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Representative Chris Tuck

House Majority Leader

Serving House District 23 « Dimond Estates, Foxridge, Taku, Campbell, Northwood, and Windemere

House Bill 269
Distillery Licenses
Sponsor Statement

Small businesses play an important role in our society and are truly the backbone to the
economy. Equally important is the fact that new businesses are also one of the most important
forces of innovation and employment.

Over the past few years, entrepreneurs across Alaska have entered into the craft distillery
world. With the help of legislation passed by the 28" Alaska Legislature we now have seven
new distilleries, making a total of ten across the state.

In 2014, the Alaska Legislature passed House Bill 309 with overwhelming support. This bill
allowed craft distilleries to open tasting rooms, putting them on par with breweries and
wineries, to provide samples and selling their product, with specific limitations. This change
allowed distilleries to increase their visibility, attract more customers, compete effectively with
multi-national brands, and become a more active participant in their respective communities.

The Alcoholic Beverage Control Board has proposed regulations to disallow the mixing of
distilled products with non-alcoholic beverage not produced by the distillery. These regulations
are contrary to the original intent of the Legislature. Most people do not consume, nor should
we promote, the consumption of straight distilled crafts.

House Bill 269 will clarify the Legislature’s original intent to allow our craft distillers to serve
their product with mixers, garnishes and other ingredients that are non-alcoholic beverages.
The proposed regulations by the ABC Board have the potential to impede the growth of the
craft distillery industry in Alaska and hurt our hard-working small business owners.

It is crucial that we continue to support all our small businesses and not create regulations that
will hamper their ability to thrive. I appreciate your support for the quick passage of House
Bill 269.

Session (January-April): Rep.Chris.Tuck@akleg.gov Interim (May-December):
State Capitol, Room 204 www.RepChrisTuck.com 1500 W Benson Blvd, Ste 217
Juneau, AK 99801-1182 Anchorage, AK 99503

Phone (907) 465-2095 Toll-Free (866) 465-2095 Phone (907) 269-0240
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FISCAL NOTE ANALYSIS

STATE OF ALASKA BILL NO. HB269
2018 LEGISLATIVE SESSION

Analysis

HB 269 amends Title 04 to define "distillery's product” and clarify statute related to distilleries.
The Alcoholic Beverage Control (ABC) Board recently adopted a regulation that is inconsistent with this legislation, but is
not yet effective. If this legislation is adopted, a regulations project to remove the inconsistent regulation would be

required. This regulations change would be included in planned regulations updates.

The Alcohol and Marijuana Control Office does not anticipate fiscal impact from this legislation.
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To: The Esteemed Members of the Alaska House of Representatives:

The Distillers Guild of Alaska has reviewed draft House Bill No. 269 in reference to distillery licenses and
supports the proposed changes. The Bill reflects the original intent of the distillery tasting room law,
contributes to public safety, is in the best interest of the consumer and the state, and it takes in to
account standard industry trade practices.

For the last three years, Alaskan distilleries have been operating their tasting rooms in compliance with
state statute. Tasting rooms have fostered growth in this industry- driving local and tourist traffic and
allowing small, local craft producers to connect with customers in a landscape of industry giants. Mixing
distillery products allows distilleries to showcase their products, and the restriction of such practice was
never intended by those who passed the tasting room law in 2014. The statute was added to give
distilleries equal footing with breweries and wineries; to enter the tourism sector, to subsidize the high
expense of manufacturing in Alaska, to help local products compete with imports, and to allow
distilleries to directly marketand serve their products to visitors in the way they are intended to be
consumed. The way spirits are served is unique to our industry. Allowing for the use of non-alcoholic
mixers does not change how much alcohol is being consumed.

However, on January 23, 2018, The Alcoholic Beverage Control Board voted to adopt AS 04.11.170 (d)
and (e), which, when it goes into effect will no longer allow the serving of cocktails in distillery tasting
rooms. This regulation change will cripple our young industry. We implore the Alaska House of
Representatives to adopt House Bill No. 269, which will allow Alaska’s nine distilleries to continue
operating in the way they were intended to. Our industry creates jobs, value added agricultural products
and creates the opportunity for another potential export product for the state of Alaska.

Thank you for your time and consideration of this important matter. If you have any further questions
about our specific trade industry practices, please do not hesitate to contact us.

Sincerely,

Maura Selenak
President, Distillers Guild of Alaska




Representative Chris Tuck
1500 W Benson Blvd, Room 417
Anchorage, AK 99503

24 January, 2018

Representative Tuck,

Thank you for sponsoring HB 269 and for all of your hard work championing
State industry.

As you are aware, the State distilling industry has been turned on its ear with
the actions of the Alcohol & Marijuana Control Office (AMCO) since August,
2017 that concern the mixing of drinks in our tasting rooms. The most recent
action from AMCO was at the meeting of 23 January, 2018 where the AMCO
Board voted on and passed a regulation where distilleries can no longer mix
drinks, but instead will allow their customers to do the mixing? This just
seems ridiculous.

Fairbanks Distilling Company is an Alaskan manufacturer that operates out of
the Old City Hall building in downtown Fairbanks, a building that is on the
National Register of Historic Places. We are currently manufacturing vodka at
our downtown Fairbanks facility from potatoes to produce our 68 Below vodka.
As the owner of Fairbanks Distilling Company, I am honored to own the Old
City Hall building and proud to display the Made in Alaska label on my
products. I have found the general accusations that some have made against
distilleries of just bringing in bulk spirits from Outside and rebranding them as
“Made in Alaska” to be especially offensive, as we do not do that, nor would we
dream of doing that. At our facility, we process real potatoes, make a potato
mash, ferment it to produce alcohol, and then redistill this alcohol many times
to produce our great locally produced vodka. I would support language in a
Bill or regulation that prevents distilleries in Alaska from importing bulk spirits
from out-of-state.

Before I purchased the Old City Hall building, I spent almost a year working
with the Fairbanks City Council (the owner of the building), the Fairbanks
North Star Borough Planning Commission, and the Borough Assembly, as the
existing zoning regulations prevented a manufacturing facility in the downtown
business core. Through hard work and the support of the community, we were
able to change the zoning regulations to allow us to manufacture downtown.
My Company then spent hundreds of thousands of dollars on the purchase of
the building, its remodel, and to install our manufacturing equipment so that
we can manufacture spirits here in the community. It is my hope that all of
our local Bars will start carrying our locally produced spirits, instead of the



out-of-state spirits that they currently serve. But to market my product to Bar
owners, I need to be able to showcase my product in the same manner that
they will be offering it to their customers. AMCO would have me sell just
components that customers put together themselves. This would take away
the control that my employees have over properly presenting our product.

As an Alaskan manufacturer, I feel that government should not be creating
needless regulations that attempt to make my business fail. It is obvious that
the current Alaska Statute 04.11.170 Distillery License does need to be
improved so that every new administration cannot reinterpret it. In my mind,
the addition of a mere four words to AS 04.11.170(e) are sufficient to allow my
business to mix drinks and to present my product in the way that a consumer
would consume it. New words highlighted in red and underlined are below:

(e) Unless prohibited by AS 04.16.030, a holder of a distillery license may sell not more than
three ounces a day of the distillery's alcohol product in alcoholic beverages to a person for
consumption on the premises if

With the simple added language above, I feel like my distillery would be able to
insert my locally made product into any drink recipe to present to a customer.
This is productive language that helps to support my business. This also
restores what distilleries thought we had previously with HB 309 that passed
in 2014.

HB 2609 is restrictive, in that it only allows our distillery to produce mixed
drinks with non-alcoholic mixers. This severely limits our menu and how we
can showcase our product, but it does have positive productive language and
returns distilleries closer to what the status quo was. In HB 269’s current
form, it appears to be a compromise. It is for this reason that I will support HB
269 in the hope that we can achieve less restrictive distillery language in the
future.

Thank you and Best Regards,

Patrick Levy

Patrick Levy, owner
P.O. Box 80059

410 Cushman St.
Fairbanks, AK 99708



Alaska State Legislature

State Capitol
Juneau, Alaska
99801-1182

Official Business

December 28, 2017

Erika McConnell

Director

Alaska Alcohol & Marijuana Control Office
550 West 7th Ave, Suite 1600

Anchorage, AK 99501

Dear Director McConnell and ABC Board Membets,

The 28" Alaska State Legislature passed House Bill 309 (HB 309) by an overwhelming majority of
legislators. HB 309 helped Alaska-owned distilleries grow their small businesses by providing an
opportunity for tasting rooms.

We do not always see immediate benefits of legislation, but in this case our distillery businesses were
able to flourish using tasting rooms to increase in their visibility, attract more customers, compete
effectively with multi-national brands, and become a more active participant in their respective
communities. HB 309 was so successful that since the passage of HB 309, seven new distilleries have
opened across Alaska.

The proposed regulations to limit mixing distilled products goes against the original intent of the
Legislature and will negatively impact local distilleries. It is crucial that we continue to support all our
small businesses and not create regulations that will hamper their ability to thrive.

HB 309 intended to allow distillers to provide samples and sell their product. The statute clearly
outlines what a distiller can and cannot within their tasting rooms, how a distiller can give samples to
patrons and sell their products. There was never an intention to impose limitations on serving
distilled products with mixers.

Most consumers of distilled spirits do in fact mix the spirits with other products. One of the reasons
the serving amount of a distilled product was limited to three ounces was the expectation that
mixers would be added to the serving to approximate the way consumers would be using the
product. The owners of distilleries were intimately involved in the legislative process, from drafting
to passage, so we sincerely believe Alaskan distilleries have been following the letter of the law and
the intent of bill.

