
able to literally sink their 
teeth into, and at the end, say, 
OK, that left an impression 
on me. That’s the challenge. 
You approach every beer with 
that same type of zeal. The 
strengths of the beer will 
flow through, because you’ve 
allowed the creativity.”

5Resting on your last win? 
You’ll be lapped next  

time out
“I push team in this place like 
you wouldn’t believe,” says 
Norgrove, noting his back-
ground in the military and in 
firefighting. But it’s his love of 
racing that most informs the 
way he manages his brewing 
staff. “I have the best brew 
crew in US,” he brags. “As the 
company grows, I feel like Jack 
Roush, or Hendrick—I give my 
brewers the best ingredients, 
the fastest cars, and I give 
them the opportunity to show 
me what they got. What moves 
this company forward is that 
constant pushing—saying, 
how much better and stronger 
and faster can we be overall, 
every single time?” 

6The bottom line:  
Do what tastes right

Bear Republic brewers age 
their ales for 21 days, “and we 
try to get a minimum of 10-12 
days on dry hops,” Norgrove 
reveals. Few breweries match 
that maturation period 
because “that’s tank time 
that costs money.” For Bear 
Republic, great taste isn’t an 
economic decision. “It isn’t 
a cost factor; it’s part of the 
process.” He adds, “Nobody 
tells me what I can or can’t 
buy. At the end of the day, the 
accountability is with my wife, 
my mom or my dad, so that 
lends to so much creativity.”

7Find success in mistakes 
“We have this rule,” 

Norgrove says, “if you make 
the recipe wrong, you don’t try 
to hide it.” That’s because ter-
rible miscues sometimes turn 
out fine—like Bear Republic’s 
wildly successful Racer 5 IPA. 
“It was one of those marathon, 

three or four brews back to 
back, 13-hour days,” Norgrove 
recalls. Though he was brew-
ing his House IPA, he had 
Red Rocket on the brain, and, 
accordingly, he threw in an in-
sane amount of hops. He rolled 
with it, dubbed the scorching 
brew Springtime Strong Ale 
and shipped it to the East Bay. 
“They went nuts for it. So we 
fed the monster.”

8Give it 100 percent 
In January, Bear Republic 

tapped the country’s first 
beer brewed with 100-percent 
malted rye. It wasn’t easy. And 
that’s the point. One batch 
wound up taking on “this 
horrible color, like gray card-
board,” and in another, “the 
viscosity was like 20/50 motor 
oil.” The brewers wound up 
giving the beer color by burn-
ing and caramelizing some 
of the wort, and it wound up 
crisp and clean, with a sweet-
ness that reminded Norgrove 
of Milk Stout. “It’s the most 
expensive beer we’ve ever 
made. We didn’t do for profit-
ability. We did it because we 
wanted to understand how to 
do it.”

9Keep your ear to  
the streets

Norgrove warns his colleagues 
to “cultivate the homebrewing 
industry” because “it’s really 
a laboratory where true beer 
advancement is going to come 
from.” Norgrove recently took 
on a new apprentice, “one of 
most inspirational homebrew-
ers I’ve met in the last five 
years.” He’d brought some of 
his homebrews on a fishing 
trip, and floored the Bear 
Republic staff with his beers, 
a Milk Stout made with fresh 
chocolate and a Scottish Ale 
dry-hopped with pine needles. 
“I was going, man, I have not 
tasted a beer like this in years. 
How did you do this?”

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