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glaware has followed suit with the rest of Morth

America in that craft breweries and distilleries are

opening at an alarming rate. "There are maybe 19 ar
20 breweries in Delaware now,” Bigelow points out. "And
Delaware iz a small state. Specifically, down in the beach
area, you have a bunch of them within a two-minute drive
of each other”

The term “competition” tends to take on a friendlier coop-
erative vibe between craft brewers than it does in other,
more traditionally combative industries. Bigelow explains,
"There iz definitely more competition here now. And it does
kesp getting more competitive, because there is a limited
amount of shelf space and a limited amount of draft lines.”

But here comes the "friendlier” part.

Bigelow laughs, “I'm marrying & brewer from another
brewery, so there's definitely collabaration!”

the goes on to describe the tight-knit brewing communi-
ty as being more like family than cut-throst competitors.
"When something dossn't work well for us in any area of
our production, Dogfish Head (another brewery in the area)
iz just a call away. They're always willing to help us, because
they went through what we're going through, maybe 20
yEars ego.”

Mispillion River offers many varieties, styles and flavars of
beer, and thus find it necessary to source their ingredients
from the best suppliers all around the world.

"The thing about hops is, if you put them in a different
area to grow them, they'll change based on that scil. 50 we
source from the traditional places where the varicus hops
come from, to maintain thet authentic quality. With the
grain, we're a little more lenient with the location. We do
have a maltster located in Delaware. They just opened and
wa've used their malt for some of our beers.”

The brewery's tasting room has up to 10 beers flowing at
any given time, and they bottle a few more for retsil cutlets.
Bigelow explainz thet Mispillion's best seller changes
depending on the point of purchase. "Cur best seller?
There are two answers to that question. Out in the markst, |
believe our ‘Mot Today Satan’ 7.3% IPA is the top seller. That
one has been in cans for sbout two years now. And we find
that for our packaged products, IPAs sell the best.” This is
hardly a surprize, as IP&s are by far the current top selling
style of craft beer across the continent.

The on-site sales at the brewery paint a different picture.
Bigelow says. “In our tasting room, on the other hand, our
sours tend to be our best sellers. We make them very well.
And it seems that our general tasting room customer is
more adventurous than the typical market customer”

The crestive adventures continue back in the produc-
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tion ares of the brewery where small-batch experiments
are being developed on & reguler basiz. In fact, the ideas
behind the experimental brews can come from just about
anywhere. “Sometimes, one of uzs will be sating something
and think | wonder what this would taste like in a beer?’
Then we just go talk to the brewer and he figures it out.”

Food seems to be a running theme with their experimen-
tal mixtures. “We like to eat! So thats where & lot of the
inspiration for our beers come from. But sometimes we just
like to see what we can do. For example, one of the beerz
we are relessing next month is cur most hops-per- barrsl
beer ever. We just want to see how much hops we could put
in & beer and not be overpoweringly bitter. We did eight
pounds of hops per barrel.”

Has your tongue cured up into & frightened ball in the back
of your mouth yet? Mot to worry. The brewers at Mispillion
River have the answer.

“We source from the traditional
places where the various hops
come from, to maintain that
auvthentic quality.”

"Hera's the thing.” Bigelow explaing. "We usedVermont Ale
Yeast for thet beer. And the way Vermont Ale Yeast works iz
it generally tones down bitterness in a beer. Emakes it very
juicy. So, the beer iz not very bitter at all. You actuslly get
micre flavor from the hops than yvou do the bitterness from
tham.”

If that isn't unigque enough for you, Mispillion River Brewing
iz quite famous for their "Golden Stout™ s mot your
sverage heavy tar-colored traditional stout. In fact, many
first-timers azsume it iz being sold in the wrong cetegory
when they raize their pint and the golden color catches the
light. "It iz the color of a Budweizer, and it tastes like choco-
lata, coffes and has the texture and fesl of 2 milkshaks. It iz
the weirdest, mind-boggling beer you will ever try. So that's
one of those experiments that we've become known for”

But wait! There's more! Want a beer you can dump over the
head of the Super- Bowl-winning coach on the sidelines?
Or perhaps sip slowly while you're peddling awsy on the
stationary bicycle &t the gym? Your slectrolytes will thank
yioul for this next experimental brew. "Yeah. We made a sour
baer with Gatorads. We used the blus Gatorade and mads
& sour beer out of it. t's one of my all-time favorite beers...
| would drink it and go for & run. t's amazing!”

Hmmm. & new target consumer group for marketing
purposes? Bigelow laughs, “Actuslly, the gym down the
strest did start sending people our way when they heard
ebout the bear”

Reining the conversation back to more traditional brewery
matters, she points out that future expansion will come in



expanding but that won't be hap-
pening as quickhy.”

Speaking with Lauren Bigelow,
one gets the impression that
Eric Williamz' original dream to
operate & fun place to work is
coming frue. i would certainky
sppear that smiles, laughtar and
& sense of famnily are animportant
production ingredient at Mispil-
lion River az hops and malts.
Bigelow confirms, "Fun iz very
important to us.

It's difficult for us to separate the
work from the rest of our lives

becauze we are all together con-
stantly. We are all best friends.

Wa all do everything togethar.”

Whils not unigue to the brewing
industry, thiz notion of living & life-
style that blurs the lines between
work and play would certainky
epply to the steff and customers at the brewary. "It iz very
much a lifestyle. Our spouses ere induded in it, and we eat,
drink, breathe and sleep the craft beer industry... we have
& lot of fun, zometimes to the detriment of the busziness!
We're very easily distracted!”

“Anytime there is something
going on in the community that
we can help with, we do.”

Distracted or not, Mispillion River has a strong relationship-
with their community.

Their benevolence sffords them a leadership
role within the community and, in fact, allows
them to foster real change in the lives of their
neighborzs. “We guickly realized that we had
the opportunity to be leaders, make changes
snd be an assset to the community because
people are ao willing to come to a brewery.
We do en annuel fundreizer every year for
the family of a State Trooper who was killed
in the line of duty in 2009. In the past two
years, wa've raised around 350,000 for them.
Arnytime there iz something going on in the
community that we can help with, we do.”

The creative and community-minded energy
that surrounds Mispillion River Brewing is
demonstrated in everything they do, right
"We are currently in the process of building a brew pub, down to their lively and animated website. Next time you
s thet will be happening in the next year. That's where we  are passing through Milford, Delewars, pop into the tasting
see expansion meking sense. Production-wise, we will be  room and soak it all in. The adventures never and!®

the form of entering inte the restau- -,
rant industry.
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