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Sierra Nevada Brewing Co. partners with monastery to create three new beers

Strategic Planning

 Sierra Nevada Brewing Co. has collaborated with the Abbey of New Clairvaux monastery in order to 
develop three new Belgium-style beers. The monastery has been in pieces for the last 60 years so a portion of 
the profits will be given to the monks for their reconstruction efforts. Ken Grossman, owner of Sierra Nevada, 
and his associates have created the beer and the monks occasionally stop by the brewery to check the qual-
ity. The three beers, Dubbel, Saison and Quad will have a staggered release throughout 2011. The Dubbel was 
released in March 2011 and has been very popular so far with both community members and people from 
out-of-town.

 Sierra Nevada began as a small brewery in 1981 and as since grown into a well-known nation-wide 
beer. The company was developed by Ken Grossman, a Chico State alumna, who has dabbled with beer 
throughout his life. The most popular beer was Grossman’s first  — Pale Ale  — which now makes up for about 
70 percent of the company’s sales. In the past 30 years, the Sierra Nevada Brewery has become a staple and a 
landmark in Chico, Calif.

 Since Grossman is a Chico State alumna, the magazine spread will be featured is Chico Statements. 
This will help highlight his achievements as well as his new selection of beers. Chico Statements is sent to 
alumni of Chico State, so Grossman’s success will be seen by many. However, the magazine can also be picked 
up in many locations throughout Chico.

 The target audience for the magazine spread is Chico community members, especially those who are 
alumni of Chico State. Since the article is about beer, it is going to appeal to those who are 21 years old or 
older. The magazine spread is suppose to attract people to Sierra Nevada and spark their interest in supporting 
a local business.

 The most important point of the magazine spread is to encourage people to try the Ovila Abbey Ale 
line either at the Brewery or at other locations throughout Chico. It is also geared to obtain support for Sierra 
Nevada and show the public that they are doing a good thing by donating money to a monastery in need of 
help. Overall, it is a positive article about the quality of Sierra Nevada’s new beer as well as them achieving 
their social responsibility.

Measurable Objective: increase awareness about the Ovila Abbey Ales.
Measurable Objective: increase sales of the Ovila Abbey Ales.
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The Final Product

 The magazine spread should convey excitement and anticipation for the Ovila Abbey Ales. I have in-
cluded numerous pictures of the unique bottle as well as great descriptions of the taste of the beers. There are 
also many references to the fact that some of the beers have not been release, so that should get people anxious 
about eventually trying them.
 
 I tried to use the main colors of the Ovila ales throughout the spread to make people remember those 
colors. In order to get a pit more creative and less boring, I also used other colors from Sierra Nevada’s line of 
beers. Their labels only differ when it comes to color, which seems to be very important to the company. For 
typography, I tried to use one of the most medieval fonts I could find without it being too fancy. I also think 
that a photo of someone actually reconstructing the monastery is the perfect touch for the article. Overall, 
people should want a beer after reading this spread.

 I think one of my biggest strengths is the layout of the spread. I think everything fits in its place per-
fectly and nothing seems too obscure or out-of-place. Instead, the spread is very consistent and cohesive. 
I also think that I did a good job finding a variety of information for sidebars so that the spread will keep 
people’s attention. One of my weaknesses probably is the alcohol content informational graphic. I had a very 
hard time getting the lines aligned and the spacing precise. I did the best that I could with it.
 



For years, sacred stones sat 
untouched in San Francisco’s 
Golden Gate Park. 

