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  INTRODUCTION


  Not until you sit down with a list of all 350-plus Colorado breweries does the magnitude of the state’s beer bona fides come into view. And not until you travel the entire state and visit as many of them as possible does a real appreciation for the beer scene become clear. This is how I started the book research. And despite spending years writing about Colorado beer, I didn’t realize the true scope of the state’s brewing landscape until now.


  This book is intended for Colorado newcomers and craft beer beginners in the hope that it instills in both a deep appreciation of the state’s breweries and culture. And it’s written for the natives and longtime beer lovers in the hope that it continues to provide inspiration for exploration in the years to come. The bottom line, as I learned, is that there’s something interesting and flavorful for everyone.


  Colorado’s modern beer story began four decades ago this year, when Boulder Beer Company became the first craft brewery in the state. The early days were not easy, as the pioneers know well, but they laid the foundation for something so much greater. Now, Colorado ranks as one of the top three states in the nation for the number of breweries and in the top five on a per capita basis, according to the Brewers Association, which is appropriately based in Boulder. The number of passionate beer ambassadors and talented brewers in Colorado is a testament to the state’s brewing legacy. The stories on these pages highlight the state’s beer history and spotlight the breweries that will define its future. And I hope the overall impression left behind is how much beer is intertwined with the Colorado brand.


  So much has changed from 2012 when the first edition of Beer Lover’s Colorado published. More than 200 breweries opened since then, and a significant number of others listed in the original closed. The first edition didn’t include a handful of the well-regarded breweries that now carry the Colorado beer name across the nation, ones like WeldWerks Brewing Company, Black Project Spontaneous & Wild Ales, Casey Brewing & Blending, and TRVE Brewing. In Denver, the River North beer district didn’t even exist, and Crooked Stave Artisan Beer Project was a mere glimmer at the time. Major Colorado breweries such as New Belgium, Odell, Great Divide, Breckenridge, and Oskar Blues had a much smaller footprint. To document all the growth in this book was an incredible journey, and now more than ever, Colorado deserves the title as the Napa Valley of Beer.


 

  The challenge in writing a guidebook about Colorado beer is naming the best of the best in a state with so much good beer. And it’s doubly hard because everyone’s tastes are different—not to mention that new breweries are opening each week. Just about all beer lovers in Colorado can name their favorite brewery, and I hope I included as many as possible. But the reality is that this book includes a mere 25 percent of the state’s breweries. A number of my favorite places didn’t even make the cut.


  To compile the list of breweries featured here, I visited them and dozens of others not listed. True to my journalistic training, I also referenced other rankings from reputable publications and consulted with a handful of Colorado beer experts to get a variety of opinions. (The experts are listed in the acknowledgments section.) My favorite part of the book research was tasting new and experimental beers from the source that highlight the brewers’ creativity. In the end, the book features a variety of the best breweries in their respective regions, which is admittedly unfair for the beer-drenched Denver metro area and other Front Range cities where the competition is tough. The ones included in the book hit a number of highlights but overall made good beer and offered great service. I’m hopeful that the final list in the book offers a beer spot for everyone, whether you are a connoisseur or a novice, whether you like IPAs and sours or just a good lager. It’s a privilege for me to tell the stories of these beer makers, but the words here offer just a glimpse of their dedication and passion. I encourage you to visit each, ask questions, and get to know the people who make the beer in your hand.


  In the years ahead, the craft beer industry will continue to evolve and face significant challenges with a more competitive market and new alcohol laws in Colorado, both of which will change the business model and test the state’s brewers. It’s possible, if not likely, that one or more of the breweries or beer bars in these pages could unfortunately close. But based on my conversations with beer lovers from across the state whom I met as I researched this book, I’m confident that Colorado will continue to make great beer and great brands for us all to enjoy for many years to come. Because, after all, Colorado is “the state of craft beer.”


  HOW TO USE THIS GUIDE


  Colorado is a well-recognized beer capital and brimming with too many breweries to list. This book does not try to document every single one. Instead, it is a guide to the most interesting and important breweries, brewpubs, bars, and festivals in each region of Colorado—the ones that are defining the state’s beer landscape.


  This guide is designed to be a fun resource for newcomers and craft beer connoisseurs in Colorado. The listings are organized alphabetically by geography. The brew-soaked regions of Denver, the Denver metropolitan area, Boulder, and Fort Collins are highlighted in their own sections. From there, the state is subdivided into four quadrants—northern Front Range, south-central, northwest and southwest—roughly split by the tall mountains of the Continental Divide that run north to south and an invisible line through the middle of the state.