Please do not pass the proposed regulations, which will significantly impede small business owners
across Alaska, create undue burden on their current business practices, and hurt their ability to grow.
We have witnessed the wide-spread support of our local distilleries and have full confidence that our
distillery owners will continue to be good stewards of our communities.




Sincerely,
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Sen. Peter Micciche Rep. Chris Tuck
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Sen. Berta Gardner Rep. Scott Kawasaki

Sen. Natasha von Imhof Rep. Jonathan Kreiss-Tomkins
B Y = W

Sen. Bill Wielechowski Rep. Jason Grenn

Sen. Tom Begich Rep. Harriet Drummond
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Sen. Dennis Egan

cc: Bob Klein, ABC Board Chair
Rex Leath, ABC Board Member
Robert Evans, ABC Board Member
Thomas Manning, ABC Board Member
Ellen Ganley, ABC Board Member




Alaska State Legislature

State Capitol
Juneau, Alaska

99801-1182

Official Business

August 15, 2017

Erika McConnell

Director, Alaska Alcohol & Marijuana Control Office
550 West 7th Ave, Suite 1600

Anchorage, AK 99501

Dear Director McConnell,

It has come to our attention the Alaska Alcohol & Marijuana Control office has issued an
advisory notice to Alaska’s distillers regarding distillery licenses and what practices are
permitted in their tasting rooms.

In the 28th Alaska Legislature we sponsored HB 309 which clarified that distillers can sell
and give away samples of their product under certain conditions.

We can assure you there has been no misinterpretation of the statute by the distillers and
they are acting in accordance with the Legislature’s intentions. Considering that many of
the products sold by the distillers are intended to be mixed with other ingredients before
consumption, it was assumed any sales or free samples would likely be mixed with other
ingredients as well.

The Legislature worked closely with Alaska’s distillers in crafting this legislation and they
are well aware of what the law intends. We would also draw your attention to the well-
publicized celebration ceremony of the new statute, when samples of mixed drinks using
Alaska’s craft spirits were provided without question.

Alaska’s distillers have been making honest efforts to comply with the law as they
understand it. This apparent sudden reversal of policy by your office does a great
disservice to their business efforts and the intent of the law as it was passed.



Erika McConnell, Director

Alaska Alcohol and Marijuana Control Office
August 15, 2017

Page 2

Thank you for your attention to this matter. Please feel free to contact our offices directly
if you have further questions.

Sincerely,
Harriet Drummond Jonathan Kreiss-Tompkins

Alaska State Representative ~ Alaska State Representative ~ Alaska State Representative
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Chris Tuck Click Bishop Dennis Egan
Alaska State Representative Alaska State Senator Alaska State Senator
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Berta Gardner Peter Micciche
Alaska State Senator Alaska State Senator
ec:

All Alaska distilleries



From: Eileen S. Julian

To: House Community and Regional Affairs
Subject: House Bill 269
Date: Friday, February 2, 2018 5:32:51 PM

To the Alaskan Legislature,

I completely disagree with the recent interpretations the Alcohol Board has made regarding
distilleries and their ability to provide their products in a reasonable manner. Along the same
line of thinking, it seems that they would argue that a grocery store cannot provide some
cooked foods in their deli, because only a restaurant can provide that. There are huge
differences in the ambiance and style between a full restaurant and a grocery store deli, and
different clientele will prefer one over the other, but you would not pass a stupid law
restricting a grocery store from selling some cooked foods, nor a restaurant from selling some
bottled sauces or take-home breads. In the same way, a distillery is like a grocery store and the
current interpretation the Board is making is beyond asinine. I can only guess that some
restaurant owners (aka legit bars) feel that their business is threatened, but in truth the type of
person who prefers the distinctly different atmosphere of a distillery usually does not choose
to patronize bars--instead that asinine interpretation would stifle a growing industry and
restrict our Constitutional freedoms. I thought I lived in ALASKA, where we value freedom
and choice and limited invasive government.

Please make the RIGHT choice--respect my freedoms. Respect business rights. Show
intelligent, thoughtful decisions. Please pass House Bill 269 to restore some common sense--
although the fact that a law has to be made for this is also stupid, but apparently it is a
necessity.

Sincerely,
Eileen Julian
Fairbanks, Alaska

Sent from my iPhone



From: kendall_somewhere@yahoo.com

To: House Community and Regional Affairs
Subject: Distillery question
Date: Saturday, February 3, 2018 9:22:52 AM

Dear committee members,

As a resident of Skagway I've been very pleased to have a new business in town. Our little distillery is well run,
immaculately clean, and a wonderful new draw for locals and tourists. It's another help to our economy and would
be nice to have as a year round operation.

Our community was very disappointed to hear that the family run business was no longer going to be a place for
conversation and gathering as no one wants to drink 3 oz of straight gin or vodka. The care that went into the
cocktails they served was part of what drew us to have a drink there. There is already a strict limit that is carefully
adhered to, so there's no concern that patrons will be poorly behaved or any of the other ill affects of overimbibing.

I'm sure we are not the only town with the exact same concerns. Why can't the state just issue a different kind of
license that allows these businesses to continue doing what they do so well. Many other states can be used as models
for how to license them appropriately. Please do not stop Alaskan entrepreneurs when our state needs the influx of
money. That would be shortsighted.

Please pass house bill 269 to correct the 2017 decision that effectively shut down Alaskan distillery tasting rooms.
Thank you for your time,

Kendall Emery

P.O. Box 1083

Skagway, AK 99840

via handheld device




From: Jill Shipman

To: House Community and Regional Affairs
Subject: Fairbanks Resident Testimony on HOUSE BILL NO. 269
Date: Saturday, February 3, 2018 11:30:54 AM

Dear Alaska House Community and Regional Affairs Committee,

I am a resident of Fairbanks, Alaska. I am testifying in support of House Bill No. 269. I support local businesses and

diversification of economy in our state. I believe that distilleries should be able to include mixers, liquids, or

garnishes, that are not alcoholic beverages with their distillery products.

Please pass House Bill No. 269 to strengthen the economy and enable these distilleries to better promote their

products.
Respectfully Yours,
Jill Shipman

2548 Dall Sheep Lane Apt B
Fairbanks, AK. 99709




From: delia varkret

To: House Community and Regional Affairs
Subject: HB 269

Date: Saturday, February 3, 2018 7:33:18 AM
Hello,

I don't go to bars but now that Fairbanks has at least two distillery tasting rooms I frequently go there to enjoy
cocktails, First Friday art events, and I go there for a quiet, smoke free space to visit for a bit.

I support HB 269 which amends the 2014 law to affirm that distilleries may serve their distilled product with other
ingredients (alcoholic and non alcoholic, and including garnishes) to create mixed drinks/cocktails. If it is not
explicit in HB269, it should state that the ingredients used to mix with the distillery product can be produced,
manufactured, created by other companies and/or produced by the distillery.

I encourage you all to support this bill, and to support small local business.

Thank you for your time.

-Delia

Delia Vargas Kretsinger

1728 Old John Trail
Fairbanks, AK 99709




From: Lisa Daugherty

To: House Community and Regional Affairs
Subject: HB 269
Date: Saturday, February 3, 2018 9:16:41 AM

I wholly support tasting rooms serving mixed drinks. Distilleries are an up-and-coming industry in Alaska and we
need to recognize that! People are not going to patronize tasting rooms if they have to sample only shots. Amalga
Distillery in particular has added vitality to Downtown Juneau. We need to foster the development of businesses that
serve LOCALS as well as tourists. Please support small business development in Juneau, not suppress it!

Thank you,
Lisa Daugherty




From: Atlin Daugherty

To: House Community and Regional Affairs
Subject: HB 269
Date: Saturday, February 3, 2018 9:20:03 AM

I wholly support tasting rooms serving mixed drinks. Distilleries are an up-and-coming industry in Alaska and we
need to recognize that! People are not going to patronize tasting rooms if they have to sample only shots. Please
don't let a wording issue wreck the business plans of our distilleries! Amalga Distillery in particular has added
vitality to Downtown Juneau. We need to foster the development of businesses that serve LOCALS as well as
tourists. Please support small business development in Juneau, not suppress it!

Thank you,
Thomas Atlin Daugherty




From: ML111

To: House Community and Regional Affairs
Subject: HR 269
Date: Saturday, February 3, 2018 9:03:38 AM

I support our local distillery here in Skagway, and the industry in general. Allowing the distilleries to serve their
products in a tasting room environment allows them to introduce those products to new customers. Since most
distilled liquors are designed to be consumed with a non-alcoholic mixer, it is appropriate to allow the distillers to
market their products in the manner they are intended to be used.

Mark Larsen




From: Lori Neufeld

To: House Community and Regional Affairs
Subject: In support of tasting rooms serving cocktails
Date: Saturday, February 3, 2018 12:07:57 AM

Dear Alaska Delegation,

This letter is in support of allowing distillery tasting rooms to serve their 3 ounces of locally-
produced spirits in a cocktail/mixed drink. My husband owns Fairbanks Distilling Company and
has worked very hard to bring a corner of Downtown Fairbanks back to life. Small businesses,
like distilleries, are an important part of our economic future. Our customers are tourists,
locals, bar owners and servers. We need to highlight our products in the manner they are
enjoyed at a bar, restaurant or at home. Our hope is that most Alaskan establishments will fill
their shelves and menus with Alaskan-produced products. We need to be able to make
cocktails to ensure this partnership is possible. Tourists and locals would like to enjoy a mixed
drink from our knowledgeable distillery tenders. This encourages them to order that locally-
produced spirit when they go out to dinner or drinks or when they go to buy a bottle at the
store.

The current law already separates tasting rooms from bars in important ways. A limited
amount is allowed per person, per day. Tasting rooms are closed by 8pm and no live
entertainment or TVs are allowed. These are good rules that many folks enjoy.

