
2017 SUSTAINABILITY REPORT
Tracking CBA’s sustainability progress 
across our business and brands



INNOVATION IN SUSTAINABILITY  
Dear Reader,

Five years ago, we began tracking and sharing CBA’s progress against annual sustainability goals in the hopes that 
our efforts to create a positive environmental impact everywhere we do business will inspire others. That’s one of 
the biggest reasons we continue to invest in sustainability innovation—whether we’re engaging in the fight against 
climate change by installing one of the first C02recovery systems in the Pacific Northwest or partnering with leaders in 
resource management to make our new Hawaii brewery one of the most sustainable in the world. 

In 2017, we set aggressive three-year sustainability targets as part of 
our World Class Craft program, a company-wide initiative to support 
ongoing improvement in every area of our business. Across our 
brewery locations—from Kona’s original brewery on the Big Island in 
Hawaii, to our largest-production brewery in Widmer Brothers’ home 
town of Portland, Oregon, to our new Redhook Brewlab in Seattle, 
to our Redhook brewery in Portsmouth—we made great progress 
improving efficiency, reducing waste, and increasing employee 
volunteerism to support the communities where we live, work and 
play. We also spent time with our partner breweries, Appalachian 
Mountain Brewery in North Carolina, Cisco Brewers on Nantucket 
Island in Massachusetts, and Wynwood Brewing in Miami to learn 
more about what  they’re doing to protect this amazing planet. 

This report highlights some of the ways that our breweries and teams helped set the bar in sustainability last year.  
The work we did led to significant reductions in our carbon intensity, fresh ideas in waste prevention, and the highest  
level of employee volunteerism we’ve ever tracked. And while we still have a way to go before we achieve 100% of our 
goals, we were really excited to be recognized by the Master Brewers Association of Americas for our focus on innovation  
in sustainability—specifically around measuring the lifecycle emissions output of one bottle of beer, as well as our  
community involvement commitments.

We hope you enjoy reading our 2017 Annual Sustainability Report. If you’d 
like to learn more about CBA’s sustainability program, please write to  
sustainability@craftbrew.com.

Cheers!

Julia Person
Corporate Sustainability Manager, Craft Brew Alliance

In 2017, we made great  
progress improving efficiency,  
reducing waste, and increasing 
employee volunteerism to  
support the communities 
where we live, work and play. 



CBA’S COMMITMENT TO WORLD CLASS CRAFT 

We reduced our Scope 1 and 2 CO2 emissions per 
barrel in 2017 by 4.5% and are well on our way to 
achieving that overall 10% reduction by 2019! How’d we 
do it? Optimizing renewable power, streamlining our 
brewing footprint with the closure of our Woodinville, 
WA brewery, and small but impactful energy-saving 
changes. Treasure Hunts across our breweries  

uncovered 74 new ways to reduce our energy—like shutting off equipment over 
the weekend and adjusting our thermostat just a little.

 
REDUCE GREENHOUSE GAS EMISSIONS BY 10% 

DIVERT 99.8% OF OUR WASTE BY 2019
In 2017, we kept 99.4% of our waste out of landfills, and that doesn’t even include all the materials that 
we donated to our partners. Donating unused packaging material and cartons to partners like the Oregon Food 
Bank helps keep even more out of landfills. In 2018, we’ll include donations in our overall measurement and 
increase our focus on minimizing glass and cardboard loss overall. 

World Class Craft is a company-wide initiative launched in 2016 to establish new standards 
that ensure we are continuously improving the way we brew, package and distribute our 
beers. As part of World Class Craft, we identified several three-year sustainability targets 
that we track and share out each year. 

Here’s a quick look at our 3-year sustainability targets and how we’re doing so far:

Measuring our progress 
Our Lucid utility platform lets us track energy  
consumption, water usage, and carbon emissions 
in real time. Last year, we used 2.14 million kWh 
less electricity—that’s the equivalent of  
switching 53,301 incandescent bulbs to LEDs! 

2017
26.71 LBS

CO2 EMISSIONS/BBL

2016
27.9 LBS

CO2 EMISSIONS/BBL

2019 
GOAL

25.11 LBS
CO2 EMISSIONS/BBL

INCREASE EMPLOYEE VOLUNTEERISM  
BY A THIRD
In 2017, we blew our three-year employee volunteerism 
goal out of the water, donating more than 300 hours to 
great causes like local Surfrider Chapters, Oregon Brewshed® 
Alliance, Hawaii Wildlife Fund, Habitat for Humanity, and  
Salmon-Safe. At CBA, employees who volunteer their time receive extra paid 
time off to support their commitment to helping organizations do important 
work. In 2018, we’re committed to logging 500 volunteer hours and will be  
looking forward to sharing our results!

