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“An enjoyable read that uncovers so many fascinating anecdotes of Vancouver’s rich and storied brewing history. From the turn of the century Vancouver breweries, to the amazing 1980s craft beer revival. Noelle’s captivating storytelling makes it a must-read for craft beer enthusiasts and historians alike!” —Tim Lahay, co-founder of The Barley Merchant Taproom & Kitchen

“Brewmasters and Brewery Creek is a thorough investigation into the history of craft beer — the main players and characters involved from Vancouver’s inception to the microbrewery renaissance the city is familiar with, today. If you wish to add the texture of the days of old to your next sip of lager or ale in one of Vancouver’s numerous taprooms, pick up a copy of Phillips’ book. This hefty read will have you impressing friends with a plethora of historical facts that have shaped not just the industry but the city itself.” —Kendall Hunter, author of Beer Hiking Canadian Rockies

“Phillips’ Brewmasters and Brewery Creek is a compelling account of small breweries in Vancouver, from the city’s birth through to present day. It shows a commitment to accuracy and research, while also displaying a true passion for beer along with a keen interest in the people behind it. It paints a vivid picture of the beer industry in the late 1800s, and I was particularly struck by the many similarities between the early days of beer in Vancouver and the current craft beer scene.” —Mirella Amato, craft beer consultant, and award-winning author

“Sip from your favourite local beer and dive into this informative and entertaining book that connects the early pioneer brewers who gave Brewery Creek its name with the contemporary entrepreneurs who helped make Vancouver the craft beer destination it is today.” —Joe Wiebe, author of Craft Beer Revolution

“Phillips expertly weaves together exhaustive archival research and interviews into a highly readable and long overdue chronicle of Vancouver’s independent breweries and the enterprising personalities behind them.” —Melanie Hardbattle, Simon Fraser University Archives

“In depth research and analysis, graceful writing, and a great array of historical photographs make Brewmasters and Brewery Creek a must-read for craft beer historians and aficionados in Vancouver and across Canada.” —Jon C. Stott, author of Island Craft
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This book is dedicated to the late Greg Evans, without whose meticulous research I could not have completed this project, and to the craft beer brewers of British Columbia, whose passion and skill have made the industry what it is.
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Main Street Brewing’s current tasting room. (Photo courtesy of Main Street Brewing)






Introduction

I’m sitting at one of the high tables by the bar at Vancouver’s Main Street Brewing, sipping a pint of their Hazy Chain ipa. The tasting room patrons and their beer flights are dwarfed by the huge space. Brightly coloured murals cover most of the walls, but one wall is left in its original 1920s brick form. “The Main Thing Is the Beer” is painted across those bricks, and above it, rafters criss-cross below the high windows. Through the front entrance, I see glimpses of Mount Pleasant’s quiet suburbia: blooming trees, sidewalks, and glass-fronted condominiums. But beyond the quiet I can also hear, just a block up the road, one of Vancouver’s main arteries buzzing with life and noise: the junction of Main Street and Kingsway. It feels like I’m inhabiting two very different urban spaces at once. I’m also inhabiting two different times. The building in which I’m currently enjoying my pint is over a century old. Originally built in 1920, it sits in quiet dignity among the gentrified neighbourhoods that have sprung up around it. Now creamy yellow with white trim and white-framed windows, the site began as a brewery, explored some other careers over the decades, and has returned to its roots. It takes up a good chunk of the block, claiming its place as one of the city’s founding fathers.

While the site was the location of the old nineteenth-century Vancouver Brewery, Main Street Brewing’s building itself didn’t exist until the 1920s, when it served as the Vancouver Breweries garage.1 This heritage structure was once a young upstart that replaced its ancestor, the original Vancouver Brewery building that sat on the corner of Scotia Street and 7th Avenue. I couldn’t have found a hazy ipa there. And this brewery was less pretty. Rather than 1920s tile and plaster, this first brewery was assembled from wood, brick, and fieldstone. Instead of creamy yellow, it was dark brown. Three storeys tall with large, cross-hatched windows, it was nevertheless an impressive structure by 1888 standards.2 The street that is now populated by folks in expensive yoga pants walking their dogs was once a dirt road crowded by horse-drawn brewery wagons that were constantly arriving and departing with kegs of lager for thirsty hotel guests in the newly incorporated City of Vancouver. Alongside the old brewery, supplying it with water and power, was a creek that issued from Tea Swamp (now Tea Swamp Park at the corner of Sophia Street and 15th), crossing over what is now the intersection of Main and Kingsway and meandering down past Scotia and 7th until it entered False Creek, whose shores were originally at East 2nd Avenue. Although the creek was home to a tannery and some slaughterhouses, it was named for its most popular friends: the breweries.3 Major J.S. Matthews, famed archivist for the City of Vancouver, interviewed Mrs. Elizabeth Newbury about living by Brewery Creek in the late nineteenth century. Newbury, a long-time resident of Mount Pleasant, recalled her early memories of the creek, its attachment to beer, and the vibrant life of the area: “Oh there were lots of trout in that creek, Brewery Creek I think they called it; just east of Main Street; where Doering had his brewery. Go out in the creek and catch trout for breakfast; all kinds of trout in that creek.”4
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Main Street Brewing’s current building sits on the site of the original Vancouver Brewery and was the home of the Vancouver Breweries garage in the mid-twentieth century. (Photo courtesy of Main Street Brewing)
Along the banks of the trout-filled Brewery Creek were Vancouver’s first breweries, including the three storeys of brick and wood that once stood at the location of Main Street Brewing: the Vancouver Brewery, later renamed Doering & Marstrand Brewery and then Vancouver Breweries (Chapter 2 will continue that story). Brewery Creek ran across what is now Main Street and down toward the original boundary of False Creek, taking away the refuse of the tanneries and providing the most important ingredient to Vancouver’s burgeoning beer industry: water. The beer industry is always about water, in one way or another. One of the most successful businessmen brewers, Charles Doering, was the first to dam the creek and use its power and resources for his own brewing systems. Jumping forward a century, one of the great early businessmen brewers of our current era, Mitch Taylor of Granville Island Brewing, built his brewery to supplement the vibrant marina community he already owned. People visiting the harbour or living at the marina quickly became the brewery’s core customer base.

When the City began filling in False Creek around 1913, Brewery Creek was among the casualties, although along its old path Vancouver’s breweries still stand. Where once stood the first breweries of Mount Pleasant—Vancouver Brewery, Stadler Brewery, Lion Brewery, Lansdowne Brewery, Mainland Brewery, San Francisco Brewery, Red Star Brewery, and others—are now Main Street Brewing, R&B, Brassneck, 33 Acres, Red Truck, and Electric Bicycle. Beneath my feet, as I sit at my perch in Main Street Brewing, deep underneath the well-groomed trees and glass condominiums outside the building, Brewery Creek still rushes through the city, unseen and unheard—at least, unheard by most. “Though it is now underground, Brewery Creek is still alive . . . you can hear it,” said City Archivist Matthews.5 So listen carefully. The water is always there. In this book, I hope you will begin to hear the water of Brewery Creek once again by reading the stories of how craft brewing became one of Vancouver’s most beloved industries, both then and now.

Vancouver has been shaped by water, and it is water that makes the city’s beer unique. Since the city’s craft beer industry emerged around bodies of water, I’m following its lead. Local historian Bruce Macdonald describes his own developing awareness of how water created the region:


As I travelled between Annacis Island and White Rock, I could not help but realize I was living and working in the middle of a giant river delta. Suddenly it was obvious to me exactly where the delta was—all the land at sea level that was perfectly flat. The low hills were just the piles of debris left by the last glacier 12,000 years ago. We live our lives on this stage, boxed in by mile-high mountains.6



Water propelled—quite literally—the city’s formation in the mid-nineteenth century, as sawmills sprung up along creeks and inlets and Americans, Britons, Germans, and others flooded in during the gold rush to try their luck on the banks of the Fraser River. The region’s earliest pioneers knew what Vancouver’s waterways could do for the city’s economy and their own wealth, so they bought up sawmills, dammed the creeks, and put water to work. While these activities boosted the bustling economy, they also contributed to the further marginalization of Vancouver’s Indigenous population—something for which the alcohol industry more broadly was also culpable.
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The original path of Brewery Creek and its first breweries. (Photo by Noëlle Phillips, with thanks to Dennis Mutter)
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Breweries in Vancouver from 1887 to 1917. 1: Stanley Park Brewery. 2: City Brewery, Red Cross Brewery. 3: Mainland Brewery. 4: Vancouver Brewery, D&M Brewery, Vancouver Breweries. 5: Cedar Cottage Brewery. 6: Columbia Brewery. 7: Canadian Brewing and Malting. 8: Lion Brewery, Stadler Brewery. 9: San Francisco Brewery, Red Star Brewery.
Most of the independent breweries that were originally built alongside Vancouver’s waterways disappeared by 1917, when provincial liquor prohibition was enacted. However, contrary to my original assumptions, it wasn’t actually prohibition that killed the early craft beer industry in Vancouver. It happened earlier. Prohibition just tapped the final nail into the coffin that contained the hopes and dreams of Vancouver’s independent, local beer production. Don’t be mistaken, however—it’s not that brewing or beer disappeared. For a while, Vancouver no longer had its small, unique breweries. But, like Brewery Creek running hidden underneath the city streets, the independent brewery spirit wasn’t gone, as Part II will show. In a 1998 interview, beer historian Greg Evans pointed to the early 1980s as the “renaissance of [bc] brewing,” expressing gratitude that “we’re returning to the kind of choices the public had before the First World War.”7 The craft brewing spirit that was alive and well in Vancouver before 1914 sparked into flame once again in 1982. This book tracks both of Vancouver’s craft beer booms.


