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@Howiopenmybeer is one our biggest supporters.  This IG and FB       

account is a fun place to share how you open your beer.  They support 

responsible drinking and the love of beer.  Go check um out and give ‘em 

a like and share how YOU open your beer with them! 



Drinking Local 
By the Editor-in-Chief 

#D rinkLocal is something we like to use when 
imbibing in our favorite local brews.  We 

even use it in when we are traveling and drinking a local 
brewski or sampling local breweries.  But how do we     
define “local?”  Do the ingredients have to be from that 
place? Or does the fact that its made there make it local? 
What about who makes it?  I thought about this as I      
lamented the loss of Stewbum & Stonewall in my 
hometown only for them to start planning a new place 
downtown.  Then Inu Island Ales opened up (see Issue 
1) and I was happy again not only because we had a 
brewery again, but it was owned by a local Kaneohe guy 
with commitment to stay in his hometown too. 

   It shouldn’t matter when it comes to beer, but just like 
a Vailima doesn’t taste the same here as it does in Sa-
moa, or a beer on the beach just tastes different than on 
your couch 100 miles inland from the ocean, your local 
beer just tastes better because its made there.  I think I 
settled on drinking local being what you make it because 
local means different things to different people, and just 
like the Island Beer Union’s inclusion of all beer, all def-
initions count. 

   This issue, we look at island beer drinking in the sum-
mer: the beach.  We provide some information on sum-
mer beers and how they go great with the beach.  Our 
social media shout out also focuses on those followers 
that know that the beach and beers are perfect comple-
ments.  The feature story is about a local delicacy that 
we often pair with beer, poke.  Some pair cheese, candy 
or other food, but since we’re sticking with the local and 
beach theme, what better than an island favorite?  We 
also have a story about opening up a brewery in the 
south Pacific without all the glitz and glam that you are 
probably familiar with.  A true local island story that will 
make you     appreciate the beer you drink. 

   Whatever you drink, local, domestic, or import, its up 
to you and enjoy it any way you want this summer.  We 
hope you enjoy this issue and if you have anything you’d 
like to see, send us a line!  Until then, cheers! 

—————————————————————-- 

Dear IBU, 

I liked the first issue  and no doubt Hawaii’s beer scene 
has exploded in just the past few years.  I think you just 
hit the surface though and it would be nice to hear more 
from  the local breweries and more about the rest of the 
Pacific.  Maybe more writers could help do that.  Are 
you open to guest writers?  I’ve always wanted to write 
about beer, so what can? Or no can? 

Thirsty in Hilo 

 

Aloha Thirsty! 

Hey, thanks for the nice words, and yeah there is A 
LOT more that could be done.  But you’ve hit the nail 
on the head: not too many of us here to do all the work 
and we do this on our own time outside of family time 
(if we get any).  We are always down for 
“collaborations” on stories.  Shoot us an email: is-
landbeerunion@gmail.com and  lets talk story! We can’t 
pay for any stories but if you just want to write and get 
your story out (to an albeit limited audience) we can at 
least buy a round at Cronies the next time we’re up 
there.  —-IBU 
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Social Media Shout Out! 

This section is dedicated to local beers in 
Hawaii on social media,        and our 
friends that use the hashtag “#PIAMag.”  
This issue, we wanted to highlight a few 
posts from some of  our followers that are 
enjoying beers on the beach.  Give ’em a 
follow and a like!   
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Come have a beer with us on social media @IslandBeerUnion 
     

 

 

Use the hashtag #PIAMag and you could be featured here too! 
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By Doc Hawk 

T ucked 
away in 
Kailua-
Kona 

is Hawaii’s new-
est brewery and 
cider maker, Ola 
Brew.  While 
their grand  

opening was in  December 2017, it took me way too 
long to get to their place and try their wares.  I live right 
up the road in Waimea, a little too close to the Big     
Island Brewhaus if you ask my wife (but let’s save that 
for a later article), so while it’s not close, it isn’t too far 
either. One Friday in April, I finally talked the wife into 
taking a drive down there to check it out.  
 Finding our way there wasn’t hard but the 
buildings in Kona tend to have the same type of            
architecture (metal siding and roofs) and painted the 
same color (blue) with rock walls, so it was great to see 
that once you get onto Luhia Street, the signage was 
easy to see and very welcoming.  As we went in, we  
noticed that the building housed both the brewery and 
taproom.  The space had lots of room for its patrons 
and we noticed something different.  

 While Ola Brew had windows that allowed you 
to look out to the brewery floor, like many other            
breweries that I have visited, these windows aren’t             
behind the bar.  Most places you sit at the bar and you 
can see through the windows and watch the brewers do 
their thing.  Here however, the windows are along the 
back wall.  At first, I thought this set up was strange, 
compounded by a U-shaped bar in the center of the 
room.  But, after having sat at the bar and experienced 
the place, I can honestly say that this arrangement           
provides a different feel than what you get in other        
places.  By taking the focus away from the brewery           
windows, it concentrates the energy and attention to 
where it belongs: the beer and the community of beer-
drinkers.  This changed the whole dynamic of the         
conversations and while the regular beer-nerd talk did 
occur, I found the bar area to be more of a community 
watering hole and talking with other folks about                 
non-beer stuff more often.  This is the kind of place I 
enjoy and could see myself being a regular, but first we 

would have to sample some beers. 

 On tap on our visit were eight different beers:  A 
lager, American wheat, pale ale, Kiawe brown ale, a 
porter, and three different IPAs.  Just looking at the 
beer list, I was amazed at not just the amount of          
different beers but the variety of styles.  You don’t like 
beer? Shame on you.  But they do have cider as well.  
On our visit there were out of a couple of ciders but 
the list they had showed they used local fruits and           
ingredients, including pineapple, dragonfruit, lychee, 
rambutan, and ginger.  If between the cider and the 
beer you can’t find something to drink, well, maybe you 
should stick to water. 

 We ordered a flight (each, the wife doesn’t share 
very well) and tried all that they had to offer.  Now, in 
full disclosure, I was born and raised just outside of 
Boston. I say that to note that having a locally-made 
New England-style IPA, was just about heaven sent for 
me.  While I tend to favor red ales, the NEIPA style 
just takes me back and provides a bit of nostalgia, and 
Ola Brew’s did exactly that.   
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Local Brewery Spotlight:  Local Brewery Spotlight:  



 Back then this is all the IPA we knew.  There 
wasn’t the hop bombs of the West Coast available and 
terms “juicy” and “hazy” weren’t even on the lips of the 
biggest beer geeks.  What Ola Brew serves up stands up 
to that and gave me a piece of my old home right here 
in my new home.   

 The wife, meanwhile, isn’t too fond of IBUs so 
she tended to like the more dark and malty Porter.  We 
also liked the Kiawe brown ale that uses the pods from 
the Kiawe (or mesquite) tree in the brew.  It had an in-
teresting toasted flavor almost akin to cacao without 
being chocolatey.  The use of local ingredients in brew-
ing is something I advocate and applaud Ola Brew Co 
for doing. 

 We tried a couple of the ciders and while they 
were enjoyable, I wish the ginger or lychee ciders were 
available.  One was apple, the other was pineapple, so it 
wasn’t too much out of my ordinary flavors, though the 
local lychee and dragonfruit is one I am unfamiliar with.  
Having cider, though, is just great to have, especially in 
the Kona climate where an IPA or a dark Porter may be 
too much in the sun, a cider can better quench your 
thirst.  At least that leaves something to try on my next 
visit, oh and trust me, there will be a next visit.  Who 
knows, it might have even happened before this issue 
gets published? 

 As we left to head back to our hotel (you didn’t 
think we would drive all the way back up to Waimea 
after all that did you), we passed Kona Brewing Co. and 
saw all the tourists there waiting for a table, not knowing 
that a great new place (and a craft one at that) is opened 

not too far away.  
Ola Brew Co is 
not only a great 
addition to the 
beer industry in 
Hawaii, but spe-
cifically for the 
Island of Hawaii.  
From its com-
munity-like tap-
room to its well-
rounded list of 
beers and ciders 
that use local 
ingredients, Ola 
Brew Co. is a 
must-stop for 
beer on the Ko-
na side.  If you’re 
coming around from Hilo town, don’t forget to stop by 
Waimea and pick me up!   
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Ola Brew 
74‐5598 Luhia St 
Kailua‐Kona, HI 96740 
www.olabrewco.com 

Mon‐Thurs, 11 a.m. – 10 p.m. 
Fri/Sat, 11 a.m. – 12 a.m.  
Sun, 11 a.m. – 9 p.m.  

facebook.com/olabrewco 

Instagram: @olabrewco 

Twi er: @OlaBrew 
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C ake and ice cream.  Coffee and donuts.  Beer 
and poke.  Some things just go together.  
During the summer, on the beach, at a          
backyard bbq, or out at the park after the 
games, beer and poke can taste even better.   

