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What does Craft

offer in Phnom Penh?

We carrently have three main-
stav beers: American pale ale,
IPA and Trish Red. We have a
couple of regular specialty heers
hat we wholesale, On top of

that, we have our nomad line,
[where] we'll serve unique beers
[to] see il there's enough inter-
est [to] bring them online, We
wholesale kegs to local testau-
rants [and] private individuals
for partics. We also will set up
draft svstems for homes. Our
business [model] is educating,
the public—on beer, because
we like beer and want to share.

What makes craft

brewing unique?

Craft brewery by design is a
relatively small batch, capable
of moving from stvle to stvle,
beer to beer. The focus is not

on production volume; it's on
quality. It's about bringing
something new to the table. [t's
[alsol about trving to foster a
sense of collaborative busi

ness within the community,
whether using local products,
cenerating jobs, for] innovating
designs that are sustainable,

A good example would be the
wav our graing are handled
once weo've made beer. [Thel
used barley iy still capable

of providing nutrition. We
donate it to a local farm; they
feed it fo their chickens, use i
in fertiliser. One of the ethos
hehind Craft s that sustain
abilitv and community focus,

Cambodia

Chad Richman

Phnom Penh’s beer scene is browing up surprises, with crafl beer

now availab

y around town from Cerevisia Crait Brewhouse. Writer

Joanna Mayhew speaks with founding parther and brawmaster Chadl

Richman to find out w

How did you start

brewing beer?

Hivst brewed beer in brag, ina
town formerly known as Baby
lon, fwhich] s the homeland
got into exploring the
foundations of pre-lraq lragi

of beer,

culture and came across beer.

J Tooked to see what the Tocal
grains were, and [ made a very
bad product we all Toved drink-
ing. 've brewed beer at least
once aweek since then. Pin
very anal vetentive, which lends
itself well to brewing. [ have a
bit of an artistic background;
Fike to innovate. [took a lot

of satisfaction in the fact that
every time [ made beer, my
friends foved it T took seltish
pride in making people happy
by having them get drunk

off of something I made.

What's the trick to

making good beer?

Love and cleanliness. Brewing
is about being sanitary. ['s casy
o make good beer, iUs casy to
make bad beer-the distine-
tion is sanitaion. When vou're
designing the beer, att takes o
fromt seat, There's a Hittle sci-
ence involved, bul it’s mostly
art. In the duplication phase,
iUs almost 100 percent science
with very little art, which we
just call margin of error. Some
mistakes lead to better beer.
[And] nothing replaces love.
You can be the most educated
brewer o the world, but if
vou don'tlove what vou're
doing, and vou don’t have

hat's on e

experience, then vour beer’s
not going to speak to people.
I don't need [my beer] to be
botter than anvone else’s beer;
[don’t need it to win awards,
Fust want people to enjov it

What is the state of beer here?
Cambodia is unique i many
ways, Beer is one of then.
When vou look at the gross
domestic product, the popula-
tion and what they spend their
money on, there’s more beer
here than there should be.
German-style lagers dominate
the market in Southeast Asia.
[But] there's a lot of demand for
ales. [We're bringing] unigue
hand-crafted ale —American,
Belgium, British stvles, The trick
in craft brewing is quality con-
trol. The trick in Phnom Penh

is giving someonc a product
they know thev can get again.

Are there challenges to growth?
We could take monev from big
investors, to Lake this market

by storm. But we can't do that
without sacrificing our core
values or the beer ttsell. 'm

not doing 1t tor money; I'm
dx\illg it because T love beer,
[Co-foundaer] Erich [Phillips)
and 1 have done the lion's share
of the initial work, along with
our good friend and myawife.
And no one's been paid a single
cent for any beer we've sold.
Erich and | have paid for the
privilege of serving vou beer,
We have amodel that is profit

able, hut we're not willing to

ol F')1"1(:>3[,<)g:;r:»];f'ﬂ Iy by Charles Fox.

force that too fast, IF our beer
sucks, our reputation does too.

Is there a market among
Cambodians for craft beer?
Because what's served is
tvpically German-styvle beers
or Czech-style pilsners, people
draw the conclusion that since
Westerners tike to drink a light,
sessionable lager, evervone
else does too when it's hot,
That ethnocentyic point of
view is very pervasive. But
it's a total fallacy. We are
continuously surprised by the
number of Khmer customers.
There's definitelv a market;
the big catch is monev. We
can'tbrew our beers at a price
we can compete with the tocal
breweries, We're not in Khmer
outlets vet, but that’s a focus.

What's next?

First and foremost, make the
brewery self-sustaining, so that
Erich and ean stop paving,

for the privilege of bring-

ing vou beer. Also sowe can
hire people and teach them

[to be] brewers, We've tatked
about going into other parts

of Cambodia, and then mavbe
outside. But we're focused on
making this a permanent fixture
[first]. The goal isn’t making,
the brewery big enough to sell

&

inother places. It's making a
model here that works so well
we can duplicate i [elsewhere],
or help other people dupli-
cate it, so that more people

can have local craft beer
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