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It was May 4, 2010—election night in Ohio—and I was sitting at my desk at the Akron Beacon Journal bored. Unlike what voters or the general public might think, election night is pretty darned boring. You sit for hours waiting for election results to come. Then they do and you quickly call candidates to get their reactions and write furiously to meet an unrealistic deadline. So for about a half hour, you’re obnoxiously busy.

So there I was waiting for results. Bored. I don’t even know why, but I shot off an e-mail to Lew Bryson, a well-respected beer blogger, magazine writer, and author of New York Breweries and Pennsylvania Breweries and co-author of New Jersey Breweries. Lew and I had met years earlier when he completed the New York book and I was co-writing a beer column at the Democrat and Chronicle newspaper in Rochester, New York. He was a likable guy—someone who enjoyed beer but wasn’t a beer snob. Through the years, I had kept in touch and occasionally used him as a source for newspaper stories about beer.

When I had moved to Ohio in 2005, Lew had encouraged me to write the Ohio version of his other books. I had thought about it and always decided against it. For some reason, that night I asked Lew if Stackpole Books had ever found someone to write the Ohio book. The publisher hadn’t. Lew put in a good word for me. And now here’s the book.

So I must thank Lew. And also curse him. He really didn’t warn me about how difficult the task of writing about fifty breweries would be. During my trips across the state, we exchanged e-mails, with me asking him if he had encountered similar obstacles. He had. And I’ll get into some of those later in the book because anyone who decides to visit all these breweries will likely run into the same hurdles.

The Ohio breweries also deserve a warm and hearty thank you, especially Anheuser-Busch InBev, MillerCoors, and Boston Beer Company. I had been warned that those larger companies would be unwilling to open their doors and talk about their operations. The exact opposite was true. They are passionate about their craft, proud of their connection with Ohio, and more than willing to share their stories.

I am really appreciative of all the help from John Najeway, one of the owners of Thirsty Dog Brewing Company in Akron. John and I have known each other for years, and he provided much encouragement and help along the way.

The Akron Beacon Journal also helped, allowing me to adjust my schedule. I worked Saturday through Wednesday at the newspaper, and drove around the state researching and writing on Thursdays and Fridays. For nearly four months, I worked seven days a week.

That’s why my wife Wendy deserves kudos as well. She put up with months of me being away on overnight trips and holing up in a converted office at our house to write and re-write. While I focused on the book, she had to babysit our crazy dog, a lab-whippet mix that thrives on attention.

Lastly, I wanted to extend a special thanks to my mom, Jean Armon. She died from cancer while I was researching and writing this book. We talked often by phone while I was crisscrossing the state. She was a nurse and worried that I was drinking too much. I wish she could have seen the book published.
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Welcome to Ohio. This book isn’t about history and breweries that died out long ago. It’s about the here and now—a guidebook to the state’s current brewing industry.

It’s about industry giants that call Ohio home, such as Anheuser-Busch InBev in Columbus and MillerCoors in Trenton. It’s about the well-respected and big craft brewers such as Boston Beer Company in Cincinnati and Great Lakes Brewing Company in Cleveland. And it’s about the tiny operations such as Quarter Barrel Brewery & Pub in Oxford and Great Black Swamp Brewing in Toledo.

This is also a travel book, providing insight into Ohio-made beer and giving you a reason to sample the state’s offerings.

First, let’s start with a little background about Ohio. It’s the seventh most populous state in the nation with 11.5 million people. Unlike many other states, Ohio has plenty of major cities scattered throughout: Akron, Cincinnati, Cleveland, Columbus, Dayton, and Toledo, most of them with a history steeped in manufacturing.

Although it is home to award-winning breweries, Ohio has long been overshadowed by other states when it comes to beer-making. Perhaps the reason involves sheer numbers. Ohio has forty-nine breweries, not counting small operations at private clubs. Just to the north, Michigan has more than sixty craft breweries. Just to the east, Pennsylvania has more than seventy operations. Colorado has more than ninety.

Ohio has been slower to embrace the craft brewery revolution. Why? Brewers blame it partly on the high taxes and permit fees here. The numbers are changing, though. Thanks in part to the rise of nanobreweries—tiny operations brewing on small systems that even some skilled homebrewers use—Ohio has seen a spike in new breweries. In 2010 and 2011 alone, at least eleven opened.