     In this issue, we try to put a local twist on a beer 
trend that has elevated beer from a working man’s drink 
to something that rivals wine at a fancy restaurant: beer 
pairing.  Full disclosure, we’re not certified cicerones 
and we don’t claim to be, but we are proficient at         
drinking beer and eating poke, so that has to count for 
something.  To be totally honest, we at the Island Beer 
Union think you 
should drink what 
you like and what 
pleases your palate 
and not pretend that 
someone else knows 
what tastes good to 
you.  Instead of       
taking what we      
provide as gospel, 
use the following 
information as a 
guide to find the 
combinations of 
beer and poke that 
you enjoy.  Most of 
what we are spewing 
here can be found 
online somewhere or 
in books (we know because that’s where we got it from) 
so someone somewhere knows what they are talking 
about.  Maybe you’ll enjoy what we enjoy or maybe you 
won’t.  The important thing is that you are learning 
about what you like and what you don’t like and making 
your beer and poke habit every Friday more of a        
culinary experience (at least that’s what we tell our 
wives!).    
 

What is Poke? 

     The word poke in Hawaiian means “To slice, cut 
crosswise into pieces.”   More importantly its poke, not 
Poki or Poké or any other misspelling or mispronuncia-
tion commonly found outside of Hawaii.  It is also a 
dish made from cut fish and flavored with various       
seasonings.  Nearly anything can be made into poke and 
you will even find tofu poke.  However, poke usually 
refers to some type of  raw fish, the most common of 
which is tuna, or ahi. 

     Ahi poke is usually made from bigeye tuna (Thunnus 

obesus) but can also refer to yellowfin tuna (Thunnus alba-
cares).  The difference between the two can be boiled 
down to the fat content.  While both tunas have a mild 
flavor, bigeye tuna has more fat and is thus a richer fish, 
and one of the primary fishes favored in Japan for sashi-
mi (the other being bluefin tuna (Thunnus thynnus)).  One 
of the local favorite tunas for poke is Aku or skipjack 
tuna (Katsuwonus pelalmis) because it has high fat content 
with a pronounced taste.  Other fish that are commonly 
used include albacore tuna (yes, the raw version of the 
canned stuff, also known as tombo), marlin (striped or 
blue), octopus and salmon. 

     The raw fish is traditionally mixed 
with sea salt, seaweed, and inamona 
(roasted candle nut).  The Asian     
influence in Hawaii has also         
introduced soy sauce, fish eggs, and 
sesame seed oil, and eventually       
onions, chili pepper and green      
onions.  Today, poke seasonings can 
include furikake, mocha balls,      
wasabi, mayonnaise-based sauces, 
avocado, etc.   

     This dish, served over rice and 
termed “poke bowls” has taken off 
as a fast food trend across the world.  
While it is usually compared to       
dishes like ceviche or fish tartare, 
poke is uniquely Hawaiian.  It can be 
found freshly made in fish and super 
markets across the islands, at tailgate 

parties, birthday lūʻau, and any celebration or gathering.  
Wherever you find poke, you’ll also find beer, making 
pairing the two a natural combination.   
 

Beer Pairing “Rules” 

     Putting any food together with a beer is subjective 
and open to interpretations.  This is because we are all 
different due to our genetics, allergies, tolerance to       
different things, etc.  While most people have a similar 
amount of taste receptors, some people, known as 
“supertasters” can have a higher concentration of        
receptors allowing them to experience more and more 
intense flavors.  In fact, we also lose the ability to taste 
as we get older and is exemplified by children having 
dislikes of certain foods yet they may enjoy it as they get 
older (looking at you bitter/hoppy beers).  Your tastes 
“mature” because you lose taste receptors as they slough 
off and regrow throughout your life.  Around age 40, 
the growing back of those receptors goes the way of 
some men’s hairline…it recedes.   



Brewski’s Beer Pairing Tips 

 Match intensities: strong flavors should 
be paired with strong flavors and deli-
cate flavors should pair with delicate 
flavors.  Mixing the two will cancel out 
each other. 

 Find harmonies: Use common flavor 
aromas or elements that you find in 
both the food and the beer.  Roasted 
veggies? Try roasted malts!  Find those 
things that are alike in both the beer 
and food and you have a pairing that 
works. 

 Consider contrasting elements: some of 
the five tastes can be matched or con-
trasted by elements in the beer.  Hop 
bitterness in beer is matched with sweet 
or fatty tastes and bitterness and sweet-
ness can cut through heat. 

 Make use of familiar patterns: You like 
peanut butter and jelly? Try that peanut 
butter porter with a jelly donut.  They 
are familiar patterns because we already 
like their combinations. 
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Wherever you are in the taste receptor regeneration/
recession process, there are only five tastes you can     
experience anyway. 

     What? Only five tastes?  The five tastes are: sweet, 
sour, salty, bitter and umami.  There is also some       
evidence that fat is actually a taste as well, and could 
come in handy in beer and poke pairing, but lets go with 
the five everyone agrees on.  You swear you can taste 
more than that?  Chances are, you can’t and what you 
are experiencing are sensations.  The spicy meatball or 
metallic tinge in a fish?  Sensations or flavors.  You may 
think that citrus IPA tastes like grapefruit, but you are 
really experiencing the tastes of sweetness and bitterness 
with the flavor of citrus. While taste comes from the 
tongue, flavor is perceived in the sinus cavity.  When 
pairing beer with any food, both taste and flavor should 
be accounted for. 

     Pairing can do one of three things to tastes and    
flavors: complement, contrast or cut.  Complementary 
pairings put flavors and tastes that are alike together.  
For example, chocolate pairs well with chocolate stouts 
because they complement each other well and accent or 
intensify the common flavor or taste.  Contrasting      
flavors will take one flavor or taste and another flavor or 
taste to contrast the two.  Think peanut butter and jelly.  
The saltiness of the peanut butter contrasts with the 
sweetness of the jelly, making the pairing work.  Cut 
pairings will use the beer or food to take down the taste 
or flavor of the other a notch to reduce the intensity.  
Commonly, the heat of food is cut by the hoppiness of 
beer, making the entire experience more refreshing.  

     An        
important 
thing to keep 
in mind is that 
beer has its 
own tastes.  
Beers can be 
bitter, tart, 
sweet, salty, 
umami, etc.  
Within each 
beer there 
may be a   
multitude of 
flavors from 
its different 
components.  
Hops can  
provide      

herbal, citrus, pepper, vinegar and other flavors, while 
malt can contribute caramelized, roasted, coffee and 
chocolate flavors.  Malts tend to soften things like heat 
and emphasize toasted and caramelized flavors but 
roasted malts can contrast sweetness.  Hop bitterness 
can balance oily fish (like fatty tunas).  Tart flavors will 
contrast with fat and salt as well as brighten some      
flavors.  Sweetness in beers can be accentuated by     
saltiness and cut heat. Yeast too can contribute to       
different flavors depending on the type you use.  Three 
of the components of beer that are often overlooked in 
pairing is carbonation, alcohol content, and body. 

     Carbonation can cut through fat and accentuate heat.  
Higher alcohol content can also accentuate heat and 
capcecin, cut fat, and resonate with sweetness.  The 
body of a beer should be paired with the relative         
intensity of the dish as intense foods can leave beer  
tasting too watery.  In any case, keep in mind the        
different flavors, tastes and components of the beer in 
order to create a harmony between the beer and food. 

     We’ve done some of the work to try and cut through 
all this stuff, so read on.  Main thing is to enjoy your 
poke this summer with whatever beer you like! 



Hawaiian Poke-Inamona 
 
 

 

 

 

 

 

Pictured: Hawaiian Poke from Tamura’s  

      

     The poke on these two pages are commonly 
made from bigeye tuna and that is how they are           
often found in stores.  However, other fish may be 
available in these styles as well.  The fish should be 
fresh and not previously frozen or treated with 
“tasteless smoke” (a.k.a. carbon monoxide) to really 
get the flavor of the fish and the other ingredients. 

