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An event that is equal parts history, fun, and entertainment through the lens of beer making. With the renaissance of craft 
beer making in the region, Compass Inn Museum thinks it is a great opportunity for the homebrewers in the area to showcase 
their brewing skills by using ingredients and techniques of days gone by.  
  
There will be a V.I.P. blind tasting and judging and a Public tasting and judging with a Grand Champion Homebrewer being 
crowned. The winning beer at the V.I.P. tasting will be brewed and served at a local brewery. 
 
BREWERS 
If you are a homebrewer interested in competing and showcasing  
your brew in this fun competition then keep reading. 

 Review the rules and guidelines and complete the attached 
Entry Form   

 All entries must be submitted one (1) week before the event 

 Brewers must wait till 2 pm to start pouring for General Admission 

 Questions contact 724-238-6818 or lvhistory@gmail.com 
 
ADMISSION  

 $10 reimbursed entry fee includes the brewer and 
one (1) assistant 

 $35 - V.I.P. early admission and blind tasting & judging.  
Tickets must be purchased in advance 

 $15 - Pre-event General Admission 

 $20 - General Admission at the Door 

 $5 - Designated Driver 
 
Admission includes tours of the Historic Compass Inn Museum, food,  
entertainment, raffles, and historic tavern games. 
 
Proceeds benefit new and ongoing educational initiatives, archeological 
studies, and preservation efforts at our Compass Inn Museum. 
 
HISTORY 
Pennsylvania’s beer-making industry dates back to the early to mid-seventeenth century in the communities that English and 
Dutch settlers established. These early residents recognized that the climate and soil of Penn’s Woods were particularly well 
suited to brewing beer and growing malt and hops, two of beer’s essential ingredients. William Penn, the Quaker founder of 
the colony, brewed beer at his Bucks County estate, Pennsbury Manor. His capital city of Philadelphia boasted at least four 
brewhouses as the city’s earliest settlers were hearty drinkers. Beer was an essential staple in the seventeenth-century diet of 
Pennsylvanians and continued to be the drink of choice throughout the eighteenth century when brewing expanded to other 
communities. For many years, the production of beer remained a local enterprise. Bottling was expensive and beer did not 
stay fresh for long. Nearly all beer was stored in, and served from, wooden kegs. While there were many small breweries it 
was very common for households to brew beer, particularly ales, porters, and stouts, in the English tradition. These libations 
benefited from the growing temperance movement that advocated beer instead of spirits such as rum or whiskey with 
considerably higher alcoholic content.  
 
In 1799, Philip Freeman built Compass Inn as a drover’s inn. Along with a hardy meal, he would have served ale or beer to his 
guests. Robert and Rachel Armor, who were innkeepers at Compass Inn from 1814 through the later part of the 1800s were 
supporters of the temperance movement, but they also would have served locally produce beer and ale in their tavern.  
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GUIDELINES FOR V.I.P. Tasting & Judging 

HISTORIC STYLE 

 Style #1  English style – Porter Beer 

 Style #2  Any style beer, but must use 18th or 19th Century traditional ingredients (see examples below).   

- Must be able to provide historic documentation for the recipe. 

LOCAL INGREDIENTS  

 Native or historically cultivated fruits, vegetables, or herbs, sumac, grain such as rye,  

 Use of adjuncts (rice, corn, or corn sugar) to raise ABV is not permitted 

 No purchased extracts, canned liquids, or dry malt extracts are to be used. 

 Natural additives such as molasses, locally sources maple syrup/maple sugar/maple water, or honey are allowed 

 

 

RULES FOR ALL ENTRANTS 
1. All brewers must be 21 years of age or older at the time of entry 
2. Only 2 beers in the designated styles may be submitted per brewer for the V.I.P. tasting/judging 
3. You may brew and serve as many beers styles as you like for the public tasting/judging 
4. Entries must be 5 gallons per brew 
5. FOR V.I.P. beers, styles must be between 3% and 8% 
6. FOR V.I.P. beers you may not include sours, wilds, or bacteria 
7. For V.I.P. beers. Kettle sours will be permitted, and bacteria used has to be re-creatable for under $100 

              for a 3bbl pitch. 
8. All beers have to be able to be finished in 60 days 
9. Hop Thru History will provide tables, chairs, and tasting glasses 
10. Brewers need to provide a system to dispense your brew, a tub or container to hold your keg or bottles,  

and the ice. 
10. Upon arrival please provide a growler of your beer for the V.I.P. tasting/judging. 
11. Please contact lvhscompassinn@gmail.com or 724-238-6818 if 1) there are any problems with your brew, 2) you 

will not be able to deliver it to the tasting/competition on time. 
12. Brew must wait until 2 pm to start pouring for the General Admission attendees. 
13. Only serve to guests wearing orange wristbands. 
14. Brewers may not pour and consume their own beer at the same time. 
15. Voting will be done by V.I.P. attendees and a local BJPC Judge. 
16. Winning beer from the V.I.P. blind tasting will be brewed at a local craft brewery. 
17. There will be prizes for runner-ups and the Public tasting/judging 
18. Remember there will be other beers to sample so please do not fill tasting glasses completely 
19. If you need any help with someone that seems to be intoxicated, ask an event representative for help. Security 

will be available 
 
 
 

 

  

mailto:lvhscompassinn@gmail.com
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ENTRY FORM 

 
Brewer’s Name (required)     First Name                     Last Name 
 
Brewer’s Phone Number (required)  
 

Brewer’s Email (required)  
 

Assistant’s Name               First Name                     Last Name 
 
 
Brew #1 - Name/Style and Description for 1st V.I.P. entry (required) 

 
 
 

 
Brew #2 - Name/Style and Description for 2nd V.I.P. entry (required) 
 
 
 
Brew #3 – Name/Style 
 
 
 
Brew #4 – Name/Style 
 
 
 
Brew #5 – Name/Style 
 
 
 
Brew #6- Name/Style 
 
 
 
Return Entry Form to: 

US Postal Service 
Ligonier Valley Historical Society 
1386 Route 30 East 
PO Box 167 
Laughlintown, PA 15655 

 
Email 
lvhscompassinn@gmail.com 

  