Thank you for your time and for your support of local businesses in Alaska,
Lori Neufeld
Fairbanks, Alaska




From: Nancy Shima

To: House Community and Regional Affairs
Subject: public comment in support of allowing distilleries to serve their product samples in the form of cocktails
Date: Saturday, February 3, 2018 11:47:28 AM

| am writing this public comment in support of allowing distillery tasting rooms to mix/serve their
featured products in combination with other liquid/solid components, and | strongly urge you to
support the growth and success of our fledgling Alaska-Spirited alcohol production industries.

It is well-recognized that high-proof distilled products are often more desirably consumed in
conjunction with other flavor-agreeable diluting components (i.e. served in forms such as a cocktail,
toddy, on ice etc.) The alcohol regulatory board seems to acknowledge that a mixed drink form can
provide an optimal sampling/consuming presentation, but apparently questions whether only a
consumer or other person (rather than a distillery employee) should be allowed to prepare/combine
the components that contrive their sample “mixed” drink. Either way, the same concoction or
combination of ingredients can be consumed, but when the distillery employees (who have the most
product expertise and interest) are not allowed direct control in the “samples’ mixing processes,
component proportions, and tastes, a significant aspect of the distilleries’ most successful marketing
tool stands to be undermined.

Allowing distillery personnel to prepare controlled batches of sampling drinks for public
consumption helps assure that the tasting samples can be offered in their tastiest form. Tasting
rooms are generally the most effective and the primary marketing tool that distilleries rely upon to
promote (bulk) bottle purchases of their primary products for off-premises consumption. It seems
only reasonable to support, rather than interfere with these current core marketing strategies.
Please allow continued use of an optimal sampling mechanism in which employees can prepare and
serve sample drink mixtures.

Alaskan communities are very proud of their unique Alaskan-spirit industries and products, and
appreciate their added commerce and local contributions. We Alaskans must all pull together to help
buck the tide of our state’s present fiscal crisis, and | implore you to not legislate unnecessary
hurdles that may interfere with their ability to present their great Alaskan Spirits!

Nancy Shima

Juneau Ak

Virus-free. www.avast.com




From: Angela Major

To: ni ional
Subject: Remove restrictions on Alaska Distilleries
Date: Saturday, February 3, 2018 11:53:03 AM

Alaska distilleries are an important part of our Alaskan Economy and contribute more
positively to tourism than bats and restaurants.

These distilleries are an important element of a growing tourism sector.

While I support the drink/fluid ounce maximum at our distilleries, we need to remove
restrictions for mixed drinks and further allow for other activities to include entertainment,
yoga, paint nights, whatever meets the needs of the community they operate in.

Distilleries provide a significantly different atmosphere than bats and restaurants. They draw
a different clientele and frankly are more inviting than many bars and restaurants. Especially
for a crowd that would not typically visit a bar.

Give distilleries the freedom to meet their customers demands and watch them even further
grow our economy.




From: Ihorvathk@mosquitonet.com

To: H mmunity an ional Affai
Subject: support HB 269
Date: Saturday, February 3, 2018 11:47:38 AM

I fully support our distilleries and think that they shouldn't be restricted
from mixing their product with the mixers they provide. Separating the
alcohol from the mixers encourages drinking shots, which is irresponsible
drinking.

It's also very "anti-Alaska" on the part of AMCO to work against, to stifle
Alaska's newest small business ventures, instead of adapting the wording
in the regulations to what they were originally intended to be.

Loretta Horvath
4115 Old Wood Road
Fairbanks, AK 99709

907-455-6923



From: Jochen Mezger

To: House Community and Regional Affairs
Subject: Support of House Bill No. 269
Date: Friday, February 2, 2018 9:57:08 PM

To whom it may concern,

I am a resident of Fairbanks, Alaska for the past five years. When I moved to Fairbanks from
Germany, downtown Fairbanks was a place I rarely visited. However, in the past couple of
years, new locally owned and operated businesses transformed it into an attractive location.
Among the venues I frequently visit is the new distillery on Cushman street. They make great
vodka there, and just recently opened their tasting room where you can get really delicious
cocktails. Imagine my surprise when I heard last week that the Alaska Alcoholic Beverage
Control Board upended the state’s distilleries by approving new regulations that forbid them
from serving mixed drinks. However, it would be possible to supply the ingredients for the
drinks, only that the customers would have to mix the drinks themselves. Now this is utterly
ridiculous, to be phrase it nicely. Stronger wording is actually be warranted.

The distillery in downtown Fairbanks, and those in other locations in Alaska, add
tremendously to the attraction and flair of the cities and towns. They are locally owned and
operated, sell local products, and support the local economy. I know the people who created
the downtown Fairbanks distillery. They invested a lot of money and even more time to create
this new business, and by the way, provide jobs for those who work there. Apparently the a
board member of the AABCB is afraid that distillery tasting rooms become more like a bar.
Well, they are not bars. They are nicer! He should visit one before he makes this assumption.
So, in the opinion of the AABCB I should go to a bar and get my alcoholic mix drink there,
most likely composed completely out of products NOT made in Alaska. Makes total sense to
me. NOT!!!

To summarize my humble opinion, I do strongly support House Bill No. 269 in order to

amend AS 04.11.170 and let Alaska distilleries continue to serve mix drinks on their premises.

Thank you very much for your consideration>
Sincerely,

Jochen Mezger
1745 Reed Circle
Fairbanks, Alaska
99709 USA




From: tamar harrison

To: House Community and Regional Affairs
Subject: Tasting rooms
Date: Saturday, February 3, 2018 10:53:12 AM

To whom it may concern,

First of all Thank you for your hard work and consideration. I live in Skagway, and the local small distillery opened
this summer. It is a great small business run by a local family, and it provides a different atmosphere for both
tourists and locals. With the current economic situation it is hard enough for small businesses to get going in Alaska,
let’s not make it harder. Please allow them to continue to serve mixed drinks in their tasting rooms.

Thank you again

Tamar Harrison




From: will@irwindigital.com

To: House Community and Regional Affairs
Subject: Testimony in regards to HB269

Date: Saturday, February 3, 2018 8:33:37 AM
Good Morning,

I'm writing this letter in support of Rep. Tuck's House Bill 269. I find it highly unfortunate that
a small grey area in codified language has turned into such a political circus and believe that
Rep. Tuck's bill is the right way towards resolution on this.

Thank you,

Will Muldoon
9451 Patricia Place
Juneau, AK 99801
907-957-3065
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HAINES ASSEMBLY WANTS TO KEEP COCKTAILS
ON THE MENU

Posted by Berett Wilber | Dec 13,2017 | Featured Stories, News | 1_|

The Haines Assembly has decided to weigh in as distilleries and state regulators argue over the sale of

cocktails.

Audio Player

With a unanimous vote, the Assembly agreed to send a letter to the State requesting cocktails remain on

the menu in Alaska’s distilleries.

Assembly member Tom Morphet brought the issue forward. He was motivated because of how changes

could affect Haines’ Port Chilkoot Distillery.

“There have been no public concerns as far as I can tell. The people at the distillery have put us on the
map in terms of this new industry,” Morphet said. “It behooves us as a community to support that

previous understanding of the law.”

When tasting rooms were legalized in 2014, many of Alaska’s distilleries, including Port Chilkoot, began
selling craft cocktails. That became controversial earlier this year after a complaint was filed with the

State, and alcohol regulators revisited what was allowed under the law.

They came to the conclusion that contrary to what most distilleries had been doing for the last three
years, the law only allowed them to sell unadulterated liquor — though they could offer juice and other

mixers separately.



If proposed regulations pass, Port Chilkoot Distillery will only sell unadulterated samples or bottled liquor. (Berett

Wilber)

Distillers have pushed back, with a statewide campaign to prevent the new rules from going forward.
The message seemed to resonate in Haines.

“I think we've got to step up for business when we can. It’s hard in our environment, and this is one of
the few things we can do that doesn’t cost us any money,” Assembly member Brenda Josephson said. “If
it were a public safety concern, I'd feel otherwise. We’ve got to speak on behalf of business when we

have the opportunity to.”

Morphet agreed.

“One of the reasons that I want to do this is because manufacturing is one area of the economy we can all
get behind,” he said. “Taking a raw product, and turning it into a finished product — it’s the highest level
of the capitalist system we live under. The highest level of achievement.”

Port Chilkoot owner Heather Shade was happy to hear the Assembly’s response.

“You know the community has just shown overwhelming support for our little business, as we go
through this issue, and we really appreciated the Assembly’s willingness to submit a letter reflecting

that,” she said. “It made us feel warm about our community.”




If the new regulations do go through, Shade worries plans to grow her business will stop. She says she’d

have to close the tasting room in the winter.

The Assembly’s comments will go to the Alcohol Beverage Control Board before it makes a final decision

on the draft regulations in January.
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No mixed drinks allowed at Alaska distilleries, state
alcohol board rules

¢ Author: Laurel Andrews @ Updated: 17 hoursago B Published 18 hours ago

Heather Shade mixes a cocktail at the Port Chilkoot Distillery in Haines. (John Hagen Photography)

Alaska's distilleries can no longer serve mixed drinks to customers, the state agency overseeing alcohol ruled
Tuesday.

In a 3-1 vote, the Alcoholic Beverage Control Board decided that distilleries — which make vodka, gin and other
types of distilled alcohol — have to stop serving cocktails in their tasting rooms. The ruling may change how the
state’s distilleries do business.

https://www.adn.com/business-economy/2018/01/23/no-mixed-drinks-allowed-at-alaska-distilleries-state-alcohol-board-rules/
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The decision centered around vague language in Alaska's laws that says the businesses may serve "the distillery's
product” to customers. After complaints landed at the state regulatory office this summer, months of debate
followed about exactly what that meant and how it was being applied in distilleries across the state.

