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Want to know  where all the beer is in Hawaii?  Check out the  

beer map made by Aloha State Beer Blog:  Click here 

Follow Aloha State Beer Blog for news on beer in the 808! 

 



Drinking Local 
By the Editor-in-Chief 

I ssue 3 is finally published.  I never realized that it 
would take this much effort to put PIA out after how 
smoothly the last two went.  This issue didn’t come to-
gether as planned as everyone got really busy this sum-
mer and deadlines came sooner than later.  From what I 
understand, that’s how it usually happens.  We live and 
learn and what we learned is that you have to take a little 
at a time and work from there. 

     In this month’s feature article, Brewski writes about 
taking beer a little at a time in order to experience more 
beer.  Beer flights are more common now and he tells 
you more about samples and providing tips to make the 
experience better. 

     We also take a look at some things that go beyond 
our love of beer: collecting beer stuff.  From labels to 
bottlecaps, beermats to books, Chris P. Spamm writes 
about his experience with going beyond beer and turn-
ing his alcoholism into a real hobby, building up a col-
lection from little drinking adventures. 

     Our brewery spotlight this issue has GravyAllOvah 
visiting the Garden Isle and checking out Kauai Beer 
Co.  One of two breweries on the island, the craft beer 
scene is growing bit by bit and building into one of the 
best beer destinations in the Aloha State. 

     In our last article, we get a jump start on the holiday 
season and start talking about Beer Advent Calendars.  
It might be a little too early to be talking about Christ-
mas for some people, but we wanted to make sure we 
had enough time to get started because before you know 
it, it sneaks right up on you.  Trust us, we know first 
hand. 

     After completing this issue we learned two things:  
One, if you can take things a little at a time, it all adds up  
and makes everything more enjoyable.  And two, set a 
schedule and stick to it, otherwise you’re finishing arti-
cles about beer, rather than drinking beers, during the 
holiday weekend.   
                                     —Cheers!  Island Beer Union 

 

Life, like beer, is full of choices.  Take it a little at a time and   
things will work out :) 

 

—————————————————————-- 

Dear IBU, 

I read your last issue of PIA and wanted to say I enjoyed 
the beer and poke guide.  I used it the last time I picked 
up some beer and poke at Tamura’s in Kahului.  I got to 
say, its not bad suggestions.  I like my malty beers and 
never really thought about matching it up with the poke 
but it works.  Got any other local pairing suggestions?  

Pairing in Pukalani 

 

 

 

Aloha Pairing,  

Glad you found the pairing guide useful! Its something 
we were working on since the inception of IBU and we 
really wanted to make sure it was researched enough to 
sound like we knew what we were talking about.  While 
we don’t have any articles in the future, we do like post-
ing the different pairings that others have put out, in-
cluding beers to pair with Halloween or Easter candy.  
Heck maybe we’ll go and do a local beer and candy 
guide sometime soon.  Stay tuned! —-IBU 
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Social Media Shout Out! 
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@SaipanBrewing 

@MinagofBeer on Facebook 

@Vailima_Beer



This section is dedicated to local beers in the islands on social media, and our friends that 
use the hashtag “#PIAMag.”  This issue we want to introduce you to some of  the Pacific 
Island Breweries that we follow.  Many of  them aren’t available off  their island (unless you 
know someone) so maybe an ISO post on their pics will get you somewhere.  Or maybe 

you can just visit them. In any case, check ‘em out and give ‘em a like! 

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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@MatutuBrewery on Facebook 

@GarageProject 

@hinanolabieredetahi  on Facebook 



By GravyAllOvah 

K auai is 
known as 
the island 
that was 

never conquered by 
Kamehameha.  It should 
be no surprise then that 
Kauai is easily taken over 

by anything else.  It resisted the State of Hawaii’s 
“superferry” and continues to be one of the leaders in 
the Aloha Aina movement against things such as 
GMOs and pesticides.  But what about craft beer? 

