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Grandstand has been a branding partner to the craft brewing industry 
since 1988. We know the industry, have grown along with you and share 
your passion for craft beer. Our wide variety of glassware, apparel & promo 
items help make your brand stand apart and get noticed. Our Creative 
Services, with a diverse team of designers, mean you get fresh perspectives, 
innovative ideas and expert printing advice, every time. Our hardworking 
production crews, quality inspectors and customer support team mean 
you get quality, consistency and personal service. 

Supporting local beer is more than a hip slogan on a trendy t-shirt. For 
Grandstand, it’s what we believe. In your brewery, at your festivals and 
during your guild meetings – you’ll find Grandstand. Your environment is 
where we find our inspiration. No other supplier can say the same. From 
crowdfunding to established brewer, we walk with you every step of the 
way. It’s what we’ve done every day. Since 1988.

WHEN YOUR BRAND IS ON OUR LINE,
WE PUT OUR REPUTATION RIGHT BESIDE IT.

Call today 800-767-8951

YOUR ALL-IN-ONE
PREFERRED PARTNER

Visit us at CBC in Philly and see what’s new!
CBC Booth #1427

eGrandstand.com
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Your Total Source for Beer
Quality Testing

800-328-8378
weberscienti�c.com

Request your 
FREE copy today
of our 265-page
buyer’s guide!

Call 800-328-8378 or visit
weberscienti�c.com/
beer-testing

Legendary for quality and great prices since 1959

Sterile Biosart® 100 Disposable 
Monitors from Sartorius
Specially designed for microbiological testing
• Ready-to-use
• Complete with 47 mm 0.45μm

membrane, cellulose pad, 100 mL 
funnel and petri dish

• Validated and certi�ed

GasPak™ EZ Gas 
Generating System
The gold standard for the isolation and 
cultivation of anaerobic bacteria
• Uses gas generating sachets inside 

a multi-use incubation chamber

Visit us at 
the CBC

May 4-6, 2016
Booth 700

Top Quality Beer Culture Media 
Super Competitively Priced!
All media conveniently available in individual 500 gram bottles
•  HLP Medium (Hsu’s Lactobacillus and Pediococcus Medium)
•  LMDA (Lee’s Multi-Di�erential Agar – aka SDA/LMDA)
•  LCSM (Lin’s Cupric Sulfate Medium)
•  LWYM (Lin’s Wild Yeast Medium)
•  WLD Medium (Wallerstein Laboratories Di�erential Medium)
•  Many, many others 
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Ampco Pumps Company
2045 W. Mill Road  |  Glendale, WI 53209 / USA

Tel: 414.643.1852  | Fax: 414.643.4452
info@ampcopumps.com  |  www.ampcopumps.com

DRY HOPPING
JUST GOT EASIER

TAP INTO AMPCO’S 
CRAFT BREW PRODUCTS

For more information on  
Ampco Pumps brewery and 

cellar products visit  
ampcopumps.com or contact 

sales@ampcopumps.com.

LIGHTWEIGHT, PORTABLE 
and designed for  maximum 
mobility…CELLAR CART  
for Beer and CIP, available  
in 2 model sizes.

FOCUS MORE on your next  
signature brew and less on  
leaky seals. The new CB+ CRAFT 
BREW PUMP minimizes product 
build up and keeps seal faces  
cooler...Available in 2 model sizes.

ROLEC DH DRY HOP  
INDUCTION SYSTEM,  
available in 2 model sizes. 
Functional design under license of  
PROZESS-UND BRAUTECHNIK  
GMBH, GERMANY, United States  
Patent no. 8,875,616

C3_B2B16_AmpcoPumps.indd   1 2/24/16   6:33 PM
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HIGH DENSITY FOAM
5° SLOPE w/ CENTER DRAIN

MANOMETER

VORLAUF

OPTIONAL ACCESSORIES

SPARGE ARMMTSs HEATING KIT RECIRCULATION

304 STAINLESS

Like most homebrewers, we started brewing in converted orange coolers, but our obsession 
with everything stainless steel had us cracking some beers, and sketching on napkins once 

again. The result is this beauty; a foam insulated double-walled stainless steel mash tun, 
available in 10 & 20 gallon versions with all the bells and whistles!

TM
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WE AT MALTEUROP UNDERSTAND 
THE IMPORTANCE OF EXCELLENCE 
THROUGHOUT THE MALT SUPPLY CHAIN.

From barley breeding and growing to malt 

manufacturing and distribution, the Malteurop team 

sets the standard for collaboration from field to 

flavor—enabling you to create craft beer that stands 

above the rest.

P R O P R I E TA RY  B R E E D I N G  P R O G R A M

E X T E N S I V E  M A LT I N G  E X P E R T I S E

ST R AT E G I C  D I ST R I B U T I O N  N E T W O R K

C U STO M E R  S E R V I C E  F O C U S

MASTERING MALT 
from FIELD to FLAVOR

E X T E N S I V E  M A LT I N G  E X P E R T I S E

ST R AT E G I C  D I ST R I B U T I O N  N E T W O R K

C U STO M E R  S E R V I C E  F O C U S

Let’s Talk Malt! 
Visit us at Booth #1634 during the Craft 

Brewer’s Conference (CBC)  

 (800) 546 -MALT  |    CRAFTMASTERMALT.COM

http://CRAFTMASTERMALT.COM


The idea for this industry-focused special issue of Craft Beer & Brewing  
Magazine® originated, as so many ideas do, over a couple of beers. In this case, 
Editorial Director Jamie Bogner and Publisher John Bolton were enjoying a casual 
lunch with Firestone Walker Brewing Co. Cofounder David Walker and Brewmaster 
Matt Brynildson, when they landed on the topic of the challenges and opportunities a 
brewery faces as it grows.

In Walker’s experience, there are key decision points in the evolution of a brewery that 
impact how quickly and broadly it develops: What are your brewing goals, and how do 
you design your systems accordingly? How are your partnerships structured? Do you 
reinvest profits back into the brewery? Where and how much? What’s your distribution 
strategy, and how does it adjust—if at all—in response to increased demand?

How a brewery owner chooses to address these and myriad other decisions shapes 
how the business looks, feels, and functions. Of course, every craft brewery is a unique 
entity with its own reason for being and way of coming at things—that’s the beauty 
of craft—but there are a lot of commonalties and a tremendous amount of collective 
wisdom in the industry.

Idea time. What if we tap some of that insight from brewers large and small, newer and es-
tablished, to see whether we can extract some best-practice advice and instructive examples?

As is usually the case in the craft-beer industry, every owner, brewer, and representative 
with whom we spoke for this issue was incredibly frank, forthcoming, and generous in 
sharing their time and personal stories for the benefit of their brethren. Think of this is-
sue as one giant conversation loaded with insight gleaned over many, many barrels of beer.

And while the outlook is overwhelmingly optimistic as craft beer continues its red-hot 
growth—opportunities abound for the crafty entrepreneur with a clear idea of where 
he or she fits within the landscape—not everything is as rosy as it may appear. Brewers 
are encountering more challenges and stiffer competition as the industry matures, and 
there will continue to be some shake out. There’s also anxiety around forecasting for 
continued growth and what happens if business slows. Of course, some owners will 
gamble bigger than others, but it seems that a reasonable, consistent, and conservative 
business plan will help most weather whatever uncertainties are to come. That—and 
the guidance and support from their fellow brewers.

So crack a beer and let’s dive in. There’s never been a better time to talk craft.

Cheers!

Tom Wilmes
Editor
Craft Beer & Brewing Magazine® Brewing Industry Guide 2016
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In a market growing as fast as craft beer, the biggest challenge 
isn’t lack of information—there’s plenty of it out there—it’s sep-
arating the signal from the noise. Stories hit the Web daily about 
buyout rumors, intellectual property disputes, and the unprece-
dented growth rate of the craft-beer market, and it’s easy to get 
sucked into the short-term back-and-forth at the expense of stay-
ing focused on the long game—what this business, your business, 
will look like in three years, five years, ten years.

The long-term questions about what we want to be, how we 
build our brand, and how we invest so that our businesses become 
what we hope for them to be are ones we ask ourselves almost 
daily. We’re sure you do, too. These are the questions we wanted to 
thoughtfully explore in this first-ever Brewering Industry Guide 2016 
from Craft Beer & Brewing Magazine®. 

As Tom Wilmes mentioned in his note (page 6), it all started 
with a conversation (before the Duvel acquisition-merger of 
Firestone Walker), with David Walker and Matt Brynildson. As a 
business grows, the stakes get higher, and each round of growth 
involves increasing risk and leverage for the business. Choosing to 
grow—or to not grow—is a crucial and impactful decision that all 
breweries face, and, in the words of one of our favorite songwrit-
ers, Jonah Matranga, “We never underestimate the destructive 
power of change.”

So in this industry-only special issue, we tasked Tom with get-
ting inside what’s happening now in the craft-brewing industry. 
Poor European hops harvest impacting your contracts? Printed 
can shortage affecting your canning line–purchase decisions? 
Considering overhauling your branding? Concerned about such 
brewing trends as sour beer? Planning a brewery addition or re-
placement? Read what your contemporaries are saying about their 
experiences with each.

We say this to our consumer audience in each issue, but the 
same is true for you, the brewers, owners, and industry profes-
sionals—we hope you enjoy this issue. We made it for you.

John, Jamie & Steve
Cofounders
Craft Beer & Brewing Magazine®
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2015

2016

2011

2012

2013

2014

Mahou San 
Miguel

Duvel 
Moortgat

Oregon Cra
 
Brewers Co.

Heineken
Beer

Miller
 Coors

Goose
Island

LAGUNITAS
BREWING CO
600,000 bbl

SAINT ARCHER
BREWERY
35,000 bbl

FOUNDERS
BREWING CO.
200,000 bbl

FIRESTONE-WALKER
BREWING CO.
200,000 bbl

BOULEVARD
BREWING CO.
200,000 bbl

BLUE POINT
BREWING CO.
60,000 bbl

ELYSIAN
BREWING CO.
40,000 bbl

GOOSE ISLAND
BEER CO.
127,000 bbl

FULL SAIL
BREWING
115,000 bbl

10 BARREL
BREWING
40,000 bbl

AB InBev

VIRTUE CIDER
30,000 bbl

GOLDEN ROAD
40,000 bbl

4 PEAKS
48,000 bbl

BRECKENRIDGE
65,000 bbl

Consolidation Nation

Note: Barrel quantities are approximate 
and for illustrative purposes only.

The unflappable growth rate of craft beer has driven a flurry of acquisitions that have shaken up the 
craft-beer landscape. Here, we’ve plotted the major deals on a timeline with circles representing the 

barrel-production volume of the acquired brewery and vertical lines representing the acquiring com-
pany (with connecting lines to show the location of the actual brewery on the map).   By Brian Devine
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#Team goose

You want to focus on your brew, not spend your time worrying about the reliability of the 
equipment you buy.  That’s why Wild Goose has the most sought a�er canning systems around 
the world.  We deliver the highest-quality, best-designed machines in our class that protect 
your product like no other.  

Our team of engineers, technicians and customer service experts will customize, install, train, 
and help you maintain your system to ensure a smooth ride from brite tank to customer.

Wild Goose Canning.  A Free Team with Every Purchase.
Give us a ring to talk about your brewery at 720.406.7442 or see us at CBC, Booth #3227

wildgoosecanning.com
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Note: Hops were reported as commercially grown in 16 states in 2014; howevever, the 
production of the other 13 states is too small to visually chart.

It wouldn’t be beer without hops, and 
the United States is the second largest 
producer, worldwide, of these precious 
green cones that give so much flavor 
to beer. There’s a monumental shift 
underway in the type of hops grown, as   
hops varieties with higher alpha acids 
replace lower alpha bittering hops, and 
as fruit-forward flavor hops such as 
Citra, Simcoe, and Mosaic in high de-
mand from brewers are planted as fast 
as growers can get them in the ground.

Data source: U.S. Hop Growers Association

Idaho 3,743
Oregon 5,410
Washington 28,858
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Major Hops 
Varieties 

Grown in the 
U.S. (2014)

The Explosion 
of U.S. Grown 
Flavor Hops 
(2010–2014, in millions of 
pounds yield)

The Source of 
U.S. Grown Hops 
(2014, in acres of hops planted)

2010 2011 2012 2013 2014

12M

10M

8M

6M

4M

2M

Cascade

Centennial

Citra
Mosaic

Simcoe

Washington
(28,858 acres)

Oregon
(5,410 acres)

Idaho
(3,743 acres)

Hops
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New and 
Notable

SPACE-SAVING VERTICAL 
BOILERS FROM HURST
If space and quality are concerns 
for your brewery, take a look at the 
tubeless, tubed, and hand-fired vertical 
tubeless boilers from Hurst. Their 
compact, space-saving vertical boilers 
provide high efficiencies, lower fuel 
costs, and extremely rugged construc-
tion. The vertical four-pass shock-proof 
design has no tubes to loosen or burn 
out, and the vertical orientation allows 
convenient access to “eye high” burner 
and solid-state controls for trouble-free 
operation. Factory assembled and fully 

automatic, UL and ASME CSD-1 
approved, they’re simple and 
inexpensive to install.
hurstboiler.com/boilers/

vertical-boilers

CUSTOM-PRINTED  
PLASTIC CUPS
Sometimes you just have to serve 
in plastic, and when you do, brand 
your brew with custom-printed clear 
cups from Your Brand Cafe. The 
crystal clear, disposable cups are 
an ideal way to showcase your craft 
beer and your logo. Choose from 
recyclable PET or compostable PLA 
plastics in sizes ranging from 3 oz 
to 24 oz.  yourbrandcafe.com

»

Innovation is taking place in the beer-and-brewing market at a 
breakneck pace. Here, we showcase some fantastic new and 
evolving products from the best manufacturers in the business.

BETTER BEER LINE
Clearflo® Ag-47 tubing contains 
antimicrobial technology to guard 
against bacteria with the potential 
to create off-flavors in your beer. 
The ingredient is throughout the 
tubing, not only on the interior as 
with other products, for bacteria 
protection on all tubing surfaces–
an important consideration when 
tubing is immersed in liquid. The 
antimicrobial ingredient won’t 
affect brewer’s yeast or impact 
flavor in any way.
newageindustries.com/sample-cbb1

BREWING SYSTEMS, 
MADE IN THE USA
Craftwerk Brewing Systems 
manufactures high quality brewing 
systems and equipment, all built in 
their fabrication facilities outside 
of Detroit, Michigan. They offer a 
complete range of services including 
design, engineering, fabrication, 
and installation, and are ASME and 
ISO certified. Their complete turnkey 
solutions and onsite service and 
support throughout North America 
take the guesswork out of buying and 
building a brewhouse.
craftwerkbrewing.com

»

»

»

CBC
BOOTH

517

CBC
BOOTH

2339

CBC
BOOTH

3101
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BETTER BASE MALT
Rahr Standard 2-Row is a 
light-colored base malt made 
from a blend of American 
2-Row barley varieties. It’s 
darker than most lager malts, 
but lighter than most pale 
ale malts, and has moderate 
protein levels plus a good 
extract yield. Its neutral char-
acteristics make it extremely 
versatile, and it is widely used 
by American craft breweries as 
their standard base malt for 
any beer style.
bsgcraftbrewing.com/rahr-
standard-2row

CARBONATION 
CONTROL
Dial in the precise amount of 
carbonation for your beer with 
the innovative FizzWizz system 
from BrewWizz. If you’re tired of 
manually doing the math and 
suffering through inconsistent 
results, the FizzWizz gives you 
better control over your final 
product quality, increased 
product shelf-life, and boosts 
production efficiency with fast 
and easy visual inspection 
of the carbonation process. 
brewwizz.com

NITROGENATE YOUR 
PACKAGED BEER
If you’re interested in dosing your 
beer with nitrogen, whether it’s to 
extend shelf life, provide extra inter-
nal pressure in lightly carbonated 
canned beer, pressurize widgets, or 
simply nitrogenate for a creamy head 
and mouthfeel, then take a look at
Vacuum Barrier’s NITRODOSE LN2 
dosing systems. An industry leader 
since 1958, Vacuum Barrier has 
continually refined their equipment to 
meet a variety of industry challenges, 
and the NITRODOSE LN2 represents 
the very latest in nitrogenation 
technology.  vacuumbarrier.com

» »

»

CBC
BOOTH

2309

CBC
BOOTH

2315

CBC
BOOTH

3905

GO PRO WITH  
BLICHMANN
One of the most trusted 
names in homebrewing 
equipment is now your go-
to source for professional 
brewing equipment as 
well. Blichmann Engineering 
is proud to announce their new line 
of pro gear, from pilot systems to 
fermentors and brewhouses. The 7 bbl conical fermentor 
(pictured) includes thoughtful details such as an 
inward-opening manway, rotating racking arm, aseptic 
sampling valve, jacketed cone, top access hatch, 
rotating CIP ball, dual pressure-vacuum safety release 
valve, and more.   Blichmannengineering.com

»
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DEPALLETIZE IT
The Can-I-Bus depalletizer 
from Ska Fabricating is 
designed with space and cost 
in mind. It’s a slim-profile, 
semi-automated depalletizer 
with a small but efficient 
footprint. The Can-I-Bus is 
fully automated once the pallet 
is inserted into the machine 
and the straps and tier frame 
are removed. It’s capable of 
depalletizing multiple sized 
packages of aluminum, 
plastic, or composite materials 
at speeds up to 400 CPM. Visit 
booth #3010 at CBC to see the 
full line of Ska Fab products for 
yourself!  skafabricating.com

FLEXIBLE BOTTLE 
RINSING, FILLING, 
AND CROWNING
The Microblock 551 EPV from 
IC Filling Systems offers 
all-in-one convenience in a 
1000 bottle-per-hour capacity 
counter-pressure filler. Treat 
your beer right with bottle rins-
ing, pre-evacuation and CO2 

flushing, no-foam filling with 
electro-pneumatic valves, 
and all stainless-steel in 
contact with your beer—

for about 30% less than 
competing systems. Integrates 
seamlessly with labeler and 
ink-jet coder.
icfillingsystems.com

CRAFT MASTER  
PILSEN MALT
This American-grown Pilsen malt 
from Malteurop features their own 
Expedition barley variety—a result 
of their exclusive global barley 
breeding program—with traditional 
Pilsen European lineage. Expect 
high brewhouse and fermentation 
performance along with delicate, 
refreshing flavors that brewmasters 
expect from imported Pilsen malts.  
malteurop.com

TASTE PANEL  
TRAINING KIT
Cicerone® Certification 
Program, the leader in beer 
certification, now offers a 
sensory training kit built 
specifically for breweries. The 
Taste Panel Training Kit is a 
turnkey package for developing 
an in-house quality control 
program and comes with two 
sets of 15 key beer flavors and 
brewery off-flavors to train up 
to 10 people. It also includes 
a suite of resources to train, 
validate, and profile your panel 
members through AROXA’s 
SensCheck™ Sensory Analysis 
System Software.  
flavortraining.beer

CUSTOM-PRINTED 
GROWLERS
Coburn Pressworks recognizes 
and appreciates the work 
you’ve put into crafting your 
brand and products. Let 
them take the same care in 
extending your brand to your 
glassware. Their printing is 
done in house by highly skilled 
printers, and they’ve been 
family owned and operated 
since 1925. glassware 
.coburnpressworks.com

»

»

»

»
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BETTER NITRO 
DRAUGHT SERVICE
Connect the Nitro-Draught 
System from Airgas to a bulk 
CO2 tank and use it to produce 
fully customized blends of N2 
and CO2 for your draught beer 
service. Improve profitability by 
controlling waste and dialing 
in nitrogenated beer for perfect 
pours every time. The small 
footprint won’t take up much 
space, and the system simpli-
fies inventory management.
AirgasNationalCarbonation 
.com

THE ALPHA BREWER
Ruby Street Brewing specializes 
in building top quality all-grain 
beer brewing systems and 
equipment. Short lead times, 
innovative products, and 
outstanding customer service 
make Ruby Street Brewing your 
best option for professional 
grade equipment. The Alpha 
Ruby (pictured above with op-
tional Sidekick) is a 45-gallon 
system capable of brewing true 
1 bbl batches and includes 
professional touches such 
as 1.5" triclover fittings and 
stainless pumps that make it a 
workhorse nano or pilot system 
in any brewery.
rubystreetbrewing.com

SIMPLE AND SMART 
CODE PRINTING
Diagraph introduces the 
world’s simplest, smartest, 
most reliable small-char-
acter printer for marking on 
bottles and cans. As a leading 
provider of marking and 
coding technology, Diagraph 
works with breweries to fulfill 
product traceability needs 
that can easily scale up for 
future capacity and complexity. 
Diagraph manufactures batch 
coding and date coding 
technologies that span the 
entire packaging line–from 
primary product to secondary 
packaging all the way to pallet 
labeling.  diagraph.com

EFFICIENT  
AND FLEXIBLE  
FILTRATION
You want your beer to look 
and taste its best, and the 
horizontal disc filters from 
Della Toffola USA provide the 
perfect filtering solution for 
breweries of all sizes. Della 
Toffola puts their 50 years of 
manufacturing experience to 
work, and the beer-specific 
Horizontal Disc Filters are 
designed and engineered to 
excel in beer filtration with 
ease of operation and safety 
being essential. Multiple sizes 
are available to fit the needs of 
any size brewery.
DellaToffola.us

»

» »
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FROM HOME BREWING
PRO BREWING

to

FAST, AFFORDABLE, HIGH-QUALITY CANNING
The WGC 600 is a two-lane, eight-head filling system featuring 
a patented purge/fill station and dual seamers with their own 
patented design. This top-of-the-line unit is capable of producing 
almost 90 cans per minute, while retaining a footprint of only 
4 feet by 10 feet. Wild Goose Canning’s industry-leading 
approach to customer service is what sets them apart—
from integrated design to installation 
and training to ongoing service 
and maintenance, Wild Goose puts 
customers first.
wildgoosecanning.com

THE MEDIUM IS THE MESSAGE
Weber Scientific offers a wide array of beer quality testing supplies, 
including an assortment of culture media that’s manufactured to 
exacting standards and at really reasonable prices. Packaging is 
in convenient 500-gram bottles and includes popular formulations 
including HLP Medium (Hsu’s Lactobacillus and Pediococcus Me-
dium), LMDA (Lee’s Multi-Differential Agar–aka SDA/LMDA), LCSM 
(Lin’s Cupric Sulfate Medium), LWYM (Lin’s Wild Yeast Medium), 
WLD Medium (Wallerstein Laboratories Differential Medium), and 
more. weberscientific.com/beer-testing

INVENTION AND 
INNOVATION
Ss Brewing Technology’s 
mission is to invent, not just 
innovate, high-quality brewing 
equipment and accessories for 
brewers both big and small all 
over the globe. Their equipment 
is designed and supported by 
guys who own and operate a 
scaled and widely distributed 
craft brewery and understand 
the craft of brewing front to 
back.  Engineering quality gear 
to make better beer—that’s 
what they are all about.  
SsBrewtech.com

INVENTION AND INNOVATION
ClearWater Tech’s C1 Mobile Disinfection 
Cart provides ozone disinfection solutions for 
surface sanitation. Wash down floors, walls, 
equipment, rinse barrels, and tanks with the 
push of a button. Easy to maneuver, the 
cart replaces traditional hot water and 
harsh chemical surface sanitation and 
provides safe sanitation on contact. The C1 
Mobile Cart is best when you require ozone 
disinfection in multiple locations within a 
facility, different buildings, larger facilities, 
or when you simply 
want the convenience of 
mobility. cwtozone.com

CANS AND BOTTLES 
ON THE MOVE
Look to A&E Conveyor Systems 
for all your beer packaging 
and conveyance needs. Their 
systems for cans and bottles 
include everything from con-
veyors to accumulation tables, 
and their professionals will 
guide you through line design, 
equipment integration, con-
trols, and installation services. 
Their new Pur-Rinse Ionized Air 
Rinser is the perfect solution 
for cleaning your empty cans 
prior to filling. 
ae-conveyor.com

»

»

»

»
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We’ll Handle It.

Put PakTech quality to work for you at paktech-opi.com or call (541) 461-5000.

Efficient. Sustainable. Turn-key. Featuring limitless custom or off-the-shelf handle options, in-line applicator solutions 
and superior service. PakTech is the smart choice. We have your packaging needs handled.

SEE YOU AT 
CRAFT

BREWERS
CONFERENCE

BOOTH 716

http://paktech-opi.com


IT’S AN UNPRECEDENTED TIME for 
craft beer. The industry continues to gain 
market share from domestic big beer 
(nearly 18 percent and rising), and a his-
toric number of craft breweries of all sizes 
are in operation across the country (more 
than 4,100 and counting).

By many estimations, the craft-beer 
industry is nearing an adolescence marked 
by rapid growth and change—in baseball 
terms, Upland Brewing Co. President 
Doug Dayhoff likens it to somewhere 
around the fourth inning—but is maturing 
rapidly as more veteran and rookie players 
alike get in the game. For those who are 
bullish on beer, it’s a tempting proposition 
to try to claim some of the action.

Developing and running a brewery, how-
ever, is more involved than your average 
enterprise. As with any business, there 
are critical junctures in the lifecycle of a 
brewery that affect how effectively and at 
what rate it grows. That equation tends to 
be more complicated, however, given the 
number of moving pieces involved. 

There’s the manufacturing and distribu-
tion side—infrastructure, raw materials, 

Bringing Up Baby: 

Ages and Stages in 
a Craft Brewery’s 
Development

the brew system, fermentation space, and 
packaging, as well as sales and market-
ing—and, often, a hospitality component 
in the taproom or restaurant. Not to 
mention the various licensing, tax codes, 
insurance, trademarks, and other consid-
erations at both federal and state levels.

Everything needs to line up just so in or-
der for an operation to run smoothly. But 
stress points can easily arise when aspects 
of the process are thrown out of balance, 
most often when growing consumer 
demand or an owner’s ambition starts to 
outpace a brewery’s capacity.

“The evolution of a brewery is an 
extraordinary journey—it’s constantly 

changing,” says Firestone Walker Co-
founder David Walker who, over the past 
twenty years, has helped shepherd his 
brewery for a small start-up to the nation’s 
sixteenth-largest craft brewery.

“I think that you go through more 
chapters taking a brewery from a notion to 
100,000 barrels than you do taking a brew-
ery from 1 million barrels to 10 million 
barrels,” he says. “It’s like growing up.”

Plan for healthy growth
When crafting an initial business plan, 
very few would-be brewery owners aspire 
to be the next New Belgium, Sierra 
Nevada, or Firestone Walker—at least not 
within the first few years or even decades 
of operation. Most have more modest, 
reasonable, and conservative ambitions, 
such as brewing enough beer to service a 
tasting room, town, or region. 

“I don’t think any craft brewer was 

Guiding a new brewery from its infancy into a productive, well-rounded, and 
functional business is no easy feat. There are bound to be growing pains along 
the way. Here, successful craft-beer entrepreneurs share their key strategies and 
guiding principles for realizing sustainable and satisfying growth.

“I think that you go through more chapters taking 
a brewery from a notion to 100,000 barrels than 
you do taking a brewery from 1 million barrels to 
10 million barrels. It’s like growing up.”  

—David Walker, Cofounder, Firestone Walker Brewing Co. IL
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dreaming this big,” Walker says, when 
reflecting on how far Firestone Walker 
has come over the past two decades. “Our 
original business plan was based around, 
I think, 10,000 barrels of beer and whether 
we could make it hunt, pay the owners a 
salary, and be a worthwhile enterprise. We 
went through a huge learning curve until 
about year twenty (laughs) and have just 
sort of been repeating the same riddle.”

Walker and Cofounder Adam Firestone 
largely bootstrapped the brewery through 
private financing, growing in leaps and 
spurts along the way. One of the brewery’s 
first major tests was when it invested in a 
new facility in 1999. The owners pur-
chased an existing brewing facility, equip-
ment, and land that were in receivership. 
The move immediately increased Fires-
tone Walker’s capacity from about 10,000 
barrels annually to, at the time, a facility 
capable of producing 30,000 barrels, but 
it was also a capital-intensive investment 
with no immediate return.

The owners successfully navigated the 
transition through strong leadership, an 
organized approach, and buy-in on the 
mission from everyone involved. Most im-
portantly, Walker and Firestone remained 
true to the tenets of their partnership.

“Quite early on, Adam and I realized that 
you have to have separate disciplines with 
a true partnership. If a partnership is a 
disproportionate one, then it’s very easy for 
the majority owner to make the decisions,” 
Walker says. “But when you’ve got a true 
partnership, it’s a collaborative experience. 

“You have trust each other and, within 
the framework of some guiding princi-
ples, go to work. And that’s essentially 
what we did.”

Firestone Walker built around the 
framework of its facility, reinventing itself 
and reinvesting regularly to grow the 
brewery to where it is today. A key to that 
steady, sustained growth has been to hold 
its debt to a very conservative level while 
always keeping up with production.

“It’s one of the reasons why we’re still in 
less than 40 percent of the states in Amer-
ica,” Walker says. “But what’s happened to 
us over the past three or four years is that 
our growth has been so strong—30 per-
cent plus a year—that our ability to keep 
up with it very quickly became difficult, 
which brought us to where we are today.”

Thanks to a recently inked partnership 
with Duvel Moortgat, Firestone Walker is 
poised to embark on the next phase in its 
evolution. Walker says the brewery’s current 
expansion strategy is still centered on 
measured conservative growth—although 
at a much larger scale. The next expansion 
phase will require at least twice the invest-
ment over the next three years as the owners 
have made in the past twenty, Walker says.

“Building breweries on this scale is 
extraordinarily capital intensive—I’m not 
talking about turning the heat up, I’m 
talking about exponential leaps—which 
is why we chose to seek a well-connected 
and strong financial partner,” he says.

“That’s also why you’re seeing some of 
these acquisitions and mergers [within the 
industry]. These breweries are at a point 
where they can’t borrow money from 
banks, give up equity, or cash out.

“The only way we were going to do 
it was by essentially what we did with 
Duvel,” he says. “Obviously that changes 
the dynamic of the partnership that Adam 
and I had on our own because now we 
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CCL-45 CAN FILLER 

 5 HEAD COUNTER PRESSURE 

 PLC CONTROLLED FILL RATE, SNIFT, 
AND FOAM-ON-BEER (FOB) 
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have another partner in the room. But the 
thought and structure that went into our 
partnership worked very well and will con-
tinue to do so. I would say the single most 
important element remains trust.”

Fuel for the engine 
Along with a high degree of trust, it takes a 
strong, financially astute leader to uphold 
the company’s vision and ensure that it’s 
consistently executed. And that doesn’t 
always mean the owner or original founder.

Upland Brewing Co., for example, was 
founded as a brewpub in late 1988 in 
Bloomington, Indiana. The business was 
successful and profitable by its standards, 
but when frequent patron Doug Dayhoff 
learned that the owners were looking for an 
exit strategy, he recognized the growth po-
tential and purchased the brewery in 2006.

“They did a nice job growing it,” says 
Dayhoff, whose business background in-
cludes experience growing small business-
es in high-growth, niche industries. “They 
had a nice brewpub and were doing some 
packaging, but they realized that they didn’t 
have the ambition or the capital to grow the 
business beyond their current model.

“I’ve always found my place at the 
point of coordination among different 
disciplines,” Dayhoff says. “That’s why I 
love the beer business. There’s so much 

creativity, smarts, and ability within the 
craft-beer industry. It floors me how this 
industry has attracted some of the best 
and brightest people.”

There’s no doubt that the craft-beer 
sector is filled with extremely bright, 
motivated, and creative individuals who 
are passionate about their businesses 
and innovating within the industry. That 
high-involvement culture creates a healthy 
spirit of camaraderie, as well as a healthy 
amount of competition.

“To succeed, you’ve got to be able to keep 
reinventing and pushing yourself and your 
team,” Dayhoff says. “Or else other guys 
will show up and eat your lunch.”

Dayhoff began by working to build sales 
and marketing for Upland’s existing portfo-
lio, as well as by increasing capacity as “in-
crementally and inexpensively as possible,” 
he says, primarily in fermentation capacity 
and the size and speed of the bottling line. 
He soon reached a critical decision point, 
however, where it became clear that adding 
capacity to the existing facility was not 
going to satisfy his long-term ambitions.

“We were trying to get as much blood 
as we could out of the original stone, 
but there comes a day when the expense 
of trying to build a marginal amount of 
additional capacity doesn’t make sense if 
you think your business is going to grow 
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“�That’s why I love the beer business. There’s so 
much creativity, smarts, and ability within the craft-
beer industry. It floors me how this industry has 
attracted some of the best and brightest people.”

—Doug Dayhoff, Owner, Upland Brewing Co.
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Liquid Nitrogen Handling Specialists Since 1958

LIQUID NITROGEN 
DOSING

4 Barten Lane, Woburn, MA 01801
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email: sales@vacuumbarrier.com
www.vacuumbarrier.com

NITRODOSE liquid nitrogen injection 
systems are sold only through 

Vacuum Barrier and their select group 
of worldwide distributors. 
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dramatically beyond that capacity,” Day-
hoff says. “That’s the moment when you 
have to look at yourself in the mirror and 
decide, ‘Am I committed for the very long 
term and to getting larger over time?’”

Dayhoff decided that owning its own 
facility, rather than leasing, was important 
to Upland. He broke ground on a new 
40,000-square-foot production brewery in 
2011, which began operation in 2012. It was 
a gut-check decision that tested the ability 
of the business to support itself over time.

“We’re very conservative when it comes to 
our balance sheet, so we’re almost entirely 
equity financed, but you don’t earn back the 
cost of the facility anytime quickly,” Dayhoff 
says. “It’s a moment, in terms of conflicts as 
you try to grow, where you’re going from the 
most capital efficient that you’ll ever be to 
the least capital efficient you’ll ever be.

“You either have to have investors who 
are willing to make that sort of investment 
and be committed to the long term, or you 
take an awful lot of risk to borrow money 
to build the facility.” 

Seeing the forest for the trees
The way forward is rarely easily defined 
and linear. It will no doubt be fraught with 
anxieties and uncertainties, false starts, un-
realized potential, and other challenges and 
compromises. Many owners find it difficult 
to project two steps ahead, much less what 
ultimately lies at the end of the journey.

“My biggest struggle [in opening a brew-
ery] was going from being a creative-ori-
ented person to having to think about our 
distribution strategies, or managing employ-
ees, making money, and managing banks—
all that fun stuff,” says Patrick Rue, founder 
of The Bruery in Placentia, California. 

A former homebrewer, Rue was study-
ing to become a lawyer when he changed 
course and opened The Bruery in 2008. 
His high-gravity, flavor-forward beers 
quickly gained favor with consumers. As a 
result, he also faced some tough decisions 
from the outset. 

“The very first one was whether or not to 
build a tasting room,” Rue says. “This was 
before they were popular, and it was more 
of a marketing opportunity than a reve-
nue-generating opportunity. We wanted to 
provide a great experience for our custom-
ers and quickly learned that’s where the 
money is made for small craft brewers.”

Encouraged by the success of the tasting 
room, Rue decided to invest more heavily 
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“�We were trying to get as much blood as we could 
out of the original stone, but there comes a day 
when the expense of trying to build a marginal 
amount of additional capacity doesn’t make 
sense if you think your business is going to grow 
dramatically beyond that capacity. That’s the 
moment when you have to look at yourself in 
the mirror and decide, ‘Am I committed for the 
very long term and to getting larger over time?’”

—Doug Dayhoff, Owner, Upland Brewing Co.
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in retail, including a retail store at a sepa-
rate location, a beer bar, a bottle shop, and 
a beer-and-cheese store. 

“I learned the opposite lesson there, 
which is don’t get in over your head on 
projects,” Rue says. “It’s easy to have 
success in one area and think it’s going to 
translate to success in every area that you 
endeavor, but that’s not always the case.”

Along with maintaining focus on your 
core business, ensuring that your product 
meets or exceeds your standards as you 
grow is also a primary concern, especially 
during an event such as incorporating 
new equipment into your brewhouse or 
relocating to a new facility.

“That’s always been a concern: How 
do we grow without sacrificing the flavor 
or quality of our beer?” says Todd Haug, 
head brewer at Minnesota-based Surly 
Brewing Co. “And also, how do you mini-
mize any noticeable differences when you 
do change your process?”

Haug estimates that some element or 
another with potential to affect the beer has 
changed in Surly’s process at least every 
three to five months over the past decade, 
and especially as the brewery worked to 
open its new destination brewery last year. 

“I don’t think people realize how often 
those sorts of things happen—changes like 
a new malt mill, new fermentors, raw ma-
terials, adding a new centrifuge—all those 
things have the potential to affect your flavor 
profile immensely,” he says. “Given all those 
different things, I think we’ve handled it 
well. With [Founder Omar Ansari’s] support, 

we’ve never tried to make our beers cheaper 
or cut corners on anything.”

While it may be tempting to make com-
promises in the short-term for potential 
long-term gains, Haug emphasizes that 
the quality and consistency of your beer 
is paramount, as is remaining in direct 
control of your process.

“Some breweries need to grow, but the 
brewery isn’t ready yet, so they’ll hire a 
contract brewery to increase capacity, and 
there’s been some bad results lately with 
that,” he says. “A lot of contract breweries 
can make great beer, but they’re still not 
you making your beer. We’ve had our fair 
share of issues, too, but at least we have 
our fingers on it. We know what’s wrong 
and can react faster and get our processes 
dialed in quickly.”

Greg Engert, beer director at Bluejacket 
restaurant, bar, and brewery in Washing-
ton, D.C., underscores another primary 
and profoundly simple maxim that brewer 
owners should heed—which is to never 
forget why you got into the business in 
the first place.

“We don’t just make beers that are quick 
because we need beer to sell—we opened 
up the brewery so that we could brew the 
beers that we wanted to make,” Engert 
says. “Stick to your flavor game plan and 
what’s gotten you the name that you have. 
Don’t adjust your approach just to be able 
to sell more beer or to get beer to people 
who are asking for it. 

“If you make great beer, people are 
always going to want it.”�

Lessons 
Learned

»» Plan for healthy growth: reason-
able, conservative, and consistent.
»» In a partnership, develop separate 
disciplines. When you’ve got a true 
partnership, it’s a collaborative 
experience. Trust each other and, 
within the framework of some 
guiding principles, go to work.
»» Hold debt to a very conservative 
level while always keeping up with 
production.
»» Invest in strong leadership.
»» Keep reinventing and pushing 
yourself and your team, or else 
other guys will show up and eat 
your lunch.
»» Don’t get in over your head on 
projects. It’s easy to have success 
in one area and think it’s going to 
translate to success in every area 
that you endeavor, but that’s not 
always the case.
»» Ensure that your product meets 
or exceeds your standards as you 
grow.
»» Remain in direct control of your 
process. When something goes 
wrong, you can react faster and get 
your processes dialed in quickly.
»» Never ever forget why you got into 
the business in the first place.
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Are you new to brewing, or do you 
want to improve your brewing skills? 
Craft Beer & Brewing’s new online 
learning platform can help you 
become a better brewer, one video 
lesson at a time. Classes, led by CB&B 
staff or brewers from renowned 
breweries, are now available for 
purchase, either as individual classes 
or through a low monthly subscrip-
tion price that gives you access to 

everything! For a free preview:

learn.beerandbrewing.com
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THE CONTINUING SHUFFLE OF ac-
quisitions, mergers, and reorganization in 
the craft-beer industry has been a consis-
tent attention grabber in recent years, as 
larger brewers seek means to grow their 
operations exponentially, smaller brewer-
ies consider their limited exit strategies, 
and big beer looks for a foothold in craft.

“You can’t help but notice the consolida-
tion pressures,” says Doug Dayhoff, pres-
ident of Indiana-based Upland Brewing 
Co., when asked to prognosticate on what 
we might see in the near future.

