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Barrel-Aged Coney Island
Human Blockhead®
Available June 2011

Shmaltz Brewing & Terrapin Beer Co. 
Present:

 
Reunion Ale 2011®
A Beer For Hope

Available Nationwide in July '11

Next up in our barrel-aged series will be Barrel-Aged 
Coney Island Human Blockhead® , which features eight 
specialty malts of barley, wheat, rye and oats, and six hop 
varieties ranging from European Noble roots to American 

Pacific Northwest new school flavors. An imperial 
American bock aged in fresh first-use Buffalo Trace 
Bourbon Barrels, Human Blockhead's® enormously 
developed body is rounded out by flavors of oaky 

deliciousness. 

Back for another Summer at Coney Island, Shmaltz's seasonal Variety Pack® 
is now available in stores across the country. Indulge your inner Beer Freak 
and try four outrageous craft lagers - Coney Island Lager®, Albino Python®, 
Sword Swallower®, and Mermaid Pilsner® - in 12oz bottles.

Beverage World Magazine awarded Shmaltz's Art Director Matt Polacheck a 
Gold Medal at the Global Packaging Design Awards for his design of the 
Coney Island Variety Pack®. Polacheck also took home two Gold Medals from 
Beverage Tasting Institute's World Beer Championships Packaging 
Competition 2010 for his design of the Coney Island Variety Pack® and label 
artwork for Lenny's RIPA®. 

Grand Champion
United States Tasting Championship

Coney Island Human Blockhead®
 

Silver Medal
World Beer Championships 2010
Coney Island Human Blockhead®

 
 "Lovely malt character… a really well balanced beer. 

They nailed it!" -Beer America TV
 

"[A] startling label... it'll wet your appetite for [any 
season]. ABV a somewhat sneaky 10 percent. Stay 

away from hammers." -Denver Post  

Teaming up with Terrapin Beer Co. and Alan Shapiro of 
SBS Imports for the first time, Shmaltz Brewing joins the 
Beer for Hope tribe as a production partner for Reunion 

’11®. Reunion is brewed each year in memory of Virginia 
MacLean, who lost her battle with Multiple Myeloma in 
2007. It was her wish to raise funds and awareness on 

behalf of The Institute for Myeloma & Bone Cancer 
Research, and a portion of the proceeds from Reunion® 

are directly donated to the IMBCR.

  Reunion 2011® is a dark, complex ale brewed with 
cocoa nibs, vanilla and chili peppers. It was inspired by a 

fantastic dessert that Virginia loved at her favorite 
restaurant. This brown ale leads with a sweet and subtle 

spicy aroma. The flavor begins with complex malt 
overtones and quickly gives way to a chocolate and 

vanilla mix of satisfying bliss. Just when you thought it 
was over, the heat from the chilis sneaks in and coats 

your tongue with tantalizing heat.

Upcoming Shmaltz Events

Friday, July 1 @ 2nd Year Anniversary Beer Bash at 
Amsterdam Cafe (San Francisco, CA) 937 Geary Street, 7 pm 
- 9 pm Celebrate the official San Francisco launch of Coney 
Island Barrel-Aged Human Blockhead®. Enjoy a variety of 
HE'BREW Beers® and Coney Island Craft Lagers® on tap 
as well as in bottles. Zak and some of the Shmaltz crew will 
be on hand to chat and share in the celebration. 

Friday, July 1 @ Whole Foods Union Square (NYC), 3 pm - 7 
pm Join Shmaltz Brewing and Whole Foods for a tasty start 
to your long weekend! Sample beer, grab tapas-style 
snacks, and take home a Coney Island Variety Pack® for 
the 4th of July!

Saturday, July 2 @ Artisan Wine Depot (Mountain View, CA) 
400 A Villa Street, 2 pm - 5 pm Beer Freaks, Beer Geeks, 
step right up! Try an amazing lineup from America's only 
Extreme Jewish / Sideshow Freak -themed Brewing 
Company. You'll have the chance to try not only some of 
our year-round items, but also some of our most popular 
vintage selections. 

Saturday, July 2 @ Duane Reade (Brooklyn, NY) 250 
Bedford Avenue, 1 pm - 4 pm Duane Reade now has craft 
beer! Sample, then grab your Coney Island Craft Lagers® - 
in a bottle or on draft - for the long holiday weekend.

Saturday, July 2 @ BK Beer & Soda (Brooklyn, NY) 648 
Washington Ave, 2:30 pm - 5 pm TCome sample, then buy, 
the Coney Island Variety Pack®.

