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1 Start early
Ettinger began brewing for a purely utilitarian 
reason: In high school, it’s easier to make your 
own beer than to have somebody else buy it for 
you. This flirtation with brewing exploded into 
full-fledged love after spending a semester in 
Cologne, Germany. The city’s Kölsch-centric culture 
enthralled him. When he returned to the University 
of Oregon, he convinced the business school brass 
to let him take on a brewing internship. That turned 
into a full-time job brewing for West Brothers in 
Eugene—a pub that named Ettinger brewmaster 10 
months after he came aboard. 

2 Scared? Good
What’s it like getting tossed right into the deep 
end? “It was scary as hell,” Ettinger says. There were 
also fundamental design issues at the brewery. He 
dumped batches, replaced hoses and rebuilt heat 
exchangers. “You fall on your face, and then you 
really grow from those experiences. You don’t grow 
from success.” Ettinger took that education to the 
American Brewers Guild, and then to Portland’s 
Laurelwood Brewing Co. Ettinger came into his own 
during his six years at Laurelwood, capped by a 
World Beer Cup win for “champion brewmaster in a 
small brewpub.” 

3 Don’t beg. Take control
“I really had to go out on my own,” Ettinger recalls, 
“because I wanted to take the sustainable organic 
thing much further than I’d ever seen it taken. 
My last job, they weren’t even recycling the office 
paper. It was going to be too big of a struggle to try 
and change their entire approach, and I didn’t want 
to have to beg and plead to spend money where 
I thought it was important.” He left Laurelwood 
in 2006, and spent the next two years creating 
the Hopworks space in southeast Portland. “It’s 
the ‘duh’ business plan,” he jokes. “Pizza, beer and 
bicycles. It doesn’t get much more obvious.”

4 Learn from failure
What really prepared Ettinger to open Hopworks 
was seeing Laurelwood’s precursor, the Old World 
Pub and Brewery, go under 14 months after it 
debuted. “It was undercapitalization and a lack of 
sound understanding of good business practices. 
Not trying to do it all yourself. You’ve got to beat 
the odds by being very aware. And then, you have 
to make a place big enough. When you get enough 
volume, you can afford to pay great people, so that 
you can keep developing the business. Otherwise, 
you’re stuck in the day-to-day operation, and the 
thing never evolves.”

5 Brew uniquely
 “I knew what other breweries around town were 
doing, and I wanted to do something totally differ-
ent,” Ettinger says. “Take some different styles that 
nobody else was doing, a different yeast strain 
that I knew no one, commercially, was using. You 
change styles, you modify the flavors so they’re 
very unique.” Hopworks keeps a brawling Strong 
Ale and a Coffee Stout on tap year-round, and the 
pub’s Czech Pilsner beat Pilsner Urquell at last 
year’s World Beer Cup. “When you have that kind 
of freedom, you let your mind go and have fun 
with it, and know that your customers are having 
fun with it, too.”

Christian Ettinger
Founder and brewmaster, Hopworks Urban Brewery
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Christian Ettinger 
founded Hopworks 

Urban Brewery  
on the idea that  

radical sustainability 
should be 

commonplace. 
The organic, 

Portland, Ore., 
brewpub has taken 
environmentalism 

further than any 
brewpub in the 

country. That 
commitment is 
being rewarded 

with packs of  
loyal customers, 

and with some 
heavy beerfest 

bling. “Somebody’s 
going to do it,” 

Ettinger reasons. 
“Why not us?”
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