“There are some basic laws of business 
gravity that the brewing industry will 
ultimately conform to, one of which is 
that you can’t have an unlimited number 
of beers available for sale in the off-prem-
ise world and that those retailers have to 
have a return on their investment,” he 
says. “So, to the extent you’re going to 
be a packaging and distributing brewery, 
there is a finite universe of opportunity. 
Consumers will buy way more craft beer 

The Case for 
Growing Bigger 
by Getting Smaller
As the craft-beer industry continues to mature and gain market 
share, top brewers foresee a future where the largest growth 
opportunities are found on a smaller scale.

ten years from now than they do today—
that’s the exciting part—but the laws of 
economics still apply.

“On the brewpub side, I think that’s 
much more flexible and unbound by the 
finite amount of space. If you’re produc-
ing great beers and you do a really good 
job with customer service, I think there’s 
always room for another great brewpub. 
Those are businesses that are not nearly as 
capital intensive as trying to build the infra-
structure of a regional packaging brewery.

“The old adage that you should be able 
to see your market from the roof of your 
brewery is still pretty good,” he continues. 
“There will be very few breweries who are 
able to sell their broad product lines very 
far away from their home territory.”

Jay Goodwin, cofounder and head 
brewer at The Rare Barrel in Berkeley, 
California, also anticipates less movement 
among larger distributing breweries and 
more opportunity at the local level.

“As the number of craft brewers grows, 

I feel like we’re running out of open spots 
for the number of wholesale, large region-
al brewers that the United States can sup-
port,” he says. “So the new craft brewers 
are more likely going to be the neighbor-
hood or the county brewery—someone 
who’s local and keeps distribution within 
fifty miles or so of the brewery. 

“And those brewers, especially, are going 
to need to sell as much of their beer as 
possible directly to the consumer in order 
to survive and have that business model 
make any sense at all.”

Firestone Walker Cofounder David 
Walker, who last year brokered a major 
merger with Duvel Moortgat USA, fore-
sees the craft-beer industry maturing into 
something that resembles the diversity of 
the American wine industry. 

“Just as with the American wine market, 
there will continue to be consolidations 
and there will continue to be more and 
more independent brewers, especially on 
a local and regional level,” Walker says. “I 
don’t think [craft] is going to disintegrate 
or morph into something that we can’t 
recognize. It will have the same heart and 
the same goals, but it will just get bigger 
and more diverse.” IL
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Like it or not, he also anticipates incre-
mental degrees of separation between 
larger regional craft brewers and local 
breweries in terms of how they’re orga-
nized and represented.

“Currently one of the great, satisfying 
things about the craft-beer movement is 
that we all speak with one voice, which is 
the Brewers Association,” he says. “We ar-
gue a lot, but ultimately we speak with one 
voice. I’d hate to see that change, but it’s 
certainly changed in the wine industry.”

Jester King Founder Jeffrey Stuffings op-
erates his farmhouse brewery on a bucolic 
patch of land in Texas Hill Country, where 
he distributes a large portion of his beer 
directly from the tasting room, much like 
a small winery.

“I’ve always looked to the wine industry 
as an example,” Stuffings says. “Last I 
looked, there were about 7,500 wineries 
in the United States, and only a relatively 
small number of them distribute beyond 
their own [state], county, or their own 
tasting room. I see beer going that way 
as well. There will definitely be regional 
players, but I think there will be fewer of 
them, and breweries will focus on a spe-

cific geographical location and individual 
tasting rooms.”

While the majority of new breweries and 
breweries-in-planning are built around 
that local model, there are plenty of ambi-
tious owners with designs on becoming 
the next big brewer. But the potential for 
great reward comes with great risk.

“It’s easy to get caught up with all 
the potential that you could be the next 
half-million-barrel brand, but there are 
definitely going to be some losers in that 
game,” says The Bruery Founder Patrick 
Rue. “The constant growth can’t go on 
forever, and the brewery buyouts are prob-
ably going to slow down.

“I see a lot of brewers just being happy 
with where they are,” Rue says. “It’s kind of 
like musical chairs: Can you grow to that 
perfect point to where, when the industry 
growth slows, you’re going to have the right 
debt load and the right capacity to do what 
you do and succeed in the market?”

Greg Engert purchases beer for fifteen 
different venues as beer director for the 
Neighborhood Restaurant Group, as well as 
produces beer at Bluejacket, a Washington, 
D.C.–based bar, restaurant, and brewery. He 

wonders why more brewery owners aren’t 
pursuing a more niche, local market.

“It’s kind of surprising that there are 
so many production breweries coming 
out, especially as some of these classic 
production breweries are doubling down 
and building two or three other breweries 
themselves,” he says. 

“I know it’s not easy to run restaurants 
and bars, believe me, but people will 
never, ever get tired of going to a brewpub 
and drinking the beers made within those 
walls,” Engert says. “And there’s such a 
higher profit margin for beers you brew 
and sell on-site versus the production 
method, where you’re creating huge 
volumes of beers at very low margins and 
then heading into a scene that is increas-
ingly beyond crowded to try to get shelf 
space and tap space.

“It’s going to be interesting to see what 
happens, but I think there will always 
be room for smaller local breweries that 
make outstanding beer.”

Perhaps no brewery epitomizes the idea 
of staying small, even when faced with 
intense demand, as much as The Alche-
mist (Waterbury, Vermont). Founder John 
Kimmich is adamant about his reasons 
for holding production of its flagship beer, 
Heady Topper, to 9,000 barrels annually 
and its distribution to Vermont.

“Isn’t that the best? When you find 
something that’s great and you can’t get 
it all the time? Doesn’t that make it that 
much more special?” asks Kimmich. 
“That’s what drew people to craft beer in 
the first place, that idea that it was a local 
beer and different from everything else.

“Now you see these craft brewers who 
are having success, expanding, and 
opening other breweries in distant places 
so they can cover that part of the country, 
and that’s fine,” he says.

Just don’t expect The Alchemist to 
change its business model any time soon. 

“We’re not Budweiser,” Kimmich says. 
“Why would you ever expect us to act like 
it?”�

“�There are some basic laws of business gravity 
that the brewing industry will ultimately con-
form to, one of which is that you can’t have an un-
limited number of beers available for sale in the 
off-premise world and that those retailers have 
to have a return on their investment,” says Doug 
Dayhoff of Upland Brewery. “So, to the extent 
you’re going to be a packaging and distributing 
brewery, there is a finite universe of opportuni-
ty. Consumers will buy way more craft beer ten 
years from now than they do today—that’s the ex-
citing part—but the laws of economics still apply.”
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BREWING GREAT BEER IS the most 
important thing any brewer can do, but in 
a market where differentiation isn’t mea-
sured in good versus bad but great versus 
also great, it’s increasingly important for 
breweries to put time, thought, and effort 
into the brands they’re building. Wheth-
er your focus is taproom sales, limited 
releases of tradable bottles, or main-line 
core brands in a multi-state footprint, 
these eight elements of branding should 
be first and foremost in your mind.

At the Core of Every Great 
Brand Is Values
Before they named their company or 
brewed their first beer, Urban Chestnut 
Brewing Company (St. Louis, Missouri) 
Founders David Wolfe and Florian Kuplent 
started with a statement of values. As for-
mer AB-InBev employees—Wolfe on the 
marketing side, Kuplent on the technical- 
brewing side—they were familiar with 
building brand-positioning statements 
when launching new beers for the inter-
national behemoth, but this was personal 

In today’s competitive craft-beer market, brand resonance and engagement 
are more important than they’ve ever been. Whether you’re updating 
an aging brand or creating a fresh brand from scratch, here are some 
fundamental considerations for creating brands that connect with your 
audience. By Jamie Bogner

Successful 
Branding

and a departure since it focused not on the 
customer they were trying to attract for a 
certain beer, but on the very nature of the 
company they wanted to create.

“We looked at ourselves and decided … 
to focus on the tension between Florian’s 
old-world technique and styles and a mod-
ern, creative approach to brewing,” Wolfe 
says. “We articulated that by defining the 
divergent ideals of ‘reverence’ and  ‘revolu-
tion,’ and that philosophy expresses itself 
in everything from the beer styles we’ve 
focused on (from reverential traditional 
German-style lagers to very contemporary 
hoppy IPAs) to the name of our brewery. 
‘Urban’ expresses that contemporary en-
ergy, while ‘Chestnut’ is a nod to the trees 
and roots commonly found in German 
beer gardens.”

While most brewers start with the beer 
they want to brew and their brewery 
name, this values-first approach to brand-
ing and naming has proven particularly 
successful in a market dominated by 
customer loyalty to that exceedingly large 
brewer known for its light lagers. 

On a smaller scale, Side Project Brewing’s 
Cory King staked out his values before nam-
ing and launching his boutique brand.

“The Side Project brand means two 
things,” says King. “All the beer is aged in 
oak, and I make all the beer.”

Whether one’s values are adherence to 
tradition, an unwavering pursuit of excel-
lence, a dedication to constant experimen-
tation and discovery, a ragtag punk-rock 
rejection of the status quo, or something 
entirely different, that value statement 
should be the first thing on every brew-
ery’s mind as it fundamentally informs all 
brand development that succeeds it. 

Defining a Niche
After crafting that statement of values, it’s 
important to consider the niche you intend 
to fill. With significant competition through-
out the craft-beer marketplace, it’s no 
longer good enough to make great beer for 
everyone in every style or to make a single 
beer that you will market to every consumer. 
The days when a brewery could attempt to 
be everything to everyone are long gone as 
consumers focus on value propositions such 
as “fresh and local,” “authentic,” “award-win-
ning,” and “style-focused.”

This increasingly broad market of con-
sumers is often looking for different things 
in its craft beer, and that creates opportu-
nities for brewers who focus on a more 
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limited set of specialties. The challenge, 
of course, is building a brand that is large 
enough to embody these different impuls-
es while still remaining cohesive. Josh 
Emrich, of branding agency Emrich Office, 
has helped a number of successful brands 
(including Uinta, Speakeasy, Grimm Broth-
ers, Bottle Logic, and Copper Kettle) find 
their voice, and in his experience, the hard 
work is balancing the need for the brand 
to be easily understood as craft beer with 
the need for each brand to stand out and 
differentiate itself from its local, regional, 
and national competition.

“How you read to a consumer is really 
important,” Emrich says. “You have to be 
different to differentiate yourself, but craft 
beer still has to feel like craft beer and 
can’t look like anything else. You have to 
take the risks that the big guys cannot—a 
lot of times, a brand won’t feel like ‘craft’ 
to the consumer if it plays it too safe or 
tries to appeal to everyone.”

Building Emotional 
Investment: The 
Importance of Storytelling
“When I work with brands, we do quite 
a bit of work to develop that very detailed 
[back] story,” says Emrich. “The consumer 
may not see all of it, but the story creates 
an authentic reason and logic for every-
thing that we do. The best brands on the 
shelf think this all the way through.”

One of the best examples of this branding 
through storytelling is that of New Belgium 
Brewing (Fort Collins, Colorado): Their 
historical “creation myth” of Cofounder Jeff 
Lebesch’s 1989 bike tour of Belgium mani-
fests itself in everything, from the brewery 
logo to the retelling by brewery tour guides 
to their primary beer brand (Fat Tire Ale) 
and their major source of community out-
reach and experiential marketing, the Tour 
De Fat bicycle parade series. It’s a depth 
of brand storytelling that is relatively un-
matched, not just in the craft-beer industry, 
but in any industry.

Personal brewery history isn’t the only 
building block for storytelling, however. 
Emrich has built fictitious back stories for PH
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Right » Before embarking 
on any packaging design, 
Josh Emrich works with cli-
ents to develop a backstory, 
“expanded universe,” or 
similar unifying theme for 
the brand. Pictured is his 
work for (clockwise from top 
left): Speakeasy (California), 
Bottle Logic (California), 
Copper Kettle (Colorado), 
Bottle Logic, Uinta (Utah), and 
Grimm Brothers (Colorado).
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brands such as Speakeasy that similarly form 
a basis for product naming and imagery.

“My packaging work for Speakeasy sub-
consciously ties this bigger story together, 
and in fact the illustrations across all 
of the Usual Suspects Series packaging 
connect into one long, continuous scene,” 
says Emrich.

Visual Identification 
and Rebranding
If you’re wondering how we’ve gone so far 
in a discussion of branding without talking 
about logos, there’s a very good reason for 
it—too many brands focus on logos first 
without building a framework, logic, and 
story for the brand that supports it. This 
is the most common mistake that new 
businesses make—hurriedly conceiving of 
a logo mark then slapping it onto product 
and pushing it out the door in order to 
meet a business’s financial goals.

But even in brands with firm foun-
dations, fast growth can lead to new 
products and product lines that expand 
on the original brand vision but do so in 
a way that, in retrospect, creates confu-
sion rather than cohesion on crowded 
store shelves. This was the situation New 
Belgium found themselves in back in 
2013. The historical core brands, such as 
Fat Tire, Sunshine, and 1554, maintained 
a legacy look and feel while the Explorer 
Series beers such as Ranger and Rampant 
IPAs sported a more contemporary flat 
feel and their risk-taking “Lips of Faith” 
bomber-only releases each featured cool, 
contemporary abstract illustrations, 
drawn by one of their in-house artists, that 
changed with every release.

“We took a long look at our portfolio,” 
says New Belgium Spokesperson Bryan 
Simpson, “And decided we wanted more 
consistency across the cold box. We needed 
to look like one family of brands—to fresh-
en up the watercolor look—and innovate 
and progress in our product and look.”

But altering the packaging of a core brand 
that makes up a significant percentage of 
the brewery’s overall output—a single beer 
brand whose production is measured in 
the hundreds of thousands of barrels per 
year—is no small feat. The process took the 
company more than a year, involved two 
outside firms as well as a large in-house 
team of strategists and designers, included 
testing and focus groups for consumer PH
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Left » Before and after pho-
tos of the iconic Fat Tire Ale, 
showcasing New Belgium’s 
2014 packaging rebrand.
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perspectives on the changes, and by all 
accounts, was a big success.

“While it’s difficult to quantify the results 
[of the packaging refresh], we rolled it out 
in 2014 and had an excellent year with 19 
percent growth. Some of that could be 
attributed to opening new markets, of 
course, but the rebrand gave us a nice lift 
throughout the year,” says Simpson.

Color Strategy
One trend that continues to gain steam 
in craft-beer branding is the use of color 
in driving brand recognition. While the 
concept is taken for granted in macro 
beer—Bud is red, Bud Light is blue—craft 
brewers historically have been less reliant 
on color as an identifying factor for their 
product brands. With New Belgium’s 2014 
rebrand, color billboards became a funda-
mental piece of the new design, as half of 
the bottle label and six-pack carrier were 
now covered in solid fields of a single color.

“We typically use color in a way that’s 
evocative of flavor,” says Simpson. “But 
with Fat Tire, the blue references our 
historical red and blue color scheme, and 
in our recent seasonal Portage porter, the 
bluish teal evokes a feeling of water.”

More importantly, the consistent brand 
presentation in a retail cooler draws 
consumers in, and the color increasingly 
serves as a way to quickly differentiate 
and navigate through a range of different 
product brands in that cooler. Humans 
have a strong memory for color, and over 
time, customers no longer have to read the 

name of a beer and simply learn to grab the 
six-pack with the familiar color on it.

“The best way to use color is to differ-
entiate products within a family,” says 
Emrich. “Stores tend to merchandise 
brands together, so if you’re looking at a 
case full of Uinta, you’re buying the parent 
brewery, and that color provides subtle 
cues about the individual beer brand.”

But color can be used as much more 
than just flavor signifier, when it serves 
other brand goals. 

“Color should also tell the story and feel 
appropriate to the overall brand,” says Em-
rich. “One brand I’m working with now 
is located in a port city, and the shipping 
containers at the port have inspired the 
color palette. It’s another way to use some-
thing simple [such as color] to reinforce 
the story of the brand.”

For Urban Chestnut, color is another way 
to reinforce their concept of beer divergence, 
and the competing ideals of reverence and 
revolution each have their associated color—
blue and orange, respectively. Each of those 
thematic colors plays a prominent role in 
everything from the company logo to retail 
packaging to taproom beer lists.

“Our brand is defined by the interplay 
between old and new, reverence and revo-
lution. The colors in our logo emphasize 
that contrast, with the blue representing 
the reverence side and the orange repre-
senting the revolution. Whether it’s the 
colors the beer names are written in on 
our taproom chalkboards or color bands 
on our retail packaging, we use color to 

What Does 
Brand  
Development 
Cost?

When launching a new brewery 
or rebranding an existing brewery, 
it’s important to budget not just 
the right amount of money for the 
project, but also the right amount 
of time. Here are some basic cost 
ranges for brand development 
based on numbers provided to us 
by experienced and successful 
design firms.

Overall Brand Development 
($15,000–$20,000)
If you’re willing to spend a quarter 
of a million dollars on a new brew-
house and fermentors, you should 
be ready to spend 5–10 percent of 
that on how you present yourself 
to customers. For this, expect a 
logo; a full range of initial tasting 
room schwag such as coasters, 
glassware, and growlers; initial 
apparel designs, etc. Most impor-
tantly, you are investing in a design 
partner for the long run.

Packaging Development 
($3,500–$20,000)
Creating a template for tap handles 
or product packaging is generally 
less expensive than developing 
individual brands for each style, 
so if budget is a concern, think 
“Anheuser-Busch Pilsner” versus 
“Budweiser.” Illustration is the 
primary X-factor in this brand de-
velopment, and for the work and 
full rights buyout, that illustration 
alone can run $3,500–$10,000. In 
addition, the fee for designing a 
single 22-ounce bomber runs on 
the low end of the range, while the 
fee for designing a six-pack with 
cardboard exterior pack (requiring 
work on both the can design and 
the holder) is at the very top of the 
range.

How to Save Money
Design firms tend to be less busy in 
the summer months. If you’re em-
barking on a launch or redesign, 
plan the work for those slower 
months, and you’ll typically find 
you can either save a bit of money 
on the project or get more time 
from the designer or firm for the 
same price.
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Left » Urban Chestnut (St. 
Louis, Missouri) uses the 
colors in their logo to rein-
force their concept of “beer 
divergency” and carries 
on the color schemes for 
the two beer series in their 
packaging as well.

Opposite » Brands are 
increasingly using color in 
bold ways to differentiate 
product brands within a cold 
case, evidenced by the strong 
color billboard effect in New 
Belgium’s packaging. Note, 
also, how the colors used 
suggest the beer inside.
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reinforce this play and identify our two 
primary series.”

Product Naming 
Branding can be powerful when it reflects 
the customer, and not every craft-beer con-
sumer in North America is an outdoors-lov-
ing adventurous spirit looking for the hidden 
glacial ponds that dot so many beer labels. 
While an appeal to the outdoors and clean 
water certainly makes sense for a product 
such as beer, adventurous brands are push-
ing beyond these branding themes to make 
connections with different audiences.

 “A great example is my work with Bottle 
Logic (Anaheim, California),” says Emrich. 
“They’ve really taken off with a strategy 
of releasing hard-to-get whales, so in 
cultivating the brand identity, we thought 
about the kind of customer who is drawn 
to that level of fandom, and we tapped into 
the Bottle Logic founders’ love of movies, 
sci-fi, and comic books. It’s beer-geek beer 
for geeks. We treated their entire product 
lineup like the expanded universe of  a 
sci-fi movie franchise, with a whole story 
line behind the brand names that appeals 
to science and futurism. The concept of the 
brand is rooted in the idea of exploration, 
and that’s expressed in the experimental 
beers they brew and release.”

Matching the psychographic of the craft-
beer consumer—that individual who loves 
to try new things, who craves authentic 
experience, adventure, and exploration—is 
key, but adventure means different things to 
different people. Now that beers are collected 
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Five Questions That 
Every Brewery 
Brand Should Ask 

At a previous firm, Josh Emrich enjoyed watching 
how crisis-management public-relations firms dealt 
with preparing clients for difficult circumstances, 
working through the most challenging questions 
they would be asked. “Brands that aren’t willing to ask 
themselves the really hard questions are the ones 
that will fail,” says Emrich. Here are five questions that 
every craft-beer brand should ask before undertaking 
the process of branding and building a beer business.

Why would someone buy your beer instead 
of someone else’s beer, and would you buy it if 
you were a consumer?
If you can’t answer a consumer’s question honestly 
and in a compelling way, then how can you ask 
them to buy your beer?

On the shelf, does this look like someone else?
Am I emulating someone else? Am I inspired, or am 
I inspiring? Would this look good in my fridge, and is 
this something I’d be proud to serve to friends?

As a customer, would you want to be treated 
like this?
In tasting rooms, it can be as simple as “would 
you want to sit in this chair? At a table this dirty?” 
Brewers are always in a crunch to meet demand 
and raise money for their next capital investment. 
But they can’t let customer-service standards slip 
along the way. Brewers talk about ingredients and 
brewing, but a lot of customers can’t distinguish be-
tween a beer that’s a 7 and a beer that’s a perfect 10. 
However, if the tasting room is nice and presentable 
and the packaging is attractive, it goes a long way. 
These things don’t have to be slick and polished, 
just authentic and considered.

Do I have enough money to do this the right way?
Lots of brewers jump in, bootstrapping it, but you get 
what you pay for. This has more to do with timing 
than budget—rushed product launches because 
speed-to-market is a big deal. The lead-time for great 
design is longer than your lead-time for brewing and 
fermentation, so balance this drive to get new prod-
uct to market against the precedent you’re setting 
and put the work in before you make the beer.

Have you done due diligence on trade names?
Competition is stiff. The cost of joining this industry 
now is so much more because of the crowded mar-
ketplace. You’re going to be dealing with cease-and-
desist orders on product names because so many 
are produced, and this adds to the cost to create 
and protect a brand. Do the search. Do it again. And 
trademark it before you invest the creative energy 
into developing the brand. I can’t tell you how many 
times folks have had to go back to the drawing 
board after discovering that someone else is using a 
name that they thought was original.

and traded like comic books, is it so strange for beer labels to look like 
them? It’s a direct contrast to the message of big beer, which relies on 
history, solidity, and unwavering consistency.

“Craft-beer branding themes are most potent when they speak 
to the craft-beer customer,” says Emrich. “That’s why themes of 
adventure, liberation, and rebellion are so popular.”

Room to Grow
A new challenge facing brands is building an identity that can 
grow with the brewery. Rebellious outsider themes are great at 
5,000 or 10,000 barrels, but come across as less authentic or even 
disingenuous as the brewery climbs past the 100,000 mark. And 
that same branding can lead to cognitive dissonance in the event 
of a sale or merger.

“The breweries that are no longer independent face a difficult 
challenge,” explains Emrich. “Many have projected an ‘outsider’ 
image but became ‘insiders’ when they teamed up with InBev, 
Heineken, or Corona. They face the real possibility of being 
rejected by savvy craft-beer drinkers who might see them as 
sellouts. These brands must continue to be aggressive in terms 
of staying authentic and experimental, while doing good for their 
community and staff. That’s key to the idea of ‘craft.’”

Branding Challenges
Whether you’re building an internal team to manage your brand, 
visual identities, packaging, website and social media, and other 
consumer touch points or you’re working with outside creative or 
design firms, it can be challenging for any brewery decision-mak-
er to give up some control over the creative direction of the work. 
But that trust is absolutely necessary to get the best, most creative 
work out of those you’re working with.

“Look for designers willing to say ‘no’ to stuff,” says Emrich. 
“With someone who says ‘yes’ to you all the time, you’re not 
getting more from that creative than you already know. When 
someone understands your business but is willing to say ‘no’ 
[and intelligently defend that position], you’re getting someone 
who wants the best for your business. I need clients to be okay 
with arguing about things that are important.”

It’s equally important to consider the age range of your con-
sumers in your decision-making. The twenty-one- to twenty-
nine-year-old age bracket is one of the fastest-growing consumers 
of craft beer, and brands that don’t resonate with consumers in 
that bracket don’t have much of a future.

Another significant challenge is the pace at which new brewer-
ies and product brands are entering the market. It’s important to 
protect your intellectual property as you create it—or risk having 
to deal with the consequences. But it’s not just an issue of doing 
a trademark search or a search for names on popular beer-rating 
platforms such as Untappd. Every reputable brewer (or their 
attorney) is searching, but if more than a couple of days elapse 
between your search and the filing, you’re at risk.

On a related note, as the market grows more and more crowded 
with brands, it can be tempting to forego the challenging work 
of creating original work. But it’s more imperative than ever to 
think creatively and push into new territory, however uncomfort-
able that might be. 

“What I never want to hear is, ‘I really like what you did for so 
and so, and I want to do my own version of that,’” says Emrich. 
“To ultimately be successful, a brand has to look past what con-
temporaries are doing.”�
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The Brandit
(910) 803-0454
www.thebrandit.com
31A Village Pond Ln.
Hampstead, NC 28443

Tiburon Endurance Sports, Inc.
(484) 716-8331
www.GreatAmericanBreweryRuns.com
110 West Front St.
Media, PA 19063

Watermark Design
(434) 295-5625
www.designbywatermark.com
300 W. Main St., Ste 104
Charlottesville, VA 22903

Banners, Signs & Tents

Above All Advertising
www.abovealladvertising.net
6980 Corte Santa Fe
San Diego, CA 92121

Omni Promotional LLC
(303) 443-8595
www.omnipromo.com
1558 Cherry St.
Louisville, CO 80027
Activate your brand! Over the past 
20 years Omni Promotional has 
grown from a small print shop into 
an industry leader in event and 
promotional supplies. We specialize 
in large format digital direct printing, 
dye sublimation and screen printing. 
Our deeply rooted belief is that, 
with quality products, delivered on 
time, within budget and with the 
highest regard for superior customer 
service, we have built the trust of an 
ever-growing number of event and 
marketing professionals.

Zeon
(303) 666-9400
www.zeon.com
321 S Taylor Ave., Unit 150
Louisville, CO 80027

Advertising

Above All Advertising
www.abovealladvertising.net
6980 Corte Santa Fe
San Diego, CA 92121

Brewery Branding Co.
(800) 396-7520
www.brewerybranding.com
2100 SE 10th Ave., Ste A
Portland, OR 97214

Innovative Marketing Consultants
(952) 252-1254
imcsuccess.com
4284 Shoreline Dr.
Spring Park, MN 55384

Motto Films
(215) 435-3969
www.youknowmymotto.com
2439 Whitby Rd.
Havertown, PA 19083

Nielsen
(949) 716-0224
www.nielsen.com
22451 Canyon Crest Dr.
Mission Viejo, CA 92692

Rookwood Pottery Company
(513) 744-4074
www.rookwood.com
1920 Race St.
Cincinnati, OH 45202

Sibyl Design Inc
(360) 568-1098
www.sibyl.com
421 Glen Ave. 
Snohomish, WA 98290

Stout Sign Co
(314) 679-1351
www.stoutsign.com
6425 W Florissant Ave.
Saint Louis, MO 63136

Swig Swag
(866) 864-2606
www.swig-swag.com
4707 E. Cypress St.
Phoenix, AZ 85008

Branding, Marketing & PR

Allied Purchasing
www.alliedpurchasing.com
PO Box 1249
Mason City, IA 50402-1249

Alpha Packaging
(314) 427-4300
www.alphap.com
1555 Page Industrial Blvd. 
Saint Louis, MO 63132-1309

Antigo Neon, LLC
(800) 349-6366
www.antigoneon.com
1412 Deleglise St.
Antigo, WI 54409-1569

Art and Stone
www.artandstone.com
2852 Walnut Ave., Ste D
Tustin, CA 92780

ARTon Products
(804) 462-5800
www.artonproducts.com
PO Box 340
Lively, VA 22507

Atlantic Custom Solutions
www.brandmybeverage.com
6240 Frankford Ave.
Baltimore, MD 21206

Atlas Labels & Packaging
(800) 247-0360
www.atlaslabels.com
3107 Merriam Ln.
Kansas City, KS 66106

Bay Tech Label
(800) 229-8321
www.baytechlabel.com
12177 28th St. N
St. Petersburg, FL 33716-1821
Cans or bottles—flexographic or 
digital printing—small or large runs, 
we take pride in providing excellent 
quality labels at a great prices to our 
brewery clients. We produce durable 
labels that perform well during 
washing, pasteurization, filling, 
transportation, and storage. Baytech 
also has the perfect technology to 
produce that eye catching label you’re 
looking for. 

Bev-Pak
(303) 226-9460
www.Bev-Pak.com
250 Arapahoe Ave., Ste 102
Boulder, CO 80302-5838

Big Bridge Inc
www.thebigbridge.com
18 Tree Top Dr. 
Arden, NC 28704

BLINDTIGER DESIGN
(206) 258-4431
www.blindtigerdesign.com
117 W Denny Way, Ste 214
Seattle, WA 98119

Blue Label Digital Printing
(866) 506-2583
www.bluelabeldigital.com
3750 Lancaster New Lexington Rd. 
SE, #21
Lancaster, OH 43130-9314

Boelter Beverage Group
(800) BEER CUP
www.beercup.com
N22 W23685 Ridgeview Pkwy W
Waukesha, WI 53188-1013

Brewery Branding Co.
(800) 396-7520
www.brewerybranding.com
2100 SE 10th Ave., Ste A
Portland, OR 97214

Brewery Outfitters
(503) 703-7190
www.breweryoutfitters.com
828 SE Ash St., Unit A
Portland, OR 97214

BrewSuit.com
www.brewsuit.com
2944 Foothill Blvd.
Calistoga, CA 94515

Buzz Design Studios, LLC
(866) 622-4721
www.buzzdesignstudios.com
13033 Birch Dr.
Thornton, CO 80241

Branding &  
Marketing Directory

BEERANDBREWING.COM  |  41

BREWING INDUSTRY GUIDE
BIG

http://beerandbrewing.com


Caps On Tap
www.capsontap.com
2929 Highway Ave.
Highland, IN 46322

Century Label
www.centurylabel.com
12836 South Dixie Hwy.
Bowling Green, OH 43402

Century Printing & Packaging
www.cpandp.com
1904 Suber Mill Rd.
Greer, SC 29650

Ceramic Decorating Co Inc
(323) 268-5135
www.ceramicdecoratingco.com
4900 Zambrano St.
Commerce, CA 90040

Chrislan Ceramics Inc
(866) 465-7507
www.chrislanceramics.com
20135 115A Ave.
Maple Ridge, BC
Canada V2X 0Z3

Chrysalis Design Works
(608) 831-4588
www.chrysalisdw.com
2413 Parmenter St., Ste 145
Middleton, WI 53562

ClearWater Gear
(208) 255-2900
www.clearwatergear.com
1920 Industrial Dr.
Sandpoint, ID 83864
Clearwater Gear is your premier 
supplier of customized drinkware 
products in the Northwest. With over 
30 years of printing experience and 
manufacturing, we have helped 
many breweries execute broad based 
branding with many of our products 
exclusive for the Craft Beer Industry. 
With the industry’s shortest production 
time, we offer Growlers, Mini Kegs, 
Glassware and other promotional 
items. We look forward to earning your 
business and building long lasting 
relationships that will benefit both of 
our companies.

Coburn Pressworks
(800) 776-8046
www.coburnpressworks.com
1170 Universal Blvd. 
Whitewater, WI 53190
Top quality printing, responsive 
service! Coburn Pressworks strives 
to be your partner in multi-color 
printed glassware. We recognize and 
appreciate the work you’ve put into 
crafting your brand and products. Let 
us take the same care in extending 
your brand to your glassware. Our 
printing is done in house by highly 
skilled printers, using the latest 
technology, allowing us to perfectly 
dial in each design with exact 
registration and excellent detail. 
Knowledgeable, while serving our 
customers quickly and accurately. 

Connaghan & Long, LLC
(859) 797-3008
www.connaghan-long.com
381 United Court, Ste 11
Lexington, KY 40509

Crazy Shirts
(303) 586-8619
www.crazyshirts.com
99-969 Iwaena St.
Aiea, HI 96701

Deco Sign LLC
www.deco-sign.com
107 Industry Ln.
Forest Hill, MD 21050

DeLine Box & Display
(303) 598-6233
www.delinebox.com
3700 Lima St.
Denver, CO 80239

Drummond
(888) 455-7722
www.drummonduniform.com
1718 Sixth St. SW
Canton, OH 44706

DWS Printing Associates
(631) 667-6666 x111
www.dwsprinting.com
89 N Industry Ct.
Deer Park, NY 11729

Eco Vessel
www.ecovessel.com
5485 Conestoga Ct, #100
Boulder, CO 80301

Enhance America, Inc.
(636) 239-4611
www.enhanceamerica.com
3463 Grapevine St.
Mira Loma, CA 91752-3504

Etched Images, Inc.
(707) 252-5450
www.etchedimages.com
1758 Industrial Wy, Ste 101
Napa, CA 94558

Flexo Impressions
(800) 752-2357
www.flexoimpressions.com
8641 Eagle Creek Pkwy.
Savage, MN 55378

Focus Fulfillment
www.focusfulfillment.net/
PO Box 9
St. Clair, PA 17970

GlassAndGrowlers.com
(844) 261-3076
www.glassandgrowlers.com
80 N. Mojave, Ste 190
Las Vegas, NV 89101

Grandstand Glassware & Apparel
(800) 767-8951
www.egrandstand.com
3840 Greenway Cir.
Lawrence, KS 66046
The mission at Grandstand is to 
provide our Craft Beverage partners 
with quality products and creative 
branding that connect their passion 
and art to their customers. Since 
1988, we’ve served over 2,500 craft 
brewers in the areas of branded 
glassware, custom apparel and 
promotional items. We understand 
your passion, we value your art, and 
we share your commitment to quality. 
Nothing promotes your brand like 
personalized glassware and apparel. 
It makes people notice you, remember 
you, and become advocates for 
your beer and brand. From printed 
beer growlers to custom apparel, 
Grandstand will make sure that you 
will always brand responsibly.

Grimm Industries Inc
(814) 474-2648
7070 W Ridge Rd.
Fairview, PA 16415

Ignite Creative Services
www.ignitecs.co/
16410 N 91st St., Ste 110 
Scottsdale, AZ 85260

Impact Canopies USA
www.impactcanopy.com
22600 Temescal Canyon Rd.
Corona, CA 92883

Innovative Marketing Consultants
(952) 252-1254
imcsuccess.com
4284 Shoreline Dr.
Spring Park, MN 55384

Interstate Graphics
(815) 877-6777
www.interstategraphicsinc.com
7817 Burden Rd.
Rockford, IL 61115

Kotis Design
(206) 466-1800
www.kotisdesign.com
2101 N 34th St., Ste 200
Seattle, WA 98103

M Cornell Importers, Inc
(651) 633-8690
www.cornellgifts.com
1462 18th St. NW
St. Paul, MN 55112

Mark Supik & Co Woodturning & 
Taphandles
(410) 732-8414
www.marksupikco.com
1 North Haven St.
Baltimore, MD 21224

Meissenburg Designs
(406) 837-3005 x308 or 319
www.oldwoodsigns.com
11890 MT Hwy 83
Bigfork, MT 59911

MiiR
(888) 746-5762
www.miir.com
18870 72nd Ave. S
Kent, WA 98032

Mill Wood Art
(800) 343-7446
www.millwoodart.com
1500 Capital Blvd 
Raleigh, NC 27603

Motto Films
(215) 435-3969
www.youknowmymotto.com
2439 Whitby Rd.
Havertown, PA 19083

Neil Enterprises Inc.
(847) 549-7627
www.neilenterprises.com
450 E. Bunker Ct. 
Veron Hills, IL 60061

Northeastern PA Carton
(570) 457-7711
www.nepacartons.com
4820 Birney Ave. US Rte 11
Moosic, PA 18507

Northwest Brew Gear
(509) 720-8511
www.northwestbrewgear.com
25 N Napa
Spokane, WA 99202

Branding & Marketing Directory
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Ouray Sportswear
(303) 789-4035
www.ouraysportswear.com
1201 W Mansfield Ave. 
Englewood, CO 80110

Packaging Technologies Inc
(800) 303-5883
www.ptibox.com
310 Courtland Ave.
Concord, ON 
Canada L4K 4Y6

Pinemeadow Green
(503) 783-3716
www.fiftyfiftybottles.com
26200 SW 95th Ave., Ste 300
Wilsonville, OR 97070

Polypack, Inc.
(727) 578-5000
www.polypack.com
3301 Gateway Centre Blvd
Pinellas Park, FL 33782

Pratt Industries
(405) 787-3500
www.prattindustries.com
305 N Rockwell Ave.
Oklahoma City, OK 73127

Prestige Glassware
(989) 671-4033
www.PrestigeGlassware.com
1713 Lewis St.
Bay City, MI 48706

Prime Package & Label
(314) 692-2220
www.pplstl.com
11880 Borman Dr. 
St. Louis, MO 63146

Resource Label Group
(416) 701-9800
www.a1label.com
32 Cranfield Road
Toronto, ON 
Canada M4B 3H3

RockTenn Co.
(678) 291-7461
www.westrock.com
504 Thrasher St.
Norcross, GA 30071

Rookwood Pottery Company
(513) 744-4074
www.rookwood.com
1920 Race St.
Cincinnati, OH 45202

SAFETY SEAL PLASTICS INC.
(905) 575-9699
www.safetysealplastics.com
120 Nebo Rd. Unit 2
Hamilton, ON
Canada L8W 2E4

Sahm Glass
(419) 661-5963
www.sahmglass.com
6937 McNerney Rd.
Northwood, OH 43619

Sculpture Concepts Inc
(800) 800-5950
www.sculptureconcepts.com
4451 State Hwy 20 
Marysville, CA  95901

Serigraphie Richford
(514) 426-8700
www.serigraphierichford.com
111 ave. manfred
Pointe-Claire, QC
Canada H9R 4Y4

Shine Craft Vessel Company
(804) 305-7063
www.shinevessels.com
1837 West Broad St.
Richmond, VA 23220

Sibyl Design Inc
(360) 568-1098
www.sibyl.com
421 Glen Ave. 
Snohomish, WA 98290

Standard Signs, Inc.
(800) 258-1997
www.signsporcelain.com
9115 Freeway Dr.
Macedonia, OH 44056

Stout Sign Co
(314) 679-1351
www.stoutsign.com
6425 W Florissant Ave.
Saint Louis, MO 63136

Sunset Hill Stoneware
(800) 509-4662
www.shstoneware.com
1416 S. Commercial St.
Neehah, WI 54956

Swig Swag
(866) 864-2606
www.swig-swag.com
4707 E. Cypress St.
Phoenix, AZ 85008

Taphandles, LLC
(877) 855-6383
www.taphandles.com
1424 4th Ave., Ste 201
Seattle, WA 98101

Taylor Made Labels
(503) 699-5000
www.taylormadelabels.com
17252 Pilkington Rd.
Lake Oswego, OR 97035

The Alison Group
(305) 893-6255
www.customtaphandles.net
2090 NE 163rd St.
N Miami Beach, FL 33162

JOIN THE 
CONVERSATION…

 Facebook:  
Craft Beer and Brewing 

 Instagram, Twitter, Pinterest:  
@CraftBeerBrew

The Brandit
(910) 803-0454
www.thebrandit.com
31A Village Pond Ln.
Hampstead, NC 28443

The Growler Station
(949) 387-5451
www.gsdistributorgroup.com
15375 Barranca, Ste B-101
Irvine, CA 92618

The Zythos Project LLC
(503) 230-9662
www.thezythosproject.com
1631 NE Broadway St., #157
Portland, OR 97232

Tiburon Endurance Sports, Inc.
(484) 716-8331
www.GreatAmericanBreweryRuns.com
110 West Front St.
Media, PA 19063

Ticketleap
(877) TIX-LEAP
www.Ticketleap.com
2401 Walnut St., Ste 602
Philadelphia, PA 19103

TimBar Packaging & Display
(717) 624-3500
www.timbar.com
201 S. College Ave.
New Oxford, PA 17350

Tote Glass, Inc.
(910) 515-4187
www.toteglass.com
PO Box 1924 621 North 4th St.
Wilmington, NC 28402

Watermark Design
(434) 295-5625
www.designbywatermark.com
300 W. Main St. Ste 104
Charlottesville, ,VA 22903

Wayne Automation Corporation
(610) 630-8900
www.wayneautomation.com
605 General Washington Ave.
Norristown, PA 19403

Wynalda Packaging
(616) 866-1561
www.wynalda.com
PO Box 370, 8221 Graphic Dr NE
Belmont, MI 49306

Your Brand Cafe
(866) 566-0390
www.yourbrandcafe.com
145 Mountain Brook Dr., Ste 300
Canton, GA 30115

Zenan Glass
(416) 736-9912
www.zenan.ca
430 Flint Rd. North York
North York, ON
Canada M3J 2I4
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Building Your Brand: 
Taproom and 
Brewery Design

Surly Brewing Co.’s new flagship brewery, restaurant, and beer hall 
reflect design guidelines that breweries of all sizes can learn from.

