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This comprehensive report provides insight into the state 

of the Brewing Industry in the Finger Lakes Region of New York. Its analysis 

provides small-scale brewery producers of New York State and beyond an 

overview of current business practices and proposed solutions ranging from 

sourcing, production and operations, with a particular focus on resource 

management and subsequent interaction with the local environment.
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Cornell Sustainability Consultants is a student group 

working to improve sustainability in local organizations by providing best 

practices through industry-specific research. We started in September of 

2017 with the vision of a strong, circular-based economy characterized by 

closed resource loops and a resilient community. We are implementing this 

vision on a local level through research and consultation with the fastest 

growing industry in New York State: The Brewery Industry.

Get in touch for a 
free consultation
Reach out to us by email at 

sustainability.cornell@gmail.com

We appreciate all questions and 

comments!
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Introduction
Finger Lakes 
Regional Overview

The Finger Lakes Region, home 

to nearly 100 craft brewing 

destinations as of 2018, accounts 

for over half of New York State’s 

brewing industry. Encompassing 

16 counties from Rochester to 

Corning, this region collects

over $3 billion annually in economic 

activity attributed to travel and tourism, 

$855 million of which was just for annual food 

and beverage sales (Finger Lakes Beer Trail, 2017). 

The number of craft breweries in the United States 

has increased from 8 to over 4,200 in the past three decades. This sharp increase in industry presence 

has contributed $350 billion in revenue and employs nearly 64,000 workers directly, with distribution 

channels offering jobs to another 2 million tangentially. With more than $63 billion in revenue from the 

industry’s business, personel, and consumption taxes, elected officials recognized a need for responsible 

and efficient managing of the industry’s resources from sourcing to production stages - something local 

municipalities have not been quick enough to manage (Beer Serves America, 2017). 
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Over the past four years, New York State has passed legislation to support craft breweries and 

smaller breweries, shifting the regulatory regime to attempt to increase development of economic 

activity throughout Central and Western New York as well as in the five boroughs. For example, in 

2014 the NYS Assembly passed the Craft Act, increasing the cap that allows a firm to be considered 

a “microbrewery.” Effectively, this allowed for a maximum of 75,000 barrels produced per year rather 

than 60,000; a 25% increase. A further piece of legislation was passed to exempt these microbreweries 

from the “requirement to file annual information returns with the department of taxation and finance” 

(NYS Assembly, S4282). In late 2016, the Assembly passed legislation to allow for a tax credit for beer 

producing within New York City (New York State Brewers Association, 2017). 

Efforts have been made by state government and private institutions to bring production of hops back 

to New York State after a 50-year demise. Governor Cuomo’s 2012 Farm Distillery Bill was the first 

substantial effort in recognition of the booming brewery industry to provide farmers with access to 

new markets and ecologically bolster the economy. The law emphasizes local sourcing of ingredients 

which rewards breweries tax breaks and greater autonomy such as permission to serve beer on-site. 

This legislation, in conjunction with work of agricultural researchers at Cornell University, has made it 

possible for local business, Ithaca Beer Co,. to make a brew from 100% New York State hops- the first in 

more than half a century. Through the FSMA (Federal Food Safety Modernization Act, 2017), brewers are 

incentivized to increase their consumption of local products or face increasingly harsh penalties.

Regulatory Regime

7

The infographic to the left offers an overview of the 

production process from sourcing through production and 

finally to the market, while also illustrating subsequent 

environmental impacts along the production line.

Brewery Production Process
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Quality
Finger Lakes breweries pride themselves on creating 

exceptionally high quality beer of nearly every variety. 

Due to the increased growth of breweries in the region, 

there is increased pressure to ensure the best possible 

quality. To maintain the beer’s exceptional taste, 

brewmasters will often taste test each of their fermenting 

beers on a daily basis. When the brew has attained the 

right flavor, it is filtered, bottled, and distributed. 

Aggressive competition is not commonplace within 

this family of breweries. More often than not, they will 

cooperate to make the best beer possible because they 

know that the reputation of the region depends on the 

success of each beer. Companies set themselves apart 

from their peers by adjusting the taste of their beers 

through varying storage methods (e.g. rye containers) 

and incorporating seasonal flavors (e.g. pumpkin). 

Marketing and social media are also important tools for 

communicating quality and differentiating breweries.
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Sourcing Raw Materials
Sourcing is an important part of the brewing process that significantly impacts product quality. 

The primary ingredients required for brewing are water, yeast, hops, and a form of malt that varies 

depending on the beer (barley, corn, rice, etc.). These inputs may not be locally accessible, which 

may result in unwanted or extra costs to the company, local economy, and environment. The sourcing 

of aluminum or glass for bottles, cans, and kegs is also a significant part of the sourcing equation. 

These materials are often bought from large-scale distributors that remain consistent across time. 

Owens, Illinois is the largest glass bottle distributor in the world and provides a majority of the region’s 

bottles. Additionally, acids, detergents, and sanitizers are needed to clean the brew house’s production 

equipment and bottles. When crafting cost effective supply chains, all inputs require extensive research, 

especially if the brewery is committed to sourcing locally. Some of these products can be incredibly 

difficult to source locally such as chemicals, specialized yeast, and the various containers listed above. 

In New York State’s case, this may require a sourcing radius of 200 miles (Erin Doxsey-Whitfield, 2012). 

There are also limitations to sourcing locally depending on the type of beer the brewery desires to 

produce; some varieties of beers need specific types of hops and yeast, which may not be locally 

available. In the Finger Lakes region, there are many different companies providing local grains, such 

as 1886 Malt House, East Coast Malts, and Murmuration Malts. These New York State grains have been 

known to have a unique flavor and “spongy” characteristic, which provides the beer with a distinctive 
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New York State taste. When breweries 

are unable to source locally, they should 

consider purchasing from more sustainable 

suppliers with commitments to quality and 

environmental protection.
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There are many benefits associated with local brewing. For instance, local brewing is characterized by 

increased freshness of ingredients, contribution to local economies, and a decrease in transportation 

costs. Moreover, the benefits of becoming a local brewery include the ability to become Farm Brewery 

certified. A Farm Brewery is currently defined as a brewery that sources at least 20 percent of its hops 

and 20 percent of its other ingredients from New York. In 2019, New York will be requiring breweries 

with a Farm Brewery license to use at least 60 percent local ingredients (not including water) and the 

requirement jumps to 90% by 2024 (NYS Brewers Association, 2017). A Farm Brewery license allows 

brewers to hold tastings, sell beer by the pint in their tasting rooms, offer more state-produced products 

(such as wine, cider, and spirits), and serve their beer at any restaurants they own. Now, breweries that 

use hops, grains, and yeast grown in their home state are also newly exempt from the burdensome 

regulations derived from the FSMA (Federal Food Safety Modernization Act, 2017).
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Waste and Pollutants
The production of beer involves the blending of extracts of malt, hops, and sugar with water and then 

fermenting the resulting mixture with yeast (Wainwright, 1998) Due to its step-by-step process, brewing 

involves several processes during which waste is produced. As a result, there are numerous by-products 

and materials which must be dealt with in their own appropriate manner, whether that be through 

proper treatment, disposal, and/or recycling. As more regulations are imposed on the beverage industry, 

meeting the standards of effluent quality becomes more costly and multifaceted. Although moderate in 

the solids and by-products it yields, brewing is highly water intensive, with wastewater streams having 

unique compositions in addition to the spent solids. Therefore, brewery waste and pollution can be 

categorized into two separate sections: Solid Waste and By-Product, and Wastewater.

