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Beer & Music Festival
& Pub Crawl Coming on June 3rd

Written by Trisha Ries
We all know that April showers bring May flowers, but Spring
also presents one of the best pub crawls this side of the river!
The Marietta Beer & Music Festival and Pub Crawl is upon us,
and it’s bigger and better than ever! The pub crawl for this
year is on June 3rd, from 3:00 p.m. until 9:00 p.m. There are
never any covers at our local establishments, but there is a ton
of fun to be had.

Pig Iron Brewing Company invites you to enjoy the annual
Pub Crawl on their brand new deck! Grab a Pig Iron Pint at
the bar, or paddle your way back to the boat for some local
spirits. Special entertainment by Jim Rhoads, the one man
band and karaoke show from Elizabethtown. If you have never
experienced Jim Rhoads before, it’s sure to be a show that you
don’t want to miss.
McCleary’s has an amazing line up, as always. Stop in and find
a spot as “Killin’ the Blues” kicks off the festivities. Lead singer
Albie von Schaaf, also of “Moe Blues”, along with bassist David
Denisewicz, and drummer Dodd Gross will tickle your musical
taste buds with anything from Bill Withers to Tom Waits, and
will toss in some delectable original songs, as well. Get your
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country on with the “Happy Sally” band at 6:00 p.m.. “Happy
Sally” features Sally Keaveney (lead vocals/rhythm guitar), Paul
Keaveney (lead guitar), Dave Spink (drums/backing vocals), and
Matt Hershey (bass guitar). “Happy Sally” delightfully mixes
bluegrass, Americana, and blues while maintaining an old
school feel. It’s certainly a show that I’m not going to miss.
Ending the night at McCleary’s is “The Backseat Hooligans”.
Hailing from Spring Grove, “The Backseat Hooligans” rock the
Irish Punk/Rock scene. This lineup doesn’t get much better, and
is sure to be an awesome time.
Along with beer specials, music kicks off at Shank’s with local
favorite “Corty Byron & Friends”. Corty Byron has been active as
a musician for over a decade, and has become a fixture of his
hometown Central Pennsylvania music scene. “Ragtime Willie”
ends the night with their crazy ensemble of traditional country,
blues, originals, and pop country tunes, thus creating a show
that you will be cheering for more.
For those of you who are planning to be a designated
driver, or just prefer non-alcoholic drinks; swing by Heart Cafe.
Offering yummy lite fare eats, and 10% off all beverages during
pub crawl.
Please remember to drink responsively and bring cash; many
establishments may not accept credit cards due to the high
volume of people. There is plenty of parking along Front Street
and the various cross streets along the way, but be cautious of
the other patrons who are walking down Front Street.
So come out for pub crawl, and have a blast! Marietta
welcomes you!
Some establishments may have entertainment that has not
been listed in this article, so be sure to check back to https://
marietta-pa.com/events/pub-crawl/ for more details.
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For the Love of

Written by Jack Ries
The title says it all. We
love beer, some of us more
than others.
The bubbly, bittersweet
stuff has enjoyed a long and
successful history, nearly as
old as human history itself. In
fact, the earliest evidence of beer is a 3,900-year-old Sumerian
poem honoring Ninkasi, the patron goddess of brewing. It
contains the oldest beer recipe found to date, describing the
production of beer from barley.
We, as Americans, have had a love affair with beer since
even before the founding of this great nation. In American
history, the Boston Tea Party was planned over many rounds
at a local tavern. The U.S. Navy negotiated hiring a few strongarmed men to protect them, over a few pints at Tun Tavern in
Philadelphia, thus leading to the creation of the United States
Marine Corps. Even many of our founding fathers, including
Thomas Jefferson and Benjamin Franklin, brewed beer.
The list goes on and on, so it’s no wonder we love beer so
much. It’s always been there for us; it’s (almost) never let us
down. Beer is a true friend. Today, the craft of beer brewing is
experiencing a revival, with particular attention being paid to
the traditions of the past.
It is in this great tradition that Bob Helm has found his niche
as a brewer of the time-honored beverage we love so much –
beer. I sat down with Bob a few weeks ago at Pig Iron Brewing
Company, which is where he now plies his trade, so that I could
pick his brain about the brewing process, commercial brewing,
and his thoughts on craft beer and craft brewing in general.

