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1A start at the bottom  
is still a start
Al Marzi landed at Harpoon in 
1991. He’d graduated from Boston 
University with a communications 
degree he probably wasn’t going 
to use, and was drifting around 
town, playing music, painting 
houses and homebrewing. A 
friend hooked him up with an in-
terview with Harpoon co-founder 
Rich Doyle, who needed a delivery 
driver. “I said, ‘I’ll be the driver, 
but can I also be the assistant 
brewer?’” Marzi recalls. “Rich said, 
‘Yeah, fine, you’re the assistant 
brewer. Now get in the truck.’” 
The work was backbreaking, but 
it exposed Marzi to the consumer 
end of the beer industry. And, 
more importantly, it paid. 

2Climb the ladder
Marzi spent every spare moment 
inside the brewery. “I had this vora-
cious appetite to learn as much as 
I could about the process,” he says. 
After 10 months in the truck, Doyle 
brought Marzi into the brewhouse 
full time, where he learned the 
craft from Russ Heissner and Tod 
Mott. “All along the way, my pas-
sion for beer kept growing,” he 
says. That passion propelled the 
ex-driver from assistant brewer 
to head brewer to VP of brew-
ing operations to chief brewing 
officer. The beer he was making, 
and drinking, was nothing like 
“the dregs of the dregs” he was 
used to. “Harpoon Ale was nothing 

like anything I’d had before. It had 
color, flavor and character.”

3Learn why you’re learning
A trip to Siebel followed soon 
after Marzi’s promotion to head 
brewer. He feels it’s best to layer 
scientific education over a base 
of experience. “If you don’t know 
how to put a clamp on and you 
don’t know what’s going on in 
the mash tun, it isn’t as relevant.” 
Still, he says, it might’ve been nice 
if his high school guidance coun-
selor had hinted that beer making 
is a viable career path. “In high 
school, I took college chemistry 
and biology, and I hated those 
courses. And math! If only they’d 

said, ‘You can’t brew beer without 
understanding chemistry and 
math,’ I might’ve paid attention.” 

4Consistency demands 
adaptation
“You never know it all,” Marzi 
argues. “More often than not, 
there’s so much more to learn 
that it can be quite humbling.” 
Beer is a living thing, made by 
human beings with ever-chang-
ing raw materials and technolo-
gies. “There are very few consis-
tencies. You need to adapt and 
grow in order to be consistent. If 
you get in a rut or you’re resistant 
to change, you’re done.”

Al Marzi
Brewmaster, Harpoon 
Brewing Company
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Eighteen years ago, 
Al Marzi was hauling 

kegs for Harpoon. 
Now, he’s the guy 
filling those kegs. 
He’s in charge of 

two breweries, in 
Boston and Windsor, 

Vt. He’s nurturing 
regional flagship 

brands and springing 
one-offs on an 

expectant populace. 
And to think—

it all started 
with a useless 

undergraduate 
degree. 

9 STEPS TO BEERDOM By paul mCmorrow