WHEN MINNESOTA’S SURLY BILL 
became law in 2011, it allowed distributing 
breweries with a brewpub license to serve 
pints of beer on-site for the first time. Its 
passage ushered in a spate of new brewer-
ies across the state and also underscored 
how critical tasting rooms are to a craft 
brewery’s success.

Surly Brewing Co. Founder Omar Ansari 
championed the law and capitalized on its 
passage by breaking ground on a new pro-
duction brewery, restaurant, beer hall, and 
event center, which opened in late 2014.

Far from the more modest scale of 
a typical brewery’s operation, howev-
er, Surly aspired to greatly increase its 
capacity while also constructing an iconic 
showplace where beer fans could gather to 
partake in the beer and participate in the 
Surly brand.

“The vision was to create a destination 
brewery not only for the Twin Cities 
region but also for out-of-state and even 
international visitors,” says Steven Dwyer, 
senior project designer and vice president 
with HGA, the architecture, engineering, 

and master-planning firm that oversaw 
the brewery’s design and construction. 

And while only a fraction of American 
craft brewers are in a position to join the 
elite club of breweries with multimil-
lion-dollar destination facilities, the ambi-
tion and planning that went into the Surly 
project exemplified a best-practice process 
from which brewers of all sizes can gain 
valuable insight.

Start with clearly defined 
criteria.
Before decisions were made on any definite 
ideas about how the space should look and 
function, the planners began by defining 
an overarching vision for the project. 

Surly’s leadership talked about building 
a facility that would be for everyone—a 
“democratic” gathering place for the 
community, says Dwyer, with distinct yet 
visually connected spaces. 

They wanted the brewery to be located 
in town, near lodging and with access to 
multiple modes of transportation, includ-
ing light rail, bus routes, and bike paths. PH
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Opposite from top »  
The clean minimalist modern 
aesthetic of the new Surly 
brewery is highlighted by 
industrial materials that tie 
into the reclaimed brownfield 
location and punctuated by a 
very restrained use of color; 
inside, communal tables 
reinforce the modern beer 
hall feel while a second floor 
walkway allows access to the 
Brewers Table restaurant and 
better views of the brewing 
operations.
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They also wanted the building to not only 
help connect people with the brewing 
process and the Surly brand but also with 
one another.

On the brewing side, maintaining the 
consistency and quality of the beer while 
increasing production and efficiency were 
also paramount.

Municipalities from throughout the 
region courted Surly, and they looked at 
almost eighty sites before deciding to pur-
chase a plot of land in a transitional area 
of Minneapolis. Although the location had 
seen more than a century of industrial 
use and would require substantial clean 
up, the process of first establishing a clear 
vision for the project helped all involved to 
see the site’s potential.

The site also featured two wells that 
drew water from the same aquifer as Sur-
ly’s original brewery in Brooklyn Center, 
Minnesota, which was a huge plus for 
Head Brewer Todd Haug.

“My big concern when looking at sites 
was how we were going to match the water 
character,” Haug says. “We were building a 
new brewery to brew our flagships, and the 
water is a big part of that. 

“It’s amazing how similar the beer 
tastes,” he says of the completed brewery. 
“It was seamless.”

Seek advice from those  
who know.
When planning their new facility, Haug 
and Ansari also consulted with and visited 
many breweries, including 3 Floyds 
Brewing Co., Victory Brewing Co., Bell’s 
Brewery, and Founders Brewing Co.

“Anyone who had recently gone through a 
growth spurt like we were experiencing and 
had built a new facility,” Haug says. “One 
thing about this industry is most people are 
pretty eager to help and tell you about their 
experiences—both good and bad.” 

Rather than focus primarily on equip-
ment and technical specifications, 
however, Haug and Ansari were after the 
kind of practical advice that’s only gained 
by doing. What had other brewers and 
owners learned from the process? What, if 
anything, would they have done different-
ly? What didn’t go as expected and how 
did they recover? 

“We also tried over the past three to five 
years to outfit Brooklyn Center as a base 
model for the new brewery,” Haug says. 
“We didn’t want to change umpteen things 
process-wise with the new brewery.”

Allow for some give and take.
Although Surly allocated a substantial bud-
get for the project, there were some neces- PH
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From top » Embedded 
stone ground covering, 
fewer plantings, and younger 
trees were all budget-driven 
accommodations for Surly; fire 
pits create visually striking 
points to congregate outdoors.
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Join us this October for a unique and authentic brewing experience. Matt Brynildson (Firestone Walker), 
John Mallett (Bell’s Brewery), Steven Pauwels (Boulevard Brewing), Andy Parker (Avery Brewing), one 
more rock star brewer (to be named), and the Cra� Beer & Brewing team are your guides for three days 
and three nights of brewing, learning, sharing, and relaxing at the luxurious Devil’s Thumb Resort in  
Tabernash, Colorado. By day, participants will get hands-on experience brewing with these master brewers 
and by night will enjoy pairing dinners, beer shares, and camaraderie. The 2015 event sold out, and tickets 
for the 2016 event are going fast. To secure your spot, visit beerandbrewing.com/co today.

Tickets are on sale now for the 
brewing experience of a lifetime
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sary compromises made during the process 
to keep project costs from ballooning.

For example, the cost of restoring the 
brownfield site to a state that could safely 
support the 50,000 gross-square-foot 
building and its infrastructure was sub-
stantial, even with the help of $2 million 
in public grants. And there were the hid-
den costs and inevitable delays that come 
with any construction project.

“As costs kept going up, we had to react 
quickly and, with HGA’s help, revisit some 
things we could change that would still get 
us to where we needed to be but maybe 
without everything in place,” Haug says.

Some of those decisions included dedi-
cating more space for the public areas at 

the expense of building more offices right 
away. Plans to outfit the two-acre outdoor 
garden with furniture and plantings were 
also scaled back and purchases spread out 
over time.

Haug and Ansari also installed or 
fabricated as much of the equipment as 
they could themselves, which allowed 
them to invest in higher quality tanks and 
equipment.

“Omar did an amazing job of keeping the 
project funded,” Haug says. “He bobbed 
and weaved throughout the process.”

Strive for design that per-
sonifies your brand.
When it came to the design itself, 
planners knew that they needed distinct 
separation between the public and man-
ufacturing areas, but they also wanted 
to visually connect the two with “strong 
moments of transparency,” Dwyer says.

“We took an approach that we called 
the ‘reverse mullet,’” he says. “If a mullet 
is business in the front and party in the 
back, then this is the opposite.” 

Whether arriving by bike, bus, train, car, 
or on foot, visitors approach the brewery 
through a central entry plaza, which is 
anchored by a fountain on one end and a 
large fire cauldron on the other. Corrugated 
metal and red cedar siding on the exterior 
lend an industrial touch that’s also consis-
tent with the brand. The main entrance 
is through a vestibule that offers a long, 
unobstructed view into the fermentation PH
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Clockwise from 
top left » The gleaming 
brewhouse is front and 
center behind a wall of glass, 
putting brewing operations in 
full view of taproom guests; 
Surly’s outdoor garden 
includes less furniture than 
initially planned—a nod to 
budgetary concerns that is 
less noticeable to customers; 
color is used strategically in 
the Brewers Table restaurant 
to reinforce the dark and 
theatrical nature of Surly’s 
brand.
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Beverage Carbonation requirements for over 20 years.
We provide custom programs for all types of Beverage
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needs with our specialized technical support.
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cellar through floor-to-ceiling glass walls. A 
retail store and restrooms are also located 
near the entrance. 

Visitors then pass through a gallery 
lined with artwork that Surly has com-
missioned for its cans and promotional 
materials before arriving in a large, open 
beer hall with dramatic two-story window 
walls that look into the brewhouse on 
one end and can open onto a large deck 
and gardens on the other. The upper level 
houses a full-service restaurant as well as 
an event center and pre-function spaces, 
with a large deck overlooking the gardens.

Visual cues also play a role in helping to 
define and reinforce the experience. 

“Surly has a certain edge and a kind 
of darkness to it, with all the black and 
dark grays in the artwork,” Dwyer says. 
“The dark paint was meant to be a little 
theatrical, and when we do introduce 
color—whether it’s red in the restaurant 
or wheat in the event center or stainless 
steel in the brewhouse and other places—
those elements pop and create an overall 
ambiance that we feel is consistent with 
the brewery’s brand.”

The entire experience is choreographed 
to immerse visitors in what the designers 
call the “Surly Brewing Destination Expe-
rience,” with lots of social interaction and 
energy throughout.

“When I go there now, it’s almost as 

if I’m going to the state fair or a large 
concert,” Dwyer says. “It’s a happening 
every night.”

Plan for future growth.
The production side is laid out in a 
U-shape and designed for maximum 
efficiency and flow. Raw materials arrive 
via a dedicated loading dock near the 
grain silos and mill room. The brewhouse 
is located in the heart of the building, with 
fermentation, packaging, and shipping 
completing the process loop.

The facility is also designed for growth. 
A few of the walls are non-structural and 
can be knocked down to make way for 
a planned second-phase expansion that 
would increase fermentation capacity by 
as much as 200 percent and add another 
packaging hall and additional office space 
on the upper level.

Not that Surly is looking to dramatically 
grow its operation again any time soon. 
The planning and foresight that went into 
building the current incarnation of its 
new facility will let Surly comfortably and 
sustainably grow its footprint for years 
to come without overextending its reach 
in order to recoup costs. For now, they’re 
busy making the most of the new facility.

“You don’t get to build a new brewery 
every day,” Haug says. “This is definitely the 
biggest project I’ll ever be involved with.”�

Planning 
& Design 
Advice

Start with clearly 
defined criteria.
Define an overarching 
vision first. Then define 
how the space should 
look and function.

Seek advice from 
those who know.
Consult with and visit 
other breweries that 
have planned and built 
a new facility. Find out 
what they learned from 
the process, what—if 
anything—they would 
have done differently, 
and what didn’t go as 
expected and how they 
recovered.

Allow for some give 
and take.
Be willing to compro-
mise to keep the project 
within budget and rea-
sonably on time but still 
get you to where you 
think you need to be.

Strive for design that 
personifies your 
brand.
Choose building mate-
rials, colors, and floor 
plans that embody your 
vision for your brand.

Plan for future 
growth.
Even if you don’t intend 
to expand any time in 
the near future, let the 
planning and foresight 
that go into your new 
facility give you room 
to comfortably and 
sustainably grow your 
footprint when the time 
comes.

“�Surly has a certain edge and a kind of darkness 
to it, with all the black and dark grays in the art-
work,” Dwyer says. “The dark paint was meant to 
be a little theatrical, and when we do introduce 
color—whether it’s red in the restaurant or wheat 
in the event center or stainless steel in the brew-
house and other places—those elements pop 
and create an overall ambiance that we feel is 
consistent with the brewery’s brand.”
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Bar/Taproom Equipment

AC Beverage
www.acbeverage.com
1993 Moreland Pkwy, #7
Annapolis, MD 21401

Airgas Natural Carbonation
(800) 772-8144
www.AirgasNationalCarbonation.com
3101 Stafford Dr.
Charlotte, NC 28208-3572
Worry-Free Carbonation & Nitro-
Draught Systems.  The Airgas National 
Carbonation Bulk system is the 
cleanest, safest, and most efficient 
carbonation system in the world. 
It provides a low pressure system 
along with greater carbonation 
capacity(each tank is equal to nine 
cylinders), eliminating costly run-outs 
and the hassels of changing cylinders.  
The Nitro-Draught System has helped 
to improve the profitability and quality 
of draught systems by up to 50%. 

Ajex USA Inc
www.ajexusa.com
6759 E 50th Ave.
Commerce City, CO 80022

AJS Tap Handles
(920) 994-4300
www.ajsinc.com
200 Industrial Dr.
Random Lake, WI 53075-0484

Banner Equipment
www.bannerbeer.com
1370 Bungalow Rd.
Morris, IL 60450

Brown Manufacturing Company
www.bottleopener.com
PO Box 2680
Decatur, GA 30031

CMA Dishmachines
(800) 854-6417
www.cmadishmachines.com
12700 Knott St.
Garden Grove, CA 92841

Connaghan & Long, LLC
(859) 797-3008
www.connaghan-long.com
381 United Ct., Ste 11
Lexington, KY 40509

Digital Dining
www.digitaldining.com
7370 Steel Mill Dr.
Springfield, VA 22150

DigitalPour
www.digitalpour.com
PO Box 3814
Portland, OR 97208

Franke Beverage Systems, Inc.
(615) 462-4334
www.franke.com
182 Jefferson Pike
LaVergne, TN 37086

Taplister
(971) 238-3123
www.blog.taplister.com
PO Box 25829
Portland, OR 97298

Architecture & Engineering

BeerBev LLC – Engineering & 
Consulting
(305) 989-6240
www.beerbev.net
328 Crandon Blvd, Ste 201–202
Key Biscayne, FL 33149-1333

Coburn Architecture
(303) 442-3351
www.coburnpartners.com
2560 28th St. Ste 200
Boulder, CO 80301

First Key Consulting
(604) 273-8884
www.firstkey.com
1090 Homer St., Ste 300
Vancouver, BC
Canada V6B 2W9

FMD Architects
www.fmdarchitects.com
2841 Riviera Drive, Ste 200
Fairlawn, OH 44333

Hauck Architecture
(858) 384-7795
www.hauckarchitecture.com
9350 Guild Ave.
San Diego, CA 92123

HDA Architects
(636) 449-2470
www.hd-architects.com
16150 Main Circle Dr., Ste 100
Chesterfield, MO 63017-4692

OC Mechanical
(763) 286-1898
ocmechanicalinc.net
2540 2nd St. NE
Minneapolis, MN 55418

Owners-Rep
(254) 913-6310
www.ownersrep.co
3 Clovercrest Ct.
Saint Louis, MO 63129

RB+B Architects, Inc.
(970) 484-0117
www.rbbarchitects.com
315 E Mountain Ave., Ste 100
Fort Collins, CO 80524

Seamless Flooring
(702) 431-7900
www.seamlessflooring.org
5175 W. Diablo Dr., #110
Las Vegas, NV 89118

Symbiont Science, Engineering 
and Construction, Inc.
(414) 291-8840
www.symbiontonline.com
6737 W. Washington St., Ste 3440
Milwaukee, WI 53214

Urban CM Group
(760) 759-2260
www.urbancmgroup.com
234 Venture St., Ste 100
San Marcos, CA 92078

The Growler Station
(949) 387-5451
www.gsdistributorgroup.com
15375 Barranca, Ste B-101
Irvine, CA 92618

Bar/Taproom 
Furniture & Lighting

Argelith Ceramic Tiles, Inc.
(630) 444-0665
www.argelithus.com
103 N 11th Ave., Ste 204
Saint Charles, IL 60174-2289

Beer Garden Furniture, LLC
(813) 249-7529
www.beergardenfurniture.net
8512 Woodbridge Blvd.
Tampa, FL 33615-2020

Big Ass Fans
www.bigassfans.com
2348 Innovation Dr.
Lexington, KY 40511

Bar/Taproom Supplies

Beer Garden Furniture, LLC
(813) 249-7529
www.beergardenfurniture.net
8512 Woodbridge Blvd.
Tampa, FL 33615-2020

ClearWater Gear
(208) 255-2900
www.clearwatergear.com
1920 Industrial Dr.
Sandpoint, ID 83864
Clearwater Gear is your premier 
supplier of customized drinkware 
products in the Northwest. With over 
30 years of printing experience and 
manufacturing, we have helped 
many breweries execute broad based 
branding with many of our products 
exclusive for the Craft Beer Industry. 
With the industry’s shortest production 
time, we offer Growlers, Mini Kegs, 
Glassware and other promotional 
items. We look forward to earning your 
business and building long lasting 
relationships that will benefit both of 
our companies.

Grandstand Glassware & Apparel
(800) 767-8951
www.egrandstand.com
3840 Greenway Cir.
Lawrence, KS 66046
The mission at Grandstand is to 
provide our Craft Beverage partners 
with quality products and creative 
branding that connect their passion 
and art to their customers. Since 
1988, we’ve served over 2,500 craft 
brewers in the areas of branded 
glassware, custom apparel and 
promotional items. We understand 
your passion, we value your art, and 
we share your commitment to quality.  
Nothing promotes your brand like 
personalized glassware and apparel. 
It makes people notice you, remember 
you, and become advocates for 
your beer and brand. From printed 
beer growlers to custom apparel, 
Grandstand will make sure that you 
will always brand responsibly.

Sahm Glass
(419) 661-5963
www.sahmglass.com
6937 McNerney Rd.
Northwood, OH 43619

Sculpture Concepts Inc
(800) 800-5950
www.sculptureconcepts.com
4451 State Hwy 20 
Marysville, CA  95901

Taphandles, LLC
(877) 855-6383
www.taphandles.com
1424 4th Ave., Ste 201
Seattle, WA 98101

The Alison Group
(305) 893-6255
www.customtaphandles.net
2090 NE 163rd St.
N. Miami Beach, FL 33162

Your Brand Cafe
(866) 566-0390
www.yourbrandcafe.com
145 Mountain Brook Dr., Ste 300
Canton, GA 30115

Zenan Glass
(416) 736-9912
www.zenan.ca
430 Flint Rd. North York
North York, ON
Canada M3J 2I4

Safety & Sustainability

Moody Insurance
(301) 417-0001
www.moodyinsurance.com
20251 Century Blvd, Ste 425
Germantown, MD 20874

Moores Insurance Management
(651) 255-6800
www.mooresinsurance.com
380 Saint Peter St., Ste 720
St. Paul, MN 55102

Profamo Inc
(941) 284-7990
www.profamo.com
26329 Basswood Ave. 
Rancho Palos Verdes, CA 90275

Providence Process Solutions
(262) 770-1292
www.prov-ps.com
2816 E. Robinson St.
Orlando, FL 32803

Rochester Midland Corporation
(585) 336-2402
www.rochestermidland.com
155 Paragon Dr.
Rochester, NY 14624

Brewery & Taproom Directory
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GET TICKETS & INFO NOW:

A Cra�  Beer & Brewing App for

EVERYONE
Beer Diet

iOS:  beerandbrewing.com/diet

iOS:  beerandbrewing.com/cbb-ios

Android:  beerandbrewing.com/android

The best app to stay healthy while 
enjoying beer, wine, and liquor.

The Beer Diet is simple. For every 
beer (12 oz), wine (8 oz), or liquor (1.5 
oz) you enjoy, your number goes 
down one. For every 30 minutes 
of aerobic exercise, your number 
goes up one. The goal is to stay 
above zero.

The Oxford 
Companion 
To Beer

iOS:  beerandbrewing.com/oxford

iOS:  beerandbrewing.com/uf

Enjoy all of the great content from 
The Oxford Companion to Beer in 
this reference app, which includes 
popular terms, search, daily de� ni-
tions, and more.

The Oxford Companion to Beer 
book was the 1st Place Winner 
of the 2012 Gourmand Award 
for Best in the World in the Beer 
category.

Cra�  Beer 
& Brewing 
Magazine
The best app for those who drink 
and make great beer. 

Print subscribers get unlimited 
access to all issues of Cra�  Beer & 
Brewing Magazine®, where you’ll 
� nd practical advice, reviews, 
exclusive interviews, homebrew-
ing tips, and so much more!

Un� ltered
un� ltered, from Cra�  Beer & 
Brewing, is the fastest, smartest, 
and most reliable beer app there 
is. With an easy-to-use interface, 
� nd new beers you’ll like based 
on beers you’ve rated, � nd new 
places to drink great beer, and 
share with your friends.

GET TICKETS & INFO NOW:

For The Beer Lover Looking To Lose A Few… For The All-Knowing Beer Enthusiast…

For YOU! The One Enjoying This Magazine… For The Beer Hunter, Gatherer, And Drinker…
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Cans: 
The Fastest-Growing 
Packaging Choice
For the beer-protecting properties, portability, and continued consumer 
adoption of cans, packaging breweries today can’t overlook them.

FEW PEOPLE SPEAK AS passionately 
about the superiority of craft beer in a 
can—and why you should drink his beer di-
rectly from one—as The Alchemist Owner 
John Kimmich, maker of Heady Topper.

“The benefits of using a can for an IPA 
are well documented. We print it right 
on the side of the can,” he says. “It’s the 
perfect vessel for maintaining the quality 
of a beer like that.”

Kimmich lovingly describes the sensation 
of popping the top on a Heady Topper and 
enjoying the aroma as it bursts from the 
can and then enjoying that first fresh sip.

“Beer you pour into a glass is rapidly 
dying, but [in a can], even if you set it down 
for ten minutes, the beer is still sitting 
perfectly preserved under a layer of CO2,” 
he says. “It might take me an hour to drink 
a can of Heady, but I know that that last sip 
will be as good as the first. In a glass, that 
beer would be a shadow of its former self.”

Kimmich is not alone in his conviction. 
The advantages of aluminum cans for 
packaging craft beer have become widely 
known. The most often cited benefits 
include lower oxygen levels and protection 
from ultraviolet light; a lightweight, inex-
pensive material that’s readily recyclable; 
decreased breakage, and cost savings in 
weight, fuel, and space when shipping 
and distributing.

Cans reach a tipping point
Ever since Oskar Blues Brewery became 
the first American craft brewery to go 
all-in with cans in 2002, the momentum 
toward canned craft beer has continued to 
increase pace. 

Buoyed in no small part by craft, cans 
reached a tipping point in 2014. The 
annual report on national domestic beer 
shipments from the Alcohol and Tobacco 
Tax and Trade Bureau (TTB) showed that 
cans grew 2 percent and comprised 55 
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Starting in 1893 with the invention 
of the Stencil Cutting Machine, 
Diagraph engineers have worked 
meticulously over the past 123 years 
to craft world-class solutions that 
meet evolving product identifi cation 
needs. A leading manufacturer and 
distributor of inkjet printers, laser 
coders and all-electric automated 
labeling systems, Diagraph matches 
customers with the right coding 
technology for their packaging 
substrate – from empty container 
to point of sale and beyond.

P R I M A R Y  P A C K A G I N G  S O L U T I O N S
Whether you are coding expiration dates, best before dates, bottled on dates or 

require a discreet machine readable code to communicate shelf-life to both 

retailers and consumers, Diagraph has inkjet and laser coding solutions to meet 

your speci� c bottle coding and can coding needs.

 Our small character Linx inkjet printers feature a fully self-serviceable preventive 

maintenance module and the industry’s best print head cleaning intervals – allowing 

for maximized uptime and greater control over equipment service schedules.

 Diagraph’s Linx laser coders eliminate the ongoing cost of inks and solvents and 

require very little maintenance over the course of their life. Linx VisiCode technology 

allows Linx laser coders to produce the clearest code on cold glass while enhancing 

the life of the laser tube.

S E C O N D A R Y  P A C K A G I N G  S O L U T I O N S
Carriers, cases and boxes require high quality best before dates, date of manufacture 

and variable traceability data. Diagraph manufactures a wide range of secondary 

packaging solutions to meet a variety of budget and coding needs.

 Diagraph’s thermal inkjet printers allow for high quality text, graphics, variable and 

machine readable codes to be printed in an area of ½ to 1 inch tall – ideal for carriers 

and cases. Thermal inkjet printers pair well with low speed, low volume packaging lines.

 Our high resolution inkjet printers allow brewers to eliminate their inventory of 

pre-printed boxes by offering a combined print area up to 8 inches tall that can 

accommodate machine readable barcodes, graphics and variable text.

 Our print and apply labeling solutions eliminate the need for plant air and offer 

the industry’s most consistent and reliable all-electric labeling technology that will meet 

the requirements of even the most discerning beverage wholesalers and retailers.

P A L L E T  L A B E L I N G  S O L U T I O N S
Diagraph’s pallet labeling systems consistently print easily scanned “license plates” 

and offer a problem-free method of labeling shrink-wrapped pallets, which means 

no snags even while being labeled in transit. All of this made possible by our smart 

all-electric labeling technology.

Coding 
is a craft
Marking and Coding Solutions at Every Step of the Production Line

Marking and Coding

C O M M I T M E N T  T O  C U S T O M E R S
Diagraph treats each customer with as much care and 

attention as it puts into designing and building coding 

machines. Customers enjoy personalized attention from 

their dedicated product identi� cation expert, local service 

technician, specialized application engineer, telephone 

support technician and dedicated customer service 

specialist. It takes more than just consistently reliable coding 

equipment to make a marking and coding operation a 

success. That’s why we have assembled a team of specialists 

dedicated to providing top class customer support. Special Offer CRAFTed 
Just for Brewers!
New to marking and coding? 
Expanding production? Our CIJ 
Starter Kit features everything 
you need to start coding onto cans 
and bottles, including the best-
in-class Linx 8900 CIJ printer, 
all for one great price. 

 Offer Code: BREWING
 Claim Offer: info.diagraph.com/brewing.html
 Call: +1 800 722 1125

It can be dif� cult to choose a marking, coding and 

labeling equipment provider with so many available. These 

tips will help you � nd the best provider for your business:

1) Total Cost of Ownership (TCO) — This seems like an 

obvious consideration, but year after year brewers new 

to marking and coding make equipment purchases that 

cost them big over time. Ensure you understand your 

ongoing costs for equipment parts, consumables and 

service as well as downtime costs associated with routine 

maintenance before making a purchase. TCO varies 

widely from manufacturer to manufacturer.

2) Ease of Use — Can your line operators easily change 

messages, re� ll � uids or labels and perform preventive 

maintenance with as little impact to uptime as possible? 

Equipment that is the easiest to use and most reliable 

features design elements that are engineered directly into 

the machines (as opposed to being applied after-market).

3) Service Support Structure — Coding providers who 

are most responsive to your needs have � eld service 

operations dedicated to your neighborhood. Look for 

providers that offer telephone support and have layers of 

expertise available within the organization to ensure that your 

unique application gets every consideration necessary.

TOP 3  T IP S    FOR C HOOS ING A C OD ING PROV IDER

Diagraph Marking and Coding 1 Research Park Drive • St. Charles, MO  63304-5685 • USA
 +1 800 722 1125  Diagraph.com

Craft brew producers 
need marking and 
coding solutions that 
enable easy message 
change over, have 
minimal maintenance 
and service requirements 
and can withstand 
harsh, wash down 
environments. 

Scott Bruckerhoff 
Director of Engineering & Innovation 
Diagraph Marking and Coding

Diagraph’s technology solutions 
span every coding step of the 
brewery production line.
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to point of sale and beyond.

P R I M A R Y  P A C K A G I N G  S O L U T I O N S
Whether you are coding expiration dates, best before dates, bottled on dates or 

require a discreet machine readable code to communicate shelf-life to both 

retailers and consumers, Diagraph has inkjet and laser coding solutions to meet 

your speci� c bottle coding and can coding needs.

 Our small character Linx inkjet printers feature a fully self-serviceable preventive 

maintenance module and the industry’s best print head cleaning intervals – allowing 

for maximized uptime and greater control over equipment service schedules.

 Diagraph’s Linx laser coders eliminate the ongoing cost of inks and solvents and 
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the industry’s most consistent and reliable all-electric labeling technology that will meet 

the requirements of even the most discerning beverage wholesalers and retailers.

P A L L E T  L A B E L I N G  S O L U T I O N S
Diagraph’s pallet labeling systems consistently print easily scanned “license plates” 

and offer a problem-free method of labeling shrink-wrapped pallets, which means 

no snags even while being labeled in transit. All of this made possible by our smart 

all-electric labeling technology.

Coding 
is a craft
Marking and Coding Solutions at Every Step of the Production Line

Marking and Coding

C O M M I T M E N T  T O  C U S T O M E R S
Diagraph treats each customer with as much care and 

attention as it puts into designing and building coding 

machines. Customers enjoy personalized attention from 

their dedicated product identi� cation expert, local service 

technician, specialized application engineer, telephone 

support technician and dedicated customer service 

specialist. It takes more than just consistently reliable coding 

equipment to make a marking and coding operation a 

success. That’s why we have assembled a team of specialists 

dedicated to providing top class customer support. Special Offer CRAFTed 
Just for Brewers!
New to marking and coding? 
Expanding production? Our CIJ 
Starter Kit features everything 
you need to start coding onto cans 
and bottles, including the best-
in-class Linx 8900 CIJ printer, 
all for one great price. 

 Offer Code: BREWING
 Claim Offer: info.diagraph.com/brewing.html
 Call: +1 800 722 1125

It can be dif� cult to choose a marking, coding and 

labeling equipment provider with so many available. These 

tips will help you � nd the best provider for your business:

1) Total Cost of Ownership (TCO) — This seems like an 

obvious consideration, but year after year brewers new 

to marking and coding make equipment purchases that 

cost them big over time. Ensure you understand your 

ongoing costs for equipment parts, consumables and 

service as well as downtime costs associated with routine 

maintenance before making a purchase. TCO varies 

widely from manufacturer to manufacturer.

2) Ease of Use — Can your line operators easily change 

messages, re� ll � uids or labels and perform preventive 

maintenance with as little impact to uptime as possible? 

Equipment that is the easiest to use and most reliable 

features design elements that are engineered directly into 

the machines (as opposed to being applied after-market).

3) Service Support Structure — Coding providers who 

are most responsive to your needs have � eld service 

operations dedicated to your neighborhood. Look for 

providers that offer telephone support and have layers of 

expertise available within the organization to ensure that your 

unique application gets every consideration necessary.

TOP 3  T IP S    FOR C HOOS ING A C OD ING PROV IDER

Diagraph Marking and Coding 1 Research Park Drive • St. Charles, MO  63304-5685 • USA
 +1 800 722 1125  Diagraph.com

Craft brew producers 
need marking and 
coding solutions that 
enable easy message 
change over, have 
minimal maintenance 
and service requirements 
and can withstand 
harsh, wash down 
environments. 

Scott Bruckerhoff 
Director of Engineering & Innovation 
Diagraph Marking and Coding

Diagraph’s technology solutions 
span every coding step of the 
brewery production line.

054_B2B16_Diagraph.indd   55 2/24/16   6:32 PM

http://Diagraph.com
http://info.diagraph.com/brewing.html


What to Look for When  
Selecting a Canning Machine
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When you are making a significant capital in-
vestment in a canning line, these six tips from 
the canning experts at Wild Goose Canning 
will help you make the decision that’s best for 
your business.

1. Oxygen and light are the primary 
enemies of great beer. Everyone in the 
canning sector is actively working to reduce 
the pickup of oxygen in beer, but the best 
way we’ve found to minimize this is limiting 
the distance the beer travels. When you’re 
evaluating systems, take a look at how far 
and how long the can travels from the filler to 
the lid dropper to the seamer. If it takes two 
feet to put an end on the can before it hits the 
seamer, you’re allowing oxygen to penetrate 
your product for that amount of time. 

2. Balance affordability against reliability 
against customer service and support. As 
with all technology, consider the total cost 
of ownership, not just the purchase price. 
If something goes wrong, how long does it 
take the manufacturer to get you back up 
and running? If you’re canning 40 barrels 
and your beer has to sit in the brite tank for 
a few days while you coordinate a repair or 
upgrade, how much does that cost you? We 
specifically invest in great customer service 
and support on top of the machines them-
selves because we know how that impacts 
brewers. When a call comes in, our techs are 
tools-down and focusing on the issue until 
it’s resolved. With our team, the same guys 
who build the machines install the machines 
and troubleshoot any problems customers 
have because they have the most intimate 
knowledge of the machines. 

3. Seamers aren’t sexy but are incredibly 
important. They are your product’s last 
defense against the elements. We got our start 
with canning by designing a better seamer for 
our friends and neighbors at Upslope Brewing—
they asked us to fix theirs, but when we looked 
at it, we couldn’t, so we built them a new and 
improved seamer instead. Ours is pneumatical-
ly actuated and cam driven, allowing for very 
precise adjustment from the user. 

Just as important, users should understand 
what makes a good seam, so during an install 
we provide “seam school” training. At a bare 
minimum, you should be checking seams as 
they come off the line at the beginning, middle, 
and end of a canning run, but ideally that 
should be more like once an hour. 

Before we ship a system, we test it with 
customers’ cans and ends, and do a full seam 
cut and X-ray analysis so we’re confident that 
it will perform as promised.

We’re seeing more and more customers in-
terested in date coding. If something happens 
during a run, it can be very helpful to track 
those time and date codes back to figure out 
when and why it happened. 

4. Field upgradeability. Generally speaking, 
you should buy now for where you expect 
to be in a year or two rather than buying for 
your current production—with production 
lead times what they are, forecasting is the 
smartest strategy. But having said that, field 
upgradeability can be a strong selling point 
for certain customers. We specifically built 
our WGC 100 so that it can be upgraded to 
a WGC 250 by one of our techs on-site with 
only one day of downtime.

5. System integration. Our canning lines are 
built to work with our rinser and depalletizer, 
but they’re also built to integrate with other 
industry-standard equipment such as the de-
palletizer from Ska Fabrication. We have great 
relationships with inline labeler makers, and 
those integrate seamlessly with our machines. 

As an aside, the technology we’re seeing in 
sticker application is great—stickers that can go 
onto cans that are fully condensating. It’s come 
a long way. We’re also seeing really creative an-
swers to the high minimum orders for printed 
cans—more customers are doing partial prints, 
then stickering on those printed cans, and the 
look is gorgeous. It’s almost indistinguishable 
from full printed cans.

6. Beyond budget, think about what you 
want to drink. If you’re purchasing labeled 
cans from a third party, it’s really important 
to wash the cans before the canning line. 
When can manufacturers palletize, the cans 
are pretty sanitary. But if they’re coming off 
those pallets to be printed by a third party, the 
cans get exposed to contaminants and really 

must be pre-washed. 
Not everyone thinks 
about that, but we 
wouldn’t drink a beer 
if we couldn’t be sure 
the can didn’t have 
any debris in it. 

Below » Cans of Trauger 
Pilsner roll off the Wild Goose 
Canning WGC 250 installed 
at Neshaminy Creek Brewing 
Company in Croydon, 
Pennsylvania.

56  |  BREWING INDUSTRY GUIDE 2016

BREWING INDUSTRY GUIDE
BIG



percent of the total packaging segment in 
2014 over the previous year, while bottles 
(a 1.8 percent decrease) and draft (a 0.4 
percent decrease) both diminished as a per-
centage of combined domestic and import 
volumes. CraftCans.com, a website that 
tracks American craft brewers that package 
in cans, currently includes 544 brewers in 
its database that package at least one of its 
beers in cans.

Domestic sales also demonstrate consum-
ers’ continued acceptance of canned craft 
beer. The Brewers Association reports that 
sales of canned six-packs were up 89 per-
cent in 2014 compared to 14 percent growth 
of bottles.

Firestone Walker reacted to the trend 
when it introduced canned six-packs of 
three of its core beers—Union Jack, Easy 
Jack, and Pivo—in early 2015.

“We saw a trend among consumers [to-
ward cans], and we wanted to make sure we 
had beers for them to drink,” says Firestone 
Walker Cofounder David Walker. 
“Quality was one of the first elements we 

considered. We make some very elegant but 
not hugely robust hops-forward beers, and 
they survive better in cans if we’re going to 
ship them outside of California.”

Walker expects that about 15 percent of 
the brewery’s volume will go into cans this 
year. It’s a significant proportion and one 
that he expects will grow over time.

“It’s a long-term investment,” he says.

Below » Lone Tree Brewing 
(Lone Tree, Colorado) started 
with a manual canning solu-
tion from CASK and upgraded 
to an automated ACS unit 
within a year.
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• Eliminates Residual 
   Water In Container
• No Microbial Issues
• Improves Quality
• Saves Water

We pioneered waterless rinsing technology. Our 
Pur-Rinse System is based on our patented Air-Vac 
technology which is the most efficient method for 
cleaning pre-filled cans. We’ve installed 350 systems 
worldwide in the last decade, helping customers save 
over 100 million gallons of water annually.

770-345-7300 • www.ae-conveyor.com

Please Visit Our Booth 1658 At The CBC2016 Show



“Shortage is not a concern”
As more craft brewers invest in cans, 
however, there have been recent reports of 
a can shortage and manufacturers upping 
the size of minimum shipments. There’s 
also been some consolidation among the 
three major manufacturers—Ball Corpo-
ration, Rexam PLC, and Crown Holdings 
Incorporated—as Ball and Rexam an-
nounced a planned merger in late 2015. 

While there have been some temporary 
restrictions on the availability of some 
sizes of cans, those limits have since 
been removed as—similar to many craft 
breweries—manufacturers add capacity 
and reorganize in order to better meet the 
growing demand. This is encouraging 
because the availability of more modestly 
sized canning lines, as well as options—
such as mobile canning, co-packaging, or 
leasing a canning line—make packaging 
in cans a more affordable and attainable 
option for smaller craft brewers.

“Shortage is not a concern,” says Peter 

comes in the form of 12-ounce bottles or 
12-ounce cans as the primary distribution 
packing methods.”

Winter was at first concerned about how 
the lining in cans might adversely affect 
the beer, he says, but found that there 
have been numerous improvements in 
the water-based polymer coating over the 
years. In some cases, manufacturers will 
tailor the coating to a specific beer’s acid 
and pH levels, Winter says, as was the 
case with Lone Tree’s Peach Pale Ale.

Cans have also become a primary vehicle 
of Lone Tree’s recent growth strategy. The 
brewery recently upgraded from its original 
7-barrel brewhouse to a 20-barrel brew-
house and purchased a grain silo and three 
additional 40-barrel fermentors. Winter 
says that Lone Tree brewed about 2,400 
barrels in 2015 and anticipates producing 
about 4,000 barrels in 2016. The brew-
ery plans to expand its distribution into 
Nebraska this year as well as provide more 
beer for its Colorado and Kansas markets.

“All of that came because of our original 
purchase of the Cask SAMS machine,” 
Winter says.

And about that gently used manual ma-
chine? Its sale speaks to the demand for 
canning lines throughout the craft-beer 
industry. A Lone Tree employee men-
tioned to an acquaintance opening up a 
brewery in New Jersey that Lone Tree was 
looking to sell the line, and that person 
purchased the canning line sight unseen.

Says Winter: “I never even placed a pub-
lic announcement or made a phone call, 
and it was gone.”�

Says Firestone Walker Cofounder David Walker, 
“Quality was one of the first elements we 
considered. We make some very elegant but 
not hugely robust hops-forward beers, and they 
survive better in cans if we’re going to ship them 
outside of California.”

Love, founder of Cask Brewing Systems, 
which manufactures both manual and 
automatic canning lines.

Cask sells lines to many small- and 
medium-sized breweries that have been 
packaging in glass and are looking to 
introduce cans and expand distribution 
into new markets, he says, as well as many 
new breweries choosing to package only in 
cans. The size line a brewer chooses most 
often depends on projected volumes and 
their expectations for growth as well as on 
their financing, he says, although many are 
soon able to move up to a larger sized line.

“If you’re a startup, you don’t really know 
how your product is going to be received,” 
Love says. “But of course, as in life, some 
guys gamble bigger than others.”

Cans as fuel for growth
Lone Tree Brewing Co. in Lone Tree, 
Colorado, purchased a SAMS manual 
canning line from Cask, only to upgrade 
to a fully automatic ACS model about 
nine months later.

The manual machine “enabled us to 
enter that marketplace at a minimal 
investment risk,” says Lone Tree President 
John Winter, but canned sales “grew faster 
than we ever anticipated.”

