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[Begin Linus Hall]

00:00:00

Mar Beth Lasseter:  Okay; here we go. Put the mic-side up.

00:00:04

Linus Hall:  Okay.

00:00:06

MBL:  This is Mary Beth Lasseter and I’m here with Linus Hall on Wednesday, March 15th at

Yazoo Brewery. So tell me a little bit about your beer.

00:00:14

LH:  Our beer--well it’s real fresh, made here locally and we use only the best ingredients. We

import a lot of it because we’re trying to make German and English style ale but compared to

you know some of the more bland mass-produced beers it’s got a ton of flavor, a lot hop(pier), a

little bit more alcohol in it and now I would say it’s just like making bread--it’s freshest when it’s

right here and made locally.

00:00:38

MBL:  How did you get into beer-making?

00:00:40
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LH:  I was a home brewer for about, shoot, 13 years and me and my buddy--I was going to

school in Virginia and we--I bought a kit in back of this Rolling Stone magazine and we’re like,

"oh we’re going to make beer cheap," you know. And it tasted like cheap beer. But I was amazed

you could even make beer just you know--on your stove. And so I kept doing it and he kind of

gave up on it, you know. And when I moved up to Nashville there’s a really good local kind of

home-brewing community and my beer started to get really good just from all their input and

meeting other people doing it and I kind of built this little still down in my basement and it kind

of got out of control. You know I had so much beer, I was giving it away to some friends and

asking them what they thought and everybody would just say well that’s really good. That’s

about as good as anything I can get in the store. So Lila and I--my wife Lila and I were just kind

of kicking around the idea and I think she just got so fed up with me talking and talking about it

she was like look; either do it or shut-up because I’m so tired of hearing about it every time we

go for a walk or ride in the car. And so we--you know we really did seriously think about doing

it and we didn’t have any debt and didn’t have any kids at the time and we were both young and

figured we could make a go of it and if it didn’t work you know recoup our losses. [Laughs]

But--so we started in 2003 and--and it’s really grown. We’re up to about 6,000 kegs a

year last year.

00:01:57

MBL:  Wow; how did you even begin the process of starting this business?

00:02:03
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LH:  Well I did a lot of research and did a lot of reading and the thing that I saw was you either

had to have really good beer and you had to have a pretty good head on your shoulders as far as

managing the business. A lot of the ones that failed either you know the beer was pretty

mediocre or they didn’t know what they were doing on the financial side. So I went to Vanderbilt

and I got an MBA from them while I was working at Bridgestone/Firestone and then I got a

craftbrewing degree from a place out in California near the University of California and then

came back and I did an internship at Brooklyn Brewing Company which is--a lot of people have

read The Brew Master’s Book--Garrett Oliver has written a book on preparing beer and food

that’s really good and that what really was interesting. I love the flavors of food and I realized

you know how much better it was with a great beer, and if you can kind of pair that up much in

the same way you know people kind of prepare certain wines up with certain meals you just--it

just you know--the marriage is perfect and you enjoy both of them much better.

So I went to study under him because he is kind of an expert in that field as far as the

craft of brewing side and I--you know had a great time in New York and stayed about eight

weeks and actually it was in the middle of September 11th 2001--when that happened, which is

exciting but you know a bad time to be in New York.

So I came back to Nashville and we bought some used equipment. They had an auction

up in Iowa--a brew pub going out of business there. And kind of just boot-strapped our way into

doing it; we did most of the work here and everything we could. It took almost a year to get this

place ready and--and get it going but--.

00:03:36

MBL:  So is the first place ya’ll have ever been in?
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00:03:38

LH:  Yeah, yeah; this is it.

00:03:40

MBL:  Tell me a little bit about the Marathon Motor Works Building where ya’ll are located.

00:03:43

LH:  It’s a neat old building. It’s--it’s--it was built in like the early 1900s. I think 1881 was--the

first section was built. It was an old car factory you know--old wooden spoke wheels, all hand-

made, you know hand-stitched leathers and it--it only lasted until about 1915 and then it kind of-

-it went out of business. The building still remained. The Werthan Bag Plant started here and

then moved over to 8th Avenue North, but it was kind of vacant for a long, long time and then the

guy--Barry Walker owned the building and bought it in 1986 and started fixing it up as kind of a

haven for creative types, you know like artists, photographers, brewers, I guess. [Laughs]

00:04:27

MBL:  Artists of a sort?