Sunday, July 3 @ The Bookhouse Pub (Atlanta, GA) 736 
Ponce De Leon Ave NE, 2 pm - 7 pm Shmaltz will have 
Mermaid Pilsner®, Coney Island Lager® and Albino 
Python® available for purchase. Check out the hot dog 
eating contest, bands, and sideshow performances. 

Monday, July 4 @ Leon's (Atlanta, GA) 131 Ponce De Leon 
Ave, 5 pm Shmaltz will debut Barrel-Aged Human 
Blockhead® and also have 6 additional beers available for 
purchase. There will be a hot dog eating contest and 
sideshow performances at the event. 

Thursday, July 7 @ Billco's Billiards and Darts (Napa, CA) 
1234 3rd Street, 4:30 pm - 7:30 pm Obey the siren song of 
the mythological Coney Island Mermaid. Four spicy hops 
flow into seven golden malts. Perfect as a momentary 
distraction, or equally enchanting as a parade towards 
deeper delights. When beer tastes this good, you don't 
need a lime. Enjoy pints of Mermaid Pilsner® all night for 
only $3.25 and go home with your very own pint glass.

Monday, July 4 @ Coney Island Brewing Company 
(Brooklyn, NY) 3008 W. 12th Street  Join the Shmaltz crew 
at the World's Smallest Brewery, just around the corner 
from Nathan's, where the World Famous Hot Dog Eating 
Contest will take place.

To Download a PDF of the June 2011 Industry Highlights 
announcement, please visit:  Smaltz.com/HebrewMedia

Check Us Out on Twitter & Facebook:

"The Coney Island series has put Shmaltz on the leading edge of craft lagers." 
-Chicago Tribune

Coney Island Variety Packs   are Back in Stock!

Greetings Friends,

Shmaltz Brewing Company, handcrafters of HE'BREW - The Chosen Beer® and Coney Island Craft Lagers®, 
celebrates the Summer of Coney Island with the special release of the Variety Pack® and the outrageously delicious 
Barrel-Aged Coney Island Human Blockhead®. Both releases are now available in stores across the country. Perfect 
for the 4th of July, these freak beers will get you through the hottest days of summer. If you're heading to Coney 
Island this long weekend, please step right up to the World's Smallest - and now, FULLY-LICENSED - Brewery.

Check out the highlights of recent press accolades, including spots on the nationally syndicated show Fox & Friends, 
Esquire.com, and Chicago Tribune. In addition to the details on Barrel-Aged Human Blockhead®, we also have a 
sneak peek of Reunion '11®, a collaboration beer with Terrapin Beer Company. Please also see the list of regional 
events to celebrate the 4th of July and the launches of these two specialty beers.

To download a PDF of the June 2011 announcement, please visit www.shmaltz.com/HebrewMedia

America's Smallest, Largest, and Most Award-Winning Jewish/Sideshow 
Brewing Company:

The Latest National and Regional Kvelling AKA Our Recent Press Hits:

NOW OPEN: The World's Smallest Brewery!

As part of American Craft Beer Week, Matt Polacheck, Shmaltz's art 
and design mastermind, appeared alongside other New York State 
brewers on FOX & Friends on May 22, 2011. Polacheck spoke about 
what it means to be part of the craft beer revolution. 

Check out the segment: 
http://www.youtube.com/watch?v=Yivfy647JWg

Esquire.com selected HE'BREW Rejewvenator 2010® "Year of the 
Grape" as one of the "Healthiest Beers on Earth." Check out the 
full story:  

http://www.esquire.com/the-side/food-and-drink/healthiest-
beer#fbIndex2

In December 2011, Shmaltz proprietor Jeremy Cowan will self-publish his debut 
book: Craft Beer Bar Mitzvah: How it Took 13 years, Extreme Jewish Brewing, and 
Circus Sideshow Freaks to make Shmaltz Brewing Company an International 
Success. In this small business memoir, Cowan divulges how he took on the craft 
beer world, and ultimately created one of the most respected brands in the country. 
Craft Beer Bar Mitzvah documents Cowan's early days of delivering beers in his 
grandmother's Volvo, to winning awards 13 years later at top craft beer festivals 
around the country. This meaningful, relevant and often hilarious memoir takes 
readers on a wild ride with the head of one of today's most successful and 
award-winning Jewish Freak Show Craft Breweries. Craft Beer Bar Mitzvah marks 
the first book to be published on Cowan's new company, Malt Shop Publishing.

Early Press & Industry Praise for Craft Beer Bar Mitzvah:

"Hilariously mind-blowing" -Alan Kaufman, author of Jew Boy, a Memoir and editor 
of The Outlaw Bible of American Poetry
 
"While his sense of humor, Jeremy's schtick, is riotous and unforgettable, it is the 
trails encountered following his dream that make this book a memorable read.  

