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The Gem State is the top producer of barley in the 
nation,* and as of 2017, the number two producer of
hops**. Add cold and refreshing mountain water to this 
mix of stellar beer ingredients, and it’s no wonder so 
many passionate beer drinkers turned brewers have put 
their roots down in Idaho.

Hops are grown in two distinct Idaho regions – the 
majority in the warm, arid southwest, and some in the 
northern panhandle. Growing conditions and production 
methods vary in the two growing regions, leading to a 
large number of hop varieties. Idaho hop farms are 
continually innovating and experimenting to develop 
new hop varieties.

Idaho produces both malting and feed varieties of this 
versatile grain, although the majority produced in the 
state is used for malting to create delicious brews.  
Craft breweries use about four times the amount of 
malted barley as corporate breweries. 

71,334 
BARRELS OF BEER PRODUCED†

= 5,000 barrels

BREWER’S
TRAIL MAP

2018 IDAHO

Idaho is the second largest hops producer in the U.S., 
harvesting 6,993 acres and producing 13,759,000 
pounds of hops in 2017. Most of Idaho's hops (nearly 
75%) are grown in Canyon County in southwest Idaho, 
and the world's largest contiguous hop farm is located 
in Bonners Ferry in northern Idaho.* 

* usda.mannlib.cornell.edu/usda/current/CropProdSu/CropProdSu-01-12-2018.pdf * usda.mannlib.cornell.edu/usda/current/CropProdSu/CropProdSu-01-12-2018.pdf

* USDA Small Grains Summary, 2017
** USDA Hop Report, 2017
† www.brewersassociation.org/statistics/by-state/?state=ID

Idaho is the largest barley producer in the U.S., 
harvesting 510,000 acres and producing 48,450,000 
bushels in 2017.*

TOP 6 HOP VARIETALS GROWN IN IDAHO†

Zeus (20%)

Cascade (11%)

Amarillo (11%)

Mosaic (9%)

Citra (9%)

Chinook (8%)

Idaho’s inventive beers push the limits on flavor. From 
potatoes to huckleberries, hints of pizza and spruce tips, 
the Gem State’s craft beers utilize ingredients that push the 
boundaries of traditional beers, o£ering mouthwatering 
flavors that surprise and delight.

$366M
ECONOMIC IMPACT*

1,111
DIRECT 
JOBS**

2,784
INDIRECT 

JOBS**

+

IDAHO
BEER STATS

* www.brewersassociation.org/statistics/economic-impact-data/
** www.brewersassociation.org/statistics/economic-impact-data/
† usda.mannlib.cornell.edu/usda/current/CropProdSu/CropProdSu-01-12-2018.pdf

It’s always a good time to drink good beer, but in 
Idaho, we dedicate the entire month of April to 
elevating the breweries, restaurants, distributors, and 
farmers that make Idaho’s beer delicious and 
accessible. Embrace Idaho Craft Beer Month by 
sitting down to a beer pairing with locally farmed 
foods, educational panels, tap takeovers, and beer 
festivals across the state. Share your Idaho Craft Beer 
Month adventures with #PintsUpIdaho.

WWW.IDAHOcraftbeerMONTH.COM

Beer is more than 90% water, 
so maintaining quality water 
sources is a priority. Through 
the Idaho Brewshed Alliance, 
Idaho breweries have 
partnered with Idaho Rivers 
United to keep our water 
clean and delicious for the 
beer it produces.*
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yeast

After the brewing process, spent grains, a by-product of 
brewing, still contain trace nutrients. To keep this product 
out of the landfill, some craft breweries o£er the spent 
grains to area farmers to use for compost or animal feed.  

