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In the 1770s, well before the birth of his world
renowned Guinness Stout, Sir Arthur Guinness’
focus was on the mass-production of Porter.
There were two strengths of Porter at that time,
either marked with a single or a double “X.”
Soon to follow was a more robust third version,
for export to the Caribbean. In 1820, the XX was
renamed Guinness Extra Stout Porter, and soon
after, the XXX gained the soubriquet Foreign
Extra Stout (Guinness dropped the X Porter in
1974). During this period in the 19th century,
“stout” referred to a strong or robust ale, but
with the advent of coffee roasters many maltsters
found that they could blacken grain, imparting a
black colour and mild-roasted flavour to the
beer. The use of these highly roasted malts
eventually spawned Stout as a style unto its own.
Yes, Porter is the father of Stout, and without it
there’d be no creamy Guinness, Murphy’s or
Beamish as we know them today.

Even with the mass-production of Porter, some
breweries could not keep up with the demand
for the unique blending of old and new ales,
since a portion of the blend could only be derived
from patience and maturation. Many learned to
keep a stash of aged ale on hand, however as
malt prices and taxation on alcohol increased,

remain very complex and interesting beers.

The recent fall of Sam Adams Honey Porter
(sigh), and other breweries around the country
dropping their Porter or darker style of brews,
shows that Porter remains a well respected yet
very misunderstood beer. Everyone should at
least try one in their lifetime in owed to a style
that helped to build so much. You can start your
liquid nod here, with some modern-day Porters
to enjoy:

Anchor Porter
Baltic Porters: Sinebrychoff Porter & D. Carnegie
Porter
Brew Moon Planetary Porter
Catamount Porter
Cambridge Brewing Co.’s Charles River Porter
Otter Creek Stovepipe Porter
North East Brewing Co.’s Oak Cask-Conditioned
Whiskey Porter
Tremont Porter
Sierra Nevada Porter
Smuttynose Robust Porter
London Style Porters: Fuller’s London Porter,
Sam Smith Taddy Porter and Geary’s London
Style Porter
Wachusett’s Black Shack Porter

— Alström Bros

corners were cut. It’s been documented that
breweries used molasses and burnt sugar to
artificially colour their ale. Others even introduced
deadly narcotics to produce intoxicating effects,
such as exotic poison berries, opium, Indian
hemp, strychnine, tobacco, darnel seed, logwood
and salts of zinc, lead and alum. Many fell ill and
even died as a result. This begat new brewing
laws against adding poisons to beer, and
penalized any brewer or druggist associated in
doing so.

With consumers lusting for clearer beer, the
strength of Porter’s rule over the brewing industry
diminished. The popularity of the Pale Ale style
in the mid 1800’s, and Lagers in 1900’s, forced
Porter to become more or less nonexistent.

Porter saw a comeback during the homebrewing
and micro-brewery revolution of the late 1970’s
and early 80’s, in the US. Modern-day Porters
are typically brewed using a pale malt base with
the addition of black malt, crystal, chocolate or
smoked brown malt. The addition of roasted
malt is uncommon, but used occasionally. Some
brewers will also age their beers after inoculation
with live bacteria to create an authentic taste.
Hop bitterness is moderate on the whole and
colour ranges from brown to black. Overall they

Porter continued…

Guide for New Members
Bring 1–2 bottles per batch of your beer

that you’d like to share, or an interesting

commercial beer. Bring tasty munchies

to cleanse the palate and sop up the

alcohol. Feel free to share and sample

with other members and make and accept

constructive comments. Please use good

judgment while imbibing and don’t drive

while intoxicated.

AABG Policy
AABG encourages responsible, legal
consumption of homebrewed and
craft beers. You must be at least 21
years old to attend AABG meetings.



www.aabg.org

Hoepfner Porter
Every town had its own way of making beer
before the development of steam power changed
the scale of brewing from craft to industry. The
first industrial revolution was in Britain, and the
first beer-style to be produced nationally was
Porter. It was made from dark-brown malts, and
probably had a woody dryness. Porter was
produced in a variety of strengths, and later gave
rise to sweeter styles like Mild Ale and roastier,
bigger, brews such as Stout. For a time, Porter
vanished in Britain, overtaken by styles like
those, not to mention Pale Ale and Bitter. With
the increasing interest in speciality styles, it has
been revived, but as a lighter-bodied brother to
Stout.

Elsewhere, it lurks, a darkly mysterious survivor
from more romantic times.

A steam-powered brewery was able to make
more beer than it could easily distribute in the
days before railroads, highways or trucks.
The answer was to export by steamship.
London’s breweries were typically on the
river Thames, and much of their Porter
was shipped across the North Sea to the
port cities of continental Europe. This
trade was especially with the cold,
Northern, cities along the Baltic. Later,
the local brewers began to make their
own “British-style” Porters and “Russian
Imperial” Stouts. These variations are
still associated with cold cities like St
Petersburg, Helsinki, Gothenburg
and Copenhagen.