     Hawaiian poke is generally called that because of 
the addition of inamona (roasted candlenut) and is 
also usually accompanied by Hawaiian chili peppers 
and other add-ins.  This type of poke is one of the 
more versatile in pairing with beer because you can 
basically choose any beer and it will accentuate or 
contrast the heat, the roasted nuttiness, or the salty/
fattiness of the fish. 

     A brown ale goes nicely with all of these flavors, 
providing a roasted maltiness 
complement to the inamona 
and sweetness to cut the heat.  
We really enjoy the English 
Brown Ale that is put out by 
Waikiki Brewing Company.  
Take a quarter-pound of     
Hawaiian poke when you 
drink some at their Waikiki or 
Kakaako brewpubs. 

Limu Poke 
 
 

 

 

 

 

 

Pictured: Home made Limu Poke 

     Limu ads a significant amount of vitamins, includ-
ing vitamins A, C, B12 and riboflavin.  They add zest 
to meals and served as vegetables.  In poke, different 
varities of limu can add different flavors or spice to a 
dish.  The most common limu poke (as pictured 
above) uses a species of Gracilaria (ogo in Japanese or 
the species limu manauea in Hawaiian) and is slightly 
salted and added to the dish.  A favorite limu of    
Hawaiians is limu kohu, whose flavor is penetrating 
even in small quantities.  Most limu used in poke are 
crunchy and slightly salty providing both texture and 
flavor. 

     Again, this poke is normally made with bigeye or 
yellowfin tuna that has mild flavor so pairing this 
poke with beer should concentrate on the type of 
limu used.  Since limu can be slightly peppery and 
salty, a sweeter beer would accentuate the saltiness 
and an herbal hop would pair well with the limu, a 
wheat/hefeweizen fits the bill. 

     We like Maui Brewing Co.’s 
Mango Hefeweizen with our limu 
poke.  It’s a Bavarian-style hef 
with mango, providing that sweet 
and herbal flavors that work well 
with the limu poke.  It’s a limited 
release beer so we don’t know if 
is still available, but try and snag 
some and see for yourself!   

 



Spicy Ahi 
 
 

 

 

 

 

 

Pictured: Spicy Ahi from Fresh Catch 

     Spicy ahi has become the most popular poke in 
Hawaii.  No we don’t have the stats, but just go to 
the fish market or a party and guarantee that spicy 
ahi is there.  Depending on the type of sauce the        
fishmongers use, it can be slightly spicy to down 
right HOT.  Which is a shame sometimes because it 
masks the fresh fish taste. 

     The most popular poke should naturally be paired 
with the most popular beer style-IPA.  With this 
pairing, the bitterness and the increased alcohol        
content will accentuate the heat in the poke.  A cit-
rusy IPA can also provide the natural fish and lemon 
type of combination.  The bitterness also helps to 
contrast any metallic flavors from oily fish. 

     You can’t swing a dog around without hitting an 
IPA, and there is no shortage of choices for this style 
in Hawaii.  We chose a hoppy 
IPA, Holy Humulus from Big 
Island Brewhaus.   Its 6.8% ABV 
and 45 IBUs will help you get 
more spicy out of the poke.  
Don’t enjoy the heat so much?  
Try BIB’s Overboard IPA.  It 
has the same ABV and IBU but 
is more mild in the bitterness 
and will accentuate the heat a 
little less. 

Shoyu Poke 
 
 

 

 

 

 

 

Pictured: Shoyu Poke from Tanioka’s 

     Shoyu is also known as “Soy Sauce” to the rest of 
the world and is made from fermented soybeans and 
can be very salty.  Some shoyu can even be            
considered to have the umami taste.  In shoyu poke, 
the salty, umami flavor of the shoyu penetrates the 
fat of the fish providing an even deeper flavor. 

     This is the most common type of poke that you 
will find around Hawaii and one of the most popular.    
Because of how salty this dish is, it might be better 
not to accentuate the salt (unless you really like salt) 
and instead a beer that contrasts the salt and umami 
might be better instead. 

     Tart or sour beers might be the best way to        
contrast umami.  As an added benefit, these beers 
can also brighten some of the flavors of the fish at 
the same time.   

     There are many sour ales being 
made in Hawaii so there are a lot to 
choose from.  We recently had a 
sour ale called Inu Island Punch by 
Inu Island Ales that also included 
lilikoi and guava.  The added sweet-
ness was perfect to balance out the 
salt as well.  Their Inu Island Punch 
changes all the time so make sure 
you try the different versions.  If you  
like the salt, try the gose as well! 



A’u Poke 
 
 

 

 

 

 

 

 

Pictured: Marlin Poke from Aloha Poke Shop 

     A’u is Hawaiian for marlin.  Marlin species can 
include striped marlin, blue marlin, black marlin, 
spearfish, sailfish, etc.  In most places you get poke, 
the marlin will commonly be striped marlin, also 
known by its Japanese name, nairagi.  Marlin has a 
pretty mild flavor so the poke will normally take on 
the flavor of the sauce and ingredients included.  The 
one exception is for some marlin that are caught that 
have an orangish, almost salmon like color.  These 
tend to be a bit fattier. 

     Because the marlin poke can almost taste like   
anything it is made with, the fish can be pretty        
versatile.  If there is a variety of ingredients with  
marlin it only makes sense to pair it with the beer 
that pairs well with anything, a saison. 

     The Pia Mahi ’Ai Honey Citrus Saison from  
Honolulu Beerworks includes citrus, spicy, clove, 
peppery flavors that will face-off with whatever     
flavors the marlin poke has to offer.  Even better, the 
beer now comes in cans     making it a good beach 

choice! 

Poke Aku 
 

 
 

 

 

 

 

 

Pictured: Poke Aku from Nico’s at Pier 38 

     And Aku, I like Poke Aku, Poke Aku is Ono!!!  
Rap Replinger said it best.  Aku, or skipjack tuna, has 
a rich flavor, pronounced taste, and a higher fat       
content than ahi.  It also happens to be one of the 
common fishes used for bait and for canned tuna as 
well.  Its dark flesh and deep flavor is often a favorite 
of local people in Hawaii. 

     With such a strong flavor and high fat content, a 
roasty malt flavor could cut through the fat and      
provide a roasty, bbq flavor to pair with aku.  If you 
wanted, you could go with a porter or stout to match 
the boldness of flavors between the two.  The bigger 
body would match the intensity of the aku fairly well. 

     Alas, our pairing palates aren’t as adventurous yet 
so we recommend trying to find a dark lager that has 
the same type of roasty malt.  It should be less sweet 
and have a lighter body. 

     One that we’ve tried in the past that we think will 
fit perfect with aku is the 
Black Limosuine euro dark 
lager from Kauai Beer Co.  
The light body with a roasty 
finish can play off the rich-
ness of the aku.  Now to try 
and get some of that beer here 
on O’ahu!   



Pipikaula Poke/Other Poke 
 
 

 

 

 

 

 

 

Pictured: Pipikaula Poke from Fresh Catch 

     Nowadays, you’ll see everything made into 
“poke.”  Tofu, crab, octopus, fishcake, dried fish, 
even roast pork (which is good by the way, check it 
out at Side Street Inn).  My favorite is the pipikaula 
(or dried beef) poke.  Pipikaula by itself is wonderful, 
but add in all the poke spices and ingredients, it is 
taken to the next level. 

     Since its my favorite poke, its only right that I pair 
it with my favorite beer style, red ales.  Red or amber 
ales have the malty, caramelized character that can 
soften heat, accentuate toasted flavors and cut fat.  It 
can also provide a bbq and grilled flavor that pairs 
well with red meat. 

     Hawaii has been getting better at providing very 
good red ales (see page 22).  Honolulu Beerworks 
makes a very good red called Maggie’s Red Rose  
Tattoo and Maui Brewing has Waimea Red  Howev-
er for this pairing, I went with one that I really liked 
and not available in stores, Koholā Brewery’s Red 
Sand.  It’s a malty American red with earthy, spicy 
hops and we hope to have some pipikaula on hand 

the next time we 
pull into the 
brewery in 
Lahaina. 

 

Salmon Poke 

 

 
 
 

 

 

 

 

Pictured: Salmon Poke from Nico’s at Pier 38 

     Salmon isn’t found in Hawaii but there is a big 
connection between Hawaii and the home of salmon, 
the Pacific northwest.  From the initial migration of 
Hawaiians to the area through the whaling industry 
to the large local population in Seattle and Portland, 
salmon is well known and well liked. 

     Raw salmon isn’t always advisable because salmon 
can have tapeworms, so its not too good to make it 
at home.  Hopefully, stores that sell salmon poke are 
more careful. 