Much of the early beer history of Hawaii is focused on 
Oahu, probably due to having the larger population 
and access to ingredients.  However, the Garden Isle 
got into brewing during the “microbrewery” revolution 
of the late 1990s: Keoki Brewing Company and 
Waimea Brewing Company.  While both of these brew-
eries no longer exist, two more have taken their place: 
Kauai Island Brewing Company and Kauai Beer Co. 
While Kauai hasn’t exactly resisted this craft beer fren-
zy, it definitely hasn’t been saturated like other places. 

While on a recent trip 
to Kauai, I had some 
time to grab a beer or 
three, so I stopped in 
at Kauai Beer 
Co.  Located in the 
historic downtown 
area of Lihue, you can 
definitely tell its the 
new kid on the block. 
While most of the 
downtown area looks 

a little run down and 
home to few busi-

nesses you’d like to go into, Kauai Beer Co. is the one 
place that makes you stop and take notice. 
 
When you drive down Rice St., you can’t help but look 
at this big cock on the building.  Yup, right on the 
building is the Kauai Beer Co. logo, the symbol of Kau-
ai, a chicken. A rooster to be exact, paired with a staff 
skewering it which is actually an alchemy symbol for 

fermentation.  Along with a modern look, the building 
certainly stands out amongst the other storefronts. 

Full disclosure: I actually got to try this place back 
when it opened back in 2012.  Maybe not right away 
but within the first couple of months, as well as anoth-

er time a couple years back.  However, everytime I go, 
it feels like the first time. Maybe it's the familiarness of 
a real brewpub that surprises me coming out of the real 
country/rural rest of the island?  Or perhaps the wel-
coming feel the place has which makes me feel less like 
a tourist and more like a local? Whatever it may be, Ka-
uai Beer Co. is the kind of place that would be my reg-
ular pub if I lived there. 

With seating inside and outside, I instead opted for a 
seat at the gorgeous wooden bar, and to be closer to 
the beer.  Their signature beer is the “Black Limousine” 
a Schwarzbier. Owner Jim Guerber brewed this beer as 
a homebrewer and had some success in providing it to 
events, so he did what all homebrewers dream about, 
he opened his 
own brewery 
with Black Lim-
ousine as its 
flagship.  This is 
a great beer and 
deserves all its 
accolades, but I 
came here to try 
some of the 
other beers that 
I hadn’t yet 
sampled. 

Page 9                   PIA Magazine 

Local Brewery Spotlight:  Local Brewery Spotlight:  Kauai Beer Co. 



The first one I had was 
a Milkshake IPA.  It's a 
sweet and fruity IPA 
with low bitterness, 
brewed with guava pu-
ree and lac-
tose.  Coming in at 6% 
ABV and 39 IBUs, I 
admit I got it because 
I’ve never had a 
milkshake IPA before 
and was pleasantly sur-
prised.  It was indeed a 
sweet IPA which cut 
much of the bitterness 
and while the guava 
was very subtle, it was 
very juicy. 

Another beer I tried was the Moo Moo Milk Stout as it 
was just tapped and didn’t even have a handle on the 
faucet yet.  Another beer brewed with lactose, it has a 
big, bold, coffee and roast flavors, with hints of choco-
late. It tasted exactly like a milk stout should taste.  I’d 
even put it on par with Left Hand’s Milk Stout. The 
sweeter almost creamy mouthfeel doesn’t even give a 
hint of its 5.4% abv or 29 IBUs.  
 

The rest of the menu (some of which was sampled on 
this or other trips) included a Munich Helles (Lihue 
Lager), an Oatmeal Pale Ale (Tropical Armadillo), an 
American Amber (Foster’s Brown), an American IPA 
(Beer Co. IPA) and a Barley-
wine (Sleeping Giant).  The 
variety and depth of the 
menu for such a small brew-
ery on a small island was 
amazing, especially since 
their lineup also includes a 
rice lager and a maibock as 
well.  
 
