H OW I T W O� K S
0 1. Visit each Charlottesville Ale Trail brewery and
collect a stamp with purchase of beverage or food.

RANDOM ROW BREWING CO.

BRASSERIE SAISON

SOUTH STREET BREWERY

CHAMPION BREWING COMPANY

THREE NOTCH’D
CRAFT KITCHEN & BREWERY

HARDYWOOD PILOT
BREWERY & TAPROOM

0 2. Once you have your last stamp, snap a selfie
with your passport and then fill out the form at
charlottesvillealetrail.org/passport. We will mail
you a special Charlottesville Ale Trail gift!

SHARE YOUR ALE TRAIL EXPERIENCE

@charlottesvillealetrail #charlottesvillealetrail
charlottesvillealetrail.org

PA S S P OR T

RAND OM ROW
BREWING CO.
Charlottesville’s neighborhood
brewery offers the freshest beer in
town with their direct tank-to-tap
system. The spacious interior offers a
beer garden feel with plenty of room
for the whole family. The outside patio
has space for food trucks, cornhole
and entertainment.

—

R A N D O M R O W. C O M

608 preston ave. | 434.284.8466

BRASSERIE SAISON
Brasserie Saison is the first brewery
on Charlottesville’s Downtown Mall,
serving Franco Belgian Casual Dining
in a comfortable setting. They offer
inspired and refined food with small
batch Saison, Farmhouse and Bier
du Garde style beers, as well as a
compelling craft cocktail and wine list.

—

BRASSERIESAISON.NET

CHAMPION
BREWING COMPAN Y
Innovative brewery at the foot of the
Belmont Bridge—the taproom offers
constantly changing and innovative
seasonals, one-offs and barrel-aged
wild beers with a full service kitchen
serving snacks and sandwiches.

—

C H A M P I O N B R E W I N G C O M PA N Y . C O M

324 6th st. se | 434.295.brew

111 e main st. | 434.202.7027

SOUTH STREET BREWERY

THREE NOTCH’D CRAFT
KITCHEN & BREWERY

Charlottesville’s longest-running
brewery and pub and the second
oldest brewery in Virginia offers 12
beers on draft that are brewed on-site
in the beautifully renovated historic
1800s warehouse. The full food menu
focuses heavily on local produce, meats
and other ingredients.

With over 40 taps, Three Notch’d
serves flagship and seasonal beers
plus unique, locally focused beers,
and ciders and craft sodas brewed
in-house. They specialize in creating
locally-sourced, beer-infused dishes
designed to complement the season
as well as what’s on tap.

SOUTHSTREETBREWERY.COM

THREENOTCHDBREWING.COM

—

106 south st. w | 434.293.6550

HARDY WOOD PILOT
BREWERY & TAPROOM
The 3.5 barrel Premier Stainless
brewhouse is primarily dedicated to
experimentation, development and
collaboration. The taproom features
16 draft lines that rotate with
seasonal, flagship and small batch
beers. Soft pretzels made with
Hardywood Singel and a small
selection of pre-packaged snacks
are available.

—

HARDYWOOD.COM

1000 w main st. | 434.234.3386

—

520 2nd st. se | 434.956.3141
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