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%ll M ade B eer Honoring the legacy of Olympia Brewery founder

Leopold Schmidt, every Well 80 beer is proudly made with pristine artesian brewing water.
For an up-to-the-minute taplist, please check out our menu boards, or scan this handy code.
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Glass / Bottie We are proud to feature a small sefection of cocktails made with locally crafted spirits
PROSECCO ROSE PROSECCO MIMOSA
Zardetto-taly 10/ 36 Campuget-France 10/36 Prosecco and OJ in afancy pants wine glass. 12
SAUVIGNON BLANC WELL 80 RED BLEND Make it an extra fancy Orange Pomegranate Sparkling Mimosa! 13
Villa Maria - New Zealand 10 / 36 Vino daTavolaRosso-WA 11 /39 PUGET SOUNDGRIA
WELL 80 PINOT GRIGIO MALBEC

Sangria made with Belle Rose Rum, Lemon, Lime, and Orange.
Finish it with your choice of Red or White Wine. 14

OLY BASICBOOCH
Olympia Vodka, Lime, and KombuchaLuv Lemonade.
The liquid soul of the aspirational 90's with a twist. 14

VinodaTavolaBianco-WA 11 /39 High Note - Argentina 10 / 36
CHARDONNAY

Famille Lieubeau - France 11/ 39
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FRENCH 80
3MAGS SCHERLER EASY WHITEWOOD CIDER Constant Reader Gin, Prosecco, Lemon. Cest Magnifique! 14
160zTallBoy 4 Various Flavors 160zCan 9 WHITEWHISKEY MARGARITA
G:IZ-!J?CS&IFLSH LAGER (GF) TFgltactE\gQ;l\-gf? 6';'25? 950DA Sandstone White Whiskey, Curacao, Lime.
No Tequila? No Problemo! 14
GHOSTFISH IPA (GF) 3MAG SELF CAREN/A
120zCan 8 Rotating Styles 160zCan 7 OLYMPIA MULE
Olympia Vodka, Lime, and Ginger Beer. Moscow, Schmoscow. 13
:7 ‘W / BACON BLOODY MARY
” O Sandstone Bacon Whiskey + Dimitri.
BOTTLES AND CANS Gamished with Bacon, Olives, Lemon, and Lime. Bloody awesome. 14
Check out our retail cooler for fun stuff that you can drink on your couch! WHITE RUSSIAN
CROWLERS AND GROWLERS Sandstone Coffee Liqueur, Olympia Vodka, Cream. Dude approved. 13
Like what we have on tap? Take some of that tasty Well Made Beer home in 320z crowler STRAWBERRY SQUEEZE

cans or oz growkeg boiemRigengry. Ask s e or el Chill out with a tasty mix of Olympia Vodka, Lemonade, and Strawberries 14

ORANGE CREAMSICLE
Oly Orange Vodka, Orange Juice, and Cream.
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SOFT DRINKS HOTTEA Assip of nostalgia, minus the wood spoon. 14
Pepsi Products, Iced Tea, Lemonade 4 Assorted flavors 3
SAN PELLEGRINO JUICE Y

oer
Orange Pomegranate 330ml Cans 5 Orange, Apple, Cranberry 3 gtrawona&

KOMBUCHALUV KOMBUCHA RAVEN’S BREW COFFEE e pﬂ IL y W@g
Rotating Flavors 120z Cans 7 Regular or Decaf 4 &)

SUNDAY Mmonpay TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
INDUSTRY DAY pusLic sector pay ||  TaiL oy TuEspay WINO WEDNESDAY NEW BEER DAY FILL 'EM FRIDAY PRETZEL MANIA!

RESTAURANT STAFF GOV STAFF 20% OFF 42 SCHERLER EASY 1/2 PRICE BOTTLES 2 FOR 1 CROWLERS £5 OFF ALL 25% OFF ALL
20% OFF CRIBEAGE (@ 6:00 TRIVIA @ 7:00 BINGO! @ 6:00 412 6-PACKS GROWLER FILLS PRETZEL PLATES

WELL #80 AND THE WATER

In 1895 Leopold Schmidt, a politician and brewer from Montana, traveled to Olympia with the Montana State Capital Commission to observe
construction of the New Washington State Capital Building. During his visit he was introduced to Olympia’s artesian water. Immediately
impressed, he sent a sample to a laboratory where his belief was confirmed, “With this water, I can brew better beer than ever!” The next year, at
the foot of Tumwater Falls, the Olympia Brewing Company was born, and until it closed on June 27, 2003, their beer was made with water from
the artesian wells, made famous by the slogan, “It’s the Water”.

Life Magazine once said about Olympia Beer, “The secret is simply water...Few such waters have ever been discovered.
One of these waters, naturally perfect for brewing, flows from deep artesian wells in Olympia, Washington.”

The water has been carbon dated to be over 3,000 years old and comes from a vast subterranean reservoir called the
Tumwater Sand aquifer. The aquifer was formed at the start of the Holocene Epoch, roughly 12,000 years ago as the
Vashon Glacier withdrew at the end of the great ice age.

In 1939, a survey of artesian wells in Olympia identified and numbered ninety-six individual wells. The well in the
back of our building was designated as Well #80, with an average flow rate of 35 gallons per minute and a constant
temperature of 53 degrees. When we were first shown the well inside the building our mission was clear: We had to
find a way to bring this amazing resource back to brewing.

Paul Knight, Brewmaster at the Olympia Brewing Company from 1974 to 1997 once said, “I was amazed by the
correlation by what we were doing back in the 1970’s and what the original brew masters were doing in the 1800’s.
We were making very much the same beer as they made in 1896”.

At Well 80, our goal is to follow in the footsteps of Leopold Schmidt, Paul Knight, and all the other pioneers that made
great beer from some of the best water in the world.

It really is the water.
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