
5 Keep it fresh 
Four of The TAP’s taps are regulars. The other 
four, and the weekly firkin, are in a constant 
state of flux. New recipes are always—
always—being tapped. If a seasonal sells 
really well, Curtis might brew it twice a year. 
Otherwise, wait until next year. “It’s very 
democratic,” he emphasizes. “Everybody is 
equally unhappy. Nobody has their favorite 
beer on year-round.” Curtis estimates that, 
this year, he’ll run through 40 or 50 different 
recipes. “We’ve got a clientele that’s willing 
to try something new every time they come 
down. It works out well for everybody.”

6 Don’t let non-style guidelines 
hem you in
Belgian IPAs have been proliferating might-
ily, but when Curtis decided to brew his ver-
sion, he wanted to take the beer in a new 
direction. Ascension is brewed with Pilsen 
malt, and hopped entirely with Saaz. “The 
inspiration was: What would Belgians use 
if they were doing an IPA?” The hops impart 
a unique spiciness, and the Belgian yeast 
finishes out peppery. “People who like IPAs 

in general don’t quite know how to take 
it,” he says. And because it sticks out, he’s 
heard that it’s not brewed to style. “There 
is no style guideline!” Curtis exclaims. “It’s a 
style totally made up by Americans.”

7 Take your time, and do it well
Triskelion Barleywine inhabits the other 
end of the style spectrum. It’s as tradition-
al as beers come. It’s also brewed entirely 
with two-row Maris Otter, which Curtis 
had to boil for three hours to generate 
proper caramelization. And then he let it 
sit for more than half a year, waiting for 
the alcohol bite to subside. “That’s a style 
you can’t rush.” He adds, “There’s no beer 
we half-ass. There’s no beer we don’t take 
the proper amount of time with.”

8 It’s better to be respected  
than loved
The beer that Haverhill is best known for, 
Leatherlips IPA, is a recipe Curtis inherited. 
It’s not his favorite, but he respects the hell 
out of it. “There are less bittering hops in 
that than in our Cream Ale,” he says. “It’s all 

hop flavor and aroma. It’s an experiment 
on ‘this is what it tastes like to eat a hop.’ 
People say it should have a little more malt 
to balance it out. No, it shouldn’t, be-
cause then it’s not Leatherlips. It sells well 
because it’s not middle of the road. It’s just 
going for it. Which I can totally respect.” 

9 Win converts
Recently, Curtis was changing a tap at 
his bar. A woman asked him for a menu. 
“Food or beer?” he asked. “She made the 
most disgusted face! She said, ‘I hate beer, 
I never drink beer, I even hate the smell of 
beer!’ I asked her to try something for me, 
and I poured her a sample of the Berliner 
Weisse. It’s as if I’m handing her poison. 
But she took a sip, and she stood there 
staring for a minute. ‘That’s beer? Yeah. I’ll 
have that.’ That kind of stuff—I love that.”
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