Tuesday's vote clarified that the "product” is "distilled spirit made or distilled in the licensed facility,” and can't
include other things like tonic or other mixers.

But, distilleries will be allowed to "separately serve other types of nonalcoholic mixers/garnishes,” Alcohol and
Marijuana Control Office Director Erika McConnell wrote in an email.

That means a distillery could serve a customer two glasses, one with gin, and the other with tonic, which the
customer could then mix themselves.

[After legal confusion, Alaska distilleries can serve cocktails — but there's a twist]

Distilleries say they've been serving cocktails since 2014, when legislators passed a bill allowing for distillery
tasting rooms. Alaska regulators said that they didn't know distilleries were selling cocktails for the past three
years.

"The purpose of the law was to allow the distilling industry to promote and sell our products directly to the
consumet, just like the breweries do,” Heather Shade, co-owner of Port Chilkoot Distillery in Haines, wrote in
public comment to the board.

"Spirits are unique in the way that they are prepared and there is no reason to limit how we serve them,"” Shade
wrote.

Bars spoke out against the practice. The Alaska Cabaret, Hotel, Restaurant and Retailers Association — known as
CHARR - said it would never have supported allowing for tasting rooms if it had known they would become "de
facto bars."

Distilleries said that rules were put in place specifically to prevent them from becoming bars. Customers may only
have 3 ounces of alcohol. Alcohol can't be served after 8 p.m. Entertainment is banned. Bar stools are not allowed.

As of September, nine distilleries were operating in Alaska. Anchorage Distillery is the only one in Alaska's largest
city.

More than 500 pages of public comment were submitted in advance of Tuesday's meeting.

McConnell wrote that the Department of Law would receive the adopted regulation next week. After the agency's
review, the adopted regulations will be sent to Lt. Gov. Byron Mallott. Regulation is effective 30 days after he signs
it.

https://www.adn.com/business-economy/2018/01/23/no-mixed-drinks-allowed-at-alaska-distilleries-state-alcohol-board-rules/ 2/3
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Laurel was born in Bethel and grew up in Fairbanks. She covers cannabis and general assignments. Reach her at
laurel@adn.com or 907-257-4382.
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MAKING IT: Building Southeast Alaska's first distillery

SPONSORED: One couple navigated uncharted straits to infuse whiskey and other spirits with Alaska flavors and history.

¢ Author: Presented by First National Bank Alaska B3 Published August 25,2016

There's no such thing as a normal business day for Heather Shade and Sean Copeland.

"On any given day there are hundreds of things that need to be done and we'll need to pick maybe the best 10 to
do that day,” Copeland said.

While it's not uncommon for new business owners to be busy, what is uncommon is having an audience watch
every step of their daily process.

The duo owns and operates Port Chilkoot Distillery in Haines, Alaska. At their distillery, they do everything from
crafting recipes and distilling spirits to bottling their products and shipping their wares across the state. Patrons
can watch it all from the comfort of Port Chilkoot's tasting room. From a spot at the bar, patrons can see the 125-
gallon copper pot still running just eight feet away, watch whiskey get barreled, peek into the boiler room if the
door is open and can smell the herb, oak and spirit aromas as the various liquids distill.

"You can basically get a tour of the place without actually getting a tour," Copeland joked.

Location first

https://www.adn.com/features/sponsored-content/2016/08/25/making-it-building-southeast-alaskas-first-distillery/ 1/5
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Copeland and Shade, both Haines transplants, knew two things for certain: they wanted to live in Haines and to
do so, they needed to create their own jobs.

"Sean claims I was already talking about opening a distillery when we met,"” Shade said. She thinks there were
other good ideas. "This one has enough complexity and sustainability in the long run to keep us engaged and
interested."

Copeland said Haines isn't a place known for its production. It's small, remote and only gets one barge a week. He
said the only other manufacturing company in town builds hot tubs.

"I don't think many other people would want to start a factory in Haines,” Copeland said. "But to us, this felt right.
We'd get to make a business where people could enjoy the whole package—from the building to the product.”

While Port Chilkoot officially opened its doors in 2013, the couple spent over a year getting the business ready.

Shade wrote a business plan that would allow them to create and export their products. Copeland, a contractor by
trade, set to work restoring and converting a historical bakery into a space where the distilling equipment and
tasting room would be at home. The restoration process took a year. Installing the equipment took another six
months.

In October 2013 they had distilled their first whiskey.

Now they have five signature spirits: 50 Fathoms Gin, Boatwright Bourbon, Wrack Line Rye, Icy Strait Vodka and
Green Siren Absinthe.

"All of them are a tribute to our local fishing community,” Shade said. "That community is a staple of our economy
here. Icy Bay is where our fleets go fishing, 50 fathoms is a good depth for halibut fishing."

In the tasting room their staffers craft unique cocktails using those products or serve the alcohol straight. The
adventurous and the indecisive can try it all in mini sampler-sized flights.

"We like to mix drinks with local seasonal fruits,” Shade said. "The nature of high proof spirits is that they're
designed to be in a cocktail, so we make cocktails that are both our twist on the classics and best highlight the
unique flavors."

Starting from scratch

Small-scale distilling is still a fairly new venture in the U.S., thanks in part to leftover legislation from the
Prohibition era. Shade and Copeland were at the forefront of a craft distilling renaissance in Alaska. It was fun to
be at the beginning of a movement, they said, but the road to becoming an established distillery had many more
challenges than other start-ups.

https://www.adn.com/features/sponsored-content/2016/08/25/making-it-building-southeast-alaskas-first-distillery/ 2/5
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"The laws weren't really modernized to accommodate this kind of business," said Shade. "There were pages and
pages of laws pertaining to breweries and just a couple sentences about distilleries."

Those few lines didn't specify how businesses could distribute their wares to bars or liquor stores, didn't allow for
tasting rooms on site and didn't allow them to sell their products directly to individuals. So they took matters into
their own hands. They started the Distillers Guild of Alaska and were lobbying for bills to be passed so they could
get into the tourism market and become a destination to try spirits.

Now they're able to distribute bottles and serve up to three ounces per customer, per day in their tasting room.
Their next battle is a push for legislation that would give them the same lower tax rates as small scale breweries.

Distilling is a business that's prohibitively capital intensive upfront. A potential distillery needs to have a secure
building and equipment in place before they can even apply for the federal permit to run a distillery. For them it
meant cutting way back on personal spending and forgoing fun. They couldn't even practice recipes in the interim
—home distilling is still illegal in the U.S.

"There wasn't a list of how to start a distillery,” Shade said. "We're regulated by a lot of different federal and state
agencies, so we've had to be really proactive about figuring out what the requirements are and asking the right
questions—from how to follow code to finding people locally to install uncommon equipment.”

Job creators

This year Port Chilkoot is looking at producing 12,000 bottles of spirits. Roughly half of the liquor—minus some
reserves left to mature in barrels—will be sold in stores and Alaska bars and half will be sold by the bottle or
served as drinks in their tasting room to locals and travelers. And it's not just the two of them running the show
now. To date, they've added seven jobs to the Haines community.

"We're at the point where we're not a startup anymore, so we're focusing on setting up the business to be
sustainable in the future,” Shade said.

Each year since its inception, the company has had to rewrite their business plan—they're growing too rapidly.
Copeland is currently making plans to build a new warehouse to store their aging whiskey barrels so they can
mature for a longer amount of time. He's also looking for ways to expand their tasting room.

"It's just a little too small for the traffic we had this year,” Shade said. "We can grow easily with the demand we
have now."

They're also looking for more ways to use resources closer to home. Already their absinthe uses herbs (wormwood,
lemon balm, hyssop) grown by local farmers, but they're hoping to find more ways to shorten their supply chain.

And even as they look at local assets, the duo is eyeing Outside markets where they can export their 50 Fathoms
Gin, their most popular and award winning product.

https://www.adn.com/features/sponsored-content/2016/08/25/making-it-building-southeast-alaskas-first-distillery/ 3/5
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For them, there's no end to the creativity they can put into it, the knowledge they can amass or the directions they
can go with their company. But Shade said they're proud of what they've accomplished thus far.

"We feel like we did what we set out to do," she said. "We get a lot of visitors that have read about us and get a lot
of feedback about this being one of the highlights of their trip to Haines: spending time at a high-quality, small
business that represents the community well.”

Read another MAKING IT success story here.

This article was produced by the special content department of Alaska Dispatch News in collaboration
with First National Bank Alaska. Contact the editor, Jamie Gonzales, at jgonzales@alaskadispatch.com.
The ADN newsroom was not involved in its production.

Download Our App Subscribe To Our Mailing List Get The Newspaper
Contact Alaska Dispatch

© 2018 Alaska Dispatch Publishing. All rights reserved.
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8 responses

%What year did you begin production?

8 responses

§How many employees do you have (full time equivalent)?

8 responses

@ Not in production yet
@ 2017

@ 2016

® 2015

@ 2014

@® 2013

® 2012

® 2011

@ 2010 or before

Q1
@2
@
@4
@5
@6
@ More than 6




How many jobs did you create in 2017 (full time equivalent)?

8 responses
@0
@1
@3
@4

How many jobs do you plan on adding in 2018?

8 responses

@0

@® 13
® 46
@® 7-10




What types of spirits did you produce in 2017?

7 responses

Whiskey 4 (57.1%)

Bourbon
Rye Whiskey 2 (28.6%)
Gin 5 (71.4%)
Vodka 7 (100%)
Rum 1(14.3%)
Brandy —0 (0%)

Other 2 (28.6%)

What was your initial capital investment into your operation?

8 responses

@ Less than $100,000
@ $100,000-200,000
@ $200,000-300,000
@ $300,000-400,000
@ $400,000-500,000
@ $500,000+




Do you plan on making further capital investments into your business in
20187 If so what kinds (equipment, infrastructure, renovations)?

