
4 Honor the greats
Sprints named Fred, his Golden Strong Ale, after 
Eckhardt, a longtime mentor. Eckhardt has been 
giving Sprints notes since his homebrewing 
days. “I thought because he’d been so generous 
with his knowledge with me, I’d do something 
to say thank you to him.” The beer is modeled 
after a Belgian Golden Ale, but brewed with 
some of Eckhardt’s favorite ingredients: dark 
candi sugar, rye and aggressive American hops. 
Sprints knew he’d hit his mark when he took 
Fred to Belgium and was told the beer was 
“exceedingly bitter.”

5 What’s the hurry?
Early on in his homebrewing career, Sprints 
“gravitated toward beers higher in alcohol,” he 
says. “A lot of times, they’re hot and difficult to 
drink when they’re young. They’re much more 
enjoyable after they’ve aged. It was fascinating 
to see the changes the beer went through. I still 
have some homebrews that I brewed way back 
when. Most of the people I try the beer with 
are surprised a beer that’s 20 years old can still 
taste as good as it does. The flavor matures. It’s 
worth the wait.” 

6 Make it enjoyable
When Sprints decided to jump into a crowded 
marketplace with Blue Dot IPA, he “wanted 
to make a beer that was full of hop flavor 
without being overly bitter—something enjoy-
able. Most of my beers, you really couldn’t 
have more than a pint. I wanted something 
you could have two or three pints of.” People 
are drinking more than that. “I can’t produce 
enough draft to keep up with demand,” Sprints 
says. “I could probably stop making all the 
other beers and only make Blue Dot, but life’s 
too short to only make one thing.”

7 Experiment
Hair of the Dog’s brewery is stocked with 130 
barrels. Many contain experimental variations 
on Sprints’ flagship brews. He’ll throw them 
on fruit, let them age and see what comes out. 
Constant experimentation keeps old recipes 
fresh. A batch of Peach Bourbon Fred was born 
when Sprints got a call from a farmer with 130 
pounds of ripe peaches that wouldn’t make 
it to market. When he had extra cherries after 
putting together a batch of Cherry Adam, he 
decided to see what Cherry Fred would taste 
like. “It could be vile. Who knows? But I have 
high hopes.”

8 Don’t rush greatness
New beers often take years to get to market. 
Bourbon Peach Fred will sit for a year before 
Sprints tastes it. “If it’s a good product,” he 
says, “in a couple years, I might have enough 
to bottle.” He’s been working on a Flanders 
Red, a tribute to Michael Jackson, for two and 
a half years now; the batch he brewed back in 
2007 will be released this year, and the newest 
batch won’t be out until 2011. Sprints can let 
his beers age until he thinks they’re ready. “It’s 
a real luxury.”

9 Be comfortable with your place in 
the world
Sprints has been measuring his annual output 
in the hundreds of barrels, not the thousands, 
going on two decades now. He has no plans on 
changing that. “I’m mature enough to know 
what I really want out of my career, and I’m 
happy to make a living,” he says. “I really don’t 
want to run a beer factory. It’s nice that I can 
still brew, and enjoy that aspect of it, and not 
get bogged down managing people.”
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