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The Perfect Draw
Craft breweries in Eastern Oregon attract visitors traveling the beer trail

By Debby Schoeningh

Orange sweetness, floral, hoppy, hibiscus 
in the nose and “This ain’t your daddy’s 
hefeweizen,” are just a few of the terms Jeff 
Dense of La Grande uses to describe beer. 
He has reviewed more than 300 varieties of 
the sudsy handcrafted ales and beer from 
Oregon’s microbreweries on beeradvocate.
com, a website for beer enthusiasts and 
industry professionals. Jeff Dense has sampled and reviewed more than 300 craft beers produced by 

Oregon microbreweries.

Brewmaster Shawn 
Kelso, left, and Tyler 

Brown, owner of Barley 
Brown’s, enjoy a pint of 
craft beer produced by 

the microbrewery in 
Baker City.



“I consider myself a beer advocate, always willing to 
champion quality beer and breweries to fellow beer lovers,” Jeff 
says.  

However, as a professor at Eastern Oregon University, a 
major part of his interest in a cold one is academic. 

He analyzed the impact tourism has on the local economy 
during the annual Oregon Brewers Festival, which is held 
in Portland in July. He expects to publish the results in an 
academic journal in the near future.

He also teaches a class, Beer and Tourism, that examines 
the political economy of craft brewing industry—beer brewed 
by small, independent and traditional breweries. The class 
coincides with the Holiday Ale Festival, held in early December 

in Portland. Students attend 
the festival and also visit 
breweries and brew pubs.   

There are about 150 
microbreweries in Oregon, 
with the majority of them 
located in Portland and the 
surrounding area. 

“Portland is recognized as 
the pre-eminent craft beer city 
in the United States,” Jeff says.

Even so, in his opinion, 
some of the best-tasting beer 
can be found on the other 
side of the state. 

“Barley Brown’s Brewpub 
(Baker City) is recognized 
within the beer community as 
one of the country’s leading 
brew pubs, as evidenced 
by the number of medals 
they regularly win at beer 

competitions throughout the country,” Jeff says. “Craft beers 
are the highest form of the brewer’s art, and the innovation of 
brewers like Shawn Kelso at Barley Brown’s, push the envelope 
for the entire brewing community.” 

So how does Barley Brown’s brew stand up against other craft 
beers?

Barley Brown’s has won more than 45 awards since it began 
competing in regional and national competitions. In 2010 
Barley Brown’s was second only to Deschutes Brewery as 
the Great American Beer Festival’s most winning brewery in 
Oregon.

Whiskey Malt Ale was Barley’s first beer to win a medal, in 
2005. Tyler Brown, who opened the brew pub 13 years ago, 
created Whiskey Malt. About 10 years ago, as he became busier 

with managing the restaurant/brew pub, he turned the brewing 
over to Shawn. Whiskey Malt is the only one of their recipes 
they have never changed.

In Lisa Morrison’s book, “Craft Beers of the Pacific 
Northwest,” she states, “Brown’s decision (to hire Shawn 
as brewmaster) was brilliant as Kelso has an intuitive 
understanding of beer.”

“We just try to brew what we like and hopefully customers 
like it, too,” Shawn says. “It’s ours until we put it on tap and 
then it belongs to the customer.”

Continues on page 8
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All Hopped Up
XX Oregon is the second 
largest producer of 
craft beer in the United 
States

XX Oregon is the fourth 
largest craft beer 
market in the United 
States.

XX The Oregon market is 
the largest market for 
every craft brewer in 
Oregon.

XX There are 82 brewing 
companies, operating 
114 brewing facilities in 
48 cities in Oregon.

Source: Oregon Brewers Guild

Visitors from Portland, Baker City and Pueblo Pintado, New Mexico, take advan-
tage of a warm evening to enjoy the outdoor seating at Barley Brown’s Brewpub.



Shawn says brewing is a totally creative process. 
“You use all of your senses—sight, smell, hearing, touch, 

taste. And seeing people drink and enjoy our beer is really 
rewarding. It’s a neat industry to be a part of.”

Shawn originally developed another award winner, Shredder’s 
Wheat for Anthony Lakes Ski Resort, which was named by 
local snowboarding enthusiast Mike Palmer. Shredder’s received 

a gold medal at the 
World Beer Cup in 2009 
and 2010, and a gold 
and silver at the North 
American Beer Awards.

Tyler says the awards 
may be their best 
marketing tool. 

“Awards speak volumes 
about the quality of our 
beer,” he says. 

For an awards list, go 
www.barleybrowns.com.

The brew pub keeps 
about 10 craft beers on 
tap, which is unusual for 
a small brewery to have 
so many. It produces 
about 300 barrels a year. 
Each barrel is 31 gallons. 
Brewers who produce 
15,000 barrels of beer 
(645,000 gallons) or fewer 
annually are considered 
microbrewers.

Tyler says he has plans 
to open a second Baker 
City brewery in the near 
future for bottled retail 
sales. 

Along with a following 
of local patrons, 

microbreweries such as Barley Brown’s fuel the beer tourism 
industry. 

Jeff says the beer industry and tourism have long been 
associated with each other. 

“Beer tourism is more than a passing fad,” he says. “A 
number of communities and industry organizations have 
recently attempted to capitalize on the linkage between craft 
brewing and tourism. For example, the Bend Ale Trail in 
Central Oregon is a collaborative enterprise between some of 

the nation’s most well known breweries and the local tourism 
authority. They’ve even developed their own smart phone app. 
Portland has several companies that have developed tours of the 
city’s renowned craft breweries and bars. There are also tours of 
foreign countries that specialize in beer tourism. Those going to 
Belgium have been very successful.”

An emerging factor that likely contributes to the success of a 
microbrewery centers on the issue of sustainable brewing. 

“Environmentally conscious beer tourists may be attracted to 
brewing companies that have demonstrated a commitment to 
‘green’ brewing practices, ranging from the use of solar heating, 
recycling spent grain, minimizing carbon footprint, etc.” Jeff 
says. “I see this as one of the primary future trends in the beer 
tourism community.”

Jeff says beer as a male-dominated industry is one of the 
pervasive myths of the craft brewing industry. An upcoming 
movie, “For The Love Of Beer,” highlights the role that women 
have in the craft beer community. There are also support 
networks of female brewers, such as the Pink Boots Society and 
Barley’s Angels. 

“While women constitute a significant portion of beer 
tourists, there is still significant room for growth,” says Jeff, “and 
I expect this to be one of the future trends to watch in the beer 
tourism community.”

There is no secret why craft beers are so appealing to tourists 
and beer aficionados like Jeff. It all boils down to flavor. 

“The best way to answer this question is via a blind 
taste test,” Jeff says. “I’d suggest filling a glass with a BMC 
(Budweiser-Miller-Coors) product and the other glass with any 
beer from Barley Brown’s,” and judge for yourself. 
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Hit the Beer Trail
Baker City
Barley Brown’s
2190 Main st.
(541) 523-4266 
Enterprise
terminal gravity Brewing
803 sE school st.
(541) 426-0158 
La Grande
Mt. Emily Ale House
1202 Adams Ave.
(541) 962-7711 
Joseph
Mutiny Brewing Co.
600 N. Main st.
(541) 432-5274 
Ontario
Beer Valley Brewing Co.
937 sE 12th Ave. 
(310) 213-2739 
Pendleton
Prodigal son 
230 sE Court Ave.
(541) 276-6090

Barley Brown’s keeps 10 craft beers on tap, which are brewed in small batches.


