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3.  7DEVILS BREWING CO.

19.  BUOY BEER CO.

15.  DESCHUTES BREWERY

12.  ELYSIAN BREWING COMPANY

40.  FORT GEORGE BREWERY + PUBLIC HOUSE

5.  FULL SAIL BREWING CO.

18.  GEORGETOWN BREWING COMPANY

35.  GILGAMESH BREWING

17.  GOLDEN VALLEY BREWERY

22.  GOOD LIFE BREWING COMPANY

14.  HONDO’S BREW & CORK

32.  LAGUNITAS BREWING COMPANY

38.  MELVIN BREWING

6.  MCMENAMINS

34.  MILL CITY BREW WERKS

11.  NEW BELGIUM BREWING COMPANY

31.  NORTH JETTY BREWING

23.  ORDNANCE BREWING

39.  PELICAN BREWING COMPANY

33. PUBLIC COAST BREWING

2.  REACH BREAK BREWING

8.  RIVERBEND BREWING COMPANY

30.  ROGUE 

1.  RUSTY TRUCK BREWING

37.  SEASIDE BREWING CO.

10.  STICKMAN BREWING COMPANY

13.  UINTA BREWING

7.  UPTOWN BREWING

36.  WILD RIDE BREWING

16. THE WINE AND BEER HAUS

29.  THE WET DOG CAFE / ASTORIA BREWING CO.

9.  WOLF TREE

4.  WORTHY BREWING

SEASIDE CIVIC & CONVENTION CENTER

415 FIRST AVE., SEASIDE

PARTICIPATING 
BREWERIES

The North Oregon Coast has become 
a mecca for beer lovers with some of Ore-
gon’s best brews calling the coast home. 
We recommend making the most of your 
weekend during Pouring at the Coast by 
visiting our coastal breweries. Starting 
in Astoria and working your way south 
off ers an opportunity to visit eight coastal 
breweries for a unique tasting experience 
at each establishment. We highly recom-
mend tasting responsibly with a designat-
ed driver. You may want to stay an extra 
day to take them all in!

ASTORIA
The historic town of Astoria has four 

breweries where the beer is brewed 
on-site and one Oregon beer brewed 
in Newport. The breweries are primarily 
within walking distance of each other 
throughout the core downtown and Asto-
ria Riverwalk. 

Fort George Brewery & Public House 
1483 Duane St. • fortgeorgebrewery.com
Located in the historic 1921 Lovell 

building and the 1924 Fort George 
building, Fort George Brewery off ers four 
regular beers, at least nine seasonal brews 
and many food options in three diff erent 
seating areas. The Tap Room located in 
their brewery operation is an intimate 
tasting room with 19 specialty taps. Here 
you can order nachos, pizza, sandwiches 
and appetizers. The original Public House 
has its own menu including fi sh and chips, 
burgers, house-made sausages, salads, 
burritos and more. The Second Floor off ers 
spectacular views with a menu of comfort 
food including pizza, mac-n-cheese, and 
other specialties from its wood-fi red oven.

Buoy Beer Co. 
No. 1 Eighth St. • buoybeer.com

Located in the former Bornstein Sea-
food processing plant — a 90-year-old 
facility overlooking the Columbia River 
— Buoy Beer has quickly become one of 
Astoria’s most popular brew pubs and 
restaurants. The brewery’s list of beer can 
be found on its website and features up 

to 14 diff erent styles and fl avors including 
eight standard beers that are always on 
hand. Flagship beers are the Czech Pilsner 
and their IPA. While visiting Buoy Beer 
you’ll enjoy a great selection of hand-craft-
ed food including fresh fi sh and seafood 
items in the restaurant and taproom. Buoy 
Beer is also noted for its fl oor window to 
view the sea lions that often make them-
selves at home under the pier.

Wet Dog Brewery 
144 11th St. • wetdogcafe.com

Wet Dog Brewery is Astoria’s oldest 
brewery serving their own beers under the 
label of Astoria Brewing Company. They 
typically have 15 of their beers on tap with 
seasonals and special brews noted daily 
inside the Wetdog Café. In addition they 
have up to fi ve guest taps. Their restaurant 
is on the Astoria Riverwalk overlooking the 
Columbia River and off ers a wide selection 
of burgers, sandwiches, fresh fi sh dishes, 
and their own soups and salads. 

Reach Break Brewing 
1343 Duane St. • Find it on Facebook

Reach Break is the newest addition to 
Astoria’s Brewing industry. They opened 
in January of 2017 and specialize in IPAs, 
sour and stout beers. They are currently 

open from 3 to 8 p.m. Friday, noon to 8 
p.m. Saturday and noon to 6 p.m. Sunday. 
While this brewery doesn’t have a sit-
down restaurant, Reach Break does boast 
excellent food carts outside selling craft 
sausages and barbecue, with a Thai cart 
coming soon.

