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Breweries and Brewpubs

Northern Vermont

1.   Foam Brewers

2.   Queen City Brewery

3.   Simple Roots Brewing

4.   Switchback Brewing Co.

5.   Three Needs Taproom & Brewery

6.   Vermont Pub & Brewery

7.   Zero Gravity Craft Brewery

8.   Hill Farmstead

9.   Frost Beer Works

10. Brewster River Pub and Brewery

11. Lost Nation Brewing

12. Rock Art Brewery

13. Kingdom Brewing

14. Stone Corral Brewery

15. Fiddlehead Brewing Co.

16. Magic Hat Brewing Co.

17. 14th Star Brewing

18. Kingdom Taproom

19. The Alchemist

20. Idletyme Brewing Co.

21. von Trapp Brewery at Trapp Family Lodge

22. Burlington Beer Co.

23. Goodwater Brewery

24. Four Quarters Brewing

Central Vermont

25. Bent Hill Brewery

26. Foley Brothers Brewing

27. Long Trail Brewing Co.

28. Brocklebank Craft Brewery

29. Drop-In Brewing Co.

30. Otter Creek Brewing Co.

31. Good Measure Brewing

32. Jasper Murdock’s Alehouse

33. Hop’n Moose Brewing Co.

34. Trout River Brewing Co.

35. Prohibition Pig

36. River Roost Brewery

37. Harpoon Brewery

Southern Vermont

38. Madison Brewing

39. Northshire Brewery

40. Hermit Thrush Brewery

41. McNeill’s Pub and Brewery

42. Whetsone Station Brewery

43. J’ville Brewery

Wineries and Vineyards

Northern Vermont

44. Boyden Valley Winery & Spirits

45. Charlotte Village Winery

46. Hillis, Sugarbush Farm & Vineyard

47. East Shore Vineyard

48. Huntington River Vineyard at Galloping Hill Farm

49. Hall Home Place

50. Eden Ice Cider Company & Winery Inc.

51. Shelburne Vineyard

52. Snow Farm Vineyard

Central Vermont

53. La Garagista

54. Fresh Tracks Farm Vineyard & Winery

55. Three Sisters Vineyard & Winery

56. Neshobe River Winery

57. Montcalm Vineyards

58. Artesano Meadery

59. North Branch Vineyards

60. Lincoln Peak Vineyard

61. Whaleback Vineyard

62. Brook Farm Vineyards

63. Champlain Orchards

64. Brick Cape Vineyard

65. Boyden Valley Winery & Spirits Tasting Room Annex

66. Bow Vineyard & Winery

Southern Vermont

67. Honora Winery

68. Putney Mountain Winery

Cideries and Distilleries

Northern Vermont

69. Citizen Cider

70. Mad River Distillers

71. Boyden Valley Winery & Spirits

72. Groennfell Meadery, LLC

73. Elm Brook Distillery

74. Artesano Meadery

75. Caledonia Spirits Inc. Barr Hill

76. Smugglers’ Notch Distillery

77. Eden Ice Cider Co.

78. Stowe Cider

Central Vermont

79. Appalachian Gap Distillery

80. Stonecutter Spirits

81. Vermont Hard Cider Company (Woodchuck Hard Cider)

82. WhistlePig Whiskey

83. Vermont Spirits

84. Champlain Orchards

85. Shacksbury Cider

86. Flag Hill Farm

87. American Crafted Spirits/SILO Distillery

Southern Vermont

88. Saxtons River Distillery

89. Honora Winery and J’ville Craft Brewery

90. Vermont Distillers
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Foreword

Vermont is a small state, with an outsize reputation. Our mountains, forests, lakes, and rivers make us a leader in outdoor recreation for those dreaming of escaping the stress of urban living.

Our challenging, rugged climate pulls us together in battle against the elements, and our short growing season requires creative hard work to survive. Vermont’s unique personality has attracted a host of dynamic individuals to move here over the years; I often joke that many of my favorite Vermonters weren’t born here, and they exemplify the passion of the recently converted, as they embrace the lifestyle they chose in their new home state. My family had already seen much of America when they decided to buy a farm in Vermont. It reminded them of Austria—not just the landscape, but also the hardworking, self-reliant, independent nature of the people here.

Today, this confluence of physical beauty, creativity, hard work, and the inspiration of nature has made Vermont a leader in artisan products. Long known for our maple syrup, apples, and cheeses, Vermonters have learned to add value to the natural resources available here; it was only natural to become a leader in hard cider, as well. Some of the earliest major craft breweries in the nation started in Vermont, and today we boast the most breweries per capita of any state in the United States A natural offshoot of this knowledge of fermentation science led to the creation of high-quality distilleries and wineries. My mom’s favorite vodka is made in Vermont.

It’s always seemed like it was my family’s destiny to make our home, and our future, in Vermont. Liza will show you why so many other dynamic individuals feel the same way. Prost!