Overall, Kauai Beer Co. 
beers are amongst the best in 
the state and it's a shame that 
their brewery is one of the 
only places to get it.  An 
even bigger shame is not get-
ting a growler to go this 
time. But I guess that means I have to go and visit Ka-
uai more often than every couple of years.  If you’re 
ever in Kauai, take a drive over to Lihue so you can 
tastes some of their great craft beer and perhaps spread 
the word that Kauai is the Beer Garden Isle. 
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Kauai Beer Co. 
4265 Rice Street, 
Lihue, HI 96766 
h p://www.kauaibeer.com/ 
 

Sun/Mon: CLOSED 
Tues‐Sat: 11 a.m. ‐ 10 p.m. 

Facebook: KauaiBeer 
Instagram: @KauaiBeer 
Twitter: @KauaiBeer  
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N o, we’re not going to 
talk about light beer, 
but we’ll talk about 
drinking a little lighter 

to keep you drinking more but        
doing it responsibly.  I’m talking 

about beer sampos (samples). Some places will 
give you free tastes, which works for figuring 
out if  you like it or not before ordering a pint, 
but are often not enough to get the full             
experience of  the beer.  In that instance, you 
can get a smaller pouring of  3 - 6 oz, a sample 
of  beer. Some places offer a number of  these 
samples in what is called a “flight” or sampler 
set. 
 
     Sometimes you can get a flight of  beers that 
is pre-set but more often you are provided the   
opportunity to choose which ones you 
want.  They can come out on a placemat to 
mark which beers they are, come with a printed 
receipt or your order form, and even come on a 
specialty tray.   
 
     The serious beer drinker will use the flight as 
a taster in order to figure out which beers they 
like.  Other use it to up their numbers of  beer 
they have tried. Whatever your purpose, it's a 

chance to try new beer styles that you might not 
otherwise order so be adventurous and get that 
funky sour or high alcohol content beer that you 
don’t think you’d like.  You never know, it might 
end up being a style or beer that you really like! 
 
   Since these samples are smaller, it thus has less 
beer meaning less calories and a smaller  volume 
of  alcohol of  beer ingested.  Don’t be mistaken, 
4 oz of  a 12% ABV beer is still 12% ABV for 
that 4 oz, but I mean to say that it's “only” 4 oz 
instead of  a 10 or 12 oz pour.  You should also 
have more room with the smaller volume of  
beer, so you are able to enjoy more beers than 
you otherwise might have. However, whether 
you drink a sample or a pint, drink responsibly. 

By Brewski 



     One of  the big things in beer sampling is 
how to attack it.  While tasting the beer you   
really want to try first can have its rewards,   
generally, it's advised to drink it from lightest to 
darkest (in color or in ABV).  This is because 
the lighter colored beers are often more lighter 

in taste,  alcohol, and bitterness so it provides 
you an  opportunity to ease into the beers. It 
also keeps the darker beers from overpowering 
the lighter beers and losing their subtle          
flavors.  Though if  your flight is full of  one 
style (or color) you may need a different           

approach. You can also play it by ear if  
you are going to try a sip from all or    
finish it off  one at a time. They each 
have their pros and cons but play it by 
ear and also be courteous to others you 
may be sharing the flight with. 

The beer flight can provide the business 
with an added benefit of  allowing people 
to try their wares and make it fun in the 
process.  As a beer drinker, a beer flight 
is an added reason to visit a place and to 
experience the wide variety of  beers that 
a brewery may have.  So next time you 
visit your local brewery, think about 
downsizing your order and grab a flight. 
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Brewski’s Beer Pairing Tips 

 Try new beers.  Be adventurous 
and try new beers, new styles, new 
breweries, etc.  Your next sample 
might be your new favorite style 
or make you want to look for 
more from that brewery. 

 Compare different beers of a 
single style.  Pick one style and 
order samples of all the beers they 
have of that style so you can com-
pare the different hops, malt, 
yeast, brewing techniques, 
etc.  They may all be IPAs, but 
you can certainly pick up the dif-
ferences. 

 Compare different styles.  Get 
one of each style to see the differ-
ence between a stout and a pale 
ale, or a sour and a milkshake 
IPA. 

 It’s okay to not finish the sam-
ple.  If you don’t like it, you don’t 
like it.  Get your friends to drink it 
or just leave it.  Better to waste a 
sample than a full glass. 

