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 “Wine people are beer people” states Bill Butcher, founder of Port City Brewing Company, a new brewery under construction in Alexandria, Va, about just across the Potomac River from Washington DC. ” There is a well known Australian tradition of retiring to the bar for a “cleansing ale” after intensive wine tasting. Beer freshens and wakes up the palate, especially after full bodied red wines.”  He also compares the beer business to the wine business saying that “There are more beer tastings, beer dinners, and it’s great to see craft beer finally get the respect it deserves.”

An Alexandria native (His family has been in the area for over 100 years. His great grandfather moved to the Del Ray area in 1908 to work on the railroad at Potomac Yard), Butcher started homebrewing in the early 1900′s.  ”The lesson I kept from that experience was that if I was going to get serious about the brewery, I would need to hire a professional and stay out of their way!” So he hired Johnathan Reeves as Port City’s head brewer. Reeves has over 16 years of brewing experience, with 5 GABF medals and dozens of regional awards under his belt. “He is a great brewer and very well respected in the Mid Atlantic region. He is also meticulous about cleanliness in the brewery, which I think really shines through in the flavor of his beers.”

While Butcher agrees that the DC beer scene is skyrocketing, he his concerned that there is no way to get the word of DC beer out to the rest of the public.  ”DC has the potential to become one of the country’s truly great beer cities, alongside San Diego, Portland, Denver and even Asheville, NC. What these other cities have that DC doesn’t is a number of high quality breweries making beer for distribution alongside the local brewpubs.”  This as well as being a “hardcore locavore” who is a firm believer of local food, and supporting local families and businesses was the defining moment in deciding to open a brewery. “People care more now than ever about where their food comes from, who grew it, and how it was made. I believe that this extends into what people drink as well. People want to know who made their wine, who made their beer, and how and where it was made. When you travel the country and visit cities around the U.S., bars and restaurants are proud to feature their local products, and bartenders are quick to recommend local beers. I see a lot of pent up demand for local beer in Metro DC, and that the region needs more great local options for quality craft beer.”

So, how did the name “Port City Brewing” come to be? “The name is a nod to Alexandria’s history, which was founded as a colonial seaport. It was one of the most important port cities of the era. This history can still be seen in Old Town, with the old warehouses on King Street that housed goods coming in and out of the busy port city.  What many people don’t know is that Alexandria also has a rich brewing tradition. It was a major brewing center at the turn of the last century.” Butcher wants to bring that same passion and tradition back to Alexandria.

Butcher’s startup beers will feature Port City Pale Ale, White Ale, and IPA. “I wanted to focus on a small core of beers that we could do extremely well in order to get established. IPA and Pale Ale are styles that are enjoyed by most craft beer drinkers, myself included.” He also stated that Reeves has won many awards for his Belgian Wit style of beers, and also has a longstanding reputation for his robust porters. They will also feature a rotating selection of seasonal beers, which are currently being developed. “We will also have some limited releases and other fun surprises once we’re up and running, so stay tuned!”

“Optimistically we could be brewing in December.” Butcher claims. “We get our building on August 1, and we will begin construction soon after. The brewing and cellar equipment has been ordered and is currently being fabricated. We have just purchased a bottling line, and are finishing up the details of the brewery design.” He says construction will take 14-16 weeks, and both Butcher and Reeves are eagerly waiting to start brewing.

“We want our brewery to be a place where we can welcome craft beer aficionados as well as people that are just getting into craft beer. We will offer educational tours, tastings and special events for people to learn about beer, it’s history and it’s proper place at the American table.” In the short term, Butcher is mainly focused on producing a quality craft beer and growing the DC beer culture. However, in the long term, he hopes that Port City will help establish DC as one of America’s great beer cities. “We can only do that by continuing to grow our beer community and to support our emerging local brands.”

Check out Port City Brewing Company at http://www.portcitybrewing.com You can also check them out on Facebook and Twitter @portcitybrew

