










…PLACERVILLE BREWING COMPANY 
HANDCRAFTED ALES… 

 
A LOT OF LOVE AND HARD WORK GOES INTO PBC ALES, BUT IT WOULDN’T MEAN MUCH UNLESS WE STARTED WITH 
PURE MOUNTAIN WATER. PLACERVILLE BREWING COMPANY’S WATER ORIGINATES HIGH IN THE SIERRA NEVADA 
MOUNTAINS EAST OF PLACERVILLE. ON IT’S TRIP TO OUR BREWERY, IT STEALS SMALL AMOUNTS OF MINERALS 
FROM THE DENSE GRANITE MOUNTAINS THAT ULTIMATELY GIVE THE WATER A RICH MINERAL PROFILE. THIS 
MAKES OUR ALE YEAST HAPPY TO BREW.  HAPPY YEAST MAKES GREAT TASTING ALE, AND GREAT TASTING ALE MAKES 
A SMILE ON YOUR FACE!  
 

…SEASONAL & SPECIALTY ALES… 
 

WHISKEY BARREL AGED ALES 
(6.4-9.0%) A LABOR OF LOVE FOR OUR BREWMASTER AND A ONE OF A KIND ALE EXPERIENCE FOR 
THE BEER AFFICIANADO! NEW AND CLASSIC RECIPES, DRY HOPPED AND SLOW AGED FOR 2-4 
WEEKS IN USED TENNESEE WHISKEY BARRELS. THE PROCESS MELLOWS HOPS, AND PULLS IN 
THE BARRELS SMOKE OAKED WHISKEY NOTES.  LIMITED AVAILABILITY, PRICES WILL VARY. 

CASCADE 
(5.6%)  OUR PALE ALE STYLE BREW USING ALL CASCADE HOPS, SOFTENING THE BITTER AND 
ATTENUATING THE AROMATIC HOP NOSE.  TRY IT SIDE BY SIDE WITH OUR CLASSIC PALE ALE. 

COPPER ALE 
(6.8%) POUR THE COLOR OF A NEW PENNY IN A PINT GLASS, CAP IT WITH A CREAMY WHITE 
HEAD AND YOU HAVE COPPER ALE. MAKE IT LIKE PBC WITH THE MALTINESS OF TWO ROW, THE 
DISTINCT FLAVORS AND COLORS OF MUNICH, AND CRYSTAL MALTS, AND A HOP BLEND THAT 
ENHANCES IT ALL AND YOU GET OUR COMPLEX, TOASTY, SLIGHTLY MALTY, SLIGHTLY HOPPY, 
UNFORGETTABLE ALE.  

INDIA PALE ALE 
(6.5%) AN 8.0 ON THE RICHTER SCALE FOR THE HOP LOVERS AMONG US, BUT NOT SO HOPPY 
THAT IT MASKS THE HEARTY MIX OF THE HIGH END MALTS USED IN THIS BREW. GREAT 
BALANCE OF AROMATIC AND BITTER HOPS. 

BELLTOWER BROWN ALE 
(5.8%) NOTHING LIKE NEWCASTLE, THIS FULLER BODIED BROWN STANDS OUT AMONG BROWNS 
LIKE THE BELLTOWER IN DOWNTOWN PLACERVILLE. RICH, CARMELLIKE CHARACTER WITH 
BALANCE HOPS. 

WHEAT AND RYE 
(6.1%) THIRST QUENCHING LIKE A HEIFEWEIZEN, WITH THE ADDED DRY FINISH OF RYE AND A 
LEMON WEDGE MAKES THIS A PERFECT SUMMER ALE.  

DRY DIGGINS 
(4.5%) NAMED IN HONOR OF ONE OF PLACERVILLE’S PAST MONIKERS, THIS REFRESHING ALE 
HAS BIGGER BODY AND MALTIER FINISH NOT NORMALLY FOUND IN LOWER ALCOHOL ALES. 

BARLEY WINE 
(11.0%) DEEP AMBER, MALTY, STRONG, AND WITH A HOP BITE TO MATCH. THE CALIFORNIA ALE 
YEAST WORK OVERTIME TO PACK THIS HEARTY BREW FULL OF RICH ALE FLAVORS. NOT FOR THE 
TIMID. 
 

    

GET AN AWESOME PBC LOGO PINT GLASS W/FILL—8.95 
 

BEER TO GO 
(PRICE INCLUDES TAX) 

 
GROWLER REFILL—12  CUBE REFILL—24  5 GAL KEGS—70 15.5 GAL KEGS—145 
LOGO GROWLER ONLY (1/2 GAL)—12  
LOGO GROWLER W/FILL (1/2 GAL)—20 
DEPOSIT ON KEGS—70 DEPOSIT ON TAPS—30, 7 DAY HOLD ON CHECKS OKAY. 