  The breweries listed in the book are a diverse lot—from international beer companies that call Colorado home to family-run, neighborhood brewers. The majority of them bottle or can their beer, and some even distribute widely across the state and nation. But the key to keep in mind is that the beer is always the freshest and best at the source. Each listing was current at the time of research, but double-check hours and details before visiting.


  You can taste beer at all the breweries listed in the book. The breweries without public taprooms were not included, but you can look for them in the beer bars or the new beer stores section at the back of the book. The difference between the breweries and the brewpubs is more functional than academic in this guide. For the most part, the brewpubs in the book are places with a kitchen on premise that serves food, and in those listings, I identified a few menu items to whet your appetite. But keep in mind that most breweries allow outside food and often host food trucks on the curb if they don’t serve themselves.


  For each entry, I highlight the stories behind the place, people, and beers with a focus on what makes them rise above the crowd. The beers identified as flagships and seasonals, or listed in the narrative, are subject to change and certainly offer just a glimpse of the menu. A number of breweries are now eschewing the entire concept of flagship beers, and instead of keeping a handful of the same brews on tap at all times, they rarely, if ever, make the same one twice. My favorite part of a brewery visit is tasting new and experimental beers that don’t make wider distribution and highlight the brewers’ creativity. For selected breweries and brewpubs, a Beer Lover’s Pick highlights a must-try showcase beer or a local’s favorite, and I tried to offer a wide variety of styles.


  A better appreciation for beer comes only from trying a range of styles, not just IPAs. The beer bars featured in the book offer this variety as well as hard-to-find beers that are best-in-class examples from Colorado and across the globe. I am admittedly biased toward exploration, finding new breweries and flavors on tap lists, so you’ll see that reflected in the beer bar listings. Most of them also serve food, highlighting a growing recognition that pairing with beer makes for a more holistic tasting experience.


  In addition to the brewery, brewpub, and beer bar listings in this guide, you’ll also find chapters designed for locals and visitors alike:


  Beer Festivals: A beer fest is a great way to try a variety of breweries or styles of beer. But not all festivals are made the same. Like other parts of the book, this section features the most interesting ones in the state—the ones that offer the best experience and best brews. These are the ones worth traveling to attend or paying the money to get inside. Keep in mind that the timing and formats are subject to change, so consult the hosts’ websites for more details.


  Beer Stores: Before 2019, only liquor stores in Colorado sold full-strength beer. But now, after a law change that abolished 3.2 beer, the real stuff is available in most grocery and convenience stores in addition to the liquor stores. The most discerning buyers, however, will visit a local bottle shop that employs a beer buyer and hand-selects its brews. This new section lists the places where you can find the best local and independent brewers, whether you want a six-pack for the football game or a special bottle to pack in a suitcase to take across the country.


  BYOB: Brew Your Own Beer: This chapter is for the homebrewers who want to try their hand at re-creating some of the best beers available in Colorado. And there’s nothing that gives you more respect for the professionals than realizing how hard it is to accurately clone a commercial beer. The recipes were generously provided by the respective breweries, and in some cases, this is the first time they’ve been published. In reading the recipes, some preexisting all-grain homebrewing knowledge is useful but certainly not necessary. All of them have been resized from their large commercial batches to a more manageable five-gallon batch. If you have questions, consult your local homebrew store for help.


  In the Kitchen: The recipes in this section highlight food and drinks that feature beer as an ingredient or the perfect accompaniment. Some breweries, brewpubs, and beer bars in Colorado have kindly submitted recipes to re-create at home. If you don’t have the exact beer from the recipe, you can substitute with a similar one in the same style.


  

  Pub Crawls: Colorado’s 300 days of sunshine a year are made for beer tours, whether walking or biking. The neighborhoods of Denver are the easiest place to map out a beer day, but it’s not hard to link together breweries and beer bars in Golden, Colorado Springs, Durango, and other cities, too. This section highlights the areas with the highest concentration of beer places—including breweries not identified elsewhere in the book—and allows numerous options for customization. For more ambitious tours, look online for professional operators in the area.
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  GLOSSARY OF TERMS


  ABV: The acronym stands for “alcohol by volume” and is known more commonly as the percentage of alcohol in a beer. A typical domestic beer is a little less than 5 percent ABV, but other beers, such as stouts, can reach well beyond 10 percent ABV.


