
               Mark Marnell’s Beer Blog
                  Gardner Ale House:
  Great Growlers & Grub in Gardner MA
               

History:  Batch Brewed was the Summers End Kölsch in June of 2006 

System Size: 7 BBL Brewhouse, 2 15 BBL Fermenters, 2 7BBL Fermenters, 9 7 
Barrel Brite/Serving Tanks 

Founders Owners: Sole Proprietor Rick Whalton  

Brew Crew: 
Head Brewer: Ryan Daigle

Production Stats:
Initial Approx. Barrel (bbl) Output 2006: 300 bbl 
Projected bbl Output 2015 700 bbl 

Packaging: Sixtels, Halves, Growlers and Pints 
 
Distribution: In Gardner MA Brewpub Only 

Biggest Selling  Beer - Tie between Summers End Kölsch and Facelift English IPA

Brewery Movie - Chose a TV Show instead, “Cheers” 

Brewery Song - “Home” by Edward Sharpe and the Magnetic Zeros

Ryan’s favorite Craft Beer - Space Gose by Barreled Souls 

BREW STATS
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There I went again! Off 
to Leominster Massa-
chusetts for a wedding 
. Leominster is a town 
in North Central Mass 
with a manufacturing 
history filled with what 
gave them the nick-
name of “Comb City”, 
known for the Birth 
of Johnny Appleseed 
and as the place where 
Samuel Foster invented 
the Injection molding 
machine that would 
give a wild boost to 
the plastics industry. 
It is also a nice place 
that I used as an anchor 
point to visit several 

nearby Breweries and 
Brewpubs. One was 
the Gardner Ale House, 
touted as “the only 
full-menu bistro styled 
brewpub in both North 
Central Massachusetts 
and Worcester Coun-
ty”, situated in a fur-
niture manufacturing 
rich city that earned the 
nickname “Chair City 
of The World”. The 
wedding was at 5pm 
on Saturday and I had 
a golden opportunity 
to squeeze in a nice 
lunch and some suds 
in what, I was to find 
out, was a busy and hip 

place with great beer 
and a NY connection. It 
turns out the chef hails 
from Staten Island and 
the food he puts out 
is really good! What 
would end up making 
my day was running 
into Brewer Ryan 
Daigle, prior to the 
start of his scheduled 
Saturday brewery tour. 
It was early enough to 
be able to interview 
him and to get a tour of 
my own that included 
the chance to sample a 
very nice India Brown 
Ale that was still condi-
tioning and not yet 

       Party Time at 74 Parker Street

for sale. My brother 
Matt, his wife Betty 
and I found ourselves 
some chairs in “Chair 
City”, covered all the 
beers with samples and 
flights and had just the 
right amount of time to 
quaff down a few more 
selective pints before 
returning to primp and 
comb up in “Comb 
City”. That my friends 
is what makes my beer 
travels interesting and 
awesome!  



The Gardner Ale House 
was founded by former 
homebrewer and U 
Mass graduate Rick 
Walton who was previ-
ously a high school 
Physics teacher and a 
Software Engineer. One 
winter, Rick showed 
a neighborhood kid, 
Dave Richardson, how 
to brew a few times 
and he was hooked. 
Rick was making plans 
to open a brewpub and 
offered Dave the option 
of brewing if he ever 
went on to learn the 
brewing trade. Dave, 
a UVM graduate, did 
go on to complete 
the Master Brewers 
Program at UC Davis 
and got his first job in 
brewing as a cellarman 

at Red Hook Brewery 
in Portsmouth NH. He 
also volunteered at sev-
eral micro breweries, 
shadowing the respec-
tive head brewers and 
learning everything 
he could learn about 
operating a small 
brewery. So when Rick 
Walton called Dave in 
the spring of 2006 and 
invited him to come up 
and join the company 
as its head brewer, he 
agreed. Dave brewed at 
the Gardner Ale House 
for nearly 9 years  and 
has since moved on to 
open his own Fly-
ing Dreams Brewery 
in Wormtown’s old 
location. The current 
Head Brewer is Ryan 
Daigle, a homebrewer 

himself,  who while 
working as a bartender, 
volunteered to assist 
Dave as much as he 
could. Combined with 
this apprenticeship, if 
you will, seven years of 
extensive home brew-
ing and some online 
Siebel courses, he was 
able to step right in and 
take right over. Ryan 
managed to get what all 
homebrewers want that 
very few ever get, a 
real bona fide Brewing 
Job! While he carries 
on the pub’s brew-
ing tradition, he also 
carries on the tradition 
of being active with 
the home brewing 
scene. He hosts the Ale 
House Home Brewers 
Club monthly meet-

ings, hosts them to 
brew beers quarterly 
on smaller equipment 
that Rick bought for 
them to use and hosts 
Home Brew Com-
petitions with some 
winning beers hitting 
the taps. The final cog 
in this Brewpub wheel 
is chef Rick Laak-
konen, a graduate of 
the Culinary Institute 
of America,  who of-
fers an eclectic menu 
encompassing a wide 
variety of pub fare with 
some “Finer” dining 
options. Combine these 
gentlemen with a great 
wait staff (judging by 
the one we had) and 
add some great music 
and you have a hip, 
winning combination. 

