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by Joe Wiebe

rewing history on Vancouver Island dates back to 1858,

the same year Brinsh Columbia became a province.

Wilham Steinberger opened Victona Brewing on the
shores of Swan Lake just north of Victoria. Originally, the
German mmnugrant had come to North America in search of
gold but he saw a business opportunity when he realized the
burgeoning new capital of BC had no brewertes of its own.

Steinberger soon moved the business into downtown
Victoria, to make use of the excellent mineral waters of Spring
Ridge n present-day Fernwood. Within a few years several
more breweries followed his lead so the prospector-turned-
brewer obviously had the
right idea.

To support the city’s
brewers, farmers on the
Saanich peninsula began to
grow hops and the success
of this crop 1n coastal BC’s
temperate chimate led to hops
becoming one of the province'’s most significant agricultural
products by the early 20th century. Due to falling prices
worldwide. however, hop growing died out in BC by the
1990s. Lately, 1t i1s seeing a renaissance with a new focus on
organic hop production driven by craft brewers who want to
buy the product locally.

Victoria has hosted some milestone events in the recent
craft brewing resurgence. In 1984, Canada’s first modern-day
brewpub Spinnakers opened and later that sane year Vancouver
Island Brewing, one of the country’s first modern craft
breweries, was also founded.

Along with these and other breweries that have since set
up shop in Victoria there are several highlights on Vancouver

Island’s Ale Trail including Duncan, Nanaimo and Coniox.

VICTORIA

Vicroria actually boasts more craft breweries than Vancouver.
The oldest and largest, Vancouver Island Brewing, turned 25

last year and this year the brewery is celebrating the 100th
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anniversary of Canada’s Navy with a special brew called Sea
Dog Amber Ale. The Navy will observe its centennial this
summer with an International Fleet Review featuring naval
vessels from more than 20 different nations. With more than
10,000 foreign satlors visiting Victoria duving the week of June
9-14, VIB had better have a lot of Sea Dog brewed by then!

This year also marks the 150th birthday of the Fisgard
Lighthouse which guards the entrance to Esquimalt Harbour.
The beacon, which has been in continuous operation since
1860, was automated in 1929 and is now a National Historic
Site. The anniversary will be celebrated on June 11-12 with

fireworks and a fAyover by

the Snowbirds and 1s also

being commemorated with

a nev brew from Lighthouse

Brewing called Fisgard 150

Bavarian lager

While Phillips Brewing

won't be celebrating 10 vears
in business until 2011 it has alrcady established itself as Victoria's
most challenging and innovative craft brewery. This summer,
in addition to 1ts standard line-up, Phillips’ sampler 12-packs
will include either a Big Time Kélsch or Rifflandabrau pilsner
The brewery will also be offering its excellent Wheatking
Hefeweizen in six-packs and several specialty brews in single
650 ml bottles, including a sarsaparilla, based on the original
“root beer” that was popular in the Wild West.

Over at Driftwood Brewing, Victoria’'s newest craft brewer,
founded in 2008, the specialty is Belgian-style brews mcluding
a peppery “saison” called Farmhand Ale and a “wit” called
White Bark Ale. Along with these, Driftwood also produces
Driftwood Ale, Crooked Coast Amber Ale and specialty brews
such as Belle Royale, a Belgian-style strong ale fermented with
Morello cherries.

No beer tour of Victoria 1s complete without a visit to
the city’s tro of excellent brewpubs. Spinnakers. Swans and
the Canoe Pub are all situated next to the picturesque Inner
Harbour within easy walking distance of each other —a perfect

evening's stroll.
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check out BC’s newest craft brewery,
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