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If It's Not Hand Crafted, It's Not Worth Brewing

Happy New Year!

Worth Brewing Year in Review
Varieties of beer brewed: 21
Brewer’s Choice favorite: BoHo Pilsner
Staff favorites:
Nikkole: Baltyki Smoked Porter & Night Trip Black IPA
Tony: Cousin Eddie Scheisse Bier
Josie: Blackberry Lager & Oktoberfest
Cassie: Caramel Coffee Stout & Cousin Eddie Scheisse Bier

https://www.worthbrewing.com/
https://www.worthbrewing.com/
http://worthbrewing.com/beer/
https://www.worthbrewing.com/
https://www.constantcontact.com/landing1/vr/home?cc=nge&utm_campaign=nge&rmc=VF21_CPE&utm_medium=VF21_CPE&utm_source=viral&nav=0488f27c-fcf6-4e12-8279-296cba685efb


Busiest Day: Sept. 28 (Oktoberfest)
Slowest Day: Apr. 3, random Thursday
Pizzas cooked: 1,264+
Pints served: approx. 48,000
(almost identical to 2023)
The new Air BnB and pizza oven offerings have successfully
boosted our business amidst the industry's beer sales downturn.

Brunhilde '25

Brunhilde Vintage six-pack pre order and release: 

We are excited to announce a one-time release of Vintage
Brunhilde on Ølfest Eve, Friday, Jan. 31.

Each six pack will include two bottles of Vintage 2020 and 2022
Brunhilde. The pack is completed by the first release of 2025
Brunhilde. This will be the last of the 2020 and 2022 Belgian
favorites so don’t miss out. Cost is $30 or $100/case.

You may pre-order at the tap room or by email:
brewer@worthbrewing.com, to ensure you don’t miss out.
IF you are a Mug Club or other specialty club member, the cost
is $25 or $80/case. Only 15 cases will be available.

​Check out the web page for more information on all three beers
https://worthbrewing.com/2025/01/02/brunhilde-series/  

2025 Brunhilde details

mailto:brewer@worthbrewing.com


Brew Date: 11-3-2024
Ingredients: Belgian Munich, Abbey and Special B; German
Melanoid and wheat. German Magnum and Hallertauer hops;
Belgian dark candi sugar and French Saison yeast.
OG: 1098
ABV: 12.2
IBU: 41
Complex malt with dark Fruit notes, alcohol- but not
overpowering-with a lingering finish. 

Ølfest 2025

Scandinavian Ølfest, Saturday Feb. 1
Join Worth Brewing Company for Ølfest, a Scandinavian-inspired celebration
of winter on Saturday, Feb. 1. We embrace the cold with robust brews, warm
food and fun activities from 12 to 9 p.m. in the Tap Room and the outdoor
biergarten, complete with beer poking.

Beer: Öl Smoky, Northwoods Porter, Mr. C, Snug and more! Details coming
soon!

Food: The Ølfest offerings are always made fresh in Northwood and feature
our Potato Fest Dogs, mashed potatoes w/gravy, red cabbage and a
Norwegian cookie/sweet treat.

Events:
Both the Puck Hunt (CROSS YOUR FINGERS FOR SNOW TO HIDE THE
PUCK) and Beer Poking originated with Ølfest and are eagerly awaited each
year. We’ll also have giveaways all day. Look for more details on the Puck
Hunt January 15.

Ølfest Schedule:



Friday, Jan. 31
Brunhilde '25 & Vintage '20 & '22 release, 5-9pm

Saturday, Feb. 1
Doors open for Ølfest at noon
Food from noon until 7pm
Beer Poking, 3 to 9 p.m.
Puck Hunt Award, 7 p.m.

Öl Smoky
An intense cherry wood-smoke aroma and
flavor supported by a malty German
backbone. This unique brew is inspired by
the smoked beers of northern Bavaria and is
perfect for poking and enjoying by a
biergarten fire with a gentle snow falling.
Very limited with a portion served from
gravity on the bar top at Olfest. 
OG: 1061, ABV 6.2%, IBU: 22

Join the Club
There are several options for you to check out!

Cornhole Bags--Wednesdays 6pm, ballroom
Women of Worth--2nd Thursday
6pm meeting with snacks and drinks to follow
Pub Theology--2nd & 4th Thursdays (led by UMC and FLC), 7pm
Weekly questions from https://www.pubtheology.com/about/
Trivia--3rd Thursday 7pm
Sipstitch--4th Tuesday 4pm
Book Discussion Club--4th Thursday 7pm





January Food/Event Schedule

Events

Women of Worth, 6pm
Jan 09

Pub Theology, 7pm



Jan 09
Jan 23

January Pub quiz, 7-9 p.m.,
Thursday, Jan. 16.

Bags, Wednesdays Jan 1, 8,
15, 22, 29
6pm in the Ballroom

Book Club, 7pm
Jan 23

Sipstitch, 5pm
Jan 28

FEBRUARY

Ølfest, music, food, fun 12-9pm
Feb 1

Food:

WBC PIZZA
Fridays & Saturdays, 5-7pm
Jan 3 & 4
Jan 10 & 11
Jan 17 & 18
Jan 25 & 26
Jan 31 & Feb 1
Feb 7 & 8

Check our our website and
social media for the latest
specials.

 

2025 WBC festival
dates
Feb 1: Ølfest, 12-9pm, Sat
w/Pete's Pool Hall

Mar 15: WBC Anniversary Party,
12-9pm, Sat w/Dave the Fish

Apr 26: Spring BockFest, 12-
9pm, Sat

Jul 26 Summer Session Smash, 12-9pm, w/The Mockingbirds & more



September 27: Oktoberfest, 12-9pm, Sat

Stay with us in the Bed & Brewery Airbnb
Stay above the brewery in our cozy, retro Airbnb. Sleeps 5. Separate, keypad
entrance. Book on Airbnb.com

Bee Hive Ballroom for
your special event

Please take a moment to look around
the Bee Hive Ballroom on your next
Tap Room visit. It is the crown jewel
of the award-winning historic
restoration of the IOOF-Erickson
Building.

Bee Hive Ballroom

Worth Brewing Company
Our Beer Beer Finder Ballroom Food/Event

s
Contact Us

835 Central Ave
Northwood, IA 50459

Brewer@worthbrewing.com
 641-324-9899   

Reach Out To Us

    

Worth Brewing Company | 826 Central Ave. | Northwood, IA 50459 US

https://www.airbnb.com/rooms/1219849168378317301?check_in=2024-08-16&check_out=2024-08-17&guests=1&adults=1&s=67&unique_share_id=84a25b85-ad2e-4fb6-9816-c1e21f31b2c8&source_impression_id=p3_1735793176_P3S1___cvE2jCYky
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https://www.worthbrewing.com/contact
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https://twitter.com/WorthBrewing
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