stories of vancouver beer: what you’ll find in this book

First of all, this book primarily focuses on Vancouver craft beer—Vancouver’s breweries, brewers, and drinkers. While my original intent was to explore craft beer and brewing in the entire bc Lower Mainland, I swiftly realized that such a project would result in an overwhelmingly long book. It is therefore (mostly) the tales of Vancouver brewing that you’ll find in these pages—not New Westminster, not Surrey, not Burnaby, not Victoria. However, that “mostly” is my caveat; I do touch upon breweries and brewers in nearby areas whose presence has influenced the craft beer scene in Vancouver. This is particularly true in Part II, which explores craft brewing after 1980. For example, Central City Brewing in Surrey helped shift consumer tastes in the region by popularizing an odd new beer style back in the early 2000s: an ipa. Dageraad Brewing in Burnaby set a new standard for experimental brewing and Belgian styles beginning in 2014. Breweries north of Vancouver, like Whistler and Howe Sound, helped beer become one of the area’s tourism draws. Four Winds in Delta made people think of beer as a sophisticated drink. These and other breweries located near, but not technically in, Vancouver helped shape craft beer culture in the city itself. Moreover, they contributed to Vancouver’s growing reputation as a beer destination, since “Vancouver” has long been a term that stands in for the greater Vancouver region more broadly, which has become an important player in the North American craft beer market. In his book Craft Beer Revolution, Joe Wiebe claims that “Vancouver has become the engine that drives craft beer in B.C.—its unique and diverse array of breweries, taphouses and bottle shops makes it now, without question, the craft beer destination in British Columbia, if not all of Canada.”8 He’s right; Vancouver has become a craft beer hub equal to famed beer destinations like Portland and San Francisco.

This entire book is about Vancouver brewing, but it’s divided into two time periods, each of which represents a thriving era of independent brewing in the city. The first half of the book tells the story of early craft beer in Vancouver: the birth, growth, and death of independent beer culture from the city’s incorporation in 1886 until just after prohibition began. It also tells the smaller stories within that larger narrative, giving voice to the people whose tales have largely been lost to history. There is, unfortunately, relatively little published work on the early years of brewing in Vancouver. While authors such as William Hagelund, Allen Sneath, Greg Evans, and Bill Wilson have written important histories about this topic, these accounts sometimes conflict with one another due to the difficulty of historical sources. Moreover, Hagelund’s and Sneath’s books, both on early bc brewing, lack citations. This has made assessing their claims difficult. Even when authors cite their sources, however, these larger histories often sketch out brief outlines of the breweries (and the people who ran them), but provide relatively little to fill them in. This high-level approach is often necessary, especially if the book is covering a large geographical or chronological period. However, since I am focusing on Vancouver exclusively, and restricting the first part of this book to approximately 1886–1920, I have a bit more time and space to “colour in” some of those outlines. I have also had the opportunity to rectify some misunderstandings about historical events and figures. Using the work of these other historians as well as my own experience as an academic researcher, I’ve searched through various forms of documentation to find out more about the movers and shakers in the Vancouver beer scene. The records are sometimes sparse, but I’ve used the information available in census records, passenger lists, contemporary newspapers and brochures, city directories, and the Vancouver and Victoria archives to patch together a greater understanding of the lives these people led. You will find some additional details about the immigration, marriages, home life, previous employment, political activities, hobbies, and social lives of Vancouver’s early brewers.

Part II jumps forward to the 1980s to tell the tale of how the city’s craft beer community resurrected itself, fighting the odds to become relevant once again. A series of legislative changes gradually allowed breweries to grow on their own, to develop their own community in their own space. The brewery owners and brewmasters of this era advocated for those changes, and in doing so, they did a service to future brewery owners in the province. By interviewing brewers, brewery owners, and bottle collectors, reading memoirs, going through old business files and notes, visiting archives, and trawling through newspapers, I’ve developed a much deeper understanding of why craft beer became so central to Vancouver in recent decades, and why the industry hasn’t fallen apart the way it did a century earlier.

A word about gender: Readers will note that much (though not all) of this book seems to focus on men. It’s an unfortunate truth; the modern beer industry has been largely controlled by and marketed to men. This was not always the case, however. During much of Europe’s Middle Ages, women (called alewives or brewsters) were the ones making the beer. While monks are often thought of as the brewers of the medieval period, this is only partially correct; monasteries certainly brewed in high volumes, but outside of monastic communities, women were the primary brewers. From their kitchens, they would brew beer and often sell it to their neighbours. We might even think of alewives as foreshadowing “craft” brewing while monastic breweries, with their greater access to capital and enhanced technology, were a prototype for later industrial brewing. When beer became more profitable in the later medieval period, however, women were slowly pushed out.9 By the nineteenth century—the beginning of Vancouver’s brewing history—men were fully in control of the business of beer. There were occasional exceptions, such as Mary Mueller (more on her later!), but even Mary entered the industry almost by accident, through the actions of her husband and her male business partner. As far as the records show, women were not pursuing beer as a career back then, either as brewers or as business owners. Jumping forward to the 1980s, the resurrection of craft beer in bc, we see the industry still dominated by men. Don’t be mistaken; there were women in the beer industry in 1980s bc, but it wasn’t that common and at first occurred almost exclusively in corporate beer. One example is Nancy More, founder of Kwantlen Polytechnic University’s brewing program. More is a great supporter of the bc craft beer industry, but she has three decades of experience in “Big Beer”—Labatt and Guinness. This experience has helped her train up quality brewers who now work in craft, and there is even a brewing scholarship in her honour—one that supports women in the brewing industry. More, like other women who entered the industry in the ’80s or ’90s such as Shirley Warne and Lundy Dale, is well aware of how far women have come in modern craft brewing, but also how far we still have to go. The gendered and ethnic stereotypes around beer—in particular, craft beer’s reputation as a white guy’s drink—hold fairly true for much of Vancouver’s history, but recently there has been increasing pushback, change, and desire for more equity and inclusion. This book traces the craft beer industry in Vancouver from its colonial beginnings to its post-pandemic evolution, with the awareness that we are continuing to evolve.

The very term “craft brewery” (formerly called a microbrewery) used throughout the book is somewhat contested. No universal definition exists. In the early part of this book, I use the term “independent brewery” to refer to what we might now call craft breweries. Part I ends when corporate consolidations temporarily choke out independent brewing in Vancouver, around the time of prohibition. But whether we call it craft brewing or microbrewing or independent brewing, it’s always been different from the business of Big Beer. Joe Wiebe acknowledges the slippage in meaning with terms like “craft beer” and “craft brewery,” whose definition shifts depending on who’s talking—and where they live. He does, however, provide some general guidelines: “A craft brewery is a small-scale operation that produces less than 150,000 hL per year . . . The brewery must be independent, and it must be dedicated to brewing high quality beer.”10 The Canadian Craft Brewers Association states that the definition of a craft brewery varies depending on the province, but specifies that any Canadian craft brewery must have a federal brewing licence, cannot produce more than 400,000 hectolitres of beer (with most producing under 5,000), and must be independently owned. “However,” they add, “this technical definition does not accurately reflect the essence of craft brewing.”11 Wiebe makes a similar assertion: “You know it [craft beer] when you taste it.” In other words, while craft beer is usually assumed to be produced independently and in relatively small amounts, it has an indefinable “something” that makes it truly craft. Whether that “something” is its close connection to its community, its use of local ingredients, or its unique flavours, it’s something special.

In researching the stories of these two craft beer booms, I’ve travelled down more research rabbit holes than I would have thought possible. As an academic, I’m used to writing about a very narrow topic and delving deep. For this project, I want to give space and time to as many breweries, brewery owners, and brewmasters as possible while still telling the overarching story of Vancouver craft beer. This means that I cannot tell the full story of each brewery that has arisen in Vancouver. In truth, I believe that each of the breweries I’ve encountered, past and present, has a story that could form its own book—and each of them deserves such sustained attention. Within the space of this book, I can’t do that. Instead, I hope that this will be a comprehensive but pleasurable read—one that will inflame your interest in this topic, inform, and perhaps inspire you to pursue further reading. I don’t want you to feel you need to sit down at your desk to read this book—I want you to kick back in an armchair with your favourite beer.






Part I: 1886–1920





Vancouver Brewery Timeline: Part I

(Brewery openings and other significant dates)
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Chapter 1 Vancouver: A City on Fire

It’s hard to believe, but the first wave of craft beer fever in Vancouver spread soon after the city burned to the ground. Vancouver and its citizens are nothing if not resilient, as many years of endless rain and steep property prices have repeatedly proven. In 1936, The Province newspaper said much the same in its recounting of Vancouver’s early years and the fire that razed it to the ground: “‘I guess this marks the end of that mushroom burg of Vancouver,’ remarked many a citizen of the rival community of Port Moody, while doleful prophecies were also heard in Victoria and Westminster. But inhabitants of Vancouver were made of sterner stuff.”1 They were indeed.