 Include the seasonal.  Mostly 
because it’s probably only on tap 
for a limited time, but you’ll want 
to say that you got a chance to try 
it.  It is also most likely the fresh-
est beer they have as well. 

 Don’t be afraid to stick with 
samples only.  Your friends 
might be into drinking a pint or 
three of what they like, but don’t 
feel you need to pick just one 
beer.  If you’re into the flight, or-
der another and try more!  



A s the saying goes, “you don’t buy beer, you rent it.”  Once the bottle is empty or you are too full or 
drunk to keep going, that’s the end of the line with your beer.  Or is it?   If you want to get more out of 
beer, keep reading. 

     There is a world of beer fun beyond just the beer, there is everything related to the beer that can take your love 
of beer to the next level.  I’m talking about beer collections.  I’m not talking about the collecting of beers to age or 
to eventually drink.  Some folks also collect beer brewery swag: shirts, keychains, signs, etc.  Its called breweriana 
and can be a fun hobby.  Others collect beer bottles and cans with either a theme (e.g. all beer bottles with sea 
organisms on it, or only vintage cans, etc.).  The most important thing to remember is how much space you have 
available to start your collection.  I have a small place so the beer collections I have need to not take up so much 
space.  So here are some ideas for you to get started and actually own your beer. 

Bottle Caps 

One of the smallest things to collect are bottle caps.  This is a 
bit more difficult now that many breweries are moving to cans, 
but there are many different bottle caps out there that you can 
collect.  Keep those caps unbent by either using an opener that 
doesn’t bend the cap or place a quarter on the cap before     
prying off the crown.  Note that bottle caps often change so be 
sure to keep the caps from repeat beers and compare them to 
the ones you already have. 

 

Beer Labels 

Sometimes when you drink beer, you absentmindedly peel off the label from 
your bottle (I have a friend whose “drunk tell” is peeling the label) and you will 
stick it on something or leave it around.  For me, I keep them and collect them 
to see which beers I’ve already had.  Previously relegated to bottles only, beer 
labels can now be found on cans as well.  Just like caps, labels can change quite 
often so make sure you check on those at well.  In recent years, some beers 
have moved from bottles to cans so some labels become rarer and more       
collectible as time passes by. 

But what to do with all those labels?  Some people have gotten creative and 
made crafts out of them.  Others put them in frames or put them on tables or 
walls.  I keep mine in a photo album that way they stay in good shape and take 
up less room.  Its also easier to view and organize as well as take up less space.  
One of the biggest problems is getting a label off intact.  Different label      
papers, glue, etc. can make it hard.  Its up to you if you want to keep partial or 
mangled labels, just make it your own! 
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Beer Mats/Coasters 

One of the harder things to get in good         
condition is the beer coaster or beer mat.    
Sometimes you can get a new one, or get it as 
part of swag at a beer event, but most often you 
will get it under your glass at a bar.   

Beer mats can come in all shapes and sizes and 
are often given freely by breweries and bars if 
you just ask.  Its also one of those things that are 
easy to take and store.  I currently have my     
collection in a shoebox, but its filling up so I 
need to figure out what to do with it next.  If you have any ideas, let me know. 

Beer Books 

     The last beer thing I collect is beer books 
with the aim of developing an extensive beer   
library.  While bigger than the rest, you can use a 
shelf to store your books so for me, space hasn’t 
been that much of a problem. 

     Since I enjoy reading, I will pick up a beer 
book when I can find it and add it to the        
collection.  Books include tomes on brewing, 

tasting beer, cooking with beer, identifying beers, and beer collections.  It’s a great source for developing beer 
knowledge as well as something to do on a rainy day. 

 

     Whatever you chose to collect, make sure its something you have space for and something that you can com-
mit to.  The last thing you want is a bunch of junk all around your place taking up space for no rhyme or reason.  
You  also may want to combine an existing hobby with your beer collections as well.  If you like sports, maybe 
collect only those beers that have a sporting component.  Also, it’s a good idea to give it a little thought ahead of 
time of what you want to do with your collection in the future.  I started collecting bottle caps with an idea of one 
day having it as an inlay on a future bar.  Your collections can also have dual purpose as well if you are into crafts.  
Utilizing bottle caps to make coasters, labels to make wallets, or six-pack holders as art.   

