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‘Yeast
farmers’
talk art of
brewing
By Kathleen Pierce
BDN Staff

Spruce tip ale, Belgian white,
farmhouse pale ale.

What makes these Maine craft
beers special is the art behind the
science of brewing.

Brewing is an age-old practice,
but crafting new flavors sourced in
the Maine woods, hiring art direc-
tors and meeting with farmers to
create a unique blend of hops and
malt adds new depth to the trade. A
handful of Maine brewers, from
Newcastle to Biddeford, gathered in
Portland recently to discuss the ele-
ments behind your favorite local ale.

“You are all really yeast farm-
ers,” said Luci Benedict, a Universi-
ty of Southern Maine associate pro-
fessor of chemistry, who added
gravitas to the art and science of
beer conversation facilitated by
Maine Center for Creativity and
held at the Oxbow Blending and Bot-
tling facility.

To the roomful of beer lovers of
all stripes, the chemist explained
that water, malt, hops and yeast
comprise quartet that composes the
symphony of beer. Yeast converts
sugar water into alcohol — and
that’s where the fun begins.

“There is a huge art component to
beer making,” Rob Tod, founder of
Allagash Brewing Co., said. Known
as “The Tod father” of Maine brew-
ing, the Portland brewer has a histo-
ry of creative fermentation.

“This is a special time to be a
beer drinker in Maine,” said Tod,
who 20 years ago launched his Bel-
gian-style brewery because “no one
else was doing it.”

There are 70 breweries and count-
ing in Maine and nearly 15 in Port-
land alone. How do they stand out?

Limited editions, popular in wine
and fashion, is one key. Diversity is
another, along with sourcing local
ingredients.

Ian McConnell of Banded Horn
Brewing Co. in Biddeford is cultivat-
ing a spruce farm in his hometown
of Etna. This spring the brewer will
forage for tips for his Greenwarden
beer. Believed to be the only brewer
in Biddeford, past and present,
Banded Horn offers a taste of Maine
to a city on the rise.

Like coffee roasters and bakers,
beer makers lay a foundation for
greater community.

Beer is a universal beverage. A
century ago every village had its
own distinctive bakery, a black-
smith and leather maker.

“Beer basically creates society,”
Dustin Johnson, head of Gneiss
Brewing Co. in Limerick, said.
“Every town needs a brewery.”

That and a person able to draw
from the left and right brain to pull
it off. “Brewing beer is all about sci-
ence,” Benedict said. “The reactions
that take place during the brewing
process is what makes each beer
unique. It’s not just about turning
starch into alcohol.”

Science sheds a new light on beer
making to give the brewer more
control over the process. Brewers
can directly influence the outcome.
Centuries ago the process was trial
and error.

Oxbow co-owner Tim Adams
takes the art of marketing further
than most. His art director paints
catchy labels suitable for framing.

“We are producing this by hand
in Maine,” said Adams, who showed
a video of his label creation, from
brainstorming to picking up labels
from a local printing house. “There
is so much fantastic beer being
made here. People are coming to
Maine just for the beer.”

And, like the state’s burgeoning
food scene, “if you can think it,
you can do it,” Johnson said.
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harvest
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In mid-November, it is just
about time to take a breath after
making it through the summer
growing and fall harvest seasons.
Hopefully, your larder is full of
carrots, potatoes, winter squash
and the other storage crops that
will last through weeks or months
of hearty, cold-weather and holi-
day meals.

Dave Colson, the agricultural
services director at the Maine Or-
ganic Gardeners and Farmers As-
sociation, has some good ideas
about how to make sure you are
doing the right thing for your har-
vest stash and minimizing your
chances of discovering rotten po-
tatoes and moldy squash come De-
cember.

I know that all storage vege-
tables aren’t created equal.
How do you find the right
home for them?

Squash and pumpkins need to
be stored above 50 degrees. The
same with sweet potatoes. Ideally,
they’d be kept around 65 degrees
and in a place with no humidity.
They can be kept in the house, in
a closet or a back room that
doesn’t get too cold.

What about root vegetables?
All the root vegetables — car-

rots, parsnips, potatoes, turnips,
rutabagas and onions — want to
be closer to freezing but not freez-
ing, and not in a wet but in a
somewhat moist environment. We
have a walk-in cooler that we run
pretty much all year round. We’re
able to keep potatoes and carrots
from the fall harvest all the way
through to the next fall. You can
do that at home, but the problem
with our modern, frost-free refrig-
erators is that they warm up to
thaw themselves out and keep
from frosting. Root vegetables
don’t like that. They’ll still keep
quite a long time, probably a cou-
ple of months, in a home fridge.
For a small garden, that might be
what you need.

How about for people who
have more than what fits in
their refrigerator?