00:04:28

LH:  We were looking for, you know a place with a wide open floor plan and nice solid concrete

floors and a little bit of character and cheap. So we worked out a deal with Barry; you know we

did a ton of work in exchange for free rent up front. You know I don’t think we paid rent for the
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first couple years and we just kind of fell in love with the building. And Lila and I grew up in

Vicksburg, Mississippi, kind of the old part of town, you know old houses. We were used to

having you know--to keep fixing things to make them work and--.

00:04:55

MBL:  So did it start off then with just you and Lila working here? Like how many people were

on your team?

00:04:59

LH:  It was me and Lila; we hired a brewer probably the first month that we opened up because I

realized I couldn’t both make the beer and get out and sell it, but it was just us three for about

probably the first four or five months and then I started hiring some people to help us with the

taproom, which has gotten more and more popular and then hired another brewer about a year

later. So right now we’ve got four full-time employees; we’ve got me, Lila is not working full-

time anymore since we had the two girls--she’s home most of the time; we’ve got two full-time

brewers and a full-time salesperson.

00:05:33

MBL:  Who is coming up with the recipes for the beer?

00:05:36

LH:  Well we’ve got six that we--I developed most of the recipes on my little homebrew system

down--down in my basement years ago. Then we come up with specials every once in a while.
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We’re doing a Brew Master’s Series now where I’ve kind of turned Jordan and Quinn our two

brewers loose, give them the reins you know and let them have one batch of beer that they totally

come up with their own recipes and we make one batch of it and try to sell it here--sell it around

town, which is fun you know. It’s great making beer; you kind of get to where you’re making the

same beers over and over again because you’re just trying to keep up with the demand but that--

that appeals to their creative side. They get to come up with a recipe and make one batch.

00:06:15

MBL:  So what brands do ya’ll have now?

00:06:18

LH:  Our--our two biggest sellers--we’ve got a pale ale which is really kind of a hop(py), an

American style, real citrus(y), bitter(y); our Dos Perros is a Mexican amber ale and [inaudible]--

mash and it’s more--it’s darker and it’s got a nice malt(y) beginning but it has a real clean finish

to it. So you know pale ale is a good contrast to most foods--the bitterness you know kind of

clears your palate where the Dos Perros, you know the malt(y) flavors are great with maybe like

you know real meat--burger, steaks, barbecue, you know anything with that kind of carmelized

surface on it. Then our Hefeweizen is our German style wheat; it’s real cloudy. It’s got this--this

unreal like banana clove kind of aroma to it--real tart. I haven’t found anything that it doesn’t go

well with yet--maybe chocolate cake; I’m not sure about chocolate cake. The Irish stout is a good

dry Irish stout, you know a lot like Guinness maybe was a long time ago. So [ESB] is--Extra

Special Bitter--it’s an English style. It’s real malt(y) with a nice clean hop(py) finish to it. Then

the--the Sly Rye Porter--rye is kind of an unusual grain as far as beer is concerned. You know
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you use it in whiskey a lot--the Porter is a really nice rich chocolate(y), but the rye gives it a kind

of dry spicy finish to it.

00:07:38

MBL:  You describe them and they all sound really great. [Laughs]

00:07:41

LH:  Yeah. [Laughs]

00:07:42

MBL:  So how did you go about learning to develop your recipes and how does food figure into

making them fit?

00:07:50

LH:  Well our original concept was to kind of elevate the concept of beer as a pairing with good

food and so we knew that starting out in a market where nobody has ever heard of you before,

it’s going to be hard to get people to try your beer. So our original idea was to go to some nice

restaurants and like make them a special beer just for their restaurant and sit down with them and

their chef and kind of create a recipe that would serve really well with--with either their main

menu items or something they want to feature. And so we did that with--like South Street

Restaurant, a couple different places around town, and we used that to kind of get people aware

of our beers and helped to try to sell our own beers. So you know I’ve just always been interested

in--. [Interruption]
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00:08:39

MBL:  That’s fine.

00:08:42

LH:  Sorry; but you know the--the craftbrewing movement altogether has been about enjoying

your beer more--maybe not drinking quite as much as--as people you know grew up in college

and get--get used to doing but you know enjoying the flavors responsibly and--and part of that is

just having it with a good meal you know. It’s always good to have anything to drink you know

as far as alcohol with--with food because it helps to slow down the absorption of alcohol. But--

but you know just the flavors are just such a great pairing and once you start sitting down and

having it with you know locally made bread or cheeses or--or anything you know that’s fresh and

good--just all the flavors start really marrying well together.