     Keep those extras as well as they may come in handy if you ever want to trade with others.  There are a bunch 
of folks on social media that are looking for beer labels, caps and coasters.  Go online and see what others are do-
ing to help you frame your own collecting goals.  The main thing is to just start collecting now.  When beer is your 
life, go all in with collecting too so you can buy instead of just rent your beer. 

By Chris P. Spamm 



Slap Koozie 

Remember the whole slap bracelet fad of the late 1980s/early 1990s?  That layered,              

flexible stainless steel bistable spring bands sealed within a fabric, silicone, or plas c    

cover that some mes scared you to slap on your wrist but you did it anyway?  Well it 

grew up with us and became something more useful: a koozie. 

Instead of fabric or plas c, two slap bracelets are            

covered in neoprene in order to provide your beer a bit 

of insula on to both keep your drink cool and to keep 

your hand from ge ng cold.  The fun is s ll real as you can “slap” it around your bo le or 

can and then straighten it out, and then slap it again. Then again, that is about as fun as it 

gets, just like the original slap bracelet.  At least now instead of hiding your wrist, it can 

hide your beer at the beach or other areas it is frowned upon. 

The real reason to get one of these is because you were fond of slap bracelets and want to relive some of that                 

nostalgia.  That and because you want a koozie that does it job. 

 

 

 

                                                                                                 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 



Pia Mahiʻai, Honolulu Beerworks 

Honolulu Beerworks’ Pia Mahi Ai 
was the first beer I had when they 
first opened.  In fact, I think it was 
the first saison/farmhouse style I 
might have had ever. It is brewed 
with locally grown oranges,            
tangerines, lemons, limes, 
lemongrass and Big Island       
Honey.  Originally, the produce 
came from farms on Kamehameha 
Schools land and at one time      
buying a pint supported the 
school’s scholarship efforts. 

Today, the beer is available both on tap and in cans.  Its 5.6% ABV and 24 IBUs has a spicy citrus taste and the 
saison yeast provides a clove and slightly peppery finish.  This saison provides a nice entry into both saisons and 
craft beer overall. 

 

           Download the Digital Pour app now ! click here : 

DigitalPour, by Brewmium LLC, is a beer menu app that allows you to see the menu of certain beer bars that 
use the app for their digital menu.  While only available in a couple places in Hawaii, it is more widely used in 
the Pacific Northwest. However, one of Hawaii’s best beer bars, Village Bottle Shop and Tasting Room, uses it 
so it's a good one to have on your phone. 
 
Like other beer menu apps, DigitalPour allows you to look at what is currently on tap at your favorite watering 
hole,  listing the beer, brewery, ABV, IBU, etc.  Unlike others, DigitalPour can also tell you how much is left in 
the keg and what beer is up to be tapped next. This provides you an opportunity to either go get another one 
of those beers before the keg is out or to anticipate the tapping of a beer that you have been wanting to try.  It 
is also integrated with social media, so you can also see your tweet, facebook post, or IG beer selfie up on the 
menu in real-time.  
 
We hope this app appeals to more and more beers so we can use it more often, but if not, it is still very useful 
for Village and for travel as there is also a map to find other bars that use it.  Download the app and be in the 
know of when your favorite beers are available.  

By GravyAllOvah 

Fall Beer App Pick: Digital Pour 



 

 

 

 

 

 

740 Moowaa St, Honolulu, HI 96817  

Www.homebrewinparadise.com 
 

The Hawaii Beer Book, by Cheryl Chee Tsutumi 

You ever wanted to know about Hawaii’s beer history but didn’t want to go searching 
all over the internet?  Well you’re in luck. The Hawaii Beer Book by Cheryl Chee       
Tsutsumi provide everything you need to know about beer in Hawaii.  Originally          
published in 2007, my copy is indeed out of date, and it is no longer comprehensive of 
Hawaii’s beer scene, so why am I reviewing it here?  Because it is still packed with      
information with contributions from some of the original beer folks of Hawaii. 