8 responses

Yes, equipment and infrastructure
New Buildings, More Equipment, Operating Capital

This is difficult to predict. | was hoping to add another still and more bottling equipment in 2018. The still
might have to be put off until 2019.

Commercial dehydrator to provide all Alaskan Potatoes

Yes- we plan on purchasing additional equipment and possibly developing another facility to keep up with
production.

Equipment, infrastructure, and renovations.
Planned for 2019 - more tanks

Renovations
Buy vehicle
Buy equipment

In 2017, what percentage of your visitors were tourists?

7 responses

® 10%
® 20%
® 30%
® 40%
@® 50%
® 60%
® 70%
® 80%

V12V




Please list other Alaskan businesses you have worked with (ex: to
source ingredients for your tasting room or distilled products).

8 responses

Local farmers, liquor stores, printing companies, grocery stores, shipping companies, restaurants/bars

Alaska Marine Lines, Four Winds Farm, Found Root, Calypso Farm, Dipper Kitchen, Moxy Bitters, Haines
Gardeners and Farmers, Haines Brewing Company, Alaska Brewing Company, Double Shovel Cider, Extreme
Dreams Gallery, Laura Rogers Graphic Design, Shtumpa printing, Southeast Alaska State Fair, Oleruds
Market, Howser's IGA, Outfitter Liquor, Ripinsky Roasters, Heritage Coffee Company

We buy barley from two different grain farmers in different parts of Alaska: AK Flour Co in Delta, and Blain
Ashcroft in Nenana. We currently buy about 2 tons per month and we hope to get that up to 2 tons per
week in a year or two. We have been doing extensive shipping with American Fast Freight. We have been
printing promotional materials at Advance Printing, Jolly Roger, and Auto-Trim Design in Fairbanks. We use
Explore Fairbanks for advertising on a regular basis. We regularly purchase from Bill's Distributing.

Farmers, furniture makers, artists, electricians, plumbers, contractors

Goldbelt, Barnacle, Coppa, Anchorage Distillery, In Bocca Al Lupo, Salt, McGivneys, The Rookery,
Rendevous, Anchorage Distillery, Alaska Brewing Company, Barnaby Brewing Company, Devil's Club
Brewing, Marms and Meeks, Alaska Robotics, Mack Provisions, Panhandle Provisions, AK Probiotics, Chef
Stef, Sweet Song Chocolates, AK Fly Fishing Goods, Aleph Woodworking, Rainforest Custom, Frenchies
Floral, Salt and Soil Marketplace, The Port

High stakes farming

Pickled Alaska

Fairbanks co op market
Alaska feed company

Alaska toddy bear

Goldstream Valley Peony farm
Hungry robot

Chinook hotdogs

Dennis green and sons farm
The Ester republic

Fairbanks daily news miner
Individual community members
Alaska T-shirt company
Trademark

Alaska bowl company

Arctic sun virtual reality

Little plum gardens

Local artists

We use all Alaskan grains, so our raw materials are sourced from farmers in the Mat-Su and in Delta
Junction. We use local printing, catering, local companies for our glassware, and for the shirts and hats



and other products sold at our tasting room.

Alaska Marine Line for shipping raw products, equipment, bottling and tasting room supplies.

Local grocery store.

Juneau Costco

We are working with a local glass blowing business for souvenir glassware

We are working with local tour companies to broker our upcoming tour in 2018

We are net working with a local tour business to partner their tour with a stop at the distillery

Anything else you want to add about your distillery's impact in the state
(economic, to your community, etc.)?

6 responses

Our tasting room and production facility are a huge draw for tourism in Haines. Visitors travel to Haines
specifically to visit the distillery, get a tour, taste the products, get recipe ideas, and meet the craftsmen.
Our advertising and marketing draw people to Haines where they patronize other businesses. The distilled
products have become top sellers for other local retail and on-premise businesses. We also fill a niche for
the local community, especially during winter when other businesses are not able to stay open. Because of
the special symbiosis of our tasting room to the manufacturing process, we are able to keep a heated, well-
lit space open for community members to gather, socialize, and hold community events, even in the winter.
We have brought new skill development to the workforce in Haines. Distilling is a technical skill that applies
to many other industries and our other jobs emphasize tourism, retail, customer service, strategic planning,
business development, supply chain management, and sales that are unique to our industry.

We do nearly all our purchasing at local stores (mostly Fred Meyers and Safeway). We provide Good
Titrations with some of our production waste, which they are able to use as a cleaning solvent and reduce
hazardous waste in the community. We donate our spent grain (grain solids) to local livestock farmers as a
high quality animal feed (a considerable amount since we process so much grain). We buy local fruits
(chokecherries, rhubarb, et cetera) from individuals for processing into uniquely Alaskan drinks. We are
dues paying members of CHARR, the Fairbanks Chamber of Commerce, Explore Fairbanks, and the
Distiller's Guild of Alaska. We are working with K&L Distributors- they are selling our products statewide
now, and we hope to move into export through them and their nationwide partners. We pay State and City
taxes on our liquor. We sponsored a local woman race car driver, and we regularly contribute to fund raising
efforts (notably the American Red Cross, Cancer Research, the Fairbanks Feminist Fundraiser of Fairbanks,
and a local gym- Gymastics Incorporated) as we are able.

We are also helping build local artists "brands" by showcasing their art on a monthly basis. This will bring
more revenue to the state, as well as help to our local artists.

The main impact that my distillery has in the state is at the local community level. My distillery doesn’t even
break even a lot of the time, but it ALWAYS puts an immense amount of money back into the local
community. It also provides a great gathering place for community members and provides an atmosphere
that you just don't find in skuzzy bars around the state.

-



In addition to the local service and protessional companies we use, we give back by supporting local
charities and non profits with our product, our time and helping to stage fundraising events.

We paid city and state taxes.

We are a tourist destination that in turn sends visitors to other business

We helped a small business start up by having a food cart at the distillery

We hired professional contractors to assist with our build out

We use the services of the local utility, and fuel companies

We are manufacturing in Alaska a product we plan to export (like Alaskan Beer Co.)
We supported local artists by showcasing their work in the tasting room

We supported local fundraisers

Number of daily responses
6
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1ax Amount

Gallons Sold (Not Collected Value of
# of Directly to Tax on Direct Gallons Sold to Directly from  Gallons Sold Out Exported Product
Taxpayers Customers Sales Distributors Distiller) of State Not Taxed
FY15 6 1,036.1 $ 13,261.62 4,0120 $ 51,353.06 = $ -
FY16 6 16464 $ 21,074.44 6,2253 $ 79,684.06 509.0 $ 6,515.58
FY17 10 2,5404 $ 32,516.71 6,767.1 $ 86,618.33 = $ =
52229 $ 66,852.77 17,0043 $ 217,655.45 5090 $ 6,515.58
Total Gallons % Sold to % Sold Out of Total State
Sold % Sold Directly Distributors State Revenue
FY15 5,048.02 21% 79% 0% $ 64,614.68
FY16 8,380.79 20% 74% 6% $ 100,758.50
FY17 9,307.43 27% 73% 0% $ 119,135.04
22,736.2 $ 284,508.22

Alaska Department of Revenue- Tax Division

2/7/18



PIONEERING

SPIRITS

ALASKA BREWERS AND
DISTILLERS ARE CRAFTING
EXCELIENCE .\ penvee pamcks

t first glance, the production space at Ursa Major Distill-
ing looks like many other small-batch operations: a line
of fermentation tanks, a still with columns stretching up
from a silver drum, wooden barrels used to age spirits.

Look closer, however, and you'll discover several unusual com-
ponents in this Fairbanks facility. A standard power drill propels a
mill that grinds barley. Owners Rob and Tara Borland use a canoe
paddle to stir the mash, a mix of milled grain and water that's
fermented to create alcohol. The still, which extracts alcohol after
the mash is strained, is a stainless steel drum fitted with pipes
from a plumbing supply store. Those pipes are stuffed with struc-
tured copper mesh normally used as a packing material.

By designing and building his own equipment, Rob Borland
established a distillery for a fraction of the normal cost. That self-
reliant mindset, often associated with Alaska, extends to the com-
pany’s sourcing practices. The Borlands ferment rum with Alaskan
sourdough, flavor gin with rhubarb from their own garden and
purchase Ursa Major’s grain from regional farmers. Barley grown
in Delta Junction lends a faintly sweet, almost strawberry note to
the Long Winter Vodka.

“We try to stay as local as we can,” says Borland, who distributes
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Ursa Major spirits almost exclusively in the Fairbanks area. The
Kenai Peninsula native was inspired by the business practices of
his hometown's Homer Brewing Company, which also keeps its
products local.

Craft beer and spirits are big on the Last Frontier, from Silver
Gulch Brewing, Ursa Major’s neighbor and America’s northern-
most brewery, to the new Icy Strait Brewing along Alaska’s Inside
Passage near Juneau. The state’s thriving industry includes five
established distilleries (with a sixth on the way) and more than two
dozen existing and planned breweries. A 2014 report from the
Brewers Association, a Colorado-based organization representing
small and independent American craft brewers, measured a $239
million annual economic impact from Alaska’s breweries alone.

Like Ursa Major, other producers look to local ingredients to
capture a true taste of Alaska. Fairbanks Distilling Company, which
begins production in a former city hall building this autumn, will
use Tanana Valley potatoes and Delta Junction barley. Anchorage
Distillery sources barley, wheat and winter rye from Alaska farms,
and gathers water from a lake fed by the Eklutna Glacier. HooDoo
Brewing Company in Fairbanks purchases local pumpkins for its
fall pumpkin ale, while other artisans incorporate Alaska blue-
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berries, highbush cranberries, rose hips, spruce tips, artemisia
{wormwood) and herbs into their beers and spirits.

