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The season all Calgarians have been looking forward to since 
October is finally here! Patios, backyard parties, barbequing, 
and that’s right - thirst quenching beer. These are all signs that 

summer has arrived in the city. And with every warm summer day 
comes another refreshing beer to try. The light lager and pilsner 
styles of beer are the most imitated and mass-produced beers 
on the planet, and are the dominant beers on every continent. 

The options are plentiful when it comes to thirst-slaking beers, and 
for those beer lovers that enjoy full-flavoured beer, taste does 

not always have to be sacrificed, as there are many light beers 
with tons of tastebud titillating flavours. Many of the typical light 
beers available largely consist of rice or corn (to reference May 
2012 issue), and chances are that these light, very easy-drinking 
domestic brews were the beers you drank before you were old 

enough to expand your drinking horizons.

The light lagers of the world are typical for drinking after a hot day 
on the golf course, at backyard barbeques, baseball games and 
are popularly drunk to quench thirst and to enjoy a nice light and 
refreshing pint on a patio. Coors Light and Bud Light are certainly 
two of the best-known Lite American Lagers. Since this style of beer 
doesn’t have a distinct flavour, they are commonly produced with 

the addition of fruit juices/syrups, tomato or clamato juice, and other 
flavours. Everyone loves to doctor these beers with their favourite 
flavourings, and seems to have their own recipe. Try spicing up any 
light lager with clamato juice, salt and lime for a beverage known as 
a “Mexican Chelada”. 

Standard American lager, including such well-known brands 
as Pabst Blue Ribbon, 
Budweiser, and Labatt’s 
Blue, are very clear, and 
do not have much yeast 
or hop character. 

Premium American 
Lagers such as Miller 
Genuine Draft, Stella 
Artois, Red Stripe, Birra 
Moretti and Corona 
Extra have slightly more 
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flavour than the Standard/Lite lagers. Corona is one of many Latin 
American beers that is ideal with a wedge of lemon or lime, and is 
a go-to summer beer for many. This style of beers became popular 
in Latin America originally because of the many Germans breweries 
established there in the 1800s. 

Munich Helles lagers have slightly more body than Lite and 
Standard American lagers, and a maltier flavour, without being 
overly sweet. Paulaner Premium Lager is a deliciously malty 
German Munich Helles, and this lovely straw-coloured lager is crisp 
and easy to drink. 

Dortmunder Exports are more flavourful than Standard/Lite 
American lagers with a good balance of malt and hops. The body 
is medium weight with just a slight sweetness, unlike the lighter 
lagers. Dab Original and Ayinger Jahrhundert are good examples of 
this type of beer. 

These lighter lagers allow for easy pairing with almost any fresh 
summer dish, since they are not really over-ridden with many 

flavour notes. The benefit with pairing beer and food is that they 
can be paired to contrast or to complement. Mix these ones with 
grilled or breaded halibut fillet, seasoned with lemon, dill, salt and 
pepper, or with a crisp green salad topped with your favourite 
veggies and balsamic vinaigrette. Since Dortmunder Exports are 
slightly higher in alcohol and a little more hoppy, they fare very well 
with bolder dishes, such as stronger flavoured fish like salmon and 
rainbow trout.

Next in the flavour profile is Pilsner, which was actually invented, 
rather than being a result of evolution, in the town of Pilsen, 
Bohemia (now Czech Republic), in 1842. Though this style is 
also an easy-drinking, refreshing and thirst-quenching beer, it has 
more spicy characteristics and bitterness than light lagers. The first 
ever Bohemian Pilsner, Pilsner Urquell (which means “original”) is 
probably the most imitated beer brewed today. Brewers in Bohemia 
developed a newfound knowledge of yeast in the early 1800s 
at a time that beer quality was deteriorating. As a result of their 
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knowledge and a shift in the way yeast would be used 
in the brewing process, in 1838 the brewers went 
to the town square and dumped 36 barrels of beer 
that they deemed undrinkable outside city hall. This 
event changed the recipe of Bohemian Pilsners, and 
high quality brews continue to come out of the Czech 
Republic. The spiciness and aroma of the beer comes 
from a unique local hop called Saaz, and the softness 
on the palate from the incredibly low mineral content 
of Pilsen water. Use of other hops and water supplies 
by imitators are the reason other Pilsners don’t taste 
the same as (or in some cases, even come close to) 
Pilsner Urquell. However, other excellent versions 
of these rich, malty yet bitter and floral beers are 
available locally; Zlaty Bazant Golden Pheasant, 
Czech Mate from Paddock Wood Brewing Company, 
and Budweiser Budvar (Czechvar in the United States 
and Canada), to name a few. 

German Pilsners, such as Holsten Pils and 
Bitburger, are the most bitter of the various styles of 
Pilsners, and drier with floral aromas. They have a 
subtle earthiness with a very pleasant bite, or kick, 
throughout, but are most dominant in the finish, with 
a lingering aftertaste. This accentuated bitterness 
comes from the hops, and a true German Pilsner 
uses German noble hops. Tree Brewing Company of 
Kelowna brews a medium-bodied European Pilsner, 
Kelowna Pilsner, that is crisp and malty with just a hint 
of hops. 

Pilsners made in the European style but with 
ingredients native to America, are called Classic 
American Pilsners. They can be found in some 
homebrews as well as the occasional microbreweries, 
and add a different twist to the traditional Pilsner by using American 
hops and grain. These gorgeous pale yellow beers are very 
versatile and pair wonderfully with spicy dishes despite their light-
to-medium body; the bitterness cuts right through the spiciness in 
food. They also pair well with many summer barbeque foods, from 
burgers to spicy sausage, and glazed ribs. A dish to try with one 
of these Pilsners that is sure to impress your guests is barbequed 
oysters, grilled in their shell with a spicy butter and garlic sauce as 
an appetizer, and seafood linguine as a main dish. 

Another great light-tasting beer is Kolsch. Originally from 
Cologne, Germany, it has become a popular style of beer for North 
American craft breweries when they want a lighter, yet flavourful 

beer in their portfolio. Although the originals from Cologne never 
seem to make it here, Mt. Begbie Kolsch from Revelstoke, B.C. is 
available in both cans and on tap. Paddock Wood Melonhead (the 
melon refers to the fruit that some Saskatchewan Roughriders fans 
wear proudly on their, um, melons, not the flavour of the beer) is 
also a summer seasonal from this Saskatoon-based brewery. With 
a nice balance between the malt and a soft hop flavour with almost 
no harshness, this extremely pale beer makes a great patio drink. 

If you like a refreshing beer with a little more colour, try Cream 
Ale. Really just an ale version of North American lager, Sleeman’s 
Cream Ale is the most popular beer of this style locally. Blonde Ales 
are also very similar in colour and bitterness. These beer types 

often use as much as 20-25% wheat or corn adjuncts, 
but are usually filtered to achieve a clean, clear look that 
is essential for this style. Since many of these beers are 
only made seasonally, look for those beers which have 
“summer” in their names; chances are that they are true to 
one of these styles. 

Now that summer is here, go visit your local shop and 
pick up several of these beers, chill properly, and enjoy 
them on your patio or deck while you can. October will 
return sooner than you think.