    Salmon is also very fatty and oily so a bitter beer 
would be perfect to contrast the fish.  Since this fish 
comes from the Pacific Northwest, ideally a pale ale 
like Mirror Pond would be appropriate if you are 
having this poke in the mainland.  But since we are 
having it in the islands, we looked for a pale ale that 
had the same type of Pacific Northwest flavors. 

     We found it in Aloha 
Beer Co.’s Same Same 
Pale ale.  This American 
Pale Ale uses cascade 
hops and has a medium 
body.  Its comparable to 
those found in Oregon 
but right here in        
Kaka’ako. 



Push Top/Pop Top Bo le Opener 

One thing that every beer drinker needs is a bottle opener and most have one on 
their keychain.  Most do a good job to get the crown off the bottle but if you like to 
collect the cap, they usually bend the cap and its not the best for your collection.  
There are tricks, however, like using a quarter on the cap to avoid it getting bent, but 
why search for a quarter when there is something that does the job even better. 

Presenting the push top bottle opener.  All you need to do is put it over the top of 
your bottle, press down, and whammmo, a cleanly removed bottle cap ready for 
your next beer craft project or your collection.  I will admit that you do have to 

make sure it is lined up correctly otherwise you may need to do it a couple of times so its not perfect but I chalk that 
up to user error.  A bonus with this opener is that it is also magnetic so the cap sticks to the opener so you don’t 
lose it. 

If you are one of those that use a bottle opener, or collect bottle caps, this piece of equipment is needed in your beer 
drinking collection.   

 

 

 

                                                                                                 Reviewer’s Scale: 

        = Shoyu dat one                  =Meh                             =She Go                               =Ho brah!                                      =Chee!!! 

Come along for a ride on Uncle Frank’s Limo and read about the adventures 
and lessons learned!  Follow @TalesFromDaBus on Facebook 



Hana Hou Hefe, Waikiki Brewing Company 

Waikiki Brewing Company has two locations, one in Waikiki and one in Kakaako.  Their 
lineup of draft beers have always been great to have when you are there but they also 
can a few of their beers so you can enjoy their beers on the beach.  One of the ones I 
first enjoyed at the brew pub was the Hana Hou Hefe and it has been great having it 
cans as we can now enjoy it on the beach as well! 

Hana Hou Hefe is an unfiltered American Hefeweizen brewed with strawberry puree 
and sweet orange peel.  The strawberry and orange isn’t strong but is noticeable both on 
the nose and tongue.  While true to style providing a yeasty fruit and spice character, this 
example is also very refreshing and one that can be enjoyed out in the sun. 

The relatively higher alcohol content (6.5%) means that while its great out in 
the sun, you probably should take it a bit slower.  Hana Hou Hefe is smooth 
and refreshing so that may be a little hard to do.  

 

                                                                     

To check out the rest of their lineup visit: 

www.waikikibrewingco.com 

Tas ng Beer, by Randy Mosher 

The bible for homebrewing is The Joy of Homebrewing by 
Charlie Papazian.  This book is the analog for beer drinkers.  
Any respectable beer geek will have a copy of Tasting Beer by 
Randy Mosher in their beer library.  It is even viewed as a “must
-have” for those studying for beer judging and certification        
exams.   

The book provides a comprehensive look at what beer is, where 
it comes from, and what the different styles of beer there are.  It 
even has information on beer pairing.  The style guide provides 
information on flavor, aroma, body and provides commercial 
examples so that you can see if he is right (spoiler: he is).  It also 
provides the specifications for the style so that if you plan on 
brewing that style, you can check to see if you are within the 
range for original gravity, color and IBU. 

If you are looking to learn about beer or brush up on your 
knowledge, this book should be on your reading list, if not your 
shopping cart.   If you don’t have it, why not?   



 

 

 

 

 

 

740 Moowaa St, Honolulu, HI 96817  

Www.homebrewinparadise.com 
 

Mr. Beer Homebrew Kit 

Ah, good old Mr. Beer.  If you’re a homebrewer, you 
have an opinion about this.  Either you started your 
homebrewing journey with this plastic keg and extract 
or you think its an abomination.  We are of the former. 

Mr. Beer’s pale ale kit was enough to use and didn’t 
make the best beer, but as introductory kit, you          
couldn’t ask for something better.  No need for              
blow-off tubes or airlocks, the plastic keg allows for 
easy fermentation and the spigot makes transfer an ease 
(yeah siphoning still sucks).  In fact, we like to use our 
old kit to split batches or as a secondary. 
If you’re looking for an easy kit to get into brewing, 
look no further than Mr. Beer. 

Photo from: www.mrbeer.com 



BEER STYLES YOU SHOULD KNOW 
*Source: Mosher, R.  2009.  Tasting Beer: An Insider’s Guide to the World’s Greatest Drink.  Storey Publishing,  North Adams, MA.   

Red Ales  

One of our favorite styles is the red ale, also known as amber ales.  The 
smooth malty taste and solid body make this a beer we can drink at any 
time.  We must not be the only ones because every Hawaii brewery makes a 
red ale (see local versions  below).   

This style only goes back to 1990 in America and is one of the very first 
craft-styles and is more often known by its name “American Red Ale.”  
While this style mainly focus on the malt, red ales can have a range from 
low to high in hoppiness.  The red ale family also includes Belgian or Irish 
Red Ales as well as Flemish Red Ales and can even be made into imperial red ales or red IPAs.  While the Irish style 
is similar to the American style being malt forward, bitterness is less discernible in the Irish style which also has a 
dry finish.  Belgian reds flavor profile may have hints of complex fruits and pick up vanilla or chocolate flavors in 
the oak-aging process.  Belgian reds also have a refreshing tartness as well. 

American Red Ales 

Flavor: plenty of caramel malt, delicate hop finish 

Aroma: clean caramel malt plus a hit of floral hops 

Balance: malty to somewhat hoppy 

Local versions:  Maggies Rose Tattoo (Honolulu Beerworks);  Red Zeppelin (Aloha Beer Company);  Waimea Red 
(Maui Brewing Co); Volcano Red Ale (Mehana Brewing); Red Giant Ale (Big Island Brewhaus); Cane Fire Red 
(Kauai Island Brewing Co); Ala Moana Amber (Waikiki Brewing Co); Summer Red (Kauai Beer Co); Red Sand 
(Kohola Brewery); Mililani Red (Beer Lab); Kilauea Red (Lanikai Brewing Co); Lavaman Red (Kona Brewing Co) 

AMERICAN RED 

STYLE GUIDELINES 

GRAVITY: 1.048‐1.058 (12‐14.5°P)  

ALCOHOL: 4.5‐6% by volume 

ATTENUATION/BODY: medium 

COLOR: 11‐18° SRM, pale to dark amber 

BITTERNESS: 30‐40 IBU, medium  



By By 



 Nate Da Muss Nate Da Muss   
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 ***The following article is reprinted with permission 
from the Flying Fox Brewery Blog and has been edited 
(again with permission) and provided to PIA magazine.  
For the complete and unadulterated version, visit: 
https://www.flyingfoxbeer.as/blog*** 
 

T his is the true story of our three year journey 
to build the first brewery in American Samoa. 
It's equal parts instructional and cautionary. It 
has not been easy, but it has been exciting. 

We've nearly given up on more than one occasion along 
the way, and even though we have not yet opened the 
business, the proverbial light can be seen at the end of 
the tunnel. It all started three years ago with some chick-
en stir-fry… 
 
THE LIGHT BULB MOMENT 
     There are those few moments of clarity in life that 
really stand out in your memory. A first kiss, getting 
your  driver's license, getting married, or the birth of 
your first child. It's funny how 
the human brain works - I can         
remember what t-shirt I wore 
to the opening of Return of the 
Jedi 35 years ago, but if you 
asked me what I had for dinner 
last Tuesday, I'd have no idea. I 
can recall with great clarity 
a discussion at the dinner table 
with my wife three years ago 
over chicken stir-fry, when we 
decided to turn our homebrew 
hobby into a business. We had 
been brewing beer for family 
and friends and had received 
some great feedback from a lot of people we had shared 
our beers with; a party here, a family funeral there, a 
BBQ...any opportunity to share beers that you can't buy 
where we live. Speaking of where we live, that just     
happens to be on the main island of a small chain of 
volcanic islands in the South Pacific. American Samoa is 
the United States' southern most possession and the  
only US soil in the southern hemisphere. 
     More importantly, there are zero breweries here. 
There are basically two options for beer drinkers here: 
German-style lagers from neighboring Samoa or New 
Zealand or your choice of American light lager beers. I 
feel I should explain something before I go on. I don't 
consider myself a beer snob, and drinking beer should 
be about whatever flavors you enjoy most. I don't hate 
beers like Coors, Budweiser, Vailima or Steinlager, I 
have just grown to prefer other beers. I still drink all 

those beers occasionally, and I don't like to "school" 
people on beer since that's something that personally 
drives me insane about some beer enthusiasts (i.e., 
snobs). And even though I'm writing this article about 
my journey to build a craft beer brewpub, I don't look 
negatively at corporate beers. A couple who are good 
friends of mine own the local In-Bev distributorship. 
The company that brings in Steinlager is owned by my 
former landlord who I have called "Aunty" since        
elementary school. The company that brings in Coors 

and Heineken products is 
owned by someone I've known 
since high school, and two of 
my friends manage the        
company that distributes       
Vailima beer. I understand why 
independent breweries want to 
set themselves apart from         
corporate beer companies, but 
here on such a small island, it's 
a different dynamic. Those guys 
support what I'm doing, and I 
wish them the same success in 
return. There aren't many          
locally owned businesses and 

because it's a small-town kind of atmosphere, we all 
want to see each other succeed.  
 