Bob has been making
beer since 2001. Like
so many other brewers
before him, he started
at home, learning from
friends. In fact, home
brewing is really where
the process of craft
brewing begins. This is
where, when working with smaller batches, brewers can learn
the basics as well as master their recipes. Bob has been no
stranger to homebrewing throughout his career, having worked
in and managed home brewing stores in York and Lancaster
for around 10 years, learning all the grains, hops, malts, yeasts,
and equipment. During this time, he estimates that he taught
nearly 400 people how to home brew. Not too shabby. Although
he said he truly enjoyed working at the home brew stores and
teaching people how to make beer, he always wanted to brew
commercially. When he was given the chance to do just that
at Pig Iron Brewing Company, he jumped at the opportunity.
As I’ve dabbled in home brewing myself, I of course wanted
to get some free tips and/or pointers out of Bob. No trade
secrets, mind you, just the basics. His words of advice were,
“keep it simple, and brew what you like to drink.” At first I
thought that was a bit obvious and not very sage-like advice,
but the more I thought about it, the more I realized that he
was absolutely right. Keep it simple. Brew what you like. Why
didn’t I think of that?
In our conversation, we discussed the fact that there appears
to be an arms race going on in the craft brewing world. Each
brewery is trying to outdo the rest with bigger, bolder, hoppier,
maltier, higher-alcohol beers. Too many times have I tasted
an imperial IPA that just tastes like a bottle of liquid hops,
or a Belgian tripel that has too-high of an alcohol content
which makes it taste great at first, but finish with the decidedly
unpleasant taste of rubbing alcohol. Yuck. This is not keeping
it simple, and it sometimes isn’t brewing what you like, either.
True to his word, Bob does keep things simple, and he is
especially good at brewing what he likes to drink. His most
complex beer, as far as maltiness, only contains four different
types of malt (that would be the amazingly delicious Friar Bob
Evil Ale, by the way). Almost all his beers are single-hopped,
meaning they feature only one variety of hops per beer. Again,
very simple, but very effective. He is able to precisely control
the bitterness and flavor profile of each beer by doing this.
Because of his commitment to keeping things simple, he is
able to get it right every time. There are no bad batches. Each
beer he makes has a distinct character all its own, with a great
smell, a perfect malt profile, just the right amount of hops, and
a good clean finish. Exactly how it should be.
This is a very exciting time in the world of craft- and microbrewing, especially in South Central Pennsylvania. At one
point, this area of the state was known as “Little Bavaria” due
to the large number of breweries located here. Unfortunately,
many of those breweries died off during or immediately
after prohibition. With the passing of the 21st amendment,
which once again legalized the production and consumption
of alcohol in the US, some breweries were able to resume
business as usual (if they even stopped production during
prohibition, but we’ll save that for another article), but many
of those breweries succumbed to the Great Depression. During
World War Two, what few breweries were left began making
their beers lighter and easier to drink for two reasons: Onebudget constraints and grain rationing made it hard to brew
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traditional-style beers, and two- since most of the men of
drinking age were overseas fighting in the war, most breweries’
target markets became women.
This trend continued for nearly forty years until something
happened in the 1980s. In California, traditional beers like the
ones made at Anchor Brewing experienced a comeback, which
emboldened newer breweries to go against the norm. On the
East Coast, Jim Koch and Rhonda Kallman founded the Boston
Beer Company, which makes Samuel Adams. They used this
brewery to bring German-style recipes and ingredients back
into commercial brewing, resulting in a higher-quality product.
These companies, and many companies like them, began
crafting beer that wasn’t pale yellow with a light flavor, but
instead beers that were made in the traditional fashion, with
traditional ingredients and recipes. The taste for these “craft”
beers expanded into Colorado, Pennsylvania, Texas, Maryland,
and eventually all over the country. The mid-eighties was thirty
years ago, but the effects of the craft brewing revolution are
still being felt.
This is the wave that many brewers, like Bob Helm, have
caught. A delicious wave of malty, hoppy, boozy goodness.
Unlike the waves at the beach, though, this one doesn’t appear
to be crashing into the shore any time soon. Although the
Millers, Coors, and Budweisers will continue to enjoy a major
market share in this country, it’s craft beer that many people
truly love. And it is craft beer that people will continue to love
for years to come.
Bob Helm’s passion is brewing high-quality beer. My passion
is drinking high quality beer. I’m very glad that Bob is able to
do what he does in our little river town (it was about time
somebody opened a brewery in this place).