  Adjunct: An ingredient other than malt that is fermentable in the beer. Depending on the beer style, examples include oats, corn, syrups, honey, fruits, and vegetables. Other ingredients, such as coffee, spices, lactose, and chocolate, are often considered adjuncts but do not technically meet the definition.


  Ale: A beer brewed with top fermenting yeast, making it different from a lager. Popular styles of ales include golden ales, pale ales, amber ales, stouts, and porters.


  Barrel: The production of beer at a brewery is measured in barrels, which is equal to 31 gallons.


  Barrel-aged: A type of beer that is aged in a wood barrel, a process that imparts flavors that distinguish it from the base style. The barrels used in brewing often held other liquids first, such as whiskey, bourbon, rum, cognac, gin, and tequila.


  Bomber: A 22-ounce bottle of beer.


  Brewery: A beer maker that sells the majority of its beer off-site but often has a taproom on premise.


  Brewpub: A restaurant-brewery that sells a significant portion of its beer on-site.


  Cask ale: Also known as real ales, cask ales are naturally carbonated and usually served with a hand pump rather than forced through a tap with carbon dioxide or nitrogen.


  Clone beer: A clone beer is a homebrew recipe based on a commercial beer.


  Craft beer: A small, independent, and licensed brewer, as defined by the Brewers Association, the industry’s trade group. To qualify, a brewery must produce 6 million barrels of beer or less a year and retain at least 75 percent ownership within the craft industry.


  Crowler: A 32-ounce aluminum can of beer, often filled on request, sold by breweries for off-premise consumption.


  Dry-hopping: The practice of adding hops during or after the fermentation of a beer to boost the hop aroma in a finished beer.


  Flagship: The core beers made by a brewery or brewpub that are typically available year-round and often packaged for distribution.


  Foeders: Pronounced “food-er,” these large wooden vats are used to age beer, typically sour beers.


  Growler: A 64-ounce, or half-gallon, container of beer, typically glass, ceramic, or stainless steel, filled at breweries and brewpubs for off-premise consumption.


  Hazy IPA: A style of IPA that is best known for its murky or turbid appearance and often exhibits a lower perceived bitterness than other examples of the style. It is also known as a juicy or New England–style IPA.


  Hops: The flowers or cones of the plant Humulus lupulus that are used in beers to produce bitterness, flavor, and aroma, depending on when they are added in the brewing process.


  IBU: The acronym for International Bittering Units. The scale is the traditional way to measure the bitterness of a beer, but studies are increasingly showing that it is an irrelevant mark.


  IPA: The abbreviation for India Pale Ale, the most popular beer style in America. The name refers to the lore of using hops to preserve beer for shipment to East Asia.


  Lager: A type of beer brewed with bottom-fermenting yeast, compared to the top-fermenting ale yeast. The beers are fermented at lower temperatures and take longer to produce. The popular examples include American lagers, black lagers, doppelbocks, Pilsners, and Vienna lagers.


  Malt: Cereal grain that is steeped in water, germinated, and dried to provide fermentable sugars for the production of beer.


  Mixed culture: A combination of different yeast and bacteria, whether Brettanomyces, lactobacillus, or pediococcus, used to ferment a beer and impart unique aromas and flavors.


 

  Seasonal beers: A beer that is brewed only at a certain time of year to coincide typically with the seasons and then rotates out of production for a time.


  Spontaneous fermentation: The process by which a beer is fermented by naturally occurring yeast and bacteria, typically by leaving the beer open to the air in a coolship.


  Wort: The sweet liquid created from mashing grains and then boiling in a kettle to make beer. It is full of sugars that the yeast eat to convert into alcohol.


  Yeast: The microorganisms added to beer at the fermentation stage to convert the sugars into alcohol.
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  Denver


  DENVER IS ONE OF THE MOST CELEBRATED BEER CAPITALS IN AMERICA AND THE HUB FOR COLORADO’S WELL-REGARDED BEER CULTURE. THE CITY HOSTS THE GREAT AMERICAN BEER FESTIVAL EACH FALL, DRAWING TENS OF THOUSANDS OF BEER LOVERS FROM ACROSS THE COUNTRY. AND IT IS HOME TO TWO NATIONAL BRANDS, CROOKED STAVE AND GREAT DIVIDE. THE SCENE IS SO VIBRANT THAT OUT-OF-TOWN BREWERIES ARE ESTABLISHING OUTPOSTS IN THE CITY TO TAP INTO A BEER COMMUNITY WITH SO MUCH ENERGY.