See page 6 for an overview of 

the brewing processes

In addition to beer, the main by-products from a cycle of the brewing process are spent grains and 

hops, trub, sludge, yeast surplus, and diatomaceous earth slurry (also known as Kieselguhr sludge) from 

water filtration (Olajire, 2012). Although diatomaceous earth slurry production may be avoided by using 

another form of filter media or commercializing unfiltered beer that many special or handmade beers are 

composed of, large-scale breweries, where clear beer production is the norm, are characterized by this 

filtration method (Mathius, 2014). These various forms of organic matter have unique compositions that 

give them different qualities and potential uses upon their production. The following table provides a 

detailed layout of the primary forms of solid waste/by-product and their composition.

Solid Waste and By-Products

11
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Energy Consumption In Breweries (All Sizes)

Data from the U.S. Environmental Protection Agency (EPA) show that refrigeraton, packaging, and compressed air consume 
70% of the U.S. breweries’ electricity use (A), whereas the brewehouse dominates natural gas and coal use at 45% (B). 

Parameter Spent grain Hot Trub Residual yeast Diatomaceous earth slurry

Fibers
Carbohydrates
Protein
Free aminoacids
Ash
Vitamins
Phenolic compounds
Fatty acids
Fossil materials

Characterisics Amount

Characterisics of brewery wastewater

pH
COD (mg/L)
NH3-N (mg/L)
TN (mg/L)
SS (mg/L)
Heavy metal
Water to beer ratio
Wastewater to been ratio

6.5 +/- 0.4
1250 +/- 100
16+/- 5
24 +/- 3
500 +/- 50
Very low
4-10 hL water/hL beer
1.3-1.8 hL/hL less than water to beer ratio

boiler house

lighting

brewhouse

compressed air

other

packaging

refrigeration
35%

25%

12%

10%

7%
6%

5%

utilities20%

packaging

space heating

brewhouse

25%

45%

10%

A. Electricity B. Natural Gas

Spent Grain

Being the first of the solid wastes to be produced 

during the brewing process, spent grain accounts 

for about 85% of the total waste generated in the 

brewing process (Lima, 2010). Following the milling 

and mashing of the grains, the essential compounds 

used in the final beer product are extracted from 

the solution during the wort filtration process, 

The second form of residue in the brewing process 

results from boiling wort, the process that 

fine-tunes the premature beer’s flavor and overall 

volatility. Upon heating the wort, high molecular 

Trub

Source: Malthius, Mathias, T., De Mello, P., & Sérvulo, E. (2014)

leaving the bulk of organic solids behind. This is known as spent grain and for every hectolitre of beer 

produced, about 14 to 20 kg is left behind (Fillaudeau et al., 2006). In other words, 1 to 1.6 lbs of spent 

grain is created for every gallon of beer produced.

Spent grain is highly nutritious and also contains a large amount of a moisture due to its volume. 

Composed mostly of fibrous material, it is dense in proteins, amino acids, vitamins, and phenolic 

compounds. As a result, it has the potential to be repurposed in many different ways and is commonly 

commercialized as livestock feed.
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weight proteins in suspension begin to lose their solvation in water, become denatured, and coagulate 

(Mathias, 2014). This resulting conglomeration of proteinaceous mass, in addition to suspended hop 

particles and captured wort, is referred to as trub. 

The composition of trub is highly dependent on many factors including the type of barley used, barley 

composition, cultivation area, seasonal effects, the process by which malt is dried, and the types of 

supplemental additives used as well as the type of milling, desired extract of wort, pH, and processing 

time (Mathias, 2014; Priest and Stewart, 2006). However, for every hectoliter of beer produced there is 

generally about 0.2 to 0.4 kg of wet trub (80 to 90% of moisture) created (Mathias, 2014; Briggs et al., 

2004). This means that 26.4 gallons of beer results in the prodution of 0.5 lbs of wet trub.

Like spent grain, trub also holds nutritional value. In fact, what it lacks in vitamins, fiber, and amino acids, 

it makes up for in carbohydrates and fatty acids which are generally not characteristic of spent grain 

composition. 

As an organism given an abundant food source (wort in 

the case of brewing), the number of yeast cells grows 

3 to 5 times during the fermentation process (Mathias, 

2014; Briggs et al., 2004). This abundance of yeast is what 

brewers refer to as residual yeast and can be produced 

in substantial volume depending on the amount of beer 

being produced. Influences on yeast culture and growth 

are primarily environmental in nature (temperature, pH, 

and aeration), but they also include the strain of yeast 

Residual Yeast

utlized and wort quality, among other factors (Mathius, 2014). Overall, the mass of yeast cells can range 

between 1.5 and 3 kg (85 to 90% moisture) for every 100 liters of beer produced (Olajire, 2012; Ferreira et 

al., 2010; Fillaudeau et al 2006; Blanpain-Avet and Daufin, 2006). This equates to about 4.5 lbs of yeast 

cells for every 26.4 gallons of beer brewed.

A common practice for breweries is to reuse residual yeast for new batches of wort because yeast 

is, in part, a self-sustaining input. While residual yeast cells can be reused for future batches of 

wort, the number of times a yeast population can be reused depends on a variety of factors. These 

include the strain of yeast used, the type of beer being produced, the wort quality, and the success of 

microbiological establishment. The number of times that a batch of yeast can be reused ranges from 
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Although not a characteristic component of waste for breweries that choose other filtering methods, 

the common method for beer filtration is diatomaceous earth, which yields diatomaceous earth slurry. 

Diatomaceous earth is a natural finite resource obtained from open-pit mining that has major polluting 

capabilities upon its utilization in the filtration process. Unfortunately, this method is cheaper than 

other less waste-intensive methods like activated carbon, residual yeast, or perlite. In fact, it has been 

found that 2/3 of diatomaceous earth production is consumed by the beverage industry. Specifically in 

brewing, a conventional filter will utilize about 1 to 2 grams of diatomaceous earth for every liter of beer 

produced (Fillaudeau et al., 2006). In other words, every 33.8 fluid ounce of beer made requires around 

0.05 ounces of diatomaceous earth.

Filtration is necessary to obtain desired clarity and beer stability, features that are both controlled 

by the amount and type of suspended solids. Due to particle retention, diatomaceous earth nearly 

triples in weight after use and thus proves difficult to fully recover (Malthias, 2014; Olajire, 2012). The 

diatomaceous earth at the end of the filtration process retains numerous organic particulates, such as 

proteins and polyphenols, that give it a variable organic composition with a high volume of suspended 

and dissolved materials. This in turn makes its disposal arduous, where it must be treated before 

discharged or paid to be disposed of in landfills (Fillaudeau et al., 2006).