For more information on Idaho food and agricultural
products visit: www.idahopreferred.com

SPENT GRAINUNUSUAL INGREDIENTS

WATER CONSERVANCY

* www.idahorivers.org/brewshed/

In a state widely known for its potatoes, mountain 
summits, and whitewater rafting, a burgeoning craft 
beer scene can remain a well-kept secret. With 
fresh-grown hops and barley within a day’s drive of 
every brewery in the state, here’s your chance to taste 
brews made with spectacular local ingredients by 
brewmasters dedicated to moving the industry 
forward. Pack this brochure with you on your craft 
beer quest to discover Idaho breweries and sample 
these outstanding beers for yourself. 
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75%) are grown in Canyon County in southwest Idaho, 
and the world's largest contiguous hop farm is located 
in Bonners Ferry in northern Idaho.* 
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Idaho’s inventive beers push the limits on flavor. From 
potatoes to huckleberries, hints of pizza and spruce tips, 
the Gem State’s craft beers utilize ingredients that push the 
boundaries of traditional beers, o£ering mouthwatering 
flavors that surprise and delight.
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It’s always a good time to drink good beer, but in 
Idaho, we dedicate the entire month of April to 
elevating the breweries, restaurants, distributors, and 
farmers that make Idaho’s beer delicious and 
accessible. Embrace Idaho Craft Beer Month by 
sitting down to a beer pairing with locally farmed 
foods, educational panels, tap takeovers, and beer 
festivals across the state. Share your Idaho Craft Beer 
Month adventures with #PintsUpIdaho.

WWW.IDAHOcraftbeerMONTH.COM

Beer is more than 90% water, 
so maintaining quality water 
sources is a priority. Through 
the Idaho Brewshed Alliance, 
Idaho breweries have 
partnered with Idaho Rivers 
United to keep our water 
clean and delicious for the 
beer it produces.*
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After the brewing process, spent grains, a by-product of 
brewing, still contain trace nutrients. To keep this product 
out of the landfill, some craft breweries o£er the spent 
grains to area farmers to use for compost or animal feed.  

For more information on Idaho food and agricultural
products visit: www.idahopreferred.com
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In a state widely known for its potatoes, mountain 
summits, and whitewater rafting, a burgeoning craft 
beer scene can remain a well-kept secret. With 
fresh-grown hops and barley within a day’s drive of 
every brewery in the state, here’s your chance to taste 
brews made with spectacular local ingredients by 
brewmasters dedicated to moving the industry 
forward. Pack this brochure with you on your craft 
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Meridian
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2510 Barrel Brewing
830 W Bannock, Boise
10barrel.co
Barbarian Brewing
5270 W Chinden Blvd, Garden City
barbarianbrewing.com

Barbarian Brewing – Downtown
1022 W Main Street, Boise
barbarianbrewing.com

Bear Island Brewing
No tasting room, on tap in Boise area
bearislandbrewing.com

Bella Brewing
4340 W Chinden Blvd, Garden City
bellabrewing.com

Bertram's Brewery
101 S Andrews St, Salmon
bertramsbrewery.com

Big Horn – The Ram Boise
709 E Park Blvd, Boise
theram.com

Big Horn – The Ram Meridian
3272 E Pine Ave, Meridian
theram.com

Boise Brewing
521 S Broad Street, Boise
boisebrewing.com 

Bombastic Brewing
No tasting room, on tap in Hayden area
www.bombasticbrewing.com

Broken Horn Brewing Company
201 S Mission Street, McCall
brokenhornbrewing.com 

Clairvoyant Brewing Company
2800 W Idaho Street,  Boise
clairvoyantbrewing.com

Cloud 9 Brewery
1750 W State Street, Boise
cloud9brewery.com

County Line Brewing
9115 W Chinden Blvd, Garden City
countylinebrewing.com

Crescent Brewery
1521 Front Street, Nampa
crescentbeer.com

Crooked Fence Brewing (Coming Soon)

5220 W Sawyer Ave, Garden City
crookedfencebrewing.com

Daft Badger Brewing
1710 N 2nd Street, Coeur d'Alene
daftbadgerbrewing.com

Downdraft Brewing Co.
418 W Seltice Way Ste A, Post Falls

Edge Brewing Company
525 N Steelhead Way, Boise
edgebrew.com

Grand Teton Brewing
430 Old Jackson Hwy, Victor 
grandtetonbrewing.com 

Heaven's Gate Brewery
106 S Main Street, Riggins
 
Highlands Hollow Brewhouse
2455 Harrison Hollow Lane, Boise
highlandshollow.com

Hunga Dunga Brewing
333 N Jackson Street, Moscow
hungadungabrewing.com

Idaho Brewing Company
775 S Capital Ave, Idaho Falls
idahobrewing.com
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Kootenai River Brewing
6424 Riverside Street, Bonners Ferry
kootbrew.com

