As St Patrick's Day approaches, the questions intensify. Should we regard Porter as a British, or Irish, style? Does it belong to London, perhaps Belfast, or Dublin?
Anyone who has ever asked these questions is probably familiar with the received wisdom that the name Porter was first applied to a beer produced by one Ralph Harwood at a brewhouse (and pub?) called The Bellin Shoreditch, London: in 1730, according to the 1889 book "'The Curiosities of Ale and Beer”.
One of the most detailed accounts is in the 1975 work "A History of Brewing," by HS Corran, a former curator of the Guinness brewery's archives.
The earliest mention of Porter spotted by Corran was in a letter of 1726, from a Frenchman (or Belgian?) to his family.
Corran also refers to the early trade journal "The London and Country Brewer," pointing out that, "Porter is not mentioned in the 1735 edition, but is said to appear in 1739, and there are several mentions in 1750."
Most accounts of British brewing in the 1700s say that Porter was a ready-made blend of three different styles previously available, sometimes known as "ale," "beer" and "twopenny." Because it was a combination of all three, it was also known as "Entire".
This beer is said to have been popular with the workers who carried meat, fish and vegetables in the produce markets to the East of Central London, none of them far from Shoreditch; hence the name "Porter." Michael Jackson says “I feel that too much is made of these romantic stories. It seems likely that the trio of "styles" was simply the results of the three waters used in mashing and sparging”.
Brewers would have made their lives easier by combining three into a single product and persuading themselves this was in response to public demand (sound familiar?).
The period under review was the beginning of the Industrial Revolution. Previously, most breweries had been in the pubs they served; now some were free standing, distributing their beer by canal. In this new situation, did some delivery men announce themselves by shouting, "Porter!"?
It has been argued that sharp increases in the prices of malt encouraged brewers to use less, offsetting the impact on flavor by kilning it more highly and adding more hops.
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For whatever reason, this very dark beer happened to be hitting its stride just as a national transport network came into existence. That is why Porter became the first nationwide style of beer anywhere in the world. Britain's Industrial Revolution preceded those of other parts of Europe and North America.
The darkness of Porter as a style would have covered up cloudiness and the roasty, bitter, tastes masked flavor defects - both important factors as beer was shipped farther from the brewery.
Although Pale Ale is first mentioned in the same period, it does not seem to have been perfected until the 1820s, at which time the two styles, the translucent bronze or amber and the largely opaque black, became rivals for the affection of the British drinker.
Both styles, but especially Porter, were the stock-in-trade of British brewers in the greatest days of this country's Imperial and international influence. That is why the shadow of Porter looms so large. While internal transport was still embryonic, Porter was being shipped across the Channel and the North Sea and through the Baltic to Eastern Europe and even China. In all of those regions, the term Porter is to some extent still used, normally to identify a dark, roasty, very strong brew, sometimes made with a top-fermenting ale yeast but more often with a lager culture.
Even after World War II, at least one German brewer continued to make a "British-style" Porter with a Brettanomyces yeast culture.
This type of yeast typically developed (luring the long maturation of strong, export Porters in the huge wooden tuns of the Victorian period.
The brewer said that a Porter without the "horse blanket" aroma of Brettanomyces would have been thought "insufficiently British."
By then, the term Porter had all but vanished in Britain. Dr John Harrison, who has researched brew-house records from London to Scotland, points out that a British brewer in the 1800s typically produced Porter to as many gravities and strengths as he later made Pale Ales and today that style's descendant, Bitter.
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The lower-gravity Porters evolved into Mild ales, those in the middle range retained their original designation (only to vanish for decades before their recent revival), and the fuller-bodied versions came to be known as Stouts.
Brewing historian Terry Foster argues that the term Stout derived from the fuller flavors introduced when the drum-roasting of malts was developed in 1817.
Guinness, which has brewed in Dublin since 1759, first made ales. It launched a Porter in the 1770s, and was concentrating on that style before the decade was out.
For a time, there were two gravities of Porter, marked with a single and a double "X", and already a stronger third version for export to the Caribbean.
In 1820, the double was renamed Guinness Extra Stout Porter, and at some point the triple "X" gained the soubriquet Foreign Extra Stout. In 1974, the "single," still known as Porter was dropped.
The type of Dry Stout made by Guinness and its couple of local competitors had in the meantime become Ireland's national style of beer.
