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sions. Eventually, they set aside 
their dream of opening their 
own brewery as the cost of 
entering the market: “After 
years of trying to raise capital, 
we threw up our arms and said, 
‘Let’s try to contract brew.’ ”

5When lightning strikes, 
catch it

In those early days, Buckowski 
was brewing Terrapin at a 
microbrewery near his house. 
Just six months after their 
launch, Terrapin struck gold 
at the 2002 Great American 
Beer Festival: The only beer in 
their line, Rye Pale Ale, bested 
92 other beers and took the 
gold medal as the country’s 
best American Pale Ale. 
“We’re brewing a draft beer 
at somebody else’s brewery, 
and selling in a college town,” 
Buckowski marvels. “There’s 
some damn big heavy hitters 
out there, and here comes 
little Terrapin, six months old, 
and we take the gold in one of 
the most coveted categories at 
the festival. It really put us on 
the map.”

6Love what you drink, and 
love what you brew

When he brewed for somebody 
else, Buckowski had to make 
beers that he’d never drink. 
Those days are over. “Taste any 
of our beers, and you’ll under-
stand what types of beers I like 
to drink,” he says. “Our Golden 
Ale is our training-wheels beer. 
Everything else is out of the 
box, over the top. My beer has 
to make me think, ‘If I didn’t 
brew this, I would buy it.’ That’s 
the bottom line.”

7Next up: Jell-O-shot Pilsner?
Buckowski’s Rye Pale Ale 

was his attempt to reconcile 
his love for bold beers with the 
reality that, at the time, few 
others in the Southeast shared 
his passion: “Everybody I talked 
to complained that, a half hour 
later, you can still taste the 
beer.” Buckowski reached back 
to his Jim Beam-soaked college 
days (“Rye whiskey dries you 
out, and it’s got that little spice 
to it”), and started experiment-
ing with malted rye. At 45 IBUs, 

Rye Pale Ale isn’t a wallflower, 
but all that bitterness is loaded 
up front; rye is the last flavor to 
hit the palate, making for a dry, 
crisp finish.

8Balance innovation with 
tradition

Terrapin’s newest brew, India 
Brown Ale, nicely illustrates 
Buckowski’s approach to recipe 
development. “I go to the old 
style books. I’ll read about the 
tradition, and as I’m read-
ing, I’m subconsciously going 
through what kind of malts 
I want to use. Once I got my 
malts together, I went into the 
IPA books and did the same 
thing; I was more concerned 
with the hops at that point. I 
read about hops, what kind of 
flavors it’ll give off, I put it on 
paper, and boom—first time 
through, out came the IBA. I’ll 
use the traditional styles as 
my base, then put the Terrapin 
twist on it.”

9Keep your eyes on the prize
Terrapin is finally in the 

process of moving into a home 

of its own. In many ways, the 
move means more to the com-
pany than its GABF medal. “For 
the past five years, I’ve been 
basically a transient, moving 
from brewery to brewery, get-
ting the job done; but our main 
goal has always been to build a 
brewery in Athens.” Buckowski 
was, after all, a contract brewer 
by necessity, not choice. “I want 
to brew the damn beer. These 
are my recipes, this is what I 
love to do, so I want a home. I’m 
not saying it’s been the quick-
est thing in the world, but if I’d 
had $2 million five years ago, 
the brewery would’ve already 
been up and running.”

For more on Terrapin Beer  
Company, visit terrapinbeer.com.

Paul McMorrow is a freelance 
writer in Boston, MA.

beer Wares By Jason & Todd Alström

As beer lovers and fest organizers, we’ve dealt 
with a slew of contraptions designed to tap and 
serve kegs of beer—from cheapo hand pumps, 
to multi-tap jockey boxes and cold plates. Obvi-
ously, anything that pumps oxygen into your 
keg is bad; converted coolers can be expensive, 
bulky, temperamental and leaky if not well 
maintained; and other solutions have been 
gimmicky at best.

Thankfully, Leland Ltd. has a great solu-
tion that’s lightweight, versatile, and easy to 
store, operate and maintain. The Leland CO2 
PicnicTap is produced with the same high-
quality metal components found with other 
keg equipment and is powered by a disposable, 
triple-filtered CO2 cartridge (99.97 percent 
pure). The standard version is fitted with a US 
sankey coupler, but others are available for use 
with European, Hoff Stevens, Bass and German 
keg couplers.

We tested six of them during our Ameri-
can Beer Fest and found that, initially, we were 
over-carbonating the kegs; but a quick pull 
of the keg’s release valve and an easy twist of 
the CO2 gauge to a low setting allowed us to 
adjust and immediately start pouring perfect 
samples of beer. Now that we’ve got the hang 
of them, we’re considering replacing all of our 
jockey boxes with PicnicTaps.

Leland’s consumer site sells the kit, which 
comes with the tap and two CO2 canisters, plus 
a two-year warranty on all metal parts and a 
90-day warranty on the rest. Though it’s well 
worth the investment, shop around first—you 
can find the same kit for nearly $60 cheaper at 
sites like KegWorks.com.

[$229 per kit at mrfizz.com]

Leland CO2 PicnicTap
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