
 

             Hop Field Hopping Along 
With the first year under our belt it is good to know that even a city boy can still farm a bit. Thanks 
to the likes of Mark, his wife Rumi, Pete and the guys we managed to keep the field alive. We got 
the 20’ poles dug in and we hung the aircraft cable all around. My irrigation idea didn’t work out so 
well so next year I will probably hire someone to handle that for me. The hop vines themselves 
don’t do much dancing in the first year but I will expect them to produce some cones next year. The 
3rd year is when we will be in full production. In the meantime we will add mulch and fertilizer and 
cut back all the grass, til the soil because we are going to plant potatoes down the middle of the hop 
rows next spring. Denka and Vlad will want to plant some of their favorite vegetables as well. 
 

                
Mark, Mike, Trev, and Pete Hoisting a 20 ft pole.             Using the 2 man Auger to drill the holes for poles. 

 

November Wine Specials 
Red: CGP Argentinean Malbec. This Malbec is distinguished by its dark, 

derise structure: full rounded mouth feel, prominent lush flavours of ripe cherry, black currant 

and blackberry. Subtle notes of clove, vanilla and a background of earthiness. 2 stage oak process. 
 

           Regular $180                         Special   $155  

 

White:  EP Limited edition “Conte de Salemi”  Pinot Grigio. 
An  exquisite balance of citrus fruit and acidity is the foundation for this ever popular Italian 

white wine. The bouquet reveals bright citrus and green apple aromas with honeydew tones.  

 

West Coast U Brew 
Brewsletter VOLUME  10                                                 November, 08 



             Regular  $185                         Special   $155 

Mash Tun Getting Closer 
 

Thanks to Sten and a few good ideas we have the hot water on demand hooked up and the drain pan in place. Now 
we  need to devise a way to connect the sweet wort tank to the kettle run so we can transfer the wort into the kettles 
efficiently. We believe we will have the first test batch ready for Christmas. It’s all small stuff now. We will get a 
brewmaster to come in and do an operational audit so we can learn really neat things like strike temperatures, sparge 
rates, etc. Just to make sure the system is foolproof we will run a few test batches of IPA and start drinking as soon 
as we can. Guess we shall keep you informed as we get closer.  
 

 
The sweet wort tank(left) and mash tun (right) in their final resting place. Finally. 

 

 $20.            Twenty U Brew Bucks                 $20. 
Just bring this coupon in and you can get $20. off any Beer, wine or full 

batch of cider made on site.  
Offer ends November 30th, 2008. Only 1 coupon may be used per visit/person.  

This coupon cannot be used in conjunction with any other sale or promotion. 

West Coast U Brew  1616 Clark Dr. Van BC V5L 4Y2 
 $20.                         604-875-0600                          $20. 

Christmas Hours  
  CLOSED 24th,25th, and 26th, 29th. 
  OPEN 27th, 28th, 30th, 31st. 
------------------------------------------------- 

November Beer Specials 
Czech Pilsner 
   Regular $125.      Special  $105. 

Sierra Madre Amber Ale 
   Regular  $125.     Special  $105. 

On Brewing 
We have a wort license so now we brew the beer 
for you. All you need do is make an appointment 
to bottle and show up (on time) with clean 
bottles. All brews must be paid for at time of 
ordering or the beer/wine cannot be made, (By 
law). Please use the front for loading and 
unloading and park in the back. On weekends 
all the spaces in the back are good to park in. 
Last appointment times to bottle are 1 ½ hrs 
before closing. Don’t drink and drive.  Hug your 
kids. 