We were named 
one of the top 
100 healthiest 
employers in 
America again 
last year!   

WINNER

2017

CO2



 

INVESTING IN INNOVATION TO  
SUPPORT OUR OHANA AND AINA

GROWING OUR 
OHANA 
We currently employ 
222 people across our 
brewery and two pubs 
on the Islands and will 
be looking to hire even 
more people once we 
open our new brewery!

OUR VISION TO BUILD THE  WORLD’S MOST SUSTAINABLE BREWERY  
In 2017, we made great progress laying 
the groundwork for our new Kona  
brewery, set to open in 2019 just down 
the road from our original brewery and 
pub. We kicked off a partnership with ICC, 
a leader in engineering, to help us build 
one of the most sustainable breweries in 
the world. Investing in high-efficiency  
brewing, water reclamation, CO2  
recovery, solar power and renewable  
energy are just some of the innovative 
ways we’ll be able to significantly 
increase production while keeping our 
environmental footprint small. 

We partnered with Surfrider  
Foundation to advocate for Hawaii 

to ban Styrofoam  
at the county and state level. 
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SUN 
POWERED! 
950 solar panels  
supply 50% of our  
energy needs. 

SUPPORTING OUR HOME
Last year, we donated over $120,000 to support 
150 awesome local non-profits that help promote  
Hawaii’s environment, youth, and culture. 

BREWGOODER ALERT:   
GIVING BACK WITH LEHUA LAGER 
Brewed with crimson-colored malt, Kona’s Lehua Lager 
supports Hawaii’s native Ōhi’a Lehua trees, known for 
their fiery red blossoms. Over the past few years, a fungal 
disease has been slowly killing these native trees, so 
Kona partnered with the Hawaiian Conservation Alliance 
(HCA) to spread awareness and share disease prevention 
tips with Hawaii locals.  A percentage of every pint of  
Lehua Lager sold, as well as these hand-painted  
limited-edition growlers, helped support the cause.

IF YOU CAN’T BEAT ‘EM…EAT ‘EM
Another way we helped get rid of some 
invasive species that are threatening 
Hawaii’s natural landscape… we ate 
them! We partnered with the Waipa 
Foundation for an Eat the Invasives 
event, which invited local chefs to 
create special menus using invasives 
like apple snails and ferns, paired with 
Kona’s new Hanalei IPA. 

EVERY DROP COUNTS 
WHEN YOU’RE  
BREWING ON AN  
ISLAND 
We’ve been using reverse osmosis 
to treat water at our Kona brewery 
for years. In 2017, we optimized 
our process to capture even more 
filtered water and help cut our 
overall water usage by 17%! 

17%
LESS

KAMILO POINT 
CLEANUP
On the Big Island, our employees 
helped the Hawaii Wildlife  
Fund clean up Kamilo Point by 
removing over 4,000 pounds  
of plastic.



BUILDING ON 30 YEARS OF COMMUNITY GIVING

PINTS FOR PORTLAND
In 2017, Widmer Brothers Brewing launched Pints for Portland, a new 
charity program to support local non-profits working to enhance the 
Portland community. Through pub fundraising events, social marketing, 
and new retail merchandise, 
Widmer Brothers helps raise 
awareness and money for a  
different non-profit each 
month. Our first partner was 
the Rock & Roll Camp for Girls, 
which is helping girls build 
self-esteem through music. 

Collaborations are common in craft brewing, resulting in innovative new beers that combine the best of two different breweries.  
Here are some of our favorite Widmer Brothers sustainability collaborations: 

COLLABORATING WITH OUR FRIENDS TO PROTECT THE PLANET

Widmer Brothers is 
a founding part-

ner of the Oregon 
Brewshed® Alliance, 
which helps protect 
Oregon watersheds 

that are crucial  
for brewing our 
delicious beers. 

We partnered 
with the Portland 
Surfrider Chapter 
to eliminate 1,883 

plastic straws in one 
month as the first 
pub to champion 
#DitchtheStraw. 

We donated 15,000 
cardboard beer cases 

to the Oregon Food 
Bank to use as food 

carriers.

Our collaboration with 
Hopworks Urban Brewery 

to brew three Berliner 
Weisse beers using  
foraged ingredients 
inspired by Oregon’s 

mountains, valleys, and 
coastlines, earned us 

Brewshed® Brewfest Best. 

ALL HANDS IN
For our annual Service, Sports & Suds volunteer event, we partnered  
with other local Portland businesses to remove 7,500 square feet of 
invasive plants from Portland’s iconic Cathedral Park. 

