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Vermont Leads the Nation

IN FARMERS MARKETS, ORGANIC PRODUCERS, CSA’S AND DOLLARS SPENT ON LOCAL 

FOODS PER CAPITA.

 







Craft Beer & Local Food Movement

❏ Environmental Stewardship
❏ Sustainability 
❏ Support Local Farms
❏ Knowing origin of food source
❏ Food Security
❏ Slow Food Movement



Building a VT Malt Grain Supply  
❏ Taking a Slow approach
❏ Securing a market demand 
❏ Making commitments to growers
❏ Growers investing in storage and other infrastructure
❏ At least once a year, discussing future projections 

with maltsters/growers





Think In Acres 



VT Barrels to Acres 



xx%

Regional Supply & Demand  





2008 - Hop Outreach

2009 - Hop Research

2010 - Development of mobile hop harvester
 







Wine Is An Agricultural Product…Is Beer?

Rolling Forks Vineyard, 2023



Terroir - Not Just a Fancy Word



Benefits of Brewing with Local Ingredients
Marketing local is good for business - Consumers (especially Gen 

Z’s) are willing to pay more for local products and causes they support

Know your farmer and where your ingredients come from - 

Understand and have an impact on how your ingredients are produced 

and have a genuine story to relay to your customers

Economic - Support your community by keeping money in the hands 

of small local businesses (like yourselves)

Simplified and diversified supply chain - Diversify flavors and 

varieties; save on shipping; don’t put all your hops in one basket!

Unique flavors - Local ingredients are not a commodity

Help bring back a culture of farmers and producers working 

together to feed their communities!



Challenges
● Proprietary Hops

○ Most popular hops are not locally available (~70% of US hops are proprietary)

○ Do you need them to make quality beer?

● Contracts

○ 40+ million pound hop surplus! 

● Sales/Marketing Capacity and the Buyer Experience 

○ No multi-million dollar marketing budgets and large sales teams

○ Not a one stop shop (more like a butcher/baker than a grocery store)

● Price

○ What does it actually cost to grow hops?

○ Scale - Germany = 1,087 farms (~40 acres) vs 69 PNW (~800 acres)

■ Can breweries get paid more for brews with local ingredients?

■ Is local supporting local a value that you want for your business?

■ Impact on bottom line?



What Would Buying Local Actually Cost Me?

What does your brewery pay for most hop varieties? 

*Most proprietary hops are priced similarly to local hops 

CVH avg pellet price (2023) $12.81/lb

Hoppy IPA hop cost per bbl (4 lb/bbl hopping rate) using CVH $51.24 

Number of 4-packs per bbl (assuming 10% beer loss) 55.8 

Hoppy IPA hop cost per 4-pack using CVH $0.92 

Hoppy IPA hops cost per 4-pack @ $8/lb (non-local) $0.57

Difference in cost 4/pack @ $8/lb $0.35

Difference in cost 4/pack @ $6/lb $0.49

Difference in cost 4-pack @ $10/lb $0.20



New England breweries use over 2.5 

million pounds of hops annually.  

New England hop farms can supply 

about 80k lb of hops annually ~ 3% of 

local demand.

Imagine what it would look like if 

every brewery committed to 

purchasing 5% of their ingredients 

from local farmers!

Local Potential 


