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  All the information in this guidebook is subject to change. We recommend you call ahead to obtain current information before traveling.




  Introduction




  Connecticut has an enormous history of invention, innovation, high-quality product and craftsmanship, manufacturing, and most of all an entrepreneurial spirit, considering it is such a small state. This all started from the very beginning of its settlement by the English. John Winthrop Jr., the son of the first governor of the Massachusetts Bay Colony and the man who obtained the charter for Connecticut in 1662 from the British government, had the foresight to encourage scientists and alchemists to come to the state and cheerlead the development of the iron industry, which thrives here today, by starting one of the first iron ore mines in the American colonies in nearby Massachusetts. Eventually, Connecticut’s first iron ore mine was opened in Salisbury in 1734, and when Ethan Allen built the first blast furnace in Lakeville in 1762, Connecticut’s armaments business had its start, quickly building a reputation as the best in the developing new nation. As a testament to its quality and reputation, Allen’s foundry manufactured the guns mounted on the deck of Old Ironsides, more than 800 cannons used in the American Revolutionary War, and even the chain that spanned the Hudson River at West Point to help prevent an attack by British ships, keeping them from moving up the key river in the war.




  There are many other industries with early historical roots in Connecticut, which continue today or which have been reinvented to produce new products based on their earlier origins and reputations. Connecticut’s boat and submarine business based in Groton and New London, founded in 1899 and today a backbone of the state’s economy, traces its existence to the very first submarine in the world, built from oak in Connecticut by David Bushnell of Old Saybrook. The first submarine was used to attack the British ship HMS Eagle in New York Harbor on September 6, 1776. Many of the people behind other businesses with early origins in the state have been innovators, developing products never seen before. In addition to defense manufacturing, paper, textiles, furniture, pewter, firearms, clocks, bicycles, aircraft engines, ship building, hardware, tools, die-making, typewriters, sewing machines, financial services, insurance, medical innovation and research, and publishing all have roots and origins in Connecticut. For instance, the first tissue paper was made here; the nation’s oldest continuously published (to this day) newspaper, the Hartford Courant, still operates; Amelia Simmons published the first US cookbook, American Cookery, in Hartford in 1796; Noah Webster published the first dictionary in the United States in 1806; the first phone exchange in the country was set up in New Haven on January 28, 1878; the first pay phone was set up in Connecticut; and one of the first American banks opened in Hartford in 1792. Friction-ignited matches were invented by Thomas Sanford in Beacon Falls in 1834, the Mickey Mouse watch was first produced by the Waterbury Clock Company in 1933, Silly Putty was invented in New Haven by an engineer working at General Electric in 1940, and Mounds and Almond Joy candies were first produced by The Peter Paul Candy Manufacturing Company in 1946.




  How does such a small state attract so many great businesses? Well, the size of the state may just be one of the clues to the answer to that question. When a company becomes successful, other businesses spring up in reaction to that company’s needs or as a result of a demand for services by the company. There’s a symbiotic quality to success. Perhaps the tight-knit community that Connecticut has always been is just a very good place for ideas to incubate, be launched, grow, and spread, and also for businesses to cooperate with each other, as the distances are never very far within Connecticut’s borders and there’s certainly power when news of success is spread by word-of-mouth. The state’s location between two key American east coast metropolises—New York and Boston—may have contributed as well. Plenty of people running companies in Connecticut expand their business to reach beyond the state’s borders. Additionally, the presence of an excellent in-state college and university system (Connecticut was the first state to pay for public school education in 1795) is yet another factor that contributes to business development and an entrepreneurial spirit. Educational institutions feed ideas and advice, offer education and training to business owners and workers, provide expertise and manpower, and even direct their own business to companies just starting out, expanding, or moving to the state because of the close links that form between business and educational institutions—an excellent reason to set up a new business in Connecticut.