Head Brewer Ryan Daigle 

                         Cast of Characters

Down in the Brew Cellar

Yours Truly and Ryan Talking Ale House

          Drawing off a sample of an India Brown Ale



7 BBL Brew House  

This community 
oriented pub restaurant 
seats 200 people with 
a 7 BBL Brewhouse, 
2 15-BBL Fermenters, 
2 7- BBL Fermenters 
and 9 7-BBL Brite/
Serving Tanks. The 
pub is open Sunday 

From 10am to 11pm, 
Monday, Tuesday 
and Wednesday from 
11:30am to 11pm and 
Thursday, Friday and 
Saturday from 11:30am 
to at least Midnight. 
They offer live music 4 
days a week including 

Sundays when they host 
a live jazz Brunch. The 
menu is wide reaching 
and includes pub grub 
like burgers, sandwich-
es soups and salads to a 
Dinner Menu that cov-
ers from Pasta Dishes 
and Smoked Beef Short 

Ribs to Fish and Steaks. 
Two times a year they 
host street closing 
events like their Sum-
mer Solstice Party and 
an Oktoberfest where 
they operate like a Ger-
man Beer Garden. 

15 (left) and 7 BBL Fermenters

 A pub grows community roots

7 BBL Brite/Serving Tanks



The suds here cover all 
styles and have won 
plenty of medals at 
the Great International 
Beer Festival  (at least 
24 awards on the wall 
by my count). This, 
mostly New England, 
festival takes place 
in Providence Rhode 
Island biannually. The 
beers that were on 
tap and available for 
my sampling pleasure 
were: Gold Medal Win-
ning beers like 5.5% 
Vienna Lager made of 
Munich, Vienna and 
7 other malts and 25 
IBUs of German noble 
hops and 9.5%  Face-
off Double IPA loaded 
with109 IBUs of 
American Hops, 5.1% 
Silver Medal winning 
Chair City Pale ale 

made with 30 IBUs of 
American Hops includ-
ing Cascade, Bronze 
Medal Winning Beers 
like 5% Summer’s End 
German Kölsch hopped 
with 20 IBUs of Ger-
man Hallertauer hops, 
5.7% Chocolate Porter 
made with crystal and 
chocolate malts and 
some oats, GBBF third 
place winning 6.4%  
Facelift IPA made with 
a mix of 72 IBUs of 
English Hops and Cas-
cade, 6.1% XSB Extra 
Special Bitter, 5.4% 
Oma’s Altbier, 5.7% 
Abbey Rye Belgian Ale 
made with some rye 
for a bit of spice, 5.9% 
Downtown Smoky 
Brown with just a mild 
hint of cherry smoke 
character, 5.2% and 

traditional The Hef, 
and 8.6% Hoppy India 
Brown Ale replete with 
insolubles, yeast and 
other compounds right 
out of the tank that was 
still conditioning and 
quite good. I must say 
I enjoyed every one 
of these beers. They 
were all high quality. I 
would have loved to try 
the other winning sea-
sonals beers that were 
not on tap that day. 
Throughout the year 
they offer others like 
Gold Medal Winning 
5.9% Winter Lager, 
Silver Medal Win-
ning beers like 5.6% 
Oktoberfest, 5.1% 
Rocker Red, 6.3% 
Nightcrawler Black 
IPA, 8.6% Wicked Big 
Imperial Stout, Bronze 

             Small BrewHouse, Big Flavored Brews

Medal Winning beers 
like 5.5% Old School 
Pilsner, 8.5% Belgian 
Tripel, 3.6% Naked 
Stout (Dry Irish) also 
on Nitro and 9.1% 
Dave’s Double Strong 
Lager. Finishing off 
the extensive offerings 
are: 5.9% Downtown 
Standard Brown, 4.9% 
sessionable Dunkel-
weizen, a Bretted 
Farmhouse Kölsch 
occasional barrel aged 
beers, a few sours, 
special firkins of their 
beers with some twists 
and some of the home 
brewed based beers 
that have hit the taps 
like Schwarzbier, Pat-
ersbier, or 9.7%  AHA 
Quad APA. 

Kegs ready to be filled Basement Beer Wall, chronicling all the beers made



My 2 Ounces: Ale is Good in Gardner! 

I must say that this was 
a very pleasant surprise 
for me as I had no idea 
what to expect. The 
beers are all around 
great for quaffing and 
the food was great as 
well. Ryan’s enthu-
siasm is what it is 

all about for us beer 
people. The man loves 
his beer, he loves his 
job and you can taste 
it! If you have not yet 
made it over to this 
place, do it soon. You 
can belly up to the bar 
grab a chair, get some 

grub, dig the music and 
enjoy the beers; or you 
can grab some grub and 
a growler and go home 
to your own chair! Ei-
ther way, is the proper 
way for a hard worker 
to relax in Chair City, 
USA. 


