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THE INTERVIEW

SIMON BROWN & EMILY MOULTRIE
of Claremont Craft Ales

Some places just feel right. It is a place that you want to spend you time in, to relax and have a casual conversation. Claremont
Craft Ales is that kind of place. Not your average roll-up brewery in a nondescript industrial park, but a hub for great beer, education, and community involvement. An American version of the British Public house mixed with the forward-thinking ideology of
the area. In the year-plus that Claremont Craft Ales has been open, husband and wife Simon Brown and Emily Moultrie have created a comfortable space for people to enjoy their great craft beer while connecting with the greater Claremont community.
Beer Paper LA’s Rob Wallace sat down with them to discuss their beers, their philosophy, and the future of Claremont Craft Ales.

Evelyn Rosales

Tell me a little about growing up. Where you lived,
what you were into, etc.
Simon Brown—I was born in England in the early ‘70s
and moved to Dallas, Texas when I was four. I grew
up in a typical suburban setting, not stereotypically
Texan. Since my family had emigrated from Europe,
we did a lot of traveling as a family: around Europe, all
over the US, and around Australia. So I was exposed to
a lot of different cultures and foods growing up. As a
family, we were also into a lot of outdoor activities, like
hiking and camping.
How did you get into craft beer? What were the important beers that really excited you?
SB—Ever since I started drinking beer, I was always
interested in the more flavorful beers. I think it was influenced largely by my trips back to England as a teenager. Many meals were spent at the local pub, where

beers such as Guinness, Newcastle, and the local Bitter
were prevalently displayed. So once I started drinking beer, I gravitated toward Guinness and Bass originally, and then to early microbrews like Pete’s Wicked
Ale and, being from the South, Abita Purple Haze and
Shiner Bock. Then at college in New Haven, I had my
first taste of a locally brewed beer from the Elm City
brewpub (now closed). A few years later, after moving
to California, I discovered Sierra Nevada Pale Ale, and
was addicted to hops from that point on.
How did you start brewing?
SB—Emily bought me a starter homebrew kit from
MoreBeer for Father’s Day about seven years ago. I
had mentioned in passing a few times previously that I
thought it would be a fun thing to try, but never really
very seriously. But once all the necessary equipment
and ingredients were dropped in my lap, I dove right

in. When my first batch actually turned out tasty, I got
hooked instantly. I continued to brew several times per
month, getting progressively more obsessed with each
brew. Our garage quickly got converted into a brewery,
and I kept building and rebuilding my brew system,
making it better and more efficient with each iteration.
It was probably only after the third or fourth batch that
Emily and I first talked about opening a brewery.
Tell me a little about Claremont Craft Ales and what
your philosophy is behind the brewery and the beers
you are brewing.
Emily Moultrie—Our focus at Claremont Craft Ales is
primarily on bringing fresh beer to the local community. We want to show people what difference freshness
can make in beer, while at the same time introducing
people to a wider variety of beer flavors than they may
have tried before. And we want to reflect the values
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of our area, by bringing them a locally
made, hand-crafted product that they
can proudly identify as their own.
Being so near the Claremont Colleges,
I know that you guys do things with
the colleges, such as have speakers and
such. Can you tell me a little about that
and why you think it is important to
have that at the tasting room?
EM—I grew up in Claremont, and so we
feel a very strong connection to the city.
We want to use the brewery not only as a
source for great beer, but as a local gathering spot for families, college kids, and
professors. It’s important for us to give
back in whatever way we can, whether
that be by supporting local charities or
by providing a venue for speakers or art
classes.
On the topic of the tasting room, it seems
to be a very comfortable place, almost
like a coffee shop vibe that is going on.
Lots of families and people just hanging
out and relaxing. Please talk a bit about
why vibe is important to you guys.
EM—From spending a lot of time in England, we really love the traditional pub
culture over there. We wanted to create
a place that captures some of that vibe,
with families getting together and relaxing over a good beer. We want people
to feel cozy and welcomed in our place,
including their kids, dogs, and grandmothers.
As a smaller-batch brewery, do you see
that as the way you want to brew or are
you looking to grow into a larger brewing system?
SB—We definitely appreciate the opportunities that a smaller brewhouse
affords us. We are constantly making

new beers and we’re able to crank out a
lot of variety. At the same time though, I
don’t want to artificially place limits on
our growth. Yes, we’ll grow into a larger
brew system, but we’ll do it at a slow and
sensible pace that preserves our core
values.
You guys reach out to the homebrewing
community quite a bit it seems. Why is
working with home brewers important
to you?
SB—Both myself and our head brewer,
Brian Seffer, started as homebrewers.
Heck, we still feel like homebrewers.
I don’t know when I’ll start to feel like
“I’ve made it” and start thinking of myself as a “pro-brewer”, but we’re still too
early in this process for me to feel like
I’ve earned that title. So we identify with
homebrewers; we love homebrewers.
Just like with the larger community, we
feel like we need to give something back
to the homebrewers that supported us
in our earliest days and to the hobby that
started this whole thing for us.
Out in your area and also out in the Inland Empire, there are a lot of nano
breweries. Why do you think that has
become so popular out there?
SB—I agree that in eastern LA county
(where we are), and beyond into the IE,
there seems to be a higher concentration of nano breweries than elsewhere
in the Southland, but I don’t really know
why. For us, the lower capital investment required for starting a nano brewery made it possible for us to get open in
the first place. When we were shopping
around our business plan, the economic
climate was much worse than it is today.
There really was no way we were going
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to be successful at raising the money
necessary for a 10+ barrel system. It’s
possible that as more breweries open
in the area and the economy continues
to improve, we’ll see nano activity slow
down.
You guys seem more involved in the
community than most of the breweries
out there. Why is being involved in your
local community important to you and
to the brewery?
EM—This is our hometown, so we feel
a very strong connection to our area
and want to see it thrive. Several of our
friends and family own or work for local
charities and small businesses, and we
love partnering with them to benefit the
larger community, all the time drinking
good beer!
You guys just had your one-year celebration. Reflecting back on that first year,

what are some of your highs and lows?
EM—The biggest “high” of the last year
was simply the amazing response we
got from our patrons. From the moment
we opened our doors, we have been
blessed with a supportive and dedicated
clientele that have made this business a
thriving success. This culminated with
our First Anniversary Party attended by
over 500 people. It was truly mind-blowing to stare out over the crowd that day
and realize they were all drinking our
beer, and loving it! It was a dream come
true. And I can’t name a “low.” This year
has been amazing.
Moving into the second year of being
open, what are you guys looking to accomplish going forward?
SB—In our second year, we are focused
on controlled growth, especially in distribution. As a small brewery, we have
had a hard time keeping up with the demand for our beer, and so we haven’t expanded our distribution too far beyond
the tasting room. But now we are under
construction with our first significant
expansion, which will allow us to significantly increase beer production. As
a result, our beer should be much more
available at bars and restaurants over
the coming yearAnother exciting development for our second year is our move
into packaging. Currently our beer is
only available on draft, but starting
around New Year’s, our flagship beer,
Jacaranda Rye IPA, will be available in 16
oz cans. We are really looking forward
to being an early adopter of cans in our
area. It’s such a superior package for the
beer and we think our customers will
appreciate that.
Anything we missed or want to say any
final words?
SB—Thank you so much for the interest.
We are a small, humble brewery with
a very limited distribution radius. But
we are here for the long haul and are excited to grow in a sustainable manner to
bring our beers to a wider audience.
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