Diatomaceous Earth Slurry

about 3 to 10 times provided that the quality of the resulting beverage is not weakened (Mathius, 2014).

Similar to other byproducts of the brewing process, residual yeast has significant nutritional value. It 

is composed primarily of proteins (between 30 to 60% by dry mass) but carbohydrates also make up a 

significant portion (between 35 to 45%). Other components of excess yeast are valuable amino acids, 

vitamins, and fatty acids (Vilela et al., 2000a; Caballero-Cordoba et al., 1997). Like other brewery waste, 

yeast is commonly used in the production of animal feed, but other avenues may be explored.
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Due to its high demand of water, the brewing process produces a significant amount of wastewater. Even 

with technological improvements, it has been found that for every 1 liter of beer produced (about 40 

fluid ounces), between 3 and 10 liters (1 to 2.5 gallons) of waste effluent is generated (Kanagachandran, 

K., Jayaratne, R., 2006).  Unlike other forms of waste previously mentioned, wastewater is discharged 

into the sewer system and has the most immediate environmental consequences. Understanding the 

composition of brewery wastewater is an important step in determining the ideal approach for proper 

treatment and disposal.

Brewery wastewater has a biological oxygen demand (BOD) because of its high organic content and is 

considered a high strength waste, with BOD having the ability to reach 1500 mg/L and chemical oxygen 

demand (COD) ranging between 1000 to 4000 mg/L (Kanagachandran, K., Jayaratne, R., 2006). While 

non-toxic, brewery wastewater may contain trace amounts of heavy metals due to packaging, labeling, 

and long-term machine erosion (Brewers of Europe, 2002). Nitrogen and phosphorus are commonly 

found in the effluent at levels that vary with the ingredients and amount of yeast used in the brewing 

process. In general, nitrogen and phosphorus concentrations range between 30 and 100 grams per cubic 

meter. Most wastewater nitrogen comes from malt and other added ingredients, but both nitrogen and 

phosphorus levels can be influenced by cleaning agents such as nitric acid (Brewers of Europe, 2002). 

Below is a table that provides the basic overview of wastewater composition and its generation versus 

beer production.

Wastewater

Brewery processes also generate liquids such as the weak wort and residual beer which the brewery 

should reuse rather than allowing to enter the effluent stream. The main sources of residual beer include 

process tanks, diatomaceous earth filters, pipes, beer rejected in the packaging area, returned beer, and 

broken bottles in the packaging area (Brewers of Europe, 2002).

Source: Wen et al., 2010; Brewers of Europe, 2002.

Energy Consumption In Breweries (All Sizes)

Data from the U.S. Environmental Protection Agency (EPA) show that refrigeraton, packaging, and compressed air consume 
70% of the U.S. breweries’ electricity use (A), whereas the brewehouse dominates natural gas and coal use at 45% (B). 

Parameter Spent grain Hot Trub Residual yeast Diatomaceous earth slurry

Fibers
Carbohydrates
Protein
Free aminoacids
Ash
Vitamins
Phenolic compounds
Fatty acids
Fossil materials

Characterisics Amount

Characterisics of brewery wastewater

pH
COD (mg/L)
NH3-N (mg/L)
TN (mg/L)
SS (mg/L)
Heavy metal
Water to beer ratio
Wastewater to been ratio

6.5 +/- 0.4
1250 +/- 100
16+/- 5
24 +/- 3
500 +/- 50
Very low
4-10 hL water/hL beer
1.3-1.8 hL/hL less than water to beer ratio

boiler house

lighting

brewhouse

compressed air

other

packaging

refrigeration
35%

25%

12%

10%

7%
6%

5%

utilities20%

packaging

space heating

brewhouse

25%

45%

10%

A. Electricity B. Natural Gas
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Water
Water is without a doubt the most important input in the brewing process. It is used in nearly every step 

of the production process, and its cost and composition have significant impacts on the quality and 

cost of the final product. Beer is, on average, 95% water, although throughout the brewing process the 

amount of water used far surpasses the amount of water in the final product. Due to variables such as 

location, brewing process, brewery size, type of beer and several others, water consumption will vary 

from brewery to brewery. Despite this, techniques exist that can help reduce water use for 

microbreweries and large production plants alike, several of which are easy to implement and have 

proven efficacy. Currently, breweries use on average seven barrels of water for every barrel of beer 

produced (Water Reduction Manual, 2014). While the most efficient of breweries have been able to 

reduce their water usage ratio below three to one, lax regulations on water usage and disposal in the U.S. 

have created a sense of complacency among businesses and organizations who are heavy water users. 

However, as a result of issues with water availability in regions like California and the Great Plains, and 

because of pressure from customers and environmental groups, many companies and even entire 

industries are prioritizing water sustainability. Sustainable water use provides an ideal opportunity for 

breweries to reduce their operating costs and environmental footprint while improving their brand 

reputation. (Weiser, 2017). 

161616
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Water Profiles

Water is important in nearly every step of the brewing process. Beginning with the mineral profile of the 

water, the pH, hardness, and alkalinity, each aspect has a significant impact on the beer produced. The 

best beer is either one that is brewed to complement the unique mineral characteristics of the local wa-

ter source or one that uses water purified by reverse osmosis and chemically adjusted to best match the 

beer being brewed. These principles should be followed by beer producers of all scales. Those wishing to 

better understand how to modify their water source to best fit the beer they are producing should begin 

by requesting a water report from their respective municipality and then consulting guides on matching 

water profiles to the type of beer being brewed (Brewing Water Treatment, 2013). 

17

The Benefits of Water Savings

Reducing the amount of water used in the brewing 

process as well as decreasing the quantity of 

wastewater produced is beneficial for the brewing 

company, the environment, and local communities. 

By reducing inputs, companies can reduce one of 

their largest costs in the production process as well as 

minimize risk by decreasing the probability of being 

affected by water shortages or reliability. While the 

availability of freshwater in the U.S. is decreasing, 

competition for water resources is increasing. Cou-

pled with aging U.S. water supply infrastructure and 

the imminent effects of climate change, the ability to 

allocate water in the U.S. will certainly become more 

difficult in the coming years. 

In response to water scarcity, regulations on water use and the cost of water will increase as the 

government attempts to manage water distribution. Rather than be caught off guard by rising costs, 

decreasing water supplies and stricter regulations, breweries that are interested in long term profitability 

should look into water saving measures at the present. Not only will this increase long term company 

security, but it also provides an opportunity to market the company as an industry leader in 

sustainability. In addition to benefiting the brewing industry itself, reducing water use has secondary 

benefits on communities and the environment. For example, reducing water usage has been shown to 

improve brand ratings in communities in need of financing and development. This helps cities improve 

waterfront areas, decrease pollution in waterways and reduce harm to local wildlife and water sensitive 

ecosystems (Water Reduction Manual, 2014). 
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Understanding Where To Begin

In order to reap the benefits from water reduction, brewmasters need to first understand the breakdown 

of water use in the production process. There are four main areas where water is used to produce beer: 

the brewhouse, cellars, packaging, and utilities. Significant amounts of water are also used in the food 

service operation where the beer is consumed. To best understand where water saving measures can 

be implemented, breweries need to implement data management systems. Proper data management is 

essential to successful business strategies because it provides valuable information on how to minimize 

risk and maximize efficiency when making cost-effective decisions. For larger breweries capable of more 

capital investment, companies such as Burkert Fluid Control Systems provide monitoring and treatment 

equipment necessary for sophisticated data management systems (NAFTA Brewery Water Monitoring).  