Founded in late 2011, Lone Tree initially 
packaged only some of its specialty beers 
in 22-ounce bombers for distribution, 
which Winter says, “did not see a great 
deal of sales velocity.

“We recognized that, to continue our 
growth, we needed to be able to increase 
our production,” he says. “And that either 
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Bevcorp LLC
www.bevcorp.com
4711 East 355th St.
Willoughby, OH 44094

Cablevey Conveyors
(641) 673-8451
www.cablevey.com
PO Box 148, 2397 Hwy 23
Oskaloosa, IA 52577

CFT Packaging USA
(847) 247-0233
www.cftpackagingusa.com
1033 Butterfield Rd.
Vernon Hills, IL 60061

Craft Canning + Bottling
(503) 505-4285
www.craftcanning.com
17252 NE Sacramento St.
Portland, OR 97233

Della Toffola USA
(707) 544-5300
www.dellatoffola.us
7975 Cameron Dr., Ste 1500
Windsor, CA 95492
The DELLA TOFFOLA legacy dates 
back to Italy in the 1960’s in 
winemaking and expanded into the 
packaging, brewing/beverage and 
water treatment industries. Today, the 
company boasts eight manufacturing 
plants and eight branch offices 
located across six continents. Della 
TOFFOLA USA was established in 
2009 in Windsor, CA.  The company 
prides itself on its manufacturing 
and technical expertise, as well as its 
high level of after sales support and 
service.

Descon Conveyor Systems
(905) 953-0455
www.DesconConveyor.com
1-1274 Ringwell Dr.
Newmarket, ON
Canada L3Y 9C7

Diablo Valley Packaging
(800) 839-4680
www.dvpackaging.com
2373 North Watney Wy.
Fairfield, CA  94533-6746

Bottles & Bottling

A&E Conveyor Systems Inc
(770) 345-7300
www.ae-conveyor.com
121 P Rickman Industrial Dr.
Canton, GA 30115
A&E Conveyor is committed to 
providing creative cost effective 
solutions for our customer’s product 
and material handling needs. 
Our success, in large is based on 
assisting our customers to be more 
efficient with their material and 
product handling applications. A&E 
Conveyor Systems is a privately owned 
company founded in 1989, and our 
manufacturing facility is located 
at the foothills of the North Georgia 
mountains.

Aesus Packaging Systems Inc
www.aesus.com
188 Ave. Oneida
Pointe-Claire, QC
Canada H9R 1A9

AFTEK, Inc.
(585) 458-7550
www.aftekfilters.com
740 Driving Park Ave., Ste H
Rochester, NY 14613-1578

ALeco Container, LLC
(720) 4-ECO-PKG
www.evolutionbottles.com
5545 W 56th Ave., Unit F 
Arvada, CO 80002-2867

Amorim Cork America
www.amorimca.com
360 Devlin Rd.
Napa, CA 94558

Ardagh Group, Glass—North 
America
(636) 299-5495
www.ardaghgroup.com
16401 Swingley Ridge Rd., Ste 525 
Chesterfield, MO 63017-0756

Arrowhead Systems Inc
www.arrowheadsystems.com
3255 Medalist Dr.
Oshkosh, WI 54902

Astir Vitogiannis Bros
(514) 910-5022
www.vitogiannis.com
107 Le Moyne W 
Longueuil, QC
Canada J4H 1V6

Beatson Clark Ltd
+44 1709 834733
www.beatsonclark.co.uk
The Glassworks Greasbrough Rd.
Rotherham, South Yorkshire S60 1TZ
United Kingdom

Diagraph (ITW Marking & Coding)
(800) 722-1125
www.Diagraph.com
1 Research Park Dr.
St. Charles, MO 63304
Diagraph offers the most 
comprehensive line of marking, coding 
and labeling systems and supplies 
in the industry. This includes small 
character continuous ink jet, large 
character and high-resolution ink jet, 
automated label printer/applicators 
and label applicators, stand-alone 
label printers, software, material 
handling, scanners, verifiers, stock 
and custom labels and ribbons, inks, 
and traditional marking and shipping 
products and supplies. We are 
structured to identify and implement 
the best-value solution. 

EZ Cap
(403) 282-5972
www.ezcap.net
Box 10388 Station Main
Airdrie, AB 
Canada T4A 0H0

Gamer Packaging, Inc.
(612) 788-4444
www.gamerpackaging.com
330 2nd Ave. S., Ste 895
Minneapolis, MN 55401

HEUFT USA, Inc.
(630) 968-9011
www.heuft.com
2820 Thatcher Rd., #2
Downers Grove, IL 60515

IC Filling Systems Ltd
44 1865 481444

264 Banbury Rd.
Oxford OX2 7DY
United Kingdom
IC Filling Systems supplies complete 
bottling and packaging equipment 
for small and medium sized users. 
IC Filling Systems, IC Kegging 
Systems, IC Canning System and IC 
Labelling Systems provide a wide 
range of automatic & manual beer 
bottling machines including efficient 
semi-automatic rinser, filler & capper 
monoblocks for bottles, cans and 
kegs. Our filling machines can also 
be used for bottling a wide range 
of sparkling & still drinks such as 
bottling water, wine, soft drinks & 
carbonated drinks.

Industrial Dynamics
www.filtec.com
3100 Fujita St.
Torrance, CA 90505

KHS USA, Inc.
(262) 797-7200
www.khs.com
880 Bahcall Ct.
Waukesha, WI 53186

Kinnek
(800) 784-3151
www.kinnek.com
304 Park Ave. South, Ste 207
New York, NY 10010

Krones Inc.
(414) 409-4000
www.kronesusa.com
9600 S 58th St., PO Box 321801
Franklin, WI 53132

Maisonneuve / Eurosource, Inc.
(214) 357-4688
www.eurosourceamerica.com
2351 W. Northwest Hwy, Ste 1105
Dallas, TX 75220

McBrady Engineering, Inc.
(815) 744-8900
www.mcbradyengineering.com
PO Box 2549
Joliet, IL 60434

Meheen Manufacturing, Inc.
(509) 547-7029
www.meheen.com
325 N Oregon Ave.
Pasco, WA 99301

Northwestern Extract Co.
(262) 345-6900
www.nwextract.com
W194 N11250 McCormick Dr.
Germantown, WI 53002

O-I
(567) 336-5000
www.o-i.com
One Michael Owens Wy, Plaza Two
Perrysburg, OH 43551

Paxton Products
(513) 891-7485
www.paxtonproducts.com
10125 Carver Rd. 
Cincinnati, OH 45242

PPM Corp
(209) 383-1109
www.ppmcorp.us
1855 Grogan Ave., Ste F
Merced, CA 95341

Premier Wine Cask
(707) 257-0714
www.premierwinecask.com
1710 Soscol Ave., Ste 5
Napa, CA 94559

Prestige Glassware
(989) 671-4033
www.PrestigeGlassware.com
1713 Lewis St.
Bay City, MI 48706

Packaging & Labeling Directory
BREWING INDUSTRY GUIDE
BIG

BEERANDBREWING.COM  |  59

http://beerandbrewing.com
http://www.icfillingsystems.com


Saxco International LLC (dba California 
Glass and Saxco Pacific Coast)
(360) 892-3451
www.calglass.com
155 98th Ave.
Oakland, CA 94603

Scott Laboratories, Inc.
(707) 765-6666
www.scottlab.com
PO Box 4559
Petaluma, CA 94955

Sentry Equipment Erectors, Inc.
(434) 525-0769
www.sentryequipment.com
13150 East Lynchburg-Salem Turnpike
Forest, VA 24551

Sidel, Inc.
(678) 221-3000
www.sidel.com
5600 Sun Ct.
Norcross, GA 30092

Siemens
(800) 241-4453
www.usa.siemens.com
11612 Lilburn Park Rd.
Saint Louis, MO 63146

SMB Machinery Systems
(770) 704-2000
www.smbsales.com
2563 Airport Industrial Dr.
Ball Ground, GA 30107

Standard-Knapp, Inc.
(860) 342-1100
www.standard-knapp.com
63 Pickering St.
Portland, CT 06480

United Bottles & Packaging
(450) 622-1600 x243
www.unitedbottles.com
1400 Dagenais W.
Laval, QC
Canada H7l 5C7

Vacuum Barrier Corporation
(781) 933-3570
www.vacuumbarrier.com
4 Barten Ln.
Woburn, MA 01801
Vacuum Barrier has been designing 
and fabricating cryogenic equipment 
since 1958.  Our nitrogen injectors 
help brewers and bottlers improve the 
consistency and quality of their beer. 
Liquid nitrogen used to create internal 
pressure inside a can or plastic 
bottle improves the top load for 
non-carbonated or lightly carbonated 
beverages. It can also displace oxygen 
from an empty container or headspace 
to improve the appearance, flavor 
retention, and shelf life of your beer. 
Our injectors have been used all over 
the world for both carbonated beers 
and nitrogenated beers.

World Bottling Cap, LLC
(972) 245-0555
www.WorldBottlingCap.com
3044 Old Denton Rd., #111–225
Carrollton, TX 75007

Cans & Canning

A.B.O. Alpha Brewing Operations
(402) 474-BREW
www.alphabrewops.com
5831 N 58th St. 
Lincoln, NE 68507

Ball Corp
(303) 460-5371
www.ball.com
9300 W 108th Cir.
Broomfield, CO 80021-3682

Bevcorp LLC
www.bevcorp.com
4711 East 355th St.
Willoughby, OH 44094

Cask Brewing Systems Inc.
(403) 640-4677
www.cask.com
Bay 60 5100-64 Ave. SE
Calgary, AB
Canada T2C 4V3

CFT Packaging USA
(847) 247-0233
www.cftpackagingusa.com
1033 Butterfield Rd.
Vernon Hills, IL 60061

CMC-KUHNKE Inc
(518) 694-3310
www.craftseams.com
1060 Broadway
Albany, NY 12204-2507

Codi Manufacturing Inc.
www.codimfg.com
14352 W. 44th Ave.
Golden, CO 80403
Codi Manufacturing is celebrating 
our 23rd anniversary as a supplier of 
container conveyance equipment to 
both the manufacturing and filling 
process. Equipment we off includes 
Inline Can Counter Pressure Filler, 
Mobile & Stationary Depalletizer, 
Magnetic Crown Elevator, Can Twists 
& Gravity Track, Accumulation 
Conveyance, Case and Table Top 
Conveyance, Line Integration & 
Controls Engineering.

Craft Canning + Bottling
(503) 505-4285
www.craftcanning.com
17252 NE Sacramento St.
Portland, OR 97233

Ferrum Inc
(443) 502-2621
www.ferrum.net
403 North Adams St.
Havre de Grace, MD 21078

Mobile Canning Systems
(303) 999-1863
www.mobilecanningsystems.com
1850 Lefthand Cir.
Longmont, CO 80501

Mumm CRAFT Products
(800) 446-7225
www.mummcraftproducts.com
1155 Timber Dr.
Elgin, IL 60123

Novelis Inc.
(404) 760-4000
www.novelis.com
3560 Lennox Rd., Ste 2000
Atlanta, GA 30326

Old Dominion Mobile Canning LLC
(804) 517-1640
www.olddominionmobilecanning.com
11475 Fox Cross Rd., Ste B
Ashland, VA 23005

Palmer Canning, A Palmer-Tech 
Services Company
(773) 394-4913
www.palmercanning.com
3759 N. Ravenswood Ave., Ste 233
Chicago, IL 60613

Paxton Products
(513) 891-7485
www.paxtonproducts.com
10125 Carver Rd. 
Cincinnati, OH 45242

Ska Fabricating
(970) 403-8562
www.skafabricating.com
13589 CR 213 
Durango, CO 81303
Machines that make brewing easier 
and more efficient! Here at Ska 
Fab we specialize in making small 
footprint, inexpensive equipment, to 
provide better efficiency within your 
company. If your company or any of 
your employees or customers, have 
an idea or a need to have something 
automated, fabricated, machined 
or welded, chances are we can 
help you or at least brainstorm it. 
Ska Fabricating is simply made by 
brewers, for brewers and proven in a 
brewery.

Twin Monkeys Beverage Systems, Inc
www.twinmonkeys.net
3250 Quentin St., Unit 138
Aurora, CO 80011

Wild Goose Canning Technologies Inc
(720) 406-7442
www.wildgooseengineering.com
1750 55th St., Ste B
Boulder, CO 80301
Wild Goose Canning is the brewing 
industry’s leading canning system 
maker because we insist on quality. 
Your best product comes from the 
alchemy between quality ingredients, 
experience and creativity. It’s no 
different with the equipment you 
choose. We designed our patented 
Wild Goose Canning seamer with a 
hybrid pneumatic/cam-driven method 
to provide the cost and versatility 
of pneumatics, unprecedented 
serviceability, and the precision and 
robustness of rotary systems. The 
result is revolutionary: the smallest, 
fastest seamer in the world.

Consumer Packaging

21st Draft Systems
www.21stdraftsystems.com
1405 Spruce, Ste E 
Riverside, CA 92507-2410

6ixPackCarrier.com
(708) 272-3050
www.6ixPackCarrier.com
6155 W 115th St. 
Alsip, IL 60803-5153

A-B-C Packaging Machine 
Corporation
(727) 937-5144
www.abcpackaging.com
811 Live Oak St.
Tarpon Springs, FL 34689

Aesus Packaging Systems Inc
www.aesus.com
188 Ave. Oneida
Pointe-Claire, QC
Canada H9R 1A9

Arrowhead Systems Inc
www.arrowheadsystems.com
3255 Medalist Dr.
Oshkosh, WI 54902

Associated Packaging Inc.
(562) 944-4144
www.associatedpackaging.com
12441 E. Florence Ave.
Santa Fe Springs, CA 90670-3917

Atlas Labels & Packaging
(800) 247-0360
www.atlaslabels.com
3107 Merriam Ln.
Kansas City, KS 66106

Bev-Pak
(303) 226-9460
www.Bev-Pak.com
250 Arapahoe Ave., Ste 102
Boulder, CO 80302-5838
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BW Container Systems
(630) 759-6800
www.FGWA.com
1305 Lakeview Dr.
Romeovillle, IL 60446

Capital Adhesives
(317) 834-5415
www.capitaladhesives.com
1260 South Old State Road 67
Mooresville, IN 46158

Carded Graphics
(540) 248-5566
www.cardedgraphics.com
2 Industry Wy.
Staunton, VA 24401

Ceramic Decorating Co Inc
(323) 268-5135
www.ceramicdecoratingco.com
4900 Zambrano St.
Commerce, CA 90040

Climax Packaging Machinery
(513) 874-1233
www.climaxpackaging.com
25 Standen Dr.
Hamilton, OH 45015

Combi Packaging Systems
(800) 521-9072
www.combi.com
5365 E Center Dr. NE
Canton, OH 44721

DeLine Box & Display
(303) 598-6233
www.delinebox.com
3700 Lima St.
Denver, CO 80239

Design Machine & Manufacturing
www.designmachinemfg.com
2491 Simpson St.
Kingsburg, CA 93631

Diagraph (ITW Marking & Coding)
(800) 722-1125
www.Diagraph.com
1 Research Park Dr.
St. Charles, MO 63304
Diagraph offers the most 
comprehensive line of marking, coding 
and labeling systems and supplies 
in the industry. This includes small 
character continuous ink jet, large 
character and high-resolution ink jet, 
automated label printer/applicators 
and label applicators, stand-alone 
label printers, software, material 
handling, scanners, verifiers, stock 
and custom labels and ribbons, inks, 
and traditional marking and shipping 
products and supplies. We are 
structured to identify and implement 
the best-value solution. 

Econocorp, Inc.
(781) 986-7500
www.econocorp.com
72 Pacella Park Dr.
Randolph, MA 02368-1791

Emmeti USA
(813) 490-6252
www.emmeti-spa.it
7320 E. Fletcher Ave.
Tampa, FL 33637

Garvey Corporation
(800) 257-8581
www.garvey.com
208 S. Route 73
Blue Anchor, NJ 8037

GEA Brewery Systems
(715) 386-9371
www.gea-brewery.com
1600 Okeefe Rd.
Hudson, WI 54016

GW Kent
(800) 333-4288
www.gwkent.com
506 S. Huron St.
Ypsilanti, MI 48197-5455

Hartness International
(864) 297-1200
www.hartness.com
500 Hartness Dr.
Greenville, SC 29615

Hi-Cone
(630) 438-5300
www.hi-cone.com
1140 W Bryn Mawr Ave.
Itasca, IL 60143

Houston Carton
(713) 559-0570
www.schci.com
501 Randon Dyer Rd.
Rosenberg, TX 77471

IFS Industries, Inc., Adhesives
(843) 319-0149
www.ifscos.com
400 Orrton Ave.
Reading, PA 19603

Intelligrated
(866) 936-7300
www.intelligrated.com
7901 Innovation Wy.
Mason, OH 45040

Keystone Paper & Box Company
(800) 688-4269 x115
www.keystonepaperbox.com
31 Edwin Rd.
South Windsor, CT 06074

Matthews Marking Systems
(800) 775-7775
www.matthewsmarking.com
6515 Penn Ave.
Pittsburgh, PA 15206

Northeastern PA Carton
(570) 457-7711
www.nepacartons.com
4820 Birney Ave. (US Route 11)
Moosic, PA 18507

Nulabel Technologies
(401) 305-5075
www.nulabeltechnologies.com
965 Waterman Ave.
East Providence, RI 2914

Old Dominion Mobile Canning LLC
(804) 517-1640
www.olddominionmobilecanning.com
11475 Fox Cross Rd., Ste B
Ashland, VA 23005

Packaging Technologies Inc
(800) 303-5883
www.ptibox.com
310 Courtland Ave.
Concord, ON
Canada L4K 4Y6

PASCO
(800) 489-3300
www.pascosystems.com
2600 S Hanley Rd., Ste 450
Saint Louis, MO 63144

Phoenix Packaging
(800) 661-6481
www.phoenixpackaging.com
2530 Rue Lapierre
Lasalle, QC
Canada H8N 2W9

Pioneer Packaging
www.pioneerseattle.com
6006 S 228th St.
Kent, WA 98032

Polypack, Inc.
(727) 578-5000
www.polypack.com
3301 Gateway Centre Blvd
Pinellas Park, FL 33782

Pratt Industries
(405) 787-3500
www.prattindustries.com
305 N Rockwell Ave.
Oklahoma City, OK 73127

Quadrel Labeling Systems
(440) 602-4700
www.quadrel.com
7670 Jenther Dr. 
Mentor, OH 44060

RockTenn Co.
(678) 291-7461
www.westrock.com
504 Thrasher St.
Norcross, GA 30071

SAFETY SEAL PLASTICS INC.
(905) 575-9699
www.safetysealplastics.com
120 Nebo Rd., Unit 2
Hamilton, ON
Canada L8W 2E4

Sentry Equipment Erectors, Inc.
(434) 525-0769
www.sentryequipment.com
13150 East Lynchburg-Salem Turnpike
Forest, VA 24551

Standard-Knapp, Inc.
(860) 342-1100
www.standard-knapp.com
63 Pickering St.
Portland, CT 06480

TimBar Packaging & Display
(717) 624-3500
www.timbar.com
201 S. College Ave.
New Oxford, PA 17350

TriPack
(866) 900-1255
www.tripack.net
77930 Kentucky Dr.
Florence, KY 41042

Victory Packaging
(303) 601-3666
www.victorypackaging.com
2950 Walden St.
Aurora, CO 80011

Videojet Technologies Inc.
(630) 860-7300
www.videojet.com
1500 N. Mittel Blvd
Wood Dale, IL 60191

Wayne Automation Corporation
(610) 630-8900
www.wayneautomation.com
605 General Washington Ave.
Norristown, PA 19403

Wynalda Packaging
(616) 866-1561
www.wynalda.com
PO Box 370 8221 Graphic Dr. NE
Belmont, MI 49306

Kegs & Kegging

A.B.E. American Beer Equipment
(402) 441-3737
www.AmericanBeerEquipment.com
2001 SW 6th St. 
Lincoln, NE 68522-1732

Ambrach, LLC
(888) 355-0203
www.ambrach.com
2858 NW Cornell Rd. 
Portland, OR 97210
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American Tartaric Products, Inc.
(ATP)
(815) 357-1778
www.americantartaric.com
1865 Palmer Ave., Ste 207 
Larchmont, NY 10538-3037

BestFriends Beverage Containers
 0086 8756 3668
www.bfkeg.com
100 Kaiyuan Rd.
Jiangbei District
Zhejiang Ningbo
China

C&C Kegs LLC
(920) 336-8403
www.cckegs.com
800 O’Keefe Rd.
De Pere, WI 54115

Columbine Label Company
www.columbinelabel.com
14185 E Easter Ave.
Centennial, CO 80112

Deutsche Beverage Technology
(704) 900-6606
www.deutschebeverage.com
3630 Tryclan Dr.
Charlotte, NC 28217

Emmerald Polymers Limited
 00353 91 770819
www.emmerald.com
32 Glenrock Business Park
Ballybane, Galway
Ireland

Eurosource, Inc.
(214) 357-4688
www.eurosourceamerica.com
2351 West Norwest Highway, Ste 1105
Dallas, TX 75220

EV Container Corporation
(415) 460-5341
www.evcontainer.com
2148 Beechcraft Rd., Unit 300
Vacaville, CA 95688

Geemacher LLC
(484) 524-8251
www.geemacher.com
31 Robinson St.
Pottstown, PA 19464-6439

Global Stainless Systems Inc.
(503) 407-8514
www.globalstainlesssystems.com
2000 SE 4th Ave.
Canby, OR 97013

Gopher Kegs
(541) 508-5218
www.gopherkegs.com
595 SE Glenwood Dr.
Bend, OR 97702-1229

Keg Logistics LLC
www.keglogistics.com
3314 Meadowcreek Pl.
Highlands Ranch, CO 80126

Keg Solutions
www.keg-solutions.com
7751 Reco Ave.
Baton Rouge, LA 70814

Kegconnection.com
www.kegconnection.com
1800 EDC Pkwy.
Comanche, TX 76442

KegCraft
(708) 352-2434
www.KegCraft.com
9000 W 67th St.
Hodgkins, IL 60525

KeyKeg
www.keykeg.com
One Magnificent Mile, 980 North 
Michigan Ave., Ste 1400
Chicago, IL 60611

Lambrechts
(323) 886-7965
www.lambrechts-group.be
Gansbroekstraat 25 
Puurs
Belgium

Maisonneuve / Eurosource, Inc.
(214) 357-4688
www.eurosourceamerica.com
2351 W. Northwest Hwy, Ste 1105
Dallas, TX 75220

Matrix Label
(800) 962-7256
www.matrixlabel.com
4692 County Road 600 E
Plainfield, IN 46168

McEver Distributors Inc
(407) 786-7029
www.mceverdistrib.com
1510 Airway Cir.
New Smyrna Beach, FL 32168

Micro Matic USA Inc
(866) 327-4159
www.micromatic.com
2364 Simon Ct.
Brooksville, FL 34604

MicroStar Keg Management,LLC
(303) 468-9489
www.microstarlogistics.com
5299 DTC Blvd, Ste 510
Greenwood Village, CO 80111-3326

North American Keg
(727) 497-1828
www.northamericankeg.com
4912 Creekside Dr.
Clearwater, FL 33760

P.E. USA, Inc.
(513) 771-7374
www.pe-us.com
PO Box 62067
Cincinnati, OH 45262

Petainer Manufacturing USA Inc
(312) 447-7740
www.petainer.com
150 North Michigan Ave., Ste 1950
Chicago, IL 60601

Pioneer Packaging
www.pioneerseattle.com
6006 S 228th St.
Kent, WA 98032

POLYKEG S.R.L.
+39-035-4522245 x13
www.polykeg.it
Via Martin Luther King
20 Grassobbio
BG
Italy

PPM Corp
(209) 383-1109
www.ppmcorp.us
1855 Grogan Ave., Ste F
Merced, CA 95341

Premier Stainless Systems
(760) 796-7999
www.premierstainless.com
510 Corporate Dr., Unit D
Escondido, CA 92029

Prospero Equipment Corp
(914) 769-6252
www.prosperocorp.biz
123 Castleton St. 
Pleasantville, NY 10570

Quantiperm
(602) 903-2158
www.quantiperm.com
7306 W. Chicago St., Ste 1 
Chandler, AZ 85226-3238

Satellite Logistics Group
(877) 795-7540
www.slg.com
12621 Featherwood, Ste 390
Houston, TX 77034

Schaefer Kegs
(519) 751-1201
www.schaeferkegs.com
335 Cockshutt Rd
Brantford, ON
Canada N3T 3K5

Tosca
(920) 617-4000
www.toscaltd.com
1032 Bay Beach Rd.
Green Bay, WI 54302

Twin Monkeys Beverage Systems, Inc
www.twinmonkeys.net
3250 Quentin St., Unit 138
Aurora, CO 80011

United Bottles & Packaging
(450) 622-1600 x243
www.unitedbottles.com
1400 Dagenais W.
Laval, QC
Canada H7l 5C7

Labeling

21st Draft Systems
www.21stdraftsystems.com
1405 Spruce, Ste E 
Riverside, CA 92507-2410

Associated Packaging Inc.
(562) 944-4144
www.associatedpackaging.com
12441 E. Florence Ave.
Santa Fe Springs, CA 90670-3917

Bay Tech Label
(800) 229-8321
www.baytechlabel.com
12177 28th St. N
St. Petersburg, FL 33716-1821
Cans or bottles—flexographic or 
digital printing—small or large runs, 
we take pride in providing excellent 
quality labels at a great prices to our 
brewery clients. We produce durable 
labels that perform well during 
washing, pasteurization, filling, 
transportation, and storage. Baytech 
also has the perfect technology to 
produce that eye catching label you’re 
looking for. 

Blue Label Digital Printing
(866) 506-2583
www.bluelabeldigital.com
3750 Lancaster New Lexington Rd 
SE, #21
Lancaster, OH 43130-9314

Buzz Design Studios, LLC
(866) 622-4721
www.buzzdesignstudios.com
13033 Birch Dr.
Thornton, CO 80241

Century Label
www.centurylabel.com
12836 South Dixie Hwy.
Bowling Green, OH 43402

Century Printing & Packaging
www.cpandp.com
1904 Suber Mill Rd.
Greer, SC 29650

Columbine Label Company
www.columbinelabel.com
14185 E Easter Ave.
Centennial, CO 80112

Domino Printing
(847) 596-4802
www.domino-na.com
1290 Lakeside Dr. 
Gurnee, IL 60031
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DWS Printing Associates
(631) 667-6666 x111
www.dwsprinting.com
89 N Industry Ct.
Deer Park, NY 11729

EBS Ink-Jet Printers USA, Inc.
(847) 996-0739
www.ebs-inkjet-usa.com
1840 Industrial Dr., Ste 200
Libertyville, IL 60048

Edwards Label
www.edwardslabel.com
2277 Knoll Dr.
Ventura, CA 93003

Flexo Impressions
(800) 752-2357
www.flexoimpressions.com
8641 Eagle Creek Pkwy.
Savage, MN 55378

Fort Dearborn Company
(847) 357-9500
www.fortdearborn.com
1530 Morse Ave.
Elk Grove Village, IL 60007

Gamer Packaging, Inc.
(612) 788-4444
www.gamerpackaging.com
330 2nd Ave. S., Ste 895
Minneapolis, MN 55401

Inland
(608) 788-5800
www.inlandpackaging.com
2009 West Ave. South
La Crosse, WI 54601-6207

In-Line Labeling Equipment, Inc.
(843) 569-2530
www.beerlabeling.net
7282 Spa Rd.
North Charleston, SC 29418-8437

Innovative Labeling Solutions
(888) 860-2457
www.ilslabels.com
4000 Hamilton Middletown Rd
Hamilton, OH 45011

Labeltronix
(800) 429-4321
www.labeltronix.com
2419 E Winston Rd
Anaheim, CA 92806

Lofton Label Inc
(877) 447-8118
www.loftonlabel.com
6290 Claude Way East
Inver Grove heights, MN 55076

Macaran Printed Products
(800) 752-2800
www.macaran.com
18 New Cortland St.
Cahoes, NY 12047

Markem-Imaje
(866) 263-4644
www.markem-imaje.us
100 Chastain Center Blvd NW, Ste 165
Kennesaw, GA 30144

Matrix Label
(800) 962-7256
www.matrixlabel.com
4692 County Road 600 E.
Plainfield, IN 46168

Matthews Marking Systems
(800) 775-7775
www.matthewsmarking.com
6515 Penn Ave.
Pittsburgh, PA 15206

Nulabel Technologies
(401) 305-5075
www.nulabeltechnologies.com
965 Waterman Ave.
East Providence, RI 2914

Oak Printing Company
(800) 419-3316
www.oakprintingco.com
19540 Progress Dr.
Strongsville, OH 44149

P.E. USA, Inc.
(513) 771-7374
www.pe-us.com
PO Box 62067
Cincinnati, OH 45262

Phoenix Packaging
(800) 661-6481
www.phoenixpackaging.com
2530 Rue Lapierre
Lasalle, QC
Canada H8N 2W9

Prime Package & Label
(314) 692-2220
www.pplstl.com
11880 Borman Dr. 
St. Louis, MO 63146

Quadrel Labeling Systems
(440) 602-4700
www.quadrel.com
7670 Jenther Dr. 
Mentor, OH 44060

Resource Label Group
(416) 701-9800
www.a1label.com
32 Cranfield Road
Toronto, ON
Canada M4B 3H3

Serigraphie Richford
(514) 426-8700
www.serigraphierichford.com
111 ave. Manfred
Pointe-Claire, QC
Canada H9R 4Y4

Sidel, Inc.
(678) 221-3000
www.sidel.com
5600 Sun Ct.
Norcross, GA 30092

Stanpac Ink (Bottle Printing Division)
(905) 957-3326
www.stanpacnet.com
2790 Thompson Rd
Smithville, ON
Canada L0R 2A0

Taylor Made Labels
(503) 699-5000
www.taylormadelabels.com
17252 Pilkington Rd.
Lake Oswego, OR 97035

Videojet Technologies Inc.
(630) 860-7300
www.videojet.com
1500 N. Mittel Blvd
Wood Dale, IL 60191

On-Premise Dispensing

Airgas Natural Carbonation
(800) 772-8144
www.AirgasNationalCarbonation.com
3101 Stafford Dr.
Charlotte, NC 28208-3572
Worry-Free Carbonation & Nitro-
Draught Systems.  The Airgas National 
Carbonation Bulk system is the 
cleanest, safest, and most efficient 
carbonation system in the world. It 
provides a low pressure system along 
with greater carbonation capacity 
(each tank is equal to nine cylinders), 
eliminating costly run-outs and the 
hassels of changing cylinders.  The 
Nitro-Draught System has helped to 
improve the profitability and quality of 
draught systems by up to 50%. 

Ajex USA Inc
www.ajexusa.com
6759 E 50th Ave.
Commerce City, CO 80022

Coldbreak Brewing
(616) 805-9733
www.coldbreakbrewing.com
1196 Franklin Ct., Ste A
Marne, MI 49435

FIZZ Dispense Opt. Group
PO Box 1003
Adairsville, GA 30103

Foxx Equipment Company
(816) 421-3600
www.foxxequipment.com
955 Decatur St.
Denver, CO 80204

Kegconnection.com
www.kegconnection.com
1800 EDC Pkwy.
Comanche, TX 76442

Lancer Corporation
(210) 310-7278
www.lancercorp.com
6655 Lancer Blvd
San Antonio, TX 78219

Micro Matic USA, Inc.
(866) 327-4159
www.micromatic.com
2364 Simon Ct.
Brooksville, FL 34604

Pacific Merchants DBA Krome 
Dispense
+91 181 2600009
www.beerequipment.com
D-74 Focal Point Extension
Jalandhar
India

Perlick Corporation
(414) 353-7060
8300 W. Good Hope Rd. 
Milwaukee, WI 53223

Praxair, Inc.
(800) 772-9985 
www.praxair.com
39 Old Ridgebury Rd. 
Danbury, CT 06810

Schaefer Kegs
(519) 751-1201
www.schaeferkegs.com
335 Cockshutt Rd.
Brantford, ON
Canada N3T 3K5

Thonhauser USA
(513) 878-2800
www.desana-usa.com
1329 E Kemper Rd., Ste 4224
Cincinnati, OH 45246

Vacuum Barrier Corporation
(781) 933-3570
www.vacuumbarrier.com
4 Barten Ln.
Woburn, MA 01801
Vacuum Barrier has been designing 
and fabricating cryogenic equipment 
since 1958.  Our nitrogen injectors 
help brewers and bottlers improve the 
consistency and quality of their beer. 
Liquid nitrogen used to create internal 
pressure inside a can or plastic 
bottle improves the top load for 
non-carbonated or lightly carbonated 
beverages. It can also displace oxygen 
from an empty container or headspace 
to improve the appearance, flavor 
retention, and shelf life of your beer. 
Our injectors have been used all over 
the world for both carbonated beers 
and nitrogenated beers.

Zahm & Nagel Co Inc.
(716) 537-2110
www.zahmnagel.com
210 Vermont St.
Holland, NY 14080
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The multi-level brewhouse of 
Washington, D.C.’s Bluejack-
et is both optimized for the 
style of brewing they focus 
on (single batches of a wide 
variety of different styles) 
and specifically designed for 
aesthetic impact.

A BREWHOUSE IS MORE than just the 
heart of a brewery—it’s the engine that 
powers your business. Like all precision 
instruments with many moving parts, 
everything should be calibrated and 
matched to the type and size vehicle that 
you’re operating.

Are you after a small, do-it-all workhorse 
that, although it may get less mileage, 
is capable of taking you anywhere you’d 
like to go? A customized system geared to-
ward brewing one style particularly well? 
A large, highly automated machine with 
the horsepower to drive a large operation? 

Three industry leaders elaborate on how 
they chose systems tailor-made for their 
brewing goals and business ambitions.

The small-batch, do-it-all 
approach
Housed in a former boilermaker factory 
in Washington, D.C.’s Navy Yard neigh-
borhood, Bluejacket restaurant, craft-beer 
bar, and brewery revolve around a small yet 
nimble 15-barrel brew system complement-
ed by a wide array of fermentation vessels.

Although the brewery takes up a small 
portion of the massive 75,000-square-foot 
facility—the system and equipment are 
housed on a series of mezzanines that over-
look the bar and restaurant—its prodigious 
and diverse output fuels the entire operation.

Bluejacket strives to offer fifteen to 
twenty of its own small-batch beers on 
draft at all times and hand bottles a wide 
selection of about twenty varieties for 

Right-Sizing  
Your Brewhouse
Evaluate your brewing style and production goals to find a 
system that will move your business forward.

on-premise retail sale, as well. Bluejacket 
brewers rarely make the same beer twice, 
preferring instead to explore across a 
broad spectrum of flavors and styles.

“We wanted to build something that’s 
completely unique—a brewery that 
operates without boundaries,” says Beer Di-
rector Greg Engert. “We outfitted it with a 
brewing kit and equipment that allow us to 
be able to brew anything we can dream of.”

Bluejacket’s annual production is current-
ly about 2,400 barrels. Although Engert an-
ticipates that, at full capacity and brewing 
seven days a week, Bluejacket is capable of 
producing between 4,500 to 5,000 barrels 
annually, the focus is far more on quality 
than it is on quantity. And that takes time.

“A lot of [other] brewers, once fermenta-
tion is complete, might dry hop the beer 
or not, then carb it up and serve it,” Engert 
says. “We like to have a maturation period 
of at least a few weeks, sometimes as long 
as a month, for even a simple saison so 
that the flavors can mellow into a more 
nuanced whole.”

Many beers—such as Bluejacket’s bar-
rel-aged projects, lagers, and its mixed-fer-
mentation farmhouse-style saisons—take 
much longer to mature. That is why 
Bluejacket’s diverse array of twenty 
fermentation vessels is the real workhorse 
in the brewhouse. In addition to open 
fermentors and coolships, along with both 
horizontal and conical fermentors, there 
are two separate barrel-aging cellars—one 
for inoculated beer and another for non-
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sour beers—eight brite tanks, and a host 
of specialized equipment.

All but two fermentors (at 30 barrels 
each) are matched to the brew system at 
15 barrels. The relatively small batch sizes 
mean that, while Bluejacket turns a lot of 
beer, brewers must keep a close eye on 
production, brew schedules, and raw ma-
terials in order to keep up with demand.

“We don’t crank out a lot of fourteen-day 
beers here, so the struggle for us has 
been to make sure that we’re covering the 
brewery, restaurant, and bars while still 
having beer for retail,” Engert says. “We 
have beers when we have them and hope 
that people are interested in them when 
we can get [the beers] to them.”

The experimental, exploratory nature of 
the operation might not be as efficient or 
repeatable as other brewing programs, but 
the ever-evolving lineup of unique beers 
across a broad flavor spectrum suits Blue-
jacket’s artisan business model perfectly.

Says Engert: “If you make the beers in 
a time-honored fashion that takes longer 
and costs more money and if you keep 
your brewery small while doing it, then you 
get the double bonus of great flavors and 
consistency plus a scarcity that makes your 
beers all the more compelling to guests.”

Staying nimble for 
freshness and flexibility
Columbus Brewing Co. in Columbus, 
Ohio, recently completed a growth 
phase that saw the brewery move from 
a 6,000-square-foot brewhouse into a 
50,000-square-foot production facility. 
Owner and Brewmaster Eric Bean projects 
that the expansion will allow Columbus to 
brew about 25,000 barrels of beer this year, 
whereas he “fought to make almost 8,000 
barrels of IPA last year,” he says.

Although Columbus Brewing makes 
a variety of beers, it’s known for its IPA, 

and especially its GABF-bronze-medal-
winning Bodhi Double IPA. Bean was 
concerned about maintaining the quality, 
consistency, and nuances of his hops-for-
ward beers as he grew the operation.

“At a brewpub, you can really sit and 
babysit your IPA and it’s a killer,” he says. 
“And then you start scaling it up and—not 
that you’re not paying attention—it becomes 
more difficult to continue to do everything 
that you’re doing and still babysit beers that 
you’re putting into larger tanks.

“That’s a battle all brewers face as they 
grow. How do you reproduce at a much 
greater scale?” he says. “Especially with 
repeatable hops character and aroma.”

For Bean, the answer lies in sticking 
with the same-size system as his old brew-
house—a 30-barrel system—but upgrad-
ing from a three-vessel system capable of 
just two brews a day to a more efficient 
four-vessel, 30-barrel BrauKon system 
capable of as many as eight brews a day.

The strategy allows him flexibility to 
fine-tune his production to closely control 
quality and quantity while minimizing 
the risk of producing more beer than his 
market can readily absorb.

“We want to grow our business, but I 
didn’t want to have to brew and chase 
volume to keep the bank away or oversell 
into a market where we’re worried about 
how fresh the beer is,” Bean says. “If we’re 
doing our job right and at the right volume, 
we don’t have to worry about how fresh the 
beer’s going to be when it’s all gone.”

The approach also requires an ongoing 
balance of supply and demand, as well as ac-
curate forecasting, to stay in the sweet spot.

“We also don’t want to short the market,” 
Bean says. “Our distributor thinks that 
we’ve erred on the wrong side, but it’s not 
unheard of to find day-old IPA in our dis-
tribution area, which is great for consum-
ers and the way we like it, too.”

“�That’s a battle all brewers face as they grow. How 
do you reproduce at a much greater scale?” says 
Columbus Brewing Co.’s Owner and Brewmas-
ter Eric Bean. “Especially with repeatable hops 
character and aroma.”
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ClearWater Tech is the Leading Provider of 
Ozone Equipment for the Brewery Industry

Celebrating 30 years of skilled applications engineering, 
quality manufacturing, and innovative products, 
ClearWater Tech offers the C1 Mobile Disinfection Cart 
for your brewery sanitation needs. Easy to maneuver, 
the cart replaces traditional hot water and harsh 
chemicals with safe sanitation on contact. Wash down 
floors, walls, equipment, rinse barrels and tanks with 
the push of a button.