  Since the turn of the 21st century, there’s been an explosion of new ideas for small businesses in Connecticut. Perhaps the difficult economy was the incentive for many creative people to build their own businesses. Many businesses, as you will discover in this book, were started by baby boomers who dreamed an idea that cooked in their heads for years. Those baby boomers then retired, or got downsized from a life-long job, and decided it was time to take the leap and start a business. Some entrepreneurs have taken their education, the skills they’ve learned in their careers or from life experience, and have reinvented themselves by starting a new business. There have also been many revivals of old businesses, lost crafts and arts, and of local products that have contributed to the start of new companies set up by entrepreneurs, both young and old. Connecticut boasts such businesses as tavern sign-making; old crafts such as sailor’s valentines and knot working; handmade instruments, shoes, and denim items; small batch and/or old fashioned alcoholic and non-alcoholic beverages, food products once the domain of the farmer and his wife, and cheesemaking. Other businesses have been cooked up in basements or garages all over Connecticut. They may have begun as a hobby or just a challenge, as many of the small-batch breweries have, springing up because friends have asked to buy their homemade beer. Or because a group of friends in Hartford who had never sewn in their lives decided to make their own jeans, resulting in demand for those jeans, leading to the launch of an exciting new business, Hardenco. Other business owners have committed themselves to doing something to help save the environment, establishing their businesses in once abandoned factories, mills, post offices, and other forgotten spaces where they recycle found materials and turn these into new products, such as furniture, lighting fixtures, musical instruments, decorative art, or fuel.




  Mark Twain gives a perfect description of today’s Connecticut small-business owners who are reinventing themselves and the state of Connecticut. He described in A Connecticut Yankee in King Arthur’s Court, first published in 1889, the kind of entrepreneurs that you’ll read about in Connecticut Made:




  “Why, I could make anything a body wanted—anything in the world, it didn’t make any difference what; and if there wasn’t any quick new-fangled way to make a thing, I could invent one—and do it as easy as rolling off a log.”




  That pretty much sums up what this creative bunch of Connecticut business owners, whose stories you will read about in this book, have done and continue to do. Let their stories encourage you to visit Connecticut to meet them and see what they produce in factories, workshops, and studios all over the Nutmeg State.




  How to Use This Book




  The text of this book has been organized to make planning a trip in Connecticut to visit the state’s craftspeople, small manufacturers, farmers, food and beverage producers, and other small businesses that make and sell interesting innovative products, convenient and easy. The main text of the book contains about 150 profiles of businesses that open their doors to the public (many by appointment only) so that visitors can see how and where they work. Broken into 17 product categories, the profiles are organized in alphabetical order under their appropriate headings. The name of the business, street address, town/city, phone, website link, and hours of operation (or where to find the opening days and times) opens each entry. Each entry contains information about the owner(s) of the business and some background about how/why the business began, a little history of the business, some local history or connection to the town or city where the business is located, and information about the products sold and what makes them special or unusual. As part of the backmatter of the book, you’ll find the listing of all the businesses organized alphabetically by the town or city in which they are located with all the information you’ll need to locate them, and a brief summary of the products they offer to make it easy to plan a day or weekend trip through Connecticut.




  When planning a trip, be sure to check the times of operation for these small businesses. Most owners run their businesses from, do their own manufacturing in, or have their studios in the same space from which they sell their products. They grow, nurture, create, and/or practice their crafts as well as sell them to the public often single-handedly, so they are busy people. Farm stands, tasting rooms, and shops where you can buy cheese, vegetables, fruit, wine, beer, meat, and other products, are generally just one aspect of running a busy working farm, for instance. So the owners of small local businesses often have to juggle their time to be creative with hours devoted to running the commercial side of their businesses, which often results in limited hours of being open to the public.




  Many of the craftspeople and food producers not only run their shops and galleries, but also attend farmers’ markets and craft and/or trade shows throughout the state every month, which can also mean a business might unexpectedly not be open on a day you may intend to visit. So, if you should decide to plan a trip, it is always important to call ahead to be sure the places you wish to visit will indeed be open on the day you take your trip.




  Because of the seasonal nature of farms, cheesemakers, and wineries, it is particularly important to check their websites and call ahead to be certain they will be there to open the door when you visit. The handcrafted beer business in Connecticut is booming and ever changing as these exciting businesses are popping up all over the state, and expanding and growing. This is yet another category of Connecticut product where it is important to check directly with the company to be sure it will be open when you decide to visit, or that they haven’t moved to new premises as their sales and production grow to accommodate demand.




