
5Kick it old style
The first of Marzi’s recipes to 
graduate to production was 
Harpoon Alt. It was based on 
the beer Marzi fell in love with 
in Düsseldorf. “I thought it was 
a great beer,” he says. “The prob-
lem was, very few people knew 
what an Alt was in 1995. You’d go 
out to a bar and people would 
say, ‘Oh, I really like that A-L-T,’ 
and they’d spell it like the IPA. 
No, it’s ‘Alt,’ it means ‘old.’ ‘Oh, it’s 
old?’ No. Nevermind.” A decade 
later, Marzi got to resurrect the 
recipe for a decidedly better-
educated consuming public. Beer 
drinkers nailed the pronuncia-
tion the second time around. 

6Use both sides of your 
brewer brain
Marzi must ensure that 
Harpoon’s production line, 
led by flagships IPA and UFO 
Hefeweizen, remains consis-
tent, despite being brewed 

in two states, on two differ-
ent systems. Meanwhile, his 
brewers are constantly chasing 
innovation. “In some ways, we 
get the best of both worlds,” 
he says. Maintaining consis-
tency is “not an easy thing to 
do.” On the other hand, “If all 
you did was make one beer all 
the time, it’d be a challenge, 
but I think you might tire of 
that challenge. We’re press-
ing boundaries and trying 
new styles and trying to be as 
creative as we can be.”

7Make that pilot system 
take off
Harpoon brewers flex their 
muscles in the brewery’s 100 
Barrel Series, an ongoing series 
of one-off releases. The line is a 
way to reward creative impulses 
that wouldn’t otherwise have 
a commercial outlet. The series 
has featured a Wheat Wine, 
Barleywine, Saison, Smoked 
Porter, Kellerbier, Wet Hop IPA 

and collaborative beers with 
brewers from Denmark and 
Scotland. Last May, Heissner 
returned to brew a Red Rye 
Ale. “We’ve got a small pilot 
system, and the guys are 
constantly brewing. That’s what 
we do—we have fun coming up 
with new styles.” 

8Big beers demand  
big taste
Last summer, Harpoon 
launched its Leviathan Series of 
big beers. It’s currently bottling 
a massive Baltic Porter, an IPA 
that clocks in at 122 IBU, and a 
Belgian Quad. “There are some 
people who’ve said, ‘You kind 
of came late to the party.’ Well, 
no. When we came up with 
Harpoon Ale, it was an extreme 
beer. When we came out with 
the IPA—it was, ‘Nobody will 
ever drink this, it’s 42 IBU, 5.9 
percent, are you kidding me?’” 
In Marzi’s mind, the ale and 
IPA have lasted for the same 

reason that the Leviathans are 
now catching fire—labels aside, 
they’re ridiculously drinkable. 

9Come on over  
and have a few
A few times a year, Harpoon 
invites thousands of thirsty 
rowdies to pile into a tent in 
its backyard, enjoy some music 
and drink brewery-fresh pints. 
“That’s what we love about 
beer. Beer is social and tactile, 
and to actually come down here 
and see the tanks, touch the 
tanks, meet the brewers and 
the owners—you can’t replace 
that.” That’s especially true, 
Marzi says, because “there’s 
no face of Harpoon. Dan and 
Rich are the founders, I’m the 
brewmaster, but it’s Harpoon as 
a whole. It’s the company, and 
it’s the beer.”

Paul McMorrow is a writer living  
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paulmcmorrow.com.


