America’s
Oldest
Brewery:

LOCAL SUDS
FIONEER.

D.G. Yuengling and Son, Inc., America’s Oldest Brewery,
has been family owned and operated for five generations.
Founded in 1829 by David G. Yuengling in Pottsville,
PA, it's located about an hour northwest of the Chowder
House.

David immigrated to the US from Aldingen,
Germany and started the Eagle Brewery. The original
plant was destroyed by a fire two years later and was
rebuilt at its current location on Mahantongo Street
in Pottsville. In 1873, the name was changed to D.G.
Yuengling and Son when David’s second son Frederick
joined him as a partner. During prohibition when many
breweries closed, Yuengling produced several near
beers similar to the NA brews of today and opened a dairy

and ice cream store to sustain business. Today, Yuengling
has grown to be a nationally acclaimed regional brewery
which produces high quality lagers, porters and ales.

At the Chowder House, we feature Yuengling
Traditional Lager on draft. It is known for its rich
amber color and medium-bodied flavor. It was an age
old recipe that was re-introduced in the market in 1987
and has become a regional favorite. Locally, you can
simply ask for it by the name “Lager”.

To learn about the D.G. Yuengling and Son, their
products, tours of the plant, and unique history, visit
their website at www.yuengling.com.

To taste more...simply ask your Server!



