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1 If at first you fail spectacularly …
Jon Curtis did not enjoy an auspicious introduction to 
brewing. The first time he took his homebrew kit out 
for a spin, he forgot to add the hops. “It tasted like 
cider,” he says. “It was one of the worst things ever. 
The next morning, there was a sign in the elevator 
that said, ‘Is someone stockpiling or cooking with 
dog food? If so, please stop.’” His second batch, an Old 
Ale, had a habit of exploding. Hand bottling and his 
carpeted one-bedroom apartment did not get along. 
No, not a good start at all. But instead of quitting 
beer, Curtis quit his kitchen—and his job. 

2 …jump into the fire
Curtis took a job with the Mercury Brewing Company, 
brewers of Ipswich Ale. He started on the bottling line 
to get his foot in the door, but at Ipswich, “everybody 
learns everything. They run it very democratically.” 
Within months, Curtis was working on the brewhouse 
floor. He’d only ever done four homebrew batches, so 
his first all-grain batch was 900 gallons. “It was pretty 
intense,” Curtis recalls. “I tell homebrewers who’re 
interested in learning to brew to go down to Ipswich. 
You’ll find out very quickly if it’s something you’ll want 
to do for the rest of your life. If you’re not serious, 
you’re not going to cut it there.”

3 Keep close to home
“I always knew I wanted to brew for Haverhill,” 
Curtis says. “I’d been coming to The TAP for a couple 
years before, and it looked like a lot of fun. It looked 
like they had a lot of freedom.” He’s a native of the 
Massachusetts mill town, and when he’d drink at the 
brewpub, he’d harass Haverhill’s brewers about hiring 
him. One day, they finally took him up on the offer. 
Then the pub’s brewmaster quit—days before Curtis 
came aboard. He effectively ran the brewery from day 
one, and six months after he started, he was officially 
named brewmaster. He was 24. 

4 Own your own system
The TAP keeps Curtis happy because he has total free-
dom to take his beers in any direction he wants. The 
pub’s owner, he says, “has no idea what I’m doing. He 
doesn’t ask any questions. I’ll make a style, and when 
it comes out on tap, that’s the first time he’s ever 
heard of it. We’re ordering any ingredients we need 
or want, using proper Belgian and German malts, all 
the hops we need from all over the world.” 

Jon Curtis
Brewmaster, The TAP Brewpub/
Haverhill Brewery

Jon Curtis lives a three-minute walk from his brewhouse, and 
he makes the most of the proximity: In a single year, he’ll churn 
through more recipes than some pub brewers would get to in 
a decade. He revels in the variety. “We’ve got the space to do 
whatever we want—we’re using any style, we’re using any yeast,” 
he says. “I am spoiled absolutely rotten, and I love it.”
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