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52 A Storm Too Soon
Survivors and experts piece together the
treacherous tale of a storm at sea that
claimed the lives of four accomplished
Rhode Island sailors. By Michael Tougias

56 Hidden Treasure ©

Beads and baubles and bows and stones:
For more than sixty years, closeout

giant Wolf E. Myrow has housed a near-
endless supply of inspiration for the
jewelry industry. By Paul E. Kandarian

%2 For more featured web content, look for the

QR Codes throughout the magazine, and go to
RIMonthly.com to read our blog.
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SOOZIE SUNDLUN

All the Brews
Fit to Print

Overheard in the locker room of the
gym:

“What you working on today?”

“Legs, glutes, some cardio.”

“And you look like you're done
working out already.”

“Yeah. Time to work on my six-pack.”

“Sit-ups?”

“No. Narragansett. It's in the car” .

Ah, yes, the infatuation with, as they
say in Fenway, “Bee-ah!” How many
times have we seen the quote from Ben
Franklin on bar napkins and T-shirts:

: “Beer is proof that God loves us and
wants us to be happy.” Or Archie Bunker’s infamous, “You don’t drink
beer, you just rent it.”

This month’s cover story should be no secret, based on Pat O’Connor’s
stunning cover shot. Associate editor Jamie Coelho had the enviable job
of spending several weeks researching and writing “Beer Me! The
Insider’s Guide to the Rhode Island Beer Scene,” beginning on page
forty-three,

As Jamie discovered, local beer makers are crafting a name for
themselves, pleasing their fans with heady brews, winning awards in
national competitions and inspiring do-it-yourselfers to try making
their own.

So enjoy the fruits and flavors of Jamie's labors this month and
remember this line from TV’s Peter in Rhode Island-inspired, “Family
Guy”

“Wow, it’s like I've died and went to heaven. But then they realized it
wasn’t my time yet. So they sent me to a brewery”

Enjoy the Rhode. -JJP.



Rhode Island has a burgeoning
beer scene that's only getting
better. Bars and pubs are
pouring desirable ales and
stouts from breweries near
and far, local startups are
making a name for their suds
on a national level, and DIY
brewers are uniting over their

By Jamie Coelho
Photography by
Alex Gagne
and
Patrick O’Connor
With research assistance
by Hilary Dillon and
Abby Ringiewicz

The Insider’s
Guide to the
Rhode Island

Beer Scene

and Cider Competition held
this past fall in Providence,
which included 470 beers
and ciders from across the
United States and around
the world. Here’s more
about the places, the people
and the pints that are getting
our little state primed and
conditioned to make it

big in the beer world (not
that we’ll let it go to our
frothy head or anything).




Sean Larkin balances working with three beer businesses as
brewmaster at Trinity Brewhouse, consultant and brewmaster
for Narragansett and co-founder of Revival Brewing.
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What made you want to turn brewing
into a career? I was a culinary student at
Johnson and Wales, and all my jobs were
in restaurants, either as a dishwasher or
lifting heavy things. I worked at Trinity as
acook in 1994, and when I came back in
1995, I had the opportunity to apprentice
for a year under the Trinity brewmaster. I
took over as head brewer in August ’96. 1
was blessed with being good at something
I never thought I would have as a career.

How did you get involved with
Narragansett? 1 got the opportunity to
work with Mark Hellendrung and Jim
Crooks from 'Gansett as a consultant in 2007
They were getting requests from 'Gansett
enthusiasts who remembered all of these
older styles of beer like the Bock and Porter.
They approached Trinity about brewing the
beer, and I had a friend who had a bunch of
the old recipes from when the brewery was
deconstructed. I decided to create my own
recipes with influence on where the recipes
came from. Now we have the Bock, Fest,
Porter, Cream Ale and Summer, and the
newest one, the Imperial IPA.

What does being a consuitant for
‘Gansettinvolve? 'Gansett uses Trinity as
their test kitchen for smaller batch recipes.
Over the winter, we did a couple of
versions of a light golden ale, We didn't

tell the customers it was Narragansett
Summer, and when we finally decided
what the recipe was, I worked with the
brewers in High Falls, New York, to scale
up the recipe to their size, and tutor them
on the ingredients. I speak brewer
language and the guys from Narragansett
use me for that purpose. 'Gansett
promised to bring the brewery back to
Rhode Island and it's something they're
very serious about. I am working with
them to spec out their brewhouse, to plan
everything they're going to do the next five
years, to get them the location that is going
to be the right location. They are very
interested in the Capitol Records building
because it used to be the Providence
Brewing Company, which was shut down
during Prohibition.

How do you differentiate your own
brand, Revival, from Trinity and
‘Gansett? From working at Trinity and
creating things over the years, we had a
wealth of bigger beers and bigger recipes:
Imperial-style IPAs, Imperial-style stouts,
11 CONTINUED ON PAGE 81




Sean Larkin
I CONTINUED FROM PAGE 46

boutique-style stuff. Trinity is a brewery,
itis a brewpub, but we only distribute our
IPA. And 'Gansett’s format is drinkability
and accessibility, so them producing a
Belgian saison or an Imperial Oktoberfest
or a double black IPA was probably not
very likely. I started Revival with two
other partners [Chief Executive Officer
Owen Johnson and Creative Director Jeff
Grantz] to make sure that I had something
for myself in the future. Trinity and *Gan-
sett don’t have a non-compete clause —
meaning we’re all on the same page. The
idea would be that Revival creates more
eclectic styles of beer that won’t neces-
sarily be created by Trinity or "Gansett.
We can do more of a limited release, so it
will promote more collectability.

What is the meaning behind Revival as
your brewery name? It was a revival in my
career. Anyone can be complacent in what
they do, so this was a way to reinvigorate
the next twenty years of my life. It also has
a universal meaning like a renewal. What’s
your revival going to be?
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BREWERY

Bucket Brewery,

Union Station
Brewery,

Newport Storm,

Revival Brewing
Co,,
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favorite
beers from
locally
minded
brewers.

BEER DESCRIPTION

Rhode
Scholar

Northern Light

Hurricane
Amber Ale

Double Black
IPA

R
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WHERE TO GETIT




BREWERY

Coddington
Brewing
Company,

Narragansett,

Ravenous Brewing
Company,

Trinity Brewhouse,

BEER DESCRIPTION

Imperial IPA

Coffee Milk
Stout

Rhode Island
IPA

INGREDIENTS WHERE TO GET IT

SEE PAGE
EIGHTY-TWO FOR
OUR ROUND-UP
OF LOCAL BEER
FESTIVALS.
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