RI S K Y BUS INESS
What You Need To Know About...

Craft Breweries
A craft brewery is an independent brewery. Breweries of this
scale produce smaller amounts of beer as compared to their
large-scale corporate counterparts. The term ”craft” has to do
with the fact that these breweries emphasize quality beer and
tend to view beer production as an art form driven by
passion and finely-honed techniques.1

EMERGING TRENDS:
Craft breweries are steadily growing in numbers (about
3-4 percent annually) compared to large breweries.2

Machinery and equipment costs used to run a craft
brewery have decreased significantly over the last 10 years,
creating the opportunity for additional market entrants.

HOW THEY WORK:
1

The process begins at the malt mill which
crushes different types of malt to a desired
size; this crushed malt is called grist.
The grist is then gravity fed into a mash
tun where it is mixed with hot water to
convert starches in the grist to sugar.
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It is then transferred to a lauter tun which 3
separates the spent grist from the leftover
clear liquid called wort. Spent grist is removed.
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The wort is then pumped to a brew kettle where it is
boiled and the hops are added to give different flavor
characteristics. After boiling, the leftover proteins are
separated in the whirlpool.

5
The wort is then sent through a heat
exchanger to cool to a temperature
ranging from 50°F to 63°F.

6

At this point the wort is pumped to the fermentation tanks
where it is joined with a yeast culture.
Once fermented, the wort becomes beer. Beer is often
filtered to remove leftover yeast and other sediment.
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The beer is then sent to serving/brite beer
tanks where it awaits bottling, kegging or
pumping to a beer tap.3

FACTS:

3.6% increase in U.S.
craft beer production
volume in 2019. 4

Craft beers
account for $29.3
billion in annual
sales.4

In 2019, the U.S.
produced 26.3
million barrels of
craft beer.5

PREVENTIVE MAINTENANCE:
Suggestions for loss prevention
Develop and implement a maintenance and testing program for
electrical distribution equipment and production machinery.

Develop a contingency plan for unplanned machinery and equipment
downtime. Loss of utility electrical power should be a consideration.

Use a ventilation system, such as an exhaust fan to reduce corrosion to
electrical components.
Perform weekly boiler blowdown, including low water cutoff valve
and sight glass. Consult the boiler manufacturer for
recommendations on blowdown interval frequency based on the
design and steam requirements of the brewery.
Verify and record proper water and glycol mixture ratio. An improper
mixture will cause the chiller to work less efficiently, use more electricity
and cause the heat exchanger coils to freeze and crack.

References
https://thompsonislandbrewing.com/blog/whats-the-difference-between-a-craft-brewery-microbrewery-brewpub-amp-gastropub
https://www.brewbound.com/news/brewers-association-4-volume-growth-likely-in-2019
3
https://firstwefeast.com/drink/learn-how-to-brew-beer-with-these-fun-animated-gifs
4
https://www.brewersassociation.org/statistics-and-data/national-beer-stats/
5
https://www.brewbound.com/news/brewers-association-craft-volume-growth-holds-at-4-in-2019
1
2

NFPA Chapter 14 • NFPA 96