—Sam von Trapp, von Trapp Brewing
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Introduction

Famed for local resources like maple and dairy, stone and wood, and the stunning colors of fall foliage, Vermont brims with a seasonal abundance like very few regions in the greater United States. Drink Vermont is an exploration of the flavors, people, and locations throughout the environs. You’ll find interviews, recipes, and anecdotes from many of the most prominent distilleries, well-regarded breweries, cideries, and wineries. And let’s not forget about the natural character and splendor that comprise the great landscape of Vermont.

Farming towns line the highways, and visitors come from the far reaches of the world to wonder at the sights, scents, and flavors that make up this New England gem.

Many Vermont products are made by craftspeople who take great pride in their work, as well as in their lineage and heritage. Cold winters and hot summers make for hearty stock, and Vermont has some of the proudest citizens in America. From coffee roasters and sugar makers to builders, dairy farmers, painters, and potters, the focus of these artisans in creating high-quality specialty goods is one of many reasons why Vermont products are in such high demand worldwide.

This book will take readers on a journey through Vermont’s seasons as they discover flavors, drink recipes, travel suggestions, and more. Everything from the acclaimed Heady Topper (often voted the “Top Beer in America”) to the small-town, farm-to-table cider producers, the flavors of the Green Mountain State will be celebrated and revealed.

Sustainable farming is important, especially in Vermont. Many farmers, like those at Fresh Tracks Farm, believe that the use of the land directly equates to its bounty and flavor. That is why they, like others, use renewable energy sources like solar and geothermal to heat, cool, and power their facilities. Natural farming principles are a key aspect of production for many, and working the land with a respect for both science and tradition in order to create and maintain healthy growth is essential. Sustainability for many Vermont companies is the amalgamation of business and environment, and maintaining a sense of pride in each of their choices as they move forward is vital to who they are. Vermonters in general aim to create positive work environments for employees, exceptional craftsmanship, the best products possible, and give back to their communities like few other states.

Vermont is famous for its dairy farms and apple orchards. Boyden Valley Winery & Spirits, the first craft distilled company in the United States to specialize in cream liqueurs, is an example of the fine attention to the commingling of environment and business that one hopes to see. Vermont apple brandy, cream, maple syrup, and other products are uniquely Vermont, and they make this region home to innovation in flavor in a way that is rare to see in current times.
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Eden Ice Cider Company & Winery, for example, forged a path into the harsh climate offered by New England when they developed products to reflect the cold winter of Vermont and the apple heritage of the Green Mountain State. Their ciders are made with forward-thinking, while maintaining a sense of reverence for the fine, rare, and expensive local products that they source and use.

Local produce is such a crucial aspect of flavor for these brands, and many producers acknowledge the essential role that fresh fruit and quality offer to a successful beverage. These purveyors take a holistic approach to their ciders, and many offer items like apple doughnuts, spreads, and dried products.

Beer has been a staple of New England since the time of the Declaration of Independence, and Norwich Inn celebrates that proud heritage in their production. According to the inn’s website, President James Monroe dined at the Norwich Inn in 1817, during a horseback tour of New England. Whether or not he had a beer is not recorded, but the inn posits that if he did, “it was most likely brewed at the inn,” since Vermont had no commercial breweries at the time. Local beers were brewed in small batches, usually only enough for the brewer and his friends. Whether or not this fable is true, the long and thoughtful heritage of Vermont beer making is certainly true.

Idletyme Brewing Company, like many others, serves food, and for those who do not consider the beverages of Vermont to be food: it’s a very French way of thinking, and perhaps that comes from the Québécois influence in the region.

As for local employment, the wineries, breweries, cideries, and distilleries of Vermont are certainly playing their part. The craft beer industry in the state supports over 1,500 jobs and draws in more than one million tourists every year, according to a recently commissioned Economic Impact Report. The Brewery Association currently has forty-nine members and is growing rapidly. Many of Vermont’s beers have earned high praise and garnered awards like “Best in the World,” year after year.

As for the wine industry, Vermont’s harsh winters require a hardy vine to make it through temperatures that can plunge into the -20°F range, and colder. Most commonly known varietals that thrive in a Mediterranean climate, or in other popular wine regions like Australia, Chili, and South Africa, cannot survive in the winter climate of Vermont.

How does one produce wine in such an unforgiving climate? Like any agricultural activity, much of the success depends upon preparation and field work, which can be controlled, and weather, which is unpredictable. Snow, sleet, and hail storms can devastate vines, and Vermont has its share of them. Additionally, the high humidity of summer months can increase potential for rot on the vines. New England isn’t the most ideal climate for grape growing, but producers persevere through below freezing winters and often oppressively hot summers, and that is their way of life. Despite skepticism, grape growing and wine making have been making steady inroads in Vermont, with numerous vineyards and wineries located throughout the state, and more coming. Many of these wineries have a loyal following and have shown that they too can produce award-winning products.