Not only does it provide an overview of beer in Hawaii, Tsutsumi adds more                  
information on the only craft breweries at the time (including one of my early faves, 
Brew Moon), along with information on brewing, beer appreciation, beer cuisine, beer 
trivia, beer bars, and beer events and resources.  And while it is out of date, it still pro-
vides that baseline knowledge for beer in Hawaii. 

One thing I appreciate about this book is that it shows how far Hawaii’s beer scene has come since its                          
publication.  Breweries have come and gone in the last 10+ years and the craft beer scene is a lot bigger. I hope 
this book is updated soon (need any help Cheryl, let me know) because Hawaii deserves to have its beer history 
and information available to the world! 



BEER STYLES YOU SHOULD KNOW 
*Source: 2018 Brewer’s Association Style Guidelines  

 

Hazy/Juicy India Pale Ales  

While we intended to introduce readers to some of the common styles to 
know, we thought it would be pertinent to talk about the current beer 
craze, Juicy/Hazy IPAs.  We are hope to clear things up (pun intended) 
about what they are to help you (and us really) be more informed about 
this beer style because we are really starting to enjoy them.   

First off, is it the same as a New England IPA?  Well, no. There are some 
New England IPAs that aren’t hazy/juicy and there are some hazy/juicy 
IPAs that aren’t New England IPAs.  However, both IPAs deemphasize 
the hop bitterness and can also have a fruity, juicy hop aroma and flavor. 
But, American IPAs can also have a bit of haze as well.  Where did it come 
from? 

The consensus is that the original juicy or hazy IPA comes from The Alchemist’s “Heady Topper”  which is why 
they are also called “Vermont IPAs” as well. So we look to the Brewer’s Association (BA) and their latest         

guidelines to see if there is a difference. 

The BA included the “Juicy or Hazy IPA” in their guidelines in 2018 but there 
is no “New England IPA” category.  So, I guess we consider the New           
England IPA a sub-category of the American IPA, similar to the West Coast 
IPA. We know sub-categories don’t exist, but it should, it would probably 
clean up the list, but then what about English IPAs? Is it India Pale Ale, then 
English, American, then West Coast, New England?  Okay, off topic. 

If you are a brewer, you are probably saying all of my IPAs are hazy, just don’t 
filter it, right?  Well, haziness seems to be the byproduct of the technique of 
muting the hop bitterness and creating a smoother, silkier mouthfeel the             
focus.  The techniques include adding hops for flavor and aroma over                  
bitterness; a higher level of chloride in the brewing water; using protein rich 
adjuncts like oats or flaked grain; and particular grains and malts.  The juicy? 
That’s just a description of the aroma and flavor mainly from the hops. 

Local versions:  Inu Island Ales-Hazy IPA (multiple variants); Beer Lab         
Hawaii-Koolauloa IPA; Maui Brewing Co-Lava Love Hazy IPA; Kohola 
Brewery-Oywhee (w/Revision Brewing)  

Hazy IPA 

STYLE GUIDELINES 

GRAVITY: 1.008‐1.016 (2.0‐4.1°P)  

ALCOHOL: 6.3‐7.5% by volume 

ATTENUATION/BODY: Medium‐low to 

medium‐high 

COLOR: 4‐7° SRM, straw to deep gold 

BITTERNESS: 50‐70 IBUs  





Remember those paper chains you made in 
school during the holidays?  Taking those strips 
of  construction paper and forming the links by 
gluing them around each other.  Then taking it 
home so you could pull off  a link everyday until 
xmas. It was the perfect way to have kids keep 
track of  the days for themselves while helping 
everyone at home to get into the “Christmas 
Spirit”.  I never knew it at the time (and only 
found out about it as an adult), this is the really 
simple version of  an advent calendar, and since 
this is the fall issue, it is the right time to talk 
about an adult version of  an advent calendar. 
 
