
Wednesday Night Brew Club
Every Wednesday from 7-9:30 pm, we offer group 
brewing sessions for 12 people at a discounted rate. 
We create the group as individuals, couples, etc. call in.
You DO NOT NEED to find 12 people to brew. 
As a group, you will brew 6 different recipes, and 
then return 2 weeks later to bottle your group’s beer. 
The cost per person is $70 (for 3 mixed cases of beer), 
plus $28.80 (for 36 bottles). Reservations are required. 
(Check vinepark.com for current schedule.)

On-Line Scheduling
Getting a group scheduled can be a challenge and so 
to make it easier, we offer On-Line Scheduling! Here 
you will be able to see what days/times are available and 
even book kettles. Of course, you can always call us at 
the brewery if that works better for you. 
Please call to schedule Wine making & Brew Club. 

Group Brewing/Team Building Sessions
Organize your group and split the cost of a batch or 
brew up to 6 batches and swap cases! Groups of 1 to 
3 people per batch works best. This gives everyone 
enough to do and plenty of beer to take home.  Ask 
about our 11 am large group brewing. 

Frequent Brewer Program
Pick up your Frequent Brewer Card the first time you 
brew or make wine.  Each time you brew a batch, you 
earn one stamp.  Earn 10 stamps and your next brew 
is free!  (Not valid with Brew Club or other discounts.)

Label Options
Choose between labels designed for each of our reci-
pes customized with your name or design and print 
your own unique label using our blank stock.

When To Brew
Monday - Friday: 1 pm, 4 pm or 7pm

Saturday:  9 am, Noon, or 3pm
Call 651.228.1355 to schedule your brew time

Groups and beginners welcome!

Brewing Policies
Vine Park Guarantee
At Vine Park, we stand by our products. If you are 
not completely satisfied with your beer or wine, for 
whatever the reason,  just return your full unopened 
bottles, and we will issue you a credit towards your 
next batch.  It’s that simple. (Offer expires 30 days after 
bottling.)

Vine Park Cancellation Policy
If you need to cancel any or all of your kettles for a 
brewing session, please notify us at least one week 
prior to your brew date.  If you notify us less than one 
week before, you may incur a $50 per kettle cancella-
tion fee.  A credit card is required to reserve 3 or more 
kettles. 

Beer & Wine Tips
Storing Your Beer
Beer is a perishable product. Since heat and light can 
adversely affect its flavor, store your beer in a cool, dark 
place and at a constant temperature. Refrigerate if 
possible. Consume within 8-12 weeks to fully enjoy its 
brewery fresh flavor.

Storing and Aging Your Wine
After bottling, stand your bottles upright for the first 
48 hours. Then lay them on their side to age for a 
minimum of 6 months. While aging, your wine should 
be stored at 65˚ (cellar temperature).

Cleaning Your Beer and Wine Bottles
Rinse each bottle with water (no soap) immediately 
after consumption. Remove labels, drip dry and place 
inverted in the boxes we provide. Bring them when 
you return to bottle your next batch of beer or wine. 
We will sanitize them at no charge, so you can reuse 
them. 

If your bottles are not clean, we cannot accept them.
Clean, label - free beer bottles may be returned to 
bottle your next batch, saved as bottle credits in our 
records, or cashed out at  40¢ a piece.
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Welcome to Vine Park Brew-

ing Co. where you and your 

friends can brew your own 

beer & wine. We provide the 

recipes, ingredients, equipment 

and a knowledgeable Brew Crew to offer you as 

much, or as little help as you need. Your hands-

on brewing adventure is as easy as 1-2-3…

Brewing Your Beer/Wine
You and your group will measure the neces-
sary ingredients and add them to your brew 
kettle/wine carboy.
Beer: 1 1/2 – 2 hours; Wine: 1/2 hour

Fermentation & Aging
Your beer will ferment, cold-age, be filtered 
and carbonated to prepare for bottling. 
(Time: 2 weeks) 
Your wine will ferment and be clarified to 
prepare for bottling (Time: 6 weeks)

Bottle Your Beer/Wine
Beer: fill, cap and sample your brew. Each 
batch of beer yields 12 1/2 gallons = 6 cases = 
72 - 22 oz. bottles. (Your time: 1 hour)
Wine: fill & cork. Each batch yields 29-30: 750 
ml bottles (Your time: 1/2 hour)
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Pricing
Vine Park has everything you need to complete your 
brew package – bottles, labels, and beer gear. 