If you yourself are a lover of craft beer, or if you’re new to the
world of micro brewed beer and would like to see what all of
the fuss is about, support your local craft brewery. Go down
and get a sampler flight, or an entire pint. If you would like to
sample some of Bob’s handiwork (and I really suggest you do),
make your way down to Pig Iron Brewing Company at 40 East
Front Street in Marietta. Bob’s beers are always on tap, and
the rotation is constantly changing. I guarantee that you will
be able to find something you like, whether it’s a porter, tripel,
stout, IPA, pale, ESB, scotch ale, or farmhouse. Most importantly
though, is the fact that Bob’s beers, as well as all other craft
brewers’ beers, are made to be enjoyed. So let’s sit down, relax,
and have a beer. Cheers!

Do you love the historic character and the
sense of community here in Marietta?
Are you interested in serving your town?
If so, please consider
volunteering with
Marietta Restoration
Associates.
For more information, please email
mariettara@gmail.
com, and get
involved today!

www.mariettarestoration.org
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Historic Marietta Bike Race to Take Place on July 8th
The Fourth Annual Historic Marietta Bike Race will be
taking over the borough streets this July 8th from 10:45 a.m.
to 4:00 p.m. Over one hundred and seventy cyclists will take
to the streets to race multiple laps, based on a category or age,
through a short, one-mile course on Gay Street, West Market,
South Waterford Street, East Market Street, South Locust
Street, and East Front Street. There will be no road access and
no parking on these streets starting at 8:00 a.m. that morning.
This race brings professional road bikers from surrounding
states and as far away as Europe to
compete here in downtown Marietta.
We encourage spectators to come out
and watch the race and create cheering
sections for the racers! The racers can
reach speeds of 35 to 40 miles per
hour. Marietta is a spectator-friendly
spot for a bike race because there
are ample areas to watch the racers.
Plus, enjoy multiple kids activities
throughout
town,
kids
bounce house,
face
painting,
and even a kids
bike rodeo on
Market Street!
We’ll
have
live music, fun
enter tainment,
and food!

Children and youth are encouraged
to give bike racing a try during two
races designed just for youngsters
with two different children’s races,
for ages 4 to 6 and ages 7 to 12. The
course for these races will be less
than one mile. Children may race for
free, and every participant will receive
a prize.
Funds raised will go to Marietta
Borough for park improvements and
upkeep. For more information, times of events, and volunteer
opportunities please visit mariettabikerace.com. So come out
on Saturday, July 8th, invite some friends out and cheer on the
participants of the bike race!

Ad & Article Submission Deadline for the next
Marietta Traveler, which will come out at the
end of August/beginning of September, is

August 3, 2017.

t 717.604.1196			
fortheloveofdog16@gmail.com
www.fortheloveofdogpa.com

4

17 West Market Street
Suite D
Marietta, PA 17547
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All Dogs Go To Marietta
Written by Trisha Ries
If you are lucky enough to have a dog, you want to
take them everywhere! Why should you have all of the
fun while your dog sits at home? That’s why I wanted
to put together a list of pet- friendly places in our area
where our four-legged family member can tag along, too.
As a bonus, I’ve included some pet-friendly resources for
those of us who love to travel just a little bit further.
You may already be familiar with some of the pet
friendly places we have here in Marietta, but just in case
you aren’t, here are a few pet friendly places in Marietta:

Resources for finding pet friendly places:
Bringfido.com is the ultimate resource to use
when planning your vacation. They have anything, and
everything you could possibly think of from lodging to
emergency pet care, it really has it all.
Dogfriendly.com has been around the longest, and
is filled to the brim with awesome travel information. Feel
like taking a pet friendly vacation abroad? Their database
includes pet friendly travel destinations worldwide!