When implementing data management systems, breweries need to ask themselves questions about 

their water usage such as: Where is our water going? What is our average water use for a given process? 

How much water are we discharging? What pollutants are in the discharge? Are there any leaks or areas 

where water is being wasted? The Brewers Association provides Water Efficiency Opportunity and 

Water Audit Data Collection checklists that serve as a foundation for conducting surveys on water usage. 

Once data has been collected, it needs to be analyzed. A good way of assessing water usage is with Key 

Performance Indicators (KPIs) which measure the effectiveness of a reduction program over time 

(Water Reduction Manual, 2014). Some common KPIs are volume of water used each month, water used 

for specific end uses, volume used per product, etc. Once a water management program has been 

established and KPI’s have been

recorded for a significant amount of 

time, companies can begin setting 

concrete goals for reducing water 

usage. In order for reduction targets 

to have a meaningful effect, they must 

have set deadlines, must be 

significant but cost-effective and need 

to be quantifiable (Water Reduction 

Manual, 2014).  

18

Source: Cambrian Innovation. (n.d.). Waste and Water in the Brewing Process. 
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Where to Focus Efforts

The process of implementing an effective water management program is only half the battle towards 

achieving significant water reduction. Many brewers want to know what practices should receive the 

most attention and which data should be collected and analyzed. What are the concrete steps 

towards reducing water use? In many cases, reducing beer loss while increasing yield is the most 

effective strategy because of the immediate cost return. Following this, brewers can focus on reducing 

direct water usage. Some initiatives, such as leak detection, are overlooked as being insignificant but 

can provide cost-effective, significant reductions in water usage. Other initiatives such as switching to 

low-water or waterless processes, adjusting flow, installing water conserving equipment and reusing 

water can have cost reductions in the areas of water treatment, water use, cooling and heating, effluent 

pumping, treatment and discharge (Water Reduction Manual, 2014).   

The Brewers Association Water Reduction Manual provides a more in depth overview of the reductions 

that can be achieved within each step of the production. Some of the areas where best practices can be 

applied are highlighted below:

1.  Brewing - Boiling and Whirlpool, Fermentation Vessels, Float Operated Valves, CIP systems, etc.  

2. Packaging - Cask and Keg Washing, Cask and Keg Filling, Glass Bottle Washing and Pasteurizing 

3. Warehousing 

4. Support Systems - cooling towers, steam generation, compressors 

5. Food Service - dishwashing, refrigeration, grease traps, dining area, restrooms, parking lot/ landscape 

6. Concerts and Events 

B
ou

ld
er

 D
ai

ly
 C

am
er

a



Cornell 
Sustainability 
Consultants

Sustainable Brewing

Cleaning
Cleaning serves not only to sanitize glassware and tanks, but also to prevent microorganism and mineral 

build-ups from affecting the beer’s quality. The cleaning process must be rigorous, thorough, and 

take place when cleaning bottles, fermenters, and other equipment involved in the brewery process. 

Traditional cleaning methods include using caustic sanitizers at concentrations of 2-4% to fill the tanks 

and remove undesired materials and neautralize acids. Many brewers use a sanitizing compound, like 

iodophor, to eliminate any remaining organisms. A large portion of brewers use Five Star cleaning 

products. However, even with these dangerous cleaning processes, beerstone and other organisms 

may still remain in the equipment. This is because calcium buildup cannot be completely dissolved 

by the water, allowing the acid solutions utilized to actually increase the formation of beerstone. A 

new approach found by Bikro recommends that the beer and yeast should be rinsed out with ambient 

temperature water, then a 1-2 ounce of phosphoric/nitric acid mixture should be used per gallon for 

15-30 minutes and directly after, without rinsing, a non-caustic alkaline cleaner should be used for 

15-30 minutes at 1-2 ounces per gallon. To ensure that the equipment does not contain residual acids, the 

containers should be rinsed (Bikro, 1998).

Breweries in the Finger Lakes utilize various cleaning agents. While some brewers use various strong, 

biologically unstable acids to clean their tanks in addition to iodine and detergents, others use nontoxic, 

biodegradable options designed to address the full life cycle of the cleaning agent. A common company 

used by the Finger Lakes brewers is the Finger Lakes Soap Company, a small business providing user-

friendly and cost competitive cleaning agents. Using local and biodegradable cleaning agents closes 

important resource loops, prevents toxic chemicals from entering the water supply, and cycles value into 

the local economy.
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Energy
Energy represents a large proportion of a craft or micro breweries’ operating cost. Many new firms 

often have little autonomy in deciding their energy sourcing; freedom of choice in this decision is 

based largely on the facility’s scale of production and geographic location. In the Finger Lakes Region, 

and for the Greater New York State Area, NYSEG serves as one of the largest providers of natural gas 

and electricity. In addition to being the major source of NYSEG’s electricity generation base, natural 

gas serves as the primary source of thermal energy within breweries. As the Brewers Association 

states, “thermal sources average 70% of the energy consumed in the brewery; however, it usually only 

accounts for 30% of the actual energy cost” (Energy Usage Manual, 2017). This is largely due to the rapid 

expansion of the natural gas industry. Energy firms are beginning to see natural gas as more profitable 

than petroleum-based sources; thus, there is a trend away from petroleum-fueled energy and towards 

natural gas-fueled energy.

Additionally, the smaller a brewery is, the more kWh per barrel since smaller volumes are not capable of 

offsetting the base energy necessary to brew a barrel of beer (Brewers Association, 2017). Naturally, this 

is to be expected for smaller producers. Consequently, due to a lack of economies of scale, these firms 

may be best served by reducing their electricity costs via efficiency measures such as well insulated 

fridges and infrastructure in addition to determining ways to develop distributed generation capacity 

on-site (possibly via solar). If located near one of the Finger Lakes, a solar panel may be more effective 

due to the light reflecting off the water. Increasing efficiency and integrating self reliant power, such as 

solar, would address what often accounts for the largest share of a brewery’s costs where, according 

to Berkeley National Laboratory, energy makes up about 8% of total costs faced by breweries (Galitsky, 

2003). 

In accordance with emission levels and standards, based 

on the Brewers Association calculations, only brewers who 

produce more than 3 million barrels/year would be subject 

to the Environmental Protection Agency’s mandatory 

emissions reporting regulation. This presents informational 

challenges for groups looking to get a better understanding 

of environmental impacts of small-to-medium breweries. Px
he

re
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Source: Brewers Association - Energy Usage, GHG Reduction, Efficiency and Load Management Manual

Energy Consumption In Breweries (All Sizes)

Data from the U.S. Environmental Protection Agency (EPA) show that refrigeraton, packaging, and compressed air consume 
70% of the U.S. breweries’ electricity use (A), whereas the brewehouse dominates natural gas and coal use at 45% (B). 

