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....through the hard work of farmers. 

Who grew the grains and hops? Where? How? Truly local beer has a 
sense of place that’s bigger than the brewery—a terroir that 

encompasses contributions from the soil, weather, and the many hands 
that shepherd beer’s agricultural ingredients along from field to 

glass. 

Showcase the inseparable relationship between farmers, maltsters and 
brewers. Connect the dots for your customers by working with and 

highlighting your use of not just California malt but California hops, 
too—ingredients sourced from one of the most cherished agricultural 

regions in the world.

Dave McLean
Admiral Maltings
dave@admiralmaltings.com
415-710-3136

Ron Silberstein
Admiral Maltings
Ron@admiralmaltings.com
415-307-1870

For sales or general inquiries 
contact one of us:

We’ve got you when it comes to California malt. And we want to help you brew with Califor-
nia hops. Take a look at some of the up-and-coming hop growers right here in our backyard 

and reach out to them or us to get connected. This is just the beginning. Keep your eyes open 
for new hop growers joining the movement. 



Crane Ranch was established 1852. Until 2019 they produce oat hay, grain, sheep, and 
cattle, And, now they grow hops, too. They are one of Sonoma County’s oldest working 
ranches. The new Hop Yard currently grows 1.25 acres of Cascade, Chinook, Cluster, 
and Zeus. They plan to expand 1-2 acres per year. New varieties added each year.

https://www.facebook.com/craneranchhops

Crane Ranch Hops
Santa Rosa, CA

Planted on the valley floor alongside award-winning Cabernet grapes.  The Valley’s 
inland locale provides the perfect hot temperature and provides an array of minerals 
in the soil that drains exceptionally well and is balanced in complex nutrients. In 2019 
they introduced Hops to their growing program.  They could not be more excited to 
bring hops back to California and especially Sonoma County.

Alexander Valley Hops
Sonoma CountY, CA

AVHOPS.COM

Admiral Maltings is California’s first new barley malting operation of the modern era. 
Admiral employs the age-old art of traditional floor malting to turn sustainably grown 
grain from California farmers into high quality, freshly kilned malt.

ADMIRALMALTINGS.COM

Admiral Maltings
ALAMEDA, CA

Atomic Hops is a California-born hop farming and processing company founded by Art 
Prudhel and Thomas Bell. Together, they are filling a void in the California craft beer 
industry. Atomic Hops is the first hop farming company in the State of California to 
open up their hop processing facility to the public.

atomichops.com

Atomic Hops
LODI, CA

The Victory Lee Hop farm is a 5-acre farm on the beautiful Sacramento River.  It is 
the original farm that started the California Beer Farms Collective.  It is both a hop 
farm and an event venue.  They grow Saaz, Columbus, Cluster, Centennial, 
Southern Cross, & Cluster.

https://www.facebook.com/CaliforniaBeerFarms

VictorY LEE Hop Farm  /california beer
farms collective
Sacramento, CA

Akiyama Hop Yard is a third generation family owned and operated farm in a unique 
environment on the Elkhorn Slough in Royal Oaks, CA. Built as a carnation nursery 
in 1970, the farm has been converted into a thriving hop hard. 

akiyamahops.com

akiyama hop yard
royal oaks, CA

Thomsen Hops is located on a family farm in Tracy, CA with deep roots in 
agriculture dating back three generations to the 1950s. Tracy sits within the 
Central Valley, the most productive agricultural region in the world and in 2020, 
Thomsen Hops planted hops on 16 acres of this land and currently grows nine 
varieties. 

thomsenhops.com

Thomsen Hops
tracy, CA

Hollister Hop Yard was established in 2018 by two California natives, Erik and Aileen 
Ehn, who moved back to the state from Colorado to grow hops. 

Hollisterhopyard.com

Hollister Hop Yard
hollister, CA

Redwood Hill Farm started in 1964 by the Bice family and is most well-known for 
its herd of dairy goats and award-winning artisan cheese and cultured dairy 
products. Today, second and third generation members of the Bice family operate 
a hop yard on the land along with the dairy goats, an olive grove, fruit orchard and 
flower fields. Their hops are grown organically with no sprays nor chemical 
fertilizers. 

Redwood Hill Farm at Capracopia
sebastopol, CA

https://redwoodhillfarm.org


