
MONKEY BOY HEFEWIEZEN: Swinging from tank to tank around here, it occurred 
to me that the perfect way to sit back all Spring and wait for Summer in Pittsburgh 
(which can take a while) is with a fresh local Hefeweizen – one with a distinct 
banana ester profile, and crisp finish. No bananas were harmed or peeled in brewing 
this beer.  It's just a little bonus flavor that this German yeast strain makes for us.  
ABV: 5.0%  IBU: 16  O.G.: 1.050 
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PEDAL PALE ALE: An American Pale Ale, bright, crisp, and hoppy with a light malt 
sweetness and fruity esters.  Hopped four times with just one hop variety, but a little 
different every year.  I personally deliver the first keg of the season by bicycle to our 
mystery tap-spot, along with a hundred or so of my closest GOOD BEER Fans on our 
annual Keg Ride.  Brace yourself for the most unique tap handle you’ve ever seen. 
ABV: 4.6%  IBU: 48  O.G.: 1.048 

SNOW MELT WINTER ALE: Big, dark, and mysteriously spiced – or so some 
believe, a Winter Warmer with a rich, toasty, malt body and a surprising, bright, 
almost pine-like hop finish, that leaves you wanting another sip to figure out once 
and for all… “What IS that spice?”  Clocking in at a nice big 7%, it’s guaranteed to 
melt the fog off your glasses.  Available when winter begins and lasting until the last 
of the Snow Melts. 
ABV: 7.0%  IBU: 46  O.G.: 1.070 

See www.EastEndBrewing.com for more brewery info, or call Scott (Owner/Brewer) at 412-537-BEER. 
 

See www.BeerSince1933.com for distributor information or to place an order, 
 call Vecenie Distributing at 412-821-4618. 

BIG HOP HARVEST ALE: We take your year-round favorite, Big Hop IPA, bump up 
the malt a bit, and brew it with FRESH, UNDRIED, LOCAL HOPS.  Picked on a 
Tuesday and into the kettle on a Wednesday last year.  A “wet-hopped” beer and a 
true seasonal offering, as it can only be brewed when the hop harvest comes in.  And 
even then, there’s only one chance to do it before the hops start to turn.  Quantity is 
limited, but I’m filling every tank I have to try and keep up…because once it’s gone, 
there’s no more until next year’s crop comes in.  
ABV: 6.5%  IBU: Roughly* 65 (*due to the fresh hops) O.G.: 1.060 
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