00:09:22

MBL:  Do ya’ll have plans to serve food in the tap room so you can--?

00:09:25

LH:  We have--we serve some foods; the way the local codes are you can't only serve alcohol.

You can’t only serve beer, so we picked some Tennessee and Kentucky cheeses; Sweetwater

Valley is a good one and then we get bread from Provence Bakery here in town. So we kind of

play off the idea that you know like cheese and--and wine tasting--we want to have cheese and

beer. But we don’t have much in the way of a full kitchen and--and really the goal here is just to
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get people to try the beers and find other places in town where they can have a great meal and

have--have the same beer on tap.

00:09:57

MBL:  How are people finding you do you think?

00:10:00

LH:  It started out as just totally word of mouth. I mean we only invited our friends to the

opening and they told their friends and pretty soon you know we kind of got the ball rolling. But

we’ve gotten a great amount of--of--of--we’ve gotten a great amount of media attention I guess,

which you know it’s--it’s a nice story. You know a husband and wife quit their jobs and started a

little brewery and it kind of takes off, but you know we found that the best advertisement is

definitely word of mouth. And people who love good, you know handcrafted beers are fanatical

about telling people about that. I mean they will go out like little evangelists and just tell

everybody about it. Of course, if the beer is bad they’ll tell them that too, so you know we--we

just try to make a really--the best beer we could and--and put all our money into making a great

beer and just kind of used word of mouth and kind of gorilla marketing. We sponsor a lot of

different kind of below the radar events, you know that the big beer companies don’t--wouldn’t

find attractive--full-moon picking parties at Percy Warner Park, we sponsor that; the Tomato

Festival, you know in August--.

00:11:01

MBL:  Yeah; that’s where I saw ya’ll--
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00:11:02

LH:  We try to find like cool little you know--not major corporate events that we can kind of get

people to try our beer at you know. If they’re having a great time and they see we’re supporting

other local businesses they’re likely to try our beer.

00:11:13

MBL:  Tell me about the names of the beers?

00:11:15

LH:  Oh well Yazoo--well people ask me how we got--it just seemed like such a natural name to

us because we grew up in Vicksburg, Mississippi, you know right near where--near Yazoo City

near where the Yazoo River comes into the Mississippi River. We got married overlooking the

Yazoo River there and you know in the Military Park in Vicksburg and I had a dog named Yazoo

growing up--[Laughs] just when I was coming up with a name it just seemed like a great name.

it seemed like it had--it was fun to say and I knew that people would either think that it was a

nice--they’d--they’d get the association with you know the Deep South or else they’d think it’s

some kind of Japanese imported beer. [Laughs] But really it just was--it just seemed like a really

fun name for us--Yazoo brewed and people enjoy saying it. We go into bars sometimes and

people will recognize me and see me coming and they’ll say YAZOO [High Pitched Voice] and

you know a takeoff of the Yahoo commercial.

00:12:05
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MBL:  I like that; yeah.

00:12:07

LH:  People enjoy saying it and I think it’s--I think it’s helped with our name recognition--

having a name that people enjoy saying.

00:12:14

MBL:  Do you think of your beer as being southern?

00:12:16

LH:  Yeah; I mean the--it’s hard--I think the flavors that we have are southern. You know

they’re really strong, the great pairing of food; the bad thing about the South is you know it--it

kind of--it’s lagged behind I guess the rest of the country in kind of embracing these kinds of

beers and I don’t know why. You know Abita does a great job down in New Orleans but besides

that they’re--good brews are kind of few and far between. But it’s such a shame; you know you

have these great--you know these great Creole dishes, these great barbecue and you--you know

you just wash it down with something that’s so cold you can't taste it and you don’t want to taste

it when it’s warm; so I think the people in the South are ready to kind of embrace it. I think

maybe it’s kind of--it just hasn’t had the chance in a long time.

00:13:01

MBL:  Do you know of other breweries like Yazoo or Abita around in the South that are going

up or--?



