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iel l ing evenings, stand-up acts and improv. The co-op team wel-
comes new projects and ideas, and is constantly renovating the
brewpub to better accommodate new creative ventures. As of this
past summer, they have added a sound system for the stage and
they are working on a hal l  downstairs to accommodate private
functions.

belaw: Le Loup Rouge brewpub // previous page; the stage at Le Loup Roge

The second goal at Le Loup Rouge is to introduce customers to a
wide variety of Qu6bec beers. There are ten taps at the brewpub,
one of which is occupied by a local cider. Barbeau f i l ls as many as
possible of the other nine taps with his brews, and then brings in
beers from other small  Qu6bec breweries as a complement. There
are presently eleven Le Loup Rouge recipes and they are brewed
in a variety of styles. Barbeau has a penchant for English ales. This
t ies in, once again, with his vision of
the public house - offering session
beers so that customers can l inger
over a few pints and enjoy a social,
fun evening without worrying about
having one too many. The Loup Rouge
lineup includes a Best Bit ter, a Pale
Ale, an lPA, a Scotch AIe as well  as
two contrasting stouts. These are
joined by a Belgian Strong Ale, a
Rauchbier, a Saison, a l ight (but
f lavourful) Blonde Ale and an Amer-
ican style Wheat beer. Although they
present a wide var iety of  sty les,
Barbeau's beers do have a few com-
mon elements. He l ikes to work with the four basic ingredients,
avoiding fruits and spices. He is also very conscious of mouthfeel
and l ikes to make sure al l  his beers have a detectable malt charac-
ter and body, one that is not necessarily thick or heavy, but present.

Barbeau also enjoys col laborative brews and has been working
with brewer Andr6 Trudel from Le Trou du Diable Brewpub in
Shawinigan on a series cal led "Le Loup du Diable." There are two
beers in the Loup du Diable series. The f irst is Saison du Loup. AI-
though i t  is Barbeau's recipe, i t  wi l l  occasional ly make an appear-
ance on tap at Le Trou du Diable under the name La Saison de

Miguel. The second beer in the series so far is the Loup Rouge
Rauchbier, Flamb6e '64. The recipe was a col laborative efforl
between Barbeau and Trudel. They brewed the f irst batch at the
Shawinigan Brewpub, where i t  is cal led La Consumation and both
brewers make and serve it in their resoective brewoubs. There is also
another col laboration in the works. this t ime with Fr6d6ric Cormier.

brewer and owner of Hopfenstarkin l'Assomption. Joining the team
is Phil ippe Tremblay, who brews at Benelux in downtown
Montr6al. The working t i t le for this col laborative effort is La St.
Yowie and i t  wi l l  be released under the Hopfenstark brand this fal l .
The f irst batch wil l  only be avai lable on draught, but i i  is very pos-
sible that later batches will be bottled at Hopfenstark Brewery.

When asked about future plans, Bar-
beau mentions that he would l ike to
start making some soft drinks, per-
haps a root beer and ginger ale. He
also has an ongoing project that he
hopes to introduce to Le Loup Rouge
customers soon. The project in ques-
tion is a series of beer-based bever-
ages that he has been experimenting
with at home for the past seven years.
Barbeau descr ibes them as being
mead-l ike in f lavour and around 13olo
alcohol. These beverages are brewed
with the addit ion of grape juice and
honey as wel l  as some spices and
take four to six months to make.

Barbeau has zeroed in on a few versions that he says are great
either cold or warm, or alternately as a base for Sangria. Once he
has adapted the recipes for the Loup Rouge brewhouse, these
beer-based beverages wil l  be avai lable in wine bott les for con-
sumption on premises.

Barbeau then clari f ies that his brewing projects might have to wait,
as there are many renovations on the go and the co-op is current-
ly focusing on continuing to provide a great venue for the local arts
community. They are celebrating the spir i t  of the Red Wolf.
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