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The embryo Craft Maltsters Guild

Like craft brewers thirty
years ago and craft
distillers over the last ten
years, craft malisters are
sprouting up here and
there providing face and
name ‘street-credibility’ to
an industry dominated by
huge multi-national agro-
businesses.

by Dave Thomas

nnual capacities of these

fledgling ‘micro-maltsters’ are
often less than a typical ‘macro-
maltster’s’ daily production. And yet,
even though some craft malts cost
two to three times the pound price for
mega-malts, they all have craft
brewing and distilling customers
clamouring for more.

“We started malting just for the
fun of it. Then it went nuts!” says
Jason Cody, president of
Colorado Malting Co. in
Alamosa. "We were
malting only 400
pounds per week in the
first part of January,
2009, now we are doing
fifty times that much!”
The Cody family raised
Coors barley for four
generations. Their first
malt vessels were dairy
tanks they converted themselves.
Since then, they have built three 2.5-
ton steep-germinate-Kiln (SGK)
vessels with their own design and
manufacture of turning machines and
humidification/heating chambers.
They constructed their first malt
smoker out of two 55-gallon drums,
using an electric cattle brand from
their former dairy to heat the wood to
smoking! The Codys are malting
barley, wheat and gluten-free grains
which they grow on their 320-acre
Southern Colorado farm.

Eric Steigman of Mammoth Malt,
(Thawville, Illinois), says “About 5-6
years ago, I started building my own
malting system with the idea of
producing enough from one batch to
fill up recycled 50-bushel soybean
bags (about 1500-1800 pounds of
malt). It was all downhill from there!
Malting occupies all of my spare
time and then some! One problem is

that barley 1s not competitive with
corn or soybeans (in the US
Midwest), unless you malt it on the
farm. Fortunately, in the meantime,
corn and soybean farming has
financially supported my passion for
malting.”

Creating the Guild

In March, 2012, Andrea Stanley of
Valley Malt (Hadley, Massachusetis),
created the North American
Maltster’s Guild, an online
discussion group that has grown to
twenty malting members
and many more technical
supporters. The Guild is
now defining its values,
goals, mission statement,
membership criteria and
benefits. They share seed.
successes, failures and
photographs of their
operations with each other
nearly daily. “I think we
should try to always be
drinking a beer whenever we are
posting to this group!” said Stanley
in one of her first messages. “That
should suffice for now. But I would
love to plan a meeting sometime in
the next year or two.” One year later,
twelve of the Guild’s members met
face-to-face at the Craft Brewer’s
Conference in Washington DC.

Guild visit

Several members of the Guild
also visited the MillerCoors
Golden malthouse, fourth
largest in North America, while
they were in Denver for the
American Distilling Institute
(ADI) conference in early
April this year, receiving a
warm welcome, tour and
technical presentation from
macro-malting maven and
Austrabian ex-pat Mont Stuart
and his team.
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Malting: the latest craft

AL

Talking about her own craft

malthouse 1in Massachusetts, Stanley
says, “It1s an all-in-one system with

four 1-ton vessels. We steep,
germinate and kiln organic grain in
all four vessels and interchange the
ductwork depending on the stage of
malting, We have two small
germination blowers and one large
kiln blower. We are cranking at full
capacity now and considering how
to grow to the next size.” Stanley
recently received a travel grant from

1O SQRETHING AT THE NALT HOUSE

Craft maltings

Colorado Malting Co
irrigated barley field
next to bin soon to be
converied fo large
smokehouse.

Above: Jason Cody
showing his homemade
grain roaster in the
well-equipped farm
shop at Colorado
Malting Co. The inset
shows the heat source;
an electric cattle
branding iron!

Craft malting process
control. With a piece of
good advice!
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Craft maltings

Hilirock Estate Distillery
in New York State. It
looks as if there is a
floor maltings in
somebody’s sitting
room!

Make malt the way
craft brewers
make beer, create
a strong chain
from farm to
brewery, bring
back the concept
of Single Malt Beer
and make unique
malts for unique
beers...

