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Portland’s 10 Barrel Brewing Co.

It’s a Sunday evening at 6 when I walk into Bailey’s Taproom, expecting to 
find it empty save for a few I-don’t-care-about-the-workweek drinkers. 
Instead, I duck through the doorway—hair wet from the rain—to find 
every seat in the room taken. Bedecked in hanging green plants with 

empty beer bottles lining the windowsills, the small establishment feels more 
like a coffee shop than a bar: A clean-cut man with horn-rimmed glasses reads 
a novel alone while sipping a stout, while a couple stares doe-eyed across the 
table from each other over a flight of 1-ounce pours. This is Portland, Ore., 
a city blurring the line between hipster and contemporary, where beer is to 
its residents what wine is to Old World oenophiles: simply a part of daily life.

I tell the bartender I’m looking for Oregon beers, the sign behind him 
glowing with a list of 25 rotating taps and their corresponding keg levels. He 
pours 10 Barrel Brewing Co.’s Cucumber Crush and Cascade Lakes Brewing 
Co.’s Blonde Bombshell, among others, and I’m surprised by how appealing 
I find the crisp, refreshing flavors of the former. Because of its geography, 
this Pacific Northwest locale is at the forefront of producing these types of 
forward-thinking styles, from kettle sours to fresh hops beer. To everyone else 
in the taproom, it’s just a regular Sunday night; for me, this city—nicknamed 
Beervana—is anything but ordinary.

BEERVANAWith myriad food and drink festivals, the best time to visit Portland—considered 

the beer capital of the world—is in the summer.

By Kristin Scharkey

 Best of
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WHERE TO STAY
KIMPTON RIVERPLACE HOTEL
Situated right on the Willamette 
River, this downtown lodge is 
both modern and rustic, offer-
ing a boutique, luxury feel only 
enhanced by stunning views 
and on-site restaurant Three 
Degrees’ seasonal fare. The eat-
ery hosts an outdoor pop-up grill 
on the banks of the Willamette 
throughout the summer, so you 
can savor tacos and tequila 
alfresco. (riverplacehotel.com)

A sour beer flight at Cascade Brewing Barrel House

Ecliptic Brewing serves up award-winning beers. 

ON THE CUTTING EDGE
Boasting more breweries within its confines than 
anywhere else in the world—at current count, 
there are at least 50—Portland takes its beer as 
seriously as it takes its bikes (the city is home 
to an all-female synchronized biking team, the 
Sprockettes). Hooked on sours, I head across 
the Willamette River to the central eastside, an 
industrial area comprising both quintessential 
homes and gritty warehouses, where Cascade 
Brewing Barrel House serves up more than 24 
rotating taps predominately focused on the 
style. Away from the atmospheric coffee shops 
and cherry blossom-lined streets of downtown, 
the “House of Sour” feels more like a laid-back 
sports bar than one of the pioneers of industry 
boundary breaking; on warm days, a glass garage 
door is lifted to let the breeze drift in, while metal 
stools around table-topped wine barrels are hard 
to come by during crowded nights. 

On a rare rainless evening, I pull up a seat at 
the bar and order The Vine, a sour beer on tap 
that is made with wheat and blond ales barrel-
aged with white grapes. The sip is more sophis-
ticated—more succinct—than any sour I’ve had, 

most others heading in an eclectically wrong 
direction. Later, I’ll learn that pure water from 
the nearby Bull Run Watershed in Mount Hood 
National Forest lends itself to high quality across 
all styles, including sours; an additional regional 
advantage lies in the Willamette Valley—about 
50 miles away—which cultivates more than a 
dozen different types of hops as well as coveted 
two-row barley, used in malts. 

To continue testing the theory that Portland’s 
geography lends itself to some of the world’s best 
beers, I pay my tab at Cascade and make my way 
down the street to The Commons Brewery, where 
I’ve been advised to try the Urban Farmhouse Ale. 
Inside, high ceilings and exposed red brick lend 
themselves to an ominous yet warm atmosphere, 

as the tasting room is just steps away from the 
exposed brewing system. On tap, the 2016 Oregon 
Beer Awards gold medal-winning, Belgian-
inspired saison glows golden-orange in my glass 
with a thin layer of foam, initially tempting with 
softness but finishing with crisp hops. Simple and 
refreshing, it’s a beer I could drink with just about 
any meal—even, dare I say it, breakfast.