My job was to visit them all. Over the course of four short months, I put nearly 7,000 miles on my black Toyota Rav4 while crisscrossing the state over and over to visit breweries. I sampled more than 400 different beers. At the end, my pants were tight. Too tight. My regular exercise regime took a backseat to beer sampling. My one regret is that I didn’t weigh myself at the beginning of this adventure.
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BREWERY LOCATIONS



		
1  
		Anheuser-Busch InBev



		
2  
		Barley’s Brewing Company, Ale House No. 1



		
3  
		Barley’s Smokehouse & Brewpub, Ale House No. 2



		
4  
		Black Box Brewing Company



		
5  
		Boston Beer Company / Samuel Adams



		
6  
		The Brew Kettle Taproom & Smokehouse



		
7  
		Buckeye Brewing Company / Beer Engine



		
8  
		Cellar Rats Brewery



		
9  
		Chardon BrewWorks & Eatery



		
10  
		Christian Moerlein Brewing Company



		
11  
		Cleveland ChopHouse & Brewery



		
12  
		Columbus Brewing Company



		
13  
		Cornerstone Brewing Company



		
14  
		Elevator Brewery & Draught Haus



		
15  
		Fat Head’s Brewery & Saloon



		
16  
		Gordon Biersch



		
17  
		Great Black Swamp Brewing Company



		
18  
		Great Lakes Brewing Company



		
19  
		Hazards Island Microbrewery



		
20  
		Hide-A-Way Hills Lodge and Microbrewery



		
21  
		Hoppin’ Frog Brewery



		
22  
		Indigo Imp Brewery



		
23  
		J. F. Walleye’s Microbrewery



		
24  
		Jackie O’s Pub and Brewery



		
25  
		Kelleys Island Brewery



		
26  
		Lager Heads Smokehouse & Brewery



		
27  
		Listermann Brewing Company



		
28  
		Little Mountain Brewing Company



		
29  
		Main Street Grille & Brewing Company



		
30  
		Marietta Brewing Company



		
31  
		Market Garden Brewery & Distillery



		
32  
		Maumee Bay Brewing Company



		
33  
		MillerCoors



		
34  
		Mt. Carmel Brewing Company



		
35  
		Neil House Brewery



		
36  
		Ohio Brewing Company



		
37  
		Portsmouth Brewing Company



		
38  
		Put-in-Bay Brewing Company



		
39  
		Quarter Barrel Brewery & Pub



		
40  
		Rivertown Brewing Company



		
41  
		Rock Bottom



		
42  
		Rockmill Brewery



		
43  
		Rocky River Brewing



		
44  
		Rust Belt Brewing Company



		
45  
		Sugar Ridge Brewery



		
46  
		Thirsty Dog Brewing Company



		
47  
		Weasel Boy Brewing Company



		
48  
		Willoughby Brewing Company



		
49  
		Wooden Shoe Brewing Company





How to Use This Book

The brewing industry is a volatile one. For example, 110 breweries opened nationwide while another 52 closed in 2009. Ohio is no exception. Eight breweries opened for business in 2010, while another five closed their doors.

What’s this mean? This book includes short chapters on every brewery—except for private operations at private clubs—that had a beer manufacturing permit from the state by the end of 2010. Some of those breweries had yet to open. By the time you read this, the brewery landscape in Ohio could easily have changed with more breweries opening and closing. For example, Black Squirrel Brewing Company in Kent and Bottle House Brewing Company in Cleveland Heights were scheduled to open in mid-2011. Some other details, such as hours, may have changed, so be sure to call ahead or at least check out their websites.

At its heart, this is a beer travel book. It breaks down the state into different regions and showcases not only the breweries, but also other potential tourist attractions in those areas for beer drinkers. Some of the breweries featured here—in particular, Anheuser-Busch InBev, MillerCoors, and Boston Beer—aren’t open for tours. It may seem odd to include them in a travel book about breweries, but they are part of the Ohio brewery industry and deserve to be featured.

This book isn’t a rating guide of breweries or beers; there are plenty of websites devoted to ratings. I’ve also tried to avoid overwhelming you with industry jargon, although a glossary is provided at the end.

Many of the chapters are focused on the personalities behind the brewery. Let’s face it, people often make the most interesting stories. So enjoy the ride.