  DENVER’S STATUS AS A LANDMARK ON THE BEER MAP BEGAN TO EMERGE ONLY SINCE 2010 WHEN THE NUMBER OF BREWERIES AND BEER BARS IN THE CITY INCREASED 10-FOLD. THE CURRENT NUMBER OF BREWERIES AND BREWPUBS IS A CONSTANTLY MOVING TARGET BUT STANDS NORTH OF 70 AT THE MOMENT.


  THE MATURITY OF THE BEER CULTURE IS A SPECIAL QUALITY. A NEW BREWERY CAN’T OPEN WITHOUT ESTABLISHING A NICHE, AND IT PUSHES THE ENTIRE INDUSTRY FORWARD WITH EACH STEP. MOST OF THE CITY’S BREWERIES OFFER SOMETHING FOR EVERYONE, BUT SOME SPECIALIZE IN CERTAIN BEER STYLES, WHETHER IT’S IPAS, SOURS, OR STOUTS. THE RIVER NORTH NEIGHBORHOOD, KNOWN AS RINO, HAS EMERGED AS DENVER’S BEER DISTRICT WITH MORE THAN A DOZEN GREAT BREWERIES AND EVEN MORE BEER BARS AND RESTAURANTS WITHIN WALKING DISTANCE OF EACH OTHER. THE BREWERY TAPROOMS ARE THE BEST PLACES TO TRY THE BEER FRESH AND GET A FEEL FOR THE PLACE.

   

 
   
   
  BREWERIES


  BAERE BREWING COMPANY


  320 Broadway, Unit E, Denver, CO 80203; (303) 733-3354; BaereBrewing.com
Founded: 2014 Founders: Kevin Greer and Ryan Skeels Brewers: Kevin Greer and Ryan Skeels Flagship beers: Saison, Strip Mall Pale Ale, C3(i)PA, Big Hoppy Brown, Baere-liner Weisse Seasonal/special releases: Table sour series, Reciprocity, Duplicitous, Bruin series, Four Grains series Tours: On request Taproom hours: Mon through Wed, 4 to 11 p.m.; Thurs, 2 to 10 p.m.; Fri and Sat, noon to 11 p.m.; Sun, noon to 8 p.m. Growlers, crowlers, and bottles to go.


  Baere Brewing started like so many craft brewers. A couple homebrewers get together and decide to go pro and open their own brewery. Kevin Greer and Ryan Skeels started Baere with a small 2.5-barrel brew house and an obscure shop in a strip mall on Broadway, the main avenue leading south from downtown Denver. But the brewery continues to expand, and its focus on sour and barrel-aged beer is giving it a wider reputation.


  The brewery’s name is a reference to an Anglo-Saxon name for barley that is considered one of the inspirations for the word “beer.” The tap list is constantly rotating and covers all the popular trends—from hazy IPA and gose to barrel-aged stouts and beer slushies. It’s a neighborhood place where the barrels are proudly displayed in the taproom and the bar is the most popular place to sit. About one-third of the brewery’s beer is sour. The Table Sour series is a kettle sour refermented in stainless tanks with a mixed culture that allows the lactobacillus to establish a lemony character to the beer. Other sours are done in barrels, and the brewers let each develop their own character. The most popular item on the menu is the C3(i)PA. The flavor profile is a throwback to 2005 before IPA went crazy. The chinook, cascade, and centennial hops (hence the “C3” moniker) balance against a maltier base, making it a pretty classic American IPA.
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  BLACK PROJECT SPONTANEOUS & WILD ALES