Visit ClearWater Tech at the 2016 Craft Brewers
Conference (Booth 629), and get a $1,000 off 
any C1 Mobile Disinfection Cart purchase!

C1 Mobile Disinfection Cart

FOR THE BREWERY PROFESSIONAL

brewery@cwtozone.com
www.cwtozone.comClearWater Tech, LLC - Ozone Systems for Water & Air Purification

850 Capitolio Way, San Luis Obispo, CA 93401 

805-549-9724 | 800-262-0203

CRAFT BREWERS 
CONFERENCE

 SHOW SPECIAL

 $1,000
OFF

CRAFT BREWERS

...Ask to see the full range of affordable 
steam and hot water solutions designed for 
the craft beer industry.

Great Beer
Starts with a 
Great Boiler
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• BULK SILOS •
• BULK BAG UNLOADERS •
• ROLLER GRINDER MILLS •

• SCREW CONVEYORS •
• GRIST HOPPERS •

• BUCKET ELEVATORS •
• SCALE PACKAGES •
• PUCK CONVEYOR •

• TURNKEY BREWERY •
• BREW HOUSE •

• FERMENTING & CONDITIONING VESSELS •
• PROCESS CONTROLS •

• CONSULTING / ENGINEERING •
• CUSTOM FABRICATION •

• INSTALLATION / SERVICE •

GRAIN HANDLING

360-558-7156 •  WWW.ABMBREWERY.COM
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Top » Scenes from 
Surly Brewing’s new 
brewhouse;  Above » 
Site plan for the Surly 
brewery.

Consistency and efficiency 
through automation
When Surly Brewing Co. was planning its 
new destination brewery in Minneapolis, 
Minnesota, Head Brewer Todd Haug 
invested a lot of time planning a new 
brewhouse that would provide maximum 
safety, consistency, and efficiency.

After extensive research and consulta-
tion, Surly chose German-based manufac-
turer ROLEC to outfit its new production 
facility, not only because ROLEC had 
several repeat customers among top 
American craft brewers—Stone Brewing 
Co., Victory Brewing Co., and Lagunitas 
Brewing Co. among them—but also 
because of ROLEC’s U.S.-based crews and 
engineers who would help direct installa-
tion and commissioning and its reputa-
tion for customizing its systems to better 
match the more aggressive, flavor-inten-
sive style of many American craft brewers.

“Germans are a bit more traditional with 
their breweries, but U.S. brewers are a 
little more open minded and need more 
diversity in what their brewhouse can do,” 
Haug says. “ROLEC was the first company 
listening and actually making it happen.”

Surly didn’t want to change too much 
about its process as it moved to a fully 
automated system—even the water is 
the same in the new facility—however, 
new features and efficiencies afforded by 
automation have gone a long way toward 

68  |  BREWING INDUSTRY GUIDE 2016

BREWING INDUSTRY GUIDE
BIG

http://shop.beerandbrewing.com/collections/craft-beer-brewing-magazine/subscriptions
http://abmequipment.com/


Custom Fabricating, 
Prototyping, Machining, 
and Supplies

WE ALSO MACHINE ALUMINUM & STEEL!

ph 970-482-0937 ■ fax 970-482-2067
alphapd.com

■  beer sample trays
■  custom tap handles
■  custom tank or equipment guards
■  custom packaging/conveyor parts
■   re-manufactured or

re-engineered equipment parts 
■  plastic materials and supplies

WE PUT OUR BEST

INTO EVERY CONTAINER.

SO YOU CAN GET

YOUR BEST

OUT OF IT.

WE PUT OUR BEST

INTO EVERY CONTAINER.

SO YOU CAN GET

YOUR BEST

OUT OF IT.

WE PUT OUR BEST

INTO EVERY CONTAINER.

SO YOU CAN GET

YOUR BEST

OUT OF IT.

custom-metalcraft.com

417-862-0707

Contact proseries@blichmannengineering.com for more information.

•  Pilot Systems  •  Fermentors  •  Brew Houses  •

Check us out at blichmannengineering.com
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improving the beer and maximizing yield.
The system features a mash mixer in 

place of Surly’s old single-infusion mash/
lauter tun, for example, as well as in-line 
turbidity meters that eliminate the need 
to manually evaluate wort turbidity with a 
flashlight and sight glass. Digital feedback 
devices also monitor pressure, tempera-
ture, and flow, and allow brewers to chart 
and graph each brew.

“That is really handy when you’re 
looking at something such as variances 
in malt and can look back at your lauter 
curve and see what’s different,” Haug says. 
“Some things that we never really thought 
would be that helpful have been amazing-

“�Automation allows us to look at each step and 
make sure that everything is as consistent as 
possible and minimize human errors,” Surly’s 
Head Brewer Todd Haug says. “That is an even 
bigger deal when you’re making 600 barrels at a 
time and not blending batches anymore.”

ly helpful, all because the automation is 
there and saved in the computer.

“Automation also allows us to look at each 
step and make sure that everything is as 
consistent as possible and minimize human 
errors,” Haug says. “That is an even bigger 
deal when you’re making 600 barrels at a 
time and not blending batches anymore.”

Increased safety is an added benefit of 
automation, from lockout systems during 
cleaning and reducing the need to turn le-
vers and dials by hand to automating hops 
additions and dry hopping. ROLEC’s pro-
prietary DRY-HOPNIK system automates 
the process and allows for more uniform 
hops distribution as the system circulates 

wort through belchers loaded with hops 
and pushes it back into the kettle.

“At our small brewery, we’d just climb up 
an extension ladder, open a big port at the 
top, and carefully pour in [the hops],” Haug 
says. Not only were there safety concerns, 
but “each time you open that tank is anoth-
er source of potential contamination.”

Everything is also matched speed-
wise, with greater efficiency and control 
throughout the process. 

“What we’re seeing now is it’s not necessar-
ily that raw materials are cheaper at the new 
plant; it’s more about efficiencies in labor, 
energy, the brewing process,” Haug says. 
“Stuff that’s harder to quantify, but it’s there.”

Haug and the project’s designers also 
worked to determine the most effective 
flooring, wall, and ceiling materials, as 
well as mechanical, milling and grain 
handling, waste and other systems to best 
support the new brewhouse.

“It’s not always just the fancy stainless 
stuff,” Haug says. “A lot of times the great-
est brewhouses can be a real pain if you 
don’t have the right flooring or ventilation 
or steam boilers—all the other things you 
need to support it and that make the brew-
ery go.”�

The entrance to the new Surly 
brewery offers this window 
into their cellar operations.
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Dex-O-Tex by Crossfield Products 
Corp.
(310) 886-9100
www.dex-o-tex.com
3000 E. Harcourt St.
Rancho Dominguez, CA 90221
Dex-O-Tex floor, wall and waterproofing 
systems are made for demanding 
environments that require long-term 
protection, durability, cleanliness and 
aesthetics. Since 1938, Crossfield 
Products Corp., headquartered in Los 
Angeles, California, has manufactured 
polymer systems ideal for new 
construction and renovation projects. 
Installations completed by Factory 
Trained Professional Applicators 
ensure high-quality and long-term 
performance of these polymeric and 
cementitious construction materials.

Flowcrete Americas
(936) 539-6700
www.flowcreteamericas.com
616 Spring Hill Dr., Ste 100
Spring, TX 77386

International Ceramic Construction
www.icc-tileconstruction.com
2905 Westinghouse Blvd, Ste 100
Charlotte, NC 28273

Kusel Equipment Co.
(920) 261-4112
www.KuselEquipment.com
820 West St.
Watertown, WI 53904

Brew House Equipment

A.B.E. American Beer Equipment
(402) 441-3737
www.AmericanBeerEquipment.com
2001 SW 6th St.
Lincoln, NE 68522-1732

A.B.O. Alpha Brewing Operations
(402) 474-BREW
www.alphabrewops.com
5831 N 58th St.
Lincoln, NE 68507

Automated Systems

ProLeiT Corp
www.proleit.com
180 Sheree Blvd, Ste 1350
Exton, PA 91075

Rockwell Automation
(414) 382-2000
www.rockwellautomation.com
1201 S 2nd St.
Milwaukee, WI 53204

SEW-EuroDr., Inc.
(510) 487-3560
www.seweuroDr.com
30599 San Antonio St.
Hayward, CA 94544

Siemens
(800) 241-4453
www.usa.siemens.com
11612 Lilburn Park Rd.
Saint Louis, MO 63146

TechniBlend
(262) 484-4090
www.techniblend.com
N8 W22275 Johnson Dr.
Waukesha, WI 53186

Brew House Environment

Advanced Surfaces Corporation
www.advancedsurfacescorp.com
3355 Liberty Rd.
Villa Rica, GA 30180

Argelith Ceramic Tiles, Inc.
(630) 444-0665
www.argelithus.com
103 N 11th Ave., Ste 204
Saint Charles, IL 60174-2289

Cascade Floors Inc.
www.cascadefloors.com
PO Box 250
Sublimity, OR 97385-0250

Aegir Brewing Systems
(262) 257-0123
www.aegirbrewingsystems.com
N93 W14518 Whittaker Wy.
Menomonee Falls, WI 53051

Allied Beverage Tanks Inc
(866) 917-2337
www.alliedbeveragetanks.com
1751-D Howard St., No. 200
Chicago, IL 60626

Allied Boiler & Supply Inc
(800) 858-0484
www.alliedboiler.com
419 S Front St.
Murfreesboro, TN 37129

Ampco Pumps Company
(414) 643-1852 x133
www.ampcopumps.com
2045 West Mill Rd.
Glendale, WI 53209
Tap into Ampco’s Craft Brew product 
Line-up. Products include the ROLEC 
DH—portable hop induction system, 
CB+ Craft Brew Pump—no more 
leaking seals, Cellar Cart for Beer & 
CIP—lightweight and portable for 
ease of use in cramped cellars. The 
ZP3 Series positive displacement 
pump offers a patent-pending front-
loading seal. This seal is designed 
to 3A standards, is ATEX certified 
and has passed the stringent EHEDG 
clean-ability certification process. 
Also, learn more about Ampco’s 3A 
certified line of centrifugal pumps.

Andritz Separation Inc.
(817) 465-5611
www.andritz.com
1010 Commercial Blvd S
Arlington, TX 76001-7130

ARO Fluid Management—Ingersoll 
Rand
(800) 495-0276
www.arozone.com
209 N. Main St.
Bryan, OH 43506-1319

Atlanta Boiler & Mechanical
www.atlantaboiler.com
142 Kelli Clark Ct.
Cartersville, GA 30121-7005

BDI
www.bdiscreens.com
1255 Monmouth Blvd.
Galesburg, IL 61401

Blichmann Engineering, LLC
www.BlichmannEngineering.com
1600A Canal Rd.
Lafayette, IN 47904
Blichmann Engineering, LLC is a 
design and manufacturing firm 
wholesaling highly engineered 
products. We offer only the most 
intuitively designed, innovative 
products with the highest level of 
quality for brewers who expect the 
same in their beers and wines. 
The Blichmann approach begins 
by addressing common industry 
problems, not merely updating 
existing equipment. That means you 
won’t find “me-too” products coming 
off our CAD systems! Also, we buy 
American where possible, much of 
which comes from our hometown of 
Lafayette, Indiana.

BMT USA, LLC
(360) 863-2252
www.bmtus.com
14532 169th Dr. SE, Ste 142
Monroe, WA 98272-2936

BrauKon GmbH
+49 8667 87649-0
www.braukon.de
Mühlweg 2
Truchtlaching
Bavaria
Germany

Technical Brewing &  
Operations Directory
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Craftwerk Brewing Systems
(248) 642-7238
www.craftwerkbrewing.com
2910 Indianwood Rd.
Lake Orion, MI 48362
Craftwerk Brewing Systems is 
a manufacturer of high quality 
brewing systems and equipment, all 
built in the USA. Craftwerk offers a 
complete range of services including 
design, engineering, fabrication, 
and installation. Our fabrication 
facilities are located outside of Detroit , 
Michigan, the industrial center of 
the US, and are both ASME and ISO 
certified. We are a process integrator, 
offering complete turnkey solutions, 
including onsite service and support 
throughout North America.

Crawford Brewing Equipment
www.brewtanks.com
1306 Mill St.
Rock Island, IL 61201

Criveller Group
(707) 431-2211
www.criveller.com
185 Grant Ave.
Healdsburg, CA 95448

Custom Metalcraft, Inc.
(417) 862-0707
www.custom-metalcraft.com
2332 E Division St.
Springfield, MO 65803
Custom Metalcraft manufactures 
a complete line of equipment 
specifically for your brewing needs. 
We can equip your brewhouses, up to 
2,000 barrels. We also offer individual 
pieces of equipment, ranging from 
mash tuns to yeast propagators. All 
equipment can be custom fabricated 
to meet your unique requirements.

Deutsche Beverage Technology
(704) 900-6606
www.deutschebeverage.com
3630 Tryclan Dr.
Charlotte, NC 28217

Brewmation
(845) 765-8395
www.brewmation.com
73 Route 9, Ste 8
Fishkill, NY 12524
Brewmation Incorporated has been 
building breweries and control panels 
for over 13 years. We specialize in 
100% electric systems and steam 
fired systems from 1/2bbl to 20bbl. 
We can supply components for your 
brewery and brew house or complete 
integrated solutions including control 
panels, tanks, heating elements, 
sensors, plate chillers, glycol units, 
glycol zone valves, and more.

Bridgetown Brew Systems LLC
(503) 890-8485
www.bridgetownbrew.com
2064 NW Birdsdale Ave.
Portland, OR 97030

Burnham Commercial
(888) 791-3790
www.burnhamcommercial.com
PO Box 3939
Lancaster, PA 17604-3939

Cherry City Vessels LLC
(503) 743-1424
www.cherrycityvessels.com
5321 Gaston St.
Turner, OR 97392

Cloud-Sellers
www.cloudinc.com
6136 Longford Rd.
Dayton, OH 45424

Columbia Boiler Co.
(610) 323-2700
www.columbiaboiler.com
PO Box 1070
Pottstown, PA 19464-0287

Control Tec
(724) 746-1901
www.craftbrewcontrol.com
8 Four Coins Dr.
Canonsburg, PA 15317

DME Brewing Solutions
(902) 628-6900
www.dmebrewing.ca
54 Hillstrom Ave. PO Box 553
Charlottetown, PE
Canada CIA 7L1

Feldmeier Equipment
www.feldmeier.com
PO Box 474
Syracuse, NY 13211

Forgeworks Inc.
(970) 626-2100
www.restorethecraft.com
PO Box 830, 626 North Cora St.
Ridgeway, CO 81432

GEA Brewery Systems
(715) 386-9371
www.gea-brewery.com
1600 Okeefe Rd.
Hudson, WI 54016

Global Stainless Systems Inc.
(503) 407-8514
www.globalstainlesssystems.com
2000 SE 4th Ave.
Canby, OR 97013

Gusmer Enterprises Inc
(908) 301-1811
www.gusmerbeer.com
1165 Globe Ave.
Mountainside, NJ 07092

GW Kent
(800) 333-4288
www.gwkent.com
506 S Huron St.
Ypsilanti, MI 48197-5455

Heritage Equipment
www.heritage-equipment.com
9000 Heritage Dr.
Plain City, OH 43064

HS Brew Boots
(785) 550-6708
www.brewboots.com
3321 Post View Dr
O Fallon, MO 63368

Hurst Boiler & Welding Co, Inc.
(229) 346-3545
www.hurstboiler.com
PO Box 530, 100 Boilermaker Ln.
Coolidge, GA 31738
We’re a custom manufacturer of 
engineered packaged boilers and 
integrated boiler systems, renewable 
fuel fired gasification/combustion/
heat recovery systems, biomass 
boiler systems, CHP/co-generation 
systems, boiler controls, parts & 
boiler room accessories. Fire-tube, 
water-tube & feedwater equipment for 
all heating & process applications. 
Low NOx modular boilers & burners 
available. Manufacturing, designing, 
engineering and servicing gas, oil, 
coal, wood, solid waste, biomass & 
hybrid fuel-fired steam & hot water 
boilers since 1967, Hurst Boiler 
is recognized for the highest code 
standards, innovative engineering 
and design, Energy Star rating, fully 
integrated controls, and renewable, 
sustainable solutions for green 
building design and operational 
efficiency.

IDD Process & Packaging, Inc.
(805) 529-9890
www.iddeas.com
5450 Tech Cir.
Moorpark, CA 93021-1792

JBT GmbH Joh. Albrecht Brewery 
Equipment
+7 (171) 175-91-32
www.joh-albrecht.com
Hanns Schwindt Str. 8
Munich
Germany

JVNW Inc
(503) 263-2858
www.jvnw.com
390 S Redwood St.
Canby, OR 97013-2459
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Newlands Systems Inc
(877) 855-4890
www.nsibrew.com
602-30731 Simpson Rd.
Abbotsford, BC
Canada V2T 6Y7
Since 1990, Newlands Systems has 
distinguished itself as the premiere 
North American brewing equipment 
manufacturer. Newlands designs 
breweries from the brew master’s 
perspective. Newlands has the 
brewing experience, engineering and 
technical background, and skilled 
craftsmanship to build your custom 
stainless steel brewery. From brewery 
design, to custom fabrication, vast 
experience in controls from completely 
manual to completely automated 
systems, to onsite installation and 
training; Newlands will be there with 
you step-by-step

Paul Mueller Company
(800) 683-5537
www.paulmueller.com
1600 West Phelps St.
Springfield, MO 65802

PicoBrew, Inc.
(916) 214-7451
www.picobrew.com
2121 N 35th St., Ste 100
Seattle, WA 98103

Portland Kettle Works
(503) 236-4500
www.PortlandKettleWorks.com
265 N Handcock St., Ste 100
Portland, OR 97227

Premier Stainless Systems
(760) 796-7999
www.premierstainless.com
510 Corporate Dr., Unit D
Escondido, CA 92029

Prospero Equipment Corp
(914) 769-6252
www.prosperocorp.biz
123 Castleton St.
Pleasantville, NY 10570

Quality Tank Solutions
(262) 361-4252
www.qts4u.com
652 Armour Rd.
Oconomowoc, WI 53066-3808

Rocky Mountain Vessels, LLC
(303) 829-9428
www.rockymountainvessels.com
29 N. Willerup Ave.
Montrose, CO 81401

RT Process & Supply, Inc.
(801) 561-8877
www.rtprocess.com
7052 S. Commerce Park Dr.
Midvale, UT 84047

KASPAR SCHULZ
+49 951 609950
www.kaspar-schulz.com
Kaspar-Schulz Str. 1
Bamberg
Bavaria
Germany

KHS USA, Inc.
(262) 797-7200
www.khs.com
880 Bahcall Ct.
Waukesha, WI 53186

Kinnek
(800) 784-3151
www.kinnek.com
304 Park Ave. South, Ste 207
New York, NY 10010

Krones Inc.
(414) 409-4000
www.kronesusa.com
9600 S 58th St, PO Box 321801
Franklin, WI 53132

Loftin Mechanical Services
(713) 582-9500
www.loftinmechanicalservices.com
17118 Bohemian Hall Rd.
Crosby, TX 77532

M.G. Newell Corporation
(336) 393-0100
www.mgnewell.com
301 Citation Ct.
Greensboro, NC 27409-9027

Malt Handling, LLC
(773) 888-7718
www.malthandling.com
6355 N. Broadway St., Ste 16
Chicago, IL 60660

Marks Design & Metalworks
(360) 859-3535
www.marksdmw.com
4220 NE Minnehaha St.
Vancouver, WA 98661-1244

Meura
+32 69 88 69 88
www.meura.com
1 Rond-Point J.-B.
Meura Péruwelz
Belgium

Minnetonka Brewing &  
Equipment Co.
(855) 773-2337
www.mtka-bec.com
6022 Culligan Wy.
Minnetonka, MN 55345

Ruby Street Brewing
(970) 673-7829
www.RubyStreetBrewing.com
PO Box 271722
Fort Collins, CO 80527
We are a brewery equipment 
manufacturer specializing in 
professional quality small-batch 
brewing systems. We market our 
products to retail brew shops and 
breweries. Operated as a family 
business, Ruby St. Brewing, LLC 
prides ourselves in building beer 
brewing structures that are as 
attractive as they are functional and 
intuitive. Our current line of products 
is designed on the premise that a 
good beer brewing structure should 
be—space saving and portable, yet 
well laid out with room to access all 
kettles at a safe height while using. 
We have achieved this with our large 
wheels, low overall height, and stand 
on end storage feature.

Sani-Matic
(800) 356-3300
www.sanimatic.com
1915 S. Stoughton Rd.
Madison, WI 53716

Seamless Flooring
(702) 431-7900
www.seamlessflooring.org
5175 W. Diablo Dr, #110
Las Vegas, NV 89118

Silver State Stainless
(775) 246-1180
www.silverstatestainless.com
12 Industrial Parkway, Ste E1
Mound House, NV 89706

SMB Machinery Systems
(770) 704-2000
www.smbsales.com
2563 Airport Industrial Dr.
Ball Ground, GA 30107

SMT Brewery Solutions
(276) 632-9853
www.SMTBREWS.COM
650 Frith Dr.
Ridgeway, VA 27357

Specific Mechanical Systems
(250) 652-2111
www.specific.net
6848 Kirkpatrick Crescent
Saanichton, BC
Canada V8M 1Z9

Spokane Industries
(509) 924-0440
www.spokaneindustries.com
3808 N Sullivan Rd.
Spokane Valley, WA 99216

Ss Brewing Technologies
www.SsBrewTech.com
2372 Morse Ave., Ste 310
Irvine, CA 92614
We invent, not just innovate, high 
quality brewing equipment and 
accessories for brewers all over the 
world. We have many product “firsts” 
to our credit including a conical 
bottomed stainless fermenting bucket, 
a weldless trub dam and pick-up tube 
for our kettles, an insulated 5 degree 
sloped floor mash tun with center 
bottom drain, and an integrated and 
insulated temperature control system 
custom designed for our full line of 
fermenters ranging from 3.5 gallons 
to 1 barrel. These are just a few of 
our many inventions with many more 
to come!

Statco-DSI
(714) 375-6300
www.statco-dsi.com
7595 Reynolds Cir.
Huntington Beach, WA 92647

Stout Tanks & Kettles LLC
(503) 372-9580
www.conical-fermenter.com
16300 Southwest 72nd Ave.
Portland, OR 97224

Sussman Electric Boilers
(718) 937-4500
www.sussmanboilers.com
4320 34th St.
Long Island City, NY 11101

Union Jack
(800) 672-8119
www.unionjacktools.com
657 S. Hurstbourne Pkwy, #264
Louisville, KY 40222

W.M. Sprinkman
(414) 325-2100
www.sprinkman.com
4234 Courtney Rd.
Franksville, WI 53126

Ziemann USA Inc
(401) 402-0715
www.ziemann.com
6625 Miami Lakes Dr. #420
Miami Lakes, FL 33014

Cleaning & Sanitizing

Aegir Brewing Systems
(262) 257-0123
www.aegirbrewingsystems.com
N93 W14518 Whittaker Wy.
Menomonee Falls, WI 53051
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Albert Handtmann Armaturenfabrik 
GmbH and Co KG
+49 7351 45-0
www.handtmann.de
Str. 11 Biberach
Baden-Wurttemberg
Germany

ARS/Swash Sanitizing Equipment
www.cleanwinery.com
12900 Lakeland Rd.
Santa Fe Springs, CA 90670

Bar Keepers Friend
www.barkeepersfriend.com
1370 Bungalow Rd.
Indianapolis, IN 46254

BIRKO Corporation
(800) 525-0476
www.birkocorp.com
9152 Yosemite St.
Henderson, CO 80640

Chemical Distributors, Inc.
(716) 856-2300
www.crimbrew.com
80 Metcalfe St.
Buffalo, NY 14206

ChemStation International, Inc.
(800) 554-8265
www.chemstation.com
3400 Encrete Ln.
Dayton, OH 45439-1946

ClearWaterTech Ozone
(805) 546-2370
www.cwtozone.com
850 Capitolio Way, Unit E
San Luis Obispo, CA 93401-7125
Ozone Solutions for the Brewing 
Industry. Brewing professionals 
understand the benefits of ozone as 
a disinfection tool and a safe organic 
solution that can replace traditional 
or harsh disinfection products. 
ClearWater Tech offers the C-Series 
including our family of Clean-In-Place 
products and the C1 Mobile Cart for 
surface sanitation. Check out our full 
line of sanitation products.

Cloud-Sellers
www.cloudinc.com
6136 Longford Rd.
Dayton, OH 45424

Enerco Corp
(616) 902-2198
www.enercocorp.com
317 N Bridge St.
Grand Ledge, MI 48837

Five Star Chemicals & Supply, Inc.
(800) 782-7019
www.fivestarchemicals.com
4915 E 52nd Ave.
Commerce City, CO 80022-4201

Madison Chemical Co., Inc.
(804) 347-5778
www.madchem.com
3141 Clifty Dr.
Madison, IN 47250-1661
Formulating Solutions for Excellence! 
In operation since 1947, Madison 
Chemical formulates custom solutions 
for use in the Brewery Industry. 
We also specialize in providing 
unparalleled technical support and 
service. To learn more on how Madison 
Chemical can enhance your operation, 
visit us at www.madchem.com

McClain Ozone
(707) 254-0576
www.mcclainozone.com
1768 Tanen St.
Napa, CA 94559

Rochester Midland Corporation
(585) 336-2402
www.rochestermidland.com
155 Paragon Dr.
Rochester, NY 14624

Sani-Matic
(800) 356-3300
www.sanimatic.com
1915 S. Stoughton Rd.
Madison, WI 53716

Sealed Air Corporation
(262) 631-4001
www.diversey.com
720 S. Marquette St., Unit 217
Racine, WI 53403

Shepard Bros.
(800) 645-3594
www.shepardbros.com
503 South Cypress St.
La Habra, CA 90631

Thonhauser USA
(513) 878-2800
www.desana-usa.com
1329 E Kemper Rd., Ste 4224
Cincinnati, OH 45246

Union Jack
(800) 672-8119
www.unionjacktools.com
657 S. Hurstbourne Pkwy, #264
Louisville, KY 40222

Zep Inc
(404) 350-6276
www.zepfooddivision.com
1310 Seaboard Industrial Blvd NW
Atlanta, GA 30318

Cooling Systems

Advantage Engineering
www.advantageengineering.com
525 E Stop 18 Rd.
Greenwood, IN 46143

Banner Equipment
www.bannerbeer.com
1370 Bungalow Rd.
Morris, IL 60450

BW Container Systems
(630) 759-6800
www.FGWA.com
1305 Lakeview Dr.
Romeovillle, IL 60446

Enerquip, LLC
www.enerquip.com
611 North Rd.
Medford, WI 54451

G&D Chillers
(541) 345-3903
www.gdchillers.com
3498 W 1st Ave., Ste 1
Eugene, OR 97402
Commercial & Industrial Chillers. With 
over 50 years of collective experience 
in the refrigeration industry, G&D’s 
Chiller expertise goes far beyond 
the design and implementation of 
cutting edge glycol chilling systems. 
Many of the leading breweries and 
industrial manufacturers here in the 
USA and around the world, turn to 
us for innovative Glycol Chillers. We 
offer: Modular designs for expansion, 
multiple compressors for redundancy, 
1-300 horsepower, large reservoirs, 
the ability to customize any unit, and 
24/7 service.

GF Piping Systems
(800) 854-4090
www.gfpiping.com
9271 Jeronimo Rd.
Irvine, CA 92618

JC Younger Company
(952) 929-1838
www.jcyounger.com
5626 West Lake St.
Saint Louis Park, MN 55416

Loftin Mechanical Services
(713) 582-9500
www.loftinmechanicalservices.com
17118 Bohemian Hall Rd.
Crosby, TX 77532

McKenna Boiler Works
(323) 221-1171
www.mckennaboiler.com
1510 N Spring St.
Los Angeles, CA 90012

OC Mechanical
(763) 286-1898
ocmechanicalinc.net
2540 2nd St. NE
Minneapolis, MN 55418

Pro Refrigeration Inc
(800) 845-7781
www.prochiller.com
326 8th St. SW
Auburn, WA 98001-5914

SMT Brewery Solutions
(276) 632-9853
www.SMTBREWS.COM
650 Frith Dr.
Ridgeway, VA 27357

Sussman Electric Boilers
(718) 937-4500
www.sussmanboilers.com
4320 34th St.
Long Island City, NY 11101

Therma-Stor LLC
(800) 533-7533
www.thermastor.com
4201 Lien Rd.
Madison, WI 53704

TriPack
(866) 900-1255
www.tripack.net
77930 Kentucky Dr.
Florence, KY 41042

Essential Parts & Pieces

Allied Boiler & Supply Inc
(800) 858-0484
www.alliedboiler.com
419 S Front St.
Murfreesboro, TN 37129

Alpha Plastic & Design
970-482-0937
www.udyone.com
201 Rome Ct.
Fort Collins, CO 80524
Superior services. Alpha Plastics & 
Design is your one-stop machine 
shop and plastic fabricator located 
in Northern Colorado. Our innovative 
professionals will find the solutions 
you need for an accurately completed 
project. For CAD services, prototyping, 
as well as design and fabrication for 
plastics, give our expert team a call.

Aquatherm
www.aquatherm.com
3593 Medina RD #107
Medina, OH 44256

Archon Industries, Inc.
(800) 554-1394
www.archonind.com
357 Spook Rock Rd.
Suffern, NY 10901
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ARO Fluid Management—Ingersoll 
Rand
(800) 495-0276
www.arozone.com
209 N. Main St.
Bryan, OH 43506-1319

Atlanta Boiler & Mechanical
www.atlantaboiler.com
142 Kelli Clark Ct.
Cartersville, GA 30121-7005

BDI
www.bdiscreens.com
1255 Monmouth Blvd.
Galesburg, IL 61401

Brewers Hardware
www.brewershardware.com
5692 Buckingham Dr.
Huntington Beach, CA 92649

Brewery Gaskets
www.brewerygaskets.com
3245 E Patrick Lane, Ste H
Las Vegas, NV 89120-3497

Brewmation
(845) 765-8395
www.brewmation.com
73 Route 9, Ste 8
Fishkill, NY 12524
Brewmation Incorporated has been 
building breweries and control panels 
for over 13 years. We specialize in 
100% electric systems and steam 
fired systems from 1/2bbl to 20bbl. 
We can supply components for your 
brewery and brew house or complete 
integrated solutions including control 
panels, tanks, heating elements, 
sensors, plate chillers, glycol units, 
glycol zone valves, and more.

CPE Systems Inc.
(800) 668-2268
www.cpesystems.com
Unit A-1 5279 Still Creek Ave.
Burnaby, BC
Canada V5C 5V1

Dynalab Corp.
(800) 334-7585
www.dynalabcorp.com
175 Humboldt St., Ste 300
Rochester, NY 14610

Eldon James Corp
www.eldonjames.com
10325 E 47th Ave.
Denver, CO 80238

FormPak Inc.
www.formpakinc.com
355 Paul Ave.
St. Louis, MO 63135

Foxx Equipment Company
(816) 421-3600
www.foxxequipment.com
955 Decatur St.
Denver, CO 80204

Fristam Pumps USA
(800) 841-5001
www.fristam.comusa
2410 Parview Rd.
Middleton, WI 53562

Glacier Tanks
www.glaciertanks.com
13126 NE Airport Wy.
Portland, OR 97230

G-M-I, Inc.
(440) 953-8811
www.gmigaskets.com
4822 E 355th St.
Willoughby, OH 44094

Grizzly Supplies—Sealing 
Specialists
( 877 ) 505-0155
www.sealsplus.com
9701- 201st St.
Langley, BC
Canada V1M 3E7

Haynes Lubricants
(440) 871-2188
www.haynesmfg.com
24142 Detroit Rd.
Westlake, OH 44145-1515

Jet Gasket
(877) 456-5230
www.brewerygaskets.com
3245 E Patrick Lane, Ste H
Las Vegas, NV 89120

M.G. Newell Corporation
(336) 393-0100
www.mgnewell.com
301 Citation Ct.
Greensboro, NC 27409-9027

McFinn Technologies
(262) 909-7267
www.americanwinepump.com
Kenosha, WI 53144

Nether Industries Inc.
(360) 825-7940
www.netherind.com
1633 Commerce St.
Enumclaw, WA 98022

NewAge Industries, Inc.
(800) 448-1738
www.newageindustries.com
145 James Wy.
Southhampton, PA 18966
In business since 1954, NewAge® 
Industries offers tubing & hose 
solutions for every step of the 
brewing process. Ideal for beer, 
wine & other non-oily beverages, 
NewAge’s Beverage Grade Butyl Hose 
does not impart taste or odor, meets 
FDA standards & is rated for full 
vacuum (29.9 in./Hg). NewAge also 
manufactures silicone tubing for hot 
transfer processes & PVC tubing for 
cooler processes & where pressure is 
involved. Antimicrobial tubing is also 
available.

Northern Brewer, LLC
(800) 681-BREW
www.northernbrewer.com
1945 W County C2
Roseville, MN 55113

Perlick Corporation
(414) 353-7060
8300 W. Good Hope Rd.
Milwaukee, WI 53223

Praxair, Inc.
(800) 772-9985
www.praxair.com
39 Old Ridgebury Rd.
Danbury, CT 06810

R&S Supply Company INC
www.rssupply.com
91 Sheehy Ct.
Napa, CA 94558-7575

RAD Equipements Inc
(450) 796-2626
www.radeq.ca
5490 Martineau
St.-Hyancithe, QC
Canada J2R 1T8

Regal Power Transmission Solutions
(859) 727-5271
www.RegalPTS.com
7120 New Buffington Rd.
Florence, KY 41042

Rieger/Flow Products, LLC
(262) 657-5566
www.flowproducts.us
5732 95th Ave., Ste 800
Kenosha, WI 53144

Rogers Machinery Company
(503) 639-6151
www.rogers-machinery.com
14600 SW 72nd Ave.
Portland, OR 97224

Samson Controls, Inc.
(281) 383-3677
www.samson-usa.com
4111 Cedar Blvd
Baytown, TX 77523

Techlite
(800) 922-5252
www.techlite.net
2122 W. 5th Pl.
Tempe, AZ 85281

Top Line Process Equipment Co.
(814) 362-4626
www.toplineonline.com
21 Valley Hunt Dr.
Lewis Run, PA 16738

Vin Table LLC
(215) 628-4668
www.vintable.com
PO Box 405
Ambler, PA 19002

Meters & Gauges

Air Liquide Industrial U.S.
(713) 896-2248
www.us.airliquide.com
2700 Post Oak Blvd.
Houston, TX 77056

Chart Industries, Inc
www.chartindustries.com
3400 Encrete Ln.
Dayton, OH 45439

McDantim, Inc.
(888) 735-5607
www.mcdantim.com
3730 North Montana Ave.
Helena, MT 59602-7630

Samson Controls, Inc.
(281) 383-3677
www.samson-usa.com
4111 Cedar Blvd
Baytown, TX 77523

Temperature Control

CO2Meter
www.co2meter.com
131 Business Center Dr.
Ormond Beach, FL 32174

Control Tec
(724) 746-1901
www.craftbrewcontrol.com
8 Four Coins Dr.
Canonsburg, PA 15317

IFM Efector
www.ifm.com
782 Springdale Dr.
Exton, PA 19341

TechniBlend
(262) 484-4090
www.techniblend.com
N8 W22275 Johnson Dr.
Waukesha, WI 53186

Tel-Tru Manufacturing Company
(585) 232-1440
www.teltrubrew.com
408 Saint Paul St.
Rochester, NY 14605
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CHANGE IS A CONSTANT in the inter-
national hops market.

As a high-demand agricultural commod-
ity, hops are subject to myriad forces that 
can greatly impact the price and availabili-
ty of certain varieties. Weather conditions, 
total acreage, harvesting and processing 
infrastructure, consumer demand, and 
shifting tastes all affect the market.

Sometimes the equation temporarily 
swings out of balance and corrects, as is 
the case with the drought and unseason-
able heat that caused a dramatic reduction 
in Germany’s alpha hops harvest in 2015.

And other times a groundswell of sus-
tained momentum—such as the red-hot 
growth of the American craft-beer indus-
try—radically and permanently alters the 
global hops landscape. 

America’s hops growers have responded 
to the demand for high-intensity, high-val-
ue aroma varieties of American hops by 
switching over acreage from primarily 
alpha hops to aroma and dual-purpose 
hops, as well as by planting new fields. 

Conversely, in response to softer 
demand for traditional Noble aroma vari-
eties and a need for more alpha acreage 
from the world’s macro brewers, German 
growers have switched over from primari-
ly aroma varieties to mostly growing alpha 
hops—so much so that, over the past five 
years, the proportion of alpha-versus-aro-
ma hops in each country has flip-flopped 
along a roughly 70/30 percent split.

While American craft brewers are large-
ly insulated from the immediate impact 
of last year’s alpha shortage—there’s 
still plenty of surplus supply to cover 

Given recent shortages and the overall volatility of the world’s hops market, 
a smart brewer knows the safe bet is on soundly reasoned contracts.

Playing the 
Hops Market

existing contracts, and it’s not a variety 
that most craft brewers use anyway—the 
longer-term implications underscore the 
interconnected nature and volatility of the 
global hops market. Shifting dynamics 
and a tighter supply overall also highlight 
several reasons why American craft brew-
ers of all sizes should think proactively 
and strategically about contracting for the 
hops they need, especially to cover their 
flagship brands and projected growth.

Alpha use is on the rise, and 
acreage is limited.
The last time there was a significant 
alpha-hops shortage, during the 2008 
growing season, big brewers respond-
ed by stockpiling hops and driving up 
the prices. Growers responded to the 
proposition of a higher-dollar return per 
acre by planting more acres of alpha, and 

the 2009 growing season resulted in a 
bumper crop—so much so that many of 
the macro brewers have since largely been 
out of the hops market as they’ve worked 
through surplus inventory.

“We did go into this past season with a 
fairly decent carry-over of alpha,” says Ann 
George, executive director of Hop Grow-
ers of America. “But it’s certainly going to 
get to the point where brewers who rely 
on alpha are going to be coming back into 
the marketplace and probably increasing 
their contracts sooner rather than later.”

Macro brewers are also starting to use 
more hops in their beers. According 
to statistical analysis compiled by the 
German-based Barth-Hass Group, the 
world’s largest hops supplier, hopping 
rates in mass-market beers had been in 
steady decline since the late 1960s until 
2013 and 2014, when hops usage began to 
tick upward.

“That’s one of the main reasons why 
the hops industry, over the past forty-five 
years, has been more of a boom-and-bust 

“�What I would classify as the bigger threat to the 
craft brewers is not from the variety that Germany 
was short, but from the longer-term consequence 
that more acres globally have to get devoted to 
alpha. And if the bigger brewers are short, they 
will run the price very high very quickly. It’s much 
more challenging for craft brewers to compete in 
that environment on price.”

—Eric Desmarais, owner of CLS Farms PH
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cycle, because it’s been in secular decline,” 
says Eric Desmarais, owner of CLS Farms 
in the Yakima Valley region of Washing-
ton state. “[Big brewers] are brewing huge 
amounts of beer worldwide, much more 
than they were in the 1970s, but they need 
way fewer acres of hops to do it. But that 
trend has bottomed out and has actually 
kicked upward.”

Craft brewers also use hops at a much 
higher intensity than macro brewers, 
and as more craft breweries enter the 
marketplace, the demand for hops only 
intensifies. 

All of this leads Desmarais and other 
growers and hops brokers to conjecture 
whether, outside of what’s dedicated to the 
U.S. craft-beer industry, there’s enough 
acreage of hops in the world to supply 
macro brewers with what they need.

“At the grower level, we respond to what 
varieties give us the most gross revenue 
per acre,” Desmarais says. “Right now, 
the hops that craft brewers are demand-
ing are easily providing us a higher 
revenue-per-acre proposition than alpha 
hops, and that’s why we’ve pivoted all our 
acreage there. But in 2008, that was a hops 
boom driven by the macro brewers, and 
the prices were two- to three-times higher 
than what they are right now.