In the German port city of Bremen
(home of Beck’s), a Porter was
made by the Dressler brewery until
the 1960s or even 1970s. When
that brewery closed, customers for
this beer were supplied with a similar
product made far inland, at the
Hoepfner brewery, in the city of
Karlsruhe, capital of the old region
of Baden, and a gateway to the
Black Forest.

Hoepfner is a surname, one of those
that derive from an occupation. The
family were hop farmers, though a
member who was a priest founded the
brewery, in 1798. The present brewery buildings
date from 1898.

The brewery, on the eastern edge of the city-
centre, is set in parkland of lime trees, chestnuts
and oaks. The buildings, of red sandstone. are
spectacular in their Gothic/Renaissance Revival

battlements, turrets and towers. Adjoining them
is the 1904 Vienna Secession house of the
owner. Around the time the present brewery was
built, the company was making what it called a
Deutsche Porter. I heard about this in the early
1980s, and excitedly made inquiries, only to be
told that production has just ceased. Apparently
demand had fallen to a point where the beer was
going stale on the shelves.

There have been two significant developments
since then. One is that the sixth generation of
Hoepfners has taken over the running of the
company. The other is that, with the reunification
of Germany, the rediscovery of Eastern “black”
lagers has created a new fashion. If it is possible
for people to enjoy a Schwarzbier, how about a
Porter?

In 1998, Dr Friedrich Georg Hoepfner
reintroduced Porter to the brewery’s range. The

beer has an original gravity of just above1065;
is produced from three malts (dark Munich,
crystal and black; providing a colour of 120
EBC); hopped with Tettnangers and Saazers
(47 IBU); and emerges with an alcohol
content of 5.8 per cent by volume.

At the brewery, I tasted an experimental
version made with a top-fermenting Altbier
yeast. This was textured and toffeeish,
with notes of vanilla and licorice.
Surprisingly, a bottom-fermented
interpretation seemed more burnt-
tasting and smoky, especially in the
finish. The latter version, matured
for about a month, was subsequently
put on the market.

Apparently the original Hoepfner
Deutsche Porter was slightly stronger,
smoother and less smoky. How did a
German brewery so far inland ever
come to make a porter in the first
place?

When I asked Dr Hoepfner this
question, I had forgotten some of his
other specialities. There was a beer
made with smoked malts and

produced, on the advice of an
astrologer, “only when Jupiter was in Venus”.
The brewery’s fine Pilsener was served at a beer
dinner with a lacing of the aperitif bitters Amer
Picon, from across the nearby French frontier.
An Export infused with peaches was served as a
Cervoise (French for beer). Under the German

Purity Law, it could not be called a Bier. A
“Sumerian-style” brew was flavoured with
wormwood, cinnamon, cloves and ginger.

“It’s a tradition to be a little strange in this
brewery,” was as good an explanation as Dr
Hoepfner could muster.

TASTING NOTE:TASTING NOTE:TASTING NOTE:TASTING NOTE:TASTING NOTE: Mahogany to black color;
smooth, toffeeish, palate; powerful “burnt”
character enwrapped in a rounded finish.

FOOD PAIRINGS:FOOD PAIRINGS:FOOD PAIRINGS:FOOD PAIRINGS:FOOD PAIRINGS: Baked ham with a sugary,
caramelised glaze. (The Porter could be used in
the glaze). Steak and oyster pie. Goulash. Pecan
pie.

Published: DEC 30, 2000In: Beer Hunter Online

Porter thru the Ages
The endurance of the laboring class did not go
without recognition, and before long, porter
gained credit as the catalyst for this endurance.
As a result, the well-bred and distinguished
citizens embraced this beverage as well, igniting
an explosion within the brewing industry. Porter
became so popular, in fact, that brewers who
could adapt to a grand scale were able to make
comfortable fortunes producing this one style of
beer.

Grand became grandiose, and it soon became
necessary to construct huge wooden vats for the
fermentation and aging of the finest porters.
This aging process could take up to a year for the
more desirable of these brews, so these
fermentation vessels became a feat in strength
and engineering. The largest vat in the world
was built by the Meux Brewery in London with
the ability to hold 860,000 gallons. Before these
vats were used, huge celebratory dinners were
held inside them, a practice that served as
“market branding” in the development of
emotional bonds between the patrons and their
premier brewers.

Notwithstanding the tight bond between these
people, October of 1814 went down in history
for an event that crushed the dreams of scores
of London porter lovers. One of the most
grandiose vats at the Meux Brewery gave way,
sending a tsunami of porter through the streets.
Homes crushed like toothpicks under the force
of the brew. A human being didn’t stand a
chance! In fact, eight folks lost their lives in the
debacle, through drowning, drunken poisoning,
or injuries beyond the limitations of the medical
community of the time.

— Carolyn Smagalski


