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Märzen /Oktoberfest beers have been 
around for hundreds of years, a product 
of Bavarian brewing law which decreed 
that beer can only be brewed between 
St. Michael’s Day (September 29) and 
St. George’s Day (April 23), in order 
to minimize brewery fires and brewing 
problems which occur in the heat of the 
summer months. The last beers made, 
the Marzens, would be stored (lagered) 
in cellars or caves with blocks of ice, 
until opened to celebrate the harvest 
and the start of the new brewing season. 
This tradition took a giant leap forward 
when Crown Prince Ludwig (later to 

The crisp air, leaves turning gorgeous 
colours of yellow and orange, the 

smell of pumpkin pie and warm apple 
cider, are the things many of us look 
forward to in the fall. So are the cozy, 
colourful and festive beers that are 

Oktoberfest/Märzens, pumpkin brews 
and other seasonal concoctions. These 

seasonal beers are much more complex 
and substantial than summer thirst 

quenchers, and can be paired with 
some of your favourite comfort foods.
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be King Ludwig I) married Princess 
Therese on October 12, 1810. No single 
man-made event has been responsible 
for more beer consumption around the 
world than this wedding; not the day of 
celebration of deaths of patron saints, 
not annual carnivals based on religious 
dates factored around full moons, not 
arbitrary yearly calendar flips, and not 
even 10 day rodeos. Since the wedding 
went so well, all of Germany decided to 
celebrate the anniversary in the form of 
a 16 day festival every year since (only 
being interrupted by war and economic 
reasons). While Oktoberfest in Munich 

now attracts about 7 million visitors a 
year drinking litres of beer in tents which 
hold almost 10,000 people, the festival 
has now migrated all over the globe, with 
Kitchener-Waterloo holding Canada’s 
biggest event.

In Munich, only six breweries within 
the city limits are allowed to produce 
Oktoberfest beers, most of which don’t 
show up in Alberta; at the time of writing, 
it’s unclear which ones will arrive in 
2012, although Hacker-Pschorr’s was on 
tap last year. Fortunately, there are other 
beers from Bavaria which fill in the gap, 
such as Ayinger’s Oktober Fest-Märzen 

from just outside Munich, 
Needless to say, these beers 
scream for sausages, pork, 
roasted chicken, beef and game, 
yet also have a sweetness which 
allows them to go with many 
desserts, such as Crème Brulee.

To clarify, true Oktoberfest/
Märzens are brewed only once 

a year in the spring, and stored until 
their release in the fall. They are slightly 
higher in alcohol (around 5%-6%), tend 
to be slightly darker than most lagers 
(with the exception of the Helles style), 
and have a predominantly malty, 



24 CULINAIREMAGAZINE.CA  ●  OCTOBER 2012

simply not complete without a 
treat to satisfy that sweet tooth. 
Amber’s Brewing Co. brews 
their Sap Vampire Maple Lager 
year-round but distinct maple 
notes, malty finish, and of 
course the clever title, make it 

a great beer to 
crack open with some 
roasted beer nuts or a 
slice of warm 
apple pie on 
Halloween. They 

also make the chillingly named 
Zombie Apocalypse Red Lager, 
which you can find only on tap. 
Rogue Brewery, out of Oregon, 
brews a German style Maibock, 
coined Dead Guy Ale. The rich 

creamy and caramel flavour. Oktoberfest 
(without the Märzen) beers are made 
mostly in North America and are inspired 
by the style, but haven’t been lagered. 
Often brewed using native hops, these 
beers are much like the original, just a bit 
more bitter. Many are brewed more than 
once, so they hang around a little longer 
than the Märzens. Samuel 
Adams Octoberfest is probably 
the most ubiquitous, but search 

for limited 
releases such 
as Ein Prosit! 
Oktoberfest from 
Edmonton’s 
Alley Kat, and 
Washington’s 

Leavenworth Oktoberfest Ale. 
Finally, check and see which 
seasonals are being brewed 
down at your local Brewster’s.