  1290 S. Broadway, Denver, CO 80210; (720) 900-5551; BlackProjectBeer.com
Founded: 2014 Founders: James Howat and Sarah Howat Brewers: James Howat, Skip Schwartz, and Alex Buck Flagship beers: Magic Lantern, Shadow Factory, Puzzle Palace Seasonals/special releases: Roswell, Stargate Tours: On request Taproom hours: Tues through Thurs, 4 to 10 p.m.; Fri and Sat, 2 to 11 p.m.; Sun, 2 to 8 p.m. Closed Monday. Limited bottles to go.
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  The mad scientist of the Colorado beer world is brewer James Howat at Black Project Spontaneous & Wild Ales. A microbiologist, Howat cultivated his own wild yeast before moving to all spontaneously fermented beers using a 12-barrel copper coolship. The brewery specializes in sours and wild ales inspired by Lambic styles from Belgium. Employing a centuries-old process, the wort is put in open-topped containers and exposed to the elements to collect natural yeasts and bacteria from the air. Once it’s transferred to barrels or stainless-steel tanks, the captured microbes ferment the beer and add an element of terroir, or a local flavor, that makes the beer unique. Most Black Project beers are blended, and the average age of the finished product is about 18 to 20 months old. The process follows a certification that Howat helped develop to mark coolship beers made outside Belgium but in the same tradition called Methode Traditionnelle.


  Black Project began as a side venture at Former Future Brewing Company, a neighborhood brewery known for its Salted Caramel Porter tucked between antique stores and marijuana shops on the main road south of downtown. In 2016, the Howats retired the Former Future brand to focus entirely on Black Project beers, and now the brewery serves only sours and wild ales, several of which won major awards. The brewery takes an aviation theme, and the bar is made from the wing of a plane.


  Many of the beers on the taproom menu feature fruits like cranberry, guava, boysenberry, peaches, and cherries that add gorgeous tones and flavors to the funky sour base. Black Project bottles are hard to find, and releases often occur by lottery or draw long lines. The Stargate series, a favorite each fall, is a golden sour with fruit, often carbonated to higher levels to lend a sprightly, tart flavor that blends well with the sweetness of fruit and the richness from the barrel.
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     ROSWELL


  Style: Lambic Inspired
ABV: 6 percent
Availability: Each summer in limited-release bottles
The Roswell series is a spontaneously fermented Lambic-inspired beer that features a handful of variants aged on different types of fruit—a lot of fruit. Brewer James Howat uses six pounds per gallon, right near the maximum that will fit into the vessel. The beers are aged for nine months in barrels. Unlike many sours, Roswell is low in acidity thanks to carefully selected barrels, and a barnyard funkiness flavor still manages to present itself through the rich fruit character.
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  CALL TO ARMS BREWING COMPANY


  4526 Tennyson St., Denver, CO 80212; (720) 328-8258; CallToArmsBrewing.com
Founded: 2015 Founders: Chris Bell, Jesse Brookstein, and Jon Cross Brewers: Chris Bell and Jon Cross Flagship beers: The Ballroom Beer, CTA IPA, Oats and Hose, Shirtless Putin Catching Rays, Berkeley Tart Blonde Seasonals/special releases: More Like Bore-O-Phyll, Majestic Wolf Lamp, Costermonger, Beer Drinks You, Shirtless Putin Nuzzling with Dolphins Tours: On request Taproom hours: Mon through Thurs, 3 to 10 p.m.; Fri, 3 to 11 p.m.; Sat, noon to 11 p.m.; Sun, noon to 9 p.m. Growlers and crowlers to go.


  Call to Arms Brewing is the neighborhood brewery that makes you want to live in the neighborhood. Located off Tennyson Street, a bustling row of local shops mixed with beer bars, restaurants, and a city park, the northwestern Denver brewery is low-key and inviting, drawing a mature crowd of locals and families. Inside, the warm, dark wood of the huge bar lends an English pub feel, accentuated by a couple leather couches that make for cozy seating and plenty of tables. Together, it creates a more memorable impression than other breweries located in warehouses and business parks.


  Like so many Colorado breweries, Call to Arms was launched by brewers who cut their teeth at one of the state’s major breweries. In this case, the three founders worked at Avery Brewing in Boulder and departed with a vision to do things differently. The beer menu is a mix of new and old styles with as many lagers as IPAs. In fact, the brewery tries to keep a lager on one of its 14 taps at all times, and it didn’t produce a flagship IPA until more than a year after opening.