Cheers!
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Big Boys

Ohio is unusual—but not unique—in the beer industry when it comes to big national breweries. The Buckeye State is home to Anheuser-Busch InBev in Columbus and MillerCoors in Trenton.

These companies happen to make the best-selling and most popular beer brands in the country, if not the world: Budweiser, Miller, and Coors. Combined, these two Ohio giants can produce more than 20 million barrels of beer or 6.6 billion bottles a year. To put these numbers in perspective, the local brewpub on the corner would be thrilled to make more than 1,200 barrels annually.

Ohio is one of only six states with both Anheuser-Busch InBev and MillerCoors breweries. The others are California, Colorado, Georgia, Texas, and Virginia.

But Ohio has another national powerhouse, as well, albeit on a smaller level. The Boston Beer Company’s Samuel Adams Brewery in Cincinnati has the capacity to make 600,000 to 700,000 barrels a year.

So what’s this all mean? Well, Ohio should take a bow because it’s one of the largest beer-producing states in the nation. How could it not be with these three major breweries here? Unfortunately, the Beer Institute, a trade and lobbying group in Washington, D.C., no longer ranks states by production. But it’s safe to say that Ohio is in the top five.

Anheuser-Busch InBev and MillerCoors in particular take a lot of knocks from beer geeks and even smaller brewers who complain about the major brands being just fizzy yellow water made for the uneducated masses. But they dominate the U.S. beer industry, controlling about eighty percent of the market. In other words, people love their products.

More than one thousand Ohioans work at the Anheuser-Busch InBev and MillerCoors breweries. They put a lot of care into making beer. As any brewer will tell you, the hardest beer to make is a light American-style pilsner. Why? You can’t hide any flaws in a lighter beer. And Anheuser-Busch InBev and MillerCoors are able to turn out lighter beers with the same quality and consistency day after day, despite the brands being made at plants around the country. It’s amazing when you really think about it.

The Anheuser-Busch InBev, MillerCoors, and Samuel Adams breweries in Ohio are marvels, both in terms of sheer size and the technology involved in the beer-making. It’s funny to see brewers sit in front of computer monitors as they track every step of the brewing process or to watch robots load delivery trucks in enormous warehouses. It’s fascinating to see quality-control labs filled with people running scientific experiments on the beer to make sure that it’s perfect for the consumer. And it’s awe-inspiring to see gigantic brewhouses and fermenters.

The only disappointing aspect of my Ohio visits is that the major breweries aren’t open for public tours. It’s a shame. If you’re dying for a look inside one of these major breweries, however, you’re in luck if you’re willing to travel. Anheuser-Busch InBev provides tours at its plants in St. Louis, Missouri; Fairfield, California; Fort Collins, Colorado; Jacksonville, Florida; and Merrimack, New Hampshire. MillerCoors provides tours at its breweries in Milwaukee, Wisconsin, and Golden, Colorado. Samuel Adams offers tours at its Boston brewery.



Anheuser-Busch InBev
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700 Schrock Road, Columbus, OH 43229
614-888-6644 • www.anheuser-busch.com

Kevin Lee has a cool job. And everyone knows it. Whether he’s sitting with the governor or at a party with a group of surgeons, people always want to talk with him as opposed to anybody else in the room.

That’s because as general manager of Anheuser-Busch InBev’s Columbus plant, he oversees production of the world’s most popular beers in one of the largest, most modern breweries in the United States. He fields questions all the time. What’s it like working at the brewery? How much beer do you make? How’s the InBev takeover going? Do you get to drink beer at work?

“You could think of whatever job might be the most exciting and you bring up that you head up the Columbus brewery and that’s where all the conversation goes,” Lee said with a laugh. “It’s all about the beer. Now, I think if there were a professional athlete there I would probably be second . . . (former Ohio State University football coach) Jim Tressel and me? Jim Tressel is going to be the more popular guy.”

Some of the mystique about the brewery certainly lies with the iconic Budweiser brand and the company’s rich heritage. Anheuser-Busch is known almost as much for its television commercials and the famous Clydesdales as the beer itself. Ohioans are as curious as the rest of the nation because the Columbus brewery isn’t open to the public for tours and people want to know what goes on there.