All beers taste the same...don't they? 
     Having lived in American Samoa since 1987, I was 
very content with those light beers. Coors Light was my 
beer of choice. Not because I thought it tasted great or 
anything, just because. And that is where my friend from 
college enters the picture. You see, Josh drank these 
strange beers that I had never heard of whenever we 
went to drink beers. They had cool beer labels with      
funny names and tasted nothing like what I thought beer 
should taste like. 
     I would try these new beers when I drank with Josh 
and I'll be honest, it was not love at first taste. The beers 
ranged from interesting to a total shock to the taste 
buds. The hoppy beers were the biggest shock of all to  

“It all started “It all started 
three years three years 

ago with some ago with some 
chicken stirchicken stir--

fry…”fry…”  
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 me and I remember wondering how anyone could drink 
more than one. I did enjoy hefeweizens though and I 
guess those wheat beers were my gateway into a larger 
appreciation. Eventually those flavors became very tasty 
and I began to not only enjoy them, but crave them. I 
travel to Honolulu for work and I use that time to try 
new beers I can't get back home. So naturally the next 
step was homebrewing.                                                                 
 I started with extract kits before graduating to brew-

in-a-bag and all-
grain brewing. My 
wife has been there 
with me for every 
single batch I've 
ever brewed, from 
our very first         
extract kit (a Fat 
Tire clone) to the 
cacao & coconut 
flavored porter we 
brewed last        
Saturday night. 
Brewing was a fun 
thing for us to do 
together. Since 

we've had our kids over the last 9 years, the                
opportunities for us to do things together have been 
difficult to come by, and brewing has always been a 
great date night activity for us. Some couples prefer     
dinner and a movie (Netflix & chill?) but not us, we love 
filling the house with that amazing smell of grains in the 
mash. We're weird (read: awesome) like that.                                                   
 And that takes me back to that conversation at the 
dinner table three years ago that began our journey from 
homebrewing to building a small craft beer business. It 
was that night we decided that we would make a        
business with the mission of introducing our love for 
these different beer styles to the territory. It was a great 
idea and we were very proud of ourselves for deciding 
to do it - we were going to open our very own        
brewpub! Then reality quickly set in. 

HOUSTON, WE HAVE A PROBLEM (SEVERAL 
OF THEM) 
 Ideas are great, but figuring out how to bring 
what's in your head to reality is not without its           
challenges. This was a lesson we learned first-hand (over 
and over and over and over...). For starters, there was 

the problem of location. More specifically, we didn't 
have a location. We live way out in the western village of 
Leone. Our house is not close enough to the main road 
to be seen, and the dirt road going to our home could 
rival some of those Red Bull mountain bike challenge 
courses. Luckily for us, the stars aligned and my mom's 
non-profit organization had an unused conference room 
that we were able to use as the location for our         
brewpub. Her building is located in the village of 
Pava'ia'i, and right at the corner of a very busy           
intersection. The location is also nestled in one of the 
most beautiful areas on the island, and while it doesn't 
have any ocean views, it is surrounded by a heritage    
forest and gardens that my parents grew over the course 
of nearly 30 years. 
 
Location, location, location... 
 So check location off the to do list. Now it was time 
to turn an empty conference room into a bar. Spring 
turned to summer and things just got real. We went 
from visualization and dreaming to actual renovation 
and the meeting of the rubber to the pavement - two 
and a half years of research, experimentation, saving 
money, spending money, drawing plans, erasing plans,  
re-doing plans, and on and on and on...  
 For this task we looked at a bunch of bar decor ideas 
on Pinterest and used the ones we liked best to draw up 
some really rough sketches. We then shared those 
sketches with our good friend Tatofi, a local contractor 
who just happened to be available at the right time. We 
met with him on a Saturday afternoon and Tatofi said, 
"Sure. No problem." Things progressed quickly, which 
was nice, but there was this sense of dread that came 
with each and every decision. A feeling of finality      
attached to each detail that created both urgency and 
anxiety. Second thoughts? 

 



     Never. Just the 
constant question 
that tugs at your 
brain-strings over 
whether this is the 
best idea. Whether 
it's the material for 
the counter-tops, or 
the decision to go 
with orange over 
lime for the        
hefeweizen - there's 
just so much more 

at stake for each move we made at that point. When we 
first planned things out, we were going to have this large 
indoor seating area. We did floor-plans and layouts for 
that space and thought we had something we really 
liked. Then we came up against a harsh truth - we didn't 
have the money to build a big extension to the existing 
building and still pay for all the brewing and cooking 
equipment. Not without overextending ourselves 
through a massive loan. So we thought about              
simplifying our plans, and the more we thought about it, 
the more it made sense. As I mentioned, the property 
that we own in Pava'ia'i is stunningly beautiful. Our 
small brewpub would be surrounded by three traditional 
Samoan fale (traditional open houses), a beautiful         
gardens, and a heritage forest that the local Land Grant 
helped us grow on our property. So when the time came 
to get started...we pivoted.  
     First week of June we finalized an agreement with 
our contractor for layout and costs for the brewpub. 
Operating at that point without much capital or a loan, 
we had to opt for small and basic for the floor-plan of 
our brewpub - 23' x 13' interior, the majority for serving 
and prep space, 10 bar stools around a main bar and 
smaller window bar. There would be an outdoor lanai 
connecting to the brewpub and leading to the three fale 
samoa structures. Simple and functional, and                  
showcasing the outside beauty of the property. But a 
small and simple plan doesn't have to mean a               
substandard one. It's all about your vision for the place. 
We channeled Apple and their "think different" slogan. 
With a small-scale business like ours, you really have to 
set yourself apart to have a prayer at success. Different 
beer, different decor, and a different vibe.  
     By September of last year, Tatofi had turned our  
vision into a pretty amazing reality - a cozy little brew-
pub with a distinctive wood theme that was functional, 
attractive and comfortable. We liked the wood motif 
inside and decided to carry that over to the outside and 
Tatofi suggested a reclaimed wood decor for tables and 

chairs. After scouring Pinterest (what a great app), we 
had more sketches for him to begin phase two. And 
thanks to a good friend from one of the local tuna       
canneries, we had a large load of wooden pallets for 
Tatofi to get build our outdoor customer area. Tatofi 
and his small crew (his friend, his two sons and his 
daughter) laid the cement, dug the drainage, built the 
covered lanai, tables and chairs, and installed a second 
bathroom in under three weeks. They also extended the 
conference room with a little 6' x 14' mini kitchen. 
     I 'll admit that when we got to the brewpub on that 
last day of construction and shared some of our        
homebrewed pale ale with Tatofi and his pal Siope, it 
was a humbling experience. We sat there in the west  
Fale drinking cold beer and admiring the fruit of our 
imagination and Tatofi's labor. There was a surreal sense 
of accomplishment looking at the new home of Flying 
Fox Brewing Company for the first time, and it was a 
great feeling.   
 
