Beer and Cheese?  Oh, Yeah!
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The January ISES meeting was a big hit at Redhook Brewery on Tuesday night.  Redhook’s Brewing Manager, Jen Talley, and Beecher’s Senior Cheesemaker, Adam Smith, were fascinating as they walked us through the processes they go through to design new flavors, blends, textures and aromas.  Both presenters kept us engaged for the entire program – you could have heard a pin drop between sentences – as they explained their daily work, their experiences and shared their passions with us about their crafts.

Jen was extremely modest.  She’s only been at Redhook for two months, but it quickly became clear that her 20 years of experience as a brewer has gained her notoriety in her craft.  We learned about four beers – Copperhook, ESB (Extra Special Bitter,) Nut Brown Ale, and Down Under Stout.  Adam’s background has been culinary for many years, but he originally started as a pastry chef.  The precision and sensory skills he honed in the pastry kitchen are the inspiration for his creative and innovative cheese blends.

So the two professionals combined the sensory experiences of both products to walk us through our first Beer & Cheese Tasting.  The Copperhook is a “Session Beer,” easily drinkable to gather with your friends and put a few down.  Adam chose the Beecher’s Flagship to pair with this beer, which is a combination of cheddar and gruyere cheeses.  The ESB, Redhook’s benchmark Amber Beer, was paired with Beecher’s No Woman cheese, which has a bit of Pickapepper  to add a jerk-seasoning, spicy flavor.   The Seasonal Nut Brown Ale is an English Brown Ale, which has overtones of dark chocolate, malt and biscuit.  Adam paired the sturdy Beecher’s Flagship Reserve with this beer, and this was my favorite pairing.  Adam took us through the process of the “cave aging” that makes this cheese so extremely special.  Finally Jen described the Down Under Stout, which is an Australian-style sweet stout.  She explained that in the late 1800s at the Pubs, the Publican (owner) would blend older beer with really new beer and then just a hint of the perfectly aged beer to create a cheaper option for the poorer people in the neighborhood.  This turned into a layered creation that was termed the “Stout.”  Adam paired this lovely, rich beverage with the Marco Polo, a cheese which is blended with Madagascar peppercorns.  

Now we had dinner!  Okay, I was already full, but I could not step away from the famous Beecher’s Mac-n-Cheese on the buffet.  We really missed all of you who couldn’t be with us!  Thank you to our sponsors, Redhook Brewery, Beecher’s Cheese and Grand Event Rentals for your contributions to this meeting.  

Don’t miss the Emerald City Applause Awards (ECAA) coming up on Wednesday, February 15 at Bell Harbor International Conference Center.  