In the 1860s, what is now the heart of downtown Vancouver was still a collection of small cabins connected by muddy tracks, populated mostly by the workers at Stamp’s Mill (later called the Hastings Sawmill Company). To the frustration of local workers, no alcohol was permitted on mill property and the nearest saloon was in New Westminster,2 so men hoping for a drink after a long day’s work didn’t have many options.3 Fortunately for them, British steamboat pilot John Deighton, popularly known in the area as Gassy Jack, had a solution. Legend has it that in 1867, with a barrel of whisky in his canoe, he paddled from New Westminster to set up a makeshift stall and sell drinks to the mill workers. At the time, he probably didn’t realize that he had become the first small-business owner in what would become British Columbia’s largest metropolis. Gassy Jack quickly grew his customer base and his fortune when he opened the Globe Saloon at what is now the intersection of Water and Carrall, just outside the property boundary of Stamp’s Mill.4 By 1875, four out of the ten main public buildings in Gastown were saloons—in other words, alcohol was big business.5

The new saloon enlivened the growing area of “Gastown” (named for Gassy Jack), where the population was quickly increasing. According to a brochure from 1891, there were only about 150 people living in the shanty town.6 But that small population was composed of a mixture of many different cultures. The residents included not only the Indigenous people who already lived there, but former ship hands from across the world. “As a result,” according to local historian Bruce Macdonald, “the millhands included people of Portuguese, Spanish, Chilean, Russian, Finnish, French, Austrian, German, Belgian, Kanakan (Native Hawaiian), Dutch, American, and Swedish origins. A list of 11 general merchants and hotel proprietors in Granville in 1882 included 2 Chinese, 2 Irishmen, 2 Scotsmen, a Black, a Polish Jew, a Frenchman, and an Englishman.”7 By 1870, Gastown was officially named the Village of Granville and consisted of just a few acres, with perhaps one hundred buildings in total.8 However, in 1885 cpr General Manager William Van Horne announced that Granville would be the terminus destination of the new Canadian Pacific Railway.9 This changed everything.

Bruce Macdonald describes the importance of the cpr’s presence, explaining how the railway “shifted the focus of bc from an outward-looking maritime society centred in Victoria to a more inward-looking continental community centered in Vancouver.”10 Vancouver became the “Terminal City,” one of the key links in the new system of transportation across Canada and the United States. With the improved transportation in the province came more immigrants. According to Macdonald’s research, the non-Indigenous population of bc nearly tripled during the 1880s, reaching over 70,000. While Victoria was the biggest population hub in the early years, Vancouver/Granville and New Westminster began to offer competition. In 1881 New Westminster had 1,500 and Granville (Vancouver) had 300–400, but by 1886 Vancouver had 2,500–3,000, then between 10,000 and 12,000 by 1890, far surpassing New Westminster’s 6,000.11

So in the mid-1880s, Vancouver was indeed a city on fire—metaphorically. It was officially incorporated on April 6, 1886, to great acclaim. However, the city’s rapid population growth in the 1880s wasn’t matched by a growth in infrastructure that could support it and keep it safe. The same 1936 article from The Province, cited previously, describes how Vancouver looked in 1886:


Vancouver had no paved streets; just a half dozen planked roads and some dirt trails. Water Street was largely a trestle over a ravine; Cordova Street was Corduroy; Hastings Street with its wooden sidewalk stretched from Cambie to Westminster Avenue (now Main Street). The “Old Road” along the shore went from the maple tree [in Gastown] to Hastings Mill, Hastings Townsite, and on to the Royal City [New Westminster]. The “New Road” was a glorified bridle track, and trailed off from Carrall Street, squirming through the stumps to a narrow wooden bridge across False Creek, whence it followed the present course of Kingsway to New Westminster.12
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A view of Vancouver, then Granville, just one year before it was incorporated as a city. (Photo courtesy of City of Vancouver Archives, AM54-S4-: Dist P14)
The new city’s wooden infrastructure combined with the cpr land clearances both increased the risk of fire. The Province described the new cpr townsite as “a disheveled litter of stumps and debris [with] a wild disarray of fallen trees [that] flanked Granville street on both sides, dry as tinder after days in the hot sun.” Fires were regularly burning as land was being cleared, but the city’s firefighting brigade was woefully inadequate. Formed just two weeks earlier, the Vancouver Volunteer Hose Company was staffed by forty volunteers whose preparation for fire entailed buckets and shovels.13 Ocean breezes, small bush fires, dry timber, a barely-there fire department, and a wooden city: a perfect combination of elements for an inferno.

On Sunday, June 13, 1886, workers had been clearing the cpr roundhouse site in preparation for the railway. James Ross of the Daily News indicated that “the trees were all falled, and the fallen trees, stumps, etc, were being disposed of by burning here and there in separate heaps.”14 One of these small fires began growing, despite workers running back and forth with blankets soaked in water from False Creek in an attempt to quench it. The article from the Daily News explains why initially this wasn’t a cause for alarm:


A few weeks ago, during a gale from the west, the city was filled with smoke and cinders from these fires, and fire reached close to several outlying buildings, but after some fighting danger was averted. This, doubtless, tended to lull people into a sense of security on Sunday. It was about two o’clock in the afternoon that the breeze, which had been blowing from the west, became a gale.15



Even before this gale started up, Gallagher, the site manager, became increasingly concerned as the small outbreak resisted all efforts to contain it. He gave a prescient warning to his workers: “If the fire breaks away from the clearing, do not attempt to fight it, or you will lose your lives!”16

The fire did indeed break away from the clearing, forcing the workers to retreat and abandon their efforts. News of the rapidly spreading flames passed quickly around the city as folks finished church services and began preparing Sunday lunch, efforts that were quickly abandoned as they were told to gather their possessions and head for the water. cpr General Superintendent Henry Abbott learned early about the blaze, and quickly scribbled down a note that said “Good for all the pails you can find” (a note from Abbott was like cash in the shops) to the volunteers attempting to put out the flames. Pails were a staggeringly inadequate response to the flames ravaging the city’s wooden sidewalks and collapsing its hotels.17 The Vancouver Volunteer Hose Company focused mainly on moving explosive materials out of shops and homes, away from the heat. Within less than two hours, nearly the entire city was destroyed. The New Westminster’s Daily News of June 17, 1886, described the fire’s catastrophic impact: “Probably never since the days of Pompeii and Herculaneum was a town wiped out of existence so completely and suddenly as was Vancouver on Sunday.”18 The Vancouver city directory of 1888 records that only three homes remained, and the Vancouver Daily World pamphlet of 1891 describes the city as being “literally wiped out of existence . . . three hundred and fifty buildings were, as if in a flash, destroyed.”

People from the Squamish Nation and nearby Moodyville came to offer assistance, but Vancouverites were left in shock and horror as their city collapsed around them. Mayor MacLean sent a dispatch to Prime Minister John A. Macdonald that evening: “Our city is ashes. Three thousand people homeless. Can you send us any government aid?”19 Funds from the provincial and federal governments, as well as other cities, were quickly sent out to help the newly born city of Vancouver recover from the catastrophe.

Despite the death and destruction caused by the Great Fire, Vancouverites were eager to get back on their feet. James Ross’s Daily News account of the fire, written just four days after the event, struck a remarkably optimistic note as it concluded:
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A month after the fire, Vancouver rebuilds. (Photo courtesy of City of Vancouver Archives, AM54-S4-: Str. P7.1)

Like nearly all others who had started business in the new city, however, we perceive that the fire, whatever may be its effect upon individuals, is to the city as a whole not a very serious matter, in fact it can scarcely impede the progress of Vancouver at all.20



Just three days after the fire, City Council assembled, using a tent in place of a City Hall, and within five days newspapers were circulating. The 1888 city directory asserted that “within twenty months of [the city’s] destruction, there now exists a city with an estimated population of 6,000 with over 1,000 houses, 40 miles of planked roads and sidewalks, a number of extensive brick warehouses . . . and offices, the electric light and gas works, [and] a city hall.”21 The 1891 Daily World pamphlet praised the “mettle of the pioneers of this city” and described the shared evening meals enjoyed by Vancouver’s citizens at the Northern Hotel site on Hastings in the days after the fire. The fire brigade was also rapidly reconstructed, supplied, and funded—and enjoyed a great deal of popularity in the years following the Great Fire.

Vancouver’s drinking spots were among the first businesses to open after the fire; twenty-five licensed hotels and nineteen saloons were recorded in 1886, serving enough liquor to quench all thirst in the new Terminal City. The enterprising Captain J.K. Ritchie, owner of the Tivoli Saloon, made his establishment the most desirable by offering schooners of beer for only five cents, while other saloons were charging ten or fifteen for a glass. Ritchie’s “Five-Cent Beer House” quickly became a standout in the sea of saloons.22

But there seemed to be a shift happening—not in the interest in having places to drink and buy beer, but in the kinds of places. Saloons, the social hubs of settler towns in bc, were becoming increasingly debaucherous toward the end of the century. Douglas Hamilton describes the atmosphere of a bc saloon in the 1880s and ’90s:
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The Vancouver Volunteer Fire Brigade in their new uniforms, 1887. (Photo courtesy of City of Vancouver Archives, AM54-S4-: FD P7)

One needed no directions to find the local bar. The smell of spilled beer and tobacco smoke wafted out into the street along with boisterous voices. Refuse and filth littered the area, while drunken derelicts pawed at passersby. A gaggle of children would cluster around the unsteady, teasing them in the streets—and robbing them in the alleyways. Fights were frequent, and hotel visitors complained of noise, which usually did not let up until the festivities ended at 8 a.m. with a final “God Save the Queen.” 23



Post-fire, beer houses and saloons gradually began to decrease in numbers while hotels gained ground. Sellers of liquor, beer, or wine, whether wholesale or retail, in a saloon or a hotel, needed to apply for a licence annually. In 1886, licence records show that seventeen people applied for a saloon liquor licence, while thirty applied for a hotel liquor licence. By 1888, however, only six out of the sixty-seven liquor licences granted were for a saloon. The rest went to hotels, a shift that suggested increasing concerns about respectability in the liquor trade (drinking in a hotel was more acceptable than drinking in a saloon).24

Along with this interest in making drinking more socially acceptable, there was concern about the influence of non-white people in the booming alcohol business. Restricting the alcohol trade to white or white-passing people helped the appearance of respectability. Changes made to the province’s 1888 Licences Act reflected this bigotry. In 1894, an amendment specified that “no licence for the sale of wines or liquors by retail shall, hereafter, be given or transferred to any person of the Chinese race in any portion of the province.” The act also mandated that Japanese, Chinese, and “Indian” people were excluded from signing the petitions required for the granting of liquor licences in rural areas, and threatened forfeiture of a licence to anyone found “giv[ing] intoxicating liquor to Indians.”25 In other words, the stage was set for ensuring that the culturally diverse city of Vancouver would be increasingly controlled by its white population. And unfortunately, the beer industry would contribute to this legacy of institutionalized racism. Provincial legislation was sliding discrimination right into the legal framework and cultural foundation of Vancouver: the places where men made deals over a pint and a handshake. Saloons and hotel bars were places that men went “to drink, eat, sleep, exchange gossip, gamble, pick up the mail, find a job, cash a cheque, play cards, hear the news and sometimes even attend church.”26 Drinking spots (whether hotels or saloons) were a town’s social centre. By barring Indigenous, Japanese, and Chinese people from access to these places, the province’s early founders encouraged consumers to think of such spaces as naturally belonging to the white male population. These racist inclusions were eventually struck from the Licences Act, but their impact was felt for far longer.