Marietta is not short on walking trails, thanks in part
to the Rails-to-Trails Conservancy. Enjoy the beautiful
outdoors
with
your
favorite furry friend, and
be sure to check out
Chiques Rock Outfitters
along the way! Rent a
canoe and enjoy the
alluring Susquehanna River with your best friend.
There are plenty of outdoor cafés and eateries
throughout Marietta that would
accommodate dining or having a drink
with your doggo. Pig Iron Brewing
Company
will
allow
well-behaved dogs on their brand new
deck. Shank’s Tavern will, as well, as long
as other deck patrons aren’t eating. You
can also grab a blanket and
have a picnic style lunch at
the Railroad House in their
enchanting garden. Grab
a small bite and enjoy the
sun at Heart Cafe’s outside
dining area, or grab a delicious slice of
pizza at Parma Pizza & Grill and enjoy the
nostalgic view of Marietta Square from
their outside tables. Always remember to be courteous
and clean up after yourself. Even Woodsey Owl would tell
you to “Give a hoot - Don’t Pollute.” Be sure to finish off
your day together by going into For the Love of Dog pet
shop and treat your furry friend to a well-deserved treat
or new toy that they picked out.
Now that we have covered places in our community,
if you are itching to stretch out those traveling legs,
here are some additional resources that you may find
beneficial.
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Petfriendlytravel.com not only shares tips for
travel, but they include pet friendly vacation rentals by
state. Yes, I would love a rental by the beach, Thank you!
Gopetfriendly.com has the best traveling tool
called the Road Trip Planner. Just enter your departure
and your destination, and check off the boxes that you
are interested in. Like magic, all of your pet friendly
destinations are listed on your map. It’s awesome!
Petswelcome.com is the perfect site to use if you
have a particular destination in mind. They list all of the
top travel destinations, and you can even search by route.
Stop at a pet friendly attraction on your way to your pet
friendly destination.
So, what are you waiting for?!? Viva la vacation!
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Marietta Market to Return This Summer
Hello friends and neighbors! We are back
and looking forward to a fabulous 2017
season. The Marietta Market has
been transplanted and now finds its
roots in the beautiful courtyard at
the Railroad House Inn on 280 West
Front Street in Marietta.

Workshops, morning yoga, cool treasures,
children’s activities, live music and
plenty of produce and food for your
shopping needs will happen every
first and third Saturday, from 10:00
a.m. until 2:00 p.m.
If you are interested in setting
up a table there is always plenty of
room.

Rain? No problem, come inside
and stay dry and perhaps enjoy a
Saturday brunch or a libation while
doing some shopping and supporting
local farmers, artisans, and vendors.

Please call The Market Manager,
Ed Lincoln, Jr. at 717-819-6265 for
information.

Marietta Restoration Associates
Holding T-Shirt Sale to Fund Clock Improvements
MRA is holding a t-shirt sale to raise money for the purchase
of an automated clock winder for our town clock, located in
Old Town Hall. The clock is currently being wound manually
once a week by volunteers, the automated clock winder will
replace the need for volunteers to undergo this laborious and
time-consuming process. The bell & clock have been a part
of Marietta for over 150 years and are seen as a symbol of our
iconic river town.
T-shirts are $25 each and are available in S, M, L, XL, XXL,
& XXXL. Only 144 of these shirts were printed and will be a
commemoration of this future achievement.
To order or for info, please contact Rebecca Carroll at
rebeccacarroll@turkeyhill.com.

Thank you for your support!

