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The New Comfort Recliner

Contemporary - Traditional - European Furnishings
Ekornes Gallery

Design Services Available

R 'Home Furnishings '.

Serving Northern Michigan & beyond with the finest furnishings =
In the Village of Suttons Bay 231-271-6600 www.edwardsfurnishings.com
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Bay Harbor lce & Spice Festival
January 13 & 14, 2012

Celebrating
40 years
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Fréfessfonai and Amateur lce Cafvfng Competitlons [ Aerial Ski)énowboard Shows
Chili Cook-Of | “Chill” Lounge | Live Sculptures | Sled Dog Musher Rides

VILEAGE AT

Bay Harbor
7%

Contact the Bay Harbor Village Hotel and mention ICE FEST for special vates
231.439.2400| villageatbayharbor.com
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beer and chocolate offer feel-good warmth in
Michigan's coldest season. BY TAT ALEXANDER

“Beer and chocolate make wonderful bedfellows,” says
Fred Bueltmann, Beervangelist at New Holland Brewing Company.
“Both delight us with a symphony of roastiness, creaminess, bitter-
ness and sweetness.”

Michigan breweries have mastered the art of blending their
malty beers to evoke rich chocolate flavors (both with and without
the actual addition of cocoa) just in time for Valentine’s Day.

The Poet from New Holland (www.newhollandbrew.com) is
dark and luxurious with soothing aromas and a soft mouth-feel, en-
veloped in tones of roast and chocolate — a desert in and of itself.

Red Velvet, based on
the cake with rich, red
tones, 1s served up during
winter months at Liberty
Street Brewing Company
(www.libertystreetbeer.
com) in Plymouth.

Dark, rich and sexy:
Founders Porter from
Founders Brewing Com-
pany in Grand Rapids
(www.foundersbrewing.
com)  pours silk-black
with strong chocolate and
caramel malt flavors. It’s touted as a lover, not a fighter.

Oatmeal and freshly roasted coffee lend to the mildly chalky
characters of Espresso Love Breakfast Stout from Arbor Brewing
Company (www.arborbrewing.com)in Ann Arbor.

Sanders Chocolate Stout marries two long-standing Detroit com-
panies: It’s created when more than 15 pounds of premium Sand-
ers cocoa is added to batches of Detroit Brewing Co.’s pub-classic
(www.detroitbeerco.com).

The Cocoa Loco Triple Chocolate Stout from Arcadia Ales
(www.arcadiaales.com) gets its rich flavor from Simpson Chocolate,
Weyerman Chocolate and crisp chocolate malts.

And, Traverse City’s Jolly Pumpkin, North Peak and Right Brain
breweries are partnering for their Passion brew, crafted to benefit
local food banks (www.jollypumpkin.com), (www.northpeakbeer.
com), (www.rightbrainbrewery.com). ~

Learn more at www. MichiganBrewersGuild.org. Tai Alexander is a
West Michigan-based freelance writer.
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