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Four Winds ‘Phaedra’ Belgian Rye IPA 
British Columbia 
Style: India Pale Ale 
650 ml 
 
Situated just off the banks of the Fraser River in Delta BC is an extremely 
small brewery owned and operated by the Mills family. They only just 
opened their doors in 2013 but are proving to be one of the best. Amongst 
their incredible lineup of IPA’s, Phaedra is no slouch! A Belgian style IPA 
dosed with rye for an added kick of flavour. As the tropical fruit hop 
freshness grows so does the rye spice, giving a light sweetness.  
 
  
97 points RateBeer 
 

 

Steel & Oak Brewing 
British Columbia 
Style: Weizenbock 
650 ml 
 

The German-style 
Weizenbock is a wheat 
version of a German-style 
bock or a richer and 
bigger dunkelweizen. 
Lately, Steel & Oak has 
been driving forward with 
their German inspired 
beers to open the minds of 
beer drinkers alike. From 
the beer comes lots of 
creamy wheat intensity 
mixed with an array of 
flavours. Bready malt, 
plum, raisin and grape 
burst from the glass 
matched with banana and 
clove spice. 
 

86 points EricCellar 

Dageraad Hopped Blonde 
British Columbia 
Style: Belgian Strong Ale 
650 ml 
 

Dageraad means 
‘daybreak’ or ‘sunrise’ in 
Flemish. Vancouver has 
been experiencing an 
explosion in new beer 
culture and Dageraad has 
joined along, with a focus 
on Belgian inspired beers. 
This beer is a once-a-year 
version of one of their 
classics. Their Blonde is 
wet-hopped with 
Centennial hops grown by 
the Satori family in 
Chilliwack. The hops add a 
freshness to a beer loaded 
with a wonderful mix of 
spice and creaminess. 
 

82 points BeerAdvocate 
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Fernie ‘Java The Hut’ 
British Columbia 
Style: Coffee Milk Stout 
650 ml 
 

The popular Crowsnest 
Coffee Roasters have 
collaborated with Fernie 
Brewing for an incredibly 
complex stout. These beans 
are added to the mash with 
a heavy dose of chocolate, 
Black Prinz and roasted 
malts. Add a little lactose 
powder for added 
creaminess and boom! It 
carries creamy milk coffee, 
mocha, raisin, prune and 
licorice. Pretty darn good 
and a wonderful pairing 
with dessert or try it with 
your breakfast. 
 

89 points EricCellar 

Banded Peak Chinook Saison 
Alberta 
Style: Saison 
1000 ml 
 
Alex, Matthew and Colin started homebrewing at their house in Calgary 
but made a move to open their own brewery just over two years ago. Part 
of their core range of beers is this Chinook Saison. Historically, saisons or 
farmhouse ales were brewed at the beginning of winter to quench the thirst 
of farmhands that worked in the fields the following summer. This beer is 
certainly crushable with lots of citrus peel, grapefruit and a mild funk. 
 
 
94 points EricCellar 
 

Brauereu Fahr ‘Away’ 
Alberta 
Style: Hefeweizen 
500 ml 
 

This is a new Alberta 
brewery to keep an eye 
on for sure! Jochen’s 
father grew up around 
breweries and he has 
pretty much followed in 
his footsteps. His goal is 
to produce traditional 
German beer right here 
in Alberta. This beer in 
particular hits the nail on 
the head and would 
easily match up to a list 
of top German 
breweries. It’s very 
refreshing, harmonizing 
spice and sweetness.  
 

82 points BeerAdvocate 