“People are curious about local products. They want something
from the source, and they want to know who made it,” says Hoo-
Doo’s Karen Wilken.

At Port Chilkoot Distillery in Haines, a new tasting room opens
into the production space so that guests can watch as Heather
Shade and Sean Copeland create and hand-bottle their small-batch
spirits. Copeland spent a year repurposing the building, a former
military bakery on historic Fort Seward that now features
reclaimed wood fixtures and custom-built steel and copper kettles.
Despite their non-distilling background (Shade was a National
Park Service biologist and Copeland a carpenter}, the couple has

created a gin that won two prestigious awards in 2015: a double
gold medal at the San Francisco World Spirits Competition and a
gold at the American Craft Spirits Association competition. The 50
Fathoms Gin balances juniper essence with earthy spruce and

cinnamon, and the citrus finish comes from tangerines that
Shade’s parents ship from their California farm.

Shade and Copeland’s decision to open a distillery in a small,
rural Southeast Alaska town came from a desire to create careers

e |

HEATHER SHADE (2)

Qwner Rab Borland (at left, above)
designed much of the equipment at Ursa
Major Distilling in Fairbanks; he uses local
ingredients for spirits such as rum.
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that would keep them in Haines while \\

A

providing personal and professional
growth. They also saw an opportunity to
work with the region's urism industry. As
the founding president of the Distillers
Guild of Alaska, Shade and her colleagues
lobbied for 2014 legislation that allows
distilleries to operate ou-site lasting rooms
and offer limited samples and sales.

“That single thing—allowing us to have
visitors and thereby join the tourism indus-
try—is what enables us lo survive in this
kind of business,” says Shade, who now
welcomes locals as well as cruise ship and

Midnight Sun
Brewing Comnpany,
King Street Brewing
Company and other
locations, guests
sample a dozen
Alaskan beers, fuel

ferry passengers and independent travelers Bponappetizers,

exploring Alaska by air and road.
A few blocks away, Paul Wheeler and
Jeanne Kitayama are finishing a new down-

behind-the-scenes

town Haines Brewing Company location
that opens this fall. Wheeler built his origi-
nal brewing system using old dairy tanks
shipped up from lowa and Minnesota, and
the business has operated in its original
Dalton City spot since 1999. Haines Brew-
ing concentrates on local distribution only.
Captain Cook’s Spruce Tip Ale, one of the
brewery's biggest
sellers, combines
subtle fruit and spice flavors. It's seasoned

ent between stops.

Port Chilkoot
Distillery (below)
welcomes visitors to
its Haines tasting
room. Craft brewery
pioneers Geoff and
Marcy Larson show
off their flagship
Alaskan Amber Ale
in Juneau (right).

with spruce tips that Wheeler. Kitayama
and their friends harvest by hand.

“We're not striving to be a regional
brand you can get anywhere,” Wheeler
says. “The beauty of travel is finding local
products you can't taste at home.”

On the Kenai Peninsula, Soldotna
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Bryan Caenepeel spent 1o years as a
local guide before launching Big Swig
Tours, a 35-hour exploration of the
Anchorage beer scene. During stops'at

and join brewers on.

touirs that explain the production
process. Caenepeel also shares stories
from the state's brewing paslc and pres:

| Big Swig departs six days a week in
the summier and offers by-appointrient
outings throughout the winter. The

company is developing an expanded
| tour'that will soon uavel to brewer’les
in the Matanuska: Susv“,_

of. Anchorage

Economic Development Director Stephanie
Queen also sees crall beverage production
benefiting hoth local tourism and local
quality of life.

“A few years ago, we were fighting the
perception that there was nothing to come
back here for. Now that's no longer the
case,” she says.

Queen cites com-
munity building
efforts by Kassik's
Brewery, SL Elias
Brewing Company,
Kenai River Brewing,
High Mark Distillery
and other producers
who support local
charities, sponsor
events and create
popular gathering
spots. Her office works
to help such businesses, much like home-
steaders who arrived in Soldotna in 1947.

“This is still a place where you can take a

BIG SWIC TOURS

Big Swig Tours
takes visitors
behind the scenes.

risk to create something from nothing, and
you'll see it succeed,” she says.

Former teacher Doug Hogue took that
kind of risk when he debuted Kenai River
Brewing in 2006, just before Frank and Debara Kassik opened
Kassik’s Brewery up the road in North Kenai. The three entrepre-
neurs had to encourage local customers to try something new;
many were loyal to big-brand lagers without the flavor complexities
of these new craft releases. Kenai River Brewing's Breakfast Beer,
for example, has hints of milk, oatmeal and chocolate and looks
indigo in the glass.

This August, Kenai River Brewing broke ground on a new
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FIFTH AVENUE JEWELERS
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345 WEST STH AVENUE
ANCHORAGE, ALASKA 99501
ACROSS FROM 5TH AVENUE MALI

CORNERSTH & DSL.)

CATALOGS AVAILABLE UPON REQUEST: TEL. 907-258-3635 / 1-888-983-2052

www.productsolalaska.com

The original “where everypody
knows your name par’!

NON-SMOKING ESTABLISHMENT

* e Darwin, the owner of this world famous bar,

w2 17 ok 2 ;
= L insists on his all female staff running an old
fashioned bar featuring craft and domestic
beers, a premium well and an honest shot.

This small downtown bar is a favorite “Tourist
Trap” where the locals view the “Urban Wildlife.”

Voted the Best Popcorn,
Best Jukebox and Best Small Bar.

Darwin’s signature drink is the Cinnamon Red
Hot and is the world’s biggest seller
of Cinnamon Schnapps.

Darwin’s Theory

426 G Street :

Anchorage, A 99501 s
; DA

A

(907) 177-5322

facility off the Sterling Highway, near
Soldotna Creek Park. Hogue is doubling
his brewing capacity, and he’s adding
outdoor seating, nature trails and an
expanded, family-friendly tasting room.

“The community has really come
together and supported breweries here
on the peninsula, and across the entire
state,” says Kenai Peninsula resident and
beer writer Bill Howell. He chronicles
the state’s brewing history in his 20135
book, Alaska Beer: Liquid Gold in the Land
of the Midnight Sun.

During the late 18cos and early
rgoos, Howell explains, a brewery’s
opening helped confirm a community’s
transition from trading post to estab-
lished town. Some early residents took
issue with alcohol and banned it entirely;
today, some Alaska localities still outlaw
alcohol. But other communities dedi-
cated pioneer beer and spirits revenues
to infrastructure.

“The first public schools in Alaska
were built with revenues from saloon
fees,” Howell says. “They were essential
drivers in economic development.”

Prohibition ended legal brewing and
distilling in the state. And a redirection
of resources during World War Il all but
halted new beverage production. High
shipping and distribution rates further
slowed the industry's growth in Alaska,
and those costs continue to challenge
current-day producers.

Despite all those obstacles, a pioneer-
ing Juneau couple kick-started the state’s
brewing resurgence in 1986. Geoff and
Marcy Larson opened Chinook Alaskan
Brewing Company (later renamed Alas-
kan Brewing Company) with the support
of 88 private investors who saw potential
in the young couple's plans. Today, Alas-
kan Brewing distributes to 17 U.S. states,
and it ranks 20th on the list of top Amer-
ican craft brewing companies. Alaskan
sells 161,700 barrels a year; by compari-
son, the largest U.S. craft brewer,
Yuengling of Pennsylvania, sells 2.9
million barrels annually.

Alaskan Brewing's first release was an
amber ale inspired by an old recipe from
Douglas City Brewing Company, which




operated near Juneau in the early r9oos. The coppery-colored beer
is smooth and malty, balanced with just a hint of bitterness. When
Alaskan Amber won Greal American Beer Festival medals in 1987
and 1988, it brought national attention to the state’s then-fledgling
brewing industry. Expansion continued from there, but the com-
pany still keeps its focus close to home.

Visitors to the
Anchorage Distillery
tasting room can
sample four different
types of vodka, plus
gin and whiskey.

Wotivate. Inspire. Succeed.

Volunteer or donate to
Special Olympics Washington.

Visit sowa.org

g.} Special Olympics
g Washington

For availability and rates: 907.659.6233 Jod b
brookscampmanager@brooksrangesupply.com colvilleinc.com

Home...

Away from Home

When you work in the rugged climate of
Alaska’s North Slope, having a comfortable,
modern place to rest is a necessity.

At Brooks Camp, each sound insulated room
includes a private bathroom, rocker recliner,
. flat screen TV and individual climate control.

¢ Hot Breakfast, Lunch and Dinner
e 24-Hour Spike Room

* Free Wifi

¢ Exercise Room & Pool Tables

* Convenient location

e Environmentally designed
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FAIRBANKS

Fairbankse* Alaska+* 10K
34th Annual

{ESEFARER) ¢
ily News - Miner

X

Come Run Under The Midnight Sun! NEW IN 201¢6:
Prize Money for
Saturday, June 18 208 Mole itinec

f » Proceeds benefit Fairbanks Resource Agency,
] a non-profit organization supporting <hildren. adults

FAIRBANKS RESOURCE AGENCY and seniors with disabilities since 1947,

Be inspired by the light

of the aurora borealis.

Renew your energy
Tundra Tours Inc. invites you to
relax at the new Top of the World
Hotel, to experience the Arctic on
a Summer Day Tour and to enjoy
the hotel's restaurant Niggivikput
“our place to eat”.

under the midnight sun.
Experience the warmth
of Fairbanks—
Alaska’s Golden Heart—
and the gateway to
Denali, Interior and
Arctic Alaska.