Coolbots are popular now. This
is an electrical mechanism that
hooks up to an air conditioner
and allows the air conditioner to
go colder than the 50 degrees they
usually do, so people can insulate
a little closet and turn it into a
walk-in cooler. I visited a grower
last week who made a 15 foot by
16 foot cooler with a high ceiling.
He put two of the biggest air con-
ditioners he could get in there and
it’s doing a pretty good job. The
simplest way is to have a root cel-
lar. If it’s correctly built and can
maintain soil temperatures, it’ll
do a good job. You don’t want a
spot that’s too wet. It needs to be
insulated well.

What about garlic? It would
be awful to lose that crop!

Garlic wants to be also in a dry
kind of space. Onions and garlic
do better in a dry space. Too
warm and they’ll start to sprout.
We keep some out that we’re
using on the counter and keep the
rest in a mesh bag in the refriger-
ator. That lets it breathe a little
better than a plastic bag.
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Kim Jacobs’ home in Brooks (above) has often made its way into her art, including her Cobblestone Way
calendar series (below).

Anartist’s
sanctuary
Illustrator’s
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If artist Kim Jacobs’ home at the end of a
quiet road in the rural town of Brooks
looks awfully familiar, there may be a
good reason for that.

Jacobs, an illustrator whose work appears
on calendars, greeting cards, stationery, gifts
and books, often features her Zephyr Hill
Farm in her cozy, appealing paintings. For ex-
ample, the gray shingled entryway, which in
the summer is festooned with lush greenery,
needed only a few artistic flourishes before it
ended up on the cover of her Cobblestone Way
Calendar several years ago.

The calendar, now in its 28th year, is sold
internationally, according to Jacobs, a petite
woman whose vibrant Mexican-print blouse
and skirt are as colorful and lively as her art-
work. She and her husband, Bob Klein, have
lived in Brooks for 18 years. They relocated to
Maine from the West Coast in search of afford-
able land, sufficient rainfall for farming and a
welcoming community. They have found those
things in and around their off-the-grid home.

But the house and their lives have done a

lot of evolving since they moved into the struc-
ture that originally was built by a group of
back-to-the-landers.

“The core of the house was here,” she said.
“It started out as — who knows? — a goat shed
or something.”

When they first purchased the property, the
kitchen was small, dark and cramped. The up-
stairs bedroom was tucked under a steeply
pitched roof that compelled the 6-foot, 2-inch
tall Klein to hunch over or risk bumping his
head. Only propane lights illuminated the
dark winter nights.

The couple made several changes that have
added light, space and liveability. An addition
gave them a new kitchen and expanded the up-
stairs living space. A big window in their bed-
room means they have a wide view of the
fields and forest below. A modified masonry
wood stove is a focal point of their house,
warming it in the wintertime, and solar-pow-
ered lights allow Jacobs to work by night —
her preferred time to get things done — in her
plant-filled home studio.

“I’m most creative at night in the dark,” she
said. “I’m creating my own world. I don’t have
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Brewers and a chemist gathered
at Oxbow Blending and Bottling
recently to discuss brewing.

Artist decks doors withMaine cranberrywreaths
By Kathleen Pierce
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In the cranberry zone of Deena
Prestegard’s home, temperature-
controlled berries await her in-
spection.

“It’s all about the berries, look-
ing for the best, most perfect ber-
ries possible. I handle five to 10
berries for every one I pick,” says
the owner of Artful Cranberry, an
e-commerce wreath business
launched in her Freeport home in
2013.

Made painstakingly — “one
wreath, one berry at a time”—
Prestegard is creating demand for
the bright red holiday rings, as-
sembled with cranberries from
Ricker Hill Orchards in Turner.
From coast to coast, customers in
the five-floor walk-ups of New
York City to the sunny bungalows
of Florida are snapping up these
jewel-toned wreaths that are made

to order in her basement.
“It’s becoming a tradition for

addresses all over the world,” said
Prestegard, who knows the made-
in-Maine brand is central to her
success.

“Maine has a wonderful cache
for people in more urban areas.
They see it as a place we can es-
cape, a sane place for us to go.”
And when it comes to natural art-
istry, “Maine has a wonderful
reputation for beauty and a lot of
wonderful attributes to contrast
with urban living.”

Prestegard, a painter, can ex-
plain in detail how cranberries
are harvested. She knows a good
one when she sees it.

“I might be a little obsessed
with cranberries,” said Preste-
gard. “It’s about firmness.”

Such focus is paying off.
In the last year her business

has doubled. This fall the New
York Times gave Artful Cranber-

ry a shout out for its new heart-
shaped wreath. And Prestegard
has opted to help out a good cause
with her success. Deciding to fun-

nel a portion of sales of the heart-
shaped wreaths to the American
Heart Association’s Go Red for
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Freeport artist Deena Prestegard holds one of her cranberry wreath
creations in her kitchen, where she makes them.
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See Wreaths, Page C2


