
	  
	  
	  
	  

BAD TATTOO MEDIA KIT 
BACKGROUNDER 

PAGE 1 OF 5 
WWW.BADTATTOOBREWING.COM	  

 
Overview 
Founded in 2014, Bad Tattoo Brewing is an award-winning craft brewery located in the South 

Okanagan in the heart of Penticton. The brewery and restaurant has been an instant success with its 

combination of excellent craft beer, an urban-industrial-style setting, cool labels designed by local 

tattoo artists, and its rock oven-fired pizza.  

 

Highly regarded for using the finest quality of all-natural ingredients and creating unique, flavourful 

brews, Bad Tattoo has been recognized for its brewing excellence. Within its first year of operations 

it was awarded two silver medals in the 2015 Canadian Brewing Awards. Competing against more 

than 1,200 beers, its brews scored highly in all five criteria to be awarded silver; aroma, appearance, 

flavour, mouth-feel and overall impression. Bad Tattoo was also recognized locally in the Oyster 

Craft Beer Competition in Osoyoos in April 2015 with four gold medals. 

 

The pioneering spirit that launched Bad Tattoo spans across western Canada, with its beers 

available in 60 restaurants and more than 240 liquor stores across BC. This led it to become one of 

the fastest growing craft breweries in the Okanagan (as of September, 2015) and the team at Bad 

Tattoo are working hard to keep up with demand. 

 

Bad Tattoo’s portfolio consists of five flagship beers that are available year round (see below for 

more details). To diversify its lineup, seasonal brews are regularly introduced to its portfolio. Its most 

recent addition was launched in September 2015. The Hellz Yes - Helles Lager is one of Munich’s 

Oktoberfest’s most popular beers. 

 

Instant Success 

Bad Tattoo officially opened its doors on July 12, 2014. Its successful track record began on day 

one, as the restaurant and patio filled within the first half hour on this day.  

 

The ownership of Bad Tattoo is comprised of two families that have a long and diverse business 

history on the west coast. The Agur and the Lewis families are a talented group of individuals that 

are dedicated to crafting a premium product. They are a collective of chefs, cicerones, 

entrepreneurs, accountants and passionate beer drinkers residing in western Canada. The idea for 

the brewery was born from the combined experience in these fields, as well as a long history in 

sales, marketing and development within the real estate market.  

 

Striving to diversify the tourism industry and the business interests of the local community, the Agur 

and Lewis families joined forces to create Bad Tattoo. With a commitment to crafting a unique, 
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quality product, they set out to create a collection of unique and flavourful beers that could be sold 

and distributed within the Okanagan Valley marketplace and beyond.  

 

A location in downtown Penticton was acquired for the brewery and restaurant and the team at 

Wildstone Engineering and architect Norman Goddard built, planned, designed and constructed the 

building. The functional urban-industrial design conveys a thoughtful simplicity, with attention to 

detail and supports the philosophy of always striving for premium quality. The groundbreaking 

occurred in early January 2014 and the opening followed in July. 

 

Catering to food and beer drinking enthusiasts, Bad Tattoo features a restaurant and offers brewery 

tours. With a commitment to crafting quality brews, Bad Tattoo has invested in a state-of-the-art 

brewhouse and system, and premium brewing equipment and products. Dedicated to offering the 

consumer an intimate experience, beer enthusiasts can learn about the scientific and artful 

transformation that occurs during the brewing process through a brewery tour. The behind-the-

scenes operations provide a glimpse into how four primary ingredients can produce a diverse 

appearance, flavour, colour, aroma and overall experience. Set in an urban-industrial style building, 

restaurant patrons can enjoy a warm, inviting atmosphere and social environment. The menu offers 

a selection of unique rock oven thin crust pizzas that feature a special combination of ingredients, 

such as the Lobster Mac and Cheese. 

 

Passionate about the art of crafting beer, Bad Tattoo’s brewmaster, Robert Theroux, turned his 

hobby into a full-time profession in 2012. Having previously worked at McAuslan Brewing in Montréal 

for one and a half years, Theroux was headhunted for his creative talent and was granted the head 

brewer position at Bad Tattoo in April 2014. His extraordinary talent lays the ability to create new 

recipes to fulfill specific flavour profiles.  
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Distribution and Capacity 
Bad Tattoo’s brews are sold and distributed in restaurants and liquor stores throughout the 

Okanagan Valley, the Lower Mainland, Vancouver Island, the Kootenays and Alberta (for a full list of 

locations, visit badtattoobrewing.com/beer/retailers). Its year-round portfolio includes a golden ale, 

medium-dark lager, IPA, pale ale and a stout, with several seasonals. Each rewards the palate with a 

unique flavour.  

 

Custom built with a 10,000 sq. ft. footprint, Bad Tattoo’s production capacity is 5,000 hectolitres per 

year. The brewery features a 108 tonne grain silo, 40,000 litres of beer fermenting/conditioning 

tanks, four dedicated bright tanks, a three-vessel brewhouse and two bottling lines. Bad Tattoo uses 

natural ingredients and no added preservatives in its beer. 

 

Portfolio 
	  
ACP Golden Ale 

ACP (Achieve, Conquer, Persevere) 

Brewed with a combination of German Malts and German noble hops, 

the ACP Golden Ale is reminiscent of the Pilsner style of beer. It offers 

a nice hop bite, but without the fruitiness associated with hoppy beers. 

Despite its hoppiness, its crispness and overall flavour lends it to be a 

good choice for a sessionable beer.	  
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Los Muertos Cerveza Negra	  
Los Muertos Cerveza Negra is a dark coloured lager made from a mix 

of Pilsner, Crystal and Munich malts. This combination imparts the 

great maltiness of the beer. Using a lager yeast, it is fermented at 

lower temperatures which gives it crispness and its refreshing taste. It 

has a crisp, malt-forward taste and is reminiscent of a light German 

bock with a Mexican twist. 

 

Westcoast IPA 

The Westcoast IPA is crafted from a combination of Crystal malts and 

Pilsner malts, to accentuate body and mouth feel, and its vibrant orange 

colour. It utilizes a mix of six hops; Nugget and Centennial for bittering, 

Cascade and Falconer’s Flight for flavour, with Ahtanum and Zythos for 

aroma. A mix of Zythos, Falconer’s Flight, Cascade and Ahtanum are 

added to the blend prior to the completion of fermentation. These two 

hops in particular impart a bouquet of citrus, grapefruit, tropical fruit, and 

a slight hint of pine to the brew. 

 
	  
Full Sleeve Strong Stout 

The Full Sleeve Strong Stout is a beer crafted with a mix of mostly 

English specialty malts, notably Chocolate Malt and Roasted Barley. The 

use of Flaked Barley in the recipes imparts a great deal of body and mouth 

feel and a creamy tan-coloured foam head. A hint of chocolate and coffee 

notes offers some residual sweetness, which dissipates the harshness 

associated with typical stouts. 

	  
Trampstamp Pale Ale 

This crisp, fruit forward, American style pale ale is hopped exclusively 

with Super Pride, Galaxy and Summer Australian hops. It teases the 

pallet with flavours of peach, apricot and tropical fruit to give way to 

notes of pine and has a clean finish. This crisp ale is the bridge between 

a Session Ale and IPA.  