Widmer Brothers employees teamed up for Portland’s 2017 Bike More 
Challenge, pedaling 3600 miles to rank in the Top 20!

We signed on with 
the Oregon Business 

Coalition for Climate to 
advocate for our state’s 

clean energy future.



SAVING 
BEER’S #1 
INGREDIENT
In 2017, we used  
3.78 gallons of 
water per gallon  
of beer, which is 
well below the  
industry  
standard, and 
became the first 
craft brewery to 
use ionized air 
for interior 
bottle rinsing, 
which saves 
600,000 gallons 
of water each 
year.

Our employee-planted on-site 
herb garden supplies fresh 
chamomile, yarrow and  
lavender that our Widmer 
Brothers innovation brewers 
use in new small batch and 
experimental brews!

INNOVATING A MORE SUSTAINABLE FUTURE
Brewing beer produces CO2 naturally and also requires clean CO2 for 
packaging. In 2017, we became one of the first breweries in Oregon to 
install a CO2 recovery system to close the CO2 loop, and prevent hundreds 
of CO2 shipments each year, reducing transportation emissions as well.

12,146 tons of spent grain went to local 
dairy farms in 2017!

SALMON SAFE
We celebrated Earth Day 2017 with 
Tierra Bierra Lager, one of the first 
beers brewed with 100% Salmon-Safe 
ingredients, and our employees hit the 
streets to support healthy salmon  
habitats by picking up cigarette butts—
one of the most common pollutants 
entering waterways.



In 2017, we opened Brewlab, Redhook’s 
new home in the dynamic Capitol Hill 
neighborhood of Seattle, less than 10 
miles from the original location where 
Redhook was born over 35 years ago. 

Housed within the historic Pike  
Motorworks Building, Redhook  
Brewlab’s concept 
is at an intersection 
of Seattle’s past 
and contemporary 
culture—an open, 
modern brewery that 
blends existing and 
recycled elements 
with a strong focus on 
sustainability.

BREWING MORE WITH LESS
The heart of Brewlab is a High Efficiency Brewing System 
that uses a mash filter press instead of a lauter tun,  
enabling significant water and grain conservation, faster 
brewing times, and easier batch turnover. The flexibility and 
efficiency allows us to create hundreds of small-batch and 
specialty beers each year, using up to 20% less water and 
10% less energy than a traditional brewhouse.

DESIGNING FOR  
SUSTAINABILITY
Redhook worked with local 
architects to incorporate  
the building’s original 
timber, facade, and windows, 
while adding energy-efficient 
updates such as skylights, LED 
lighting, low-water fixtures, 
HVAC, and ventilation.  
Brewlab’s rear bar was  
salvaged from a 1920s Greyhound bus station in Soap Lake, WA, 
and our tabletops are made from reclaimed wood.

INNOVATING SUSTAINABILITY IN CRAFT BEER SINCE 1981

Brewlab’s chefs  
incorporate herbs 
grown in our 100%  
recycled plastic  
planting containers 
in their delicious 
menu offerings!



WASHINGTON NATIVE 
With the launch of Brewlab, Redhook also introduced 
its brand new Washington Native series, a rotating 
line-up of house IPAs featuring ingredients exclusively 
sourced in-state. The first release in the series  
featured  hops from Roy Farms in Moxee, WA, and 
malts from Skagit Valley Malting in Burlington, WA.

Brewing Clean Energy 
Did you know that our Portsmouth brewery 
runs entirely on clean power? Our on-site 
biopower system generates 60 megawatts 
of clean energy by capturing methane 
produced during our brewery wastewater 
treatment process, and all purchased  
electricity is from renewable sources.

Our Portsmouth 
pub’s electric 
vehicle charging 
station lets 
guests power up 
 for free!

We are proud to be recognized as an 
EPA Green Power Partner leader!

Redhook helped over 100 local Washington non-profits 
raise over $6 million in 2017!

CRAFTING COMMUNITY 
A focal point inside Brewlab is a 
custom 14’ x 18’ mural by  
Grammy-nominated Seattle 
illustrator and Sub Pop Records Art 
Director Sasha Barr. The mural is a 
colorful visual collage 
celebrating Seattle’s 
people, beer, archi-
tecture, and local 
elements from the 
Capitol Hill neighbor-
hood. Brewlab also 
supports the Capitol 
Hill Artwalk by host-
ing receptions for 
local artists, such as 
Derek Vander Griend, 
who helped Redhook 
design the label for 
Bicoastal IPA!

We partner with the Young  
Professionals of Seattle, an  
organization dedicated to enhancing 
personal  and professional growth 
through experiences that connect, 
educate, and empower.  