Parameter Spent grain Hot Trub Residual yeast Diatomaceous earth slurry

Fibers
Carbohydrates
Protein
Free aminoacids
Ash
Vitamins
Phenolic compounds
Fatty acids
Fossil materials

Characterisics Amount

Characterisics of brewery wastewater

pH
COD (mg/L)
NH3-N (mg/L)
TN (mg/L)
SS (mg/L)
Heavy metal
Water to beer ratio
Wastewater to been ratio

6.5 +/- 0.4
1250 +/- 100
16+/- 5
24 +/- 3
500 +/- 50
Very low
4-10 hL water/hL beer
1.3-1.8 hL/hL less than water to beer ratio

boiler house

lighting

brewhouse

compressed air

other

packaging

refrigeration
35%

25%

12%

10%

7%
6%

5%

utilities20%

packaging

space heating

brewhouse

25%

45%

10%

A. Electricity B. Natural Gas

Recycling
Nearly all of the local breweries make an effort to reduce their environmental impact. One of the easiest 

sustainable waste management strategies is recycling paper, glass, aluminum and other recyclable solid 

wastes. For example, Sierra Nevada reported that 99.6% of solid waste was diverted from landfill in 2016 

(Solid Waste Reduction Manual, 2017).

The direct recycling of solid waste is not the only way for breweries to improve. The majority of beer 

distribution is carried out through the use of kegs, cans, or bottles. All of these can be reused or 

continuously recycled. Most local brewers use the industry standard 12-oz bottles, packaged in 6-pack 

cartons, and delivered in a corrugated cardboard box. Many breweries have taken steps to ensure that 

the least amount of cardboard is used in these convenient-carry assemblies. Some retailers, such as 

Oliver’s Beverage in Albany, make an effort to give the convenient-carry packaging systems a second 
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life-cycle. Oliver’s offers a mix and match deal to their The Carrier Company 

customers, who can choose any 6 of the various beers on sale to fill a previously 

used six pack carton. 

Some breweries have created their own incentive systems for reusing containers. 

Keuka brewery, the Brewery of Broken Dreams, and the Green Heart of the Finger 

Lakes, provide growler refill programs. Growlers are large containers, typically 

made of glass, which usually hold approximately 64 fl oz of beer. If brought 

back to a distributor, customers can get a discount on refills depending on the 

pricing policies of the distribution point. Local grocery stores and retailers offer 

collection systems for glass bottles in some locations. Many breweries will also 

accept empty glass bottles to be sterilized and given another life-cycle.                      

While most breweries distribute their product in brown glass bottles, some also produce cans, such as 

Birdland Brewery, Ithaca Beer Company, Upstate Brewing company, Lucky Hare, and many others. The 

aluminum beverage can now is the largest use of aluminum in the world (Byrne, 2016). Obtaining and 

refining aluminum is an energy and resource intensive process. The aluminum ore, bauxite, is usually 

strip mined, which destroys ecosystems and creates infertile land. From there, the metal is refined, 

smelted, and molded into its usable form. Aluminum is not produced in the Finger Lakes area but can be 

recycled almost indefinitely without impairing the product’s quality whereas glass can only be reused 

and recycled a finite number of times before its quality is hampered. Increasing the use of kegs is one of 

best ways to reduce the volume of materials needed for beer transportation. 

Recycling and reuse programs should be taken into consideration to increase consumer loyalty and avoid 

steep landfill fees. Such programs include providing incentives for growler refills and bottle buybacks. 

Others include repairing broken pallets or selling them to local buyers. Plastic strappings, paper, 

cardboard, and shrink wraps can all be recycled at standard recycling facilities if uncontaminated. 
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Social Interactions and 
Governance
Regional Cooperation

The presence of upwards of 200 microbreweries (see Appendix for the full list) in the Finger Lakes region 

is a testimony to the support they receive from the public and local municipalities. Typically the process 

of selecting the land on which to build a craft brewery can be a challenge, as zoning typically considers 

small brewing operations as industrial sites which may not be located in commercially zoned areas. The 

number of microbreweries, especially those located within the business districts of towns and cities in 

the Finger Lakes region, is an indicator of widespread public-private partnerships. Beyond municipal 

support, microbreweries have to be supported by a healthy consumer base to remain economically 

viable. 

Millennials account for the majority of craft beer consumers. A survey conducted with 10,000 

respondents nationally found that 57% of Millennials and 24% of Gen Xers drink craft beer weekly. 

A later article brings some insight into the characteristics of Millennial craft beer drinkers and their 

expectations of craft breweries which may be useful in guiding the direction of brand identity (Hertz, 

2016).

The Finger Lakes brewers display a remarkable level of interfirm cooperation. Many brewmasters 

help new brewers with sourcing, operations, and distribution, which creates a sense of solidarity 

among brewers in the region.  In addition, the community shares varieties of ingredients, tools, and 

recommendations to ensure the success of their fellow brewers. 

While each craft brewery in the Finger Lakes is distinct, the region concentrates a network of 

microbreweries which congregate for large-scale events organized by local breweries like the Tap It 

Forward festival at the end of the summer, or by larger organizations such as the Finger Lakes Beer 

Trail, which offers options for 2-day tours across the region. In addition to these, nearly all regional 

microbreweries hold themed events, promotions, or tastings on a weekly or monthly basis. While the 

primary reason for this is to drive revenue, recurring small events further local brand awareness and 

contribute to creating a convivial environment drawing together a community of brewers, and ale and 

lager enthusiasts alike. 
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Another way microbreweries make an impact in 

the local community is by creating partnerships 

with other local establishments with whom 

they exchange products or collaborate for 

event planning. Some brewers look to build 

relationships with local arts and food and 

beverage businesses before even opening their 

doors to the public. Many local breweries support 
their communities by donating to charities and public good organizations such as libraries, clean water 

initiatives, and other benefits. In turn, the community is better supported and the rewards come back 

around to the brewery. It has been found that breweries partnering with local establishments can foster 

sales for both businesses and provide jobs within the community (Leland, 2016). By proactively meeting 

the needs of, and collaborating with, customers and other relevant stakeholders, craft breweries can 

further increase business profits (especially through face-to-face interactions). A study done on five 

craft breweries in Maine suggests that focusing on employee satisfaction and retention, nontraditional 

marketing, commitment to quality, and development of local relationships by way of stakeholder 

engagement increased sales.

Community Building

While it is vital to each microbrewery to consider the role customers play in supporting business longevity, 

it is equally important to acknowledge what microbreweries afford to the communities in which they are 

sited. By connecting consumers over a shared interest, breweries have become catalysts of community 

building. Some members of the brewery community based in Ithaca view their community as tight-knit, 

believing that the opening of new breweries only attracts more people through tourism (Weinstein, 2017). 

A meeting with a local brewer in Ithaca corroborated this idea of comunity, explaining that competition 

between breweries is associated less with vying for customers than with a need for differentiating their 

products from other local craft breweries. 