Laughing Dog Brewery
805 Schweitzer Plaza Drive, Ponderay
laughingdogbrewing.com

Lost Grove Brewing
1026 S La Pointe Street, Boise
lostgrovebrewing.com

Mad Bomber Brewing Company
9265 N Government Way, Hayden
madbomberbrewing.com 

Mad Swede Brewing
2772 S Cole Road, Ste 140, Boise
madswedebrewing.com

Magic Valley Brewing
208 Broadway Ave North, Buhl

McCall Brewing Company
807 N 3rd Street, McCall
mccallbrew.com

MickDu�'s Brewing Company
312 N First Ave, Sandpoint
mickdu�s.com

MickDu�'s Brewing Company – Beer Hall
220 Cedar Street, Sandpoint
mickdu�s.com

MJ Barleyhoppers Brew House
621 21st Street, Lewiston
mjbarleyhoppers.com

Moscow Brewing Company
630 N Almon #130, Moscow
moscowbrewing.com

Mother Earth Brew Co.
1428 E Madison Building 21K, Nampa
motherearthbrewco.com

North Idaho Mountain Brewery
108 Nine Mile Road, Wallace
northidahomountainbrew.com

Paragon Brewing
5785 N Government Way, Coeur d'Alene
paragonbrewing.com 

Payette Brewing Company
733 S Pioneer Street, Boise
payettebrewing.com

Portneuf Valley Brewing
615 S 1st Ave, Pocatello
portneufvalleybrewing.com 

Post Falls Brewing
112 N Spokane Street, Post Falls
postfallsbrewing.com

Powderhaus Brewing
9719 W Chinden Blvd, Garden City
powderhausbrewing.com
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Priest Lake Brewing
28392 ID-57
Priest Lake 

Radio Brewing Company
319 Main Street, Kellogg
radiobrewingcompany.com

Rants & Raves Brewpub
308 N Jackson Street, Moscow
rantsravesbrewery.com

River Bend Brewing
No tasting room, on tap 
in the Wood River Valley

River of No Return Brewing
810 S Highway 93, Challis
 
Salmon River Brewery
411 Railroad Ave, McCall
salmonriverbrewery.com 

Sawtooth Brewery
110 N River Street, Hailey
sawtoothbrewery.com 

Sawtooth Brewery – Public House
631 Warm Springs, Ketchum
sawtoothbrewery.com 

Selkirk Abbey 
Brewing Company
6180 E Seltice Way, Post Falls
selkirkabbey.com

Shattuck Brewery
52106 Highway 8, Elk River
shattuckbrewery.com

Slate Creek Brewing Company
1710 N 4th Street, Coeur d'Alene
slatecreekbrewing.com

Snow Eagle
Brewing Company
455 River Parkway, Idaho Falls
snoweaglebrewing.com
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Sockeye Brewing Company
12542 W Fairview Ave, Boise
sockeyebrew.com

Sockeye Grill & Brewery
3019 N Cole Rd, Boise
sockeyebrew.com

Sun Valley Brewing Company
202 N Main Street, Hailey
sunvalleybrewery.com

Trestle Brewing Company
413 Main Street, Ferdinand
trestlebrewing.com

Tricksters Brewing Company
3850 N Schreiber Way, 
Coeur d'Alene
trickstersbrewing.com

Von Scheidt Brewing Company
157 2nd Ave West, Twin Falls

Wallace Brewing
610 Bank Street, Wallace
wallacebrewing.com

Warfield Distillery & Brewery
280 N Main Street, Ketchum
warfielddistillery.com

White Dog Brewing
705 W Fulton Street, Boise
whitedogbrewing.com

Wildlife Brewing
145 S Main Street, Victor
wildlifebrewing.com

Wolftrack Brewing & Tasting Den
505 N King Street, Cottonwood
 
Woodland Empire Ale Craft
1114 W Front Street, Boise
woodlandempire.com 
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