The increase in hotels and the decrease in saloons signalled that drinking was becoming an activity that was more respectable (and more white) than it was in the early years, when an ethnically diverse crowd of mill workers living in the shanties of Gastown would guzzle whisky and beer each night at Deighton’s Globe Saloon. By the 1890s and early twentieth century, the alcohol industry in Vancouver was making itself more socially acceptable—at least partially in response to the religious advocates of temperance, who were urging the government to prohibit booze altogether. And it was in this context, of a newly built city trying to make a name for itself as an international metropolis located on the nexus of Canada’s railway and ports, that enterprising businessmen saw an opportunity to make money by making beer respectable—and they took it. The next few chapters tell their stories.
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Charles Doering in 1890, shortly after moving to Vancouver. (Photo courtesy of bc Archives, item A-08611 141)





Chapter 2 Vancouver’s First Brewers: Fit for the “Fatherland”


Vancouver is well supplied in the way of liquid refreshments, there being three breweries in the city, turning out nectar fit for the gods of the “Fatherland.” —Vancouver Daily World, September 29, 1888



Charles Doering, who relocated to Vancouver immediately after the Great Fire, is often credited as being the city’s pioneer brewer. He actually wasn’t the first—although he was close. He was probably the wealthiest, however. By the beginning of the First World War, his net assets were $486,400, which made him the eleventh-richest Vancouver businessman of his era.1 And his brewery was the largest in Vancouver until around 1909, when beer tycoon and future rum-runner Henry Reifel built his Canadian Brewing and Malting facility at Yew and 11th.2 Doering certainly knew how to turn brewing into a profitable business, but he was just one of a dynamic group of men—and one woman—who were ambitious and gutsy enough to turn beer into a career. As I researched their lives, I knew that Doering would be the first thread to follow as I unravelled the tangled knot of connections between Vancouver’s earliest brewers. So we will start with him, his brewery, and the other two breweries that started the “craft” beer industry in Vancouver.3

Carl Gottfried Doering (he later used Charles), born in January 1856 to factory worker Johann Doering and his wife Johanna Marie, was nineteen when he left his native city of Leipzig, Germany,4 and sailed to North America, settling first in Colorado and eventually making his way to San Francisco. Like so many other German citizens who immigrated to the United States, Doering was an enthusiastic young man eager to make a name for himself somewhere new. It wasn’t that Leipzig lacked opportunities—this was no backwater. In fact, it was one of the more influential cities in Germany at the time. Leipzig was known for its arts, culture, and book industry, all of which cemented its identity as a hub for German intelligentsia. But it wasn’t just the scholarly elites and musicians that loved the city; within the remnants of its old walls, nineteenth-century Leipzig nurtured a thriving and cosmopolitan urban marketplace in which traders from across the world crossed paths and sold luxury goods to eager customers. Aspiring to the appearance of wealth and decadence as it competed with other urban centres in Germany, Leipzig developed luxurious gardens, built expensive promenade areas, and showcased its grand buildings.5 When Doering visited the city with his wife Sarah Jane years later, she would praise Leipzig’s beauties in letters to her mother, describing it as a place she would love to live and noting how “drinkable” their gose was (gose is a salty soured beer famous in Leipzig).6

Leipzig was rapidly changing during Doering’s youth. Its population tripled in six decades, reaching over one hundred thousand between 1811 and 1871.7 Competition for everything was ramping up, and wealth and reputation became even more critical. In the recollections of Doering’s family, preserved in the files and memory of his great-great-grandson Dennis Mutter, Doering didn’t talk about his life in Germany or why he left. However, we can speculate about how an ambitious young man from a humble family might have been feeling. In the bustling metropolis of Leipzig, the pressure to succeed must have been high. The newly settled communities of Canada’s west coast offered fresh opportunities, far away from the more rigid constraints and hierarchies of Europe’s ancient cities. Cities in North America were starting from the ground up and the options for an aspiring businessman were endless. There were also ample spaces for hunting and fishing, hobbies that Doering would come to enjoy. So he took the long ocean journey, moving first to Denver, Colorado, and then likely living for a while in San Francisco, a city with a thriving brewing industry.8 Around 1881 he sailed up to Victoria with his friend (and fellow German) Benjamin Wrede.9

The brewing industry in Victoria was already well underway when Doering arrived in town. The first brewery had opened almost twenty-five years earlier. William Steinberger, another German immigrant, opened his brewery on the shores of Victoria’s Swan Lake in 1858, and other breweries like Colonial, Phoenix, and Bavaria quickly followed. During his time in Victoria, Doering would have had the chance to see how brewing worked in Canada: how breweries were supplied with malt and hops via steamship routes between Victoria and the brewing haven of San Francisco; which men in town were the best brewers; the beers customers enjoyed the most; and who was drinking—and where. According to historian Bill Wilson and Mutter’s family files, Doering managed to get a job at the Phoenix Brewery, working for Charles Gowan. He also worked as a machinist, which was his first trade.

In his early days in Victoria, he met a fellow young immigrant, Nels Nelson from Denmark, who was picking up odd jobs as a painter at the time. Shortly thereafter, Nels would graduate from painting to apprentice brewing at the Victoria Brewery, which then had been relocated to the corner of Discovery and Government in the heart of the city, and then the Nanaimo Brewery, who hired him after seeing what he could do. Little did these two men know that they would eventually both be living in the Lower Mainland, running two of the major breweries there and rising up the ranks of local politics. Nels would stay at Doering’s hotel in Vancouver and Doering would give him a foot in the door of the brewing industry there. But for now, they were at the bottom of a ladder they both wanted to climb.10

Although he’d secured some work in a Victoria brewery, Doering’s first independent foray into the booze business was as an owner of the King’s Head, just the first in a long list of saloons and hotels he would eventually run. The King’s Head Saloon and Boarding House on Johnson Street was opened by British immigrant William King on November 12, 1864 (the “King” in this case being not an allusion to the King of England, typical for an English pub, but to William King himself). His enthusiastic advertisements in the Victoria Daily Chronicle throughout that first month called residents to “Rally! Friends, Rally!!” to see his “newly arranged and fitted up house on Johnson Street” where he would serve “the best quality of food” and “Pure Liquors.” The King’s Head also boasted first-class sleeping accommodations for up to one hundred guests. It seemed an auspicious start. However, by September 1865, King was advertising reduced room rates, and just a few months later—one year after the grand opening—the Chronicle’s Classifieds section listed the business as being “sold cheap.” By January 1866, it was on the auction block. Public accounts are silent until 1871, when the saloon’s new proprietor, George Edward Smith, proudly advertised it as the “Naval Headquarters” (something that is repeated in later newspaper accounts). This time, the owner added “concert rooms” to the saloon’s attractions. Given that the King’s Head was also cited in adultery cases whose notoriety landed them in the papers, it may have been becoming a seedy spot in the growing city. It needed a facelift.

Doering saw an opportunity with the old saloon, which he purchased with his friend Bernard (also called Benjamin) Wrede. On April 13, 1883, The British Colonist announced that John Pabst of the King’s Head Saloon transferred his licence to “Charles Darring” and “Bernard Wrede.” The misspelling of their names indicates that they were likely quite new to the city and residents were unfamiliar with them, but by the time he refurbished and rebranded the saloon, Doering was a well-established resident. However, there isn’t much information about what Doering and Wrede did with the saloon. What we do know is that by 1887, Doering had renovated the saloon and relaunched the business with a new partner, William White. Wrede was no longer involved with the King’s Head, and instead was spending most of his time in Vancouver looking after his and Doering’s interests there. A Victoria newspaper account of January 1887 described White and Doering as “two young gentlemen well and favorably known here,” suggesting that reputation was a key element of making businesses work in this young city.11 It also suggests that Doering was still spending much of his time in Victoria.

