
have that foundation, but it’s 
always interesting to see.”

5Double down
If a guy named Electric 

Dave hadn’t sold Cilurzo plas-
tic fermenters, he might not 
have brewed the country’s first 
Double IPA. He was launching 
Blind Pig Brewing Company, 
and as he puts it: “We weren’t 
sure how the equipment 
would react [to the plastic], so 
we decided that we’d take our 
base IPA recipe, double the 
hops and bump the malt up a 
little bit. The hops would sort 
of cover up any flaws, and it 
would also give us some idea 
of how the whole brewhouse 
would run. It was 10 times 
more bitter than most Double 
IPAs now and lower in alcohol. 
There was a blistering bit-
terness on the palate; it was 
amazing how many people 
actually liked it back then.”

6Drink your homework
When he arrived at 

Russian River, Cilurzo began 
brewing the experimental 
Hop 2 It ale series. He kept the 
ingredients and IBUs in each 
batch uniform and brewed 
each beer using a single hop 
variety. “Most of the time, the 
hop varieties weren’t good 
on their own,” he says. “But it 
gave me a really good view of 
what the hops did.” He credits 
this process with giving him 
“a sixth sense of what hops 
go together well”—one that 
has allowed him to create hop 
monsters like Pliny the Elder 
and Pliny the Younger.

7Get down with the funk
When the new brewery 

opens, Russian River will be 
expanding its barrel room 
capacity from 65 barrels to 
400, allowing the brewery 
to crank out much more of 
its seriously funky Belgians. 
Beers will be aged in Chardon-
nay, Pinot Noir and Cabernet 
Sauvignon barrels with soured 
Brettanomyces, Lactobacillus 
and Pediococcus. Spent barrels 

will house Beatification (a 
true Lambic-style beer that’s 
spontaneously fermented with 
whatever bugs and critters are 
floating around the brewery). 
“It really ties into local wine 
culture,” Cilurzo says. “I didn’t 
even know there was a market 
out there for these beers, but 
there is. Sometimes, you’ve 
just got to trust your instinct 
and see if it works.”

8Be smart about growth
Cilurzo’s new brewing 

facility will allow Russian 
River to take on bottling and 
expand its distribution, but 
he doesn’t anticipate ever 
shipping 50,000 barrels a year. 
He wouldn’t want to. “We’re 
initially putting in 6,000 bar-
rels of capacity, and that can 
grow once we get rolling. That 
initial step is a tripling. I think 
you’ll see us grow conserva-
tively, and I think you’ll see 
us come to a point where we 
won’t grow anymore. I’d rather 
stay small enough to be sure 
we have control over our prod-
uct and our hoppy beers aren’t 
getting killed over shelf life.”

9Lead, and watch others 
follow

Cilurzo acknowledges that it’s 
satisfying to see Europeans 
begin to chase after American 
styles of brewing. “It’s kind of 
funny to see Belgian brewers 
making IPA-type beers,” he 
says. “It’s pretty cool to see 
that America has now influ-
enced the brewing culture of 
other countries. There’s this 
whole Italian craft brewing 
scene, and they’re making 
some pretty killer beers. These 
guys want to use Amarillo, 
Simcoe and Cascade hops, and 
yet they’re putting their own 
thumbprint on it, just like the 
American craft brewers did 
when we started taking styles 
from other countries. It’s neat 
to see.”

Paul McMorrow is a freelance 
writer in Boston, MA.
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