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THE PLEASANT, YEASTY SMELL of the brew-

ery still lingers in my nose as we stand in the tasting 

room, alive with the bright colors of the five flagship 

Alaskan beers. Rachael Juzeler, a quality assurance 

analyst at the Alaskan Brewing Company, hands me a 

small glass of her experimental gose. I have never 

heard of a gose, an old, German-style beer that in-

cludes lactic acid, salt, and ground coriander seeds. 

Rachel has made her version with locally harvested 

seaweed. I am sure I won’t like seaweed and beer. 

But, surprisingly, my first sip is tangy and bright, the 

salty flavor adds a crispness that is refreshingly dif-

ferent. It is fabulous.  

 The gose is a creation from the company’s one-

barrel experimental system, a small corner of the pro-

duction area where any staff member, along with a 

brewer, can sign up to create a new beer. The beers 

are tested in the tasting room and, if they tap out 

quickly, can be added to the 10-barrel system for 

larger testing in Alaska. Creations have included eve-

rything from a pumpkin spice porter to a jalapeño 

IPA. It’s like a brewing playground. 

 From the first moment I arrive at the Alaskan 

Brewing Company, I like it. The front of the building 

has low-key décor — beer bottles from all over the 

world, yearly staff pictures, glass windows that peek 

into the production area, and locals milling around the 

tasting room. It feels comfortable. Relaxed.  

 The production area, which stretches out in the 

back of the building, is startlingly different: It’s very 

high tech. Communications Manager Ashley John-

ston says that the business has always been forward-

thinking because of the location. “If we want to keep 

doing business in the place we love,” she said, “we 

have to think outside the box and become self-

sufficient.” This mindset explains the introduction of 

Krista Mann chronicles her travel and food adventures at 

becominganomad.wordpress.com. She is recent transplant 

to North Pole, Alaska. 



 

77 |  FOOD LOVES BEER FOOD LOVES BEER | 78 

Previous page: Juneau Harbor; Top (left): Alaskan Brewing Company: Experimental Brewing Area; Above: Bottling 

and Packaging center.  



 



the mash filter press in 2008, which uses considerable 

less water and fuel, making the company not only more 

environmentally friendly but also the first craft brewery 

in the country with this kind of equipment. It was also 

the first craft brewery to install a carbon dioxide (CO2) 

reclamation system to capture greenhouse gases creat-

ed during the brewing process and reuse them for bot-

tling and kegging. Innovation and quality are two ideas 

that continually emerge during my tour of the brewery 

and discussions with employees.  

 Opened in 1986, the brewery is in Juneau, Alaska, 

a small coastal capital surrounded by towering moun-

tains and accessible only by boat or air. Remote and 

isolated, the brewery started small with donations of 

$5,000 or less from 80 residents. Since opening, the 

brewery has slowly grown from a 10-barrel system to a 

100-barrel system and expanded distribution to 13 oth-

er states.  

 As challenging as it is to operate a brewery so far 

from supplies and distribution, it is easy to see why the 

owners don’t want to leave. Juneau is on a channel of 

icy-cold blue-green water that shimmers with the re-

flection of the snow-capped mountains that rise around 

the city like sleeping giants. The town is so close to the 

mountains that many homes farther from the water 

have a hard time getting insurance because they are in 

an avalanche zone. It is like having a backyard fence 

made of mountains.  

 Downtown Juneau is quaint: little shops (many 

catering to tourists) and a waterfront harbor filled with 

boats as varied as a crowd of people. I find myself 

“boat-watching,” intrigued by the ever-changing sizes 

and shapes and the tools adorning each vessel.  

 Heading north, you can drive “out the road” a lo-

cal expression for traveling as far as possible on a road 

that simply ends 45 miles outside the city limits. It is a 

drive worth taking.  The road snakes along the water-

front, offering glimpses of the Chilkat Mountains 

across the channel and pull-offs to scramble down onto 

public beaches. Auke Bay, a horseshoe-shaped inlet 

just outside of town, gives way to Auke Bay Recrea-

tion Area. During our trip, we eat lunch at one of the 

shelter areas along this curved beach, entertained by 

shifting clouds on the horizon that danced across the 

From top, clockwise, Alaskan Brewing Company: Quality Assurance Lab Tasting, done daily at all stages of 

brewing to insure quality; Auke Bay Recreation Area;  and Alaskan Brewing Company Tasting Room. 
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mountains, harbor porpoises at play in the water, a 

family collecting seaweed, and a man in a wetsuit who 

braved the cold water for an afternoon swim. It is better 

than watching TV.  