800.478.8520
WWW.TUNDRATOURSINC.COM

TWH@TUNDRATOURSINC.COM

3060 EBEN HOPSON ST. | BARROW, AK

“Inspired by their experience getting the
finances and having buy-in from all these
Alaskans, Geoff and Marcy became incred-
ibly committed to making beer that repre-
sents Alaska—and especially Juneau,” says
Andy Kline of Alaskan Brewing.

Because Juneau is only accessible by
flight or ferry, the brewery also takes innova-
tive steps to control shipping costs while
lightening ils environmental impact. A
custom steam boiler that powers production
equipment runs on spent grain, a byproduct
of the beer-making process. Alaskan Brew-
ing also captures carbon dioxide from fer-
mentation and recycles it for production.

In addition to its artisan ales and lagers,
Glacier BrewHouse has great pub food
at its downtown Anchorage location.

The success of Alaskan Brewing paved
the way for other standouts statewide,
including Midnight Sun Brewing Company,
celebrating 20 years; Broken Tooth Brewing,
winner of nine Great American Beer Festival
medals; and Anchorage Brewing Company,
a recent addition that distributes its
respected barrel-aged beers globally. But, as
Alaska’s brewers and distillers distinguish
themselves with distinctive recipes and
methods, Paul Wheeler of Haines Brewing
believes that one similarity remains.

“We're all in this business to make a
great product.” sk

Renee Brincks is hased in San Francisco.

Alaska Airlines provides daily service
between many cities in Alaska and mul-
tiple airports in the Lower 48; for tickets
and information go to alaskaair.com or
call 800-ALASKAAIR.
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Business booms for lowa's Distilleries
New state law has been a game changer for distilleries
By: Kelley Bowles & (mailto:kbowles@whbf.com)

Posted: Jan 26, 2018 09:50 PM CST
Updated: Jan 26, 2018 09:50 PM CST

(Interactive Media Not Supported by Print)
Business is booming for distilleries across lowa.

Distilleries have been able to sell drinks at their locations since July. Distilleries across the state were limited to tours and samples on-site until
then. Now one local distillery owner says the new law has been a game changer.

For nearly 5 years Ryan and Garrett Burchett fought for the change. Now they say the customers and opportunities have been pouring in. What
once started as an idea for the Bruchett brothers, has become a popular hang out in the heart of Downtown LeClaire.

The Bruchetts opened the Mississippi River Distillery Co. in December of 2010.

"We thought it was an interesting opportunity to get on the ground level of something cool," said Ryan. "Now we have a cocktail bar and people
are just raving about the different cocktails and different flavors that we come up with."

On Friday afternoon, guests were kicking off their weekend with custom cockiails.

"If you have any questions about anything, it really helps to have somebody who literally works where it's made and knows the process through
and through," said visitor Alexa Parkin.

But at this time just nine months ago, that wasn't the case.
"It used to be you came, you took a tour, go 'Oh that was nice', whatever, but once you'd seen it there was no reason to come back,” said Ryan.

Before the new law took affect, the brothers were competing with not just businesses in the area, but across the river on the lllinois side.



Craft Beer Is the Strangest, Happiest
Economic Story in America

Corporate goliaths are taking over the U.S. economy. Yet small breweries are thriving. Why?

.-

Sara Hylton / Reuters



UtReR TROMPSON | JAN19,2018 | cusiness

Like The Atlantic? Subscribe to The Atlantic Email
Daily, our free weekday email newsletter.

The monopolies are coming. In almost every economic sector, including television, books, music, groceries,

pharmacies, and advertising, a handful of companies control a prodigious share of the market.

The beer industry has been one of the worst offenders. The refreshing simplicity of Blue Moon, the vanilla
smoothness of Boddingtons, the classic brightness of a Pilsner Urquell, and the bourbon-barrel stouts of Goose
Island—all are owned by two companies: Anheuser-Busch InBev and MillerCoors. As recently as 2012, this

duopoly controlled nearly 90 percent of beer production.

This sort of industry consolidation troubles economists. Research has found that the existence of corporate
behemoths stamps out innovation and hurts workers. Indeed, between 2002 and 2007, employment at breweries

actually declined in the midst of an economic expansion.

But in the last decade, something strange and extraordinary has happened. Between 2008 and 2016, the number
of brewery establishments expanded by a factor of six, and the number of brewery workers grew by 120 percent.
Yes, a 200-year-old industry has sextupled its establishments and more than doubled its workforce in less than a

decade. Even more incredibly, this has happened during a time when U.S. beer consumption declined.

Net New Jobs at American Breweries, 2001-2016




Data: Bureau of Labor Statistics

Total Employment at U.S. Breweries, 2001-2017




Data; Bureau of Labor Statistics

Preliminary mid-2017 numbers from government data are even better. They count nearly 70,000 brewery
employees, nearly three times the figure just 10 years ago. Average beer prices have grown nearly 50 percent. So
while Americans are drinking less beer than they did in the 2000s (probably a good thing) they’re often paying
more for a superior product (another good thing). Meanwhile, the best-selling beers in the country are all in steep
decline, as are their producers. Between 2007 and 2016, shipments from five major brewers—Anheuser-Busch,
MillerCoors, Heineken, Pabst, and Diageo, which owns Guinness—fell by 14 percent. Goliaths are tumbling,
Davids are ascendant, and beer is one of the unambiguously happy stories in the U.S. economy. The same effect is




happening at liquor distilleries and wineries. Employment within both groups grew by 70 percent between 2006
and 2016, thanks, in part, to the falling real costs of booze-producing equipment and the ease of advertising local

businesses on social media.

When I first came across these statistics, I couldn’t quite believe them. Technology and globalization are supposed
to make modern industries more efficient, but today’s breweries require more people to produce fewer barrels of
beer. Moreover, consolidation is supposed to crush innovation and destroy entrepreneurs, but breweries are
multiplying, even as sales shrink for each of the four most popular beers: Bud Light, Coors Light, Miller Lite, and

Budweiser.

'The source of these new jobs and new establishments is no mystery to beer fans. It’s the craft-beer revolution, that
Cambrian explosion of small-scale breweries that have sprouted across the country. The West is leading the way—
cities with the most cratt breweries include Portland, Denver, San Diego, Seattle, and Los Angeles—but the trend is
nationwide. In Illinois and Idaho, brewing jobs grew by a factor of 10 between 2006 and 2016, according to the
Burcau of Labor Statistics. According a BLS economist that I spoke with, 2016 was likely the best year for job

creation at breweries in American history.

But what explains the nature of the craft-beer boom? From several interviews with economists and beer-industry
experts, I've gathered that there appear to be two big reasons—a straightforward cause and a more complex and

interesting history.

The tirst cause is something simple yet capricious—consumer tastes. “At the end of the day, the craft-beer
movement was driven by consumer demand,” said Bart Watson, the chief economist at the Brewers Association, a
trade group. “We've seen three main markers in the nise of craft beer—fuller Havor, greater vanety, and more
intense support for local businesses.” These factors are hardly unique to the beer industry. One could use the same

descniptons to explain the concurrent rise of fasi-casual restaurants, hike Sweetgreen and Dig Inn, or the growth in




expensive coftee from $5 lattes at Starbucks to a $55 cup of Esmerelda Geisha. There is, perhaps, a new trendiness

to rare beer and expensive coffee that is luring new entrepreneurs into the space.

Craft breweries have focused on tastes that were underrepresented in the hyper-consolidated beer market. Large
breweries ignored burgeoning niches, Watson said, particularly hoppy India Pale Ales, or IPAs, which constitute a
large share of the craft-beer market. It’s also significant that the craft beer movement took off during the Great
Recession, as joblessness created a generation of “necessity entrepreneurs” who, lacking formal offers, opened

small-time breweries.

But the triumph of craft beer is not just about a preference for hops and sours. It’s also a story about America’s

regulatory history, and how a certain combination of rules can make innovation bloom or wilt.

In the early 20th century, alcohol producers owned or subsidized many bars and saloons. These establishments
were known as “tied houses,” since the bars were “tied” to the brewers and distillers. Tied houses were mortal
enemies of the temperance movement. They were vertical monopolies that pushed down prices, got patrons drunk

on cheap booze, and upsold them on gambling, prostitution, and other vices.

At the end of Prohibition, lawmakers felt that smashing these vertical monopolies was critical to promoting safe
drinking. After the passage of the 21st Amendment, citizens in all states voted to abolish tied houses by separating
the producers, like brewers, from the retailers, like bars. This led to a “three-tier system” in which producers (tier
one) sold to independent middlemen that were wholesalers or distributors (tier two), who then sold to retailers (tier

three).

By dividing the liquor business into three distinct groups, these state-by-state rules made the alcohol industry
deliberarely inetficient and hard to monopolize. “The great effervescence in America’s beer industry is largely the




product of a market structure designed to ensure moral balances, one that relies on independent middlemen to
limit the reach and power of the giants,” wrote Barry Lynn, the executive director at the Open Markets Institute, a

nonprofit that researches antitrust issues.

The modern alcohol sector is specially designed to promote variety, in other ways. So-called “thing of value” laws
make it illegal for beer producers to offer gifts to retailers in an attempt to purchase favorable shelf space. Other
rules make it illegal for producers to buy shelf space, which saves room for smaller brewers to thrive at

supermarkets and liquor stores. Altogether, these rules are designed to check the political and economic power of

the largest alcohol companies while creating ample space for upstarts.

If the U.S. had long ago allowed a couple of corporations to take over both the distribution and retailing of wine
before the Napa Valley renaissance, Lynn told The Atlantic in an interview, Americans would be exclusively sipping
three varieties of Gallo table wine. “The reason that didn't happen 50 years ago is because you had this system that
was designed to promote deconcentration, to incentivize [retailers] to go out and find the new, the different, the

alternatives,” he said. “It was effective in achieving that aim.”

