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THE STATE OF GRAFT BEER IN NORTH GAROLINA
LOCAL INGREDIENTS

— sweet potatoes, kumquats, sorghum,
blueberries. blackberries, persimmons,
barley, wheat, rye, and hops — reflect a
rich agricultural heritage and have won
the state’s brewers national recognition.
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More :chan 20 new breweries
are planning to open in North
Carolina in 2014 and beyond.

NortH Carolina is among the top 10 states
with the most breweries and has more than
any other state in the South.

The number of craft breweries in North Carolina has more
than doubled since 2010.
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Infographic by Our State Magazine; Sources: Brewers Association, NC Craft Brewers Guild, Beer Institute, Demeter Group, and Visit North Carolina



