
Daisy Cutter 
American Pale Ale

Half Acre Beer Co - Chicago, IL

5.2% ABV. Year-round. Cans, draft.

A west coast Pale Ale chock-full of dank, aromatic hops. 
This one’s a screamer, horde it.

Glaucus
Belgian IPA

Pipeworks Brewing Co. - Chicago, IL

8% ABV.  Rotating. Bottles, draft.

Glaucus is the mythological existence of a being, both man 
and fish, a deity amongst mere mortals. The only beer fit-
ting of such a name marries bold and spicy Belgian yeast 
with bright citric American hops in a way even the gods 
would adore. Savor this golden beverage that can calm even 
the harshest seas.

Ninja vs. Unicorn
Double IPA

Pipeworks Brewing Co. - Chicago, IL

8.5% ABV.  Rotating. Bottles., draft.

Ninja vs. Unicorn celebrates the epic battle between two of 
the biggest hop-heads of lore. Brewed with over five pounds 
of hops per barrel, this unfiltered double IPA is sure to 
please the most discerning hop lover. Whether you’re root-
ing for the mythical horned horse or the deadly assassin of 
the east, we hope you’ll enjoy Ninja vs. Unicorn.

Fred
Golden Strong Ale

Hair of the Dog Brewing - Portland, OR

10% ABV. 65 IBUs. Year-round. Bottles, draft.

Fred was created to honor beer writer and historian Fred 
Eckhardt. Fred is a big inspiration for me and many other 
brewers. Fred’s work in all-grain brewing and beer styles 
helped me become a better brewer. Fred the beer is a deep 
golden color. It is made with aromatic and rye malts and 
includes 10 different hop varieties in an effort to incorporate 
the whole world into this beer.

Adam
Old Ale

Hair of the Dog Brewing - Portland, OR

10% ABV. 50 IBUs.  Year-round. Bottles, draft.

Adam is a recreation of a historic beer style. Originally made 
in Dortmunder, Germany, it was the first beer I produced 
when I opened Hair of the Dog. Rich in flavor, Adam is best 
served as a dessert beer. It is great with chocolate or cigars, 
or just a warm fire and good company. It has 10% alcohol by 
volume and 50 IBUs.

Conflux No. 1 (Collage)
American Strong Ale

Deschutes/Hair of the Dog Brewing Collaboration
Brewed & bottled at Deschutes Brewery - Bend, OR

11.6% ABV.  Limited, brewed once (May 2012). 
Bottles., draft.

Deschutes Brewery and Hair of The Dog Brewing Company 
join forces to weave The Dissident and The Stoic and Fred 
and Adam into an artistic collage of cask-aging alchemy. 
Damn, beer is fun.
Barrel Aging: Rye Whiskey, Cognac, Sherry, Pinot Noir, Bour-
bon, new American Oak, and new Oregon Oak
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Pipeworks Brewing Co.
Pipeworks began, as many breweries do, in the stove top ket-
tles and plastic-bucket fermenters of the home brewer. Beejay 
Oslon and Gerrit Lewis met while working at Chicago’s famous 
West Lakeview Liquors, a haven for beer geeks in search of new 
and exciting brews from around the world. While working there, 
the two got to thinking it was time to turn their passion in to 
a business.  The first steps in that long journey  took them to 
a the small town of Lo in the Belgian countryside. It was there 
that the Pipeworks boys lived and worked with Urbain Coutteau 
owner and brewer at the De Struise Brewery. While working 
there the boys honed their craft, learned the ins and outs of 
running a brewery, and had the opportunity to create their 
first commercially available beers. The success of these brews 
fueled their passion and prepared them for the work ahead of 
them. Upon coming back to the States the two began experi-
menting with pilot batches, formulating a business plan, and 
developing an image for Pipeworks. Now we are ready to bring 
what we’ve learned to the craft beer world!  We Are Pipeworks

Hair of the Dog Brewing Co
Hair of the Dog Brewing Company was founded in November 
of 1993 with the purpose of providing beer lovers with new and 
unusual beer styles. Creativity and originality have been corner-
stones of the company’s philosophy since it was founded.

Each Beer has its own name and unique identity; like the people 
who have inspired them. The brewery is family owned and oper-
ated, a proud member of the Oregon Brewers Guild as well as 
the Pacific Northwest’s rich brewing heritage. We produce over 
600 barrels of Beer a year in our 4 barrel (120 gallon) Brewhouse 
and bottle approximately 5000 cases a year. The rest of our 
beer is served on draft in our tasting room and at a few select 
accounts in Oregon and elsewhere.

Hair of Dog is proud to be one of the first breweries in America 
specializing in the production of high alcohol, bottle condi-
tioned beers as well as experimenting with the barrel aging 
process since 1994. Currently, the brewery has 180 oak barrels 
used to age Beer from 6 months to 8 years. We use new oak as 
well as previously filled spirit and wine barrels. All the Beer is 
made by two Brewers, Jesse Shue and Alan Sprints.

We are also dedicated to buying local products for both the 
Brewery and restaurant in an effort to keep as much of our 
money in our community. We work directly with farmers 
whenever possible and are proud to say that 99% of all the 
ingredients we use are produced within a 350 mile radius of the 
brewery. Our Organic Pilsner malt is from Gambrinus Malting in 
British Columbia, the water runs pure from the Cascade moun-
tain range, hops are grown in Oregon and Washington and both 
bottles and labels are made in Portland. Since we opened all 
the graphic design has been created by the Felt Hat of Portland. 
The original brewing equipment has been recycled from other 
industries and is still in use today. After Brewing all the ingredi-
ents are used for animal feed by a local farmer.

Half Acre Beer Company
Half Acre Beer Company began in 2006 with no experience and 
loads of optimism. Humble beginnings and no brewery landed 
us on the doorstep of the Sand Creek Brewing Company in Black 
River Falls, Wisconsin. With a 20 bbl brewhouse and plenty of 
tanks, Sand Creek was able to help us get our first batches go-
ing, and by August of 2007 we were brewing in Wisconsin, and 
trucking our beer back to Chicago for sale in the bars that would 
take us.

After about a year, our understanding had grown, and we gath-
ered up our ambition to build a unique brewery in Chicago. We 
worked out a deal with the Ska Brewing Company in Durango, 
Colorado to buy all their old gear, signed a lease on our dream, 
neighborhood brewery space, and off we went to Colorado to 
dismantle a brewery. In about a week’s time, we had loaded 
four tractor trailers worth of stainless steel, and were ready to 
head back home to build our brewery.

October of 2008 was when we began our build-out, and by 
February of 2009, after countless hours of hard work, commu-
nity approvals, zoning changes, moratorium lifts, permitting 
and inspections, we found ourselves with the exact scenario 
we had hoped to create: a production brewery & store, located 
smack-dab in the middle of one of Chicago’s great neighbor-
hoods, where beer could be brewed, packaged, and taken into 
the world either by the truckload or by the growler fill.

Since then, we’ve come a long way and have had the chance to 
expand our skills and grow our brewing company. On August 10, 
2011 we purchased our building and cemented our place in the 
mix of it all. At Half Acre Beer Company, we brew beers we want 
to see made, enjoy ourselves as much as possible, and encour-
age the interesting experiences this ride has to offer.

Half Acre is a reflection of those that keep it alive, the people 
that hoist the beer and the places where its found.
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