  Please take the plunge and plan a visit to Connecticut with the intention of seeing the work of some of its most interesting small businesses and, of course, to support their efforts by buying Connecticut. You’ll be delighted and entertained tremendously by the innovation and creativity of the state’s many small entrepreneurs, and if you engage with these business owners, you’ll learn that it’s the interesting characters who live in this state who make it a dynamic place to live, to do business, and to visit.
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  Beer




  Back East Brewery, 1296A BlueHills Ave., Bloomfield 06002; (860)242-1793; backeastbrewing.com. Tastings offered Wed through Fri,4 to 7 p.m.; Sat, noon to 4 p.m. Two cousins, Tony Karlowicz and Edward Fabrycki, Jr., both Connecticut natives with a huge interest in beer, combined their talents to openthis craft brewery. A reunion ofthe cousins and a home-brewingexperiment in one of their garages in Southington, planted the seeds for the launch of this businessin July 2012. They produce fourstandard craft beers—Golden Ale(American in style; light in body),Back East Ale (amber in color andmedium in style), Misty Mountain IPA, and Porter, but they also make specialty beers, including a couple of big beers that they call the Hammer of the Gods series, which really pack a punch. The brewery offers a 40-minute tour and tasting at a cost of $3 per person every Saturday, with four tours beginning on the hour from noon to 3 p.m. You’ll not forget the enthusiastic and friendly welcome you’ll receive. They are excellent hosts and the beers are delicious. They’ll convince you to take home a growler of your favorite.
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  Beer’d Brewing Co., American Velvet Factory, 22 Bayview Ave., Unit 15, Stonington 06355; (860) 857-1014; beerdbrewing.com; open Fri, 5 to 9 p.m.; Sat and Sun, 1 to 5 p.m. Aaren Simoncini is the beard behind Beer’d Brewing, which opened in Stonington’s artsy Velvet Factory maze of businesses in 2012. Yes, it’s his beard on the distinctive logo and he makes all the beer. In addition to classic styles, Simoncini and his partner, Precious Putnam, produce several experimental beers. Their philosophy is to keep it small and make it all by hand to bring back the old American tradition of beer production and, most importantly, to maintain high quality. They have a small selection of beers, usually five offered for tasting at the brewery, where you can also purchase growlers in two sizes (32 and 64 ounces) to take home. You might find any of these and then you might not; they often sell out their small batches of delicious beer by the end of the week because it is so popular with the locals. Whisker’d Wit is a particularly tasty brew, made in a Belgian dry style, with a hint of orange and spice. The beers certainly attract a crowd in the small but very attractive tasting area, but you’ll find them a friendly and appreciative crowd when you visit, all standing together (there is limited seating), drinking beer, and sharing their views. The staff is knowledgeable and enthusiastic about the product they sell. It’s a company you’ll want to visit again when you are in the area.
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  Broad Brook Brewing Co., 2 North Rd., East Windsor 06088; (860) 623-1000; broadbrookbrewing.com. Open Wed, 3 to 7 p.m.; Thurs, 3 to 9 p.m.; Fri, 2 to 9 p.m.; Sat, noon to 7 p.m.; and Sun, noon to 5 p.m. This place is a little deceiving when you first approach, as it’s located just off I-91 at the back of strip mall. But don’t let that deter you! The staff is friendly, the tasting room is simple and comfortable, and the beer, made in small batches, is excellent. The owners—Ed Mance, Joe Alba, and master brewer Tom Rossing, were tired of drinking boring stuff, so they started to make their own full-bodied beers in 2010 in Rossing’s garage. With encouragement from friends who tried their homemade brew, they opened their taproom a few years later. They named the company after the location of that garage where they made their first beer, and added a tobacco shed to their logo as a tribute to East Windsor’s tobacco-producing history. In fact, the taproom bar is made from wood from a tobacco barn that blew down in a huge storm in 2011.
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  Broad Brook Brewing doesn’t serve food in the tasting room, but you are encouraged to bring your own or have one of the local restaurants deliver—such a great idea that encourages patrons to drink a little more of the brewery’s offerings. Broad Brook Ale (their signature beer), Oktoberfest Ale, and 7th Heaven appear to be their popular brews, but there are many others to taste, and each is very different in style and flavor. Season of the Witch is particularly interesting, as it’s brewed with honey; but watch out, it’s very strong. You can buy a flight of their many beers at a reasonable price, or, if you feel up to it, sample them all. And if you need to walk all that beer off, take their tour. You can also purchase growlers and there’s lots of cool beer gear with their logo for sale. Free Wi-Fi is offered in the taproom.