What is an advent calendar? 
To understand what an advent calendar is, you 
need to know what “advent” is.  As I said, I had 
no clue so I did a little research. Advent is Latin 
for “coming” and refers to the days prior to the 
coming of  Jesus but was originally a four-week 
period of  time which Christian converts would 
prepare for baptism.  Today, advent calendars 
are used to mark off  a period of  time before 
Christmas, just like the good old construction 
paper chain. Usually, the advent calendar will 
mark off  24 days, but others have had more or 
less days. 

 
While the paper chain I made is the simple ver-
sion, advent calendars have a basic box with 
numbered doors and behind each door is a little 
gift.  Everyday, you open the door that corre-
sponds with the day and take the gift. And guess 
what? There are a lot of  commercial examples 
out there and if  you google “advent calendar” 
you can get one anywhere.  Some with candy, 
some with legos, and some with daily quotes 
and affirmations. The best ones, however, are 
filled with beer. So wait, what have we been 
missing out with only having the paper chain? 
 
A grown-up version of  this “countdown to 
Christmas,” a beer advent calendar adds a little 
more excitement to the holiday season.  And 
just like those other ones, there are commercial-
ly available advent calendars in most places. 
Some of  them are pre-packaged and marketed 
while others might be exclusively curated by 
your local bottle shop or brewery.  But for the 
price of  buying it, why not make your own? 
Plus, those premade ones aren’t available every-
where (and shipping to the islands is both costly 
and a no-no). 
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Some of  the homemade ones are as simple as 
taking a case of  beer, marking off  each of  the 
24 beers with a pen and opening it                  
everyday.  Others are more elaborate, made of  
wood, nicely wrapped, with handmade tags, etc. 
Whichever it is, simple and easy or fancy and a 
bit more involved, its always about the reward 
inside.  
 
The beer inside the advent is the payoff  so it is 
important to have good beer and it's the holiday 
season so make sure you have something that 
will keep you in a good mood.  It might take 

someone else selecting your beers to make it a 
surprise. I took this opportunity to dig into my 
beer stash and get to those beers that i’ve been 
meaning to drink.  Here is a tip: make sure that 
if  you can’t fit the calendar into the beer fridge, 
open your calendar in the morning so you can 
get the beer chilled to the appropriate          
temperature before consuming.   
 
While it sounds amazing to have a beer         
everyday, and it is, it has been a little difficult to 
do in real life.  Some days you get home late, or 
there is an office party and drinking one more 
beer is just the last thing you want to do, and 
still you have the kids winter performance and it 
is frowned upon to smell like alcohol.  So there 
may be days that you need to double up. I’ve  

also used the big bottles (22 oz bombers) in the 
calendar before as well which has been a bit 
hard to do sometimes. The hardest thing for me 
is when you get to a beer that you may not like 
at all and it just ruins everything.  So make sure 
you choose carefully and check out some of  my 
tips to avoid those situations. 
 
Whether you are making your own advent         
calendar or buying one, remember the advent 
calendar is supposed to be fun so don’t stress 
out over it.  It can also be fun to curate one for 
other people as well, so make one for your      
significant other, friends and family. Make it a 
happy holiday season and recapture that feeling 
of  pulling off  that daily paper link but in a 
grown-up way with a beer advent calendar. 

Check out the tags #25beersofchristmas 
or #2018beeradventcalendar this holiday 

season and follow along with 
@Gravyallovah’s advent calendar on  

Instagram! 

Page 23                 PIA Magazine 



GravyAllOvah’s tips for Putting together a beer advent calendar 

 What type of  beer containers? 
 

The easiest to do is your regular 12 oz bottles.  But what about cans? Bombers? Tallboys? Which is 
best?  There really isn’t an answer but its best to make sure that whatever you choose, make sure it fits in 
your advent. 
 

 Develop a theme (if  you want) 
 

My theme is “beers I haven’t had before.”  So my advents are created with new beers. I’ve seen others that 
have only used Christmas or holiday beers.  Others use only cans or only bottles. Still others i’ve seen are 
only high alcohol beers (which by the way you should be careful with for obvious reasons).  An easy theme 
is picking a certain style, like all IPAs or all Brown ales, but sometimes beggar’s can’t be choosers, so go 
with what you have.   
 

 Warm or Cold? 
 