When both Porters and Stouts diminished in popularity in Britain, why did they stand their ground in Ireland?
One reason may be that restrictions on the use of energy during World War I made it difficult for British malters to roast their grains.
These restrictions were not imposed in Ireland, where rebellion and independence were in the wind.
If the terrible beauty finally finds a lasting serenity, perhaps the toast should be in a new brew called Peace Porter.
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Stout & Porter Style Ales
Stouts are very dark, almost black beers, and feature a heavily roasted flavor profile. This is achieved by brewing with malt that has been kilned until it resembles burnt toast. Although not always considered ales by consumers, these beers use top fermenting yeasts and as such are members of the ale family. Porter was originally an English, specifically London dark beer style that was the drink of the masses long before lagers were conceived or modern ales were fashionable. In the heyday of Porter in London, during the eighteenth century, the term "Stout" was used to denote the strongest and weightiest beers in a brewer’s portfolio. The same relationship still holds true to this day, with porters generally being lighter in body and color than stouts. Stouts and Porters are enormously popular among US craft brewers and virtually all brewpubs and regional microbrewers produce one or both as year round brews.
Dry Stout. Dry stout is closely associated with Ireland in general, and Guinness in particular. These brews tend to be rich and dark with a definitive bitter note and a drying palate feel. They are classically paired with oysters, although any Irish Stout drinker will tell you that a pint it is a meal in itself. Draught (draft) Irish Stout is nitrogen-flushed to give it that tell-tale white creamy head that has made Guinness so recognizable. This process is also affected in cans and bottles with a nitrogen "widget." The style is widely emulated throughout the world and is particularly popular with US microbrewers and brewpubs, often as a more full bodied and dryer interpretation.
Flavored Porter. Flavoring traditional beer styles is a particular feature of the ever creative US craft brewing scene. Flavorings used in porters are typically dark berry fruits and coffee, and when skillfully done the effect can be greater than the sum of its parts.
Imperial Stout. Imperial Stout is an extra strong version of stout which was originally brewed by the British to withstand the rigors of export to Russia and the Baltic states. This style is dense, opaque black and strong in alcohol (6-7% and much higher), with a note of sweetness. Burnt cocoa and dried fruit flavors are typical. Russian Imperial Stouts originate from recipes that British brewers tailored to the tastes of the Imperial Russian court. Imperial stout was almost extinct until recreated by the British brewer Samuel Smith in the early 1980s. The style has now been embraced by US craft brewers as a winter specialty.
Oatmeal Stout. This brew is a variation of sweet stout which has a small proportion of oats used in place of roasted malt, which has the effect of enhancing body and mouthfeel. They were originally brewed by the British in the earlier part of this century, when stouts were thought of as a nutritious part of an everyday diet. After having fallen from favor, the style was revived by the Yorkshire brewer, Samuel Smith, in 1980. They tend to be highly flavorful with a velvety texture and sometimes a hint of sweetness. Oatmeal stouts are now a very popular staple of the US craft brewing scene.
Sweet Stout. Sweet stouts are largely a British specialty. These stouts have a distinctive sweetness to the palate and often show chocolate and caramel flavors. They are sometimes known as milk or cream stouts. These beers obtain their characters by using chocolate malts and lactic (milk) sugars in the brewing process.

An emerging beer style, CDA marries hops and dark malts
By Greg Kitsock
Special to The Washington Post 
Tuesday, August 3, 2010; 4:48 PM
A new beer style is emerging, one with the citrusy hop bouquet of an India pale ale but the color of India ink.
It's so new that beer enthusiasts are still groping for a name.
"Black IPA" would be a contradiction in terms: How can you be both black and pale? "India black ale" would be more accurate; however, at least one brewery has had that term struck down by federal labeling authorities for not being an accepted style. But "Cascadian dark ale," or CDA, is gaining currency, especially in the Pacific Northwest, where the style has proved popular.
The name is faintly seditious, derived from the Republic of Cascadia, a fantasy country that would be carved out of Oregon, Washington and the province of British Columbia through secession from the United States and Canada. (Hopworks Urban Brewery in Portland, Ore., has gotten into the spirit by releasing Secession Black India Pale Ale.)