The brewery itself is highly visible, sitting on 221 acres and bounded by Interstates 71 and 270, north of downtown Columbus. Fifty percent of the property, which includes a picnic area and softball field, is still undeveloped. Tens of thousands of motorists pass by every day, catching a whiff of the brewery and a glimpse of the huge yellow towers with the words Budweiser and Bud Light on the side.

The plant—one of twelve Anheuser-Busch breweries in the country—opened in 1968 and at first could make 1.6 million barrels a year. The company has invested heavily in the site through the years, pumping $500 million into the plant since 1995 alone to modernize and expand. Today, employees work twenty-four hours a day, seven days a week, and produce 10.7 million barrels a year.

Half a million cases a day roll off the production line. The four bottling lines and three canning lines can produce about 1,200 bottles and 2,000 cans a minute. The plant doesn’t make every Anheuser-Busch brand, but it produces the core ones—Budweiser, Bud Light, and Michelob.

“It’s exciting to work for a company that makes what is considered the largest brand of the world and the flagship brand of the world,” Lee said. “And we would consider that’s the best brand in the world.”

The Columbus plant received a special honor in 2011 when the company named the plant its best brewery in North America. The Columbus facility beat out seventeen other Anheuser-Busch InBev breweries; they were judged on various criteria, including quality, productivity, safety, work environment, and management. Ohioans love Anheuser-Busch. The company enjoyed a 57.9 percent market share in the state in 2010, much higher than the 48 percent nationwide average, Lee said.

The plant itself is a marvel in terms of sheer size, technology, and cleanliness. Unlike smaller production breweries where everything is housed under one roof, the Anheuser-Busch plant is spread out over a couple of buildings. One of the more impressive sights is the truck loading area. While it may not sound exciting, the company has automated the process. Instead of people driving forklifts around loading beer onto delivery trucks, the work is done by robots. They buzz slowly around, picking up and dropping off crates of beer.

Perhaps the most exciting part of the day comes at 3:30 P.M., when the tasting panel gets together to sample the beer and make sure it’s up to snuff. They sample everything from the beer heading out to the store the next day to the water coming into the plant.

Anheuser-Busch prides itself on making sure the beer produced at its plant in St. Louis, for example, tastes the same as the beer produced in Columbus, Newark, and Los Angeles. That is a tremendous accomplishment, especially for making a lighter product that’s more susceptible to off flavors.

“Brewing is an art and a science,” Lee said. “The art aspect of it is because of the variation with incoming materials. Year-to-year grains and hops. The nature of the growing seasons and the changes. We do a lot of work upstream to decrease that variability of that taste.”

[image: ]

Beers brewed: Year-round: Budweiser, Bud Light, Bud Ice, Bud Select, Select 55, Michelob, Michelob Light, Michelob Ultra, Michelob Amber Bock, Busch, Busch Light, Busch NA, Natural Light, Natural Ice, O’Doul’s, and O’Doul’s Amber.

The Pick: Try a Bud Light. It’s been the best-selling beer in the United States since 2001, when it knocked the King of Beers, Budweiser, from the top spot. It’s light and crisp and can’t be beat on a hot day. It’s the best-selling beer for a reason.

Anheuser-Busch InBev
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Opened: 1968.

Owner: Anheuser-Busch InBev.

Brewer: Jennifer Eckstein.

Production: 10.7 million barrels.

Distribution: Global, but this plant sends beer to forty-six states. The core area is Ohio, Michigan, and parts of Kentucky, Indiana, and West Virginia.

Hours: The brewery is not open to the public.

Tours: None at the Columbus plant. If you really want to visit an Anheuser-Busch brewery, tours are available at the plants in St. Louis, Missouri; Fairfield, California; Fort Collins, Colorado; Jacksonville, Florida; and Merrimack, New Hampshire.

Take-out beer: None.

Parking: None available.



MillerCoors
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2525 Wayne Madison Road, Trenton, OH 45067
513-896-9200 • www.millercoors.com

Not many people outside of southwestern Ohio know that MillerCoors has a brewery in the state. It’s easy to overlook. For starters, the brewery is in a rural area surrounded by cornfields and well off the beaten path of travelers. Even while driving by, there’s no giant sign identifying the plant as a MillerCoors facility. It could be just another manufacturing site.

The nearest city is Trenton, a town of less than 9,000. And when people hear there’s a MillerCoors plant in Trenton, many automatically think of Trenton, New Jersey. The geography issue has even tripped up job candidates who traveled to New Jersey and then called the brewery to say they’re lost.