When the two partners rebranded the King’s Head in 1887, they put their own spin on the saloon, calling it “The King’s Head Beer Hall” and emphasizing that “beer is a specialty.”12 This may have been an intentional echo of the beer hall culture from Doering’s native Saxony. They also made some bold interior decor choices, probably designed to make their new business memorable and cater to a largely male demographic (no more concert rooms!). The two partners paid for regular newspaper ads throughout 1887, each of which proudly advertised their “thoroughly renovated” saloon, “refitted in splendid style.” Doering was a skilled marksman, something he proved once again just before reopening the King’s Head, when he won a winter rifle-shooting contest in Saanichton.13 A newspaper account from January 15, 1887, a month later, lauded the new version of the King’s Head, proclaiming that “the [saloon] is certain to prosper.” The reporter described the hunting-themed drinking hall in detail:


There are numerous beautiful deer heads to be seen adorning the walls, also bear heads, mountain goats, mountain sheep, elk, &c., all beautiful specimens of forest game. A panther destroying a fawn, in a large glass case, is very natural and worthy of inspection. A case of birds, comprising grouse, quail, pheasants, ducks, &c., the work of S. Whittaker, taxidermist, is a splendid collection.14



[image: ]
Charles Doering was known as a skilled hunter and showed off some of his prizes in his saloon. (Printed in British Columbians As We See ’Em, published by the Newspaper Cartoonists Association of British Columbia in 1911)
The saloon sold local Empire Brewery beer for five cents a schooner—a very affordable price (recall the fame of Ritchie’s Five-Cent Beer House in Vancouver around the same time, when other breweries were charging ten or fifteen cents per glass). A later advertisement from this same year advertised the saloon as a “wonderful museum” that “gentleman strangers visiting the city” would enjoy seeing.15 A short reporter’s note in this same issue of The Daily Colonist claimed that the saloon’s collection of birds and forest animals was the very best in all of Victoria (one wonders how many taxidermy collections the city had on display). Other advertisements also enticed customers with promises of the finest wine, liquor, and cigars.

Despite his investment in the saloon and his popularity in the city, Doering was beginning to consider setting up in Vancouver permanently. He had been living at least part time in Vancouver (then Granville) since 1885, and passenger lists from steamships like the Charmer and the Yosemite reveal that in the late 1880s he was frequently travelling back and forth between Victoria and Vancouver, taking care of his business interests on both sides. His first step toward making his home in Vancouver permanent was taken when the newly incorporated city of Vancouver burned down on June 13, 1886—six months before Doering and White reopened the King’s Head. Doering and Bernard Wrede saw an opportunity in Vancouver’s post-fire collapse. The destruction of so many hotels and saloons meant that there was acute need for good food and drink in what was now the cpr’s Terminal City. Wrede moved to Vancouver the day of the fire, and he and Doering quickly went to work on establishing a new hotel: the Stag & Pheasant, in another tip of the hat to Doering’s hunting hobby.16 This building actually existed before Doering took it over, according to the Mutter files and the Changing Vancouver blog (run by local historians). There was a Stag and Pheasant saloon in the same spot before the 1886 fire, and after its destruction in the blaze, Wrede and Doering opened it as a hotel just one month later. They rapidly poured money into advertising their new venture; Stag & Pheasant ads featured in many issues of the local papers, as well as the Victoria ones, which announced that Doering had purchased the hotel and “will be glad to see all his Victoria friends while in the Terminal City.” One advertisement, transcribed in the Mutter family files, records Doering’s announcement of his new hotel, addressed to “the General Public”: “Having bought out my partner, Mr. Ben Wrede, I am now able to give my whole attention to my guests at the Stag and Pheasant . . . The finest sleeping and eating accommodations in the city at most reasonable rates. I have in connection with my saloon the latest improved billiard and pool tables. Always on hand papers and periodicals of the surrounding country. Give me a call.” Doering’s purchase of the Gambrinus Saloon, the Atlantic Beer Hall, and the hotels Germania and Brunswick soon followed.17 By April 1888 Doering had dissolved his partnership with White and sold his share of the King’s Head, fully devoting himself to his pursuits in Vancouver.

[image: ]
Doering (on the right) after a successful hunting expedition at his property near Ashcroft, Hat Creek Ranch. (Photo courtesy of Dennis Mutter)

the beginnings of vancouver beer: three little breweries

Vancouver’s modern craft beer neighbourhoods are haunted by the ghosts of the city’s brewing origins in the late 1880s—Doering’s old stomping grounds were Mount Pleasant and Brewery Creek, and he was joined there by other enterprising brewers and businessmen. This same area still holds its attractions for brewers and beer lovers alike. The largest craft brewery currently in Vancouver, Red Truck Beer Company, occupies a two-acre parcel of industrial land at Scotia Street and 1st Avenue, on the edge of Mount Pleasant. Its shiny red classic trucks—modelled off the truck that owner Mark James first used to deliver beer—and its fifties-style diner/tasting room make it instantly recognizable. During our last visit there, my husband and I abandoned any calorie counting for the day and instead enjoyed some solid diner food with our beer flights: deep-fried pickles, wings, and garlic fries. It’s hard to believe, but this huge brewery, which has the capacity to produce one hundred thousand hectolitres a year (although in reality produces under fifty thousand, according to James), sits on the same site as the tiny Lion Brewery that opened in 1897, and the neighbouring brewery Lansdowne in 1906. Just a block away from these breweries, Brewery Creek once emptied into False Creek—until the 1910s, that is, when False Creek was filled in to build railroad tracks. The city took away waterways to make room for railways. A century later, the large industrial area that was once covered by the waters flowing past the entrance of Lion Brewery became the home of Red Truck.

[image: ]
Doering’s Stag & Pheasant Hotel on Water Street. (Photo courtesy of City of Vancouver Archives, AM54-S4-: Hot P22.1)
After our snacks at Red Truck, it took us less than ten minutes to wander up the old path of Brewery Creek, now hidden somewhere under the pavement, to Brassneck Brewing on Main, and then two blocks away to Main Street Brewing at Scotia and 7th (the site of Doering’s Vancouver Brewery in 1888). A quick hop across Main took us to 33 Acres Brewing (close to the location of Mainland Brewery, also in 1888), and just a few blocks north was R&B Brewing and its neighbour, Electric Bicycle Brewing. We quickly realized that during this very walkable brewery crawl, we’d need to pace ourselves—there were so many breweries in such a small area, and so much amazing Vancouver beer to try. However, this densely packed crowd of breweries that currently sit on Mount Pleasant’s busy streets would be a stark contrast to the same area’s nineteenth-century breweries, surrounded by quiet dirt roads, woodland, and creeks. Lion, Vancouver Brewery, San Francisco Brewery, and Mainland Brewery were some of the pioneering breweries whose spirit we can still feel at the sites of our modern-day brewery crawl.

While Mount Pleasant/Brewery Creek quickly became a desirable spot for brewing, it was actually a little place near what is now Hastings and Burrard that first inspired Vancouver’s pioneering brewers. While buying and selling hotels and saloons in Vancouver during the late 1880s, Doering was also looking for suppliers of wine, liquor, cigars, and—yes—beer for his establishments. Most hotels and saloons sold beer imported from the United States or Europe, but Doering noticed a tiny business in Vancouver that was making beer locally, something that was already common in his former home of Victoria. This was City Brewery on Seaton Street, a wealthy area on modern Hastings Street known as Blueblood Alley.18 City Brewery was established by immigrant Jan Rekab. Very little is known of Rekab himself, but the historical records often mention the fact that City was among the few breweries in bc to use steam power. City Brewery appears to be the first brewery in Vancouver proper, although James Gibson had operated his Sapperton Brewery in New Westminster since 1879. Unlike Victoria, which was teeming with breweries, Vancouver seemed just on the cusp of a growth industry. But it wouldn’t be the swanky Seaton Street that would become the central locale for breweries—it would be Mount Pleasant.

Doering, with his keen business sense and his investment in hotels that needed a good beer supply, saw another opportunity in the market. He’d already seen in Victoria what a lucrative industry brewing could be, and the rapidly growing Vancouver had just one brewery in 1887. Doering noticed that fellow German immigrant Joseph Kappler had set up a brewery on Scotia and 7th in Mount Pleasant, near Brewery Creek. Not much is known of this brewery, because according to Kappler’s obituary, Doering bought it shortly after its establishment and turned it into his own Vancouver Brewery.19 Kappler would briefly brew for Doering, and then go on to open Columbia Brewery on Powell Street, in the Cedar Cove neighbourhood (more on that in the next chapter). Around the same time, German immigrant Robert Reisterer closed his City Brewery in New Westminster (no relation to Rekab’s business) and in 1888 opened Mainland Brewery around 10th and Columbia, also near Brewery Creek but “quite in the bush,” according to a later newspaper account. It was just a couple of blocks southwest of where 33 Acres is now. There was at least one false start; licence application records from August 1888 show that his application for the brewery’s liquor licence was initially refused.20 But he had it up and running by late September, when a local paper enthusiastically described Vancouver’s three new breweries:


Vancouver is well supplied in the way of liquid refreshments, there being three breweries in the city, turning out nectar fit for the gods of the “Fatherland.” The largest of these is the Vancouver Brewery, owned by Charles Doering . . . the company erected a most substantial building a few months ago and it is now one of the largest breweries on the Pacific Coast . . . [It is] of the latest and most improved ideas . . . The City Brewery is located on Hastings street west and faces the Inlet. It has been completed but a short time, but is quickly establishing an enviable reputation for itself. It is replete with all the latest machinery for the manufacture of beer, and is rapidly working up an extensive business. The Mainland Brewery, owned by R. Reisterer, is situated on False Creek. The building is commodious and has a capacity of about 500 gallons per day. His head brewer is August Zoellmer an expert German brewmaster.21
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The Red Cross Brewery wagon on parade in 1894. (Photo courtesy of City of Vancouver Archives, VPD-S214-: CVA 480-210)
Rekab ran City Brewery for only a year before English businessmen John Williams and Ernest Barker came knocking with an offer Rekab couldn’t refuse.22 Williams and Barker renovated the brewery, relocated it just down the street (closer to the cpr terminus and the wharf), added electricity, and upgraded all the brewing equipment. Around 1889 or 1890 (the exact date isn’t clear) they renamed it Red Cross Brewery, apparently linking the medical Red Cross with this nutritious beer: “The red cross stands on the battlefield for help; in Vancouver it stands for pure beer [. . .] unadulterated with any of the foreign abominations that are injurious to health.”23 About ten years later more improvements would be made to allow Williams and his wife to live there comfortably.