Men have become the tools of their tools... 
 We now had a location. It was small but inviting, and 
the perfect spot for someone to enjoy a nice, cold beer 
in the late afternoon or evening after work. With the 
locale squared away it was on to the next obstacle -   
production. At the time of the "Big Decision", we had 
an 8 gallon brew kettle, a couple of 5 gallon water     
coolers we converted into a mash tun and hot liquor 
tank, and a bunch of buckets we used as fermenters. 
Obviously our brewing equipment needed to be updated 
and upgraded, but there was one major problem - we 
didn't have much money to invest in an upgrade. We 
decided it was best to buy bigger, better equipment on a 
paycheck to paycheck basis. An SS Brewtech 20 gallon 
mashtun this week, a 20 gallon BrewBuilt kettle next 
week, and so on and so on.  
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Brewing is hard work, especially when you and your wife 
have full-time jobs and are raising three young children. 
Under those circumstances, it felt like juggling         
chainsaws. You're restricted to brewing on the weekend 
because that's the only time you have enough time to do 
it, and your children are less than enthusiastic about you 
spending your only free days of the week calculating 
grain bills, standing over a brew kettle, and preparing 
yeast starters. We realized early on that if  we had any 
hope of being successful in this venture, we needed 
help. As fate had it, that help would 
arrive sooner than we anticipated.        
     That assistance we needed came 
in two forms. The first was        
monetary. We were fortunate enough 
to be one of five local                  
businesses selected by the Bank of 
Hawai'i to receive their Atina'e 
Manuia Small Business Revitalization 
and Development grant. It was 
$5,000 and while some of you may 
think that is a small amount, it was an enormous boost 
as it allowed us to speed up the equipment upgrade       
process.  It was a great honor to be selected to receive 
this grant award and we will always remember the huge 
role Bank of Hawai'i played in our business startup      
process. 
     We immediately put those funds to good use.  Less 
than a month after receiving the grant award, we had a 
fully functional brewing system that allowed us to make 
much larger batches of beer than we previously could. 
We had built our own beer dispensing system, and we 
set up a nice gravity feed system in our brewing room. It 
was a great thing...for a while.  But the ability to make 
more beer also resulted in more time spent brewing that 
beer. It was hard to balance work and family and still 
have enough time for ourselves to avoid insanity. That's 
when the second form of assistance came along. We 

found two amazing people 
who joined our team. The 
Flying Fox family doubled 
in 2018 and the impact 
was unbelievable. Darlene 
is someone we have 
known since she was 15 
years old. We asked her if 
she wanted to learn how to 
make beer and she was 
more than happy to join 
us. Darlene now knows 
how to brew beer and she 
often reminds us of things 

we forget during the process. Our luck doubled when 
one a co-worker joined our team as well. Niela is         
probably the hardest working person I've ever met. He, 
like Darlene, is a fast study and he is a highly social         
individual. He has one of those personalities that just 
makes everyone feel comfortable. Many hands make 
light work.   
     Brewing is a time and labor intensive task and to  
further streamline the process, and it was becoming 
clear that in order to keep up with what we were        

estimating as the demand for our 
beer, we would need to further      
upgrade the brewing system. I had 
done some reading online about 
HERMS (Heat Exchange            
Recirculating Mash System) and 
RIMS (Recirculating Infusion Mash 
System) systems and decided that 
was the next step in the evolution of 
our brewing process. I took out an 
economic development loan with 

the local development bank and we purchased a pilot 
brewing system (HERMS) from Blichmann Engineering. 
It's an amazing system that will allow us to quadruple 
our output while eliminating almost all of the tough, 
manual labor aspects of brewing. Good riddance to 
team lifting heavy hot liquor tanks with near boiling  
water 7 feet onto the top stage of our gravity feed sys-
tem! 
     So we got some financial assistance, the brewing 
equipment issue was now sorted out, and we found two 
great people to join our team.  We could meet our esti-
mated monthly demand and do it without brewing eve-
ry other day of the week. Life was good...until we 
checked the shipping costs for the amount of grain we 
would require to brew to our monthly estimates.          
(story continues on page 35) 

“it felt like “it felt like 
juggling juggling 

chainsaws”chainsaws”  
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     Its officially summer!  The weather is warm and the 
kids are out of school so it’s the perfect time to get    
outdoors and enjoy nature’s gifts.  Here in the islands 
we head out to the beach so when packing, let the    
hardest decision be whether or not to use the rest of 
that oxybenzone sunscreen you have left, and not what 
beers to pack in your cooler.   

     When out in the sun, you’re going to want to have 
something that will quench your thirst first and         
foremost.  Typically, that’s where we reach for that 
green bottle or light beer.  If you’re reading this, you 
probably want something better, something that you can 
enjoy drinking just as much as you are enjoying the sand 
and surf.  So leave that stuff in the beer fridge for your 
visitors and stock up on something of higher quality.  
But, this isn’t the time to break out that imperial stout 
you’ve been cellaring for the past five years. 

     Some beers are just not meant for the beach,        
especially those with a high abv, because lots of alcohol 
+ sun/heat = not a fun time.  In general, you probably 

are going to be drinking beer over a longer time period 
so you want something sessionable, yet crushable.  
Sticking to beers that are around 5% alcohol is a good 
start to let you get a good buzz without getting tanked. 

     There are a lot of beers out there that fit the bill but 
in order to make it a good day at the beach, its probably 
best to avoid bottles and opt for cans.  Bottles are    
heavier, can break and pose a safety hazard, and takes 
up more room both before and after drinking.  Plus, 
there are a great variety of beers available in cans.  

     While looking for a low ABV beer that will meet 
your need of being refreshing and still flavorful, wheat 
beers and pilsners are probably the first beers you may 
reach for, but don’t be afraid to look at other styles.  
Beers that are crisp and tart, or not overly-hopped, and 
still light should be considered for your cooler.  A gose, 
kolsch, session IPAs (i.e. pale ales), and citrus wheats are 
good choices.  While not all of these styles are available 
in cans here in the islands, here are some local examples 
of some that are available to add to your cooler: 

(Clockwise from Left) 
Pau Hana Pilsner 
5.2% ABV 
(Maui Brewing Co) 
 
Kauai Golden Ale 
4.9% ABV 
(Hawaii Nui Brewing Co) 
 
Inu Island Punch 
Island Gose 
4.2% ABV 
(Inu Island Ales) 
 
Aloha Spirit Blonde 
4.62% ABV 
(Waikiki Brewing Co) 
 
(on previous) 
Mango Hefeweizen 
5.5% ABV 
Maui Brewing Company 
 
 
 
Story Continued on page XX; 
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(Beach Beers continued) 
Drinking on the Beach 
Having a cold one on the beach or in the water is one of the 
greatest parts of living on an island.  But did you know that 
its actually illegal to do so?  The use or possession of           
alcoholic beverages is prohibited in Hawaii State Parks and 
beaches and drinking or displaying of alcoholic beverages is 
prohibited in County parks/beaches.  I understand, its 
about keeping people safe so that people don’t drown, get 
too rowdy and start fights, or drive home drunk.  Plus,           
being out in the hot sun and getting further dehydrated 
doesn’t help either.  While I don’t encourage breaking the 
law, use some common sense and drink responsibly.  But 
don’t say we didn’t warn you. 
 

If can, can...if no can, red solo cup 
Some helpful tips from Brewski if you do plan to indulge out in the sand and surf: 

1. Use sunscreen– even if its overcast, the sun is still there, so lather up early and often because once the first 
beer is cracked, you may forget and sunburn (or even cancer!) isn’t fun to deal with after drinking; 

2. Hydrate– the sun doesn’t just burn your skin, it also can dehydrate you even faster, so make sure you drink 
water to avoid getting heatstroke or worse; 

3. Drink from cans, if can– canned beer has come a long way, don’t be afraid to ditch the bottle; 

4. Be discreet– use a plastic cup (or a hydroflask) and be mindful that the lifeguard or others around know its 
illegal too, but they are looking the other way; 

5. Take your trash– nobody likes a dirty beach, especially the beer cans and bottles, so put it in the proper        
receptacle or take them home (its worth five-cents in Hawaii!); 

6. Drink responsibly– what do we like even less than a dirty beach? A drunk a--hole.  Know your limit, space 
out your drinking and sober up before you go home.  And please, don’t be urinating all over the place, our 
parks and beaches have great comfort facilities provided by taxpayer funds, so use them. 

 

 

                      All the news about beer, all in once place! 

