
 

 

 
 
 
You are receiving this newsletter because you subscribed to it from our newsletter page.  
We love to hear from you, but please don't reply to this email (we won't get it).  Instead 
email me directly at fran@ofallonbrewery.com. 
 
WE’RE HIGH AND DRY AFTER A WET WEEK! 
 
(Wet weather doesn’t slow down brewing, but making beer deliveries was soggy!) 
 
WE’RE SAFE FROM THE RISING WATERS, but the drains in the brewery were 
flooded last week until we discovered and repaired a broken pipe under the parking lot!  
Special thanks to our friends and neighbors who helped dig and repair the pipe and will 
help fill in the holes with concrete.  If you ever need help with construction or concrete, I 
can refer some top quality craftsmen -- who don’t mind getting their hands dirty and 
always drink good beer when the job is done! 
 
JUST A FEW BOTTLES OF WHISKY BARREL SMOKED PORTER LEFT! 
 
If you haven’t tried this very special “aged in a whisky barrel” edition of O’Fallon 
Smoked Porter, (or if you need just one more), I understand you might still find a few 
bottles at one of these establishments (please call first to save a trip in case they’ve sold 
out!): 
Wine & Cheese Place Ballwin (636-227-9001) 
Wine Merchant Creve Coeur (314-469-4500) 
Hampton House of Liquors (314-481-4308) 
Cicero's (314-862-0009) 
Lukas Liquors (636-227-4543) 
 
EXPERIENCE GOOD BEER THIS WEEKEND! 
 
Don’t forget to Celebrate The City party at City Museum Friday night from 8:30 PM-
1:00 AM featuring live music by The Trip Daddy's, with IPA & Wheach bottles for sale.  
Go to http://www.citymuseum.org/cmspecialevents.html for details. 
 
Stop by and visit Saturday at Devine Wine & Spirits from 4:00-7:00 PM (in Valley Park), 
where we’ll be pouring samples of all your favorites --Gold, Wheat, IPA, Goat's Breath 
& Wheach. 
 
HAVE A GREAT HOLIDAY WEEKEND and enjoy a good beer -- and let’s all try to 
make the world a better place one beer at a time. 
 
Cheers! 
Fran Caradonna 
O’Fallon Brewery 