Congratulations to Renee Gambler Wagner for winning the
Marietta facebook page photo contest with this awesome photo!
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Our Marietta - Planning Our Future Together
It’s easy to forget how many wonderful assets our
community has! Our Marietta is a local initiative working
both to cultivate relationships among residents, business
leaders, local government, and community
organizations… and to develop and
enact a plan that ensures we
are poised to leverage the
benefits of our natural
and cultural treasures.
Our Marietta is
asking everyone to
come together and
plan for the future.
There are a variety
of ways for you to get
involved:

• Take a Survey. There are

three surveys available through www.
OurMarietta.com that are looking for input from
residents, business owners, and trail users. Whether you
identify yourself with one or all of those categories, take a
few minutes to share your ideas.
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• Take a Walk. At 1:00 PM on Sunday, June 25,

all Mariettians are invited to a community event at
the Marietta Community House designed to help us
re-discover our town. Following a
brief introduction, participants
will walk the streets in
groups
discussing
various aspects of
the Borough. This
workshop
will
be an interesting
opportunity
to
meet fellow citizens
and to engage in
some lively discussions.
Refreshments will reward
those who participate!

• Take a Little Time. Stay informed by visiting

www.OurMarietta.com for ongoing updates on this
community initiative.
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Written by Ed Lincoln
It was 11:00 a.m. on Saturday morning, April 1st, 2017.
A slight chill filled the air and the remnants of a deluge
of rain still lingered, but soon warm, charitable hearts,
scents of fine stews, and delectable hot music overtook
the gloom and Chowderfest prevailed once again.
The 2nd Annual Chowderfest turned out to be a great
success netting nearly $3600 in donations and brought
new faces to the contest. Benefiting the Lancaster County
SPCA, Marietta Market, and FoodStock Lancaster, the
second annual event took place at the The Railroad House
Inn in Marietta and saw nearly 300 people in attendance.
Last
years’
winner,
Shank’s Tavern, passed
the People’s Choice Cup
to the Railroad House Inn
and Chef Talon Lewis, with
runner-up Chef Casey from
the John Wright Restaurant
just six votes behind. Chef
Matt Malady of McCleary’s
showed a strong race
People’s Choice Winner Talon Lewis coming in third, just eight
votes shy of the John Wright
of the Railroad House
Restaurant. The Judges’
Pick
award
was
given to McCleary’s
by a panel of chefs
and restauranteurs.
Runner-up for the
Judges
pick
was
the Railroad House
Inn. Our corporate
were
Lisa Lincoln presenting Judges’ Pick to sponsors
given awards and
Freddy States of McCleary’s Pub
Bube’s Brewery and
representative Shawn Newlin were selected as the best
from CGA Law Firm, Colonial Restoration, and Stewart
and Tate. The John Wright Restaurant was chosen best by
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BEMER USA’s
Sue
Aiken.
Nick Liazus’
entry
from
Nick’s Bistro
was chosen
best by the
Red
Roof
Inn’s
Matt
Hostetter.

Chef Casey of John Wright Restaurant

A
special
thanks
to
all
the competitors:
L a n c a s t e r
Dispensing
C o m p a n y ,
Springhouse
Brewery,
Bube’s
Brewery,
The
Bull’s Head, Bron’s
CGA Award and StewartTate/Colonial
Deli, The Accomac
Restoration Winner Bube’s Brewery
Inn, Café Capriccio
of Marietta, Nick’s Bistro,
the John Wright Restaurant,
McClearys Pub, The Black
Gryphon and the Railroad
House Inn.
A special thanks to the
Mike Steele and Chris
Towson of the Towson Steele
Solution for providing superb
entertainment, Louis Welsh
for serving as caricature
artist, the Railroad House
Inn staff, volunteers, and all
of those who attended the Chowderfest Chair Ed Lincoln, Jr.
having a little fun
event to make it a success!

Coming to
Susquehanna
Stage Company
Crimes of the Heart - One sister can’t get a man, one has too many... and one just shot the only one she
had. At the core of the tragic comedy are the three Magrath sisters - Meg, Babe, and Lenny - who reunite
at Old Granddaddy’s home after Babe shoots her abusive husband.
Playing June 9th to June 18th at the Susquehanna Stage Company - susquehannastageco.com

Upcoming
Events:
6/3 Marietta Beer & Music

Festival and Pub Crawl
3pm-9pm

6/9–6/18 Crimes of the

Heart play at Susquehanna
Stage Company
6/25 “Our Marietta”

Community Event 1pm
at the Marietta Community
House
7/8 Fourth Annual Historic

Marietta Bike Race

8/12 Chiques Challenge

Race - Running & Kayaking
8:30am start
15
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