the rise and fall of mainland brewery

So these were the three businesses that launched the brewing industry in Vancouver: Vancouver Brewery (run by Charles Doering), Red Cross Brewery (run by John Williams, with Ernest Barker), and Mainland Brewery (run by Robert Reisterer). However, it was really the first two that would have the most profound impact on Vancouver’s beer scene. Robert Reisterer was no John Williams, and definitely no Charles Doering, and his brewery’s fate is somewhat ambiguous. Public records from the time rarely mention Mainland, and it seems to have been only moderately successful—unsurprising, given that its daily capacity of 500 gallons (or 400 gallons according to the 1888 city directory) was only about one-third that of Doering’s Vancouver Brewery, which produced 1,500 gallons each day, and less than half of Red Cross’s 1,100. The newspaper damns Mainland by faint praise (“the building is commodious”) while enthusiastically lauding its two fellow breweries, which exceeded it in popularity. The fact that no Mainland Brewery bottles have ever been found, according to collectors George and Ilene Watson, aligns with all other indications that the brewery never found a strong customer base. It may have been that its location “quite in the bush” (in the words of that newspaper story) made a successful business untenable. In April 1887, a year before he opened Mainland, Reisterer appealed to City Council for financial help opening a road to the brewery.24 This was how much Mainland was off the beaten track—quite literally. In 1888 the city made street improvements on 10th Avenue from Westminster (now Main) to Columbia to give access to the brewery and allow its official opening. However, Mainland didn’t last long.

Mainland’s lack of success was probably due to Reisterer’s own ambivalence about the business as well as its poor location. He was neither fully committed to his brewery in Vancouver, nor certain of what else to do and when. His City Brewery in New Westminster was only open for a short time before a fire forced him to uproot and reopen in Vancouver. Then, barely two years after setting up in Vancouver, Reisterer was advertising the brewery for rent/lease in local papers: “This first-class going concern is to let to suitable and responsible parties. Having every appliance required for the trade [brewing], it offers a splendid chance to anyone having the necessary experience.”25 It appears that he hadn’t found anyone to take on the business by the following year, when the 1891 Canadian census lists him and his brewmaster August Zoellmer as brewers in Vancouver. Later the same year, he married twenty-two-year-old Clara Steinhauser, a fellow German citizen who had immigrated to New York as a teenager with her family.26 Reisterer was ready for a new life—somewhere other than Vancouver.

He made multiple announcements about moving to Kaslo and opening a brewery there.27 While the couple did move to Kaslo in 1893, he quickly became ill with rheumatism and malaria, which prevented him from starting a new brewery right away.28 Stories from 1894 indicate that Reisterer and Clara may have moved back to Vancouver temporarily before returning to the Kootenays.29 The fate of Mainland Brewery is also unclear. In Sneath’s book Brewed in Canada, he briefly mentions that Mainland was “destroyed by fire” in 1892.30 I could find no record of this, but it is certainly possible, given the frequency of fires in this era. It is also possible that Sneath has confused the Vancouver Mainland Brewery with Reisterer’s New Westminster brewery, which did indeed burn down in a fire in the 1880s. In any case, by 1894 Charles Doering had bought up whatever was left of the brewery.31 After recovering sufficiently from his illnesses, Reisterer eventually moved to Nelson. There, he opened Nelson Brewing Company in 1893 with John Richard Rowley. Within five years, Reisterer’s wife Clara passed away and the brewery building on Mill Street burned down. However, in 1899 Reisterer rallied and started up his brewery again, this time on Latimer Street in Nelson. Sadly, by 1901 Reisterer succumbed again to respiratory problems, and passed away from pneumonia. The brewery changed hands and eventually became Kootenay Breweries Ltd. in 1928, then Interior Breweries in 1956. By 1959 it had closed. However, Nelson Brewing was resurrected nearly a century later, in 1991—at the old Latimer Street location (the same building, in fact).32

Mainland Brewery never achieved great brewing glory, but that may have been because Reisterer was not the kind of man likely to meet with success in Vancouver’s burgeoning brewing industry. Beer historian Greg Evans describes bc’s nineteenth-century immigrant brewers as well-connected and influential social climbers, rather than blue-collar workers:


Brewers were traditionally respected members of the community . . . Brewing’s long compatibility with the gentry’s style of life, based on a mutual interest in the land and its harvests, allowed brewers to overcome the built-in prejudice against businessmen rising to high social status.33



Evans goes on to explain how these brewers were usually businessmen who made their money by combining their brewing with related business interests that would be “an obvious adjunct to brewing,” such as owning hotels or farmland. “Both brewers and investors considered brewing to be a mainstay of diverse business ventures,” according to Evans.34 Although records show that Reisterer had family members working the brewery with him,35 he did not seem to be interested in diversifying his business ventures, nor did he seem committed to making his brewery’s name known about town. It remained largely a




new beginnings: marriage and a move to the big city
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Sarah Helgesen and Doering got married in September 1888. (Photo courtesy of bc Archives, item A-08612_141)
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The Doerings’ wedding portrait, taken with their pageboys on their wedding day. (Photo courtesy of Dennis Mutter)
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Sarah Jane Helgesen. (Photo courtesy of Dennis Mutter)
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Charles Doering, Beatrice Doering, and Sarah Jane Doering. (Photo courtesy of Dennis Mutter)



[image: ]
Charles Doering plays with his grandchild, Charles Doering Mutter, in 1912. (Photo courtesy of Dennis Mutter)
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Charles Doering and his daughter Beatrice with her son Charles Doering Mutter in 1912. (Photo courtesy of Dennis Mutter)
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Doering (second from right, with a dog) and his employees near the brewery yard. (Photo courtesy of City of Vancouver Archives, AM54-S4-: Dist P18)


committing to beer (not bears)
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Doering’s early ads boasted of the Bavarian hops he used to make authentic German lager. (Vancouver Daily World, February 1890)
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Some ladies relax together on the Doering home’s veranda. The brewery warehouse is slightly visible in the background. (Photo courtesy of Dennis Mutter)
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Charles Doering (right) and his employees relax outside the brewery. Brewing was a collegial industry even back then. (Photo courtesy of Simon Fraser University Archives, bc Craft Brewing History Collection, Doering and Marstrand, Vanc. [189-?])
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Sarah Jane Doering’s brother (centre) and others pose beside the bottle-washing station in Doering’s brewery. (Photo courtesy of Dennis Mutter)


frenemies: d&m brewery and red cross brewery
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D&M launched advertising campaigns that targeted an expanded demographic of drinkers. These ads are from 1897 and 1901 issues of the Vancouver Daily World.
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In August 1893, Doering and Williams attempted to take advantage of their monopoly in Vancouver’s brewing industry by hiking their prices at the same time. (Vancouver Daily World, August 1, 1893)
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A photo taken near Vancouver Breweries shows Doering on the right with his daughter Beatrice and her husband George, and Henry Traeger, brewmaster for Williams and then for Doering, on the far left, with his young son Les. (Photo courtesy of Dennis Mutter)
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D&M and Red Cross joined and became Vancouver Breweries around 1900–1901. Their new logo featured both brewery buildings. (Photo courtesy of the Thomas Fisher Rare Book Library, University of Toronto)
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Cascade became one of Vancouver’s most recognizable beer brands. Here it is being advertised on top of the Regent Hotel on East Hastings Street. (Photo courtesy of City of Vancouver Archives, AM54-S4-: LGN 999)
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A cartoon of John Williams holding a glass of Cascade beer. (Printed in British Columbians As We See ’Em, published by the Newspaper Cartoonists Association of British Columbia in 1911)
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Delivery trucks lined up outside Vancouver Breweries in 1910. (Photo courtesy of Dennis Mutter)
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Notice o Our Gustomers.

We, the undersigned, Lager Beer
Brewers of Vancouver, hereby notify
our respective customers that the
price of our Bottled Lager Beer shall
be, from date of this notice, as fol-
lows i--

TO THE TRADE :
fer IM. '!n.’ll‘l l:ul!fr~ |,.'|‘.'".“ I:l"". $.|.1-3

Per Doz, Pint Bottles Lager Beer, - 010
Packed m Barrels containing either 6 dor,
uarts, or 10 doz, Futs, - - . (100
(Subject to a discount of 50 cents per hbl,
i1 paid for within 10 days from date of sale.)

TO PRIVATE CUSTOMERS :
Per Doz, Quart Bottles Lawer Beer, - . - $2.00
Por Doz, Pint Bottles Lager Beer, ., . (23

In this price the bottles are not included,

The Bottles must be Returned
Free of Chargo, or pald for at the rate
ores cents per dozen,

VANCOUVER BREWERY,

DOERING & MARSTRAND,

RED CROSS BREWERY,

WiLLIAMs & BARKER
Vanconver, Aug, 1st, 1803 14845t
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SCOTIA AND BEVENTH AVENUES
(HARLES DOERING, PROPRIETOR
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possible rates,

Gnality Goaramteed to Be Second to Nome

As T use none but the first quality of Bavarian
lln!..

