
James “beermentor” Clark
Overall Beer Philosophy: “Live Life to the Brim!” 

I was a late arrival to beer drinking—but I caught up quickly!   I didn't 
have my first beer until I was 31, but it was a German Pilsener … in 
Germany.  In the last 16 years I've been going full throttle; drinking, 
brewing, studying, and visiting my way to the top of the beer expert's 
pyramid and 2010 has been a Capstone Year.  I spent from Nov '09 to 
May '10 in Europe: a) touring the oldest breweries in Germany 
(Weihenstephan (1040 AD), Weltenburg (1050 AD)); b) visiting the 6 
Trappist breweries in Belgium; c) visiting a Belgian hop yard (Eurohop 
Lagache in Poperinge) and Hop Regions (Hallertau and Tetnang); and d) 

celebrating and blogging about festivals (see list below) and drinking Klosterbraus (see brewery list 
below)!  I continued the adventure back in North America—hitting breweries in Canada (Alexander 
Keith, Garrison Brewing) and the Northeast (Middle Ages and Dogfish), all the while sampling the best 
beers in the world...with side trips to some of the best locales to drink beer (see Pub list below)!  I 
added to the experience by continuing to brew as well as growing my own hops.  I took a challenge to 
drink 250 different beers in 250 days...mission complete (beermentor.worpress.com).  I didn't neglect 
my local watering hole, finishing my second “50 Pint Club” card at RiRa's Irish Pub in Clarendon, 
Virginia.  I can, with confidence, claim the appellation: Beer Mentor.  
Education
Beer Education Philosophy:  “There's no 'i' in beer, unless you spell it  
in German.  There's also an a ,b, c, e, g, h, i, l, m, o, p, r, s, t, u, v w, y,  
and z if you use a bunch of other languages to spell beer.”   What 
does this mean? Don't limit yourself in your education...and don't 
rule out anything—I've tasted Orval's spring water (see picture), 
reveled in the aroma of fresh hop flowers from Belgium to my own 
back yard, sampled malted barley and fresh wort.  I've tried all kinds 
of beer in all shapes of glasses—in fact, my collection of beer glasses 
numbers about 85.  I've had warm Bud Light and cold Westvleteren. 
I've traded recipes with homebrewers (having brewed with 3 different clubs in Colorado and Florida) 
and questioned professional brewers (several in Germany, in Belgium, several here in the US).  I watch, 
and listen, and learn. 

My Education:  I'm an avid reader and have read a 
multitude of brewing and beer-related books, 
magazines and websites.  I've read Papazian's books, 
Sam Caglione's Extreme Brewing, Brew Ware, and 
others.  I read Zymurgy. I'm frequently on “All About 
Beer,” the AHA site, and have had an account on 
BeerTools for the last 6 years.  Every chance I get, I 
sample different styles of beer and then try to 
recreate those styles in my own brewing.  I've 
brewed lagers, ales, wheat, wit, stouts, and some 
that are hard to classify!  I study the craft—learning 
how the grains are grown/malted.  I grow my own 
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hops, capture yeast from batches/brews.  I see why bottles or cans are made a certain way.  I collect 
bottle caps and study labels.  I make it a point of learning something new every week—this week I've 
been studying up on the best beer locales in Baltimore and planning a trip in the next couple of weeks. 

Educating Others:  I think the best way to learn something is to teach it to someone else.  You really 
have to understand the subject to communicate it in a coherent way—therein lies the pleasure in 
helping others learn.  I plan excursions for friends to different locales (see above), I invite friends to 
brew with me, and to travel with me.  So far this year I've organized 10 different trips to either 
breweries, brew pubs, or unique beer-related locales.  I have a page about becoming a beer mentor 
(beermentor.com) and built a list of my 50 favorite pubs to drink beer (beermentor.wordpress.com).  I 
like to share experiences with my friends and colleagues...as it should be. 

Experience

Beer Experience Philosophy:  I follow the Yin and Yang of beer drinking.  The Yin 
is the serious side … and the Yang?  Yeah … the not so serious!  The difference in 
my mind is like the German Reinheitsgebot compared to the American Craft 
Beer industry today.  The serious side brings the foundation from which all 
others build.  Even with just the four ingredients (Grain, Yeast, Hops, and 
Water), the Germans are extremely innovative in their beer-making.  That's the 
Yin … a serious foundation to great beers!  The Yang … how about a mix of 
Chocolate Mocha Stout with a Crème Brulee flavored beer?   Or how about a 
wheat beer with the flavor of peaches and roasted pecans?  That is American 
Craft brewing … it's a revolution and I'm here for that experience!  How have I 
built upon this experience?  Check out the list of festivals, pubs, and adventures 
I've had in 2010 and the recent past:

Festivals:  In 2010: I sampled the best beers at the Second largest Beerfest in 
Germany: Stuttgarter Fruhlingsfest!  I also attended a fest to celebrate my 
second favorite beer: The Schneider Weisse Aventinus Fest (in Kelheim 
Germany).  A festival in Levi Strauss birthplace—the St Georgen Brewfest.  In 
Syracuse, NY – the Middle Ages Brewfest.  Around DC?  The Northern Virginia 
Brewfest—50 different brewers.

