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Bringing the Malthouse Back:  
A New England Story 



Why a Malthouse? 

  

!  Why start a malthouse in Massachusetts? 

!  Discovered a unique niche serving a growing industry 

!  Appealed to our ideals and interests 



Bringing the Malthouse Back 

  

2010 Produced 6,750 lbs 
2011 Produced 56,000 lbs 
2012 Produced 200,000 lbs 
2013 Produced 300,000 lbs 
2014 Projected 500,000 lbs 



Malt: The Heart & Soul of “Beer” 
!  Beer Ingredients: Water, Malt, Brewing Adjuncts (specialty grains, 

rice, sugars), Hops and yeast 
!  Malt will provide: 

!  Color, flavor, mouth feel and, aroma. 
!  The sugar which reacts with yeast to produce alcohol.  
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The Malting Process 

!  Steeping 

!  Germination 

!  Kilning 

!  Additional Kilning or Roasting of Specialty Grains 
!  Steeping 

!  Germination 

!  Kilning 

!  Additional Kilning or Roasting of Specialty Grains 

!  Cleaning 



Malt Houses 



Steeping 



Germination 



Kilning 



Maltsters 

!  Since prohibition ended, malt houses have 
grown to malt factories – 400 ton per day 

!  Always served as a bridge between farmer 
and brewer 

!  Politics have effected how barley is grown, 
how malt is made, and where they both 
come from 



!  On 

Once Upon a Time 



History of Malting in America 
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Northeast Barley Growing 



2010 – We Did It! 

!  The first malthouse  in New 
England in over 100 years 

!  Warm welcome from brewers, 
distillers and our community 

!  Brewing and Distillers were 
supportive 

!  Offering grain growers an 
alternative market  

!  6,750 Lbs of grain malted  



2010 – A Learning Year  

!  Sourcing malting variety barley seed 

!  Finding farmers who were willing to grow 

!  Learning good agronomic practice 

!  Low yields 

!  Crop failure due to weed pressure 

!  High protein barley 

!  Finding seeding, harvesting, and 
cleaning equipment 

!  Malthouse Equipment Design, 
Fabrication & Troubleshooting 

!  Staying a float financially 

 



2011 A Year of Growth - Farming 

!  Established grain farmers grow 
barley – primarily in NY 

!  First year of malting Winter 
varieties of barley 

!  Purchase of our own combine 
to assist local growers in harvest 

!  In general, a terrible year for 
growing grains: 2/3 of fields 
failed 

!  However, grains that did not fail 
were of very good malting 
quality – winter varieties faired 
best 



2011 A Year of Growth - Malting 
!  Increase production to 56,000 lb malted 

!  Interest was brewing from all aspects of 
the industry (farmers to brewers to 
consumers) 

!  Local beer dinner held in Boston with 
over 10 beers on tap using Valley Malt. 

!  Malt quality continues to improve as 
grains get better and we learn more 
about malting 



!  Purchase and install a new 4 Ton All-In One Malting System, increasing 
malt production to 200,000 lbs 

!  Swap our main heat source to a Natural gas boiler instead of electricity 

!  Finding regular customers 

2012 More Growth - Malting 



2012 Growing & Farming  
!  More acreage planted -150 acres 

!  Winter Barley yield of 72 Bushels/acre 

!  Start our own farm taking on 40 Acres – 16  Planted with grains 

!  Overall good Barley Harvest, but still issues with grain infrastructure 

 



2013 Maximizing Production - Malting  

!  Maximize the production of our current system; 300,000 pounds produced 

!  Purchased the malt house 

!  Installed a silo for bulk delivery of grain 

!  Making grain cleaning, loading and unloading of vessels more efficient. 

!  NY Farm Brewery Legislation makes an impact on potential market and 
competition 

!  Hiring part-time employee 

 



2013 A Challenging Year - Farming 

!  Weather conditions were terrible for growing Barley in the North East 

!  Wet, dry then wet again 

!  FHB (Fusarium Head Blight) rears it’s ugly head on farmers   

!  If not FHB – pre harvest sprouting an issue 

!  We plant crops besides grain, and increase acreage to 80 acres.  Our 
small grains yields still low – 40 bushels per acre.  

!  Increased interest from farmers due to NYS Farm Brewery License 

 



2014 What Lies Ahead 
!  Malting 

!  Increasing production of roasted malts – purchasing a larger roasting drum. 

!  Adding 1,200 sq ft of floor malting capacity to our existing malt house. 

!  Malt Analysis Methods – In house  

!  Farming 

!  Target to increase yields 25% by increasing soil fertility 

!  Expand heirloom seed supply 

!  Trading land with farmers to reduce disease pressure on their land. 

 



Working with Farmers 

!  Variety Selection 

!  Seed Sourcing 

!  Optimal Planting 

!  Harvesting 

!  Pricing 

!  Testing 

!  Rejecting 

!  Finding Alternative 
Markets 

!  Specialty Grains 

!  Crop Rotation 

!  Planning 



Craft Malting in New England 

!  Malt for the Craft Brewer  

!  Connection to our farming community 

!  Specialty Grains  



"There is no blue print for making malt, and no-one can write 
one, for every batch of barley is different. This is why malting is 
not a process that lends itself easily to industrialization. But 
beyond Warminster, most malt is “factory made”. Perhaps it is 
because of this, combined with the constant turnover of barley 
varieties and their vulnerability to variable growing seasons, that 
malt is reduced to a faceless commodity. But brewers (and 
distillers) can demand better." 