Interview of: Linus Hall July 5, 2006
Interviewer: Mary Beth Lasseter
Interview Date: March 15, 2006

13
Transcript provided by:

Shelley M. Chance t/a Pro.Docs
www.prodocservices.com

00:13:06

LH:  Yeah; down in Atlanta, Sweetwater Brewery is really growing like crazy. Ash--Ashville,

you know the North Carolina area is full of small little breweries; they’re doing well. But you

know I would say--we’re--we’re probably--even though we’re tiny we’re probably the biggest

one in Tennessee right now and as far as you between kind of around you know a 300-miles

radius of Oxford there’s not a lot of breweries in this area.

00:13:30

MBL:  Yeah; what about your distribution? Like how are people getting your beer?

00:13:35

LH:  Well right now we’re only sold in the middle Tennessee area through one distributor here

in Nashville. And so we’re down you know in like Franklin and Murfreesboro and Cookeville

and we just started bottling beer. We had been on draft only--only in kegs for about two years

and just started bottling it last year. So that’s really helping to get the word out because a lot of

people you know don’t go to bars that much and don’t go to restaurants that much and we’ve

finally gotten our bottles out you know in Kroger’s, Publix, Harris Teeter and [Inaudible]

grocery stores. But you know really it--it’s most people have, you know try it on tap in a

restaurant and then they’ll see it in stores and hopefully buy it there.

00:14:14

MBL:  Yeah; do you think your distributor then is key--are you doing distribution now or--?
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00:14:19

LH:  Our distributor has been great; they’re the same distributor here in town that does Jack

Daniel--does a lot of high-end wine and does some of the bigger micro-breweries like Sierra

Nevada.

00:14:26

MBL:  Ellen Nelson?

00:14:27

LH:  Ellen Nelson at Lipman Brothers, yeah; she’s great. She--they’re all great there and they

understand how to take a small brand and kind of bring it along to help build it up in the

marketplace so that they can keep you know obviously selling more of it. But we looked at other

distributors in the area that probably carry the bigger ones like Miller and Budweiser, Coors and

they just were such a small player in our potential to grow as fast as we wanted to grow--wasn’t

there. They wanted us to be the next thing all over--all over the map and we just wanted to

continue to grow at a steady pace. So yeah, distributors--it’s really, you know access from

breweries in the town where it’s in--it has to go through a distributor and in most places they’re

the key and it was the key ingredient. If you find a good relationship with a distributor they can

really help you; if you don’t have one or if they’re not interested in carrying your beer or even

interested in selling it very much you’re--you’re kind of--kind of at a loss.

00:15:20
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MBL:  Your artwork in this place is incredible. I’ve seen the artwork on the beer bottles and

your logo; tell me about that.

00:15:28

LH:  Well Lila is the total you know creative force behind that--[Laughs]--all of the great

artwork. You know the logo is--it’s kind of a “Y” shape you know bright red. We wanted

something that if you’re standing in a crowded bar looking across the counter the tap handle

would jump out at you. So that’s where our logo first started and--and it kind of symbolizes like

we said where we--because we got married overlooking the Yazoo River. It’s kind of where the

idea came from. But you know it’s just so funny because we were--we talked about it for a long

time and we were coming up with different ideas and nothing really seemed to fit and then one

night about 2 o’clock in the morning she jumped out of bed and she’s running around in the dark

room trying to find a pencil and paper and I’m like Lila what are you doing? I just had a great

idea and I want to write it down before I forget it. So when--when we could finally see in the

morning that’s what she had come up with.

00:16:14

MBL:  Great.

00:16:15

LH:  As far as all the other artwork, you know we’re big fans of like you know Mississippi folk

art, you know and Delta folk art, you know the Doctor John’s, Earl’s Art Shop, you know that--
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that kind of stuff so Lila came up with our--our labels for the beer bottles just kind of based off

that feel.

00:16:32

MBL:  So she’s doing all the artwork then?

00:16:34

LH:  Yes; she’s done pretty much all the work that we--that we got--our logo, our--our posters,

our labels.

00:16:41

MBL:  Yeah; now are--are the Yazoo beer signs there--is that a Hatch show print or is it meant

to look like one?

00:16:47

LH:  Yeah; we--you know Hatch that one on the right there--Ask for Yazoo Beer Here is a Hatch

print. Again you know they’re--they’re local and you know everybody recognizes that it’s

something from Nashville so we use a lot of their, you know posters from them.

00:17:01

MBL:  They’re really--yeah; they’re great and the truck over there by the pale ale one.

00:17:05
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LH:  [Laughs] Yeah; I had--I started off life driving with a 1954 pickup truck. My dad thought it

was so slow and bulky I couldn’t get into too much trouble, and that’s where that comes from.

