
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Epiphany Craft Malt: 
 ​Three-Year Climate Resilience Plan 

 
 

 
 

 
 
 
 
 
 
 
 

 

 

 



 

About Epiphany Craft Malt 
 
In a very simple way, malt is the soul of beer. Epiphany Craft Malt transforms raw 

barley into quality malt, the primary ingredient in beer, foremost to supply North 
Carolina craft brewers and distillers.  At present, local breweries purchase malt 
from large, often globally operating malting companies, as virtually no 
locally-made malt is available east of the Mississippi. Epiphany partners with 
farmers, researchers, seed growers, distillers and breweries to collaborate on 
producing base and specialty malts. In doing so, Epiphany fills the brewer's 
need for transparent local production by enabling the connection between 
farmer, maltster and brewer. In the process, we support local agriculture, lower 
the impact on the planet, and keep jobs and money in the region. We are 
committed to establishing a resilient, sustainable and quality supply of 
domestically grown malt that is farmed, malted and brewed for exceptional 
flavor and character. 

 

Key statistics about Epiphany 

ǒ Keeps approx. $1.1 million in the regional economy 
ǒ Utilizes 800 acres of farmland for malting-quality grain 
ǒ Annually supports $210,000 of added revenue to local farmers and the 

community 
ǒ We are collaborative-small-savvy with a scientific-approach to malting as trained 

agronomists and malster-brewers 
 

Our Story 

Epiphany Craft Malt was established in 2015 as one of four craft malthouses in the 
Southeast. Our founders, Sebastian and Leila Wolfrum, had the “epiphany” of 
opening a malthouse after attending a meeting in 2012 on how local farmers 
could get involved with the region’s craft brewing industry. Barley had potential 
in the region, but there was one problem — nobody in North Carolina could 
take the farmers’ crops and make it into a functional product for the 300-plus 
breweries in the state. Capitalizing off of Sebastian’s expertise in brewing and 
malting with Natty Greene’s Brewing Company and Ayinger Brewing near his 
home in Munich, Germany, they decided to open Epiphany. Now, the 
malthouse serves breweries and farmers across North Carolina and beyond. 

 
 



 

Our Position on Resilience 
 
As a malting operation and small business, we at Epiphany have a growing concern 

for the brewing industry’s impact on the climate. But at the same time, we feel 
very limited in our ability to lower our carbon footprint and make swift change. 
While large-scale operations like Sierra Nevada and Rahr Malting have the time, 
resources and opportunity to move their businesses towards a zero-impact 
operation, that same level of commitment is not achievable through 
technological solutions, hence,  investing into our process. This is the same 
challenge for most of our customers and piers. As a small business with only 
three full-time employees, we have neither the time nor resources to dedicate to 
sustainability at the level we would like.  

 
However, we are implementing goals for reductions in waste and carbon emissions, 

and are assessing ways that we can further reduce water and electricity use, 
which are already below industry averages. These will be realistic expectations 
for a business of our size, and we are seeking advice from others who may be 
able to help us meet our goals. 

 
Because we need to balance business operations with a commitment to 

sustainability, we are turning towards climate advocacy efforts as a way forward. 
However, this means that Epiphany is getting wrapped up in a very personal and 
political conversation. This may well turn uncomfortable at times as it is not 
always about a tangible solution like solar panels but one of collective action. 
Part of our mission is to get breweries on board and join us in advocating for 
climate neutrality. By opening up the conversation for our own business, we 
hope that we can help others do the same. 

 
As people who love beer and are involved in its creation, we need to think about 

our behavior on a global perspective. As people who have the money and 
resources to enjoy craft beer, we are benefiting from our shared global 
ecological destruction and economic exploitation of many members of our 
society. This inherently means that our actions come at the expense of future 
generations. It’s time that we change that. 

 
 
 
 




