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1Go Gonzo
“Like most everybody 

else” in the business, Adam 
Avery says he makes beer 
full-time because he came 
down with a homebrew habit 
he just couldn’t kick. “I was a 
gonzo homebrewer,” he says. 
“I was brewing three batches 
of beer at any given time; I 
was making way more than 
I could actually drink, but 
I was just experimenting, 
wanting to do as many differ-
ent styles as I could. I brewed 
everything—I didn’t do any 
lagers, but I was using a lot 
of hops, some fruits, making 
high alcohol beers, stouts, 
pale ales—I was running the 
gamut.”

2Beware the library and 
the cubicle

Avery was working at a 
rock-climbing store when 
his quarter-life crisis hit. He 
was about to jump into law 
school, but then a couple of 
his climbing partners staged 
an intervention. “They were 
lawyers, and they said, ‘If you 
can figure out anything else 
to do, you should do that.’” 
He figured that lots of people 
dug his beers, so he gave 
that a shot. He put together 
a business plan, and with 
“a wing and a prayer, and a 
few bucks,” Avery Brewing 

Company was born. “I was 
like, Why not give it a shot? It 
just felt like the right thing 
to do.”

3Go big to stay alive
The brewery launched 

with an amber, a brown and 
a stout, and even during 
the boom days of the ’90’s, 
he found the Colorado beer 
market a difficult one to 
crack. “We did the raspberry 
wheat thing when they were 
big,” he recalls. “We were 
just trying to figure out ways 
to drive volume. It was real 
touch and go for the first five, 
six years, and it got to the 
point where it was like, are 
we going to make it or not? 
At that time, I said I should 
just start making beers that 
I really want to make and see 
what happens.” He brewed up 
Hog Heaven, a “ridiculously 
hopped” barleywine, and 
distributors started calling, 
demanding his business. 

4Be self-centered, as long 
as you promise to share

A series of monster beers 
followed Hog Heaven—The 
Reverend, a 10% ABv Belgian 
Quadrupel; Salvation, a Bel-
gian Golden Ale; The Czar, 
a Russian Imperial Stout; 
Mephistopheles’ Stout, with 
107 IBUs, 15% ABv; and the 

When I get founder and brewmaster of Avery Brew-
ing Company Adam Avery on the phone, I tell him 
that I’d enjoyed a bottle of The Beast the night be-
fore—Avery’s monstrous 16.42% ABv Grand Cru. He 
congratulates me on making it to work afterwards. 

His little Colorado brewery probably doesn’t 
need more of an introduction than that. 

Adam Avery
Life Lesson #142: 

Stay away from a JD—stick with ABV

9 steps to beerdom By Paul McMorrow

“Dude, what the hell did you just 

say about my beer?!”
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