Others?  I've sampled great beers at the Oktoberfest, Philly Beer Week, DC Beer 
Week, Savor Fest (in DC), the Great American Beer Fest (4 times), the Firkin 
Rendevous in Colorado Springs, the Hahnenfest (Chickenfest) in Germany.   Oh, 
and the Clarkgrillfest—an annual beer party/dinner I have at my home—the largest version hosting 
160 people!

Breweries Visited: 
In 2010 (I've visited 17 different breweries):  Which ones?  Mad Fox (DC/Brew Pub), Middle Ages 
(Syracuse, NY/Fest), Alexander Keith (Tour, Oldest Brewery in North America, Halifax, NS), Garrison 
Brewing (Halifax, NS), Dogfish Head (Milton, DE AND the Original in Rehoboth Beach), Irseer 
Klosterbrauerei (Irsee, German), Weihenstephan (Oldest operating brewery, 1040 AD), Schneider 
Weisse (Tour, Kelheim, Germany), St Georgen (Tour/Fest, Buttenheim), Lowenbrau-Buttenheim (Brew 
Pub), Andechs Klosterbrauerei, Alpirsbacher Brauerei, Turm Brau (Brew Pub), Brauerei Trunk 
(Vierzehnheiligen), Schlossbrauerei au Hallertau, Weltenburg Klosterbrauerei (Oldest operating 
Klosterbrauerei, 1050 AD),  Zwiefalten Klosterbrauerei, and Ettal Klosterbrauerei
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Others?: Over Thanksgiving, '09, I visited all the Trappist Breweries in Belgium (Achel, Chimay, Orval, 
Rochefort, Westmalle, Westvleteren).  I've toured the Bitburger brewery, Bristol Brewery, Red Hook 
Brewery, Moab Brewing, and countless other brewpubs!  

Pubs/Locales Visited: I set a goal for myself to visit as many 
of the All About Beer's 125 Places to Drink Beer List.  In 2010 
alone, I've been to 15 on the list in 4 different Countries (US, 
UK, Germany, and Belgium): 2) Grand Place, 14) The Market 
Porter, 30) The Olde Mitre Tavern, 39) The Flying Saucer, 48) 
The Blue Tusk,  51) The White Horse Pub, 57) Andechs 
Monastery, 66) Delerium Cafe, 80) Le Bier Circus, 82) Irseer 
Klosterbrauerei, 91) Dogfish Head Ale House, 92) Belgo 
Central, 97) Clark's Ale House, 110) The Gingerman, 114) The 
Dubliner, and 131) Old Ebbitt's Grill. 

If we are talking about experience, then you can't just take 
someone else's word for what is the best pub … you have to 
explore and experience it for yourself.  In 2010, I've been in Pubs sampling brews in 6 countries 
(Norway, Germany, Belgium, Canada, England, the US) and 10 different states (NY, TX, WV, VA, PA, DE, 
DC, MD, NC, and KY).  Overall, I've sample brews in over 35 states and 16 different countries.  

I do have a favorite local Pub: RiRa's Irish Pub in Clarendon, Virginia.  You need a home and I feel like I 
have one there.  Everyone knows my name and I've completed 2 of the “50 Pint Club” Cards and have 
started on my 3rd.  It doesn't hurt that they have an excellent selection of brews AND great food.

One “pub” you can't neglect is your home.  Currently I have 3 beer fridges (one in my man cave, one 
by our bar, and one in the basement).  I have a homebrew on tap and an assortment of beers to make 
anyone jealous (a case of Westvleteren 12, approximately 30 .75L bottles aging in the cellar, and a fully 
stocked fridge.  Sometimes it's hard to get motivated to go elsewhere because of the selection in my 
house – so I just have friends over to sample!

Homebrewing:  As soon as I started drinking beer, I started brewing 
beer--I've been a homebrewer for the last 16 years.  I was one of 3 
founding members of the Brew Brothers Club in Colorado Springs, 
Colorado (now with over 50 members).  I've gotten in only a couple 
of batches this year because I was out of the country a couple of 
times and traveling in the states.  However, I focused on my hop yard 
and used my hops in my two batches.  I've also taken the time to 
upgrade some of my equipment (modified my brew kettle, improved 
my mash tun) and also invested some time in recipe research, style 

selection for my next brew, and worked on improving my wort chiller. 

 Miscellaneous: I Won Blick's Brewing Homebrew Competition—my beer became a regularly available 
selection.  I also won several other medals at different local brewing events—Gold, Silver, and bronze. 
However, I realized that I was tired of paying people to drink my beer so I haven't competed recently.  I  
enjoy brewing with friends, comparing beers and recipes, and generally enjoying myself.

Favorite US Beer: Firestone Walker Union Jack IPA
Favorite Overall Beer: Orval         
Local Beer Pub: RiRa's Irish Pub         
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