While it may not be central to operations in the Finger Lakes region to seek out clientele, breweries do 

thrive on creating and sustaining interpersonal connections. Results from a study conducted in North 

Carolina after the opening of 23 new breweries in response to regulation changes showed that brand 
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loyalty to craft breweries by local residets and natives was 

reliant on a brewery’s perceived connection with the community, 

satisfaction with the quality of the product, and uniqueness of 

the product, with connection to the community being the most 

important factor (Murray, 2012). Because craft breweries pride 

themselves in the artistry of their brewing process, a strategy 

to differentiate a brewery’s product from another is connecting 

with customers through creative storytelling. Highlighting 

the beginnings of the business and the production processes 

through a narrative gives owners the ability to demonstrate 

the ways in which their microbrewery is unique.  According 

to Murray (2012), uniqueness is an influential factor in driving 

brand identity and, by extension, brand loyalty within the beer 

industry.

Breweries and taprooms can provide spaces for social cohesion, relaxation, and a venue to enjoy one of 

America’s favorite beverages. However, each beer vender should be aware of their role in enabling over 

drinking, alcoholism, and drunk driving. There are a number of breweries that take proactive measures to 

avoid DUIs and other beer related problems, such as taking server trainings, collaborating with local law 

enforcement, and building relationships with ride service providers.

Social Responsibility

The Role of Social Media

Social media has become integral to the ways in which breweries choose to market themselves. Promoting 

brands and products on social media platforms is an effective means of disseminating information and 

ideal for breweries which restricted budgets. It is only when budgets permit that some breweries look to 

publicize in local print issues such as the Ale Street News, amongst others.  For breweries of the Finger 

Lakes region, Facebook is typically used for getting the word out about upcoming events, and Twitter 

and Instagram for informal updates about brewery happenings and reinforcing brand identity via images 

and videos. These platforms are highly accessible to individual consumers and retailers alike, bringing 

awareness to a variety of interested stakeholders. Successful brands aim for relevance, transparency, 

and consider the strengths and specific uses of each social media platform (Contently, 2016).

As has previously been discussed, millennials represent a large portion of craft beer consumers, and 
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A researcher aimed at studying sustainable business models in the beer industry came up with the following 

areas in which a business should focus efforts on (Well, 2016):

- Optimizing resource efficiency,

- Promoting social relevance,

- Aiming to create both product and business longevity,

- Ensuring to source, produce, and sell locally,

- Conducting ethical sources and practices, and

- Providing a platform for employees to have a vested interest in the business and have their voices heard. 

The following diagram lists the factors and systems that promote sustainable small craft beer businesses.

Promoting Sustainability

using social media is key to reaching this group. Nationally, among Facebook, Twitter, and Instagram, the 

latter has been shown to spur the highest engagement per post (Craft Brewing Business, June 2017). One 

study of social media presence suggests a correlation between brands with high social media engagement 

and loved brands (Craft Brewing Business, February 2017). Boosting Facebook posts can significantly 

increase the number of post views as well as viewer engagement and might prove to be a beneficial 

practice for breweries with even a small budget to do so. 

Furthermore, posts with images drive more engagement and using the comments section to add more 

content and interact with customers can also be valuable for building rapport with potential customers. 

When uploading images, remember that it’s not just about the beer; but also about engaging the public, 

creating transparency, and demonstrating the brewing process. Using a range of hashtags, especially with 

Twitter and Instagram, can also help reach new followers; this can be especially impactful when selected 

hashtags refer to trending events or established companies and organizations (Brewer’s Association, 

2016). Beyond branding and promotion, social media may also be employed at sending out feelers and 

getting feedback on new flavors. This is particularly true with Twitter (Contently, 2016). Regardless of the 

platform, considering when posts the most consumers is helpful. For example, followers are typically most 

engaged over the weekend, with the highest peak being on Saturdays (Craft Brewing Business, February 

2017).

While employing social media is considered a best practice for reaching a large audience, the value of 

word-of-mouth communication should not be discounted. The Finger Lakes region concentrates a strong 

community of craft brew enthusiasts, and spreading the word through in-person interactions can be an 

effective way at spreading news and furthering brand identity. 
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Targeting the principles outlined above can prove valuable to developing a lasting business. In describing 

the principle of social relevance, Wells states that in order to be sustainable, “any product or service 

should contribute to the health and happiness of humanity and should thereby serve social needs. It is 

not sufficient to say that a market for a product exists and therefore it is socially useful.” (Wells, 2016). 

Building upon the social sustainability of a business is a crucial component to its overall sustainability as 

demonstrated through its longevity and local community support.

In the Finger Lakes region, breweries typically do not need to focus as much effort on attracting clientele, 

as they do on differentiating their products from other craft breweries. It is valuable to focus effort on 

improving the quality of brews and leading an effective marketing campaign to broadcast the differences 

in the products of different breweries. Hopworks, a craft brewery in Oregon conducted internal research 

and found that one third of their customers chose their products over their competitors’ due to their 

commitment to sustainability. The brewery had committed to eliminating waste in their three-year plan 

and was successful in diverting 98.6% of their total waste. As a small craft brewery, the benefits afforded 

from its brand identity are witnessed in its sales and their customers’ willingness to pay a premium. 

Hopworks’ commitment to sustainability has afforded them a brand loyalty which in turn justifies their 

higher input costs and higher price point in their local market (Pullman et. al, 2015).

Source: Wells, P. (2015). Economies of Scale Versus Small Is Beautiful. Organization & Environment, 29(1), 36-52.
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Conclusion
The Brewing Industry of the Finger Lakes Region is characterized by prolific growth and a strong sense of 

community. While this report is intended to provide a broad overview of current business practices and to 

propose viable, sustainable alternatives, every brewery differs in its individual goals. It is clear, however, that the 

brewing community shares a common passion for sustainability and, when provided with options, is receptive to 

change.

The mission of the Sustainable Brewing team of CSC is to work one-on-one with breweries to facilitate 

individualized strategies which they can implement. Through closing resource loops and fostering lasting 

partnerships, the Brewing Industry has the potential to become a comprehensive, self-sustaining network - from 

sourcing the hops to delivering the beer.

Nonetheless, enjoying the experience and culture that surrounds this wonderful beverage should not happen at 

the expense of the region’s ecological well-being and economic prosperity. Transitioning to this new model can 

overwhelming, but this is exactly why we are here to help. The brewing network must be comprised of resilient 

communities and equipped with informed strategies to maintain stability. CSC works to define this equilibrium 

and will continue to collaborate with experts on the local level until a circular framework that benefits all 

stakeholders is achieved. 
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Recommendations
Find ways to reuse brewery by-products
- Spent grain as animal feed

- Give trub and slurry sludge to farmers as fertilizer

- If scale allows, syphon methane from your slurry sludge to run 

water heaters

Sustainable water management
- Reuse water whenever possible, especially water for cleaning 

and heat transfers

- Avoid water contamination

- Consider greywater systems

Responsible purchasing
- Use regional resources to supply local chains

- Use suppliers who value sustainability 

Increased energy efficiency 
- Use efficient lighting, fridges, and HVAC system

- Use insulation for coolers and brewery

- Consider renewable energy projects such as solar or wind

Create a reuse programs for growlers and kegs
- Offer discounts on future purchases (builds brand loyalty)
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Use non-toxic cleaning materials
- Use locally produced/sourced chemicals

- Consider detergents and avoid toxic acids

- Use manual scrubbing if scale allows

- Neutralize acids before putting them down the drain

Build a community
- Engage with other brewers and share resources

- Open your space to events and gatherings

- Build relationships with the community through charity donations 

and community volunteering projects

If you have already applied most of these, 

consider developing a green marketing strategy.

