
PERMANENT NYC CASK OUTLETS 
4th Avenue Pub 
Amity Hall  
Atlantic Chip Shop  
Back Forty 
Barcade 
Bar Great Harry 
Beer Table 
Bierkraft 
Black Swan 
Blind Tiger Ale House 
Bronx Ale House 
Brooklyn Ale House 
Cask Bar & Kitchen 
Croxley Ales 
David Copperfield’s 
dba 
dba Brooklyn 
Downtown Bar & Grill (gravity dispense) 
Dram Shop 
Drop Off Service 
East Village Tavern 
George Keeley 
House of Brews 46th St. 
House of Brews 51st St. 
Jimmy’s No.43 (gravity dispense) 
Keg & Lantern (from summer 2010) 
Legion 
Locanda Verde (from summer 2010) 
Luckydog 
Minetta Tavern  
Mission Dolores  
Mugs Ale House 
Pacific Standard 
Rattle ‘n’ Hum 
South Pub (weekly - gravity dispense) 
South 4th Bar and Café 
Spitzer’s Corner (weekly - gravity dispense) 
Spuyten Duyvil 
Stanton Public 
Stout 
Sweet Afton 
Swift Hibernian Lounge 
The Brazen Head 
The Breslin 
The Diamond 
The Dive Bar  
The Gate (weekly - gravity dispense) 

The Ginger Man 
The Half Pint 
The Long Room 
The Pony Bar 
The Spotted Pig 
Ulysses 
Waterfront  (Brooklyn) 
Waterfront  (Manh.) (weekly - gravity dispense) 
Various other bars and beer stores serve cask ale 
part time on gravity dispense, mosty in the winter. 
 

BEER DEMYSTIFIER 
NEW YORK CITY�
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- NEW DEMYSTIFIER FILES FOR 2010 
- NOW LINKED TO BEERMENUS.COM 
- NOW USEABLE ON IPHONES, ETC. 
BEER DEMYSTIFIER - NEW YORK 
CITY is a grassroots, fully 
comprehensive beer guide published 
online as a set of PDF files. It is New 
York City’s ULTIMATE BEER 
RESOURCE, listing and reviewing the 
city’s top beer bars, top beer-centric 
restaurants, and the best shops for beer 
choice, plus a comprehensive directory, 
fully indexed, of EVERY beer from 
EVERY brewery whose products are 
distributed in The Big Apple – including 
ratings and tasting notes! BEER 
DEMYSTIFIER also contains useful 
details of useful details of beer festivals, 
homebrewing, and local beer clubs. 
 

BEER DEMYSTIFIER NYC  
is on the web at  

www.gotham-imbiber.com 
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New York City’s 
cask ale revival 
Also known as ‘real ale’, cask-conditioned ale 
(or, sometimes, lager) is unfiltered, 
unpasteurized craft beer served without any 
forced carbonation pushing it to the tap. It is 
served either by gravity-dispense straight from 
a tap hammered into the front of the cask, or by 
use of a beer engine (also known as a 
‘handpump’ or ‘handpull’) - a simple manual 
pump clamped to the bar which extracts the 
beer with the vacuum created when the lever is 
operated. It is beer as was standard prior to 
modern kegging and chilling techniques, 
benefitting from the natural soft carbonation, 
lack of extraneous CO2, and a serving 
temperature where it can be tasted properly. 
 

 
Cask ale or lager is beer in its natural state, 
and should be served at around 54 degrees 
Fahrenheit for optimum mouthfeel – chilling 
beer detracts from the full taste spectrum. 
Carbonation is natural and soft, coming from 
the yeast as it continues to ferment the beer in 
the cask. 
 
Recently, there has been a dramatic increase 
in the popularity and availability of cask-

conditioned beer – unsurprising as it is the 
cream of the rapidly expanding craft beer 
industry. It is now readily available in the city 
for trade accounts from Chelsea Brewing 
Company, Brooklyn Brewery, Union Beer 
Distributors, S.K.I. Beer Distributors, and by 
pre-order from American Beer Distributors.          
 

 

Alex Hall has been running regular cask ale 
festivals at various locations in the New York 
area since 2003 (and since 1996 in the U.K.), 
see opposite for forthcoming dates - and also 
check online for regular updates and additional 
information at: 
www.gotham-imbiber.com 
 

IF YOU RUN A BAR OR 
RESTAURANT  and may be 
interested in joining the ranks of 
the city’s best beer bars who 
serve cask ale, call Alex Hall on                 
(917) 957 7623, or email 
alex@wanderingstarbrewing.com  
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Organized by Alex Hall 

 
All events: free entry, pay-per-drink . 

 
  

Currently on hiatus for the 
summer.  Next festival…  
----------------------------------------------- 
3rd Williamsburg Cask Festival 

dba Brooklyn, 
113 North 7th Street, Brooklyn 
About 15 rare casks tapped. 

·  17th-19th September 2010 
Prior to that, 3 rare casks will 
feature at ‘dba Brooklyn’ at all 
times courtesy of Alex Hall. 
----------------------------------------------- 

Check for new festival 
announcements regularly at  

www.gotham-imbiber.com 