  A local favorite, The Ballroom Beer is a domestic lager that will taste familiar, as it’s a not-so-subtle remake of Coors Banquet and once went by the snarky name Khores. The brewery’s taste for humor extends to its Shirtless Putin series—beers named after propaganda images of Russia’s Vladimir Putin. The Shirtless Putin Nuzzling with Dolphins, a barrel-aged imperial Baltic porter with coffee, is a favorite, but you can more easily find on tap Shirtless Putin Catchin’ Rays, a Czech dark lager. Call to Arms won top honors for its fresh hop More Like Bore-O-Phyll at the 2018 World Beer Cup.
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  CEREBRAL BREWING COMPANY


  1477 Monroe St., Denver, CO 80206; (303) 927-7365;
CerebralBrewing.com
Founded: 2015 Founders: Sean Buchan, Chris Washenberger, and Dan McGuire Brewer: Sean Buchan Flagship beers: Rare Trait, Muscle Memory, Dark Galaxie Seasonals/special releases: Here Be Monsters, Work From Home, Lens Flare, Bird of Paradise Tours: None Taproom hours: Tues, 4 to 10 p.m.; Wed and Thurs, 2 to 10 p.m.; Fri and Sat, noon to 11 p.m.; Sun, noon to 10 p.m. Closed Monday. Crowlers, cans, and bottles to go.


  Sean Buchan started making beer in his kitchen, and before long, with a few awards to his name, he went from hobbyist homebrewer to professional, putting aside a career as a physical therapist. (Buchan also loves photography and shot most the images for the first edition of this guidebook.)
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  From the start, the brewer and cofounder envisioned a neighborhood brewery, and he opened Cerebral in an old brick building just off Colfax Avenue, the city’s gritty and colorful main street featured in Jack Kerouac’s novel On the Road and once dubbed the “longest, wickedest street in America.” Buchan made an early splash with hazy IPAs when few in Colorado were brewing the style, and his “house IPA,” Rare Trait, remains a popular pick. Calibrate your tastes with the beer and then branch out with one of the other half-dozen beers on the menu that experiment with hop combinations, often in collaboration with other big-name breweries.
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DREAMY THING

  Style: Brett Saison
ABV: 6.9 percent
Availability: Off and on at the taproom
Cerebral brewer Sean Buchan loves collaborating with other breweries, and this beer is one made with Our Mutual Friend Brewing in Denver. The saison won a silver medal at GABF in 2016, and it features a house blend of Brettanomyces
yeast that lends it a dry, funky flavor that dovetails with the citrus aroma from the dry hop with citra, centennial, and sterling hops. If it’s not on the board, try Lens Flare or the Dimensions series saisons.

  
  

  

  The expanding list of barrel-aged offerings, from funky sour saisons to decadent adjunct stouts


  

  

  

  

  
  


  

  
  
  

  


  

  

  

  

  

  


  

  

  

  

  
  
  
  

    

  

  
  

  
    

    

  

  

  

  

  

    

  



    


  



  

  

  

  



  

  

  

  

  

 

 




  

  
  

  

 




  

  

  

  

  

  



  
  

  

  

  


  

  

  

  


  

  

  

  

  


  

  







 



  

  

  

  

  



  

  

  

  

  

  

  



 

  

  




  






  

  

 

 

  

 

  

   

  BREWPUBS


  

  

 

  

  
  

  


  

  

  
  



  

  

  

  

  

  

  

  


  

  

  
  

  

  

  
 
  

   

  




  

  

  

  

 

  

  

  

  

   

  

  

  

  

 


 

  

  

  


  

  


  





  

  


  BEER BARS


  

  

 

  

  

  

  

 

  

  

  

 

  

  


  

  

 

  

  

  

 

  

  

  

  

  

  

 

  

  

  

  

 

  



  

  

 
  

  

  

  



  


  

  

  



  

  

  

 


  

  

  



  

  
  

  

  

  ABOUT THE AUTHOR


  John Frank is a beer columnist and political reporter at the Colorado Sun and formerly of the Denver Post. He has written about beer for seven years, and his work also has appeared in All About Beer magazine. When he’s not writing, he’s traveling for a good pint or brewing his own beer at his home in Denver, Colorado.
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  ABOUT THE PHOTOGRAPHER


  Dustin Hall is the author of Discovering Colorado Breweries, a 232-page coffee table book published in 2018 with the help of his wife, Marcia. The book, which started as a Kickstarter project, features behind-the-scenes photographs from more than 70 Colorado craft breweries.


  An avid photographer and homebrewer, Dustin combined his passions to document the unique personality, feel, and methodology at different breweries. The project’s goal was to tell the stories of Colorado breweries and the people who work there, providing a window into the culture of the industry.


  Dustin continues to photograph breweries and beer events and documents his work at brewtographyproject.com. He lives in Denver, Colorado.
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