Enjoy the ride as much as one of Jeremy's beers." -Daniel Bradford, Publisher, All About Beer Magazine
 
"Jeremy Cowan combines the heart of a brewer with the soul of a two-thousand-year-old rabbinical mench in his new 
book Craft Beer Bar Mitzvah. A must read on how to get from there (a crazy dream) to here successfully in beer. 
Shalom, Jeremy." -Tom Dalldorf, Publisher, Celebrator Beer News
 
"Craft Beer Bar Mitzvah mixes comedic, self-deprecating anecdotes with general acts of badassery - which pretty 
much sums up the brands [Cowan] has created." -Jeff Cioletti, Editor-in-Chief, Beverage World Magazine
 
"This man knows how to build a brand from scratch and reading his story is a fascinating,
can't-put-the-book-down tale. Just don't read it from right to left." -Pete Slosberg, founder of Pete's Wicked Ale

*Buy the Book: Official Website: craftbeerbarmitzvah.com

(For large orders and/or retail accounts, please email craftbeerbarmitzvah@shmaltzbrewing.com for information on 
wholesale discounts.)

*Now also for sale on Amazon! 
www.amazon.com/Craft-Beer-Bar-Mitzvah-
International/dp/0982932537/ref=sr_1_1?ie=UTF8&s=books&qid=1305639349&sr=1-1

®

From a Silver Medal at the Great American Beer Festival to recognition as the "Best 
American Craft Brewer" by Beverage World Magazine, Shmaltz continues to receive top 
accolades and high ratings from renowned craft beer festivals, design competitions, and 
beverage industry groups. 

Please take a moment to download the new Awards Poster at this link:  
http://www.shmaltz.com/HEBREW/downloads.html

Chicago Tribune ran a feature story on Jeremy Cowan and the Coney Island Craft Lagers® 
line-up on June 19, 2011. Check out the full article:

http://www.chicagotribune.com/features/food/sc-food-0617-
drink-lagers-20110619,0,3143374.story

Beer critic Josh Noel comments in the Chicago Tribune piece, "The Coney Island series, 
which includes a recently released summer 12-pack, has put Shmaltz on the leading edge of 
craft lagers." 

We are official!

After several months of headaches and heartache...we are 
finally a FULLY LICENSED BREWERY! So STEP RIGHT UP! 
folks and come on down and try, taste, sample and buy our 
delicious beers from the World's Smallest Brewery!

We are now selling our delicious HE'BREW Beers® and 
Coney Island Craft Lagers® to go. Mix-and-match your own six-pack from all the awesome beers we make at Shmaltz 
Brewing Company. We will also have samples of some of the wacky, completely experimental beers we've been 
whipping up this summer, such as Cinnamon Oatmeal Stout, Phip's Phreaky Pale Ale, Cherokee Brown Ale, Jalapeno 
Hefeweizen, and more!

If you haven't been down to Coney Island in a while...now's the time. Summer is here, the air is warm and the beer is 
cold. Stay tuned for fun events throughout the summer with Donny Vomit, The Human Blockhead, and other sideshow 
performers.

We are located at 3008 W. 12th St, Brooklyn NY 11224.

We're also looking for experienced homebrewers to be our Guest Brewers; you supply the recipe, we'll provide the 
ingredients. View our "Call to Brew" on Facebook for more information: 
http://www.facebook.com/note.php?note_id=10150223564777632

Check out the blog for Coney Island Brewing Company:
http://coneyislandbrewingcompany.blogspot.com/

He'Brew Rejewvenator '10®
"Simply put, Shmaltz Brewing 
Co.'s beers are full of shtick, as 
is the case with this 
doppelbock-dubbel hybrid 
brewed with 600 gallons of 
Concord grape juice (the kind 
used in the Passover-friendly 
Manischewitz wine). Gimmicky 
or not, this beer really tastes 
good, proving that grape juice is 
just as deliciously healthful in 
beer as it is in wine." -Evan S. 
Benn

Rejewvenator '10® also recently 
won a Gold Medal at the 
Beverage Tasting Institute's 
World Beer Championships. In its 
tasting notes, BTI called 
Rejewvenator '10® a "rich, 
complex food beer," reminiscent 
of "rich caramel sauce on 
sourdough raisin toast and sour 
cherry pie aromas with a chewy, 
fruity-yet-dry full body." Probably 
one of the more decadent, 
hunger-inducing reviews we've 
ever received!