Pumpkin beers are becoming 
a more popular seasonal 
brew for many craft breweries 
located in the “pumpkin belt”. 
The National Beer Hall, well 
known for their large selection of North 

American beer, is serving 
up Quebec’s St. Ambroise 
Pumpkin Ale this fall. 
Manager Chris Joyce, 
whose mantra is to serve 
only good quality food 
and beer, is excited to 
announce that they will 
be the only bar in the city 
serving this great fall beer 

on tap (it is also available in stores in 
a four-pack). To accompany this pint, 
Joyce suggests their spice rubbed 
roasted chicken or a National burger; 
“Pumpkin beers are going to go well 
with our burger, medium-rare of course.” 
Deck it out with toppings of cheese, 

mushrooms, fried egg, 
or ‘the works’; for the 
epitome of indulgence. 
Squamish, B.C.’s Howe 
Sound will also be back 
with Pumpkineater 
Imperial Pumpkin Ale 
in their 
famous 
one litre 

re-closable bottle, brewed 
with fresh roasted pumpkin. 
And brand new to the 
market, but with a very 
limited supply, is Parallel 
49 Brewing Company’s 

Oktoberfest lager. Look for Tree Brewing 
from Kelowna’s Limited Edition Jumpin 
Jack Pumkin Ale and Brooklyn’s Post 
Road. Even Alley Kat’s Pumpkin Pie 
is returning due to popular demand 
after a year hiatus. 
To further satisfy the 
craving for pumpkin, 
look for several other 
breweries’ versions. 
But act fast, they run 
out quickly.

Pumpkin beers 
are not the only 
fall creations worth trying, and with 
Halloween in mind there are many 
different beers that draw their inspiration 
from this ghoulish eve and provide a 
delicious treat for adults. Halloween is 



hearty flavour and sweet malty aroma 
goes great with a marinated spicy pork 
chop, a side of honey-glazed 
butternut squash and mashed 
potatoes. For those of you 
wondering about its gruesome 
name, this ale was created as a 
private tap sticker to celebrate 
the Mayan Day of the Dead 
(November 1, All Saints Day) 
for Casa U Betcha in Portland. 
The design was so popular, that 
they made it the label for their Maierbock 
Ale. They also make Voodoo Bacon 
Maple Ale, whose part sinister/part sweet 
name is exactly what it says it is; and it 
goes great with bacon maple doughnuts 
and cupcakes. To add a bit more 
unconventional delicious flavour to your 

taste buds this fall, try Freaktoberfest 
by Coney Island Brewing Company of 

Brooklyn, New York; a blood 
orange coloured beer made 
with six hops, six malts and 
comes in at 6.66% ABV.
(get it?).

The Wychwood Brewery 
of Oxfordshire, England 

produces a veritable enchanted 
forest of beers which seem 
to pop in and out of the 
Alberta market like an elusive 
leprechaun. With names like 
Hobgoblin, Goliath, Scarecrow, 
and Wychcraft (amongst 
others), the labels alone 
can decorate your house at 
Halloween. Dieu de Ciel out of 
Quebec also contributes to the season 

with Corne du 
diable (Horn of 
the Devil), Péché 
Mortel (Mortal Sin), 
Paienne (Pagan), 
Rigor Mortis ABT 
and others. The 

good news is most of these beers are 
available year round, when you can find 
them.

Can’t decide whether to try an 
Oktoberfest or a pumpkin beer, or 
something devilishly brewed for 
Halloween? Mill Street Brewery out 
of Toronto 
has released 
the best of all 
worlds. Their 
new Autumn 
Harvest 
Seasonal 
Classics 
six-pack 
contains three 
Oktoberfest 
beers brewed in the Marzen style and 
three Pumpkin Ales called Nightmare on 
Mill Street, based on their brewmaster’s 
wife’s pumpkin pie recipe. 

 So, whether you decide to celebrate 
the change of the seasons with a tasty 
Märzen, a North American Octoberfest, a 
spicy pumpkin ale, or some menacingly 
named brew, be prepared to be spooked 
by how delicious some of these fall 
brews are. These beers can be found all 
over the city at your local store and the 
happening beer-forward pubs and bars, 
but make sure you act quickly, because 
much like our fall season, they won’t last 
long.