00:17:17

MBL:  The truck on the pale ale sign; I like it.

00:17:19

LH:  And then the Dos Perros label it’s got two dogs howling at the moon which is our two--our

two crazy black labs--the inspiration for that.

00:17:29

MBL:  Is one of named Yazoo or is that a dog long-gone?

00:17:31

LH:  No; that was one a long time ago. He got--I had him in college and brought him back to

Mississippi and I--I was actually jogging in the middle of the summer in Mississippi, which was

a bad idea but I had a trail that went alongside the Mississippi River and he was running

alongside me and then I noticed he wasn’t there anymore. I went back looking for him and he--

he had gone and jumped in the river and had a heart attack.

00:17:50

MBL:  Oh no.
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00:17:51

LH:  Yeah; it’s kind of a sad story but that was my dog Yazoo.

00:17:57

MBL:  He died happy; he has a beer named after him. [Laughs]

00:17:59

LH:  Yeah; I’m sure he’s happy. He loved drinking beer.

00:18:04

MBL:  [Laughs] He was your taste-tester.

00:18:06

LH:  Yeah; lab tested. [Laughs]

00:18:08

MBL:  Lab tested--nice, nice; well did you ever see yourself doing beer? Like what--what was

your original--?

00:18:16

LH:  I did; you know even in college I had this dream of--of opening a brewery and when I got

out of school I had an engineering degree and I was like oh you know I’d love to work at a

brewery but the salaries are just--you don’t make much money doing that. You have to definitely
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love it and so I said well I’ll get a real job and maybe one day. And it’s kind of how it happened;

you know I worked for Bridgestone/Firestone here in Nashville for about eight years and it was

about the time you know when the Ford Explorers were flipping over and the tires were blowing

out and every day was bad news, and I was like you know--if I’m going to kill somebody at least

they’re going to be happy [Laughs] when they have a beer. So I’m wondering who--which jerk

made their tires, you know so that’s about when I quit.

00:18:56

MBL:  Okay; and so now you’re a beer engineer?

00:18:59

LH:  Yeah.

00:19:00

MBL:  Now Lila stays home with the--the two children?

00:19:03

LH:  Yeah; we’ve got a two-year girl and a one year-old girl.

00:19:07

MBL:  Okay; what are their names?

00:19:09
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LH:  It’s Lucia and Lillian--we kind of stuck with the “L” thing.

00:19:12

MBL:  Yeah; I like it.

00:19:15

LH:  But yeah; we--you know we tried having them here while we were working and it kind of--

after they get to be a certain age and running all around we can't do it. But luckily we grew

enough to where--now Lila can be at home with them full-time and still--she helps out here a lot

but we manage to make it work that way.

00:19:32

MBL:  What are the hours like at the brewery? What’s a day like?

00:19:35

LH:  A brewery--we usually start about 7:30 in the morning and we’ve been having to do two

batches a day now so we’ll end about 8 o’clock at night and it’s Monday through Friday right

now.

00:19:46

MBL:  Now what is a batch?

00:19:48
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LH:  Well it you know--it’s a lot like making bread or making anything. You--you start with all

your ingredients and mix them together. In our case you can take all the--the multi-grains and

crush them up and mix them with hot water, extract the sugars out of them, boil that for about an

hour and a half with hops, you know hops--the herb that adds the bitterness and the aroma to a

lot of the beers and cool it down and put it one of the big fermentation tanks with yeast and that--

that takes about--to make about 300-gallons at a time makes--takes about six hours to get it ready

and then it spends another two weeks in the ferment(er)--the yeast is converting all the sugars

into alcohol. So you know it--everything kind of moves through in--in a batch process, you know

300-gallons at a time and every day we’ll be making one batch, filtering another batch, kegging

out or bottling out another batch.

00:20:34

MBL:  How many fermenters do ya’ll have here?

00:20:37

LH:  We’ve got four--we’ve got eight right now--adding another one in about a month or two.

00:20:45

MBL:  Have you--have you felt the need to expand since you’ve started bottling more stuff?

00:20:48

LH:  Oh yeah; that’s--you know if you look at the numbers, I mean most people drink beer out

of a bottle. It’s about like 90-percent of the beer sold in Tennessee comes out of a bottle. So we
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knew that there’s this huge untapped market if we could get--but you have to buy so much in

packaging and bottles and it all comes in truckloads and so you better be ready to make a lot of

beer when you start packaging them because you can't--you can't do it otherwise. So yeah;

we’ve--we’ll probably double again this year now that we’ve started bottling.