“Needless to say we didn’t hire them,” plant manager Jon Hussey said, laughing.

MillerCoors has tried to promote itself more as an Ohio company and raise its profile in recent years, including having local radio ads mention Trenton, Ohio, instead of Milwaukee, Wisconsin. The company also has done plenty of outreach in the community by sponsoring events to get its name out.

The Trenton brewery, built in 1981, is one of eight major plants in the MillerCoors network, producing such national favorites as Miller Lite, Miller Genuine Draft, and Coors Light. The company chose Ohio for a couple of reasons. The state is well-positioned in the Midwest, making it a great spot for distribution. Then there’s the water.

“You need a lot of water to make beer, and the Ohio aquifer is one of the largest freshwater aquifers in the country,” Hussey said. “We’re on top of a very large supply of water.”

An odd fact is that the brewery sat mothballed for ten years after it was built. At the time, Bud Light had snared away some market share from Miller Lite, and Miller didn’t need so much production. Miller—this was before the merger with Coors—also had gone through a major building boom and opened breweries in North Carolina, Georgia, and California before the Trenton plant was constructed.

Fortunately, Miller Genuine Draft became more popular and the company needed to ramp up its beer-making. The bad part of that is that the Trenton plant was about ten years behind in technology. When it finally opened in 1991, the brewery had late 1970s technology.

The company has since upgraded throughout. The Trenton brewery now produces the second largest amount of beer in the MillerCoors network and serves all or parts of nine states. The brewing capacity is 10.6 million barrels a year. The company, which also does contract brewing, declined to identify the exact amount produced there.

The brewery itself, which employs about 550 people, is massive, covering 1.4 million square feet. The facility includes one kegging, five bottling, and five canning lines. The plant produces an average of 11 million bottles and cans a day.

“It’s awe-inspiring, quite frankly,” said Dedra Flournoy, the human resources manager who previously worked in the automotive field. “The amount of the barrelage that we produce. The complexity of the operations here. It’s a manufacturing experience like none other. Just the speed. It’s astonishing and impressive.”

MillerCoors leaders are especially pleased that the Trenton plant is the most efficient brewery in the company from a cost standpoint. Hussey attributes that to running a lean operation and a collaborative relationship between union and management.

“We’ve been told that it’s one of the most cost-effective breweries in the world,” he said. “That’s a pretty big source of pride to know you’re doing something as efficiently as some of the best organizations in the world.”

But that’s not the only thing Hussey and others are proud of. The company also is trying to be a good corporate citizen when it comes to the environment. In 2007, the plant was sending about twenty tons of waste a month—mostly cardboard, glass, plastic, and aluminum—to a landfill. By January 2010, the brewery had reduced that by ninety-five percent by instituting an aggressive recycling program. The remaining five percent is being shipped to an Indianapolis company to be burned for energy.

The recycling initiative was led by a regular worker. The brewery was founded on the concept of a team and that’s taken seriously, Flournoy said.

Brewery leaders also are proud about reducing their water usage. The plant uses about 3 million gallons of water a day, down from 3.5 million. The company was able to accomplish that by making improvements to its wastewater treatment plant and encouraging workers to pay more attention to turning off the water.

“There’s a strong work ethic in this area. But certainly within this brewery, people really do put their muscle and integrity and brain power behind the label,” she said. “So when people are drinking our product, they should know it’s the people who are the differentiator. And we work every day to give our best to that product.”

As for working at the brewery, Hussey, Flournoy, and others said they love it. When asked what people say when they learn he works at the brewery, Hussey responded: “Man, are you lucky.”

[image: ]

Beers brewed: Miller High Life, Miller High Life Light, Milwaukee’s Best, Milwaukee’s Best Light, Milwaukee’s Best Ice, Miller Genuine Draft, Genuine Draft 64, Icehouse, Lite, Lite Ice, Red Dog, Olde English, Mickey’s, Steel Reserve, Coors Light, Keystone Light, and Keystone Ice.

The Pick: Miller Genuine Draft. I have fond memories of drinking MGD after college. A friend and I would go to a neighborhood bar, order chicken wings, play pinball, and drink a few MGDs. The beer is crisp and dry and a perfectly acceptable lawn-mower beer.