“What I would classify as the bigger 
threat to the craft brewers is not from the 
variety that Germany was short, but from 
the longer-term consequence that more 
acres globally have to get devoted to alpha. 
And if the bigger brewers are short, they 
will run the price very high very quickly. It’s 
much more challenging for craft brewers 
to compete in that environment on price.”

There’s less leeway on the 
spot market.
Any stresses or shortages in the hops 
market typically show up first on the spot 
market, where brewers can purchase 
whatever hops remain after contracts have 
been satisfied for that year’s harvest.

As more brewers contract for a greater 
percentage of all of their projected hops 
needs, more of the available acreage is 
spoken for before the bines even begin 
to flower. Simply planting more acreage 
isn’t as easy as it sounds, as growers 
aren’t as limited by available acreage as 
they are by the infrastructure to harvest 
and process the hops in the limited time 

“�That’s one of the main reasons why 
the hops industry, over the past 
forty-five years, has been more of a 
boom-and-bust cycle, because it’s 
been in secular decline,” says Eric 
Desmarais, owner of CLS Farms in 
the Yakima Valley region of Wash-
ington state. “[Big brewers] are brew-
ing huge amounts of beer world-
wide, much more than they were in 
the 1970s, but they need way fewer 
acres of hops to do it. But that trend 
has bottomed out and has actually 
kicked upward.”
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window when they must be picked. Many 
growers are hesitant or unable to make 
the huge investment that it takes to put in 
a new unit, picking facility, and the related 
infrastructure, so they look to maximize 
efficiency and yield of their existing acre-
age to service their contracts.

Roy Farms, in the Yakima Valley, is 
unique in that it sells all of its inventory 
directly through contracted relationships 
to brewers, roughly 70 percent of which 
are craft brewers, says Jim Boyd, senior 
vice president of hops sales.

“Now that there’s better communication 
between the end user and the grower, the 
ability for the merchants to play that buy/sell 
speculative spot market is going away,” Boyd 
says. “It’s still there, but the risk associated 
with it is greater than what it used to be.

“There’s not a whole lot of room to put 
in new contracts, and a lot of farmers will 
not grow on speculation. The merchants 
are getting more adverse to risk, too,” he 
says. “We’re looking for customers who 
are looking for a long-term relationship.”

Contracts are the best form of communi-
cation to let growers know what you need, 
although Boyd warns that over-contracting 
and hoarding behaviors—as typically hap-
pens during boom cycles when growth is 
at a fast clip—can result in miscalculation 
by both growers and the brewers. It’s best 
to remain conservative in your estimates, 
while also considering contracting for 
most, if not all, of your needs.

“There’s an organization that’s sized 
to handle every brewer, whether you’re 
a macro brewer or you’re the new guy 
on the block and you need just 5,000 
pounds,” Boyd says. “There’s no reason 
why you cannot have a contract.”

Forecasting the unknown
Stone Brewing Co. has certainly seen 
its share of growth over the company’s 
twenty-year history. As the company pre-
pares to open new breweries in both Ber-
lin and Richmond, Virginia, Head Brewer 
Mitch Steele reflects on how forecasting 
strategies have changed over the years.

“When I first got to Stone, the common 
industry practice was to contract for about 
75 percent of what you thought you would 
need, and then in the late summer buy the 
remaining 25 percent on the spot market, 
if that turned out to be what you needed,” 
Steele says. “And then, when we had that 

first hops shortage in 2007/08, I couldn’t 
get some of our core hops on the spot 
market—they just weren’t out there—and 
it really created a lot of problems for us. 

“So now, we’re a little more conserva-
tive, and we’re contracting what we think 
we’ll need, factoring in projected growth 
year-to-year,” he says. “You never know 
what the volume’s going to be, so your 
projections are based on estimates, and if 
it doesn’t pan out or if we sell more than 
what we thought, then you have to make 
adjustments.

“The beer industry is also changing so 
fast and the brand mix for a lot breweries 
is so volatile—brands are coming and 
going at a rate faster than I’ve ever seen—
and that’s impacting our ability to success-
fully project what kind of hops we’re going 
to need,” he says. “It’s very difficult.”

Victory Brewing contracts about three 
years ahead for close to 100 percent of what 
the brewery anticipates needing, says Victo-
ry President and Cofounder Ron Barchet. 

“Typically what happens is you have a 
couple of winners and a couple of losers 
in your portfolio in terms of how they’re 
growing compared to what your projec-
tions were,” Barchet says. “It becomes 
tricky because you want to have enough 
hops so that if a brand takes off you have 
that brand and you can roll it, and if 
another brand doesn’t do as well, then you 

have an excess of those hops.” 
Brewers might choose to reformulate 

their beers if they can’t get enough of a 
particular hops variety or use the same 
base bittering hops or blend of hops across 
a variety of brands. It’s best not to put all of 
your hops in one basket, so to speak.

“It would be probably wise to formulate 
beers that are not singular hopped, just 
for flexibility, and contract for what you 
know you need, because I think we’re still 
going to be in tight supply for the foresee-
able future,” Barchet says. 

“I think there’s a little bit of hops hoard-
ing going on right now because everybody 
wants to make sure that they have what 
they need,” he says. “You do wonder if, at 
some point, [the hops market] is going to 
become saturated and the prices are going 
to go through a downward cycle this time, 
which will lead to the next upward cycle. 
It’s really been that way for decades.”

Barchet also agrees that better commu-
nication between farmers and brewers in 
the form of sound contracts has helped to 
minimize some of those swings, although 
future trends, available acreage, and the na-
ture of market behavior will likely continue 
to drive periodic boom-and-bust cycles.

“Now the problem is predicting what 
the consumer is going to want,” he says. 
“Everybody loves Citra and Mosaic, but 
what is it going to be in five years?”�

“�When I first got to Stone, the common industry 
practice was to contract for about 75 percent of 
what you thought you would need, and then in 
the late summer buy the remaining 25 percent 
on the spot market, if that turned out to be what 
you needed,” says Mitch Steele, Stone Brewing. 
“And then, when we had that first hops shortage 
in 2007/08, I couldn’t get some of our core hops 
on the spot market—they just weren’t out there—
and it really created a lot of problems for us. So 
now, we’re a little more conservative, and we’re 
contracting what we think we’ll need, factoring 
in projected growth year-to-year.” 
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The Growth of 
Specialty Malts

Where craft brewers used to be somewhat limited in the varieties and 
specifications of their malt, large and smaller producers alike are beginning 
to provide more options with craft in mind.

HOPS MAY GENERATE MOST of the 
buzz when it comes to introducing exotic 
new varieties. But, in recent years, malt 
producers have also been quietly innovat-
ing around hearty new hybrid varietals and 
heirloom grains as brewers seek to impart 
unique flavors and character in their beers.

“Malts are developing a little bit slower 
than hops, but they really seem to be 
picking up steam right now,” says Ron 
Barchet, president and cofounder of Victo-
ry Brewing Co. (Downingtown, Penn-
sylvania). “They’re bringing back some 
older grains and trying new crosses, all 
in an effort to make a barley that’s better 
suited for malting for the craft brewer, as 
opposed to the macro brewer, who favors 
different qualities in a barley malt than we 
as craft brewers typically want.”

Victory is a member of the American 
Malting Barley Association, which works to 
encourage the production of high-quality 
malting barley within the United States. It 
also endorses new grain varieties that are 
agronomically viable and well suited for 
malting and brewing.

Like most larger craft brewers, Victory 

purchases the majority of its malt from ma-
jor European maltsters who offer a much 
larger and more dependable supply of bar-
ley engineered for brewing all-malt beers. 
However, Barchet says that a stronger voice 
from craft brewers is helping to improve 
the overall quality, variety, and yield of 
American-grown-and-malted grains.

“We don’t have as much luck getting the 
flavor match with American grains, but 
as they are trying these new varieties and 
lowering the protein, for instance, [Ameri-
can malts] are getting much closer to what 
we would expect to see in a European 
malt,” Barchet says. “All the signs there 
are moving in a very positive direction.”

Craft brewers exerting 
greater influence
Some of the world’s largest malt produc-
ers are also starting to cater to the needs 
of American craft brewers.

For instance, Weyermann Specialty 
Malts, based in Germany and founded in 
1879, claims an 80 percent export share of 
specialty malts worldwide, with the Unit-
ed States being its largest export market. IL
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The company is attuned to what’s happen-
ing in craft beer and continues to develop 
new offerings around those preferences.

“We are inspired by customer requests 
as well as from new trends among the 
breweries,” says Weyermann Press Officer 
Beate Ferstl. “Even general consumer 
trends—such as organic, sustainability, 
and heirloom varieties—can be found in 
our new product creations.”

Weyermann’s line of Barke malts, for 
example, was introduced in 2014 and 
revives an heirloom grain known for 
producing base malt that’s well suited 
for brewing full-bodied, malt-forward 
beers such as craft pale ales and Pilsners. 
Although Weyermann reports that the 
yield for Barke barley is about 20 percent 
less than for the hybrid varieties favored 
by large-scale growers, the company cites 
a commitment to its network of contract 
farmers and to craft brewers as reasons 
for reviving the offering.

It all points toward a trend of increasing 
variety among specialty malts as well as 
a greater degree of communication and 
input from brewers as to the malts they 
would like to see.

“For years you basically got what you 
got” when it came to sourcing malts from 
large producers, says Mitch Steele, head 
brewer with Stone Brewing Co. (Escon-
dido, California). “They were making 
the call on what varieties to use in their 
blends, where the malt was coming from, 
and on the analytical specs.

“What I’m seeing now though, is that 
craft brewers are taking malt to the same 
level as hops as far as their involvement in 
helping to develop and test new varieties. 
It’s coming.”

Regional craft malsters 
serving regional brewers
A growing number of American craft 
maltsters are also filling a niche by pro-
viding regionally grown and processed 
malted grains. The Craft Maltsters Guild, 
an organization formed to promote craft 
malting in North America as well as up-
hold quality and safety standards, counts 
twenty-seven independent craft maltsters 
across the United States and Canada 
among its membership.

Although much smaller than indus-
trial-scale producers, craft maltsters are 
helping to provide many local and region-
al craft brewers with distinctive malts that, 
in many cases, are grown by area farmers 
and malted in facilities less than a day’s 
drive from the brewery. Smaller batch 
sizes also mean that brewers often have 
more say over the specifications of how 
the grains are malted.

While the scale and consistency are not 
yet to a point to supply the largest craft 
brewers with all of the malt they need, 
many large brewers also look to craft 
maltsters when seeking to bring a unique 
quality and flavor to special projects.

When brewers at New Belgium Brew-
ing Co. (Fort Collins, Colorado) were 
looking to impart a bit of local flavor 
into the second installment of its RyePA 
seasonal release, for instance, they 
turned to two of the country’s first craft 
maltsters—Colorado Malting in Alamo-
sa, Colorado, and Riverbend Malt House 
in Asheville, North Carolina—to supply 
the malts.

Not only is the grain bill a nod to the fact 
that New Belgium will soon operate brew-
eries in both states, but the specialty malts 

“�For years you basically got what you got” when it came to sourcing malts 
from large producers, says Mitch Steele, head brewer with Stone Brewing Co. 
“They were making the call on what varieties to use in their blends, where 
the malt was coming from, and on the analytical specs. What I’m seeing now 
though, is that craft brewers are taking malt to the same level as hops as far as 
their involvement in helping to develop and test new varieties. It’s coming.”
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also bring a singular flavor and sense of 
place to the beer.

“Everybody in brewing is looking for 
something unique, and you can get a very 
unique product from [craft maltsters],” 
says New Belgium Brewer Matty Gilliland.

New Belgium ordered 17,000 pounds 
of Carolina Rye, an heirloom grain that’s 
been grown in the same region of North 
Carolina for more than 200 years, from 
Riverbend Malt House for RyePA, which 
will be included as a special seasonal re-
lease in New Belgium’s Folly twelve-packs.

“There’s a terroir to [locally grown 
grains], especially if it’s rye that’s been 
grown in North Carolina since before the 
Civil War,” says Brian Simpson, cofounder 
of Riverbend Malt House. “It offers a very 
unique flavor profile.

“Since we run small batches, we also 
have a lot of options here to customize 
a malt,” Simpson says. “We can make 
changes to the process to bring out differ-
ent sugars and colors and still have a nice 
high extract and ease of use.”

Simpson notes that most small grains 
are grown for only a decade or two com-
mercially before they need to be hybrid-
ized in order to overcome pressure from 
pests, disease, and bacteria, all of which 
can affect the yield.

“We think of a grain such as Maris Otter 
as being an old grain, but it’s only been 
grown for about fifty or sixty years,” Simp-
son says. “When you talk about some-
thing that’s 200 years old, that really is an 
heirloom grain. It’s a little bit smaller, a 
little bit tougher, and a little bit harder for 
a brewer to work with because it hasn’t 
been developed for malting as much, but 
the flavor profile is unique.

“And, regardless of the story, at the 
end of the day it’s all about flavor in 
the beer.”�

Riverbend Malt House

 “Over the years, a lot of focus in craft beer has been put on hops, but too 
often, unique malts are overlooked,” says Bill Manley, the beer ambassador 
at Sierra Nevada Brewing. “For many years, barley was bred and selected 
for its agronomic properties (namely yield and pest resistance), rather than 
flavor. Now the tide in brewing malt is turning, and maltsters are focusing on 
varieties that can have a different impact on beer flavor.”

One such maltster, Riverbend Malt House in Asheville, North Carolina, 
is primarily malting 6-row barley (often called winter barley because it 
is planted in the late fall and harvested the following summer), whereas 
most craft brewers use 2-row (spring barley, which is planted in spring and 
harvested later that year). Historically, the kernels in the extra four rows of 
6-malt barley have tended to be smaller, making six-rowed grain less uniform 
in size and plumpness, which can create consistency issues in brewing. Over 
time though, points out the American Malting Barley Association, “breeders 
of malting barley have increased the grain size in six-rowed types and greatly 
reduced the gap in kernel plumpness between these types of barley.” 

Despite the challenges of 6-row barley, the Riverbend maltsters chose to 
malt it as their main product because it is indigenous to their region. They 
also chose this winter barley for North Carolina’s hot humidity. “We can’t do 
spring barleys here,” says Riverbend Co-owner Brent Manning. “There’s a 
whole host of reasons including diseases and heat. So we started with win-
ter 6-row and are attempting to adapt different kinds of 2-row to our climate.”

Manning and his team are committed to local, and that is reflected in 
every step of their malting process, from crop selection to their honoring of 
neighborhood customers. Manning and his business partner Brian Simpson 
are firm believers in creating a sustainable business and that means starting, 
quite literally, with the roots of their raw materials. 

“Working with smaller craft maltsters is great because their malts are of-
ten handled in smaller quantities and feature older heirloom grain varieties 
that add complexity to beer,” says Sierra Nevada’s Bill Manley. “In River-
bend’s case, most of the grains are grown in North Carolina and other places 
in the region. The maltsters work directly with farmers who grow what the 
malsters need specifically for them. This encourages the farmers to experi-
ment with different grain varieties that offer more tools for brewers to work 
with and broadens the spectrum of flavors available in beers.” —Emily Hutto

Colorado Malting Company

“Local grain means local beer,” says Jason Cody, the president at Colorado 
Malting Company in Alamosa, Colorado. Until recently, brewers were seem-
ingly more interested in local hops and yeast than in grain largely because 
of the industrialization of the malting industry. 

“What we’re doing is the roots of beer,” Cody says. “We’re taking beer back 
to its historical roots.”

Colorado Malting Company prides itself on its location in Alamosa, where 
the climate is ideal for growing barley. “Mountain regions with dry climate and 
warm days and cool nights let the barley grow at optimum performance and 
keep the mold and bacteria down on the grain itself during harvest,” Cody 
says. “Alamosa is one of the secrets of larger breweries. Coors and Anheus-
er-Busch have been using barley from this area of the country for years.”

The growing conditions in Alamosa yield one-of-a-kind malts such as 
local rye, millet, and quinoa. Colorado is the biggest known producer for 
millet, Cody says, and especially lately craft brewers and distillers can’t 
get enough rye. And although it costs $5 per pound raw, the locally grown 
quinoa that Colorado Malting Company has access to is another popular 
item with many customers.

 “One of the things we’ve been seeing is a demand for American malts in 
foreign countries,” says Cody. “It’s always gone the other way—for a long time 
everyone wanted German and European malts. We’re coming to life on this 
side of the ocean.”—Emily Hutto

“�Since we run small 
batches, we also have 
a lot of options here to 
customize a malt,”  
Simpson says. “We can 
make changes to the 
process to bring out dif-
ferent sugars and colors 
and still have a nice high 
extract and ease of use.”
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National Honey Board
(303) 776-2337
www.honey.com
11409 Business Park Cir., Ste 210
Firestone, CO 80504

Northwestern Extract Co.
(262) 345-6900
www.nwextract.com
W194 N11250 McCormick Dr.
Germantown, WI 53002

Oregon Fruit Products LLC
(503) 485-9026
www.fruitforbrewing.com
150 Patterson St. N.W., PO Box 5283
Salem, OR 97304

Premier Malt Products Inc.
(586) 443-3350
www.premiermalt.com
25760 Groesbeck Hwy, Ste 103
Warren, MI 48089

Queen of America—Honey
(352) 245-3600
www.queenofamerica.com
3220 SE County Hwy 484 
Belleview, FL 34420-8626

San Francisco Herb Company
(800) 227-4530
www.sfherb.com
250 14th St.
San Francisco, CA 94103

Silver Cloud Estates, LLC
(410) 565-6600
www.silvercloudestates.com
1550 Caton Center Dr., Ste H
Halethorpe, MD 21227

Star Kay White, Inc.
(845) 268-2600
www.starkaywhite.com
151 Wells Ave.
Congers, NY 10920

Synergy Flavors Inc
(847) 487-1011
www.synergytaStecom
1500 Synergy Dr.
Wauconda, IL 60084

Treatt
(863) 668-9500
www.treatt.com
4900 Lakeland Commerce Pkwy.
Lakeland, FL 33805

Hops

47 Hops
(855) 486-8587
www.47hops.com
2410 Naches Heights Rd. 
Yakima, WA 98908-8821

Adjuncts & Additives

Amoretti
(855) 855-3505
www.amoretti.com
451 Lombard St. 
Oxnard, CA 93030-5143

Burleson’s Honey
(972) 937-4810
www.burlesons-honey.com
310 Peters St.
Waxachachie, TX 75165

Diedrich Roasters
(208) 263-1276
www.DiedrichRoasters.com
PO Box 430
Ponderay, ID 83852

DMA
www.milnefruit.com
804 Bennett Ave.
Prosser, WA 99350

Dutch Gold Honey
(717) 393-1716
www.dutchgoldhoney.com
2220 Dutch Gold Drive
Lancaster, PA 17601

Flavor & Fragrance Specialties, Inc.
(201) 825-2025
www.ffs.com
3 Industrial Ave.
Mahwah, NJ 07430

Innerstave, LLC
www.innerstave.com
21660 8th St. East, Ste B
Sonoma, CA 95476-2828

Kalsec
(269) 349-9711
www.kalsec.com
PO Box 50511
Kalamazoo, MI 49005-0511

King Orchards
(877) 937-5464
www.kingorchards.com
4620 N. M-88
Central Lake, MI 49622-9675

Mane, Inc.
(513) 248-9876
www.mane.com
2501 Henkle Dr.
Lebanon, OH 45036

Milne Fruit Products, Inc.
(509) 786-2611
www.milnefruit.com
804 Bennett Ave.
Prosser, WA 99350-1267

Alpha Analytics
(877) 875-6642
www.alphaanalyticstesting.com/
203 Division St. 
Yakima, WA 98902-4622

Alpine Hops
(510) 708-9777
www.alpinehops.com
3000F Danville Blvd, #255 
Alamo, CA 94507-1574

Brewers Supply Group
(800) 374-2739
www.brewerssupplygroup.com
800 1st Ave. W.
Shakopee, MN 55379-1148
BSG CraftBrewing: Select ingredients 
for craft brewers. Since 2004, BSG 
CraftBrewing has earned the trust of 
our customers by delivering the finest 
brewing ingredients at competitive 
values, all backed by outstanding 
customer service and depth of 
industry experience. With distribution 
centers strategically located across 
the United States, we are within easy 
reach of most breweries. Whether it is 
exclusive specialty malts, in-demand 
hop varieties, or premium brewing 
aids we have you covered; great beers 
are made from select ingredients. BSG 
CraftBrewing shares your passion for 
creating outstanding beers.

Charles Faram Inc.
+44-1905-830734
www.charlesfaram.co.uk
4120 SE International Wy, Ste A212
Portland, OR 97222

COMPTOIR AGRICOLE
33 (0)3 88 51 98 98
www.cophoudal.fr
35, Route De Strasbourg
Hochfelden
France

Crosby Hop Farm
(877) 562-1730
www.crosbyhops.com
7798 Crosby Rd. NE
Woodburn, OR 97071-9728

Hollingbery & Son, Inc.
(509) 248-6436
www.hollingberyandson.com
302 N. 1st Ave.
Yakima, WA 98902

Hops Direct, LLC
(888) 972-3616
www.hopsdirect.com
686 Green Valley Rd.
Mabton, WA 98935

Hops-Meister, LLC
(415) 828-3086
www.hopsmeister.com
PO Box 3366
Clearlake, CA 95422-3366

Oasis Farms, Inc.
(509) 973-3035
73201 W. Evans Rd.
Prosser, WA 99350

S.S. Steiner Inc.
(800) 339-8410
www.hopsteiner.com
655 Madison Ave., Rm 1700
PO Box 9009
New York, NY 10065

Sugar Creek Hops
(844) 860-4677
www.sugarcreekhops.com
7250 N. 350 W.
Thorntown, IN 46071

The Lupulin Exchange
(405) 534-HOPS
www.lupulinexchange.com
100 Apple Ln.
Charlottesville, VA 22903

The Stout Beverage Group LLC
(301) 346-1125
www.stoutbev.com
10807 Falls Rd. #613
Brooklandville, MD 21022

Willamette Valley Hops LLC.
(503) 633-4677
www.wvhops.us
18704 French Prairie Rd. NE
Saint Paul, OR 97137

YCH HOPS
(800) 952-4873
www.ychhops.com
203 Division St.
Yakima, WA 98902

Malt/Grain

ABM Equipment Co
www.abmbrewery.com
2903 NE 109th Ave., Ste D
Vancouver, WA 98682
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Brewers Supply Group
(800) 374-2739
www.brewerssupplygroup.com
800 1st Ave. W.
Shakopee, MN 55379-1148
BSG CraftBrewing: Select ingredients 
for craft brewers. Since 2004, BSG 
CraftBrewing has earned the trust of 
our customers by delivering the finest 
brewing ingredients at competitive 
values, all backed by outstanding 
customer service and depth of 
industry experience. With distribution 
centers strategically located across 
the United States, we are within easy 
reach of most breweries. Whether it is 
exclusive specialty malts, in-demand 
hop varieties, or premium brewing 
aids we have you covered; great beers 
are made from select ingredients. BSG 
CraftBrewing shares your passion for 
creating outstanding beers.

Briess Malt & Ingredients Co.
(800) 657-0806
www.brewingwithbriess.com
625 South Irish Rd.
PO Box 229
Chilton, WI 53014

Buhler Inc
(763) 847-9900
www.buhlergroup.com
13105 12th Ave. North
Plymouth, MN 55441-4509

Cargill Specialty Malts
(800) 669-6258
www.specialtymalts.com
15407 McGinty Rd. W. MS 135
Waysata, MN 55391

Charles Faram Inc.
+44-1905-830734
www.charlesfaram.co.uk
4120 SE International Wy, Ste A212
Portland, OR 97222

Country Malt Group
(888) 368-5571
www.countrymaltgroup.com
16 Beeman Wy.
Champlain, NY 12919

CPM Roskamp Champion
(800) 366-2563
www.cpm.net
2975 Airline Cir.
Waterloo, IA 50703

Great Western Malting Co
(360) 693-3661
www.greatwesternmalting.com
1705 NW Harborside Dr.
Vancouver, WA 98660

Heavybilt Manufacturing Inc
www.heavybiltmfg.com
Rural Route 4 Box 1420
Coalgate, OK 74538

K-Malt
(970) 449-5180
www.k-malt.com
1402 Laporte Ave.
Fort Collins, CO 80521

Malteurop North America Inc.
(414) 649-0204
www.malteurop.com
3830 West Grant St.
Milwaukee, WI 53215
Leading supplier of premium malt for 
the brewing industry. Our new line of 
Craft Master Malt focuses on premium 
specialty malts created especially for 
the distinctive malt needs of craft 
brewers throughout North America. 
Malteurop North America and Craft 
Master Malt differentiates itself by its 
involvement and expertise throughout 
the malt supply chain—from grain 
origination to malt manufacturing 
as well as creating and delivering 
premium specialty malt that enables 
craft brewers to uniquely distinguish 
their beer.

Montana Malters
(406) 586-8758
www.westernfeedstocks.com
205 Haggerty Ln., Ste 190
Bozeman, MT 59715

Muntons Malted Ingredients
(425) 558-9991
www.muntons.com
8445 154th Ave. NE Bldg H
Redmond, WA 98052
Muntons understands the importance 
that you, the brewer, place on the 
quality and consistency of the malt 
that you use in your brewing process 
and the importance of reliability of 
supply. For this reason we have a 
dedicated team who will look after 
your requirements in the personal 
way that you would want and would 
expect. A team committed to meeting 
your needs and expectations.

Rahr Malting Co.
(952) 445-1431
www.rahr.com
800 West First Ave.
Shakopee, MN 55379

RMS Roller Grinder
(605) 368-9007
www.rmsroller-grinder.com
27271 Ironworks Ave.
Harrisburg, SD 57032

Weyermann® Specialty Malting 
Company
+49-951-932-2012
www.weyermannmalt.com
Brennerstrasse 17-19 
Bamberg
Germany

Water

ADI Systems Inc
(506) 452-7307
www.adisystemsinc.com
370 Wilsey Rd. 
Fredericton, NB
Canada E3G 6EP

Biotecs International
44 1582 763139
www.biotecs.com.br
27 Meadow Walk
Harpenden
United Kingdom

ClearBlu Environmental
(831) 724-1377
www.clrblu.com
135 Aviation Wy, #1
Watsonville, CA 95076

ClearCove Systems, Inc
(585) 755-6247
www.clearcovesystems.com
125 Tech Park Dr.
Rochester, NY 14623

Craft Brew Water.com
(805) 777-7037
Www.craftbrewwater.com
284 Green Lea Pl.
Thousand Oaks, CA 91361

Ecolab Inc.
www.ecolab.com
370 Wabasha St. North
St. Paul, MN 55102

Enerco Corp
(616) 902-2198
www.enercocorp.com
317 N. Bridge St.
Grand Ledge, MI 48837

EnviroSupply & Service
(949) 732-3318
www.envirosupply.net
1791 Kaiser Ave.
Irvine, CA 92614

Franke Beverage Systems, Inc.
(615) 462-4334
www.franke.com
182 Jefferson Pike
LaVergne, TN 37086

Shepard Bros.
(800) 645-3594
www.shepardbros.com
503 South Cypress St. 
La Habra, CA 90631

US Water Systems
(800) 608-8792
www.uswatersystems.com
1209 Country Club Rd.
Indianapolis, IN 46234

Verde Water Solutions
(281) 581-9100
www.verde-us.com
2190 Washington Ave.
Alvin, TX 77511

Yeast

Erbsloeh Geisenheim Ag
+49 6722 708-0
www.erbsloeh.com
Erbsloehstrasse 1
Geisenheim
Germany

FERMENTIS Division of S.I. Lesaffre
+33 (0)3 20 81 62 75
www.brewwithfermentis.com
BP 3029—137 Rue Gabriel France
Peri Marq-en-Baroeul
France

Imperial Organic Yeast
www.imperialyeast.com
17268 NE Sacramento St.
Portland, OR 97230

Invisible Sentinel
(215) 966-6118
invisiblesentinel.com
3711 Market St., Ste 910
Philadelphia, PA 19104

White Labs, Inc.
(858) 693-3441
www.whitelabs.com
9495 Candida St.
San Diego, CA 92126

Wyeast Laboratories, Inc.
(541) 354-1335
www.wyeastlab.com
PO Box 146
Odell, OR 97044
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Subscribe now to Cra�  Beer & 
Brewing Magazine®, and don’t miss 
a single issue! We pack each issue 
with great recipes, techniques, 
and inspiration for brewing great 
beer, plus style features for 
brewers and cra�  beer lovers 
and recipes for cooking with 
beer (and pairing it too). There’s 
something for every brewer 
and cra�  beer lover in Cra�  Beer 
& Brewing Magazine®.

  Brewers Perspectives: 

Coffee Stout
The marriage of co� ee and beer is a union that is 
celebrated, if not worshiped, within the cra� -beer 
community. Here, two of the country’s most reputable 
co� ee-beer brewers explain just how they make the 
magic happen.   By Emily Hutto

  Brewers Perspectives: 

Coffee Stout
The marriage of co� ee and beer is a union that is 
celebrated, if not worshiped, within the cra� -beer 
community. Here, two of the country’s most reputable 
co� ee-beer brewers explain just how they make the 
magic happen.   By Emily Hutto

ASK A BREWER WHY (s)he adds co� ee to his or her stout and 
the answer tends to go a lot like this: “We all love co� ee, and 
we drink a lot of it around here. We also drink a lot of beer, so 
putting the two together just made sense.” 

However, ask brewers how they add co� ee to their stout, and 
the results vary as widely as the co� ee varietals used.

Fresh Ground Co� ee, Straight in the Beer
The � rst co� ee beer ever created at Epic Brewing Company 
(Salt Lake City, Utah) was the now infamous Big Bad Baptist, an 
imperial stout with added cacao and co� ee that’s aged in whiskey 
barrels. “Co� ee selection that went into that beer was based sole-
ly on types of co� ee that we liked,” says Ryan Buxton, Epic’s head 
cellarman. “We were working with a local roaster here in Salt 
Lake City—Ca� e Ibis—and it happened to work pretty well.”

Since its debut in 2011, Epic has released sixty-two batches of 
this “over-indulgent” co� ee stout, as Buxton jokingly puts it. The 
beer has won multiple awards at the Denver International Beer 
Competition, and last year it won a silver medal at the Brussels 
Beer Challenge in the Co� ee Beer category. “One of the things 
I feel that makes Big Bad Baptist so amazing is the bourbon 
character,” Buxton says. “We’re able to blend that beer and create 
big vanilla notes and caramel from the barrel.” 

Next up for Epic Brewing in the co� ee-beer category is an 
experimental, non-barrel-aged co� ee imperial stout called Son of a 
Baptist. This time around, the co� ee selection process is extensive, 
including sensory analysis of co� ee varieties from across the coun-
try. The brewery has partnered with ten of its favorite co� ee roast-
ers in the United States to create a stout � avor pro� le designed to 
highlight small-batch co� ee varietals. Accordingly, this 8 percent 
ABV imperial stout will vary widely from batch to batch.

One of these batches, for example, uses a Rwanda Buremera 
co� ee variety from The Red E Café and Roastery in Portland, 

Oregon. The co� ee imparts notes of honey and apricot 
jam. Another batch uses a Costa Rican co� ee 

variety roasted at Cultivar Co� ee in Dallas, 
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Millennium and 
Utopias Tasting 
Notes, 2015

Millennium (MMM)
MMM pours a completely still, deep brown. 
The aroma manages to pack dark chocolate, 
bourbon, cinnamon, Madeira, and caramel 
into a single whi� . Each sip of what should be 
a 21 percent bruiser is surprisingly smooth 
with a rich gooey body. In addition to the aro-
matics, each sip brings to mind maple syrup, 
vanilla, raisins, � gs, and a decidedly vinous, 
vintage port-like quality. Astoundingly com-
plex and enjoyable, this is one of those beers 
that make you want to build a time machine 
so you can stock your cellar to the brim.

2012 Utopias (10th Anniversary)
This Utopias is amber-hued with no carbon-
ation whatsoever. The nose is powerfully 
strong and whiskey-laden, but hints of to� ee, 
toasted marshmallow, and a cornucopia of 
candied fruits cut through. The � rst sip is 
dominated by alcohol, but a� er the palate 
adjusts, there is plenty of sherry, � g, caramel, 
vanilla, molasses, and a hint of toasted hazel-
nuts. Three years of age has helped integrate 
the alcohol, making this an immensely en-
joyable sipper. It makes you wonder, though, 
how good this could become with ten (or 
even more) years of age.

2015 Utopias
The pour is totally still and amber-colored. 
Smelling too deeply heats up the nostrils. 
The aroma has an immense cognac-esqe 
alcohol presence that overpowers the maple 
syrup and vanilla notes hiding in the back-
ground. The alcohol, while far from hidden, 
is not nearly as strong as the nose would 
lead you to believe and is quite drinkable. 

The taste is sweet and gooey with loads 
of to� ee, honey, port, and cinnamon. 

While this is a great enjoyable 
beer now, it will really sing 

if aged further. I see 
no reason why this 

couldn’t go another 
twenty-� ve more 

years.  
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Stout
Dark and malty stout delivers an array of � avors, sometimes sour, sometimes fruity, 
o� en with notes of chocolate and co� ee. Its boldness makes it the perfect ingredient 

and accompaniment to richly � avored savory—and sweet—food. Grab your favorite 
stout and try your hand at these new recipes from Chef Christopher Cina.

Stout Sliders with 
Bacon-Onion Marmalade

Stout
Sweet, Savory,
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LIKE MANY MAKERS OF wild and sour 
ales, Jester King Founder Jeffrey Stuff-
ings adopts a philosophical attitude when 
it comes to time and space. Namely, if 
allowed ample time and appropriate space, 
wild yeast and bacteria can coalesce to 
create a multitude of interesting and unex-
pected flavors and aromas in a beer. But of 
course, the results aren’t entirely predict-
able, and the timeline is never linear.

“Everything takes a backseat to our mi-
croorganisms,” says Stuffings, who notes 
that his beers typically require anywhere 
from four months to a year of fermenta-
tion time before release.

“Our most expensive ingredient is time,” 
he says. “To paraphrase Jean Van Roy 
of Cantillon: ‘I’m not a brewmaster. I’m 
simply a companion of the beer.’”

That’s a common refrain among the 
top makers of wild and sour beers. 
Provide the best possible environment 
for a mixed-culture or spontaneously 
fermented beer to begin its existence and 
then leave it alone to mature at its own 

pace and by its own design, all the while 
keeping close tabs on its progress and 
listening to what it might like to be.

It’s best not to make too many promis-
es or set too many expectations when it 
comes to mixed-fermentation projects. 
Even if you are using techniques such as 
blending to create a more harmonious fin-
ished beer or replicate a previous release, 
a beer’s expression often varies wildly 
from one vintage to the next and even in 
the same beer as it changes over time. 
This can be a vexing dilemma for those 
bent on creating large-scale programs 
with consistent, repeatable results and 
widespread distribution.

But artisans who’ve built their entire 
operation or large chunks of it around 
mixed-culture fermentation—including 
Jester King, The Rare Barrel in Berkeley, 
California, and The Bruery and it’s new 
Bruery Terreux project in Anaheim, 
California—relish the creative experi-
mentation, serendipitous discovery, and 
expressive character that arise when work-

ing with living organisms in beer.
So how do you set yourself up for suc-

cess? Here are a few hallmarks of a sound 
mixed-fermentation and barrel-aging 
program.

It’s in the Goldilocks zone
Managing a mixed-culture fermentation 
and barrel-aging program takes a tremen-
dous amount of time, space, equipment, 
and labor. You also need an adequate 
number of knowledgeable professionals to 
brew and inoculate the base beers as well 
as shepherd the beer through its matu-
ration process and keep sensory notes 
and other readings on each barrel, not to 
mention space to house all of the barrels.

“Based on all those hurdles, I think it’s 
virtually impossible to scale this style of 
fermentation into something that’s really 
big—like tens of thousands of barrels a 
year,” Stuffings says. “I’ve seen some very 
large barrel programs and giant mixed-cul-
ture fermentation programs, but even 
within these very big programs we’re still 
talking a relatively small sales volume.”

The trick is to be large enough to 
experiment with multiple batches at once 
and have enough beer to work with and 
stay focused, yet not so large that beer 
languishes in barrels and the program 
becomes overwhelming.

Patrick Rue, founder of The Bruery, is 
currently making these calculations with 
regard to his cellar program, which in-
cludes the new Bruery Terreux, a distinct 
brand created to focus on farmhouse-style 
ales fermented with wild yeasts and oak-
aged sour ales. 

The Bruery currently has about 3,500 
oak barrels, which represent about half of 
its production, says Rue, who estimates 

Finding Success with 

Sours 
Effectively working with mixed-culture fermentation and barrel aging can be a 
tricky, time-intensive business. Three of the industry’s best offer their insights.
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Barrels full of sour beer are 
stacked six high at The Rare 
Barrel’s Berkeley, California, 
barrel cellar and tap room.
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that total production will grow from 
roughly 10,000 barrels in 2015 to almost 
15,000 in 2016.

“We’re still trying to figure out our 
sweet spot with the cellar program. If we 
doubled in size, I feel like we’d have some 
problems,” Rue says. “We taste and do 
analytics on every single barrel—just 1 
barrel in 100 thrown into a brite tank can 
ruin the whole thing.

“When you look at family wineries, the 
estate is what it is. If it’s 50 acres, that’s 
the amount of wine they can make with-
out purchasing more land or grapes from 
elsewhere, and I think that’s awesome. Let 
that restraint be what it is.”

It’s run like a small winery
As Rue alludes to above, many successful 
mixed-fermentation and cellar programs 
view their business model as more akin to 
a family winery than that of a production 
brewery. The beers are often tied to the 
land and native ingredients in some way, 
produced in limited quantities through 
barrel aging, and distributed primarily 
through on-premise retail or across a very 
limited regional footprint. 

Although Stuffings expects Jester King 
to produce about 2,000 barrels this year, 
he’s as not concerned about volume 
growth as he is in developing his farm-
house-style brewery on the outskirts of 
Austin into a destination that celebrates 
all things fermentation.

“We produce a very low volume, but we 
sell everything in large-format bottles and 
do make a good margin on the beer—our 
average retail ends up being about $12 a 

bottle and, fortunately, we can sell about 
75 percent of our beer right out our front 
door,” he says. “Being in every market un-
der the sun isn’t something I have much 
passion for. I like to go to different places 
and try what’s unique to that place.”

Many smaller sour- and wild-ale pro-
grams distribute primarily on-premise, 
often through exclusive beer societies or 
clubs such as The Rare Barrel’s Ambas-
sadors of Sour program and The Bruery’s 
Preservation Society.

“This is a specialized process, and it 
requires a special way of selling the beer,” 
says Jay Goodwin, cofounder and head 
brewer of The Rare Barrel. “Certainly we’ve 
borrowed a lot from what wineries do. We 
have different vintages of our beers and 
the production is variable. We can also 
make specialized small-batch blends for a 
group of people who are interested in that 
and give them other perks like being able 
to buy our beer online before it’s available 
to the general public. It’s a great way to 
connect with the beer drinker who not only 
supports what we’re doing, but also has a 
passion for sour beer.”

If a variable can be 
controlled, it is
Wild and sour programs may be experi-
mental by nature but, like any well-found-
ed experiment, it makes sense to limit the 
number of variables and set up controls 
wherever possible.

At The Rare Barrel, for example, Good-
win works with just three base beers—a 
golden ale, a red ale, and a brown ale—in 
all of his projects. Primary fermentation 
takes places in stainless steel, where the 
beer might ferment for several weeks or 
as many as several months.

“That’s out of necessity for the experi-
mental part of our operation,” Goodwin 
says. “We’re trying out new wild yeast 
strains and bacteria all the time in differ-
ent combinations, amounts, and timings. 
To have twenty different base-beer recipes 
would complicate the experiment beyond 
our abilities to extrapolate anything from 
the results.”

