
            

 
WAKKER WEEKLY, No. 1520, March 16, 2020 

2206 Dewdney Avenue, Regina, Saskatchewan, S4R 1H3 
Tel. 306 359 7276. Fax. 306 359 7750. 

     Hours of Operation 
Monday - Thursday: 11:00 AM - Midnight 

 Friday - Saturday: 11:00 AM – 1:00 AM 
Sunday: Noon – 9:00 PM 

                   
BUSHWAKKER NEWS 

 

NEWS FROM THE BREWERY! Head brewer, Michael Gaetz, reports our 
seasonally available DOUBLE HONEY IMPERIAL IRISH RED ALE, 
SASKADIAN BLACK IPA, ARCTIC DARK MUNICH DUNKEL and SWEET 
TART CHERRY DRY STOUT are currently on tap. There are also batches 
of CHINOOK ESB, TWO SON’S MILK STOUT, PREMIUM PALE ALE 
and BARON BOCK working their way through the brewery. 
 

Our March Premium Wine Features are from the PONDVIEW ESTATE 
WINERY in Niagara-on-the-Lake, Ontario. The red is a Cabernet 
Sauvignon/Merlot and the white is their Dragonfly Pinot Grigio. Both 
are $8.50 for a glass and $23.95 for a half litre. 
 

Our GUEST TAP is currently pouring a CRANBERRY KETTLE SOUR from 
Pile O’ Bones Brewing. This will be followed by the LESSER EVIL 
CHERRY DARK ALE from Malty National Brewing and then High Key’s 
SUMAC HAZY PALE ALE. 
 

THE BUSHWAKKER GOODNESS IS SPREADING! ALL SIX REGINA 
SLGA stores offer a varied selection of Bushwakker beers in 650 ml 
bottles. Regina’s Metro Liquor also offers a selection of our bottled 
beers. 
 

BUSHWAKKER EVENTS 
 

Mar. 16: Monday Night Jazz & Blues. TDC INC. Great rock, funk, blues 
and jazz! 8:00 PM. 
Mar. 17: ST. PATRICK’S DAY 
PARTY. The big event falls on a 
Tuesday this year! Bushwakker 
head brewer, Michael Gaetz, will 
create a delicious firkin of our 
extremely popular Irish Coffee 
Stout to kick off the celebration at 
5:30. Guinness will take on 
O’Hara’s Irish Stout in a rematch. 
The bartender’s fingers will be 
stained green from pouring pints 
of Shamrock Ale. Magner’s Cloudy 
Lemon Apple Cider, Paddy’s Irish 
Whiskey and Writer’s Tears Red 
Head Single Malt Irish Whiskey will 
be available. Traditional Irish food 
features include: Creamy Irish Leek & Potato Soup, Irish Corn Beef 
Reuben on house-made bread, Guinness Irish Lamb Stew with Beer 
Bread and Irish Whiskey Apple Cake. Enjoy fine traditional Irish 
dancing from The Prairie Gael School of Irish Dance as well as pipes 
and drums from The Regina Police Services Pipes & Drums. Regina’s 
most danceable Celtic act, The Tilted Kilts will also grace the 
Bushwakker stage that evening. And don’t miss the world premiere of 
the Tilted Kilt shooter! $5 cover charge. 
Mar. 18: Wednesday Folk Night. HOLLY POP with Brad Papp. Young 
singer/songwriter in her first Bushwakker headlining performance. 
Dear old dad will have his work cut out for him tonight! 8:00 PM. 

 
 
 
 
 
 
o 
v
.
 
2
7
:
 
2
T
h
e
 
F
i
r
k
i
n
 
T
a
p
p
e
r
2
n
d
 
S
i
n
g
 
l
e
 
M
a
l
t
 
S
c
o
t 
 
 
 
 

c

 

 