     Sixty years prior, William Randolph 
Hearst had shipped the entire Santa Maria 
de Ovila monastery from Spain to Vina, 
Calif., dismantling it piece by piece. After 
accumulating mountains of debt, Hearst 
gave the unfinished monastery to the state 
as repayment.  
     The pieces of stone sat in San Francisco 
until 1994 when monks made an offer to 
rebuild the monastery. 
     Now, 
the Abbey 
of New 
Clairvaux 
monastery 
is in 
collaboration 
with Sierra 
Nevada 
Brewing Co. 
in order to 
raise enough 
money to 
reconstruct 
the medieval 
chapter 
home, trying to put back together the puzzle 
of stones, said Bill Manley, communications 
director at Sierra Nevada. 
     “The chapter house is rich in California 
history,” he said. “It’s architecturally 
significant.” 
     Ken Grossman, owner of Sierra Nevada, 
and his associates decided to brew three 
Belgian-style beers under the supervision of 
the monks and give a portion of the profits 
to the monastery for their reconstruction 

efforts. The group had recently traveled 
to Belgium in order to tour five of the 
seven Trappist monasteries and sample the 
traditional Belgian-style beers.   
     Sierra Nevada designed and created 
the new beers while the monks 
occasionally visit the brewery to 
inspect the quality of the beers. 
     “Beer is a funny thing,” Manley 
said. “There’s no real protected 
recipe since it’s really only four 
main ingredients.” 
     The three beers, Dubbel, 

Saison and Quad, will 
have a staggered release 
throughout 2011. So far, 
only 4,000 barrels of the 
Dubbel were released in 
March, Manley said. The 
Saison and Quad will 
be released in July and 
November respectively. 
     These Abbey Ales 
have a high percentage 
of sugar which leaves the 
finished product cleaner 
and drier, said Jeff 
Howse, pub supervisor. 
The Dubbel has been 

very popular at the brewery and 
people have been traveling from 
all over to sample the new beer, 
including Reanna Leitaker, 27, 
who came to the brewery from 
San Francisco. 
     “I find it great, even though 
it’s dark and I normally like 
light,” she said. “I was going to 
be the designated driver, but not 
anymore now that I’ve tasted it.”
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Frazer’s Top Pick

Pale Ale

The Abbey Dubbel is 
a strong-tasting beer 
with a hint of sweetness 
and caramelized sugar. 
The aroma is heavy 
and complete with a 
mix of fruit and spices 
including clove, raisin 
and black pepper from 
the use of abbey-style 
yeast.

This hazy blonde Saison 
is in honor of the noble 
labor in which the 
monks engage. It is 
complex but drinkable 
with earthy and spicy 
aromas. The Saison has 
notes of grass, a citrus 
tang and is layered with 
fruit and spice accents 
with a dry finish.

The Abbey Quad is a 
full and sultry ale that 
is a rich, mahogany 
brown color. This beer 
is spiked with hints of 
dried cherry, fig and 
plum that adds to its 
full and creamy body. 
It is also filled with 
intense dark fruits and 
caramel-like maltiness.

The Three Ovila Abbey Ales

Belgium
Brewing up

Sierra Nevada Brewing Co. partners with a monastery in order to 
create three new beers inspired by traditional Belgium-style

The chapter house for the Abbey of New 
Clairvaux is under reconstruction.

Kellerweis

Porter

Pale Ale

Torpedo

Ovila Dubbel

Ovila Saison

Ovila Quad

Jonathon Frazer, Lover of Sierra Nevada Beers
Q: What was the first Sierra 
Nevada beer you ever had? 
A: I had a Pale Ale at Caper 
Acres in Bidwell Park, sitting 
on the Humpty Dumpty. I liked 
that it was from my hometown.
Q: What makes the Ovila 
Abbey Ale so different than 
other beers?
A: It’s smooth like Halle Berry 

but with a sharp edge like 
Ellen DeGeneres. But it seems 
cunning like James Bond. 
Q: What is your favorite Sierra 
Nevada beer and why?
A: Pale Ale because it’s year 
round. I would say Bigfoot, 
but it’s seasonal and has its bad 
years. But Pale Ale is always the 
same and it’s always around.

Sierra Nevada Sales

Pale Ale - 70 percent
Seasonal - 29 percent
Yearly, Ovila Ales - 1 percent

Source: Bill Manley

Source: sierranevada.com

Source: sierranevada.com
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Frazer, 27, is a beer connoisseur.By: Therese Marucci

Photos courtesy of: Bill Manley
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