  Cottrell Brewing Company, 100 Mechanic St., Pawcatuck 06379; (860) 599-8213; cottrellbrewing.com. Open Fri, 3 to 6 p.m.; Sat, 1 to 6 p.m. Charlie Cottrell Buffum Jr. is the owner and brewmaster of this family-owned company, which he started with his wife, Anne, in 1997. In fact, together they rolled their first keg of Old Yankee Ale down Mechanic Street to their local bar, CC O’Brien’s, a good spot to go and drink their beer on days when you can’t taste it at the brewery. Buffum’s love of British ale inspired him to make his own and that, in turn, became a new career and business for him. He gave the company the name of his ancestors, the Cottrells, who helped settle Westerly, Rhode Island, in 1666, just across the river. The Cottrells also built an international reputation in the late 19th and early 20th centuries as manufacturers of printing presses in Pawcatuck. Cottrell Brewing Company is located in an industrial park at the back of a warehouse and can be a little difficult to find, so consult their online map. There is no charge for tastings at their small tasting bar, which is set up among the beer-making equipment. They offer several of their four popular ales and different nano-brews weekly. It’s a no-frills setup, so don’t expect tables, chairs, and food! However, there are a few tables and chairs outside, where you can sit by the river on a warm day and take in the sun with a beer in hand. In addition, they sell a series of barrel-aged beers in bottles, as well as growlers or six-packs of their own beer on the premises.
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  Firefly Hollow Brewing Co., 139 Center St., Bristol 06010; (860) 845-8977; fireflyhollowbrewing.com. Open Thurs through Fri, 2 to 8 p.m.; Sat, noon to 8 p.m.; Sun, noon to 5 p.m. This business is housed in one of Bristol’s many factories. Water Hammer, Ramshackle Golden Mild, Red Lantern, Toadstool Oat Stout, Photon Imperial Crimson, Lizard Breath IPA, and Nymph IPA are just a few of the more than 25 beers with crazy names that they sell. Usually three or four of those listed on the blackboard can be tasted and purchased in growlers at the brewery. The tasting room is no frills and industrial in style—lots of exposed wood and brick, high ceilings, and iron; the atmosphere is pleasant. Visitors are encouraged to bring in their own food. If you are lucky, you might arrive when the local food trucks do, so you can sample some local cooking washed down by beer made in Bristol. The place is crowded, which is a testament to the quality of the beer. The owners, Dana Bourque (the brewmaster) and Rich Loomis, have a great deal of experience in the many aspects of the world of beer (they used to own Brew & Wine Hobby, the Connecticut mecca for home wine and beer makers in East Hartford) and possess enormous enthusiasm for what they do. The beer really tastes like they know what they are doing.




  Half Full Brewery, 43 Homestead Ave., Stamford 06902; (203) 658-3631; halfullbrewery.com. Open for tastings Fri, 4 to 7 p.m.; Sat and Sun, noon to 5 p.m. About four years after Conor Horrigan left a budding career in banking and dreamed up the idea of opening a brewery on a trip he took to see the world, it all came together and began to happen. He and a group of friends raised money, gathered together a small group of enthusiastic kindred spirits, and took a chance to begin making some very good beer. The doors of the brewery opened in 2012 in a renovated factory and they poured their first beer. Bright Ale, Pursuit IPA, and Toasted Amber are always available in their very cool tasting room, but you also might find a few seasonal brews such as Peach Wheat and Pumpkin Ale, made when those fruits are in season in Connecticut. On alternate Fridays they offer an open tap and food truck for a flat fee, or a half-price fee is charged to fill growlers with a pint thrown in at no charge with every growler filled. They also hold a pub run on Wednesdays, starting from their parking lot and heading to local places that sell their beer—a great bit of marketing for local sales of the beer. The taproom is spacious and open and feels more like a coffee house than a beer room, but it’s friendly and appealing. Check the website regarding the Friday and Wednesday events, fees, and for tour times at the brewery.