Y families ean be snpplied dally at their
'n-~x']< nees, All orders left at the Stag and Phea-
sant Hotel will be promptly attended to,
Ask for Doering's Beer and Ales. A trial res
pectinlly solicited. (CHAS. DOERING
Vancouver, Feb, 7 110 ti
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		Main Street Brewing’s current tasting room. (Photo courtesy of Main Street Brewing)



		Main Street Brewing’s current building sits on the site of the original Vancouver Brewery and was the home of the Vancouver Breweries garage in the mid-twentieth century. (Photo courtesy of Main Street Brewing)



		The original path of Brewery Creek and its first breweries. (Photo by Noëlle Phillips, with thanks to Dennis Mutter)



		Breweries in Vancouver from 1887 to 1917. 1: Stanley Park Brewery. 2: City Brewery, Red Cross Brewery. 3: Mainland Brewery. 4: Vancouver Brewery, D&M Brewery, Vancouver Breweries. 5: Cedar Cottage Brewery. 6: Columbia Brewery. 7: Canadian Brewing and Malting. 8: Lion Brewery, Stadler Brewery. 9: San Francisco Brewery, Red Star Brewery.



		A view of Vancouver, then Granville, just one year before it was incorporated as a city. (Photo courtesy of City of Vancouver Archives, AM54-S4-: Dist P14)



		A month after the fire, Vancouver rebuilds. (Photo courtesy of City of Vancouver Archives, AM54-S4-: Str. P7.1)



		The Vancouver Volunteer Fire Brigade in their new uniforms, 1887. (Photo courtesy of City of Vancouver Archives, AM54-S4-: FD P7)



		Charles Doering in 1890, shortly after moving to Vancouver. (Photo courtesy of BC Archives, item A-08611 141)



		Charles Doering was known as a skilled hunter and showed off some of his prizes in his saloon. (Printed in British Columbians As We See ’Em, published by the Newspaper Cartoonists Association of British Columbia in 1911)



		Doering (on the right) after a successful hunting expedition at his property near Ashcroft, Hat Creek Ranch. (Photo courtesy of Dennis Mutter)



		Doering’s Stag & Pheasant Hotel on Water Street. (Photo courtesy of City of Vancouver Archives, AM54-S4-: Hot P22.1)



		The Red Cross Brewery wagon on parade in 1894. (Photo courtesy of City of Vancouver Archives, VPD-S214-: CVA 480-210)



		Sarah Helgesen and Doering got married in September 1888. (Photo courtesy of BC Archives, item A-08612_141)



		The Doerings’ wedding portrait, taken with their pageboys on their wedding day. (Photo courtesy of Dennis Mutter)



		Sarah Jane Helgesen. (Photo courtesy of Dennis Mutter)



		Charles Doering, Beatrice Doering, and Sarah Jane Doering. (Photo courtesy of Dennis Mutter)



		Charles Doering plays with his grandchild, Charles Doering Mutter, in 1912. (Photo courtesy of Dennis Mutter)



		Charles Doering and his daughter Beatrice with her son Charles Doering Mutter in 1912. (Photo courtesy of Dennis Mutter)



		Doering (second from right, with a dog) and his employees near the brewery yard. (Photo courtesy of City of Vancouver Archives, AM54-S4-: Dist P18)



		Doering’s early ads boasted of the Bavarian hops he used to make authentic German lager. (Vancouver Daily World, February 1890)



		Some ladies relax together on the Doering home’s veranda. The brewery warehouse is slightly visible in the background. (Photo courtesy of Dennis Mutter)



		Charles Doering (right) and his employees relax outside the brewery. Brewing was a collegial industry even back then. (Photo courtesy of Simon Fraser University Archives, BC Craft Brewing History Collection, Doering and Marstrand, Vanc. [189-?])



		Sarah Jane Doering’s brother (centre) and others pose beside the bottle-washing station in Doering’s brewery. (Photo courtesy of Dennis Mutter)



		D&M launched advertising campaigns that targeted an expanded demographic of drinkers. These ads are from 1897 and 1901 issues of the Vancouver Daily World.



		In August 1893, Doering and Williams attempted to take advantage of their monopoly in Vancouver’s brewing industry by hiking their prices at the same time. (Vancouver Daily World, August 1, 1893)



		A photo taken near Vancouver Breweries shows Doering on the right with his daughter Beatrice and her husband George, and Henry Traeger, brewmaster for Williams and then for Doering, on the far left, with his young son Les. (Photo courtesy of Dennis Mutter)



		D&M and Red Cross joined and became Vancouver Breweries around 1900–1901. Their new logo featured both brewery buildings. (Photo courtesy of the Thomas Fisher Rare Book Library, University of Toronto)



		Cascade became one of Vancouver’s most recognizable beer brands. Here it is being advertised on top of the Regent Hotel on East Hastings Street. (Photo courtesy of City of Vancouver Archives, AM54-S4-: LGN 999)



		A cartoon of John Williams holding a glass of Cascade beer. (Printed in British Columbians As We See ’Em, published by the Newspaper Cartoonists Association of British Columbia in 1911)



		Delivery trucks lined up outside Vancouver Breweries in 1910. (Photo courtesy of Dennis Mutter)



		The early years of Columbia Brewery, circa 1892. (Photo courtesy of City of Vancouver Archives, AM54-S4-: Bu P127 N.88)



		Columbia’s location in a disreputable area didn’t help its reputation. (Photo courtesy of City of Vancouver Archives, Map 384, Sheet 38 [Goad’s Atlas])



		William Rutt, a.k.a. Billy the Rat, made a daring theft at Columbia but bungled it after drinking too much. (Photo courtesy of City of Vancouver Archives, VPD S714-: CVA 480-456)



		Columbia Brewery in 1909. (Photo courtesy of City of Vancouver Archives, Am54-S4-: Bu P728)



		Despite the brewery’s struggles, it featured on a postcard in 1909. Note the attribution to Andrew Mueller as owner, although it is unclear whether he was alive at this point. (Photo courtesy of City of Vancouver Archives, AM1052 P-2520)



		Mary was featured in a Vancouver Sun story on December 30, 1951, when she was about to celebrate her ninety-first birthday.



		The MacKay property and house (soon to be renovated into a brewery). This photo was taken in 1889 from Stanley Park, facing the south side of the inlet. (Photo courtesy of City of Vancouver Archives, AM54-S4-: St Pk P115)



		John Dyke in his younger years (left), and John (middle) and his wife Martha in their later years. (Photos courtesy of Hugh Greer)



		John Dyke’s daughter Kathleen Fiddes (left) and granddaughter Rosamond Greer. (Photos courtesy of Hugh Greer)



		A detail from an anonymous 1897 painting of the Stanley Park entrance and brewery. (Photo courtesy of City of Vancouver Archives, AM 1562: 72-574)



		Vancouver Daily World, April 1897.



		Daily News Advertiser, June 1895.



		These ads are both from a 1902 issue of The Province. They strongly assert the physical benefits of Stanley Park ale.



		This ad from an 1899 issue of The Province boasts of physicians’ support for Stanley Park beer. Stanley Park was unusual among Vancouver breweries in producing an early IPA—an “India Ale” (erroneously spelled “Iudia” here). It’s likely that Foubert chose this style because Labatt had had great success with it, and he’d previously been an importer of Labatt products.



		This 1901 ad from The Province boasts of the Stanley Park/Bass comparison and highlights the importance of the brewery’s English brewmaster.



		Rosa Leigh Leigh-Spencer (right) walking her dogs with Mr. E.R. Ricketts. (Photo courtesy of City of Vancouver Archives, AM54-S4-2-: CVA 371-1803)



		Cedar Cottage Brewery in 1902. (Photo courtesy of City of Vancouver Archives, AM54-S4-: Dist P69)



		The former Cedar Cottage Brewery building, with John Benson pictured in front. (Photo courtesy of City of Vancouver Archives, AM 54 – S4 -: Dist P68)



		An ad from the February 11, 1913, edition of the Vancouver Sun links Heidelberg to Canadian Brewing and Malting.



		An ad from the May 12, 1913, edition of the Vancouver Daily World links it to BC Breweries.



		A drawing of Reifel’s large new brewery on Yew and 11th, taken from page 50 of the February 15, 1913, issue of The Province.



		*Not all breweries are included. Please see Appendices 1 and 2 for spreadsheets listing all early Vancouver breweries and all Lower Mainland breweries from 1982 to 2024.



		Mitchell and Appleton finally receive their licence. (Photo courtesy of John Ohler)



		Jenny Mitchell (right), her brother Michael Coigley, and his wife Sylvia in front of the Troller Pub, where John sold his Horseshoe Bay Brewery ale. (Photo courtesy of John Ohler)



		Frank Appleton in the middle of a brew day at their new brewery. (Photo courtesy of John Ohler)



		John Mitchell (right) toasts with a glass of his Horseshoe Bay Brewery ale. (Photo courtesy of John Ohler)



		John Mitchell and Frank Appleton worked hard together in the brewery’s first month to make sure everything was in line for continued success. Appleton left after a month to go back home to the Kootenays and Mitchell continued on as the brewmaster. (Photos courtesy of John Ohler)



		Even the busy John Mitchell needed a break! Here, he takes a quiet moment with a kitten. His wife Jenny is behind him. (Photo courtesy of John Ohler)



		Years later, in 2009, John Mitchell paid a visit to the original site of the Horseshoe Bay Brewery. In this photo, he is accompanied by Mirella Amato, craft beer consultant and award-winning author. (Photo courtesy of Mirella Amato)



		The front window of the newly reopened Horseshoe Bay Brewing Company. (Photo courtesy of David Bruce-Thomas)



		David Bruce-Thomas (right) and brewing equipment manufacturer Ed Ripley with the newly recovered equipment in the Horseshoe Bay Brewing Company brewhouse. (Photo courtesy of David Bruce-Thomas)



		David Bruce-Thomas makes headlines in the North Shore News with the newly opened Horseshoe Bay Brewing Company. (Photo courtesy of North Shore News)



		The beer tank Bruce-Thomas made for Yaya’s Oyster Bar, one of his first clients. (Photo courtesy of David Bruce-Thomas)



		Bruce-Thomas (right) and a colleague toast at the new brewery. (Photo courtesy of David Bruce-Thomas)



		An ad for the special craft beer sold at Yaya’s Oyster Bar. (Photo courtesy of David Bruce-Thomas)



		A restaurant table brochure advertising Horseshoe Bay Brewing Company. This was part of Bruce-Thomas’s efforts to make a name for his brewery. (Photo courtesy of David Bruce-Thomas)



		Rebecca Kneen of Crannog Ales stands beside Mitchell’s original brewing equipment, which now has a home in her brewery.