Mar. 19: HEALTH SCIENCE PUB – “Taming the Queue, or What's Up 
With Wait-lists?” Our wildly 
popular Science Pub Series has 
returned for an eighth incredible 
season! Enjoy lectures on 
scientific topics of general 
interest in our Arizona Room 
over fine craft beer and award-
winning pub cuisine. The room 
opens at 5:00 PM. Avoid 
disappointment and come down 
early for dinner and a pint 
before the presentation which 
begins at 7:00 PM. This month’s 
lecture will be presented by Dr. 
Tom McIntosh, Professor, 
Politics and International Studies at the University of Regina. The 
ability of the health care system to manage wait lists has again 
come to the fore in light of recent reports that the wait lists for MRIs 
has doubled since Saskatchewan introduced its "buy one, get one" 
private MRI policy in 2016. This talk will focus on why the length of 
the list is far less worrisome than the length of the wait and will 
assess the reasons why both are growing. Wait times come in many 
forms and are less something to be fixed than they are something to 
be managed on an ongoing basis. This talk will examine how the 
system might best begin to manage the lists to reduce overall wait 
times and improve access to a broad continuum of care.  
Mar. 23: Monday Night Jazz & Blues. THE U OF R JAZZ BAND. Come 
hear Regina’s future jazz stars. 8:00 PM. 
Mar. 25: Wednesday Folk Night.  JON BROOKS BAND. Multiple 
Canadian Folk Music Awards nominee returns. 8:00 PM. 
Mar. 29: BUSHWAKKER MONTHLY SUNDAY BOOK SIGNING SERIES. 
Celebrating Saskatchewan Authors. Join us for a brief presentation 
by our featured authors and an opportunity to buy an autographed 
copy! The January edition will feature local published writers, 
Barbara Morrison/Ed Risling and Alison Lohans. 3:00 PM. 
Mar. 30: Monday Night Jazz & Blues. AZARIAH. Four-piece blues act 
lays down some traditional, soulful, rockin’ blues. 8:00 PM.  
 

The Hop Pendulum: A History of the American Hops Market 
By Bart Watson  
Early in 2020, Brewers Association (BA) Supply Chain Specialist Chris 
Swersey and I attended the annual Hop Growers of America 
Convention. This year’s theme was “The Hop Pendulum,” with a 
logo showing a hop cone beginning to swing back in a new direction. 
As anyone who has followed the hop market for some time knows, 
it is a fitting theme. The hop market has distinct cycles driven by 
supply and demand, and the market rarely looks anything like it did 
five years ago. That said, it occurred to me that many of today’s 
breweries probably don’t know much about this pendulum, hop 
market cycles, or even what the market looked like five years ago. 
Why? The median BA member has only been open a bit over four  

https://www.brewersassociation.org/insights/the-hop-pendulum-a-history-of-the-american-hops-market/
https://www.facebook.com/TheBushwakker/
https://www.instagram.com/bushwakkerbrewpub/
https://twitter.com/thebushwakker
https://untappd.com/BushwakkerBrewpub


  

