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Event: “local ingredients for local brewers” , September 2nd Groningen, location Graansilo. 

Attendees: 
N=28 ; 14 local brewers, 1 local distiller, 2 Hop farmers, 2 grain farmers, 1 micro malting company , 2 education , 3 local government and organizing people “keten netwerk”.




Summary:

The event was organized by request of local brewers in a previous meeting. The number of local brewers is growing but it is difficult for them to obtain local ingredients like Hop and Malted Grains. 
Brewer Maallust showed a presentation on how they shifted to the use of local Hop in cooperation with Noord Nederlands Hop, a Hop initiative of a local farmer and shared experiences on price and quality. 
Noord Nederland Hop explained about their ecologic process to grow hop, the types of hop and the quality levels. 
Mike van Heerd, from brewery Ludina shared experiences about how local breweries manage to purchase local grain at the large scale Holland Malting Company by collaboration. 
Laurens Speek  told about the progress of the new micro malting company at the Graanrepubliek which will only malt with grains from local farmers. 

Conclusion:

Within the local brewers a lot of progress has been made on the use of local ingredients, but there is a drive to increase the level of local ingredients and a strong drive to cooperate.  For the next hop season the Ketentafel will take the lead to increase the level of local ingredients at the local brewers. 
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