		Kneen displays the malt sieve that John Mitchell gave to Crannog Ales.



		John Mitchell in 2009, posing by a door at Spinnakers that he had constructed himself. According to Paul Hadfield, this door was Mitchell’s custom construction, designed to allow access to the grain loft, which was located above the brewhouse. The measurements were specifically formulated to accommodate the pallets of grain. (Photo courtesy of Mirella Amato)



		John Mitchell and Frank Appleton at the Great Canadian Beer Festival in 2009. (Photo courtesy of Mirella Amato)



		John Mitchell’s long-time friend John Ohler and Mitchell’s widow Jenny pose with some John Mitchell memorabilia. (Photo courtesy of John Ohler)



		Hoyne Brewing’s Appleton’s Finest British Ale, a tribute to Frank Appleton. (Photo courtesy of Sean Hoyne)



		The Cascadian Dark Ale made by Russell Brewing and the KPU brewing program in honour of John Mitchell. (Photo courtesy of Brian K. Smith)



		Mitch Taylor (left) and Bill Harvey outside their offices at Creekhouse Industries. (Photo courtesy of Mitchell Taylor)



		A Budweiser stubby-style bottle and the new Granville Island style pictured on the opposite page (Photo by @benoitb, iStock).



		(Photo courtesy of Mitchell Taylor)



		Kallahne’s German beer dispenser, used in the brewery shop to serve samples to customers. (Photo courtesy of Mitchell Taylor)



		Certification from Germany proving that Granville Island’s lager adheres to the standards of the 1516 German purity law. (Photo courtesy of Mitchell Taylor)



		Mitch Taylor and his brewmaster Rainer Kallahne drinking beer together in Germany. (Photo courtesy of Mitchell Taylor)



		Mitch Taylor and Bill Harvey prepare to light a cannon for the brewery’s opening-day celebrations. (Photo courtesy of Mitchell Taylor)



		The brewery’s retail shop being prepared shortly before opening. (Photo courtesy of Mitchell Taylor)



		Mitch Taylor’s 1936 Ford, used as the brewery’s delivery truck. (Photo courtesy of Mitchell Taylor)



		Mitch Taylor making a sale at the newly opened brewery store. (Photo courtesy of Mitchell Taylor)



		Brewmaster Rainer Kallahne cleans up after a brew day. (Photo courtesy of Mitchell Taylor)



		A label from Pasadena Brewing Co., for which GIB was contract brewing for a short period of time. (Photo courtesy of Mitchell Taylor)



		Granville Island Brewing had a solid customer base that loved their beer, but the business still struggled to be profitable. Here, customers are trying beer after a tour of the brewery. (Photo courtesy of Mitchell Taylor)



		Frank Appleton joins Mountain Ale Co. owners at Ponderosa Pub to toast the brewery’s opening. (Photo of The Columbian newspaper clipping provided by Ralph Berezan)



		Tim Wittig and the author at his Capital Direct office in 2022.



		Tim Wittig at his office in 2022. (Photos by Noëlle Phillips)



		The Shaftebury Cream Ale. (Photo courtesy of SFU Archives, BC Beer History Archive, Dave Smith fonds, item F-314-5-4-0-26-3)



		Shaftebury’s Wet Coast Winter Ale. (Photo courtesy of SFU Archives, BC Beer History Archive, Dave Smith fonds, item F-314-5-4-0-26-6)



		Iain Hill pours a beer at Yaletown Brewing. (Photo courtesy of Mirella Amato)



		James Walton having fun on the job. (Photo courtesy of James Walton/Storm Brewing)



		James Walton and his unique mash tun back in the 1990s. (Photo courtesy of James Walton/Storm Brewing)



		Storm’s Cinnamon Toast Crunch Ale, made in collaboration with Old Abbey Ales.



		James Walton in 2022 with his brewing equipment. (Photos by Noëlle Phillips)



		Barry Benson raises a glass in the R&B tasting room. (Photo by Noëlle Phillips)



		Rick Dellow and John Mitchell at R&B Brewing. (Photo courtesy of Mirella Amato)



		An early sketch of the Raven Cream Ale logo. (Photo courtesy of SFU Archives, BC Beer History Archive, R&B Brewing fonds (F-330)



		A draft sketch of the Auld Nick cask ale label. (Photo courtesy of SFU Archives, BC Beer History Archive, R&B Brewing fonds (F-330)



		Shirley Warne at the Rotterdam Brewpub in 1989, photographed by her sister Janis. (Photo courtesy of Shirley Warne.)



		Angry Hen’s opening day, when friendships were formed. (Photo courtesy of Shirley Warne)



		Warne’s brewery Angry Hen is a community hub in the village of Kaslo.



		Shirley Warne in her brewhouse at Angry Hen in 2023. (Photos by Noëlle Phillips)



		Sailor Hagar’s Bengal IPA, from Lohin’s collection.



		Sailor Hagar’s Wee Heavy Scottish Ale, from Lohin’s collection. (Photos by Noëlle Phillips)



		Sailor Hagar’s version of Thor’s Hammer, from Lohin’s collection.



		Central City’s version of Thor’s Hammer, from Lohin’s collection. (Photos by Noëlle Phillips)



		Two cans of the original Central City beers, from Lohin’s collection.



		Gary Lohin in the Central City brewhouse with some vintage beers from Sailor Hagar’s.



		The Central City brewhouse, 2022. (Photos by Noëlle Phillips)



		Tony Dewald and other Vancouver brewers outside Dix. (Photo courtesy of Brian K. Smith)



		Tony Dewald and Dix bar manager Mark Andrewsky carrying a cask on a bier for Vancouver Craft Beer Week in 2010. (Photo courtesy of Brian K. Smith)



		In October 2023, Vancouver’s craft beer community gathered at the Barley Merchant in Langley, one of the best taphouses in BC, to celebrate Tony Dewald winning the first John Mitchell Lifetime Achievement Award for Brewing Excellence. (Photo courtesy of Brian K. Smith)



		The Vancouver craft beer community found a home at Dix. From left to right: Tony Dewald, Lundy Dale, Rick Dellow, and Barry Benson. (Photo courtesy of Paul Morris)



		Lundy Dale receives the Legend Award at the 2018 BC Beer Awards. (Photo courtesy of Charles Zuckermann)



		Red Truck Beer Company. (Photo courtesy of Red Truck)



		This aerial shot of an event at Red Truck gives a sense of the brewery’s size. It hosts live music throughout the summer; there’s plenty of space for people to gather for entertainment, food, and of course beer. (Photo courtesy of Red Truck)



		The craft beer community in Vancouver is close-knit. Here, some pioneers in the industry gather to celebrate one of their own—Tony Dewald—at an event in 2023. From left to right: Gary Lohin, James Walton, Iain Hill, and Brad McQuhae. A photo of Dewald is behind them. (Photo courtesy of Brian K. Smith and What’s Brewing)



		Mayor Gregor Robertson taps the first cask at Vancouver Craft Beer Week in 2010. (Photo courtesy of What’s Brewing)



		Main Street’s current head brewer, Azlan Graves. (Photo courtesy of Main Street Brewing)



		Nigel Springthorpe in the Brassneck tasting room. (Photo by Noëlle Phillips)



		The author and some fellow craft beer fans in the Brassneck tasting room.



		Brassneck’s wall of beer names. (Photos by Noëlle Phillips)



		One of Strange Fellows’ unique beer labels, this one featuring John Barleycorn, a character from brewing folklore. (Photo courtesy of Strange Fellows)



		The author and Iain Hill (costumed to participate in his brewery’s hauntings) at Strange Fellows’ Dead Fellows Haunted Brewhouse in October 2023. (Photo by Noëlle Phillips)



		The Callister tap list in their tasting room, February 2022. (Photo by Noëlle Phillips)



		Chris and Diana of Callister Brewing in the tasting room. (Photo courtesy of Brian K. Smith)



		Dageraad’s tasting room in Burnaby. This brewery has given Belgian styles a strong platform in the Vancouver region. (Photo courtesy of Dageraad Brewing)



		The author enjoying a flight in the relaxing Four Winds tasting room.



		The tap list at the Four Winds tasting room in 2022. (Photos by Noëlle Phillips)



		Erika van Veenen (@beermecanada on Instagram) shows the Dageraad/Steel & Oak collaboration beers before tasting them. (Photo courtesy of Erika van Veenen)



		Locality co-owner Andy Hamer (right) harvesting hops at Locality. (Photo courtesy of Ivan Eytzen)



		Locality’s owners, Melanie MacInnes and Andy Hamer. (Photo by Noëlle Phillips)



		The Barnside tasting room. (Photo by Noëlle Phillips)



		One of the “Dinner under the Bines” events that Barnside held, in which local dishes are paired with Barnside beers, all served under the hop bines. (Photo by Noëlle Phillips)



		The clean lines and bright colours of the Superflux labels are immediately recognizable. (Photo courtesy of Superflux Beer Company)



		Superflux’s tasting room is streamlined and minimalist. (Photo courtesy of Superflux Beer Company)



		The Superflux tasting room. (Photo courtesy of Superflux Beer Company)
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