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by Jill Redding

Brewing Outside

the Box

hat better inspiration for Zymurgy's

Brewing Outside the Box issue than
the 10th annual Big Beers, Belgians and
Barleywines festival in Vail, Colo. January
7-9. Along with the homebrew competi-
tion, two phenomenal beer pairing din-
ners, and the festival itself, there is always
an educational component. One of the
annual seminars is the “Brewing Outside
the Box: Brewers Gone Wild,” which fea-
tures different craft brewers and themes
each year. This time around, the theme
was “Generations of Brewing,” with a
panel of four craft brewers who opened
their breweries within a span of 20 years.

Bell's Brewing Co. in Michigan fired up
its kettles in 1985. Founder Larry Bell,
who first owned a homebrew supply
store, bucked the trend and got the laws
changed in Michigan to get his brewery
up and running, and it’s still thriving 25
years later.

“Brewing outside the box was there from
the beginning,” said Bell’s director of
brewing operations, John Mallett. “We do
alot of experimental brewing on a 2-barrel
and a 15-barrel system.”

Boulevard Brewing Co. in Kansas City, Mo.
opened its doors in 1989. Founder John
McDonald learned how to make homebrew
from his father. “He was brewing extreme
beer—really terrible beer,” McDonald
remembers. “The only way we could drink
it was by putting tomato juice in it.”

McDonald got the bug after stumbling
onto a Belgian beer bar in France during
a trip in 1983. It took him two years to
raise the money to get his brewery started,
and “the beers were extreme for that time
period,” he said. The brewery is now
the largest American-owned brewery in
Missouri, home of Anheuser-Busch.
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Sam Calagione of Dogfish Head is well-
known for his “brewing outside the box”
philosophy. Calagione, then a 25-year-
old homebrewer, opened the brewery in
1995. He saw a niche for using exotic
ingredients and “trying to make beers that
haven't existed before.”

“One great thing about brewing with
exotic ingredients is that if the beers suck,
people have nothing to compare them to,”
joked Calagione. “They can’t say ‘This is
the worst raisin beer I've ever had!”

Calagione has brewed with just about every
ingredient imaginable, including edamame
beans and his own saliva, and is constantly
approached by beer drinkers with ideas of
their own. “There was a Wiccan from Santa
Fe who wanted us to make a beer using
crystals. We didn’t do that.”

Dry Dock Brewing Co. in Aurora, Colo.
was established in 2005 and is now a
thriving tap room and brewery, wasting no
time in winning a gold medal at the World
Beer Cup in 2006. Like Larry Bell, Dry
Dock founder Kevin DeLange started out
with a homebrew shop, and he jumped at
the opportunity when a space opened up
next door for a small brewery.

DelLange thrives on converting light-lager
drinkers to craft beer drinkers. “I'm sur-
prised at how many will go straight to the
big beers,” he said.

This issue takes a further look at the
Brewing Outside the Box philosophy,
with features on brewing with coffee,
smoked malt, and unusual ingredients.
What exotic concoctions will you dream
up in 2010?

Jill Redding is editor-in-chief of
Zymurgy. )
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