Current North American craft maltsters

ADI to visit all of the floor maltings
in the UK and introduced us to
Valley Malt in B&DI April 2012,

As for malting education, many of
these new-generation maltsters have
attended or plan to attend the three-
week practical malting class at the
Canadian Malting Barley Technical
Centre in Winnipeg or four-day
Barley Malt Quality Evaluation class
and Barley Production Field Course
at North Dakota State University at
Fargo or the Mdilzereitechnische
Arbeitstagung (Malting Technology
Workshop) at Doemens in Germany,
Most craft maltsters also depend on
their extensive and sometimes
antiquated collection of barley and
malt textbooks.

Bruno Vachon, of Malterie
Frontenac (Thetford Mines in
Quebec) began the largest of today’s
North American craft malting
companies in 2006. Malterie
Frontenac’s goals were to “Make
malt the way craft brewers make
beer; create a strong chain from farm
to brewery, bring back the concept
of Single Malt Beer and make
unique malts for unique beers.” In
2010, Malterie Frontenac received
an important commission to make
malt for a special beer that the
brewers of Samuel Adams Boston
Lager were planning. Ironically, the
brewing company’s icon and
American Revolutionary War patriot
Samuel Adams was himself a

maltster, not a brewer, as popularly
believed.

Surely, the smallest malthouse in
the US now is at Our Mutual Friend
Malt & Brew in Denver. Maltster/
brewers Bryan Leavelle and Jan
Chodkowski are currently only
roasting finished malt they buy from
Colorado Malting Co. while they
tear down, redesign and rebuild their
tiny malthouse made from 55-gallon
drums. “It was a disaster!” reveals
Leavelle about their first malting
unit, “We couldn’t repeat any malt
colour or flavour!” So for now, they
roast gold, amber, brown, munich,
wheat malts and barley in a small
convection oven for their 1-barrel
nano-brewery.

North American Maitster Location Started Batch Annual
Craft Maltsters malting Size, Capacity,
| tons tons

1 Academy Malt ~ Jeremy Weaver Indianapolis, Indiana Jan 2013 | 1 80

2. Blacklands _ MaltBrandonAde | Austin, Texas ~ construction 2 107

3. California Malting Curtis Davenport Santa Barbara, California . construction 1 - 100

4. Christensen Farms Malting Zach Christensen | McMinnville, Oregon | 2009 0.5 | 68

5. Colorado Malting | Jason Cody __Alamosa, Colorado | 2008 e
6. Corsair Artisan Distillery | Darek Bell _ Nashville, Tennessee 2010 2 100

7. Deer Creek Malting Mark Brault Philadelphia, ﬁEnnsylvania construction 2 120

8. Farm Boy Farms g Daniel Gridley Pittsboro, North Carolina | 2011 ; 0.3 63

9. Farmhouse Malt NYC Marty Mattrazzo Newark Valley, New York Apr 2013 1 50
10. Grouse Malting & Roasting Twila Henley Nunn, Colorado Mar2013 1 100
11. Hillrock Estate Distillery | Dave Pickerell Ancram, New York - 2008 SEE 1 100
12. Maltarie Frontenac ' Bruno Vachon Quebec, Canada 2006 5.5 400
13. Mammoth Malt | Eric Steigman Thawville, lllinois 2003 0.8 30
14. Michigan Malt Wendell Banks Shepherd, Michigan 2000 i 50
15. Our Mutual Friend Malt & Brew Bryan Leavelle Denver, Colorado 2012 0.1 1

16. Rebel Malting Lance Jergensen Reno, Nevada 2004 1 40
17. Riverbend Malt House Brent Manning Asheville, North Carolina 2012 1 50

1 E-_ Rogue Ales Fannstead ﬁﬁa-ﬁﬁaﬁs_ém Eric Hyatt Newport, {flregﬂn J_én 2013 0.4 | as
19. Skagit Valley Maltmg and | Brewing Mike Doehnel B Victoria, BC, Canada | 1998 1 11
20. Valley Malt Andrea Stanley Hadley, Massachusetts 2010 il 200
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