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Picking up a long-stemmed glass of Crooked Stave’s Petit 
Sour Rose, the aroma of a dry rose wine poured out. The 
first sip was tart up front with a dry finish. 
It was a soft pink color, but it was surprisingly not wine at 
all. It was an American Wild Ale — a sour beer. 
The unique style of beer, which wild yeasts and bacteria 
make sour, was the focal point of Saturday night’s dinner 
at Roadhouse Pub and Eatery. 
 “It bridges this gap between beer drinkers, wine drinkers 
and everything in between,” Roadhouse Brewing Company 
brewer Mike Agricola said to the group of diners. 



Nearly 50 people attended the September beer dinner, 
which offered six courses, six sour beers from three 
breweries and an introductory crash course into the world 
of sours. 
“This is the largest beer dinner we’ve ever done,” said Park 
Dunn-Morrison, from Fine Dining Group. 
Roadhouse Brewing Company played host to two Colorado 
breweries: Avery Brewing Company and Crooked Stave 
Artisan Beer Project, each of which brought along 
expertise and creative sours. 
Each brewery intentionally paired two sours with dishes 
that would compare, contrast or enhance the flavors of 
both. 
Crooked Stave opened the evening with the Petite Sour 
Rose paired with chilled marinated prawns atop tomato, 
mint and avocado. 
Its second beer of the evening, more of a saison-style beer, 
was the Wild Sage. Its taste was less sour up front but full-
bodied and flavorful. The sage-spiced beer accompanied 
grilled lamb loin, a corn and edamame succotash and 
curried goat cheese, which paired perfectly with the 
mountain saison. 
Boulder-based Avery Brewing brought creative spins on 
sours to the table. Its first offering, called the 
Tequilacerbus, is a sour aged in tequila barrels. Like a 
traditional sour the beer was tart on the nose, but followed 
with an almost woody caramel taste, similar to the tequila 
barrels it was aged in. Paired with chorizo croquettes, the 
flavors balanced nicely. 
Avery’s second offering was a barrel-aged sour with ginger. 
The cloudy sour tasted almost like a cocktail, but the 



ginger wasn’t overpowering. A goal in the creation of the 
beer was to create a ginger-based sour that wasn’t too 
sharp or spicy. The brewery succeeded; it was tart with a 
smooth ginger finish. Roadhouse’s honey-glazed duck was 
the perfect companion to the sour, and the hoisin sauce 
elevated the ginger flavors. 
But Roadhouse Brewing brought something no one 
expected, a sour imperial stout. 
“Every winter we make an imperial stout,” Agricola said. 
“But we thought we’d try something different.” 
The already-brewed Dreaded Beast imperial stout was 
loaded into Wyoming Whiskey barrels to age for up to a 
year. Agricola remembers testing the beer a few months in 
and thinking “we’re not quite there yet,” he said. 
But a few months later they tested it again and “knew 
something amazing was happening.” 
“It’s one of those things where time will tell,” he said. “We 
really strive to not push something when it’s not ready.” 
The beer was dark in color with a slight aroma of cold-
brew coffee. It had the tartness of a sour, but it finished 
like a cool cup of fruity, acidic coffee. There was a slight 
burn, reminiscent of the whiskey barrels, at the end. 

 
 
“We play around a lot,” Agricola said. “It’s all fun 
experimentation.” 
Roadhouse ended the dinner with the Sacred Brett, the 
brewery’s first sour. Its base is the Sacred Creed, aged and 
soured with wild yeast and bacteria. 



Agricola explained that there’s a difference between 
brewing “clean beer” and “sour beer.” Clean beer is what 
regular beer is. It’s brewed in a controlled and sterile 
environment. But sour beers are aged in barrels, where 
oxygen can mix with yeast and bacteria. They are living 
organisms. 
“It’s a much slower process that uses a different enzyme 
process,” Agricola said. 
What that process creates is lactic acid, Agricola said, and 
the citrus tart taste associated with it. 
“It’s not vinegary,” he said. “It’s almost like biting into a 
lemon. It gives you that really tart and sharp taste.” 
The sours Roadhouse currently serves originated in the old 
brewing house in the restaurant, but Agricola said it has 
big plans for the sour program. 
At Roadhouse’s new brewery on Gregory Lane there is an 
entire room dedicated to barrel aging. But because the 
process can take anywhere from a few months to a year it 
hasn’t produced any yet. 
Roadhouse’s sours aren’t available in stores, but they can 
be found within any of the Fine Dining Group’s 
restaurants on tap or at the brewery’s tap house when 
available. A selection of sour beers from other breweries 
like Crooked Stave and Avery Brewing can be found in 
local liquor stores.  
 
Contact Erika Dahlby at 732-5909 or 
features2@jhnewsandguide.com. 
             
	


