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Want to uber-impress your guests 
this year? Pair local craft beer with fresh, 
seasonal food.

Alex Tonello, head brewer at New 
Helvetia Brewing Company, is uniquely 
qualified to give this advice. “I worked at 
a wine bar in San Luis Obispo and learned 
food and wine pairing,” said the Roseville 
native, who took that palate with him when 
he moved into the world of craft beer – first 
at Knee Deep Brewing Company for four 
years, and now at New Helvetia. “Wine is 
historically paired with food, but honestly, 
beer works even better than wine.” 

Appetizer: Baked brie topped with 
pan-fried pancetta in puff pastry and an 
ale-apple glaze. Pair with a red ale like 
Molly American, New Helvetia’s flagship 
beer (also use it in the glaze).

“Hands-down this is my favorite 
appetizer to make – and you will eat it all 
and there’s a good chance of ruining your 
dinner,” Tonello said with a laugh. “The 
beer is soft but has enough body to stand 

up to the decadence oozing out, but won’t 
overpower the delicateness of the pastry.” 

Salad: Spring mix with olives and 
fresh mandarins, rosemary and parsley, 
in a white wine and honey dressing. Pair 
with an IPA like New Helvetia’s Nobody 
Cries on a Jet Ski.

“This allows you to pair the freshest 
beer on tap with the freshest local produce,” 
he said. “The peppery flavor of the greens 
matches the intensity of the beer, which has 
a 45 IBU (on the bitterness scale).”

Entrée: Butternut squash gnocchi in 
browned butter and sage with toasted 
pecans and braised pork. Pair with a 
Belgium tripel (New Helvetia’s new one 
is on tap).

“My family is Italian … and my mom 
cooks the potatoes and rices them, and my 
sister and I roll it out,” Tonello said. “The 
savory sweetness of the dish cuts down the 
tripel, and the higher alcohol stands up to 
the braised pork.”

Dessert: Sea-salted chocolate peanut 
toffee clusters. Pair with a Russian stout, 
like the peanut-brittle-inspired stout New 
Helvetia is brewing now.

“It’s 13 percent alcohol,” he said. “It 
pairs well for obvious reasons – we put in a 
massive amount of lightly toasted nuts.”

B y  T h e a  M a r i e  r o o d

New Helvetia Brewing Company, 1730 
Broadway, Sacramento, 916-469-9889, 
newhelvetiabrew.com. Look for the return 
of New Helvetia’s backyard hops growing 
project, HIMBY, this spring. 
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Head brewer Alex Tonello at New Helvetia’s brewery. 
Photo by Reid FowleR

beeR

207 F Street, DaviS • 530.758.8058 • Mon-thu 10aM-9PM • Fri-Sat 10aM-10PM · Sun 11aM-6PM

Beer Is better with music 
The Bootleg now oPen @armadillo Music
• 6 Beers on tap · $6/pint
• vinyl Listening Stations
• 1000s of new 

& used records
• Live Music weekly

On theBALLOT

CHICO’S FREE
NEWS & ENTERTAINMENT 

WEEKLY             

VOLUME 42, ISSUE 8                    

THURSDAY, OCTOBER 18, 2018                  

WWW.NEWSREVIEW.COM

4 ENDORSEMENTS!

27 BLOOD ON 
HER HANDS

24 ZOMBIELAND

SPECIAL ISSUE: 
2018 election primer

Advertise  in  ChiCo,  
reno,  And sACrAmento!

eXPAnd YoUr 
bUsiness reACh

serving northern nevada, tahoe and truckee

GettinG the  

green light

See Arts&Culture, page 14

o C t o b e r  2 5 - 3 1 ,   2 0 1 8

local folks share their tales about 

menstruationFrom funny 

to heartfelt , 

if YoU’re interested in Advertising, 

CAll (916) 498-1234
Sacramento’S  newS  &  entertainment  weekly  |  Volume 30, iSSue 27  |  thurSday,  october 18,  2018  |  newSreView.com   

Vlade ’s

m a k e 
break
season

h e  h a s  t h e t h r o n e ,  b u t c a n  t h e  k i n g s ’ f o r m e r  c e n t e r r u l e  a s  g e n e r a l m a n a g e r ?or

Page 14

b y  J o h n  f l y n n

m i d t e r m 
v o t e r 
g u i d e

p a g e  1 2

+


