials 
no longer in use, looking for innovative 
energy saving technologies and pur-
suing like-minded clients supporting 
these causes as well. 

As a third-generation, family-owned 
digital and offset printing company, 
Penmor specializes in printing books, 
magazines, collateral, mailings, cards, 
catalogs, annual reports, pocket fold-
ers, folding cartons, signs and providing 
fulfillment services.

Four years after Penmor opened its 
doors, printer Joe Fillion joined the firm, 
later purchasing the business and man-
aging it with his four children. A son, 
Paul Fillion, bought his sibling’s shares 
and included his children to help run 
the business as partners; Eric Fillion 
serves as general manager, and Nicole 
Jones is the accounts manager. 

At Penmor, high-quality printing 
services have now dovetailed with 

principles extending to protecting 
the environment.

“We share this world and are stew-
ards of it for future generations,” Jones 
said. “Making efforts to become more 
environmentally sustainable is every-
one’s responsibility.” 
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