MillerCoors
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Opened: 1991.

Owner: MillerCoors.

Brewer: Paul DeCou.

Production: 10.6 million-barrel capacity.

Distribution: Ohio, Indiana, Kentucky, Michigan, and parts of Pennsylvania, New York, Illinois, Tennessee, and West Virginia.

Hours: The brewery is not open to the public.

Tours: None at the Trenton brewery. If you would like to visit a MillerCoors plant, the company does provide tours at its breweries in Milwaukee, Wisconsin, and Golden, Colorado.

Take-out beer: None.

Parking: None available.



Boston Beer Company / Samuel Adams
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1625 Central Parkway, Cincinnati, OH 45214
513-412-3200 • www.samueladams.com

Jim Koch knew he had to make a major change at the Hudepohl-Schoenling brewery when Boston Beer Company bought the facility in 1997. The two brew kettles were stainless steel and that wouldn’t do. Koch wanted copper kettles, which impart a certain sense of quality and brewing tradition in the beer industry.

“The kettles really make the most powerful statement of who we are,” Koch said during a personal tour of the brewhouse. “The other kettles were perfectly functional. But they didn’t embody who we are.”

He even named them after his father and great-great-grandfather, who both worked in the beer industry. The small circular doors used to peer into the kettles are inscribed with their names: Charles and Louis. Charles Koch, in fact, had worked at the brewery now owned by his son, and Louis had devised the original recipe for Samuel Adams Boston Lager.

So who is Boston Beer? Well, here’s a refresher if you’ve been living under a rock for the last twenty years. It’s a brewery that helped launch the craft beer movement in the 1980s and was the fifth-largest brewer in the United States in 2009, according to the Brewers Association. Boston Beer, which makes the popular lineup of Samuel Adams beers, also is the country’s largest craft brewer.

The history of Boston Beer, now a publicly traded company on the New York Stock Exchange, is well-documented. Koch discovered a recipe in his family’s attic for Louis Koch Lager, the beer that would become Boston Lager. He decided to name the brand after Samuel Adams, the patriot and brewer from Revolutionary War times.

The beer made its debut in 1984 and Koch opened a brewery in Boston in 1988. As the Samuel Adams brand became more popular, the company brewed on contract at various facilities—and took criticism from major brewers about that—before buying the Hudepohl-Schoenling plant. The company also operates a brewery in Breinigsville, Pennsylvania. Despite the brewery’s growth, Koch is quick to point out that Samuel Adams still makes up less than one percent of all beer sales in the United States.

As for the Cincinnati story, Koch grew up in the community. It’s a story that seems almost too good to be true: Native son moves away, becomes a huge success, and returns to revive the grand brewing tradition in his hometown. And that is all true. But Koch freely admits that Boston Beer is in Cincinnati for business reasons as well as sentimental ones.

Samuel Adams had been brewed on contract at the Hudepohl-Schoenling brewery. One day, the owners approached Koch about buying the facility, saying they might have to otherwise shutter the plant. Koch figured it was the perfect size for Boston Beer. The brewery still produces beer in craft brewer–sized batches, 170 barrels at a time, and can produce 600,000 to 700,000 barrels a year. The production brewery, which isn’t open for public tours, is made up of several buildings and, with space for expansion, now covers a whole city block in the Over-the-Rhine neighborhood, an area that once housed all of Cincinnati’s major brewers. Today, the neighborhood is a downtrodden area near downtown that’s filled with three- and four-story row buildings that once had retail establishments on the street level and apartments above. The buildings, with Italianate and Greek Revival architecture, were likely gorgeous in their time, but many have fallen into disrepair and are vacant.

Koch, a charming man who’s quick to share his opinion and stories about beer-making, never envisioned his brewery growing as large as it has.

“My original business plan, which is an embarrassment, was to get to 5,000 barrels,” he said. “I thought it would take five years and then it would level off. In defense of that egregiously erroneous number, that was realistic in 1984. When you looked at the handful of microbreweries that were out there and looked at their volume and the market, it was a realistic number.”

Koch, who often appears in advertising campaigns for the beer, remains intimately involved with every aspect of the brewing process. (He even insisted on personally providing my tour at the Cincinnati plant.) As an example of his attention to detail, he recalled the story of Samuel Adams Latitude 48, a dry-hopped India pale ale first released in 2010.

