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The Cuvée of the Day:

Blending in Beer

he barrel room at CASCADE BREWERY BARREL
HOUSE in Portland is a dark and quiet place where
hundreds of barrels full of beer silently await their

beautiful destiny. Beer aficionados consider it sacred ground: a
magic and holy place. Ron Gansberg thinks of it as a studio, the
salon where he blends carefully aged brews, concocting some of

the most highly coveted beers in the Northwest.

Barrel-aging beer is an imperfect science. Even for a craft
beer doyen like Gansberg, the brewer, blender and chief
imagineer at Cascade Brewing Barrel House, there is always

some uncertainty when laying down
beer for months of conditioning and
transformation. Often, the result
requires blending with other beers
(barrel-aged or not) to produce the
final offering.

None of this is news, especially
not for people with a penchant for
old-world beer styles and barrel-aged
beers. However, blending beers is not
an exercise reserved exclusively for
the barrel-room or the brewery.

Beer fundamentalists find the
practice of blending finished beers to
be sacrilege. To them, the libations
that beer swamis create behind the
magic curtain are already perfect.
Brewers are gods and thus their
creations sacred. Some beer drinkers
are a bit more liberal and today an
increasing number of beer-savvy
bartenders dabble in the art of
blending craft beers to satisfy an
audience singularly focused on flavor.

Burc McFarlen is one of the owners
of THE BEER AUTHORITY in Seattle,
where he often operates the taps.

As a barkeep, he has developed a
reputation for his blending prowess.
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“Some of my regular customers walk in and ask what
I'm blending today.” he tells me while at his bottle
shop. “They call it the cuv f

which in its most traditional form & s GUINNESS
STOUT with HARP LAGER. In England. publicans have
served the half-n-half for ages: 2 blenc ¢ =r 2nd mild ales.

Today’s vast mosaic of cra r,and
gives bartenders more options
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