It was effective. Until it wasn’t. After Ronald Reagan’s election, the Justice Department relaxed its enforcement of
antitrust laws. This kicked off a period of consolidation in various sectors across the economy, including the beer
industry. Through a cavalcade of mergers in the last 30 years, 48 major brewers joined to form two super-brewer
behemoths—Anheuser-Busch InBev and MillerCoors. Thus, an old system set up to avoid concentration became

characterized by extreme consolidation.

But even as federal antitrust enforcement in the last 30 years has shifted to favor conglomerates, a groundswell has
created the perfect conditions for the craft-beer revolution—or, more accurately, several distinct craft-beer
revolutions. In the early 1980s, a smaller beer boomlet, featuring then-new breweries like Sierra Nevada and
Samuel Adams, foreshadowed today’s larger craft craze. The timing was no coincidence. In 1978, Congress




approved a resolution that legalized home-brewing, unleashing a generation of beer makers who experimented
with flavors far more complex than the simplicity of Schlitz, Budweiser, and other basic brews that reigned for

decades.

More recently, many states have made exceptions for small craft breweries to sell beer directly to consumers in
taprooms. These self-distribution laws are controversial. Technically, they create an exception to the cherished
three-tier system in a way that advantages smaller breweries. But economists and beer fans alike often defend

these rules, since they can help small firms establish a fanbase and then phase out when a brewer makes it big.

So, what are the lessons of craft beer’s triumph for the rest of the economy? First, just as research shows that
gargantuan companies are bad for innovation and job creation, the craft-beer boom shows that the burgeoning of
small firms stimulates both product variety and employment. Second, sometimes consumers have their own
reasons to turn against monopolies—particularly in taste-driven industries—just as they are moving away from
Budweiser and popular light beers toward more flavorful IPAs and stouts produced by smaller breweries.

Third, even in an economy obsessed with efficiency, sometimes it is just as wise to design for inefficiency. Alcohol
regulations have long discouraged vertical consolidation, encouraged retailers to leave room for new brands, and
more recently made it easier for individuals to introduce their own batch of beer to the market. Those are the aims

the country should adopt at the national level, both to make it easier for small firms to grow and to make it harder

for large firms to relax.

A phalanx of small businesses doesn’t automatically constitute a perfect economy. There are benefits to size.

Larger companies can support greater production, and as a result they often pay the highest wages and attract the




beat talent. But what the VLS. econonty seems to sutfer from now isn't a fetish for smallness, but a complacency

with enormuity. The cratt-beer movement is an eaception to that rule. It ought to be a model for the country.

Sow P o Onridaied reparting 10 this acticie.
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Survey of Alaskan Distilleries

Number of distilleries currently operating or preparing to operate in the state: 9
(8 distilleries participated in the survey)

Southeast Alaska Region: Amalga Distillery, Port Chilkoot, Skagway Spirits
Fairbanks Region: Fairbanks Distillery, Hoarfrost Distilling, Arctic Harvest
Anchorage Region: Anchorage Distillery, Denali Spirits, Alaska Proof

Years Distilleries Opened in the State:
2010 or before: 0

2013: 2

2016: 1

2017: 5

Not in production yet: 1

7 distilleries have opened, or are in the process of opening, in Alaska since the
passage HB309 in 2014, which allowed for distillery tasting rooms.

Types of Spirits Produced in Alaska: Whiskey, bourbon, rye whiskey, gin, vodka, rum,
and brandy.

Employees

The nine distilleries employ 26+ full time employees and numerous part time positions.
Of these positions, 13 were created in 2017 alone. Each of the nine distilleries is
growing and plans on hiring 1-3 additional employees in 2018 meaning an additional
8-25 positions.

Distilleries invested significant capital to get started in the state. This meant
hiring local contractors, plumbers, electricians, and purchasing equipment and
raw materials:

What was your initial capital investment into your operation?

8 responses

@ Less than $100,000
@ $100,000-200,000
@ $200,000-300,000
@ $300,000-400,000
@ $400,000-500,000
@ $500,000¢




Alaskan distilleries support tourism in the state:

In 2017, what percentage of your visitors were tourists?

7 responses

® 10%
® 20%
® 30%
® 40%
@ 50%
® 60%
® 70%
® 80%

1712 F¥

Distilleries purchase from, and collaborate with numerous other Alaskan businesses,
including: Local farmers, liquor stores, printing companies, grocery stores, shipping companies,
restaurants/bars, furniture makers, artists, electricians, plumbers, contractors, tour companies,
glass blowers, printing, catering, and fuel services.

To name a few, specifically:

Alaska Marine Lines, Four Winds Farm, Found Root, Calypso Farm, Dipper Kitchen, Moxy
Bitters, Haines Gardeners and Farmers, Haines Brewing Company, Alaska Brewing Company,
Double Shovel Cider, Extreme Dreams Gallery, Laura Rogers Graphic Design, Shtumpa
printing, Southeast Alaska State Fair, Oleruds Market, Howser's IGA, Outfitter Liquor, Ripinsky
Roasters, Heritage Coffee Company, Goldbelt, Barnacle, Coppa, Anchorage Distillery, In Bocca
Al Lupo, Salt, McGivneys, The Rookery, Rendevous, Anchorage Distillery, Alaska Brewing
Company, Barnaby Brewing Company, Devil's Club Brewing, Marms and Meeks, Alaska
Robotics, Mack Provisions, Panhandle Provisions, AK Probiotics, Chef Stef, Sweet Song
Chocolates, AK Fly Fishing Goods, Aleph Woodworking, Rainforest Custom, Frenchies Floral,
Salt and Soil Marketplace, The Port, High stakes farming, Pickled Alaska, Fairbanks co op
market, Alaska feed company, Alaska toddy bear, Goldstream Valley Peony farm, Hungry robot,
Chinook hotdogs, Dennis green and sons farm, The Ester republic, Fairbanks daily news miner,
Individual community members, Alaska T-shirt company, Trademark, Alaska bowl company,
Arctic sun virtual reality, Little plum gardens




STATE TAX RATES ON DISTILLED SPIRITS

(January 1, 2017)
EXCISE GENERAL
TAX RATES SALES TAX

STATE (§ per gallon) APPLIES OTHER TAXES

Alabama see lootnote (1) Yes

Alaska S$12.80 na. under 21% - $2.50/gallon

Arizona 3.00 Yes

Arkansas 2.50 Yes under 5% - $0.50/gallon, under 21% -S1.00/gallon;
$0.20/case, 3% off- 14% on-premise retail taxes

California 3.30 Yes over 50% - $6.60/gallon

Colorado I8 Yes

Connecticut 540 Yes under 7% - $2.46/gallon

Delaware 375 n.a. 25% or less - $2.50/gallon

Florida 6.50 Yes under 17.259% - $2.25/gallon, over 55.780% - $9.53/gallon

Georgia 3.79 Yes $0.83/gallon local tax

Tawa 398 Yes

Idaho see footnote (1) Yes

Illinois 8.55 Yes under 20% - $1.39/gallon;
$2.68/gallon in Chicago and $2.50/gallon in Cook County

Indiana 2.68 Yes under 15% - $0.47/gallon

fowa see footnote (1) Yes

Ransas B = 8% oll- and 107 on-premise retail x

Kentucky 1.92 Yes under 6% - $0.25/gallon; $0.05/case and 11% wholesale tax

Louisiana 3.03 Yes

Maine see footnote (1) Yes

Maryland 1.50 Yes 9% sales tax

"Massachusetts 305 under I57% - 31. on, over S0 alcohol - $3.05/
gallon; 0.57% on private club sales

Michigan see footnote (1) Yes

Minnesota 503 - $0.01/bottle (except miniatures) and 9% sales tax

Mississippi see (ootnote (1) Yes

Missoun 2.00 Yes

Montana see [ootnote (1) n.a.

Nebraska 3.75 Yes

Nevada 3.60 Yes 5% 10 14% - $0.70/gallon, 15% to 22% - $1.30/gallon

New Hampshire see footnote (1) na.

New Jersey 5.50 Yes

New Mexico 6.06 Yes

New York 6.44 Yes under 24% - $2.54/gal.; additional $1.00/gal. in New York City

North Carolina see footnote (1) Yes (2)

North Dakota 2.50 -- 7% state sales tax

Ohio see footnote (1) Yes

ma 5.56 Yes 13°5% on-premise

Oregon see footnote (1) n.a.

Pennsylvania see [ootnote (1) Yes

Rhode Island 540 Yes

South Carolina 2.72 Yes $5.36/case and 9% surtax; additional 5% on-premise tax

ola 393 Yes under [4% - 3U.93/gallon; wholesale tax

Tennessee 440 Yes 15% on-premise. under 7% - $1.10/gallon.

Texas 240 Yes 6.7% on-premise and $0.05/drink on airline sales

Utah see footnote (1) Yes

Vermont see [ootnote (1) no 10% on-premise sales tax

virginia see [ootnote (1) Yes

Washington (3) 14.27 - $9.24/gal. on-premise; 20.5% retail sales tax, [3.7% sales
tax to on-premise

West Virginia see footnote (1) Yes

Wisconsin 325 Yes $0.03/gallon administrative fee

Wyoming see footnote (1) Yes

Dist. of Columbia 1.50 - 9% off- and on-premise sales tax

U.S. Median $3.75

Source: Compiled by FTA from state sources.

Notes:

n.a. = not applicable. These 5 states do not have a general sales tax.

(1) In 17 states, the government directly controls the sales of distilled spirits. Revenue in these states is generated from
various taxes, fees, price mark-ups, and net liquor profits.
(2) General sales tax applies to on-premise sales only.

(3) Washington privatized liquor sales effective June 1, 2012,

FEDERATION OF TAX ADMINISTRATORS -- JANUARY 2017
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