More than half all Rare Barrel releases 
are built around the golden-ale base, he 
says, which also serves as the starting 
point for all new projects. The malts bills 
in the darker beers tend to limit the types 
and quantities of secondary additions he 

“�This is a specialized process, and it requires a 
special way of selling the beer,” says Jay Goodwin, 
cofounder and head brewer of The Rare Barrel. 
“Certainly we’ve borrowed a lot from what wineries 
do. We have different vintages of our beers and the  
production is variable. We can also make special-
ized small-batch blends… It’s a great way to connect 
with the beer drinker who not only supports what 
we’re doing, but also has a passion for sour beer.” PH
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toll free  888-925-5737
www.foodandbeveragehose.com

Southampton, Pennsylvania

Clearflo® Ag-47 Silcon®

Beer Transfer Hose

Nylobrade® Silbrade® PlatinumButyl

Fluid Transfer Solutions for Every Step of the Brewing Process

• Select from antimicrobial tubing, butyl lined, silicone, PVC 

• For hot or cold processes; suction or discharge

• Ultra-smooth interiors for unrestricted flow

• Products meet various agency standards including  
   NSF, FDA & Canadian Food Inspection Agency  

123c
Most styles 

Made in USA
with Solar Power

Clearflo®, Silcon®, Nylobrade®, Silbrade® & NewAge® registered TMs NewAge® Industries, Inc.

Craft Brewers
Conference 
& BrewExpo

America 2016
Booth 2339
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can use, Goodwin says, while the golden 
base lets the yeast and bacteria shine 
through.

“Especially with different strains of Sac-
charomyces,” he says, “where we want it to 
take the reins of initial fermentation and 
see how it affects the beer.”

Stuffings takes a similar approach at 
Jester King.

“We work with some pretty simple grist 
and hops bills,” he says, “typically 80 to 85 
percent malted barley with some raw wheat 
and maybe some oats, as well as a blend of 
fresh and aged hops, along with adjunct in-
gredients such as fruits, grains, and spices.”

“We tend to start with those common 
variables, and we’re certainly thinking 
about how hopping rates impact acidity,” 
he says. “Time, temperature, and hopping 
rates are the levers we adjust to make beer 
where the acidity of all the bacterial com-
ponents in a mixed-culture fermentation 
results in organic acids that are drink-
able—that are tart, soft, and more lactic-ac-
id focused—versus something that’s harsh, 
acetic, and, frankly, not very drinkable.”

The beers are ready 
whenever they’re ready
“You can make a nice-tasting sour beer 
at a younger age, but I think the trick to 
really making a sour beer successful is 
letting it age further and round out those 
flavors,” Goodwin says. “With our beers, 
we find that we get 80 to 90 percent of the 
way to a finished product fairly quickly, 
in three months or so, but it’s the next 
six, nine, twelve months—whatever it’s 

Tricks of 
the Trade

»» Expect the results of 
mixed-fermentation or 
spontaneous fermenta-
tion to be unpredictable 
and the timeline to be 
nonlinear.
»» Relish the creative exper-
imentation, serendipitous 
discovery, and expressive 
character that arise when 
working with living organ-
isms in mixed-fermenta-
tion beer.
»» View your mixed-fermen-
tation and cellar-program 
business model as more 
akin to a family winery 
than that of a production 
brewery.
»» Focus on on-premise sales 
for your wild and sour 
beers rather than wide-
spread distribution.
»» Yes, wild and sour pro-
grams are experimental 
by nature, but as in any 
well-founded experiment, 
limit the number of vari-
ables and set up controls 
wherever possible.
»» Give the bugs all the time 
they need.

going to be—where we go from that to 
100 percent.”

Brewers at The Rare Barrel sample each 
barrel every ten days and also take sug-
ar-content readings, as well as pH and tem-
perature readings, to monitor its stability. 

“We want to know not only does this 
beer taste good, but also when it’s ready to 
package,” Goodwin says. “We’re looking 
for two months straight of readings that 
tell us that the taste is not changing and 
the sugar content is at a low enough level 
that it’s not continuing to ferment.”

Stuffings notes that re-fermentation in 
the serving vessel is also a critical, if often 
overlooked, consideration.

“In our experience, the bottle-condition-
ing stage has a huge impact on a beer’s 
flavor profile,” he says, adding that he 
typically enjoys a sour beer best between 
six and eighteen months after bottling. 
“When we blend, we’re aware that that 
blend is going to change quite dramatical-
ly as the beer continues to ferment in the 
bottle or in a keg.”

But for all of the time and effort, and 
especially in spite of all of the mixed-fer-
mentation experiments that just didn’t 
turn out, Stuffings and his fellow beer 
shepherds remain dedicated to the craft.

“The scope of what can be done with 
malts and hops, and certainly culinary-in-
spired ingredients and adjuncts, can be 
interesting and great,” Stuffings says. “But 
combine those with microbes that are di-
verse and unpredictable in nature, and that 
can lead to some of the most satisfying and 
delicious experiences in the beer world.”�

“�You can make a nice-tasting sour beer at a 
younger age, but I think the trick to really making 
a sour beer successful is letting it age further and 
round out those flavors,” Goodwin says. “With 
our beers, we find that we get 80 to 90 percent 
of the way to a finished product fairly quickly, 
in three months or so, but it’s the next six, nine, 
twelve months—whatever it’s going to be—where 
we go from that to 100 percent.”
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Successful breweries count on Birko for innovative, cost-effective 

and effi cient cleaning and sanitizing solutions. The result is better 

tasting and better looking beer—batch after batch.

Call Birko’s brewery specialist, Dana Johnson, today—and 

protect your brand!

BATCH AFTER BATCH

An ISO 9001 Certi� ed Company
(800) 525-0476    www.birkocorp.com

your partner in craft brewery sanitation
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UK Brewing Supplies
(717) 560-9447
www.ukbrewing.com
PO Box 5316
Lancaster, PA 17606

Western Square Industries
(209) 944-0921
www.westernsquare.com
1621 N. Broadway Ave.
Stockton, CA 95205

Cleaning & Sanitizing

Aegir Brewing Systems
(262) 257-0123
www.aegirbrewingsystems.com
N93 W14518 Whittaker Wy.
Menomonee Falls, WI 53051

Albert Handtmann Armaturenfabrik 
GmbH and Co KG
+49 7351 45-0
www.handtmann.de
Str. 11 Biberach
Baden-Wurttemberg, 
Germany

ARS/Swash Sanitizing Equipment
www.cleanwinery.com
12900 Lakeland Rd.
Santa Fe Springs, CA 90670

Bar Keepers Friend
www.barkeepersfriend.com
1370 Bungalow Rd.
Indianapolis, IN 46254

BIRKO Corporation
(800) 525-0476
www.birkocorp.com
9152 Yosemite St.
Henderson, CO 80640

Barrels

Barrels Unlimited
(559) 264-1558
www.barrelsunlimited.com
4333 S. Fowler Ave.
Fresno, CA 93725
Oak Barrels to meet your needs. 
Barrels Unlimited, Inc. has been 
serving the Wine, Beer, and Spirits 
industry for over 40 years. We 
manufacture new American Oak 
barrels in 5-10-15-20-30 gallon 
sizes. These can be toasted or charred 
to meet your specs. We also carry 
full sized used barrels: Once Used 
Bourbon, Brandy, Canadian Whiskey, 
Rye, and used Red and White Wine 
(Not all selections are available at 
all times—please call for current 
selections.)

Premier Wine Cask
(707) 257-0714
www.premierwinecask.com
1710 Soscol Ave., Ste 5
Napa, CA 94559

Rack & Maintenance Source
(509) 524-8500
www.rackandmaintenance.com
400 West Whitman Dr.
College Place, WA 99324

Rocky Mountain Barrel Co
(720) 484-6658
www.rockymountain 
barrelcompany.com
11467 W. I-70 Frontage Rd. North
Wheat Ridge, CO 80033

Trust Cooperage
(561) 540-4043
www.barrelmakers.com
4495 Military Trl., Ste 110
Jupiter, FL 33458

Chemical Distributors, Inc.
(716) 856-2300
www.crimbrew.com
80 Metcalfe St.
Buffalo, NY 14206

ChemStation International, Inc.
(800) 554-8265
www.chemstation.com
3400 Encrete Ln.
Dayton, OH 45439-1946

ClearWaterTech Ozone
(805) 546-2370
www.cwtozone.com
850 Capitolio Wy, Unit E
San Luis Obispo, CA 93401-7125
Ozone Solutions for the Brewing 
Industry. Brewing professionals 
understand the benefits of ozone as 
a disinfection tool and a safe organic 
solution that can replace traditional 
or harsh disinfection products. 
ClearWater Tech offers the C-Series 
including our family of Clean-In-Place 
products and the C1 Mobile Cart for 
surface sanitation. Check out our full 
line of sanitation products.

Cloud-Sellers
www.cloudinc.com
6136 Longford Rd. 
Dayton, OH 45424

Enerco Corp
(616) 902-2198
www.enercocorp.com
317 N. Bridge St.
Grand Ledge, MI 48837

Five Star Chemicals & Supply, Inc.
(800) 782-7019
www.fivestarchemicals.com
4915 E. 52nd Ave. 
Commerce City, CO 80022-4201

Madison Chemical Co., Inc.
(804) 347-5778
www.madchem.com
3141 Clifty Dr.
Madison, IN 47250-1661
Formulating Solutions for Excellence! 
In operation since 1947, Madison 
Chemical formulates custom solutions 
for use in the Brewery Industry. 
We also specialize in providing 
unparalleled technical support and 
service. To learn more on how Madison 
Chemical can enhance your operation, 
visit us at www.madchem.com.

McClain Ozone
(707) 254-0576
www.mcclainozone.com
1768 Tanen St. 
Napa, CA 94559

Rochester Midland Corporation
(585) 336-2402
www.rochestermidland.com
155 Paragon Dr.
Rochester, NY 14624

Sani-Matic
(800) 356-3300
www.sanimatic.com
1915 S. Stoughton Rd. 
Madison, WI 53716

Sealed Air Corporation
(262) 631-4001
www.diversey.com
720 S. Marquette St., Unit 217
Racine, WI 53403

Shepard Bros.
(800) 645-3594
www.shepardbros.com
503 South Cypress St. 
La Habra, CA 90631

Fermentation, Cellar,  
& Barrel-Aging Directory
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Thonhauser USA
(513) 878-2800
www.desana-usa.com
1329 E. Kemper Rd., Ste 4224
Cincinnati, OH 45246

Union Jack
(800) 672-8119
www.unionjacktools.com
657 S. Hurstbourne Pkwy, #264
Louisville, KY 40222

Zep Inc
(404) 350-6276
www.zepfooddivision.com
1310 Seaboard Industrial Blvd NW
Atlanta, GA 30318

Essential Parts  
& Pieces

Allied Boiler & Supply Inc
(800) 858-0484
www.alliedboiler.com
419 S. Front St. 
Murfreesboro, TN 37129

Alpha Plastic & Design
(970) 482-0937
www.udyone.com
201 Rome Ct.
Fort Collins, CO 80524
Superior services. Alpha Plastics & 
Design is your one-stop machine 
shop and plastic fabricator located 
in Northern Colorado. Our innovative 
professionals will find the solutions 
you need for an accurately completed 
project. For CAD services, prototyping, 
as well as design and fabrication for 
plastics, give our expert team a call.

Aquatherm
www.aquatherm.com
3593 Medina Rd, #107
Medina, OH 44256

Archon Industries, Inc.
(800) 554-1394
www.archonind.com
357 Spook Rock Rd.
Suffern, NY 10901

ARO Fluid Management—Ingersoll 
Rand
(800) 495-0276
www.arozone.com
209 N. Main St.
Bryan, OH 43506-1319

Atlanta Boiler & Mechanical
www.atlantaboiler.com
142 Kelli Clark Ct.
Cartersville, GA 30121-7005

BDI
www.bdiscreens.com
1255 Monmouth Blvd.
Galesburg, IL 61401

Brewers Hardware
www.brewershardware.com
5692 Buckingham Dr.
Huntington Beach, CA 92649

Brewery Gaskets
www.brewerygaskets.com
3245 E. Patrick Ln., Ste H
Las Vegas, NV 89120-3497

Brewmation
(845) 765-8395
www.brewmation.com
73 Route 9, Ste 8
Fishkill, NY 12524
Brewmation Incorporated has been 
building breweries and control panels 
for over 13 years. We specialize in 
100% electric systems and steam 
fired systems from 1/2bbl to 20bbl. 
We can supply components for your 
brewery and brew house or complete 
integrated solutions including control 
panels, tanks, heating elements, 
sensors, plate chillers, glycol units, 
glycol zone valves, and more.

CPE Systems Inc.
(800) 668-2268
www.cpesystems.com
Unit A-1 5279 Still Creek Ave.
Burnaby, BC
Canada V5C 5V1

Dynalab Corp.
(800) 334-7585
www.dynalabcorp.com
175 Humboldt St., Ste 300
Rochester, NY 14610

Eldon James Corp
www.eldonjames.com
10325 E. 47th Ave.
Denver, CO 80238

FormPak Inc.
www.formpakinc.com
355 Paul Ave.
St. Louis, MO 63135

Foxx Equipment Company
(816) 421-3600
www.foxxequipment.com
955 Decatur St.
Denver, CO 80204

Fristam Pumps USA
(800) 841-5001
www.fristam.comusa
2410 Parview Rd.
Middleton, WI 53562

Glacier Tanks
www.glaciertanks.com
13126 NE Airport Wy.
Portland, OR 97230

G-M-I, Inc.
(440) 953-8811
www.gmigaskets.com
4822 E. 355th St.
Willoughby, OH 44094

Grizzly Supplies—Sealing 
Specialists
(877) 505-0155
www.sealsplus.com
9701- 201st St.
Langley, BC
Canada V1M 3E7

Haynes Lubricants
(440) 871-2188
www.haynesmfg.com
24142 Detroit Rd.
Westlake, OH 44145-1515

Jet Gasket
(877) 456-5230
www.brewerygaskets.com 
3245 E. Patrick Ln., Ste H
Las Vegas, NV 89120

M.G. Newell Corporation
(336) 393-0100
www.mgnewell.com
301 Citation Ct. 
Greensboro, NC 27409-9027

McFinn Technologies
(262) 909-7267
www.americanwinepump.com
Kenosha, WI 53144
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Nether Industries Inc.
(360) 825-7940
www.netherind.com
1633 Commerce St. 
Enumclaw, WA 98022

NewAge Industries, Inc.
(800) 448-1738
www.newageindustries.com
145 James Wy.
Southhampton, PA 18966
In business since 1954, NewAge® 
Industries offers tubing & hose 
solutions for every step of the 
brewing process. Ideal for beer, 
wine & other non-oily beverages, 
NewAge’s Beverage Grade Butyl Hose 
does not impart taste or odor, meets 
FDA standards & is rated for full 
vacuum (29.9 in./Hg). NewAge also 
manufactures silicone tubing for hot 
transfer processes & PVC tubing for 
cooler processes & where pressure is 
involved. Antimicrobial tubing is also 
available.

Northern Brewer, LLC
(800) 681-BREW
www.northernbrewer.com
1945 W. County C2
Roseville, MN 55113

Perlick Corporation
(414) 353-7060
8300 W. Good Hope Rd. 
Milwaukee, WI 53223

Praxair, Inc.
(800) 772-9985 
www.praxair.com
39 Old Ridgebury Rd. 
Danbury, CT 06810

R&S. Supply Company INC
www.rssupply.com
91 Sheehy Ct. 
Napa, CA 94558-7575

RAD Equipements Inc
(450) 796-2626
www.radeq.ca
5490 Martineau 
St.Hyacinthe, QC
Canada J2R 1T8

Regal Power Transmission Solutions
(859) 727-5271
www.RegalPTS.com
7120 New Buffington Rd.
Florence, KY 41042

Rieger/Flow Products, LLC
(262) 657-5566
www.flowproducts.us
5732 95th Ave., Ste 800
Kenosha, WI 53144

Rogers Machinery Company
(503) 639-6151
www.rogers-machinery.com
14600 SW 72nd Ave.
Portland, OR 97224

Samson Controls, Inc.
(281) 383-3677
www.samson-usa.com
4111 Cedar Blvd 
Baytown, TX 77523

Techlite
(800) 922-5252
www.techlite.net
2122 W. 5th Pl.
Tempe, AZ 85281

Top Line Process Equipment Co.
(814) 362-4626
www.toplineonline.com
21 Valley Hunt Dr.
Lewis Run, PA 16738

Vin Table LLC
(215) 628-4668
www.vintable.com
PO Box 405
Ambler, PA 19002

Fermentors

AAA Metal Fabrication
(503) 601-3212
www.aaametal.com
14305 SW Millikan Wy. 
Beaverton, OR 97005-2321

Allied Beverage Tanks Inc
(866) 917-2337
www.alliedbeveragetanks.com
1751-D Howard St., No. 200
Chicago, IL 60626

Brewers Hardware
www.brewershardware.com
5692 Buckingham Dr.
Huntington Beach, CA 92649

Crawford Brewing Equipment
www.brewtanks.com
1306 Mill St.
Rock Island, IL 61201

Criveller Group
(707) 431-2211
www.criveller.com
185 Grant Ave.
Healdsburg, CA 95448

Custom Metalcraft, Inc.
(417) 862-0707
www.custom-metalcraft.com
2332 E. Division St.
Springfield, MO 65803

Feldmeier Equipment
www.feldmeier.com
PO Box 474
Syracuse, NY 13211

Glacier Tanks
www.glaciertanks.com
13126 NE Airport Wy.
Portland, OR 97230

Gusmer Enterprises Inc
(908) 301-1811
www.gusmerbeer.com
1165 Globe Ave.
Mountainside, NJ 07092

Heritage Equipment
www.heritage-equipment.com
9000 Heritage Dr.
Plain City, OH 43064

JVNW Inc
(503) 263-2858
www.jvnw.com
390 S. Redwood St. 
Canby, OR 97013-2459

Marks Design & Metalworks
(360) 859-3535
www.marksdmw.com
4220 NE Minnehaha St.
Vancouver, WA 98661-1244

Minnetonka Brewing  
& Equipment Co.
(855) 773-2337
www.mtka-bec.com
6022 Culligan Wy.
Minnetonka, MN 55345

Paul Mueller Company
(800) 683-5537
www.paulmueller.com
1600 West Phelps St.
Springfield, MO 65802

Portland Kettle Works
(503) 236-4500
www.PortlandKettleWorks.com
265 N. Handcock St., Ste 100
Portland, OR 97227

Quality Tank Solutions
(262) 361-4252
www.qts4u.com
652 Armour Rd.
Oconomowoc, WI 53066-3808

Rocky Mountain Vessels, LLC
(303) 829-9428
www.rockymountainvessels.com
29 N. Willerup Ave.
Montrose, CO 81401

RT Process & Supply, Inc.
(801) 561-8877
www.rtprocess.com
7052 S. Commerce Park Dr.
Midvale, UT 84047

Silver State Stainless
(775) 246-1180
www.silverstatestainless.com
12 Industrial Pkwy, Ste E1
Mound House, NV 89706

Specific Mechanical Systems
(250) 652-2111
www.specific.net
6848 Kirkpatrick Crescent
Saanichton, BC
Canada V8M 1Z9

Spokane Industries
(509) 924-0440
www.spokaneindustries.com
3808 N. Sullivan Rd.
Spokane Valley, WA 99216

Stout Tanks & Kettles LLC
(503) 372-9580
www.conical-fermenter.com
16300 Southwest 72nd Ave.
Portland, OR 97224

W.M. Sprinkman
(414) 325-2100
www.sprinkman.com
4234 Courtney Rd.
Franksville, WI 53126

Ziemann USA Inc
(401) 402-0715
www.ziemann.com
6625 Miami Lakes Dr., #420
Miami Lakes, FL 33014

Fermentation, Cellar, & Barrel-Aging
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Filtration  
& Pasteurization

AC Beverage
www.acbeverage.com
1993 Moreland Pkwy, #7
Annapolis, MD 21401

Advantage Engineering
www.advantageengineering.com
525 E. Stop 18 Rd.
Greenwood, IN 46143

AFTEK, Inc.
(585) 458-7550
www.aftekfilters.com
740 Driving Park Ave., Ste H
Rochester, NY 14613-1578

Albert Handtmann Armaturenfabrik 
GmbH and Co KG
+49 7351 45-0
www.handtmann.de
Str. 11 Biberach
Baden-Wurttemberg, 
Germany

American Tartaric Products, Inc. 
(ATP)
(815) 357-1778
www.americantartaric.com
1865 Palmer Ave., Ste 207 
Larchmont, NY 10538-3037

BrauKon GmbH
 +49 8667 87649-0
www.braukon.de
Mühlweg 2
Truchtlaching
 Bavaria
Germany

Della Toffola USA
(707) 544-5300
www.dellatoffola.us
7975 Cameron Dr., Ste 1500
Windsor, CA 95492
The DELLA TOFFOLA legacy dates 
back to Italy in the 1960’s in 
winemaking and expanded into the 
packaging, brewing/beverage and 
water treatment industries. Today, the 
company boasts eight manufacturing 
plants and eight branch offices 
located across six continents. Della 
TOFFOLA USA was established in 
2009 in Windsor, CA. The company 
prides itself on its manufacturing 
and technical expertise, as well as its 
high level of after sales support and 
service.

Descon Conveyor Systems
(905) 953-0455
www.DesconConveyor.com
1-1274 Ringwell Dr
Newmarket, ON
Canada L3Y 9C7

FILTROX North America
(800) 473-4526
www.filtrox.com
9805 NE 116th St., PMB A-200
Kirkland, WA 98034

IDD Process & Packaging, Inc.
(805) 529-9890
www.iddeas.com
5450 Tech Cir.
Moorpark, CA 93021-1792

Meura
 +32 69 88 69 88
www.meura.com
1 Rond-Point J.-B.
Meura Péruwelz
Belgium

MicroPure Filtration, Inc.
(952) 472-2323
www.micropure.com
837 E. 79 St.
Cleveland, OH 44103

Nether Industries Inc.
(360) 825-7940
www.netherind.com
1633 Commerce St. 
Enumclaw, WA 98022

Optek-Danulat, Inc.
(888) 837-4288
www.optek.com
N118 W18748 Bunsen Dr.
Germantown, WI 53022

Pall Corporation
(866) 905-7255
www.pall.com
25 Harbor Park Dr.
Port Washington, NY 11050-4664

Parker Domnick Hunter | Process 
Filtration
(877) 784-2234
www.parker.com
2340 Eastman Ave.
Oxnard, CA 93030

PRO Engineering and Manufacturing Inc.
(414) 362-1500
www.prowm.com
11175 W. Heather Ave. 
Milwaukee, WI 53224

PTG Water & Energy
(510) 323-4473
www.pastechgroup.com
2306 Merced St. 
San Leandro, CA 94577

Rogers Machinery Company
(503) 639-6151
www.rogers-machinery.com
14600 SW 72nd Ave.
Portland, OR 97224

Scott Laboratories, Inc.
(707) 765-6666
www.scottlab.com
PO Box 4559
Petaluma, CA 94955

Separator Technology Solutions US 
Inc
(559)-253-3699
www.sts200.com
2010 Pacific Ave, #3
San Francisco, CA 94109

Separators, Inc.
(800) 233-9022
www.separatorsinc.com
5707 W. Minnesota St.
Indianapolis, IN 46241

Sonic Air Systems, Inc.
(800) 827-6642
www.sonicairsystems.com
1050 Beacon St.
Brea, CA 92821

Statco-DSI
(714) 375-6300
www.statco-dsi.com
7595 Reynolds Cir.
Huntington Beach, WA 92647

US Water Systems
(800) 608-8792
www.uswatersystems.com
1209 Country Club Rd.
Indianapolis, IN 46234

Meters & Gauges

Air Liquide Industrial U.S.
(713) 896-2248
www.us.airliquide.com
2700 Post Oak Blvd.
Houston, TX 77056

Chart Industries, Inc
www.chartindustries.com
3400 Encrete Ln.
Dayton, OH 45439

McDantim, Inc.
(888) 735-5607
www.mcdantim.com
3730 North Montana Ave.
Helena, MT 59602-7630

Samson Controls, Inc.
(281) 383-3677
www.samson-usa.com
4111 Cedar Blvd 
Baytown, TX 77523

Refrigeration

SRC Refrigeration and Motor City 
Growlers
(800) 521 0398
www.srcrefrigeration.com
6620 Nineteen Mile Rd.
Sterling Heights, MI 48314

Temperature Control

CO2Meter
www.co2meter.com
131 Business Center Dr.
Ormond Beach, FL 32174

Control Tec
(724) 746-1901
www.craftbrewcontrol.com
8 Four Coins Dr.
Canonsburg, PA 15317

IFM Efector
www.ifm.com
782 Springdale Dr.
Exton, PA 19341

TechniBlend
(262) 484-4090
www.techniblend.com
N8 W22275 Johnson Dr.
Waukesha, WI 53186

Tel-Tru Manufacturing Company
(585) 232-1440
www.teltrubrew.com
408 Saint Paul St.
Rochester, NY 14605

Fermentation, Cellar, & Barrel-Aging
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Quality: 
The Indefinable X-Factor
It’s not enough to make decent beer these days. Seek that special something 
that differentiates your brand from the rest.

WITH MORE THAN 4,000 craft brew-
eries and counting operating nationwide, 
it’s obvious that mediocre—or even worse, 
flawed—beer will not cut it. Many breweries 
are adept at producing flavorful, technically 
proficient beers, so how can a brand differ-
entiate itself in an increasingly competitive 
marketplace, with limited shelf space 
and tap handles? Not to mention among 
craft-beer consumers who are increasingly 
experimental and less brand loyal?

We asked several industry leaders to 
share their experiences.

Make quality investments
Doug Dayhoff purchased Upland Brew-
ing, one of Indiana’s earliest brewpubs, 
from its original owners in 2006. An 
astute businessman, he sought to grow 
the operation from a small brewpub pro-
ducing roughly 2,500 barrels a year into a 
regional player with wholesale packaging 
and off-premise distribution. Rather than 
push for growth for growth’s sake, howev-
er, he weighs every decision against how 
it will impact the quality and integrity of 

of professionalism and excellence for your 
team, Dayhoff says, and help create a safer 
and more pleasant work environment.

“It’s an impossible return-on-investment 
equation to describe,” he says. “You have 
to make the decision based on instinct, be-
cause there’s no financial way of modeling 
what the return on all that extra capital is 
going to be. It’s purely instinctual.”

Correct course rapidly and 
efficiently
Patrick Rue, founder of The Bruery, had 
modest expectations for his fledging brew-
ery when he opened up shop in 2008. 

“I wanted it to be a place where I could do 
a lot of the brewing and be involved on the 
production side. I loved homebrewing, but 
I didn’t know if I’d love running a busi-
ness,” he says. “The biggest I could ever see 
getting was maybe about half the size that 
we are now—about 5,000 barrels.”

His beers were a hit and, as the business 
grew, Rue, like many brewery owners, 
found himself constantly calculating a 
shifting equation of how and where to 
implement measured growth to better 
meet increasing demand. That balancing 
act resulted in several points of friction 
that required immediate attention.

Upland’s brand and its employees. 
“We have a rule-of-thumb that every 

year we invest about the same amount in 
quality projects as we would in capacity 
projects,” Dayhoff says.

When construction began on Upland’s 
40,000-square-foot production facility, 
completed in 2012, Dayhoff chose to 
include features designed to improve the 
quality of the beers and the workplace, 
including a high-efficiency HVAC and 
air-filtering system as well as specialized 
floor and wall treatments.

“We basically wanted to create an 
environment where it’s easier to maintain 
sanitation, and those decisions easily 
amounted to at least $1 million in extra 
capital that was really quality oriented and 
not capacity oriented,” Dayhoff says. “But 
if you make those kinds of investments up 
front, then you’re fighting fewer quality 
issues over time—having to dump less 
beer and those sorts of things—and it sets 
you up to succeed over the medium to 
long term.”

Quality-driven investments also set a tone PH
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“Once we reached certain milestones in 
size, I found that we lacked certain resourc-
es to have the quality be where we wanted 
it to be, whether it was the bottling line or 
the brewhouse or the lab,” Rue says.

He hit a critical juncture around year 
four of the business, he says, when an 
extremely aggressive strain of Lactobacillus 
caused some cross-contamination between 
his sour-beer program and the high-gravity 
beers in his barrel-aging program.

He immediately suspended the sour-
beer program and installed a steamer and 
an ozone generator to help disinfect his 
barrels. He also invested in a pasteurizer, 
which is used as needed. 

“We microbe-test [beer from] every oak 
barrel that goes into a brite tank, but that 
doesn’t always catch everything,” Rue says.

More recently, The Bruery’s highly regard-
ed wild- and sour-ale program was rebrand-
ed as Bruery Terreux, housed in a dedicated 
facility in Orange County, California.

While the separation was originally for 
infection reasons, Rue’s quick and deci-
sive course of action also allowed him to 

bring added focus and distinction among 
a growing portfolio of brands.

“We wanted to make it instantly recog-
nizable that we want Bruery Terreux to be 
a leader in sour- and wild-beer produc-
tion,” he says. “While on the other side, 
The Bruery is a leader in Belgian styles 
and bourbon-barrel aged beers.”

Insist on quality every step 
of the way
Quality doesn’t stem from any one thing 
but rather arises from the sum total of 
every aspect that goes into making your 
product. Most brewers and brewery 
owners strive for the highest standards 
throughout their process—from raw 
ingredients to brewing, maturation, and 
packaging—but once beer ships from the 
brewery it’s, by and large, in the hands of 
the distributors, retailers, and—ultimate-
ly—the consumers. But that doesn’t mean 
that you don’t have a say.

New Belgium Brewing, for example, 
trains a group of sales people as field-qual-
ity specialists. They visit distributors and 
accounts to ensure that New Belgium’s 
shelf-life regulations and quality standards 
are being enforced.

“We make sure our beer is cold, that 
it’s fresh, and that it’s being pulled when 
it needs to be pulled,” says Lindsay Barr, 
sensory specialist with New Belgium. 
“We work closely with our distributors, 

too, to make sure that the tap lines from 
which our beers are poured are clean and 
are cleaned on a regular basis. Their sole 
purpose is making sure that our quality 
standards are being upheld in the field.”

Of course not every brewery has the 
resources to create a formal field-quality 
program, but spot checks to accounts and 
communicating those standards to dis-
tributors and retailers can go a long way 
toward ensuring a high-quality environ-
ment for your beer.

Foster a culture of ownership
David Walker famously cofounded Fires-
tone Walker Brewing Co. with brother-in-
law Adam Firestone on the Firestone fami-
ly’s vineyard near Santa Barbara, California. 
The pair has shepherded the company 
through multiple periods of rapid growth, 
all the while building a brewery that’s 
distinguished by the quality of its beers and 
consumers’ affinity for the brand. 

When a partnership with and invest-
ment from Duvel Moortgat USA was an-
nounced in 2015, some industry watchers 
began speculating how Firestone Walker, 
already the sixteenth largest craft brewery 
in the country, would maintain its sharply 
defined identity and focus as it continued 
to grow its operations and reach.

The answer, according to Walker, should 
be obvious to anyone familiar with how 
the brewery operates and its ongoing 

The Bruery Founder Patrick 
Rue made structural changes 
to the way his brewery made 
sour beer after a particularly 
strong Lactobacillus strain 
caused cross-contamination 
in his clean barrel-aged 
beers.
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dedication to quality and culture. 
“With every expansion that we’ve made, 

the quality and consistency of our beer 
gets better,” Walker says. “We’re still brew-
ing only about 300,000 barrels of beer, and 
even if we double our capacity we can still 
be very artisanal at that scale.

“It’s incredibly simplistic to say that ‘big 
equals bland,’” he says. “It’s not about 
size; it’s more about culture and how you 
create it.

“We have 250 people who work with us, 
and they’re as involved in this odyssey as 
I am. That’s one of the great things about 
the craft-beer revolution,” he says. “You 
don’t have to ‘own’ something to own 
it. There’s a lot of loyalty within what’s 
happening in beer, and that creates a huge 
amount of culture.”

That participatory culture, where every-
one is a stakeholder and feels ownership 
in helping the brand succeed, is key to any 
company’s success, large or small.

“Don’t misunderstand, it’s easier to 
control quality and culture at a smaller 
size, but smart people have figured out 
how you can migrate quality and culture 
and grow—I don’t think they’re mutually 
exclusive,” he says. “Culture starts disap-
pearing when people don’t care, and we 
very much care.”

seeks to explore a virtually limitless spec-
trum of brewing techniques and beers.

If there’s one thing that unites both his 
beer buying and beer making, it’s a relent-
less search for quality and singularity. 

“It’s one thing to make a sound, well-
made beer, and it’s another to make a 
sound, well-made beer that’s striking, 
singular, and enticing,” he says. “I think 
that’s what’s getting tough now. There are 
countless beers that I’m tasted on by reps 
and brewers trying to get me to buy their 
beer that, while there’s nothing wrong 
with them, just aren’t that exciting.

“I’m looking for something that’s more 
singular and striking, and that’s a conver-
sation that people need to start having.

“Where there are a lot of well-made, 
sound beers, why do you choose one 
[brewery] over another?” Engert asks. “Just 
because you like local? Or maybe it’s be-
cause you like their marketing? Or maybe 
it’s because you are friends with them or 
friends with their distributor?”

Just as an exceptional musician is imme-
diately identifiable in just a few notes, an 
exceptional beer should distinguish itself 
in those first few sips. It’s that distinctive 
voice, flavor, and character that elevate 
good to great and make the choice easy.

“With the proliferation of beers being 
brewed, if you’re looking to get shelf 
space, your best bet is not just to make 
good beer that’s not infected,” says Engert. 
“Your best bet is to do everything in your 
power and keep trying as hard as you can 
to make beers that are not just good, but 
that people will line up to get.”�

“�It’s one thing to make a sound, well-made beer, 
and it’s another to make a sound, well-made beer 
that’s striking, singular, and enticing,” says Greg 
Engert. “I think that’s what’s getting tough now. 
There are countless beers that I’m tasted on by 
reps and brewers trying to get me to buy their 
beer that, while there’s nothing wrong with them, 
just aren’t that exciting. I’m looking for something 
that’s more singular and striking, and that’s a  
conversation that people need to start having.”
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Pursue your singular  
expression
Greg Engert has a unique vantage point in 
the beer world.

As beer director for the Neighborhood 
Restaurant Group, Engert sources the 
best beers from around the world for 
destination craft-beer bars and restaurants 
such as Churchkey and Birch & Barley in 
Washington, D.C. And as beer director 
for Bluejacket, a unique bar, restaurant, 
and brewery in D.C.’s Navy Yard district, 
Engert oversees a brewing operation that 

For Neighborhood Restaurant 
Group Beer Director Greg 
Engert, well-made beer isn’t 
good enough anymore.
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IT’S NEVER TOO EARLY to establish a 
sensory evaluation program, says Lindsay 
Barr, head sensory scientist at New 
Belgium Brewing.

“A lot of breweries assume that if they 
don’t have the ability to run the kind of 
robust statistical analysis that we run, 
then a formal sensory program is beyond 
their reach,” Barr says. “But you can do 
some flavor training. You can define your 
brands and determine whether some-
thing is true to brand. I would tell smaller 
breweries to start right away.”

The American Society of Brewing 
Chemists’ sensory subcommittee, of 
which Barr is chair, advises as much in a 
one-sheet guide it recently released. Titled 
“Grow Your Lab,” the document details 
various sensory tools a brewery should 
consider putting into place at various 
stages in its growth. 

While the threshold the committee 
recommends for investing in equipment—
such as an autoclave or pressure cooker, 
centrifuge, shaker table, and other lab ame-
nities—begins at the 35,000-barrel annual 
production mark, the committee does have 
recommendations for smaller breweries: 
a refrigerator/cooler for storing samples, a 

Tasting Notes: 

How to Define Your 
Sensory Process
New Belgium Brewing’s Lindsay Barr offers practical advice on putting 
effective sensory analysis to work for you.

hydrometer, oxygen meter, pH meter, and 
a microscope. And the committee advises 
that “at lower production volumes, many 
complex analytical tests can be outsourced 
to an external laboratory or test kits may be 
used in lieu of purchasing equipment.” At 
the very least, breweries should begin to use 
sensory training and descriptive analysis.

“We basically say that, right away, you 
should be tasting your raw materials and 
your beers,” Barr says. “You should be 
coming up with descriptions of your beers 
and also determining shelf life.”

While New Belgium employs one of the 
largest and most sophisticated analysis 
programs in the craft-beer industry, the 
mission of any sensory program remains 

the same: to maintain and improve the 
consistency and quality of beer through-
out all stages of the production cycle. 

With that in mind, here are a few ways 
that smaller breweries can get started with 
sensory analysis.

Calibrate your instruments.
Even with a lab’s worth of equipment at 
your disposal, the most important analysis 
tool remains the human senses when it 
comes to evaluating the appearance, aroma, 
taste, mouthfeel, and body of your beers.

That’s why New Belgium includes more 
than 100 volunteers from throughout all 
departments at its Fort Collins, Colora-
do, brewery in its sensory program. The 
brewery holds twice-a-week attribute 
training sessions in which panelists are 
exposed to various attributes that are 
spiked into the beers.

Even with a lab’s worth of equipment at your  
disposal, the most important analysis tool  
remains the human senses when it comes to 
evaluating the appearance, aroma, taste,  
mouthfeel, and body of your beers. PH
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“If you have regular patrons who know your 
brands, give them a little bit of training and ask 
for their input,” New Belgium’s Lindsay Barr says. 
“Don’t ask for their opinion or whether they like it, 
however. Ask, ‘is this attribute true to this brand?’”

Resources
The American Society 
of Brewing Chemists is a 
great resource for the latest 
in sensory methods and 
recommendations, as well 
as on many other technical 
aspects of brewing. In ad-
dition to numerous tools, 
publications, and events, 
the website features a 
Sensory Webinar Series for 
its members that includes 
information on how to 
select a panel, how to train 
and validate a panel, and 
other sensory-related 
topics. asbcnet.org

The Siebel Institute offers 
a three-day continuing  
education course on Sensory 
Panel Management at its 
Chicago campus. Upcoming 
dates are July 11–13, 2016. 
siebelinstitute.com

Dr. Bill Simpson leads a 
five-day course in Practical 
Beer Taster Training 
for brewery taste-panel 
leaders and beer-quality 
specialists at the Cicerone 
Certification Program 
Offices in Chicago.  
aroxa.com/practical_beer_
taster_training

“These are flavors that present potential 
risks for us or indicate some kind of pro-
cess anomaly or just flavors that we want 
to avoid,” Barr says. “Sometimes they’re 
flavors we do want, but we need to under-
stand how to identify them and be consis-
tent in the language that we use.” Panel 
leaders also detail the brewing process and 
where in the process you’re most likely to 
find various attributes or off-flavors.

Each individual’s performance is 
measured and tracked to gauge his/her 
attribute recognition level, any improve-
ments, and whether (s)he is ready to sit on 
one of the brewery’s daily tasting panels. 
Advanced panelists also receive additional 
training in descriptive analysis and in-pro-
cess beer evaluation.

“In sensory, our instruments are human 
beings, and calibrating a human being 
is quite a bit different from calibrating a 
machine,” Barr says. “You have to have 
very good personal skills. Luckily we have 
a really great, high-involvement culture at 
New Belgium where people take sensory 
very seriously.”

For smaller breweries, Barr advises 
pursuing as much flavor training as you 
can to begin to consistently identify and 
describe various flavor attributes. In 
addition, she recommends enlisting the 
people who are around you for help in 
evaluating beers—whether or not they’re 
employed by the brewery.

“If you have regular patrons who know 
your brands, give them a little bit of train-
ing and ask for their input,” Barr says. 
“Don’t ask for their opinion or whether 
they like it, however. Ask, ‘is this attribute 
true to this brand?’”

Define your baselines.
New Belgium produced about thirty dif-
ferent brands last year, Barr says, many of 
which were new to the brewery. Sensory 

analysts needed to learn and define those 
brands very quickly in order to have a 
basis for comparing subsequent batches. 

