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On Tap: ASU hopes to sell its craft beer
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Appalachian State Uiniversity trun = voted unammously yesterdday to pursue state and federal
I\m permits 1o satablimh 8 brewery that would allow the university 1o asl beer mads by profeasscors and
atudernts i bréwery classes

vory Tower Breweny. in the basement of the Broyhill Inn and Conference Center. is a small nonprofit breweny
operated by university professors who taught an honors class in beer brewing to 12 students last spring

The class covered the chemical. biclogical and production process of breving malted beverages. mcluding
the acisnce of how 1o cambine hapa, malt and yeas! 1o produce siyles and lacora of Beer

Since that besr was used for resenrch and sducationnl purposes by & univemEity, it was legal Bul seiling beer
S another Mmaitern

The univarsity i authonzed 1o sell products that are ncideantal 1o instructional and labaratary wark already.”
said Dayton Cole. ASL's attomey "Bul because alcoholic beverages are so hemily regulated. we need to get
parmita "

Getting state and federal permits is part of B process that could maan that beer produced by ASL classes
wauld e aald a1 the Brayhill Inn and Conferencs Center a8 anrly A8 nexX! SUMMer, once the parmits ane n
place

It's also a step in a continuing =fort by the university 1o offer more classes in wine- and beesc-making, and
sventually. start a four-year degree program in fermentation sciences

Brett Taubman, an assistant professor of chamistry, and Shea Tuberty, an asscociate professor of biology
operate oy Tower Brewery and taught last spring's class, "The Science. History and Business of Beer and
Broweing -~

“Wlith the production

liconas®. it's sor of untrodden termitory " Taubhman aaid "By getting the parmilting. wa'll be abealutsly
compliant under the ayes of the astate and ABC . If we want 1o take it Lo the next level and aell the product,
thet's gres becauss it makes i 6 sell-ousimining program.”

fMoney fromi salos of the besr could be pul back into buying supplies and esguipmant

Taubman is an analytical chemist. His specialty is studying how aerosaols affect the atmosphers. but he's
alag a sslf-describad "abassdive brewer who saw baer bréawing as & way 1o inares! studenis in acisncs

Thera s such great scianca in Brawing.” he said | wanted to use i as an academic toal, and t's Kind of
grown fram thare ©

Thare s also an SConcMmic Vigion (o the onterpnse — training workers for what is & growing business

Marnh Caralina has about 50 crafl rewesriss. mare than any athar siste in the South Ashedvlls, with soms 50
Iocal varietieos of brevws afferad by nine crafl brevwesnes, e considersd ane of the top craft-beer cities in the
BT

“it's really increased the tounam in that city.” Taubman said. “That's what we see for the High Country as
il ~

The university is aware that students often abuse boer. Taubman said He said they are rying to deal with
those prableams

“Wa'me trying 19 educate students aboul the entine process and 1o appreciate baar and the good beer so They
won't abuse the product.” he said

A AT continues developing its farmmentation-sciences degree. one possibility being discussed is 1o team
up with Sumy Community College. Students would be able to study two years in the wticulture program there
than spend twa years al ASLU 1o recehvwe & bachelars degres

Surry (_:-_ummun;ty l:'.'-uil;g.- produces wine il;ruug;.rl-l_h;und.-_é \.;.rmrlry and salls it in grocery stores and at
festivals undar the label Surry Cellars Selling bottied beer produced by ASU is not on the immediate horzon,
although it's something the university could consider once it has brewery permils

Jamie Bartholomaus . the brewmasier al VWinston-Salem's Foothille Brewing, taught a session n lasl spring' s
program st ASU giving students & basic averdew of opening & breweny. He says that it's one thing 1o teach
people how (o homeboew Deer, bul it would be a long process and big investment in staffing and facilities (o
compets with brewing schools

Srill, Barmtholomaus said, jobs are available for paople with a four-year degroe in fermentation sciences
‘Breweres and craft bears are a booming business right now " he said.
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