Batch of Beer............................ $130-175

Beer Bottles................................ 80¢ each (approx. $58 per batch)

Batch of wine........................... $155-175

Wine Bottles ............................. $1.00 each (approx. $30.00 per batch)

Blank Label Stock...........................$9.35 (100 labels)

Custom Labels......................... $47.00 & Up

Vine Park Sodas....................... Six-pack $6 / Keg $100

River City Rootbeer or Cloud Nine Cream Soda

V i n e  P a r k  B r e w i n g  C o m pa n y

Brewers 
Menu

1254 W. Seventh St.

St. Paul, MN 55102

651.228.1355 

www.vinepark.com 
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Give the gift of beer or wine.
Gift Certificates in any amount make a 

wonderful gift.  Available on-line,
by phone or in the brewery.



Pale Ales
Red Claw ESB. This amber ale has a somewhat bitter and 
slightly fruity flavor and a distinct hoppy finish.	 $155

Horny Toad Pale Ale. Smooth, floral with a somewhat bitter 
flavor and slightly fruity finish.	 $145

India Pale Ale. This British India Pale Ale is a full bodied 
amber ale with a mild fruit undertone and floral hop flavor.	
	 $165

Lazy Days Ale. Medium bodied amber ale with an assertive 
hoppiness and distinctive bitterness.	 $150

Mulligan Ale. This American India Pale Ale is dark amber in 
color with a well defined hop character and floral aroma. It’s a 
gimme.	 $165

Red Hyena Ale. Light bodied amber ale with a subtle hop and 
malt flavor and dry finish.	 $140

Rudolph’s Red Nose Ale. The hops and malts give this winter 
warmer its charm and appeal.	 $150

Smooth Sailing Pale Ale. Smooth, light golden ale with just 
enough hop bitterness. 	 $145

Brown Ales
Chestnut Brown Ale. Our heaviest brown; yet so smooth 
and easy on the palate. 	 $145

Walnut Brown Ale. Medium bodied ale, mildly hopped with 
a slight coffee flavor.	 $150

Tornado Alley Alt. A dark German ale or alt-bier. This brown 
ale has a bittersweet chocolate flavor and hint of coffee.	$155

Porters
Grizzly Porter. Medium bodied with hints of coffee, a malty 
sweetness and hop bitterness.	 $155

Rabid Penguin Porter. Our most complex porter, with a 
defined malty sweetness, coffee undertone, assertive bitterness 
and a fuller body.	 $165

St. Paul Porter. This lighter bodied porter has a smooth flavor 
with coffee undertone. 	 $165

Stouts
Black Magic Imperial Stout. Our darkest, heaviest beer. 
Rich malty flavor, coffee overtones, and high alcohol. Not for 
the faint of heart.	 $175

Eelpout Stout. Bittersweet, full bodied and dry with a 
wonderful roasted barley flavor.	 $160
 
Irish Stout. This almost black brew has chocolate overtones 
and a hint of coffee. It’s really smooth and not too full 
bodied.	 $155

Oatmeal Stout.
This stout with added oatmeal has a hint of chocolate and 
slightly sweet finish. It’s so much more than just a breakfast 
drink.	 $165

Specialty Ales
California Steam. This beer is crisp, smooth, fully hopped 
and has a residual sweetness.	 $155

Dare Devil Ale. This heavy bodied brew is high in alcohol 
and fairly sweet with a light hop taste. Similar to a Barley 
wine.  	 $170
 
Highlander Scotch Ale. A strong, full bodied, dark ale with a 
malty sweetness and dry finish.	 $165

Naked Sunday Cream Ale. This light, golden ale has a mild 
and subtle sweet, creamy flavor.	 $140

Wheats
Honey Wheat. The mellow sweetness of honey is balanced 
by a light hop bitterness. (For a twist, add raspberry flavoring for 
$10)	 $155

Windy River Wheat. Mild and refreshingly light citrus flavor. 
Great on a hot summer day with a slice of lemon.	 $145

