
 Believe The Hype: "Rejewvenator is Bold... Truly Unique!" 

28th Annual Mermaid Parade in Coney Island, NY... Check out the Photos!

         

Industry Quotes of the Month for "R.I.P.A. on Rye ®"

"Best In Show" & "Best Craft Brewer" 

 Greetings Friends!!

Summer is in full swing and the Shmaltz crew is excited to share with its family of wholesalers, 
retailers, bar owners, and friends of the media that we have won "Best In Show 2010" and 
"Best Craft Brewers 2010" from Beverage World Magazine (July 2010 issue). It is such an 
honor to have our new line of Coney Island Craft Lagers® receive such a distinguished award. 
Please see the details listed below regarding the Beverage World and other additional awards. 
Keep an eye out for the September 2010 issue of MAXIM as they will highlight Coney Island 
Mermaid Pilsner®, and Family Circle Magazine has confirmed coverage of the "HE'BREW 
Holiday Gift Set" in their November 2010 issue.

Check out the photos from the 28th Annual Mermaid Parade and our new Nano Brewing 
operation, "The World's Smallest Non-Production Brewery," in Coney Island! 

To download the August 2010 Media & Industry announcement, please visit:
http://www.shmaltzbrewing.com/CONEY/media

"R.I.P.A. on Rye"® (Barrel-Aged Bittersweet Lenny's R.I.P.A., 
22 oz. bottles, Now Available)

"Dude. RIPA on RYE... IN FU@$ING SANE! Got a stilton and its 
stinky and doesn't he hold up to this massive 22oz of 
deliciousness! Good work!" 
-Aaron @ Cavalier Distribution, OH

"A marriage made in heaven. Like peanut butter and choco-
late, someone got their Rye in my RIPA, and it was good...very 
good. To me, the Sazerac complemented the bitter-sweetness 
of the Hebrew RIPA. I love rye to begin with because the anise 
like flavors hold up much better in mixing a cocktail. In this 
case the makeup of the RIPA is already doubly complex, and if 
it's going to be aged in something, why not Sazerac? Tasting 
it I found the rye had the balls to hold up in the flavor profile 
of the beer, and not destroy that delicious character of the 
Lenny's. I love the RIPA as it is, then aged in rye?  OMG, my 
lips moisten as I think about it. In my opinion, He'brew to me 
is producing some of the best stuff in the country." 
-Shawn Thomson, co-owner, Twisted Spoke

Coming in September 2010: Debut Book 

       

 

 

Press Accolades for Coney 
Island Craft Lagers®

  Early Press Buzz for 
"R.I.P.A. on Rye"®

Brewer Pete Taylor gets ready to ferment a fresh 
batch of the new Funnel Cake brew inside the new 
Coney Island Brewing Company store at "The 
World's Smallest Brewery."
NOW OPEN! 

The Shmaltz Brewing crew took it to 
the streets at this year's Mermaid 
Parade with signs plugging "The 
World's Smallest Brewery" and 
Coney Island Craft Lagers®.

There is always an assortment of colorful characters 
filling the streets. These two fine folks are hanging 
out in front of the Coney Island Circus Sideshow, 
right next door to our new NANO Brewing operation.

Shmaltz's sideshow-themed additions to its Coney Island Lager® line earned the inaugural 
BevStar Awards' highest honor: "Best In Show 2010"

 "For the Best in Show, we decided to take a bit of an unorthodox approach. We designed 
the BevStar Awards to honor single products within a brand's portfolio, but given our 

selection criteria, it proved difficult to single out just one performer in this glorious freak 
show of a product line...What really put this on our judging committee's radar was that in a 

segment largely dominated by ales - the likes of Samuel Adams Boston Lager, Brooklyn 
Lager and other notables notwithstanding - Shmaltz has demonstrated how creative one 
can be when pushing the limits of lager. It's hard to expect anything less from the folks 

behind the HE'BREW brand." -Beverage World Magazine

BevStar Awards: Best Craft Brewer 2010 (Gold Winner)
"Instead of singling out just one, the BevStar judging panel decided to award all three as 

components of one, grand, freakish whole. Those include Human Blockhead®, a seasonal 
"Tough as Nails Lager," Sword Swallower® Steel Hop Lager and Albino Python®, a white 
lager with an innovative mixture of malts, hops and spices. Runner-ups include Dogfish 
Head's 'Sah-tea' (Silver Winner), and Brooklyn Brewery's 'Brooklyn Local No. 2' (Bronze 

Winner)." -Beverage World Magazine

Additional Awards
World Beer Championships 2010 "Gold Medal": Rejewvenator 2009®
World Beer Championships 2010 "Silver Medal": Human Blockhead®

Atlantic City Beer Festival 2009 "Best Specialty Beer": Origin Pomegranate Ale®
Hotoberfest 2009 (Atlanta) "Silver Medal": Albino Python®

 Shmaltz Proprietor Jeremy Cowan's Debut Book: Craft Beer Bar Mitzvah

Craft Beer Bar Mitzvah marks the debut book from Shmaltz Brewing Co. (HE'BREW Beer® 
and Coney Island Craft Lagers®). A small business memoir tracking 13 years of brewing up 
delicious beer and delicious shtick, Jeremy Cowan divulges his take on creating a 
successful national brand and all the fun and unexpected turns he has experienced along 
the way. Established in San Francisco in 1996 with the first batch of 100 cases of HE'BREW 
Beer® bottled, labeled, and delivered by hand, Shmaltz has sold over 8 million bottles of 
HE'BREW Beer® and Coney Island Craft Lagers® to date. Documenting the early days of 
Cowan delivering beers with his Grandmother's Volvo to winning awards at top craft beer 
festivals around the country, Craft Beer Bar Mitzvah takes readers on a wild ride with the 
head of one of today's most successful and award winning Jewish Freak Show Craft 
Breweries.