  New England Brewing Co., 175 Amity Rd., Woodbridge 06525; (203) 387-2222; newenglandbrewing.com. Open Wed through Fri, 3 to 7 p.m.; Sat, 11 a.m. to 4 p.m. Opening in 2003, this company was the first craft beer maker to put its beers in cans. Producing a long line of traditional lagers and ales and some more unusual brews sold on tap or in growlers only, they have made quite a splash in Connecticut because of their high-quality product and wise marketing. It’s no secret that Nutmeggers love to drink beer out of a can! New England Brewing Co. has a small but very comfortable tasting room run by friendly people. It’s always busy, and if you are already a fan, it’s great to go in and taste something different on tap and bring home a growler of what appeals. It seems that many of the neighbors drop in to have a quick one and to buy a growler of fresh beer, so there’s always a fun local crowd. They charge a fee for tasting their beers, so check the website for the price. Famous for their IPAs with crazy names, such as Sea Hag and G-Bot, they also offer Elm City Pilsner, which is a star and could be mistaken for a genuine German beer. On the final Friday of each month they have a party in the tasting room with a live band. Lots of fun, but be prepared for the crush in this small space.




  Olde Burnside Brewing Company, 776 Tolland St., East Hartford 06108; (860) 528-2200; oldeburnsidebrewing.com. Open Sat, 1 to 4 p.m. There’s Scottish ale being made by Robert McClellan in the center of East Hartford on the site of his family-run Burnside Ice Company, which his grandfather, Albert, started in 1933. Robert started the beer business in a garage on the ice company’s property when he discovered a local man was producing excellent home-brew using the company’s well water. The beer company, housed in a red brick building covered with hop vines, has been thriving since 2000. McClellan believes their success is due in large part to the high quality of pure water they use to make the beer. The water comes from their 400-foot well on the property that his father, Clifford, drilled in the 1960s to make ice. The excellent water, which, when analyzed, was found to be similar to the water used to make Bass Ale in Burton-on-Trent, England, and hops partially imported from England, make the selection of beers the company makes by hand in small batches the favorite of many Connecticut beer-heads. The flavor gets locked in when the beers are flash chilled on the premises right after they are made (remember they own an ice business!). This process also eliminates the need for pasteurization. Olde Burnside’s main brew, Ten Penny Ale, can be found in almost any bar in the Connecticut River Valley on tap, and not just because it’s local. It’s malty and smoky with a slight hint of caramel—the same flavors that can be found when drinking many Scottish whiskies. It’s a great beer to drink with food because of its high quality. Take the tour of the brewery any Saturday (you have to book in advance), followed by a tasting in the beer garden, which will set you back $10 per person.




  Overshores Brewing Co., 250 East Bradley St., East Haven 06512; overshores.com. Check the website for opening times. Specializing in Belgian-style beer, which is the traditional accompaniment to that northern European country’s popular dish of mussels cooked in beer with fries dipped in mayonnaise, Overshores Brewing Co. is right at home in East Haven. Owner Christian Amport probably did the right thing moving his operation a little closer to the coast and closer to Connecticut’s once-abundant mussel supply, now slowly making a comeback. The company originally started in Killingworth in 2010 and then moved south to East Haven in 2013. Amport opened the doors to the new brewery in 2014, and brewmaster Brian Cox joined the operation. This is one of the few Connecticut breweries to date that makes Belgian-style beers, a favorite category of beer aficionados all over the world. The tasting room has charm, but it’s pretty basic. The beers they offer (not all of them are their own) are an education in the style of beer made in Belgium. They quite cleverly present their own five beers against a backdrop of about a dozen other Belgian beers to which they compare theirs. They are all delicious. Take a free tour (offered when the bar is open). If you visit on a Friday night, they have live jazz and blues. They don’t offer food, but do allow Amport’s beer to inspire you to seek out a local joint to support the struggling mussel population. Also, be sure to ask for his beer wherever you choose to dine on the Connecticut shoreline.
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