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“We blow through a few kegs out there,
and it’s a big deal for them,” Jerie said.

As with the other brewpubs, HH stocks
the obligatory commercial beers such as
Budweiser, Coors and others. But HH will
offer tastes of its microbrews to “newbies,
and hope they come around to real beers,”
Compton said.

The well-rounded tavern experience
includes quaffing beer with traditional pub
fare, which includes hearty sandwiches and
steaks, seafoods such as halibut and clams,
fries, chops and more. These are served in
hefty portions popular with everyone from
families to bikers.

“Pub food is supposed to be filling and
relatively cheap, but very good as well,” said
TableRock manager Ben Sheppard. Look

for steak and wild Alaskan salmon to top
TableRock’s menu.

TableRock offers about 20 different
brews, including seasonals such as Oktober-
fest, a deep amber, Bavarian brew that is
“full bodied and malty sweet,” according to
Bob McSherry, head brewer.

Like other brewpubs, TableRock offers
whims and seasonals, including Hopzilla, a
hoppy and bitter variation on India Pale
Ale, and Weizen Cream Stout, a dark beer
that incorporates wheat. Half-gallon jugs
are offered at the Boise Co-op, and Table-
Rock brews are served at the Idaho Shake-
speare Festival. Kegs are also available.

Oktoberfest kicks off at TableRock near
the end of September and runs through the
first week of October.

“We brew an Oktoberfest beer and have a band come in and play
very festive music.” – TableRock manager Ben Sheppard

Server Brian Nelson, left, carries fresh drafts to customers at Highlands Hollow, Boise. At right, Kevin Bolen, head brewer at the Boise River Ram,
weighs out hops to be used in the brewing process.
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“We brew an Oktoberfest beer and have
a band come in and play very festive
music,” said TableRock manager Ben Shep-
pard. Employees don authentic costumes
and serve jagerschitzel, sauerbraten, cabbage
and potatoes, smoked German sausage, and
bratwursts. Giveaways include beer and
steins and a vacation package to Germany.

Microbrews crafted at Sockeye Grill &
Brewery are offered on tap in several places
in the Treasure Valley, said Josh King, head
brewer at Sockeye. They also sell kegs to go.

“Our most popular brew here is the
Dagger Falls India Pale Ale, and it’s our
most hoppy beer,” King said. “It’s really
strong, really bitter.”

IPAs have come a long way in the past
few years, King said, and people are “start-

ing to appreciate the hoppy, bitter taste.”
King has developed 30 recipes for Sock-

eye’s brews, which include Purple Haze
Espresso Stout, which is infused with Fly-
ing M’s espresso beans, and Old Devil’s
Tooth, “a barley-wine style ale.” On the
whim side, Sockeye offers Velvet Falls
Cream Ale.

Sockeye keeps 10 brews on tap, includ-
ing three seasonal, or whim brews that
rotate through the pub. King brews a tradi-
tional German lager for Oktoberfest
dubbed Socktoberfest, and Sockeye serves
up bratwurst and sauerkraut, German pota-
to salad and more. 

To reach the story’s author, email:
ken@kenlevymedia.com.

Boise River Ram’s Kevin Bolen takes a sample of a brew to measure water content and levels of alcohol.
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Water, hops, barley and yeast. That’s all there is to beer.

Brewing it is another matter. It’s all about balance, and tweak-
ing that balance to make different styles and tastes that make
each brew recipe unique.

“Barley gives us not only the sugar for alcohol production,
but also color, flavor and malty sweetness,” said Kevin Bolen,
head brewer at the Boise River Ram. 

Barley is malted by immersing it in warm water until the
grain begins to sprout, then it’s heated or kilned, according to
Highlands Hollow brewer Chris Compton. The longer the kiln,
the darker it becomes, allowing for wide
varieties of color, flavor and other charac-
teristics.

The sweetness of malt is balanced by
hops, which are used to add bitterness,
aroma and a natural form of preservation
for the beer, according to Bob McSherry,
TableRock brewer.

Beers are either lagers or ales, depend-
ing on the type of yeast used. Bolen said
ales include hefeweizen, amber ale, pale
ale, India pale ale, stouts, porters, and
kolsch, among others. Lagers include pil-
sners, bocks, Oktoberfest style or
marzen, Vienna, malt liquor and more.

Each type of yeast has numerous strains, and the amount of
sugars the yeast feeds upon, known as fermenting, determines
alcohol content and what kind of beer is produced. Large, com-
mercial breweries are set up with labs to ensure yeasts are consis-
tent in batch after batch, but microbreweries aren’t usually
equipped for that.

“Each yeast has its own unique flavor,” said Josh King, head
brewer at Sockeye Grill & Brewery. “Fermentation temperature,
condition and age of the yeast are all going to vary a little bit

from batch to batch. Most people won’t notice a difference, but
as brewers, that’s what we get paid to do, notice the subtle differ-
ences.”

The microbrewery is the perfect atmosphere for a brewer to
develop his craft. And, like any craftsman, brewers constantly
experiment with the variables to develop or enhance new recipes.
What comes out is an expression of the brewer’s taste and per-
sonality.

For Compton, his Olt Koening ale, brewed for Oktoberfest
celebrations, is an expression of that.

“It’s a rich, amber ale fermented at a slightly cooler tempera-
ture than the rest of our ales,” Compton
said, “and is conditioned in kegs for 2-3
weeks before serving.” Conditioning
helps round out hop flavors and balance
well with malt flavors, he said.

“We’ve got a small set-up with a lot of
freedom to do whatever we want,” said
King. He brews two to three times a week
depending on demand. Bolen said he
brews up to four times a week.

“Part of the thing with brewing beer is
you make beer for yourself,” said King,
“hoping that the rest of the people enjoy
it. The general public is accepting of that
with the smaller breweries, because you’re

trying to find that niche that people will really enjoy.”
“The microbrew industry has never been stronger and there

are a lot of great beers being made across the United States and
beyond,” Bolen said.

“I’ve got one of the best jobs out there,” King said. “I get
paid to make beer, and there’s not a lot you can complain
about.”

To reach the story’s author, email: ken@kenlevymedia.com.

Highlands Hollow Brewhouse
2455 Harrison Hollow
Boise (208) 343-6820

Sockeye Grill & Brewery
3019 N. Cole Ave.
Boise (208) 658-1533

Beer 101 – Four ingredients, 
a world of possibilities

Boise’s Brew Pubs:

TableRock Brewpub & Grill
705 Fulton St. 
Boise  (208) 342-0944

Boise River Ram
709 E. Park Blvd.
Boise (208) 345-2929

By Ken Levy

“I’ve got one of the
best jobs out there. I get
paid to make beer, and
there’s not a lot you can
complain about.”

– Josh King, 
Sockeye Grill & Brewery
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