If you have any questions, send us a message. We would be happy 

to work with you. Reach out for a consultation. 

We are reachable by email at sustainability.cornell@gmail.com
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Meet the Brewing Team

Helena Lam

Amira Samiy
Amira is a Cornell graduate with a degree in Design and Environmental 

Analysis. Aside from her interests in design, she has pursued studies in the field 

of Human Geography to better understand to greater contexts in which design 

challenges are situated. 

Contact: aka63@cornell.edu

Daniella Zandi

Helena is an Environmental and Sustainability Sciences major with a minor 

in Business. She is driven by her interdisciplinary passions in sustainable 

development, community service, and circular economies. 

Contact: hml63@cornell.edu

Chris is a senior studying Environmental Engineering and is the President of 

Cornell Sustainability Consultants. Focused primarily on sustainable design and 

ecological health, he aspires to investigate methods and implement solutions 

for environmental and societal symbiosis. 

Contact: crg226@cornell.edu

Christopher Galantino

Daniella is a senior pursuing a degree in Environmental and Sustainability 

Sciences with a concentration in Urban Ecology and a minor in Resource 

Economics. Experienced in energy modeling and architectural site 

development, she also has a passion for responsible resource management.

Contact: dz96@cornell.edu

Aurora Namnum
Aurora is a senior pursuing a degree in Civil Engineering and a minor in Real 

Estate. She is fascinated by the interactions between urban development, 

environmental impact and social needs, and believes that the majority of city 

problems can be solved within the intersection of these three topics.   

Contact: amn76@cornell.edu
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Julien Morgan
Julien is the Founder of CSC with a passion for sustainable manufacturing, 

responsible consumption, and conservation. He has a diverse background of 

sustainability experience and has worked for LGI consulting in Paris, Startup 

House in San Francisco, The Nature Conservancy in Beijing, and The Lion 

Guardians in Kenya. 

Contact: jm2383@cornell.edu 

Roman is a senior studying Environmental and Sustainability Sciences 

with a concentration in Business Sustainability and a minor in Business. 

He is currently the Sustainable Brewing Team Lead. His interests relate to 

renewable energy, urban sustainability, and impact investing. 

Contact: rd495@cornell.edu

Isabelle is a sophomore majoring in Plant Sciences. She currently plans to 

concentrate on Sustainable Plant Production and is interested in sustainable 

waste management, sustainable food production, and urban agriculture.

Contact: iya3@cornell.edu

Isabelle Amlicke

Roman Didyk

Nick studies Environmental and Sustainability Sciences with a minor in Earth 

and Atmospheric Sciences and is interested in the policy side of natural 

resource management, especially water. Nick loves hiking and backpacking in 

the western United States; especially around his home - Northern California. 

Contact: nj232@cornell.edu

Nicholas Jadallah

Saqifa is a senior studying Environmental and Sustainability Sciences with a 

minor in Design and Environmental Analysis. She intends to pursue a career 

aimed toward efficiently planned buildings and sustainable systems within 

urban climates.

Contact: sw759@cornell.edu

Saqifa Walli
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Finger Lakes Breweries
Cayuga Lake
1. Fleur De Lis Brew Works (3630 NY-414, Seneca Falls, NY 13148)

2. Ithaca Beer Co. (122 Ithaca Beer Dr, Ithaca, NY 14850)

3. Bandwagon Brew Pub114 North Cayuga Street, Ithaca, New York 14850)

4. Liquid State Brewing Company (620 W Green St, Ithaca, New York 14850)

5. Firehouse Distillery (7160 Main St, Ovid, NY 14521)

6. Lost Kingdom Brewery (7160 Main Street, Ovid, New York 14521)

7. Aurora Ale and Lager Co (1891 State Route 90 North, King Ferry, New York 13081)

8. Boathouse Beer Garden & Brewing Co. (6128 State Route 89, Romulus, New York 14541)

9. Felicia’s Atomic Brewhouse and Bakery (45 E Main St, Trumansburg, New York 14886)

Owasco Lake
10. Lunkenheimer Craft Brewing Co. (8920 N Seneca St, Weedsport, NY 13166)

11. The Good Shepherds Brewing Co. (31 Loop Rd suite 1, Auburn, NY 13021)

12. Prison City Pub and Brewery (28 State St, Auburn, NY 13021)

Seneca Lake
17. Seneca Lake Brewing Company (5481 NY-14, Dundee, NY 14837)

18. Starkey’s Lookout / G. C. Starkey Beer Company (5428 State Route 14, Dundee, New York 14837)

19. Heavily Brewing Company (2471 Hayes Rd, Montour Falls, NY 14865)

20. Wagner Valley Brewing Company (9322 NY-414, Lodi, NY 14860)

21. Lucky Hare Brewing Company (6085 Beckhorn Rd, Hector, NY 14841)

22. Scale House Brewery (5930 State Route 414, Hector, New York 14841)

23. Grist Iron Brewing Company (4880 NY-414, Burdett, NY 14818)

24. Two Goats Brewing (5027 NY-414, Burdett, NY 14818)

25. Bottomless Brewing Company, LLC (3543 E Lake Rd, Geneva, NY 14456)

26. War Horse Brewing Company (623 Lerch Rd, Geneva, NY 14456)

28. Lake Drum Brewing (16 E Castle St, Geneva, NY 14456)

29. GAEL Brewing Company (4180 NY-14, Geneva, NY 14456)

30. Glass Factory Bay Brewing at White Springs Winery (4200 State Route 14, Geneva, New York 14456)

31. Nedloh Brewing Co. Seneca Location (3586 NY-14, Himrod, NY 14842)

32. Rooster Fish Brewing (111 North Franklin Street, Watkins Glen, New York 14891)

35



Cornell 
Sustainability 
Consultants

Sustainable Brewing

33. Seneca Lodge Craft Brewing (Seasonal) (3600 State Route 419, Watkins Glen, New York 14891)

34. Rock Stream Brewery (162 Fir Tree Point Road, Rock Stream, NY 14878)

Canandaigua Lake
35. Naked Dove Brewing Company (4048 State Route 5 and 20, Canandaigua, NY 14424)

36. Peacemaker Brewing Company (20 Pleasant St, Canandaigua, NY 14424)

37. Twisted Rail Brewing Company (169 Lakeshore Dr, Canandaigua, NY 14424)

38. Young Lion Brewing (24 Lake Shore Drive, Canandaigua, New York 14424)

39. Three Huskies Brewing (401 Lakeshore Drive, Canandaigua, New York 14424)

Honeoye Lake
40. Noble Shepherd Craft Brewery (7853 State Route 20A, Bloomfield, NY 14469)