While the new grapes being cultivated and tested by the University of Vermont show resistance to common diseases and pests, serious vineyard issues relating to typically cold and unpredictable New England weather remain, and wineries like Mad River fight this every season. Grapes are fickle in the best of scenarios, and owning a winery in Vermont is perhaps the best metaphor for the way true Vermonters think; they can do anything, survive anything.

Marquette is an extremely strong stock, again a metaphor for Vermonters, and can survive and thrive in the below-freezing temperatures. Many wineries are experimenting with this varietal with much success. Some would argue a case against this, but like Vermonters, the grapes will prove them wrong.

Grape growers in climates like that of New England and the Upper Midwest used to be limited to a few varieties like Concord, which is commonly used in nonalcoholic juice. Although Concord grapes don’t always ripen in the relatively short growing season, “even when they did ripen, they were suitable mostly for jelly and juice. But all that has changed. These cold-hardy grape varietals are being planted throughout the Northeast, Midwest, and southern Canada,” says Lincoln Peak Vineyards’ website. “Excellent wine is being produced and sold at these vineyards, and more vineyards are being planted as fast as the vines can be propagated. The world of grape growing has truly moved north!”



Putting in the Seed

You come to fetch me from my work to-night

When supper’s on the table, and we’ll see

If I can leave off burying the white

Soft petals fallen from the apple tree.

(Soft petals, yes, but not so barren quite,

Mingled with these, smooth bean and wrinkled pea;)

And go along with you ere you lose sight

Of what you came for and become like me,

Slave to a springtime passion for the earth.

How Love burns through the Putting in the Seed

On through the watching for that early birth

When, just as the soil tarnishes with weed,

The sturdy seedling with arched body comes

Shouldering its way and shedding the earth crumbs.

—Robert Frost





WINERIES

Maple syrup? Of course. Cheddar cheese? Sure. But wine grapes? It’s not a crop that’s long been associated with farming in Vermont. But thanks to the development of new grape varieties that thrive here, intrepid growers are planting vineyards and producing some excellent wines. Are Vermont vineyards going to compete with Napa Valley? Of course not, and that’s the point.

The best Vermont wines are unique creations with wonderful flavors found nowhere else. There is plenty of variety in these wines, but to generalize, Vermont wines tend to be bright, fresh, and crisp. Sure, there are sweet wines being made—often complex and nuanced sweet wines. And there are lovely dry wines produced in Vermont as well, dry wines that often surprise and confound wine aficionados who taste them for the first time. Adventurous wine lovers who seek out the delight of unusual new wines are realizing that Vermont is a perfect place to find unexpected treasures.

For those not familiar with the varietals of the Northeast, here is a brief description:

Red Grapes

Marquette sets a new standard of excellence for winter-hardy red wine grapes. The grape is a grandchild, so to speak, of Pinot Noir but tends to have more body. The wine is complex, with characteristic black cherry and black pepper notes and more tannin than the other northern reds. The grapes mature about two weeks before Frontenac.

Frontenac is a very cold-hardy vine and has borne a full crop after temperatures as low as –30°F. Frontenac’s small black berries are produced on large clusters that are usually slightly loose. It is a consistently heavy producer and sometimes requires cluster thinning. Frontenac wine has a pleasant cherry aroma with notes of plum and a garnet red color.

Petite Pearl is a newer variety from grape breeder Tom Plocher of Minnesota. With small, dense clusters and beautiful color, we’re still experimenting with the potential of this grape. Our 2016 rosé has been a big hit.

White Grapes

La Crescent has long, slightly loose clusters and turns a beautiful golden-brown color when ripe. La Crescent produces a wine with a pronounced and delicious apricot flavor. The wine is fairly high in acid and would be made in a Germanic style, with some residual sugar. The wine can be very good, balanced, and with good body.

Louise Swenson is one of Elmer’s grapes, named for his wife. The wine has a typically delicate aroma of flowers and honey. This wine’s only fault is that it is rather light in body. Blending with a variety such as Prairie Star makes it a more complete wine. Louise Swenson rarely exceeds twenty Brix, but acidity is moderate.

Prairie Star, another of Elmer’s varieties, has small, light-colored berries. Prairie Star has good body, and so we blend it with others of Elmer’s grapes. The vine is one of the hardiest white wine varieties, suffering little damage in all but the harshest winters.

Swenson White clusters are medium-large and rather loose. The berries are large and thick-skinned, allowing them to hang on the vine, unmolested by insects late into the fall season. Wines produced from Swenson White have a pronounced flowery nose and a long fruity finish.

Frontenac Gris (pronounced “gree”) is a natural variant of Frontenac with dusky purple/gray fruit (“gris” is “gray” in French). Frontenac Gris makes a wine with a peach flavor and tropical fruit/grapefruit undertones. The wine color ranges from amber to light rosé, depending on how long the juice sits with the skins.

Frontenac Blanc is a natural variant of Frontenac Gris with light berries but some Frontenac family characteristics, like large, leggy clusters and good winter hardiness. Frontenac Blanc wine tends to be austere, and it makes great blending with some Swenson varieties.
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