 IMPORTANT NOTICE!
We are looking for fun photos, memories, and personal accounts documenting your 
experiences with Cowan, the beers, etc. Please submit any outrageous materials for 
potential inclusion in the book to craftbeerbarmitzvah@shmaltzbrewing.com

Upcoming Shmaltz Events
Friday, August 13  (Colorado Springs, CO): 
University of Colorado ($55, 11:20 am) 
Shmaltz's Zak Davis will explore the opportunities 
and challenges of selling American craft-brewed
lagers as part of the Manitou Springs Craft Lager 
Festival's "Lager School."  

Saturday, August 14 & Sunday, August 15
(Colorado Springs, CO): Manitou Springs 
Craft Lager Festival (1 pm - 6 pm, $35) 
Shmaltz will pour a variety of Coney Island Craft 
Lagers®.

Tuesday, August 31  (San Francisco, CA): 
AT&T Park Before the Giants game, kick off 
Jewish Heritage Night with Shmaltz at Public 
House (at AT&T Park). 

Thursday, September 16 - Saturday,
September 18  (Denver, CO): Great American 
Beer  Festival Jeremy Cowan will host the 
national launch event for the release of his debut 
book, Craft Beer Bar Mitzvah. At GABF, Shmaltz 
will feature selections in both their HE'BREW®
and Coney Island Craft Lagers® lines.

Friday, September 24  (Brooklyn, NY): 3rd
Annual Freaktoberfest Boutique Beer & Music 
Festival @ Rock Shop (249 4th Ave, 7 pm - 12 
am) The opening night celebration of NY Craft 
Beer Week.

Thursday, September 30  (NYC): Tribeca Grill 
(375 Greenwich Street) Shmaltz will host a 
delicious beer and food pairing menu as part of 
NY Craft Beer Week.

Saturday, October 9  (New Orleans, LA): 1st
Annual Freaktoberfest in New Orleans @ 
Howlin Wolf (907 South Peters Street) The best 
craft beers, bands and performances will all be 
announced soon. Come on down to get down!

December 1 - 9, 2010 (National): In December 
2010 for Chanukah, Shmaltz Brewing will host 
special events at acclaimed beer bars across the 
country featuring all eight Jewbelation beers for 
the eight nights of Chanukah. Specific events will 
also showcase a book reading by Jeremy Cowan 
featuring passages from his book, Craft Beer Bar 
Mitzvah.

For a detailed list of all upcoming Shmaltz events, 
please visit:
shmaltz.com/HEBREW/calendar.html

Check out Shmaltz on Wikipedia:
en.wikipedia.org/wiki/Shmaltz_Brewing_Company

To download a PDF of the August 2010 Media & 
Industry Highlights announcement, please visit:
shmaltzbrewing.com/CONEY/media

Check us out on Twitter, Facebook & MySpace!
twitter.com/shmaltzbrewingw
twitter.com/shmaltznyc
facebook.com
myspace.com/thechosenbeer
myspace.com/coneyislandlager

 Gold Medal
World Beer Championships

Rejewvenator 2009

 Beer Suggestions for the Wine Lover: Rejewvenator 
2010 "Year of the Grape"

-St Louis Dispatch

 "Spring's new beers lighten up without losing flavor: 
Rejewvenator is a great spring brew [to] help set the 

mood when the weather turns warm."
-NY Daily News

 "Forget Manischewitz: I'm pouring Rejewvenator at 
my next Sabbath dinner." -Slashfood (AOL)

  "Rejewvenator 2009 is Bold...Truly Unique" 
-Imbibe Magazine

 "The best summer release that's against the season 
is without a doubt HE'BREW's Rejewvenator 2009."

-San Jose Mercury News

  "Top 10 Summer Beers In & Around NYC: 
Rejewvenator 2009" -L Magazine

 "Rejewvenator 2009 is the kind of style-bending 
complexity that I expect from Shmaltz owner Jeremy 

Cowan. I definitely enjoyed it." -A Perfect Pint

 "What A Double Bock! (Rejewvenator 2009)" 
-Modern Brewery Age

 "Praise for 2008: "Rejewvenator is a glorious beer." 
-All About Beer

 "Taking the cynicism of Lenny Bruce and sending it to 
finishing school with some serious woodshedding. Rich, 
wild, wonderful. Break out the snifter and Hefner's robe 

for this one. Outstanding." -Celebrator Beer News

 "I can really taste the spicy and citrus rye notes in the 
beer, along with the caramel, vanilla,  apricot, dark 
chocolate, espresso bean, and gritty, dry, rye barrel 

notes emerging and concentrating on the finish. Very 
bold and dynamic." -John Hansell, Malt Advocate

 "Right now, it's big, brutal and powerfully woody - fine if 
you like that sort of thing! - but in a few years, I think it 

will drink like a ...dream. Get a case and forget about it!" 
-Stephen Beaumont