00:21:16

MBL:  How do you see this place in 10 years? What do you want it to be?

00:21:20

LH:  Well I don’t know; we’re almost running out of space at this location. I mean we can add

on; you saw the back area. We can add on there, but I would love to you know continue to be

you know the local brewery and maybe you know--maybe putting our beer out in other markets

like Memphis and Chattanooga and Knoxville. But that--I kind of seeing us being a smaller

regional brewery in about--in about 10 years.

00:21:42

MBL:  How much legal--legal wrangling do you have to do to figure out the alcohol laws and all

the--?

00:21:47

LH:  It was--it was really hard. You know you’ve got three different layers--layers of

government you’ve got to go through, you know the Federal, you know the ATF, the State, the

ABC Board, and then the Metro--the local beer--beer laws and you know it’s very convoluted
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what you can do and what you can't do; so that was just part of the research before we opened up

trying to figure out what we could do. But you know the nice thing is once you get past all those

hurdles it’s really just filling your paperwork and paying your taxes on time and they’ll leave you

alone.

00:22:17

MBL:  Is Yazoo beer sold in Yazoo?

00:22:18

LH:  Not yet; we’re working on it. We get--actually get a lot of requests for tee-shirts and beer

and every time I go down to Vicksburg for some event I’ve got you know relatives--loading my

van up with--with cases to deliver to them. But--but you know the nice--the thing about good

handmade beer is that it’s fresh; that’s the best part about it but obviously if you’re shipping it to

far-off locations where you can't make sure that it’s handled properly it has a tendency to not last

as long as some of the mass-produced beers. So we’re being really careful as far as how--we get

into a certain place whether we can have the sales staff to support it and to make sure that it’s

selling well and it’s staying fresh.

00:22:57

MBL:  Uh-hm; what is a--what is a day like here in the tap room? I’m--I’ve been here on

Saturdays and I know it’s packed.
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00:23:03

LH:  Well it’s tiny; you know we have about 25 seats here and I have about maybe space for 30

people outside but we get a really steady crowd. It’s a lot of regulars. I’ve had to tell all my

regulars to quit telling people about it or else you know they might lose their seat. [Laughs] But

you know it’s probably--we get about 100--150 people a night. A lot of people come in to fill

their little half-gallon growler, a take home jug and go on back--.

00:23:26

MBL:  Tell--tell me about a growler again. You told me earlier.

00:23:29

LH:  Well it just--it looks like a moonshine jug but you know it holds a half-gallon of beer and

you--it’s perfect for four people for dinner or two people over two nights. I’m not really sure

where the term came from. It was, you know back in the 1800s; this--this is the only story that

I’ve heard that makes any sense is that people used to go down to the neighbor--neighborhood

pub and fill up a metal pale for dinner with--with fresh beer and they’d put a lid over it and as

they were running home to make sure they could drink it in time, the carbonation kind of rattled

the lid and they called it a growler.

00:23:59

MBL:  That’s it?

00:24:00
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LH:  But now days it’s a glass moonshine jug with a lid screwed on tight.

00:24:06

MBL:  Well is there anything else that I should have asked you but I have not--anything you

want to tell me? You’ve got a website?

00:24:13

LH:  We have a website; it’s www.yazoobrew.com and the best part about it is there’s a map

because this is a really hard place to find. [Laughs]

00:24:21

MBL:  It is; it’s a destination--.

00:24:23

LH:  And you can see the water tower from a long time--long way, away but trying to figure out

how to get here is a little bit difficult. And just you know it’s been--the neat thing about coming

in that--any part of the country is that you get to experience you know whatever the local

brewery is, and so if you come to Nashville, you know we’re the local brewery. You can have it

a lot of places in town and I don’t know--that’s about it.

00:24:46

MBL:  What is your favorite of your beers or do you have--?
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00:24:50

LH:  Oh I don’t know; it varies by the season. I drink an awful lot of pale ale but when it gets

really hot outside I love to have Hefeweizen. It’s really refreshing on a summer day and you

know when it’s cold and nasty you have to have the Porter and Stout--these big heavy dark beers

are really good for you.

00:25:06

MBL:  Well thank you; that will do it.

00:25:07

LH:  Thank you, yeah.

00:25:10

 [End Linus Hall]