The beer had been brewed and was ready to be bottled at 8 A.M. But there was one hitch. Koch wanted to sample the final batch before giving the go-ahead. The company used a medical courier to ship a sample to his house. At 5:45 A.M., he was in his kitchen tasting away. It got the okay.

Nothing is shipped to the public without his final approval. He said he has no qualms about killing a beer in the process if he doesn’t enjoy it. Such was the case with an experimental chocolate chili beer.

“Chili is a skin irritant,” Koch said, laughing. “It’s exactly the same compound that’s in tear gas. It doesn’t belong in your mouth. That would be my theory. I’m not saying I’m right or wrong but I’m saying I nixed it because I can. It’s worked out so far because we’ve had a lot of successful beers and I trust my palate.”

Boston Beer continues to experiment with different styles and ingredients. The company is known for putting together some avantgarde beers, including Infinium, a beer made with Germany’s Weihen-stephan brewery that resembles champagne and is sold in a wine bottle with a cork, and Utopias, a beer with twenty-seven percent alcohol that’s sold in a kettle-shaped decanter.

“When I started, it was pretty easy to be innovative and now the boundaries are more out there even for us as we’re creating new beers,” Koch said. “As we do that, I’m trying to make sure they meet our quality standard, which is ‘Is this beer a pleasure to drink?’ and if it’s not a pleasure to drink, even if it’s extreme and innovative and radical, there’s no point. Ultimately, the reason to drink beer is that it gives you pleasure.”
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Beers brewed: Year-round: Samuel Adams Boston Lager and Sam Adams Light. Boston Beer also produces more than thirty seasonal, rotating, and special beers.

The Pick: It would be easy to select Samuel Adams Boston Lager, a beer that turned me on to craft beer and is still one of my all-time favorites. But give the seasonal Chocolate Bock a try. It’s an ale made with cocoa and has a major chocolate and velvety finish that any chocolate lover will enjoy.

Boston Beer Company / Samuel Adams
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Opened: Boston Beer Company purchased the Hudepohl-Schoenling brewery in 1997.

Owner: Boston Beer Company.

Brewer: Jim Koch.

Production: 600,000 to 700,000 barrel capacity.

Distribution: The Cincinnati plant supplies the Midwest and South in the U.S. and some overseas countries.

Hours: The brewery is not open to the public.

Tours: None at the Cincinnati brewery. If you would like to see a Samuel Adams brewery in operation, the Boston brewery offers tours.

Take-out beer: None.

Parking: None available.
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Ohio’s Beer Economy

Beer is big business in Ohio. The Beer Institute and the National Beer Whole-salers Association, both lobbying groups based in Washington, D.C., have proven that. They estimated in their 2010 “Beer Serves America” report that the beer industry—from breweries to distributors to retailers—contributes $9 billion a year to the state economy.

Hard to believe? It’s a lot easier when you start adding the numbers. There are nearly two thousand brewing jobs in Ohio. Those are just the people working at breweries, which range from little brewpubs to massive production facilities. About double that number work in the distribution field. Those are the people who get the beer from the breweries to the store shelves.

Then there are all the folks working at bars, restaurants, and stores who are selling or serving the beer. The Beer Institute and wholesalers group estimated that there were nearly forty-three thousand people directly relying on the industry in the state. By comparison, WalMart—the state’s biggest employer—has about fifty-four thousand workers in Ohio.

Ohio trails only California, Colorado, Texas, Missouri, Florida, and New York in terms of beer’s economic impact on an individual state. California, with about three hundred breweries, topped the list at $33 billion.

The two groups also estimated the amount of tax generated by the beer industry in Ohio—a staggering $1.2 billion. That’s the amount of business and personal taxes paid to the federal, state, and local governments each year. Another $416 million is paid in consumption taxes. Beer taxes for the consumer are relatively high in Ohio. The “Beer Serves America” report estimated that the government takes a 47 percent cut of any beer purchased.

The big reason that Ohio collects so much is that the state is a major beer producer. Ohio ranks as one of the largest beer-makers in the nation along with Colorado, California, and Texas in terms of sheer volume. It doesn’t hurt that two of the world’s largest brewers—Anheuser-Busch InBev and MillerCoors—call Ohio home and make more than 20 million barrels a year between them.
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