  Check it out at: h ps://paper.li/gravyallovah/1405727055#/ 
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           Download the Untappd app now ! click here : 

Untappd is the smartphone or tablet app for beer drinkers.  It’s a multipurpose app that allows beer  
drinkers to do everything from find places that sell beer near you to helping you get a ride home.  The 
most used feature on Untappd is the ability to log and rate beers essentially creating a logbook of your 
drinking adventures.  Connect it up to your social media, invite friends, and now you have a place to post 
and comment on beers that you and your friend check-in.  With all those check-ins,  you also have a 
chance of earning “badges” for different beer styles, venues and special events.  You can also see the      
average ratings of beers and breweries and see which ones are top rated or trending.  Own a bar?        
Untappd for Business can provide digital beer menus that feature check-ins of your customers, social  
interaction and in-app promotions.  Are there other apps out there that do this? Yes. But this well? No.  
Add me on Untappd (@gravyallovah) and start drinking socially (and always responsibly)! 

By GravyAllOvah 

   The Honolulu On Tap Craft 
Beer Festival was held on March 
24, 2018 at the Neil Blaisdell             
Exhibition Hall.  With over 130 
different beer, ciders and mead 
served representing 65 different 
breweries from Hawaii and        

beyond, the festival was sure to be a good time.          
Basically an “all-you-can-drink” festival, you needed to 
make sure you knew your limit, so our group with           
pretzel leis on and a game plan to not get as drunk as 
last year, we headed in.   

   As part of the entry 
you also get a tasting 
glass to use and keep. 
This year’s festival      
featured many new 
beers, but much of the 
beer showcased was      
already available in 
stores.  While this is a 
letdown of sorts for 

those of us that like to try new beers, it provided ample 
opportunity to try those beers that we may not have 
otherwise bought or ordered. 

   One of the highlights for me was getting to try the 
mead from Nani Moon Meadery.  This traditional         
honey-based alcoholic drink incorporates tropical fruit 
and local honey to create something that I would gladly 
go and have more of.  The local beers are always fantas-
tic and well-represented with great setups and enthusi-
astic staff pouring the beers.  Many of the pourers are 
volunteers and while they may not have known too 
much about the beer they are pouring or the brewery, 
they knew how to get you to try their wares. 

   We left when the session was over, pretzel leis             
consumed, pockets full of beer swag, and a bit more 
tipsy than we arrived.  Beer festivals are always a great 
time to sample new beers, meet fellow beer lovers, and 
have fun with people of like mind.  Now to check out 
all the other festivals Hawaii has to offer! 

Summer Beer App Pick:  
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The best things in life are free, but the shipping will 
still get you... 
     Grains and hops do not grow in the tropics.                 
American Samoa is also over 4,700 miles from the US 
west coast. Shipping is a problem. You can usually slap 
an extra 20% on anything 
you have to order from off 
island. 
     Luckily I found a business 
in Hawai'i that changed the 
game for us. I have been        
ordering my grains, hops, 
yeasts, and other ingredients 
from a homebrew shop in 
Honolulu for years.             
Homebrew In Paradise is the 
closest homebrew store to 
American Samoa - just a 
short hop, skip, and a 
jump (plus a swim, paddle 
and drift) 2,600 miles northeast from Pago Pago. And 
despite how "close" they are to us, amazingly there were 
still challenges with shipping! At this point I would be 
remiss not to mention Bill, the owner of Homebrew in 
Paradise. He has been awesome since he took over the 
business a couple years ago in helping us order          
ingredients and even some of our brewing equipment. 
He has never said no, and has gone the extra mile to 
check on things he can order and send to us at a fair 
rate. It is the reason I called him and asked if he could 
help our efforts by being our grain seller. We've shared 
the grain bill for each of the beers we planned on       
producing and created a spreadsheet with estimates for 
monthly needs. Bill said it was doable and he became 
the official Flying Fox Brewing Company beer            
ingredient supplier. Thank you, Bill - you solved an 
enormous piece of the puzzle for us, and we'll always be 
thankful for that. I look forward to hanging some 
Homebrew in Paradise signage in our brewpub to show 
our appreciation. 
 

License to swill... 
     Now, here's a  
little story I got to 
tell about three bad 
brothers you know 
so well! Sorry, I'm an 
unapologetic, diehard 
Beastie Boys fanboy 
and I couldn't resist. 
But back to our       
story, we learned a 

lot about local laws during this whole process. We spent 
a good deal of time on the local bar association website 
combing over regulations for alcoholic beverage control. 
The first speed bump on the road to getting a liquor      
license was a Latin phrase I had never heard of. In the 
provisions of Chapter 5 Title 27 there was a little blurb 

about grounds for refusal. One of the 
grounds for being refused a liquor license 
was described as such:  
27.0508 Grounds for refusal -The board may re-
fuse any applicant if it has reasonable grounds to 
believe:(1) that the granting of a license in the locali-
ty set out in the application is not consistent with 
public interest or convenience; proposed location 
within 50 yards of any public school, private school 
authorized by the director of education, or church is 
prima facie... 
Prima facie? It sounded like something I 
vaguely recall ordering at the Olive Garden.  
But upon a quick Google search, I learned it 
meant first impression, or in the case of Title 

27, first sight. What it meant was that Church of Latter 
Day Saints was directly across the street from our       
location, and I had to get their permission to receive a 
liquor license. Okay, so I have to get the church's bless-
ing to sell       
alcohol right 
across the street 
from them. 
This should be 
fun, I thought. 
Turns out the 
church was  
extremely        
reasonable. We 
have had a great 
relationship 
with the LDS 
church across 
the street for 
years. They 
park in our lot 
for functions 
and church on Sundays and they have helped us keep 
the front of the lot nice and trash free. When I went to 
see the church's West Stake President at the time, he was 
more than happy to sign off on our business as long as 
we agreed to two concessions - first we would be closed 
on Sundays, and secondly, that we continue to allow the 
church's members to park in our lot on Sundays. Deal! 
Problem solved and we had everything we needed to get 
our liquor license, right?  

“Prima facie? It “Prima facie? It 
sounded like sounded like 

something I recall something I recall 
ordering at Olive ordering at Olive 

Garden”Garden”   
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     We received our liquor license in May of last year. 
You can't believe how stoked we were to have every-
thing we needed to open up shop. We were mistaken. 
Our good friends at the local commerce department in-
formed us that we 
could not open our 
business because 
what we had was a 
liquor license to 
operate a brewpub.          
According to the 
person we spoke 
to, we also needed 
a second liquor 
license to sell beer. 
Huh? Does a bak-
ery have one      
license to make 
bread and another 
to sell it?   
     Okay, so anoth-
er $300 to get the 
second liquor li-
cense. It sucks, but 
it's not the end of 
the world. Or so we thought until we tried to           
schedule our liquor board hearing. The board only meets 
when there are five applicants with pending licenses, and 
the wait was lengthy - it's not every day that businesses 
apply for liquor 
licenses. My 
calls to the  
department 
became a part 
of my weekly 
routine - Mon-
day am...Friday 
2pm... 
"Hi, it's Nate 
again. Calling 
to check on my 
liquor license." 
"Oh, hi Nate. 
Next week for 
sure." Click. 
     And then a 
big ol' monkey wrench. I was reading the news one 
morning and saw a fascinating little article about the 
Governor getting rid of many of the local government 
boards to change their membership, including...wait for 
it...the Alcoholic Beverage Control board. Remember 
that scene in Scanners where that guy's head explodes? 

Turns out the Governor was not too happy with many 
of the local boards and wanted to install new board 
members almost across the board. I am sitting here  
writing this on May 1, 2018 - a full two and a half years 

after first applying for my initial     
liquor license - and I'm still waiting 
for that piece of paper. Luckily, I 
complained loud enough and to the 
right people and was granted an     
audience with the Governor's Chief 
Legal Counsel. He is a good guy and 
he helped me figure out a way to get 
this license done. He said something 
to me in that meeting last week that 
I'll never forget. There are three ways 
to get things done here, he said. The 
common sense way, the legal way, 
and the cultural way; and trying to 
reconcile those paths is not an easy 
task. Amen, counsel! But he            
suggested the commonsense            
approach was to roll up the two       
licenses into a tavern license that 
could cover both the operation of a 
brewpub and the selling of            

alcohol. Brilliant!  Commerce staff agreed, and now I'm 
just waiting for the paperwork. I had to take the scenic 
route, but hey, I guess the best things in life come to 
those who wait, especially those who wait a long time - 

like two and a half years. Okay,     
moving on… 
 
FIGHT FOR YOUR RIGHT 
So it's May 1, 2018. The brewpub is 
built. We have two awesome staffers 
who will help us run the business so 
we can give our kids the time they 
deserve and not get fired from our 
day jobs. We have big plans to open 
the business this year. The real battle 
is in the details, and we have spent the 
better part of 2018 creating systems 
to address those very details. One 
thing I've taken away from my        
previous is that the right system will 
make your life easier, while the wrong 