Bavarian Hefeweizen*. A traditional, authentic German 
wheat beer, unfiltered and cloudy with a banana and clove 
aroma. (Liquid yeast included)	 $165

Dunkel Weizen*. The dark version of our Bavarian 
Hefeweizen. It’s wheaty tartness and roasted character make 
this full of flavor and complexity.  (Liquid yeast included) 	$170

Belgian Wit*. A pale cloudy wheat beer with a tart taste; light 
in color and spiced with coriander & bitter orange peel. (Liquid 
yeast included) 	 $165

Lagers
Crazy Ludwig Lager. This copper colored lager has a nice 
hop aroma and smooth, clean taste. Similar to an imported 
German lager. 	 $140

Dark Moose Lager. A medium bodied brown lager with a 
mild hop and malty sweet character.	 $145

David’s Black Bavarian. This medium bodied black brew 
has a smooth flavor with hints of coffee and caramel, and an 
extremely clean finish.	 $155

Dortmunder Export. This strong, golden lager has a good 
malt aroma, soft full body, dry finish and an overall well 
balanced character. 	 $150

Hound Dog Dry. A light lager with no lingering aftertaste, low 
malt flavor and aroma, but relatively high alcohol.	 $140

Loose Moose Lager. The light companion to our Dark Moose 
– pale gold in color with a distinctive hop and mild malt 
flavor.	 $145

Oktoberfest. This Munchner Helles is amber in color with a 
crisp bitter flavor and dry finish.	 $145

Oktoberfest Dark. Darker and more malty than our 
Oktoberfest, with traditional caramel overtones.	 $145

Rattlesnake Lager. Rich dark amber color and high alcohol 
puts it in the Doppelbock category. Even a relatively healthy 
dose of hops fails to diminish its malty sweetness.	 $170

Pilsners
Capitol Hill Pilsner. Distinctively hoppy, yet well balanced 
and smooth. A true Czech pilsner brewed using Cara Pils malt 
and Saaz hops.	 $155

Frogtown Pilsner. Hoppy, crisp and golden. Simple 
ingredients, yet a well defined flavor profile, making this the 
beer to judge all lagers by.	 $145

Minneapolis Pilsner. A classic light American Pilsner. A good 
Transitional beer for those not sure how hoppy they like their 
beer.	 $130

Bocks
Dunkel Bock. A traditional dark bock with a complex malt 
character, subtle bitterness and just plain smooth throughout. 
It’s that simple.	 $155

Helles Bock. This light amber brew is our Dunkel Bock’s 
lighter companion, with a more defined hop character and 
less malty sweetness.	 $150

Maibock. A brew with a distinctive malt character and a subtle 
caramel finish. Typically brewed from March to May.	 $155

Wine
Made with Imported concentrates and varietal grape juice from the world’s 
most renowned vineyards. They can be bottled in just 6 weeks, and then should 
age for at least 6 months. Each batch of wine yields 2 1/2 cases (29-30 bottles).

White Zinfandel. Light, fruity, refreshing, and a Bronze 
Award Winner. An easy drinking wine with subtle raspberry 
flavor. 	 $155

Chardonnay. Full bodied, dry and a bit tart, with undertones 
of green apple. Rich in color and somewhat oakey, this 
Australian is a Gold Award Winner.	 $175

Cabernet Sauvignon. Full bodied, dark in color and 
aggressive in nature. You’ll notice a hint of violet in the bouquet 
and overtones of oak in the flavor.	 $175

Merlot. Rich red Chilean merlot with a subtle blackberry 
flavor. Similar to cabernet sauvignon, but with more finesse.	
	 $175

Pinot Grigio. Fresh, fragrant & lively, its flavors include a 
certain flintiness with hints of citrus & almonds.	 $175

Shiraz. An appealing varietal with rich, ripe fruit aromas and 
plenty of plums, cherries and blackberries with a hint of spice. 
Dry & oakey, this medium to full bodied wine is a Gold Award 
winner!	 $175

Ask about our seasonal wine offerings.

Hard Cider*. Apple cider for adults!  This delicious cider will 
remind you of champagne with its pale yellow color & lively 
sparkle of carbonation. Serve at holiday parties or out on the 
patio for a refreshing change.	 $175

*Must be kept refrigerated
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