years, and so has only seen a partial cycle, if that. 
So with that in mind, I thought it might be helpful to provide a history 
of the hops world, or at least a short, recent history of the American 
hops market portion of the hops world. 
History of the Hops World Part I: The Old World 
We pick up our story in the far ago year of 2005. The U.S. hops market 
in 2005 was a part of a global market that mostly produced commodity 
hops for their bitterness. 2004 marked the lowest acreage for U.S. 
hops going back to 1986, and most of the hops in both 2004 and 2005 
were alpha varieties. Aroma acreage had actually declined since 2003 
and in 2005 there were less than 11,000 aroma acres harvested in the 
United States. Craft brewing was in growth mode after a slowdown in 
the late 1990s and early 2000s, but still only totaled around 6 million 
barrels, and IPAs were not yet the leading craft style. To hop growers, 
that meant craft was a trend to watch, but their core markets were 
still the largest U.S. brewers and global markets for alpha. 
Part II: The Fire and the Shortage 
The global hop market is a finicky beast, and small perturbations in 
supply or demand can have large ripples in prices and planting. What 
happened just before noon on October 2, 2006 was not a small 
perturbation, but rather a large conflagration, as a warehouse fire at a 
S.S. Steiner warehouse saw around 4% of the U.S. hop crop, or about 
1% of the total hop crop, go up in flames.  
Coupled with a crop that was already smaller than expected, the fire 
was an additional factor that pushed the market into shortage. The 
2006 and 2007 crops had historically low carryout. Poor yields for the 
2007 crop, the third crop in a row to come in with lower than expected 
yields, and small brewer growth of almost a million barrels pushed the 
market further out of balance. Global factors also mattered as demand 
for alpha acid grew following a wave of international consolidation. 
American small brewers felt the pinch almost immediately. 
Hops that had been selling for $2/pound before the fire jumped to 
$25-30/pound on the spot market (more like $30-$35 in today’s 
prices). An equal challenge to price was simply getting enough hops. 
Many small brewers didn’t hop contract. The damage to many of those 
brewers was lessened somewhat as Boston Beer sold 20,000 pounds 
of contracted hops at their contract cost to 108 different small 
brewers (about 7% of all the breweries that operated that year). They 
received requests from more than 20% of breweries. 
High prices brought on by the demand-supply imbalance saw U.S. hop 
acreage spike nearly 10,000 acres in 2008, still the largest single year 
acreage increase in the stats kept by the United States Department of 
Agriculture (USDA), which date back to 1915. After a massive 
production increase, mostly in alpha, the industry re-settled back to 
2005 acreage levels by 2011.  
Part 3: The Birth of a New Industry 
More important than that short-term spike in production was a longer- 
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term shift in the ways that small brewers thought about hops, used 
hops, and the relationship of small brewers to the hops industry. 
An article in Wired in early 2008 noted one of the changes. Donald 
Gortemiller of Pacific Coast Brewing in Oakland, California was 
forced “to use fewer and different hops than before, changing the 
flavor of his beer. He’s also resorted to beer hacks, like ‘dry 
hopping,’ in which the hops are added late to the mix, consuming 
fewer hops and yielding a more consistent flavor.” This certainly 
wasn’t the first time brewers had dry hopped, but I don’t think it’s a 
coincidence that it was during this time period that many brewers 
upped their game in how they thought about hops, where they used 
them in brewing, and their general knowledge of different brewing 
techniques related to hops. 
In addition to exploring new ways of using hops, and increased 
contracting, it also drove changes in the way that small brewers 
began working together to communicate with the hop industry. The 
Hop Quality Group, whose motto “oils over alpha” signals some of 
the changes that were to come over the next decade, first met in 
2010, and incorporated in 2011. READ MORE 
 

 
 

TIME OUT 
One night, Mrs. McMillen answers the door to see her husband’s 
best friend, Paddy, standing on the doorstep. 
“Hello Paddy, where is my husband? He went with you to the beer 
factory.” 
Paddy shook his head. “Ah Mrs. McMillen, there was a terrible 
accident at the beer factory, your husband fell into a vat of Guinness 
Stout and drowned.” 
Mrs. McMillen starts crying. “Oh don’t tell me that, did he at least 
go quickly?” 
Paddy shakes his head. “Not really – he got out three times to pee!” 

 

Our March 13th – March 15th Weekend Special Dining Feature is an Irish Whiskey Chuck Burger. $19.95 
Soup & Sandwich Special is $13.95.  All hot specials are $16.95, except where noted, & include a serving of soup du jour, house, or Caesar salad. 

 

 Soup Sandwich Hot Special Beer Pairing 

Fri., Mar. 13 Baked Bean & Sausage Chico Cod Burger Slow Roasted Ribeye Roast w/ Sodbuster Jus $19.95 Palliser Porter 

Sat., Mar. 14 & 
Sun., Mar. 15 

Bushwakker Lasagna Bowl Steak & a Pint. $21.95  

Mon., Mar. 16 Bacon Macaroni Carolina BBQ Chicken Burger Blackened Steak Tenderloin w/ Fried Okra Sodbuster Brown Ale 

Tues., Mar. 17 Colcannon 
House-Made Corned Beef 

Sandwich. $15.95 
Irish Lamb Stew. $18.95 Two Son’s Milk Stout 

Wed., Mar. 18 Lemon Chicken & Rice Monte Cristo Seafood Paella Stubblejumper Pilsner 

Thur., Mar. 19 Hot & Sour Beef Chicken Pad Thai Salad Pork Noodle Bowl Arctic Dark 

Fri., Mar. 20 Cream of Mushroom Meat Lovers Sandwich Chicken Cacciatore Regina Pale Ale 

Sat., Mar. 21 & 
Sun., Mar. 22 

Bushwakker Beef Burrito Steak & a Pint. $21.95  
 

  We strive to ensure all weekly specials and soups are made available. Product shortages or unforeseen circumstances may result in modification or even substitution of certain featured menu items. 

https://www.brewersassociation.org/insights/the-hop-pendulum-a-history-of-the-american-hops-market/

