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e Sustainability

Long before sustainability became a buzzword, we were quietly leading the way in environmentally responsible
brewing for breweries our size in BC.

Waste Reduction & Circular Partnerships

Since day one, our spent grains have gone to local farmers for animal feed—a partnership that continues
today.

At our current facility, we compost yeast and hop solids onsite with sawdust from a local mill, diverting
nearly 100% of our brewing solids from the city sewer system.

Innovative Brewing Technology

We were among the first small breweries in BC to adopt a centrifuge for beer clarification, drastically
reducing filter waste and eliminating worker exposure to silicabased filtration compounds.

In 2017, we installed a nitrogen generator producing 99.98% pure nitrogen, allowing us to replace CO,
in many oxygenremoval processes and improve beer shelf life.

CO; Capture Leadership

Breweries generate significant CO, during fermentation—and also rely heavily on CO, for production. After a
long certification process, we became the first brewery in BC to install Earthly Labs’ compact CO, recovery
system. We now capture 20,000 kg of CO, every year, reducing emissions and closing the loop on our
production cycle.

PlasticFree Packaging Initiatives

In 2019, we invested in a boxing system to eliminate plastic sixpack rings.

In 2020, we installed grain silos, replacing truckloads of plasticbagged malt with bulk BCgrown grain.



