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doing. I still don’t have a clue 
what I’m doing.” What he 
does know is that no business 
school could’ve prepared him 
for what he’s encountered 
in the marketplace. “I’ve 
learned more than money can 
buy you at any institution: 
development, marketing, 
interpersonal communica-
tions, business, finance, along 
with all the crazy things that 
come at you.”

4Stability equals  
stagnation

The recipe portfolio at 
Short’s runs the gamut from 
Bourbon-aged Imperial IPAs 
to classic American lagers, 
and it’s in a near-constant 
state of evolution. Short sees 
the brewer’s job as “pretty 
much just exploring what 
fermentation has to offer. It’s 
all about discovery for me. 
I don’t want to be that pub 
brewer who makes the same 
five beers every year. I want 
to really explore—and that 
keeps me interested in what 
I do.”

5Use beer, not Ritalin 
Inspiration, not premedi-

tation, makes for the best 
recipes. “A lot of formula-
tions start with things that 
pop into my head,” he says. 
He’s used adjuncts including 
coffee, honey, nuts and seeds, 
maple syrup, horseradish and 
obscene amounts of fresh 
fruit. The higher the gravity, 
the better. Double grape-
fruit IPA? Why not? “It’s the 
best part of my job,” he says. 
“These projects are insane. I 
think I have ADD or some-
thing. It doesn’t take much for 
me to get bored.” 

6Be bold, get bloody
When Short mixes 

himself a Bloody Mary, he’ll 

usually throw in a dash of 
American lager. So it wasn’t a 
stretch at all to brew a Cali-
fornia Steam Lager, ferment 
it with 600 pounds of Roma 
tomatoes, and then spice it 
with pepper, horseradish, cel-
ery seed and dill. “The nuts 
and bolts weren’t too dif-
ficult, other than the physical 
labor of lugging and puree-
ing 70 cases of tomatoes,” he 
says, dryly. “That was a pain 
in the ass.” 

7Hit ’em with the  
heavy stuff

He explains his 2007 anni-
versary ale, a Bourbon Triple 
IPA, with similar noncha-
lance. Short ran two regular 
mashes, funneling the wort 
that measured more than 9 

degrees Plato into the kettle. 
Then he ran a third mash, 
using the leftover mash from 
the first two, instead of water. 
“We had a full kettle of super 
high-gravity wort,” Short 
recalls. When fermentation 
troubles caused the beer to 
miss the party Short wanted 
to debut it at, he stuffed 
the batch in new Bourbon 
barrels. It aged beautifully: 
The heavy gravity cut the 
Bourbon’s bitterness and the 
hop flavors played nicely off 
the barrel’s oak and vanilla. 
“It sounded like it would 
work, so we executed it,” 
Short says, joking, “I think we 
just get lucky a lot. I don’t re-
ally know what we’re doing.”

8Be the best
At the same time 

that he’s pushing IBUs into 
uncharted territory, Short is 
conscious that his northern 
Michigan market won’t sup-
port an extreme-only brewery. 
“We try to cover all the bases, 
because we can’t really be 
too selective on who comes 
in,” he explains. “We try to 
accommodate everybody.” 
Short’s lighter, more univer-
sal styles differ conceptu-
ally from their imperial or 
anniversary brews, but the 
craftsmanship behind them 
has to be the same: “It’s full, 
it’s got personality, there’s 
no beating around the bush. 
We try to do whatever we’re 
focusing on the best we pos-
sibly can. And people, for the 
most part, recognize that.”

9Onward and upward
Short hasn’t had time 

to play with recipes lately; 
he’s been too busy building 
out a new 18,000-square-foot 
brewing plant. (His brewpub 
measures 1,200 square feet.) 
The new facility will allow 
Short to add production and 
bottling capacity to his small, 
draft-only operation and dras-
tically expand his distribution 
footprint, which is currently 
at capacity. “It’s a good prob-
lem to have,” he says. “We’ve 
got a ton of money tied into 
it, but once things get rolling, 
it’s going to be worth it. We’re 
definitely sticking our neck 
out. We’re all kind of scared 
and excited, but confidence 
is high.”

Paul McMorrow is a writer living 
in Boston, Mass. Visit him at  
paulmcmorrow.com
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