If  you have the ability to store your advent in the beer fridge, do it.  Then you can open it at any time. 
But you also have to remember to go in the fridge, so putting the advent somewhere you can see it is also 
advisable.  Remember to check in the morning though so you can chill it before drinking that day. 
 

 Function or Fashion? 
 

So not all of  us can hang with Martha Stewart, but its okay.  I’ve had some simple ones where I put the 
beers in the fridge and my wife hung tags on them.  I’ve also had one where I covered a box with paper 
and wrote numbers on it. Last year I actually built one I hope to use every year.  It depends on what your 
goal is (and sometimes if  it matches with your Christmas decorations) so work on it early if  you want 
something really nice. 
 

 Have fun with it 
 

There are no rules when it comes to advent calendars so do what you want and make it what you 
want.    I put 25 days in my calendar (and usually put something really good) so I have a final present to 
unwrap after the kids go to bed on Christmas night.   Also mix up the numbers which will help to keep 
you guessing what is in there and provide a bit more fun in hunting for the number every day. 
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Sources: 

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

 Cheryl Chee Tsutsumi.  “The Hawaii Beer Book.”  
 

B 
eer arrived on the shore of the Hawaiian    
Beer brewing in Hawaii can be traced back to 
1812, during the time of Kamehameha 
I.  Commercial breweries didn’t start up for 

another couple of       
decades and even then, 
the beers brewed were 
“steam beer” style.  At 
the end of the century, 
Honolulu Brewing and 
Malting Co. was           
started up by Alfred 
Hocking and was the 
first true successful 
commercial           
brewery.  This was 
mainly due to the 
launching of Primo Beer in 1901. 

While the fifth commercial beer produced in the islands, 
it is the most well-known and popular beer in Hawaii 
and would continue to be until prohibition hit the         
islands in 1918 (two years ahead of the 18th amendment 
took effect nationally).  After prohibition ended, the  
Hawaii Brewing Corporation, organized and started 
brewing Primo in 1934 and claimed to be the first   
brewery completely constructed West of the Rockies 
post-prohibition. 

In 1958, Primo was the first          
brewery to introduce beer in an  
aluminum can, although the         
promotion didn’t go over very well 
and they eventually went back to 
bottles.  Things weren’t all good as 
Schlitz acquired Primo in 1963 and 
production was moved to Aiea in 
1966. In 1979, the brewery in Aiea 
was closed and Primo was moved 
to Los Angeles, CA.  In the 1980s, 
Stroh bought Schlitz, and switched 
to green bottles (to follow the local 
switch to green bottled imports like 
Lowenbrau and Heineken) then 

switched back to brown bottles.  In 1997, Stroh          
discontinued brewing Primo altogether. 

Primo made a comeback 10 years later 
after Pabst bought 
Stroh and revived 
the brand in 
2007.  Initially, the 
draft version was 
brewed on Kauai at 
Keoki Brewing Co. 
and the bottled and 
canned beer was 
brewed in             
California.  At the time Keoki           
Brewing Co. was one of only two 
larger local breweries in Hawaii, 

which provided the new 
Primo with a local  
component.  Today, 
Primo isn’t as popular 
as it was in the past but 
still has a local presence 
nonetheless. 

Page 25                 PIA Magazine 

PIA in Old HawaiPIA in Old HawaiPIA in Old Hawaiʻ̒̒iii   

                       

 

 

All the news about beer, all in once place! 

Check it out at:  

h ps://paper.li/gravyallovah/1405727055#/ 



 

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! 

September 28-National Drink A 
Beer Day 

Do you really need a day to tell you to 
drink a beer?  Not really, but another 
excuse to drink a beer doesn’t hurt. 

October 27-American Beer Day 

There are almost 4,000 breweries in the 
United States.  Why not go and pick 
one and celebrate American beer on this 
day? 

November 3 -  Learn to                                   
Homebrew Day 

Founded by the American Homebrewer’s        
Association (AHA) in 1999 to introduce the 
hobby of homebrewing to the world.  Brew      
something with a new friend on this day! 

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

Issue 3, Summer 2018          Page 26 



 

www.IslandBeerUnion.org 

 