 During our drive out the road, we also stopped at 

the Shrine of Theresa, a quiet cove with an old stone 

church perched on a small peninsula. It is another place 

to gaze out at the water and mountains, a constant 

backdrop like a painting across the horizon.  

 That night after our drive, we get back to beer. Our 

visit to Juneau happens to coincide with Southeast Beer 

Week, featuring beer dinners, tastings and a craft and 

homebrew festival. Earlier in the week, we reserved 

seats at a Deschutes Beer Dinner hosted at the local 

downtown restaurant, Zephyr. The five-course menu 

pairs a Deschutes beer with each dish. Several courses 

also include beer in the ingredients. It is always hard to 

pick favorites, but the second course, a butter lettuce 

salad with avocado, grapefruit and a Green Lakes vin-

aigrette paired with Green Lakes Organic beer is 

smooth and crisp. I could put that vinaigrette on every-

thing. I also love the fourth course, prosciutto-wrapped 

king salmon with porter sauce and spicy sauerkraut 

served with the Black Butte Porter, which happens to 

be my favorite Deschutes beer. Wow. Fresh Alaskan 

seafood and good beer, a wonderful way to end the day 

before we head back to our campground. 

 Lucky for us, our campground has one of the best 

views in Juneau. We are neighbors with the Menden-

hall Glacier. I have seen lots of glaciers since we 

moved to Alaska last year, but I am still wildly im-

pressed with each encounter, and the Mendenhall feels 

particularly special. It bends like a snake’s tongue 

down the side of a mountain spilling out into an ice-

Left: View of Juneau, Alaska from Mt. Roberts; Top (L to R): Humpback whale sighting; Stellar sea lions 

lounging while a bald eagle keeps watch. 
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Auke Lake Bed & Breakfast 

(www.aukelakebb.com) $$ 

Beachside Villa Luxury Inn on Douglas Island 

(www.beachsidevilla.com) $$-$$$ 

Mendenhall Lake Campground  

(www.recreation.gov)  $ 

Pearson’s Pond Luxury Inn and Adventure Spa 

(pearsonspond.com) $$$ 

Silverbow Inn  

(www.silverbowinn.com) $-$$ 

Westmark Baranof Hotel 

(www.westmarkhotels.com/juneau.php) $$$ 

PLACES TO STAY IN JUNEAU 
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berg-filled lake so thick with glacial silt, it looks like 

gray-green chowder. Just to the right of the glacier, 

Nugget Falls rushes and roars over a cliff hundreds of 

feet above, splintering out into a fan of water. You can 

wander right up to Nugget Falls, feel the spray on your 

face and touch the cold glacial water of the lake while 

looking out at the endless crevasses that fracture the 

face of the Mendenhall with slits of brilliant blue. It is 

like stepping back in time. The gateway to an outdoor 

adventurer’s paradise. Trails loop up around both sides 

of the glacier offering unique views and a chance to 

immerse yourself in the temperate rainforest of Ton-

gass National Forest that stretches along the southeast 

Alaskan coastline. Returning from our hike on the west 

side of the glacier, we see a guided group heading out 

with ice axes and crampons to walk on the glacier itself 

and another guided group preparing to kayak on the 

glacial lake. You could spend days exploring. 

 Between the scenery and the beer and the glacier, 

Juneau is already impressive, but to forget about the 

wildlife would be a mistake. Bald eagles as numerous 

as seagulls float through the sky here. From the visi-

tors’ center at Mendenhall Glacier, we spot a family of 

mountain goats relaxing above Nugget Falls, and dur-

ing our half-day whale watching boat ride, we see a 

pile of stellar sea lions and no fewer than five hump-

back whales. The sea lions, which can grow up to nine 

feet long and weight up to 1,500 pounds, glide through 

the water like mermaids, frolicking and playing around 

the wake of the boat. The humpbacks are more elusive. 

We scan the horizon for distant blows, like hot breath 

on cold glass, and race closer to see the distinct tail 

marks in the flash of a dive. We are like whale papa-

razzi. 

It is easy to see how Juneau catches hold of peo-

ple.  

 Back in the tasting room at the Alaskan Brewing 

Company, Rachel presents a list of the beers I should 

try. She organizes them by flavor profile and palate 

cleansers. And I find myself lingering with the Alaskan 

Pale. I have never had it out of a keg before and for 

some reason, today in Juneau, the flavors bounce off 

my tongue in pleasing new ways.  (Continued on next page) 

From top, clockwise, Marine Highway Ferry, M/V 

Columbia (arriving in Juneau from Ketchikan); Ice-

bergs from Mendenhall Glacier; Deschutes Beer  

Dinner at Zephyr; Grilled tiger prawns with cilantro 

pesto and orange beurre blanc served with Chain-

breaker White IPA (third course); Mendenhall   

Glacier. 
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The picture on the tap is of a man kayaking in front of 

the Mendenhall Glacier and the blue of the label re-

minds me of the swallowing color of crevasses. I am 

amazed that place can have such an influence on every-

thing here. After Juneau, the Alaskan Pale becomes my 

favorite, and when I drink it back home in Fairbanks, I 

can almost feel the pull of the glacier, the town, and the 

wildness of a place squeezed between the mountains 

and the sea. 