system or no system at all will make your life a living 
nightmare. Brew day checklists, sanitation standard      
operating procedures, food prep tasks, cleaning         
schedules...these are the minute details that we're hoping 
can streamline our operations and reduce any WTF      
moments after opening.  
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     We had an idea, we made goals and we've nearly 
completed all the groundwork. We will be the first ever 
company to produce beer in American Samoa. We'll 
have something for everyone (everyone of age, that is). 
We'll operate as the local beer fale. Every beer on island 
can be found in our brewpub. I know craft beer purists 
will shake their head at this idea, but I firmly believe that 
the best beer drinking experience is the one you enjoy 
best. If that's our own Flying Fox Beer, then awesome. 
But if a person enjoys Vailima or Budlight, who am I to 
send them packing? And remember my friends who put 
food on their table distributing Budweiser, Coors,           
Vailima and other off-island beers? Believe it or not, I 
want them to succeed and be profitable. They encourage 
me to succeed as well. My friend who distributes             
Budweiser products was happy to hear that I'll be selling 
his products in our brewpub and he donated a beer 
fridge to our business. Polynesian culture at its root is 
about a tight-knit community that looks out for one       
another. Members of the community have come togeth-
er to help one another for the success of the island since 
the first migrants began inhabiting the islands of the  
Pacific around 1200 BC.  We're not going to mess with a 
formula that has stood the test of time for over three 
millennia. 
     As I mentioned earlier, we've had the pleasure of 
sampling our various experimental batches of with many 
friends and family, as well as with some visitors to the 
island. We have received a ton of very useful input from 
those people, and while it wasn't always what we had 
hoped to hear, we always appreciated hearing it and we 
took every bit of constructive criticism and tried to      
perfect our craft. We will continue to work at improving 
and providing the best possible beer experience for our 
customers. From that feedback we've received, we have 
decided on three flagship beers. We will have a porter 
with koko Samoa (cacao) and roasted coconut flavor, a 
session IPA with just a hint of our local kipolo Samoa 
(lime), and an American wheat ale brewed with our local 
moli (orange) and coriander seed. We will also produce a 
hard apple cider that will be featured on tap.  
 
Ninety percent of the game is half mental... 
     The target launch date is October 1, 2018. The            
journey has been a challenging yet rewarding one, and 
the amazing part is that it's just 
the first leg of the trip. The 
real adventure begins once we 
hang that open sign in the 
window for the first time. We 
have a great team. We have the 
support of our family,          

especially my parents who have allowed us to get to this 
point. When things got rough, and doubt set in at times, 
hearing from people on island and abroad asking us 
about the business and when we would be opening has 
buoyed our spirits and gotten us back on track. 
     Hindsight is 20/20 and if we could just find a 
1982 Delorean DMC-12 with a custom flux capacitor, 
we would be traveling back to the year 2003 to begin this 
journey a decade earlier and when the kids weren't there 
yet. But as the chances of that happening are slim (never 
say never, right?), we forge ahead and await the next 
challenge we'll face, because the bottom-line is: we love 
craft beer and we want to share our appreciation 
of beers with the rest of the people of American Samoa. 
So thank you to everyone who's helped us along the way 
- your support is the backbone of our determination to 
see this dream to fruition.  
     Cheers and remember to always drink responsibly! 
If you're interested in our upcoming brewpub, give us a 
call or shoot us an email.  
 
To get more information, visit our website or follow us 
on social media: 
Phone: (684) 272-2630 or (684) 731-1855 
Website: flyingfoxbeer.as 
Email: nate@flyingfoxbeer.com 
Facebook: https://www.facebook.com/flyingfoxbeer/ 
Twitter: @FlyingFoxBeerAS 
Instagram: @FlyingFoxBeers 
  

Page 35                   PIA Magazine 



Issue 1, Spring 2018          Page 36 



Sources: 

 Robert C. Schmi , R.C.  “Hawaii’s Beers and Brewers.” 
h ps://evols.library.manoa.hawaii.edu/
bitstream/10524/604/1/JL31149.pdf 

 Pacific Commercial Adver ser (PCA), Jan 30, 1892 

 PCA 12 Feb 1892 

 Pacific Commercial Adver ser, Feb 15, 1892  

 The Hawaiian gaze e, Jan 17 1888 

 The Daily Bulle n, Sept 4, 1888 

 Newspaper ar cles courtesy of UH Manoa, Honolulu, HI 
found in Chronicling America: h p://

B eer arrived on the shore of the Hawaiian    
Islands around 1812 but wasn’t produced 
commercially for another 40+ years.  Most of 
the beer you could find was probably an         

imported ale and the local breweries at that time didn’t 
survive too long.  The one that hung around the longest 
was National Brewing Company.  Getting its first license 
to brew beer in February of 1887, The National Brewing 
Company, owned by Gilbert Waller, started producing 
beer for sale in January 1888.  The Hawaiian Gazette 

wrote:   “Connoisseurs 
pronounce the beer good, 
promising on maturity to 
be on a par with the           
imported article.  It is 
claimed on behalf of this 
new industry that it will 
retain in the country a 
great deal of money now 
going abroad, and that the 
product will largely        
supplant sandpaper gin 
among the masses.” 

     The brewery sat on 
about one acre in     
Kalihi running from 
King Street to the line 
of the Oahu Railway 
and produced “Steam 
Beer” that sold in kegs.  
In September of 1888, 
the Daily Bulletin    
reported that “all malt 
liquors manufactured in 
Honolulu under the 15 
years charter of the      
National Brewery, can be 
sold under a licence [sic] of 
$100 per annum, whereas 
other goods of the same 
nature cannot be sold un-
der a license of less than 
$1000.”  This referred 
to the brewery’s       
license and the report 
seemed to complain 

about the difference in license costs.  The article also 
noted that it was currently illegal for a country saloon to 
sell beer by the bottle (hence the brewery’s keg sales).  
The brewery would remain open for five years and ap-
peared to wrap up business beginning in 1892.   

     The Pacific Commercial Advertiser (January 30, 
1892) reported that Waller was selling the brewery at 
auction on February 13, 1892.  In the auction add in the 
PCA (12 Feb 1892), it notes that included in the sale was 
the brewery building and machinery which includes 
“concrete cellar, insulated clarifying room, fermenting room, dry air 
refrigerating room, boiler, engine, malt mills, screw cutting lathe, 
Hooker brass pump, Blake steam pump, Blake feed pump,      
boiling plant, with a five hundred gallon mash tun, mash machine, 
boiling tun, coolers, etc.”   The article also points out that 
the “Franchise of Gilbert Waller” can be transferred to 
the buyer, but is contingent upon the consent of the 
Minister of the Interior (of the Hawaiian Kingdom).  
The franchise in this case is the license that Waller      
received under Chapter LXXII of the Session Laws of 
1186 authorizing the brewing of malt liquor which was 
good for 15 years from February 4, 1887.  The PCA   
article further mentions that the Minister of the Interior 
(who was Charles Nichols Spencer under Her Royal 
Majesty, Queen Liliuokalani) “already consented to a sale to 
any responsible person or company, and intending purchasers 
would do well to make some preliminary conditional arrangements 
in this matter.” 

     The sale of The National Brewing Company did not 
fare well as the PCA (15 Feb 1892) reports that “Nobody 
seemed anxious to purchase the National Brewery property at the 
auction sale on Saturday, so it was withdrawn.”   The brewery 
ceased operations in 1893 officially, the same year as the 
overthrow of the Hawaiian monarchy. 
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Do you know your beer holidays? Or when your next festival is?  No worries, 
we got you!  Every issue comes with all of the beer holidays (and some other 
drinking holidays) and important dates for you to remember! 

June 11-Carl von Linde Day 

If you love lagers, raiser your glass to 
Carl von Linde (June 11, 1842-
November 16, 1934) on this day. He 
invented the first large-scale refrigerated 
lagering tanks, freeing this beer style 
from its dependence on a cooler season 
for fermenting! 

July 18-St. Arnold’s Day 

Saint Arnold is the patron saint of hop-
pickers and Belgian brewers.  It is said 
that St. Arnold took to the streets to 
urge people to drink beer rather than the 
water that was deadly at the time. 

August 2-IPA Day 

For all those hopheads out there, celebrate 
the India Pale Ale on the first Thursday 
of August every year.  Founded in 2011, 
IPA Day is a toast to the iconic style. 

Got other beer or drinking 
holidays that you know of 
that is missing? Send it to 
us and we’ll add it in! 
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