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Meet the Brewers and Sample Their Beers

Penn Brewery is reviving Pittsburgh’s favorite bésstival. Regional
craft brewers will gather once again this yearlanfirst Saturday in
June at Penn Brewery to serve an amazing quamiatyjaality of
craft-brewed beers.

Tom Pastorius, the founder of craft brewing in Pthrania, looks
forward to welcoming his fellow brewers and beeels.

Tickets are now on sale for either of the 3-howssms: 3 to 6
pm or 7 to 10 pm. The cost is $40 and included#er sampling,
plenty of good food, live entertainment and a souvglass. You



must be at least 21 to attend.

For more information, visit www.pennbrew.com. Bigkets online
at the Penn Brewery website or at the restaurace dropens.
Participating breweries will be listed on the wébsi

We're Back!

Brewing Resumes on the Northside

Penn Brewery is thrilled to announce that we’resbagain brewing
our classic beers on Pittsburgh’s Northside. Brgvi@ander Tom
Pastorius and a small group of Pittsburgh beertokiave repurchased
the company from Birchmere Capital, which had digcued

brewing at the Northside facility last year andseld the restaurant.

All brewing equipment, tanks and filters were gtillplace but new
keg cleaning and filling equipment had to be puselta A new stateof-
the-art bottling line is also being installed aaskpected to be
operational by May.

The great tastes you remember from our Penn PjlBee&m Dark,
Penn Gold and Kaiser Pils are now available ontdPdase ask for
them at your favorite bar and restaurant. Casdsaain be available
at your local beer distributor.

Penn Brewery is now Pittsburgh’s largest and oldesivery.
Pittsburgh has a great brewing tradition and wendtto carry it
forward. With your support we plan to grow and élheed in a
thirsty city. Please support your hometown beers.

Restaurant To Open Soon

Restaurant General Manager Mary Beth Pastoriu€ardutive
Chef Greg Schrett have returned to bring back thery days” at
Penn Brewery Restaurant.

The restaurant will re-open as soon as the kitcherodeling
project is complete, by late April-early May. Fqrdates, please
“friend” us on Facebook.com or check our websiterf

Once we are open, we hope you will visit “Early &&n”

(a slogan used long ago when our site was therludtberhardt
& Ober Brewery).

The new menu will showcase Pittsburgh traditiooalds including
many of our beloved German dishes such as schweiteek)
schnitzel, potato pancakes and “the Best of thestVtuiVe will



also celebrate Pittsburgh’s broader ethnic heritwitfe handmade
pierogies, locally-produced kielbasa, and Hungagamash. We're
even making a vegetarian sausage as well as atgetarian offerings.
The full menu will include appetizers, soups, sajahndwiches

and desserts. Lunch will feature a fresh saladdyaa quick, light
meal. The kids menu will be more than just chickegers & fries,
giving the younger generation a taste of “realsBiitgh.”

Chef Greg is sourcing locally-produced, sustainaimeedients.

We even donate our spent grain from the brewingge®to a local
beef farmer who in turn supplies the restaurant.

Introducing: Allegheny Pale Ale

Penn Brewery is taking its first venture beyondiitianal German-style
beers with the introduction of Allegheny Pale Aléis new brew is an

American pale ale with a medium body, light amb@oc assertive hop
bitterness and pronounced floral aroma from Amerivaps (Chenook,
Columbus and Cascade).

To launch Allegheny Pale Ale, Penn Brewery is teamip with the
Riverlife Task Force to support the “Friends of Boantain” campaign.
For every case of Allegheny Pale Ale sold, we dilhate $1.00 to the
campaign to restore the Fountain at the Point.

“Fill Your Growler” Fridays

What, exactly, is a“growler?” According Wikipedig a growler
is a half-gallon glass jug typically used as a aovr for takeout
beer. The term dates back more than a century emeed from

the hissing sound caused by carbon dioxide escdmngthe lid



of those old-time containers. “Bring your growléd(oz.) to Penn
Brewery every Friday between 4-7pm, and we'llifillor $10, or
we'll fill an official Penn growler for just $5 mer”

Stay Up to Date With the Latest Penn Brew News

Sign up now folPenn Palsto receive information about Penn
Brewery special events and get special discourdgpammotions. Go
to pennbrew.comto enroll. Check us out on Facebook.com, too.

Plan Your Next Party at Penn Brewery!
We’re now accepting reservations for private parterporate
gatherings, and special events. Contact Mary BatitdAus at
412-237-9400, X-124, for information.

Penn in the News

Penn Dark was recently highlighted in the MarcluéssfFood
Networkmagazine. The beer was featured in an articlectalle
“Weekend Cooking” as a “what to drink” with theiak¢’s Mexican
Feast menu.

Visit Us at pennbrew.com!