CDAs defy stylistic conventions. "I'm always surprised by how different this tastes from how it looks," Nathan Arnone of Southern Tier Brewing in Lakewood, N.Y., said about his brewery's Iniquity Imperial Black Ale.
CDAs have a unique flavor profile that you can't duplicate merely by mixing a stout and an IPA. Brewers prefer such hop varieties as Cascade, Centennial, Simcoe and Amarillo, aromatic American strains with flavors often likened to grapefruit, lemon or orange. Hopping rates are often greater than in normal IPAs, and dry-hopping - adding hops during the fermentation or later - is a common practice.
Brewers, however, usually avoid the heavily roasted grains that give stouts their coffee like and burned-toast flavors. Instead, they rely heavily on de-bitterized malts such as Carafa, in which the husk has been removed from the barley kernels to provide a smoother, less acrid flavor.
"The black malts and the hops don't always play well together, like two kids in a sandbox who don't get along," says Larry Sidor, brew master for Deschutes Brewery in Bend, OR. Sidor said he did 22 test brews before he found a harmonious combination that the brewery released as Hop in the Dark.
Sublimely Self-Righteous from Stone Brewing in Escondido, Calif., strikes a beautiful balance between the bittersweet chocolate flavors of the malt and the resiny hops. With an alcohol content of almost 9 percent by volume, it might properly be termed an imperial CDA. Equally potent is Southern Tier's Iniquity, but that one lies more on the stout side of the equation, with a rich fudge-cake flavor emerging ahead of the prickly hops. On the other hand, Back in Black from the 21st Amendment Brewery in San Francisco has an aggressive grapefruit tang that melds well with the acidity imparted by the black malts. It's unique among black IPAs in that it comes in 12-ounce cans; it is contract-brewed and packaged at Cold Spring Brewing in Cold Spring, Minn.
An interesting characteristic of black IPAs is that the dark malts bring out hop flavors that you don't encounter in a paler ale. Some tasters pick up mint and rosemary.
Still another flavor, licorice, pokes through in Bashah, a collaboration between Stone Brewing and Scotland's BrewDog that's fermented with a Belgian yeast strain.
As with most emerging styles, there is a debate over who got there first. "The question is a sticky one," allows Abram Goldman-Armstrong, a beer writer from Portland who organized a Cascadian dark ale symposium in January to help draw up parameters for the style. Goldman-Armstrong asserts that the "first true CDA" he ever sampled was Skull Splitter from Rogue Ales in Newport, OR., a special release for the 2003 Oregon Brewers Festival. He credits a home-brewing friend, Bill Wood of Seattle, with coining the term Cascadian dark ale.
Adam Avery, founder of Avery Brewing Co. in Boulder, CO., insists that his New World Porter, introduced in 1997, would fit neatly into the style. Avery's recent anniversary brew, dubbed Seventeen, also bears a kinship to black IPAs, although it contains German rather than American hops and is fermented with a lager yeast.
In the July-August issue of Zymurgy, contributor Ted Hausotter pegs Vermont as ground zero for the style. In 1990, he recalls, the late Greg Noonan, founder of Burlington's Vermont Pub and Brewery, roasted his own malts to craft a dark IPA called Blackwatch.
Why not Vermont? The state existed as an independent republic from 1777 to 1791 and has its own semi-serious secessionist movement called Second Vermont Republic.
It's an appropriate birthplace for a rebellious beer.

Dunkelweizen is the dark version of the regular golden-yellow Weissbier or Weizenbier (more commonly called Hefeweizen in North America), the creamy Bavarian wheat beer with pronounced clove, vanilla, banana, bubblegum, and sometimes nutmeg flavors. 
Dunkel means dark in German (as opposed to weiss, which means white) and Weizen means wheat. Like a Hefeweizen, Dunkelweizen is made from a mixed mash of wheat and barley malts, but unlike a Weissbier, it also contains a large array of lightly to thoroughly caramelized or roasted malts that give it both its color and its complexity. A Dunkelweizen, therefore, has all the characteristic and differentiated flavors of a sophisticated wheat ale, overlaid with chocolatey to roasted flavors.
 Dunkelweizen is a very complex beer style with endless variations on the same theme. There are dozens of brands of Dunkelweizen in Bavaria, each with its own, very individual, flavor orientation, and several brands, inlcuding Schneider Aventinus, Fransiskaner and Erdinger are exported to the United States.