 

ALASKAN AMBER SALMON MARINADE 

2-3 pounds wild Alaska salmon fillets 

6 ounces Alaskan amber beer 

6 ounces soy sauce 

8 cloves garlic, pressed 

2-3-inch piece of ginger, finely grated 

¾ cup finely chopped cilantro 

 

Mix all ingredients (except salmon) in a bowl. Place 

fish in a Ziploc bag and add marinade. Squeeze out all 

air from the bag and then zip shut. Marinate 3-4 hours. 

 

Grill fillets, skin-side-down using mostly indirect heat. 

Cook until the fish flakes at the thickest part of the fil-

let. Serve with roasted red bell peppers and cold Alas-

kan amber beer. 

 

Or bake in 450-degree oven for 5-7 minutes, depending 

on the thickness of fish. 

 

ALASKAN STOUT CORN PANCAKES 

2 cups cornmeal, coarse grind 

2 cups Alaskan stout beer 

2 cups all-purpose flour 

1 pint sour cream 

2 tablespoons baking powder 

½ cup vegetable oil 

6 eggs 

1 teaspoon salt 

 

Place cornmeal in a bowl with Alaskan stout and allow 

it to soak for several hours or overnight. 

 

Add the remaining ingredients and stir into a batter. 

Cook as small pancakes on a hot griddle. Serve with 

toppings of choice. 

 

(Recipes from: “Cooking with Alaskan Beer,” courtesy 

of the Alaskan Brewing Company) 

 

 

(Continued from page 84) 

(*Serves Alaskan Beer) 

Breakfast 

Silver Bow Bagels  

www.silverbowinn.com/bakery-

restaurant.htm $ 

Southeast Waffle Company 

1 (907) 789-2030 $ 

  

Lunch 

Paradise Café  

paradisecafeyeehaw.com $$ 

Sandbar* 

907-789-8400 $$ 

Tracy’s King Crab Shack  

www.kingcrabshack.com $$$ 

  

Dinner 

Chan’s Thai Kitchen 

1 (907) 789-9777 $ 

The Island Pub* 

www.theislandpub.com $$ 

Hangar on the Wharf*  

www.hangaronthewharf.com $$$ 

Zephyr* 

zephyrrestaurant.com $$$ 

 

WHERE TO EAT IN JUNEAU 
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Alaskan Brewing Company 

alaskanbeer.com 

Alaska Seafood Company Inc. 

www.alaskaseafoodcompany.com 

Biking 

www.cycleak.com 

Charter Fishing 

http://www.alaskagaloretours.com 

Gold Panning 

AJ Mine/Gastineau Mill Enterprises (email 

jharmon@gci.net) 

Macaulay Salmon Hatchery 

www.dipac.net 

Mendenhall Glacier sightseeing and activities  

Dogsledding; Flightseeing; Hiking; Kayaking, 

etc.—alaska-shoreexcursions.com/juneau 

www.alaskabyair.com 

www.beyondak.com/index.html 

www.juneaukayak.com/index.html 

Mount Roberts Tramway 

www.goldbelttours.com/mount-roberts-

tramway 

Saint Nicholas Russian Orthodox Church 

www.stnicholasjuneau.org 

Shrine of St. Therese 

www.shrineofsainttherese.org 

Whale Watching 

www.juneauwhalewatch.com 

Tracy Arm Fjord Boat Tours 

www.adventureboundalaska.com 

Ziplining 

www.alaskazip.com 

www.alaskacanopy.com 

WHAT TO DO IN JUNEAU 

By Air 

Alaska Airlines from Anchorage and Seat-

tle. Also within the southeast from Gusta-

vus, Sitka, Wrangell, Petersburg and 

Ketchikan: www.alaskaair.com or call 800

-252-7522. 

By Sea 

Alaska Marine Highway Ferry: 

www.ferryalaska.com or call 800-642-

0066. 

Cruises: Princess Cruises, Holland 

 America, Carnival, Norwegian and 

 Royal Caribbean;   

Small cruises (fewer than 250  

people) and custom charters are   

also available. 

 

TRAVEL OPTIONS 