“Part of attribute training is the ability to 
identify and verbalize different attributes 
that are new to us,” Barr says. “We use 
our panelists to come up with the baseline 
descriptions for all of our beers. You can’t 
ask the true-to-brand questions if you 
don’t have a brand.”

Panelists begin by thoroughly describing 
the flavors in a beer as well as attributes 
such as mouthfeel, appearance, and aro-
ma. These become the baseline descrip-
tion for that brand. 

“We then revisit those descriptions reg-
ularly to make sure that they’re still legit 
and that we haven’t had any flavor drift,” 
in which the flavor profile might slowly 
shift over time, Barr says.

These baseline descriptions also inform the 
beer’s packaging and marketing, although 
often in somewhat more florid language.

“Whatever you see on bottles has been 
influenced in some way by sensory,” Barr 
says. “Although where we use terms such 
as litoral and terrainial, the marketing de-
scription might say ‘citrus peel’ or ‘floral, 
rose-like aroma.’” 

Taste everything.
Since beer is an agricultural product, 
there’s bound to be some variation in its 
ingredients. New Belgium establishes 
baseline characteristics and conducts 
evaluations not only for all of its beers, 
but also for all of the raw materials that 
go into those beers—including water. 
This was especially helpful a few years 
ago when forest fires in the area affected 
the flavor profile of Fort Collins’s water 
supply. The brewery noticed that their 
water tasted slightly phenolic and worked 
with the city to help bring it back within 
spec.

106  |  BREWING INDUSTRY GUIDE 2016

BREWING INDUSTRY GUIDE
BIG

http://asbcnet.org
http://siebelinstitute.com
http://www.aroxa.com/practical_beer_taster_training/


Limited-
Edition 
Cra�  Beer 
& Brewing
Merch
On sale now at

shop.beerandbrewing.com

107_B2B16_Fractionals.indd   107 2/24/16   6:33 PM

http://shop.beerandbrewing.com/collections/products
http://www.flavortraining.beer


“If we determine that there is something 
up in our mash water, we’ll stop and 
make sure that everything’s okay before 
we mash in again,” Barr says. “We’re just 
trying to push this potential upstream to 
understand the variation that we’re going 
to get in our raw materials and what ad-
justments we can make to account for it.”

In addition, brewers taste every time 
they transfer a batch from primary fer-
mentation to maturation, from matura-
tion to filtering, and again before the beer 
is transferred to a brite tank. A panel of 
ten tasters evaluates the beer before it’s 
cleared for packaging, and another ten 
evaluate it after it’s packaged. Only then 
does the beer appear on a daily tasting 

panel, which is the last step before shelf-
life analysis and shipping.

“By the time [a beer] hits the consumer’s 
mouth, we will have tasted a represen-
tative sample of that beer at least fifty 
times,” Barr says. 

It’s very rare that a beer makes it to a 
daily tasting panel with any off-flavors; 
rather “the panel primarily acts as a fine-
tooth comb to alert us to any small shifts 
that might be happening to flavor in the 
process.”

Learn from your mistakes.
“Brewing is fermentation,” Barr says. 
“We know that we’re going to have some 
process variation, and we have a range of 
acceptable limits that account for that.”

When sensory analysis reveals an 
anomaly that falls outside of acceptable 
limits, or even a potentially anomalous 
batch, the sensory department works with 
the analytical and microbe departments to 
determine what’s causing an issue.

“We’re not afraid to dump beer, but it 
hurts,” Barr says. “We want to under-
stand why something happened and do 
recon analysis to make sure it doesn’t 
happen again.”

Smaller brewers can keep detailed logs 
for each batch, including sensory notes, to 
help correlate when and where something 
might have gone wrong. Also don’t hes-
itate to enlist the help of fellow brewers 
or a lab to determine the root cause and, 
more importantly, how to prevent it from 
happening again.

Says Barr: “There are a lot of small 
ways that a brewery can do a lot through 
sensory analysis.”�

“�We’re not afraid to 
dump beer, but it 
hurts,” New Belgium’s 
Lindsay Barr says. “We 
want to understand 
why something hap-
pened and do recon 
analysis to make sure it 
doesn’t happen again.”
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You don’t need a dedicated facility 
with individual booths, comput-
ers, and windows for tasters, like 
New Belgium Brewing (above) 
to get started on regular sensory 
training and evaluation. A tray of 
unmarked samples and a printed 
evaluation sheet (below) are a 
great way for a smaller brewery 
to start. The most important 
part is to help staff identify and 
articulate attributes in the beer to 
develop a baseline for the brand.
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South College
(888) 816-6883
www.southcollegenc.edu
140 Sweeten Creek Rd.
Asheville, NC 28803

University of California—Davis
(530) 757-8691
www.extension.ucdavis.edu/brew
1333 Research Park Dr.
UC Davis Extension
Davis, CA 95618

University of the Sciences
www.gradschool.usciences.edu
600 S. 43rd St.
Philadelphia, PA 19104

Quality Control

Allendale Electronics
(902) 656-2294
www.allendale-electronics.com
41 S. Water St.
Lockeport, NS
Canada B0T 1L0
BrewWizz develops innovative 
solutions for craft brewers. With 
the recent launch of the FizzWizz 
carbonation system, BrewWizz is 
quickly making its mark on the craft 
brewing industry helping brewers to 
have better control over their final 
product quality, increase product 
shelf-life and production efficiency. 
We invite you to visit www.BrewWizz.
com to watch the video of the FizzWizz 
in action or give a call at +1 902 656-
2652—Happy Brewing! 

Alpha Analytics
(877) 875-6642
www.alphaanalyticstesting.com
203 Division St. 
Yakima, WA 98902-4622

ATAGO USA Inc
www.atago.net/USA/
11811 NE 1st St., Ste 101
Bellevue, WA 98005

BDAS
(859) 278-2533
www.alcbevtesting.com
1141 Red Mile Rd., Ste 202
Lexington, KY 40504

Education

American Brewers Guild Brewing 
School
(802) 352-4200
www.abgbrew.com
1001 Maple St. 
Salisbury, VT 05769-9445

BRAUWELT International/ 
Fachverlag Hans Carl GmbH
+49 911 95285-0
www.brauweltinternational.com
Andernacherstr, 3A 
Nurnberg
Germany

Cicerone
(773) 857-1383
www.Cicerone.org
4043 North Ravenswood Ave., Ste 310
Chicago, IL 60613
Professional certification for those 
who sell and serve beer. The Cicerone® 
Certification Program certifies 
and educates beer professionals. 
The program offers 4 levels of 
certification, starting with Certified 
Beer Server, Certified Cicerone®, 
Advanced Cicerone™ and the top 
level of Master Cicerone®. The 
exams cover five basic components: 
1) keeping and serving beer; 2) 
beer styles; 3) flavor and tasting; 
4)  brewing process and ingredients; 
and 5) beer and food pairing. Since 
2008, the program has certified nearly 
65,000 Beer Professionals.

Institute of Brewing and Distilling
+44 (0) 20 7499 8144
www.ibd.org.uk
33 Clarges St. 
London
United Kingdom

Olds College
(403) 556-8380
www.oldscollege.ca
4500 50th St.
Olds, AB
Canada T4H 1R6

Regis University
(800) 944-7667
www.regis.edu
3333 Regis Blvd, #P-28
Denver, CO 80221

BIRKO Corporation
(800) 525-0476
www.birkocorp.com
9152 Yosemite St.
Henderson, CO 80640

BMT USA, LLC
(360) 863-2252
www.bmtus.com
14532 169th Drive SE, Ste 142
Monroe, WA 98272-2936

CMC-KUHNKE Inc
(518) 694-3310
www.craftseams.com
1060 Broadway
Albany, NY 12204-2507

Doehler North America
(770) 387-0451
www.doehler.com
400 High Point Rd. SE
Cartersville, GA 30120

Dynalab Corp.
(800) 334-7585
www.dynalabcorp.com
175 Humboldt St., Ste 300
Rochester, NY 14610

EBS Ink-Jet Printers USA, Inc.
(847) 996-0739
www.ebs-inkjet-usa.com
1840 Industrial Dr., Ste 200
Libertyville, IL 60048

Ecolab Inc.
www.ecolab.com
370 Wabasha St. North
St. Paul, MN 55102

Endress+Hauser Inc
(888) ENDRESS
www.us.endress.com
2350 Endress Pl.
Greenwood, IN 46143

HEUFT USA, Inc.
(630) 968-9011
www.heuft.com
2820 Thatcher Rd., #2
Downers Grove, IL 60515

Industrial Dynamics
www.filtec.com
3100 Fujita St.
Torrance, CA 90505

Invisible Sentinel
(215) 966-6118
invisiblesentinel.com
3711 Market St., Ste 910
Philadelphia, PA 19104

LaMotte
www.lamotte.com
802 Washington Ave.
Chestertown, MD 21620

Optek-Danulat, Inc.
(888) 837-4288
www.optek.com
N118 W18748 Bunsen Dr.
Germantown, WI 53022

Profamo Inc
(941) 284-7990
www.profamo.com
26329 Basswood Ave. 
Rancho Palos Verdes, CA 90275

Rocky Mountain Microscope 
Corporation
(970) 484-0307
www.microscopy.info
440 South Link Ln.
Fort Collins, CO 80524

Weber Scientific
(800) 328-8378
www.weberscientific.com
2732 Kuser Rd.
Hamilton, NJ 8691
Beer quality and safety testing 
supplies. Weber Scientific is a leading 
manufacturer and distributor of 
laboratory supplies and equipment 
to the beverage and food processing 
industries. Since 1959 we have 
specialized in supplying the quality 
control needs for product testing and 
for overall processing and facility 
quality assurance. Our 242-page 
buyer’s guide, legendary for great 
prices, offers a comprehensive 
selection of products, including many 
exclusive and hard-to-find items.

White Labs, Inc.
(858) 693-3441
www.whitelabs.com
9495 Candida St.
San Diego, CA 92126

Training & Quality Directory
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Buy now! At bookstores, homebrew shops, or shop.beerandbrewing.com.

Order now! At bookstores, homebrew 
shops, or shop.beerandbrewing.com.

Introducing The 
Best of Cooking 
with Beer
Featuring your favorite recipes from the 
pages of Cra�  Beer & Brewing Magazine® 
presented in a beautiful cookbook you’ll 
love to cook from and share with others. 
Full of creative recipes that range from 
classic comfort food to cutting-edge 
cuisine, all made with your favorite 
ingredient—beer!

T H E  B E S T  O F

Cooking
W I T H 

Beer

Wyeast Laboratories, Inc.
(541) 354-1335
www.wyeastlab.com
PO Box 146
Odell, OR 97044

Zahm & Nagel Co Inc.
(716) 537-2110
www.zahmnagel.com
210 Vermont St.
Holland, NY 14080

Sensory Analysis

Andritz Separation Inc.
(817) 465-5611
www.andritz.com
1010 Commercial Blvd S. 
Arlington, TX 76001-7130

Cicerone
(773) 857-1383
www.Cicerone.org
4043 North Ravenswood Ave., Ste 310
Chicago, IL 60613
Professional certification for those 
who sell and serve beer. The Cicerone® 
Certification Program certifies 
and educates beer professionals. 
The program offers 4 levels of 
certification, starting with Certified 
Beer Server, Certified Cicerone®, 
Advanced Cicerone™ and the 
top level of Master Cicerone®. The 
exams cover five basic components: 
1) keeping and serving beer; 
2) beer styles; 3) flavor and tasting; 
4) brewing process and ingredients; 
and 5) beer and food pairing. Since 
2008, the program has certified nearly 
65,000 Beer Professionals.

Ferrum Inc
(443) 502-2621
www.ferrum.net
403 North Adams St.
Havre de Grace, MD 21078

FlavorActiv
44 (0)1844 355625
www.�avoractiv.com
30A Upper High St.
Thame, Oxfordshire OX9 3EX
United Kingdom
We’ve been helping the beer industry 
with taster training and taster 
management since 1996. We train, 
manage, and proficiency test over 
5,000 beer sensory panelists in 
200 countries around the world. 
You’ll find everything you need here 
to train, assess, and manage your 
panelists. FlavorActiV has specialized 
in supplying Beer Flavor Standards, 
Taster Management, and Taster 
Validation for Beer Taste Panelists, 
and Taster Training.

GEA Westfalia Separator
(201) 767-3900
www.wsus.com
100 Fairway Ct.
Northvale, NJ 07647

Separator Technology  
Solutions US Inc
(559) 253-3699
www.sts200.com
2010 Pacific Ave, #3
San Francisco, CA 94109

Separators, Inc.
(800) 233-9022
www.separatorsinc.com
5707 W. Minnesota St.
Indianapolis, IN 46241

Sonic Air Systems, Inc.
(800) 827-6642
www.sonicairsystems.com
1050 Beacon St.
Brea, CA 92821

Training & Quality Directory
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Legally 
Speaking
Set yourself up for success by evaluating the far-reaching implications of 
your business decisions early on.

“YOU DON’T KNOW WHAT you don’t 
know,” says craft-beer attorney Candace 
Moon.

And that, concisely, is why Moon recom-
mends that entrepreneurs who are serious 
about opening a craft brewery seek legal 
guidance to advise them during the busi-
ness formation process and to help ensure 
that they’re compliant.

“Running any small business can be over-
whelming,” Moon says. “There are so many 
things, especially from a legal perspective, 
that you’re expected to know. When you 
throw in the alcohol regulations, that’s just 
that much more that you have to deal with 
on a daily basis. I don’t know how any one 
person could know everything.”

Recognizing a need for legal profes-
sionals with expertise in the booming 
craft-beer sector, Moon founded The Craft 
Beer Attorney in 2009. The firm assists 
breweries and breweries-in-planning 
nationwide with business law, contracts, 
employment law, and trademarks and 
copyrights, among other areas. Moon is 
also the author of Brew Law 101, a compre-

hensive overview that details the process 
of starting up a brewery, with emphasis 
on what owners can do for themselves, 
where they might consider consulting a 
professional, and key considerations when 
putting it all together.

“We spend a lot of time fixing stuff,” 
Moon says. “My goal is to have people do 
things right the first time and not run into 
these issues that we see.”

Here are a few areas that are potentially 
problematic if not approached correctly.

Forming a business entity
Starting a brewery or brewpub is essentially 
the same as incorporating any small busi-
ness. Most issues arise, Moon says, when 
people either neglect to form a business 
entity, which demarcates professional prop-
erties and provides a layer of protection for 
personal assets, or neglect to account for 
partnerships, future growth, and outside 
investors in their business plan.

“A lot of people use Legal Zoom, which 
is fine if you’re the only person who is 
part of the company,” Moon says. “But 
almost everyone has cofounders, and if 
the founders decide to part ways and it’s 
not an amicable parting, there are going 
to be problems.”

Talking through those eventualities 
up front and detailing a plan, in writing, 
for various scenarios will go a long way 
toward alleviating potential conflicts.

Another area where it’s helpful to think 
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through potential scenarios is when out-
side investors are involved.

“I talk to a lot of people who say, ‘It’s 
just us. We’re using our own money,’” 
Moon says. “And I’ll ask, ‘But what if 
you’re successful? Where do you think 
you might be in three to five years? Do 
you think you’ll want to expand and grow 
and take on investors?’ Inevitably, the 
answer is, ‘Well, yeah!’ That’s a different 
thing than just starting your own small 
company. You have to think longer term 
in an entity-forming situation.”

Moon says that most of her clients aren’t 
the largest investors in terms of capital when 
starting out but are the primary drivers of 
the business. In a formation where owner-
ship is proportional to the dollar amount 
invested, such as an S Corporation, it’s very 
easy for the founders to lose decision-mak-
ing control and, ultimately, ownership. 

“In an LLC, however, you can set it up 
so control is not dependent on financial 
investment,” Moon says. “You can form 
it so you can always maintain control—if 
people are willing to give you the money.”

Funding future growth
Many breweries, upon initial success, 
choose to invest profits back into the 
brewery. And just as many might sell 
equity in order to fund expansion projects.

“You’ve got to give those people [who buy 
shares] a way to eventually leave your com-
pany, if they choose,” Moon says. “You also 
don’t want to set it up where they can sell 

their stock to anyone because many states 
have regulations in place about who can 
and cannot hold ownership in a brewery.

“In California, for example, anyone who 
has a 10 percent or more ownership in a 
brewery has to be vetted by the ABC [Alco-
hol Beverage Control] and provide detailed 
personal financial information to the 
TTB [Alcohol and Tobacco Tax and Trade 
Bureau],” she says. “You could end up 
potentially losing your license by selling 
to somebody who isn’t going to be able to 
hold ownership.”

Changing your business entity, from a 
corporation to an LLC, for example, is also 
a complicated process that involves a lot of 
paperwork and expense.

“The most important piece is knowing 
what you’ve gotten yourself into, so at 
least you can make an informed decision,” 
Moon says. “The more you can think 
about these things in the beginning, the 
better off you’ll be in the long run.”

Protecting intellectual 
property
Brands and protecting those brands are 
an essential part of doing business for a 
brewery owner, especially as the craft-beer 
industry becomes more and more crowd-
ed. Claiming your brewery’s name, as well 
as all beer names and logos, is critical.

“As soon as you know that nobody else is 
using that name, you need to file a trade-
mark on it then and there,” Moon says. 
“There are so many issues that could have 

been avoided if people were really diligent 
and paying attention.”

Moon notes that trademarks and copy-
rights are national—if you have a national 
brand—which doesn’t necessarily mean 
that your beer is sold nationwide.

“Send beer to the World Beer Cup? Go 
to festivals out of state? Go to GABF every 
year? Those things all help make you a 
national brand, whether or not you’re 
distributing out of state,” Moon says. “If 
your beer is out there in multiple states—
whether it’s competitions, festivals, or 
collaborations—all those things are valid 
for helping you get a federal registration.”

Moon recommends searching the feder-
al trademark database as well as conduct-
ing a general Internet search for every 
brand that you’re considering. 

“Beer Advocate, Untappd, and Rate Beer 
make it really easy,” Moon says. “If someone 
has already used a beer name, some beer 
geek somewhere has surely rated it online.”

Maintaining a safe, 
productive work 
environment
Breweries are unique businesses in that 
they often involve both a manufacturing 
side with beer production as well as a 
hospitality component in a restaurant, 
tasting room, or retail. They also often 
involve full-time employees, nonexempt 
hourly employees, and sales staff, who are 
all paid differently according to both state 
and federal regulations.

“And then you have to navigate which 
one trumps which, and it can get very 
complicated very quickly,” Moon says.

“There are also a lot of safety precautions 
and rules and regulations you have to fol-
low based on the number of employees you 
have and what those employees are doing.”

It’s also important to set and enforce 
standard workplace policies, such as how 
alcohol is handled on the job, although 
Moon doesn’t always recommend—espe-
cially for smaller breweries—formalizing 
these policies in an employee handbook.

“The laws change frequently, so you 
have to keep [an employee handbook] 
updated,” Moon says. “And you have to 

“�Send beer to the World Beer Cup? Go to festivals  
out of state? Go to GABF every year? Those 
things all help make you a national brand, 
whether or not you’re distributing out of state,” 
Moon says. “If your beer is out there in multiple 
states—whether it’s competitions, festivals, or 
collaborations—all those things are valid for 
helping you get a federal registration.”
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Wastewater Treatment

visit us at www.apptech-solutions.com 
or call 540-380-5600

Apptech Solutions is an engineered solutions manufacturer of custom waste-
water treatment systems. We pride ourselves in our ability to diagnose each 
wastewater treatment need and to engineer unique solutions that help brewers 

comply with specific regulatory or permitting requirements.
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enforce your policies consistently across 
all employees because it can also be used 
against you.” 

Doug Dayhoff, president of Indiana- 
based Upland Brewing, also recommends 
a consistent, common-sense approach to 
managing employees and workplace cul-
ture, whether or not it’s formally codified.

“When you are small and growing, that 
sort of administrative infrastructure is 
difficult to afford,” Dayhoff says. “Some-
where along the way we grew up enough to 
put an employee handbook together, and 
we continue to improve upon it and try to 
maintain policies where workplace safety 
as well as professionalism are paramount.

“For us that means, when you’re on the 
clock, you’re not drinking beer, other than 
for sensory purposes,” he says. “It’s also a 
work hard/play hard culture, so when the 
clock’s off, everyone can have a shift beer if 
they choose or get together for a few beers.

“It comes down to professionalism and 
having the right team in place and setting 
the right tone through your culture so that 
people understand why those policies exist.”

Thoroughly reviewing 
distribution contracts
Distribution laws vary by state, but most fa-
vor the distributors when any issues arise.

“You need to know what you’re signing 
up for when you go into these contracts, 
and in a lot of states you’re signing up for 
life,” Moon says. “If you want to get out 
just because you don’t like them anymore, 
then you have a real problem.”

Having an attorney who’s well versed in 
franchise law review any contracts before 
signing can go a long way toward prevent-
ing future conflicts.

“One of the biggest things to be aware 
of is that your state franchise law, if there 
is one, will trump whatever is in the con-
tract,” Moon says.

“It’s very easy during the early romance 
days to fall in love, but the distribution 
relationship is a marriage,” says Dayhoff. 
“Both sides can wake up on the wrong side 
of the bed some days, and both might let 
each other down at some point. You’ve got 
to have that commitment at the highest lev-
el between the brewery and the ownership 
and management of the distributor that 
you’re all in it for the long haul.”�

The Four Biggest Legal  
Issues For New and  
Existing Breweries

If you operate or soon plan to operate a startup brewery and are consid-
ering where to allocate your limited legal dollars, there are four primary 
areas where we recommend you focus these financial resources. Failing 
to do so may, at worst, financially ruin the business or, at best, create an 
expensive distraction. That result can most likely be avoided if you seek 
input from a qualified legal professional at the outset.  By Hayley Wells

1. Intellectual Property We often get asked, do I have to trademark 
my name or my logo? The short answer is no. Should you? Most likely. It 
is hard to know today what your growth curve will look like three years, 
five years, or seven years out. If you spend the time, energy, and resourc-
es to develop a unique and memorable name, logo, and brand, but fail 
to trademark it, you run the risk of having to abandon it as you grow. If 
someone federally registers a similar name or mark in a market that you 
want to enter, you could face infringement liability should someone 
already own the same or similar mark or name. Registering your name 
and mark in the appropriate service categories today is critical to ex-
cluding others from using similar names or marks in the future.

2. Entity Selection and Formation While you do not need an 
attorney to help you prepare and file articles of incorporation with the 
Secretary of State in your home state, you should seek legal counsel 
to prepare either the shareholder agreement if your brewery is a cor-
poration or the operating agreement if you elect to form your brewery 
as a limited liability company (LLC). Failing to do so could result in 
trouble if you need to remove a business partner who is no longer a 
good fit for the company and ultimately land you in court as you try to 
unwind your corporate relationship. At that point, a judge or jury, rath-
er that you and your partners, will decide the fate of your business.

3. Location Your location can be as much a part of your identity as 
your name and your brand. Your regular customers will come to 
know you based on where you are located (in the heart of town, in 
a unique historic building that you decide to repurpose, or in an indus-
trial warehouse). If you are forced to move two or three years into your 
operations because you fail to secure renewal options in your lease 
agreement , you may need to spend precious resources to upfit a new 
location, relocate your equipment, and re-educate your customers 
about where to find you.

4. Employee handbook and training Focusing on implementing 
sound employment practices from the outset makes good business 
sense. Your employees will mind the business when you are away 
from it or when representing your brand at beer festivals and similar 
events. Knowing that your staff is well-trained and aware of your 
expectations for them makes good business sense from the outset. 
Sound employment practices can also provide you with a defense in 
certain actions where an employee alleges discrimination or when an 
employee commits a rogue act. Consult with your lawyer to deter-
mine which policies you should include in your handbook.

Hayley Wells is a member of Ward and Smith, P.A.’s Alcoholic Beverage 
Law (ABL) Practice Group. Ward and Smith is a full-service law firm with 
more than 90 attorneys and offices in Asheville, Raleigh, Wilmington, 
Greenville, and New Bern, North Carolina. They represent more than 70 
craft breweries, from large national brands to breweries in planning.
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PTG Water & Energy
(510) 323-4473
www.pastechgroup.com
2306 Merced St. 
San Leandro, CA 94577

Symbiont Science, Engineering and 
Construction, Inc.
(414) 291-8840
www.symbiontonline.com
6737 W. Washington St., Ste 3440
Milwaukee, WI 53214

Verde Water Solutions
(281) 581-9100
www.verde-us.com
2190 Washington Ave.
Alvin, TX 77511

Business Systems

Baker Newman Noyes
(207) 879-2100
www.bnncpa.com
280 Fore St. 
Portland, ME 04101-4177

Baker Tilly
(608) 240-ALES
www.bakertilly.com
Ten Terrace Ct.
Madison, WI 53718

Bank of the West
www.bankofthewest.com
180 Montgomery St.
San Francisco, CA 94104-4297

Boston Capital Leasing
(877) 901-1378
www.BostonCapitalLeasing.com
4912 Creekside Dr.
Clearwater, FL 33760-4019

Brewers Professional Alliance
(616) 254-9696
www.brewerybiz.com
50 Louis NW., Ste 510
Grand Rapids, MI 49503

Brewery Finance
(303) 800-1063
www.BreweryFinance.com
615 Commerce St., Ste 101
Tacoma, WA 98402

Brewery Solutions
www.brewerysolutions.com
3489 West 72nd Ave., Ste 210
Westminster, CO 80030

Chase
(630) 221-2116
www.chase.com
55 S. Main St., Ste 250
Naperville, IL 60540

At the End of the Day

Air Liquide Industrial U.S.
(713) 896-2248
www.us.airliquide.com
2700 Post Oak Blvd.
Houston, TX 77056

Antea Group
(314) 629-3711
us.anteagroup.com
5910 Rice Creek Pkwy, Ste 100 
Saint Paul, MN 55126-5023

Apptech Solutions
(540) 380-5600
www.apptech-solutions.com
3993 Daugherty Rd.
Salem, VA 24153
Apptech Solutions is a water and 
wastewater systems manufacturer 
and engineered solutions provider. 
We are focused on developing 
water and wastewater collection, 
conveyance and treatment systems 
that are considered to be the 
industry standards for performance 
and sustainability. Our patented 
Structurally Reinforced Thermoplastic 
(SRTP) vessel based systems 
create the platform for Apptech to 
provide innovative, sustainable and 
affordable water and wastewater 
infrastructure around the globe one 
project at a time.

Biotecs International
44 1582 763139
www.biotecs.com.br
27 Meadow Walk
Harpenden
United Kingdom

ClearCove Systems, Inc
(585) 755-6247
www.clearcovesystems.com
125 Tech Park Dr.
Rochester, NY 14623

EnviroSupply & Service
(949) 732-3318
www.envirosupply.net
1791 Kaiser Ave.
Irvine, CA 92614

GF Piping Systems
(800) 854-4090
www.gfpiping.com
9271 Jeronimo Rd.
Irvine, CA 92618

MicroPure Filtration, Inc.
(952) 472-2323
www.micropure.com
837 E. 79 St.
Cleveland, OH 44103

Chortek LLP
(262) 522-8227
www.chortek.com
N16W23217 Stone Ridge Dr., Ste 350
Waukesha, WI 53188

Clifton Larson Allen, LLP (CLA)
(303) 793-1453
www.CLAconnect.com
8390 E. Crescent Pkwy, Ste 500
Englewood, CO 80111

Demeter Group
(415) 632-4400
www.demetergroup.net
220 Halleck St. #220
San Francisco, CA 94129

Dixon Hughes Goodman LLP
(828) 254-2254
www.dhgllp.com
500 Ridgefield Ct.
Asheville, NC 28806

Ekos Brewmaster
(877) 963-3567
www.ekosbrewmaster.com
8118 Statesville Rd., Ste A
Charlotte, NC 28269-3829

Encompass Technologies
www.encompass8.com
420 Linden St., Ste 200
Fort Collins, CO 80524

First Key Consulting
(604) 273-8884
www.firstkey.com
1090 Homer St., Ste 300
Vancouver, BC
Canada V6B 2W9

GP Analytics LLC
(425) 417-7994
www.gp-analytics.com
1408 12th Ave., Unit 509
Seattle, WA 98122

Ippolito Christon & Co
(904) 460-0735
www.ippolitochriston.com
2825 Lewis Speedway, Unit 104
St. Augustine, FL 32084

Irvine & Company, LLC
(503) 252-8449
www.irvinecpas.com
345 NE 102nd Ave.
Portland, OR 97220

K·Coe Isom, LLP
(316) 685-0222
www.kcoe.com
1605 N. Waterfront Pkwy.
Wichita, KS 67206

Mueller & Associates CPA
(970) 667-1070
www.mueller-cpa.com
762 W. Eisenhower Blvd.
Loveland, CO 80537

Nielsen
(949) 716-0224
www.nielsen.com
22451 Canyon Crest Dr.
Mission Viejo, CA 92692

OrchestratedBEER
(877) 683-2648
www.orchestratedbeer.com
15220 NW Greenbrier Pkwy, Ste 340
Beaverton, OR 97006

PRO Engineering  
and Manufacturing, Inc.
(414) 362-1500
www.prowm.com
11175 W. Heather Ave. 
Milwaukee, WI 53224

Rockwell Automation
(414) 382-2000
www.rockwellautomation.com
1201 S. 2nd St.
Milwaukee, WI 53204

Distribution

Emmeti USA
(813) 490-6252
www.emmeti-spa.it
7320 E. Fletcher Ave.
Tampa, FL 33637

GP Analytics LLC
(425) 417-7994
www.gp-analytics.com
1408 12th Ave., Unit 509
Seattle, WA 98122

Hartness International
(864) 297-1200
www.hartness.com
500 Hartness Dr.
Greenville, SC 29615

Oak Beverages Inc.
(845) 353-1800
www.oakbeveragesinc.com
1 Flower Ln.
Blauvelt, NY 10913

PASCO
(800) 489-3300
www.pascosystems.com
2600 S. Hanley Rd., Ste 450
Saint Louis, MO 63144
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Project Logistics International 
(EmoTrans)
(847) 813-9450
www.EmoTrans.com
10400 W. Higgins Rd., Ste 404
Rosemont, IL 60018
EMO Trans began providing 
professional air freight services in 
Germany in 1965. Since that time, our 
capabilities have expanded to include 
virtually every facet of worldwide 
shipping. Yet one thing has remained 
constant: our ongoing commitment to 
providing customized, reliable, door-
to-door solutions for every customer. 
In a business where creativity is 
often the difference between on time 
delivery and frustration, there is 
no substitute for the ingenuity and 
commitment of EMO Trans’ people.

ShipCompliant
(303) 996-1745, (303) 449-5285
www.shipcompliant.com
1877 Broadway St., Ste 703
Boulder, CO 80302

Ska Fabricating
(970) 403-8562
www.skafabricating.com
13589 CR 213 
Durango, CO 81303
Machines that make brewing easier 
and more efficient! Here at Ska 
Fab we specialize in making small 
footprint, inexpensive equipment, to 
provide better efficiency within your 
company. If your company or any of 
your employees or customers, have 
an idea or a need to have something 
automated, fabricated, machined 
or welded, chances are we can 
help you or at least brainstorm it. 
Ska Fabricating is simply made by 
brewers, for brewers and proven in a 
brewery.

Stolt-Nielsen USA Inc.—Food Grade 
Division
www.stolt-nielsen.com
5257 Millcreek Cir.
Independence, KY 41051

The Stout Beverage Group LLC
(301) 346-1125
www.stoutbev.com
10807 Falls Rd, #613
Brooklandville, MD 21022

Vermont Information Processing, Inc.
(802) 655-9400
www.vtinfo.com
402 Watertower Cir.
Colchester, VT 05446

Victory Packaging
(303) 601-3666
www.victorypackaging.com
2950 Walden St.
Aurora, CO 80011

Insurance

AHM Insurance Group
(314) 523-8810
www.ahmins.com
11975 Westline Industrial Dr.
St. Louis, MO 63146-3203

Beall Brewery Insurance
(888) 275-1621
www.beallbreweryinsurance.com
130 W. Vine St.
Redlands, CA 92373-4762

Bolder Insurance
(303) 449-9595
www.bolderinsurance.com
800 Jefferson Ave.
Louisville, CO 80027-1872

Brewers Professional Alliance
(616) 254-9696
www.brewerybiz.com
50 Louis NW, Ste 510
Grand Rapids, MI 49503

Brewery Insurance Program
(855) 273-9467
www.breweryinsuranceprogram.com
8 Corporate Park, Ste 130
Irvine, CA 92606

Brewery Pak Insurance Programs
(888) 386-5701
www.brewerypak.com
1350 Treat Blvd, Ste 300
Walnut Creek, CA 94597

Long’s Insurance Agency
(720) 684-6012
www.Longsinsurance.com
7800 Miller Dr, Unit C
Frederick, CO 80530

Moody Insurance
(301) 417-0001
www.moodyinsurance.com
20251 Century Blvd, Ste 425
Germantown, MD 20874

Moores Insurance Management
(651) 255-6800
www.mooresinsurance.com
380 Saint Peter St., Ste 720
St. Paul, MN 55102

Whalen Insurance
(413) 586-1000
www.whaleninsurance.com
71 King St., Ste 202
Northampton, MA 01060

Legal

Allied Purchasing
www.alliedpurchasing.com
PO Box 1249
Mason City, IA 50402-1249

Antea Group
(314) 629-3711
us.anteagroup.com
5910 Rice Creek Pkwy, Ste 100 
Saint Paul, MN 55126-5023

Bowditch & Dewey LLP
(617) 757-6500
www.bowditch.com
1 International Pl.
Boston, MA 02110-2602

Brewery Solutions
www.brewerysolutions.com
3489 West 72nd Ave., Ste 210
Westminster, CO 80030

Freund, Freeze & Arnold—Ohio Beer 
Counsel
(937) 222-2424
www.ffalaw.com
1 South Main St., Ste 1800
Dayton, OH 45402

LaszloLaw
(303) 926-0410
www.laszlolaw.com
2595 Canyon Blvd, Ste 210
Boulder, CO 80302

Miller Nash Graham & Dunn LLP
(503) 224-5858
www.millernash.com
111 S.W. Fifth Ave., Ste 340
Portland, OR 97204

Niekamp & Associates, LLC
(206) 222-8625
www.niekamplaw.com
8832 Washington Colony Dr.
Dayton, OH 45458

OvalOptions for Conflict Management
(720) 295-7119
www.ovaloptions.com
4140 Tejon St.
Denver, CO 80211

ShipCompliant
(303) 996-1745, (303) 449-5285
www.shipcompliant.com
1877 Broadway St., Ste 703
Boulder, CO 80302

Stoel Rives LLP
(206) 624-0900
www.stoel.com
600 University St., Ste 3600
Seattle, WA 98101

Wendel Rosen Black & Dean
(510) 834-6600
www.wendel.com
1111 Broadway, Fl 24
Oakland, CA 94607

Winthrop & Weinstine, P.A.
(612) 604-6489
www.winthrop.com
225 S. 6th St., Ste 3500
Minneapolis, MN 55402

Software & Technology

Craft Beer Planit
(949) 357-9016
www.craftbeerplanit.com
3498 E. Elsworth Ave, #406C
Denver, CO 80209

Dynamic Displays
www.dynamicdisplay.com
2011 E. Gladstone St, Unit E
Glendora, CA 91740

Malisko Engineering, Inc.
(314) 621-2921 x5425
www.malisko.com
707 N. 2nd St., Ste 650
Saint Louis, MO 63102

OrchestratedBEER
(877) 683-2648
www.orchestratedbeer.com
15220 NW Greenbrier Pkwy, Ste 340
Beaverton, OR 97006

Providence Process Solutions
(262) 770-1292
www.prov-ps.com
2816 E. Robinson St.
Orlando, FL 32803

Satellite Logistics Group
(877) 795-7540
www.slg.com
12621 Featherwood, Ste 390
Houston, TX 77034

Taplister
(971) 238-3123
www.blog.taplister.com
PO Box 25829
Portland, OR 97298

Ticketleap
(877) TIX-LEAP
www.Ticketleap.com
2401 Walnut St., Ste 602
Philadelphia, PA 19103

TradePulse
(877) 884-1444
www.tradepulse.com
500 Redwood Blvd, Ste 210
Navato, CA 94947

Vermont Information Processing Inc.
(802) 655-9400
www.vtinfo.com
402 Watertower Cir.
Colchester, VT 05446

VicinityBrew
(770) 421-2467
www.vicinitymanufacturing.com
472 N. Sessions St. NW, Ste 23
Marietta, GA 30060
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beerandbrewing.com/oxford

Get The Oxford Companion to Beer!
Everything you know and love about The Oxford Companion to Beer is now available 
on iPhone and iPad. Enjoy access to more than 1,100 entries written by 160 brew pro-

fessionals with lightning-fast search, daily de� nitions, popular terms, and more.

CBB12a Oxford Companion App ad.indd   117 2/26/16   2:40 PM

http://beerandbrewing.com/oxford


CRAFT BEER & BREWING MAGAZINE® IS CELEBRATING THE BEST OF CRAFT BEER
APRIL 23 WITH SPECIAL “TAPROOM” BEERS FROM SOME OF THE BEST BREWERS

IN THE COUNTRY AND LIVE MUSIC FROM ERIK BERRY OF TRAMPLED BY TURTLES.
GET TICKETS & INFO NOW: MINNESOTACRAFTBEERFESTIVAL.COM

FEATURED  
     BREWERIES  
   INCLUDE

  AND 
MANY 
   MORE!

CBB12a-B2B MNCBF.indd   118 2/26/16   2:38 PM

http://MINNESOTACRAFTBEERFESTIVAL.COM


Advertiser Index

For more information about advertising in Cra�  Beer & 
Brewing Magazine™,  please contact Media Sales Manager 
Alex Johnson at ajohnson@beerandbrewing.com or 
888.875.8708 x707.

A&E Conveyor 57

ABM Equipment 68

Airgas National 49
Carbonation

Allendale Electronics 103

Alpha Plastic & Design 69

Ampco Pumps Inside Back 
Company  Cover

Apptech Solutions 113

Barrels Unlimited 33

Baytech Label 27

Birko Corp 95

Blichmann 69
Engineering, LLC

BMT USA 49

Brewers Retreat:  47
Devil’s Thumb Ranch, 
Colorado

Brewers Supply Group 85

Brewmation 13

Chart Industries 71

Cicerone 107

Clearwater Gear 37

ClearWaterTech Ozone 67

Coburn Pressworks 37

Codi Manufacturing, Inc. 23

Apps

Systems

(ITW Marking 
& Coding)

FlavorActiv 33

G&D Chillers 77

Grandstand Inside Front 
 Cover–1

Hurst Boiler 67

IC Filling Systems Ltd 33

Madison Chemical Co.,  27
Inc.

Malteurop North 5
America Inc.

Misco 103

Muntons Malted 27
Ingredients

NewAge Industries, Inc. 93

Newlands Systems, Inc. 29

Omni Promotional LLC 9

PakTech 19

Project Logistics  113 
International
(EmoTrans)

Ruby Street Brewing 71

Ska Fabricating 25

Ss Brewing Technologies 2

Vacuum Barrier  25
Corporation

 Cover

Wild Goose Canning 11 
Technologies Inc.

Your Brand Cafe 39

Our advertisers help make it possible for 
us to bring you great content from the best 
contributors, issue after issue!

Limited-
Edition 
Cra�  Beer 
& Brewing
Stu� 
On sale now at

shop.beerandbrewing.com

BEERANDBREWING.COM  |  119

119_CBB12a-B2B_AdIndex.indd   119 2/25/16   5:45 PM

http://beerandbrewing.com
http://shop.beerandbrewing.com/collections/products


Thanks For 
Reading

We hope you enjoyed this special issue—please share your 
thoughts with us on Twitter at @craftbeerbrew or email us 
at brewingindustryguide@beerandbrewing.com and keep 

brewing BIG in 2016.
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