41. The Irish Mafia Brewing Company (opening soon) (2971 Whalen Rd, Bloomfield, New York 14469)

Keuka Lake
42. Steuben Brewing Company (10286 Judson Rd, Hammondsport, NY 14840)

43. Keuka Brewing Co., LLC (8572 Briglin Rd, Hammondsport, NY 14840)

44. The Brewery of Broken Dreams (8319 Pleasant Valley Rd, Hammondsport, NY 14840)

44. Finger Lakes Beer Company (8462 State Route 54, Hammondsport, New York 14840)

46. Abandon Brewing Company (2994 Merritt Hill Rd, Penn Yan, NY 14527)

47. Climbing Bines Hop Farm and Brewery (511 Hansen Point Rd, Penn Yan, NY 14527)

48. LyonSmith Brewing Co. (138 Water Street, Penn Yan, New York 14527)

Cental Finger Lake Area
13. Bacchus Brewing Company (15 Ellis Dr, Dryden, NY 13053)

14. Hopshire Farm and Brewery (1771 Dryden Rd, Freeville, NY 13068)

15. Summerhill Brewing, LLC (384 Champlin Rd., N. Cayuga County, Groton, NY 13073)

16. Cortland Beer Company (16 Court St, Cortland, NY 13045)

North and Rochester Area
49. Crafty Ales and Lagers (2 Exchange St, Phelps, NY 14532)

50. Reinvention Brewing Company (9 N Main St, Manchester, NY 14504)

52.The VB Brewery Corner of School and Rawson Streets (160 School Street #4, Victor, New York 14564)

53. Fairport Brewing Company (99 S Main St, Fairport, NY 14450)

54. Triphammer Bierwerks (111 Parce Avenue, Suite 3A-1, Fairport, New York 14450)

55. Lock 32 Brewing Company (10 Schoen Pl, Pittsford, NY 14534)

56. Three Heads Brewing (186 Atlantic Ave, Rochester, NY 14607)
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57. Swiftwater Brewing Company (378 Mt Hope Ave, Rochester, NY 14620)

58. Iron Tug Brewing (360 W Ridge Rd, Rochester, NY 14615)

59. Fifth Frame Brewing Co (Opening Soon) (155 Saint Paul Street, Rochester, New York 14604)

60. Genesee Brew House (25 Cataract Street, Rochester, New York 14605)

61. K2 Bros. Brewing (opening soon) (1221 Empire Blvd, Rochester, New York 14609)

62. Roc Brewing Co. (56 South Union Street, Rochester, New York 14618)

63. Rohrbach Beer Hall and Brewery (97 Railroad Street, Rochester, New York 14609)

64.The Lost Borough Brewing Co. (543 Atlantic Avenuek, Rochester, New York 14609)

65. Brindle Haus Brewing Co. (opening soon) (377 South Union Street, Spencerport, New York 14559)

66. Griff’s Brewery (5324 West Ridge Road, Spencerport, New York 14559)

67. Horns and Halos Craft Brewing (opening soon) (3154 State Street, Caledonia, New York 14423)

68. RG Brewery (1360 West Sweden Road, Brockport, New York 14420)

69. Stoneyard Brewing Company Tap & Grill (1 Main Street, Brockport, New York 14420)

70. Knucklehead Craft Brewing (426 Ridge Road, Webster, New York 14580)

71. WhichCraft Brews (1900 Empire Blvd, Webster, New York 14580)

72. Wood Kettle Brewing (opening soon) (1192 Manitou Road, Hilton, New York 14468)

East and Syracuse Area
73. Eastwood Brewing Company (108 Walter Drive, Syracuse, New York 13206)

74. Empire Brewing Company (120 Walton Street (Armory Square), Syracuse, New York 13202)

75. Full Boar Craft Brewery and Tap Room (628 South Main Street, Syracuse, New York 13212)

76. Gordon Biersch Brewery Restaurant (304 Hiawatha Blvd, Syracuse, New York 13290)

77. IBU Brewing (3703 Brewerton Road (Route 11), Syracuse, New York 13212)

78. Middle Ages Brewing Company (120 Wilkinson Street, Syracuse, New York 13204)

79. Red Hawk Brewing (4504 Bussey Road, Syracuse, New York 13215)

80. Sahm Brewing Company (1153 West Fayette Street, Suite 103, Syracuse, New York 13204)

81. Stout Beard Brewing Company (1153 West Fayette Street, Suite 102, Syracuse, New York 13204)

82. Syracuse Suds Factory (320 South Clinton Street (Armory Square), Syracuse, New York 13202)

83. Willow Rock Brewing Company (115 Game Road, Syracuse, New York 13210)

84. Empire Farm Brewery (33 Rippleton Road , Cazenovia, New York 13035)

85. Erie Canal Brewing Company (135 James St, Canastota, NY 13032)

86. Local 315 Brewing Company (3160 Warners Road, Camillus, New York 13164)

87. WT Brews (3 West Genesee Street, Baldwinsville, New York 13027)
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Western Finger Lake Area
88. CB Craft Brewers (300 Village Square Blvd, Honeoye Falls, NY 14472)

89. Amber Lantern Brewery (44 North Main Street, Warsaw, New York 14569)

90. Battle Street Brewery (opening soon) (4 Battle Street, Dansville, New York 14437)

91. Dansville Brewing Company (opening soon) (173 Main Street, Dansville, New York 14437)

92. Dublin Corners Farm Brewery (1906 Main Street, Linwood, New York 14486)

93. Eli Fish Brewing Company (opening soon) (111 West Main Street, Batavia, New York 14020)

94. Railhead Brewing Company (40 Park Drive, Hornell, New York 14843)

95. Silver Lake Brewing Project (14 Borden Avenue, Perry, New York 14530)

Southern Finger Lake Area
96. Upstate Brewing Company (3028 Lake Rd, Elmira, NY 14903)

97. Iron Flamingo Brewery (196 Baker St, Corning, NY 14830)

98. Brick House Brewery (1 West Pulteney Street, Corning, New York 14830)

98. Market Street Brewing Company (63 West Market Street, Corning, New York 14830)

99. Beer Tree Brew Co. (Opening Soon) (197 State Route 369, Port Crane, New York 13833)

100. Binghamton Brewing Company (15 Avenue B, Johnson City, New York 13790)

101. Galaxy Brewing Company (41 Court Street, Binghamton, New York 13901)

102. Water Street Brewing Co. (168 Water Street, Binghamton, New York 13901)

103. Birdland Brewing Company (1015 Kendall Street, Horseheads, New York 14845)

104. Diversion Brewing Co. (729 Wyncoop Creek Road, Chemung, New York 14825)

105. The FarmHouse Brewery (14 George Street, Owego, New York 13827)

106. The North Brewery (110 Washington Avenue, Endicott, New York 13760)

107. Wellsville Brewing Company (opening soon) (104 North Main Street, Wellsville, New York 14895)
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