By way of a contemporary approach, simi-
lar success is being had at Ecliptic Brewing and 
Culmination Brewing, two newer concepts by local 
master brewmakers. The latest from Oregon  icon 
John Harris, Ecliptic is perched on a hill in north 
Portland and serves up award-winning options 
like the Orange Giant Barleywine Ale, made with 
three malts and Chinook and nugget hops. An 
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Above: The Commons Brewery’s medal-winning Urban Farmhouse Ale; top right: Oregon Brewers Festival

astronomical theme runs through both the decor 
and menu; inside, an overhead light fixture is 
made in the shape of the Earth’s path around the 
sun, and food selections change every six weeks 
to align with the Celtic calendar. Culmination is 
where “madness meets inspiration,” the brainchild 
of Tomas Sluiter, who is widely considered to be 
an innovator of kettle sour production. Though 
hidden in an industrial park in east Portland, the 
brewpub earned widespread acclaim at the 2016 
Oregon Brewer Awards as Best New Brewery, and 
locals know to stop in during June and July for 
fruit beers.

DRINKING DOWNTOWN
It’s raining on my second day in the city, when 
I scurry from the expansive Powell’s Books 
down the block to Deschutes Brewery. Back on 
the west side of the river, this brewpub is one of 
many large-scale operations that have earned 
an esteemed reputation, from Widmer Brothers 
Brewing to BridgePort Brewing Co., the oldest 
craft brewery in Portland that is also billed as the 
oldest in Oregon. A downtown anchor, Deschutes 
features wooden beams carved with ducks and 
grizzly bears, an homage to the central Oregon 
wilderness. It’s the first stop on tour company 
Brewvana’s Beer Love in the Pearl walking tour, 
where booking includes six 4-ounce pours.

While staff develop new recipes behind the win-
dowed wall that divides the building, I sip samples 
of Black Butte Porter—made from a recipe devel-
oped by Ecliptic’s Harris—and Hop Henge, an 

India pale ale (IPA) utilizing experimental hops. 
Mirror Pond Pale Ale is another Harris classic 
made with Cascade hops that’s rich with a hoppy 
bite; since I returned home, a six-pack of the style 
has taken up permanent residence in my refrig-
erator. Between tastes, we cleanse our palates with 
bites out of complimentary pretzel necklaces that 
all but disappear by the end of our tour.

Once we finish, we dodge raindrops through 
the city to our second stop, the tiny but charm-
ing Pints Brewing Co. in Old Town. Brewmaster 
Alan Taylor trained in Berlin, and the brewpub 
churns out German styles from an old school 
brewing system and basement barley mill. I’m 
surprised by the boldness of the Rip Saw Red, a 
toasty Northwest-style ale with a lot of hops.

The rain begins to slow as we make our way to 
our final destination, Rogue Distillery & Public 
House. Perhaps Portland’s most experimental 
craft beer producer, the brewery offers styles like 
the Voodoo Doughnut Bacon Maple Ale and 
Double Chocolate Stout. It’s also dangerously close 
to Flanders Street neighbor 10 Barrel Brewing Co., 
which debuted a rooftop bar this spring that is 
built for summer drinking. Whether you want to 
stay within the pristine confines of downtown or 
explore the cusp of cutting-edge creations on the 
east side of the river, you’re sure to find sips that 
surprise you. Each of these hot spots can serve as 
an ideal introduction to the emerging yet world-
class beer styles coming out of the city, lending 
themselves to the local mantra, “Keep Portland 
weird,” while also keeping it savvy. LBM

RAISE A GLASS
Annual festivals put the best of Portland 
beer on display this summer.

PORTLAND  
INTERNATIONAL BEERFEST
June 24-26
Held at Holladay Park next to Lloyd 
Center, this fest presents beers from 
more than 15 countries with about 30 to 
40 mostly local brewmasters on hand. 
The Grande Beer Garden offers $3 
pints—featured options include Pilsner 
Urquell, Crispin blackberry-pear cider 
and Blue Moon. (portland-beerfest.com)

PORTLAND CRAFT BEER FESTIVAL
July 1-3
The only beers allowed on the tap list at 
this celebration are those made within 
Portland’s city limits. The festival—in its 
second year—features producers such 
as Ecliptic Brewing and Pints Brewing 
Co., as well as some of the food trucks 
and carts that have made Portland’s 
foodie scene famous. Local pingpong 
house Pips & Bounce will provide 
table tennis opportunities all weekend.    
(portlandcraftbeerfestival.com)

OREGON BREWERS FESTIVAL
July 27-31
The centerpiece of Oregon Craft Beer 
Month, this popular gathering annu-
ally hosts around 80,000 attend-
ees. Independent brewers number 
more than 100, as the banks of the 
Willamette River transform into an 
oasis of live music, a Crater Lake Soda 
Garden with root beer for minors and 
more than 30 styles of beer to try. 
(oregonbrewfest.com)
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