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1 Know, and chase, what you value
Alan Sprints used to be an import drinker. Then, in 
1988, he moved to Portland, Ore., and got swept up 
in the city’s legendary craft beer scene. He worked 
as a chef and homebrewed on the side. “I became 
disillusioned with cooking,” he recalls. He found 
it difficult to maintain a family life while working 
nights, weekends and holidays. In brewing, he saw 
a chance to do something he loved, while working 
regular hours. So when his first brewery job had 
him on the same long-night, low-pay routine he’d 
just fled, Sprints decided, “I could do it for myself, 
producing beers that I enjoy. And here I am today.”

2 Value ignorance
Sprints launched Hair of the Dog in 1993. 
“Fortunately, I was ignorant of the reality of the 
business, so I had no problem charging ahead and 
starting a brewery,” he jokes. “If I’d had a financial 
analyst look at my proposal to start the brewery, I 
probably never would’ve gotten going. It’s definitely 
a difficult thing to do. When it comes to making 
beer, very small companies are competing with 
some of the largest companies in the world.” Tap 
space was limited, and Hair of the Dog beers were 
on the fringe of an already tiny market. But he had 
confidence in his palate, and his skill. 
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Alan Sprints has been the creative force 
behind Hair of the Dog for 16 years now. 
For most of that time, he’s also been the 

brewery’s only grunt laborer. Running a one-
man show can get lonely, Sprints admits, 
but it’s also immensely rewarding. “From 

the beginning, I have always had confidence 
in my perception of flavor,” Sprints says. “For 
a lot of years, you don’t get paid, but it really 

is great that people enjoy what you do. So 
that was enough.”

3 Be unique, not marketable
Hair of the Dog launched with Adam, a recipe modeled on an 
extinct style once brewed around Dortmund, Germany. “It was 10-
percent alcohol—dark, smoky. A lot of people didn’t even recognize 
it as beer. It was tough in the early days, having something that 
was not easily recognizable.” Sprints now says that the brewery 
might have had better luck launching with a Barleywine, but, he 
remarks, “I decided that Adam would be more unique.” Plus, he’d 
gotten good notes on the beer. When he first brewed it, for a 1992 
Portland homebrewers’ conference, it had been lauded by Fred 
Eckhardt and Michael Jackson. “Michael enjoyed it, so I knew there 
was somebody else out there who would enjoy it.”