Rogue Ales & Public House 
100 39th St. on Pier 39 • rogue.com

Rogue fi rst opened in Ashland, Oregon, 
in 1988 and has since moved their main 
brewery to Newport, with two additional 
allied brewpubs: Issaquah Brewhouse in 
Washington state and Buckman Botanical 
Brewing in Portland. They also operate 
nine restaurants/public houses from San 
Francisco, California, to Issaquah, Wash-
ington. They off er 34 diff erent tastings 
and styles of beer, many of which you can 
enjoy locally on the North Coast at their 
Astoria location on the 39th Street pier.

SEASIDE
Seaside Brewing Co. 

851 Broadway • seasidebrewery.com
Located in the historic building that once 

housed the old Seaside prison, Seaside Brew-
ing is the only brewer located in Seaside and 
an easy walk from the Seaside Civic & Con-
vention Center. There are 13 coastal-themed 

beers on tap as well as their own brand root 
beer. Seaside Brewing’s fl agship beers are the 
Impassable Russian Imperial Stout and Knau-
tical Kolsch. The restaurant serves a good 
hardy variety of pub and specialty burgers, 
sandwiches and seafood. Their outdoor fi re 
pit is a popular place to relax after a big day at 
the beach or shopping Seaside.

CANNON BEACH
Pelican Brewing 

1372 S. Hemlock St. • pelicanbrewing.com
Pelican Brewing has been a longtime 

favorite brewery in Pacifi c City since 1996 
and recently opened a new location in 
Cannon Beach last May. They operate a 
small-batch brewery from this location 
and have 20 craft beers on tap. Pelican has 
fi ve craft beers available all year plus 12 
seasonals in addition to their small batch 
brews and barrel-aged collections. The 
new facility is beautifully designed with 
high ceilings and the brewery operation 
in full view. Their menu has beer cuisine 
favorites including appetizers, fl atbreads, 
soups, salads, sandwiches and a variety of 
fi sh and comfort foods.

Public Coast Brewing 
264 Third St. • publiccoastbrewing.com
New to the coastal brewing family is 

Public Coast Brewing located on the north 
end of Cannon Beach. They off er 12 of 
their own beers plus between two and fi ve 
guest taps. Their fl agship beers that are 
always on tap include ‘67 Blonde Ale, Black 
Stack Stout, Tangerine IPA and American 
Brown Ale. Public Coast also brews their 
own root beer. The owners also own 
the iconic Stephanie Inn as well as the 
Surfsand Resort and the Wayfarer Restau-
rant and Lounge. Their pub off ers up just 
plain good grub, primarily from locally 
sourced farms and ranches. Their burgers, 
bratwursts, fries and other side dishes are 
the perfect complement to craft beers.

CHECK OUT THE NORTH COAST’S LOCAL BREWERIES
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FESTIVAL FACTS
Date: Saturday, March 18
Time: 3 to 8 p.m.
Location: Seaside Civic & Convention Center
415 First Avenue, Seaside
21 and older only
www.PouringattheCoast.com
events@SeasideChamber.com
503-738-6391
Admission: $20 – includes souvenir tasting glass 

and fi ve tasting tickets
Additional tastings are $1 per ticket

ABOUT THE FESTIVAL
Pouring at the Coast began in 2010 by the Seaside 

Chamber of Commerce to celebrate the growing 
craft beer industry in Oregon. Since then, the North 
Coast has seen its own growth in high-quality craft 
beers with nine breweries between Cannon Beach 
and Astoria. We encourage you to explore the brew-
eries and experience Seaside with all it has to offer. 

Mark your calendar for next year: Pouring at the 
Coast will take place on St. Patrick’s Day in 2018 
We’ll see you Saturday, March 17!

ABOUT SEASIDE 
CHAMBER

The Seaside Chamber of Commerce was fi rst 
organized in 1936 with a staff of one. Today, the 
Chamber has nearly 400 members and a staff of 
four. We provide community leadership for local 
businesses, professionals, nonprofi ts, governments 
and individuals. We also produce a number of com-
munity events. So come back and participate!

CHAMBER STAFF
Brian J. Owen, Executive Director
Sandra McDowall, Offi ce Manager
Cyndi Mudge, Events Coordinator
Glen Rogers, Operations Manager
Jimmy Griffi n, Pouring at the Coast, Brewers 

Liaison & Festival Advisor

Seaside Chamber of Commerce
P.O. Box 7
Seaside, OR 97138
503-738-6391
info@seasidechamber.com
www.SeasideChamber.com

July 4 Fireworks Celebration
www.SeasideChamber.com
Seaside Beach Volleyball (Aug. 10 – 13, 2017)
www.SeasideBeachVolleyball.com
Hood to Coast Relay Beer Garden (Aug. 26, 2017)
www.SeasideChamber.com
Yuletide in Seaside and Seaside Artisan Gift Fair 

(Nov. 24 – 26, 2017)
www.SeasideChamber.com
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