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From an Amateur Home Brewer to CEO of a 
Beer Company

I wrote this chapter to share my own experiences with people who 
might be interested in starting their own beer company.  Also, I will 
reveal most of the secrets behind the making of Sphynx Beer here.
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After brewing beer about ten times, you are bound to dismiss the drink as 
an easy trifle to make. Actually, both amateur home brewers and major 
international brewing firms use basically identical methods to brew beer. 
(But the beer made by the novices always tastes better.) The only major 
difference in their skills is that a beginner can never produce the same beer 
twice, while a major corporation can continuously mass-produce the same 
beer. 
 It is fairly easy to brew beer. As I wrote before, the production of beer 
can be seen as the artificial provocation of a process that is the complete 
opposite of photosynthesis, the process we all learned about in elementary 
school. There is nothing difficult about it. Mistakes are made not because 
the process is hard to carry out, but rather because it is taken too lightly. 
Once you do make a mistake, you get frightened into being careful but then 
go on to make another mistake of being too careful. Mistakes and failures 
happen anyway. 
 It would only be a slight exaggeration to say that there are no real 
differences between the brewing abilities of experts and that of complete 
novices. The free use of exotic German phrases and the brandishing of 
bizarre looking thermometer like tools should not intimidate beginners 
like you and me. (This should apply not only towards the master brewers 
of beer, but also towards the experts of all other fields as well.) For some 
reason, people get easily intimidated by anyone who wears a white coat and 
sprinkle bits of German into their sentences while dancing around lighted 
diagrams with a laser pointer.  Personally, I am inclined to find these 
snobbish beer specialists ridiculous. They have established in Japan belts 
of different levels of color and include "God of Beer" in their terminology.1 
In Korea, funds have been pulled from parents and friends to create venture 
companies that conduct beer "consulting." There is no harm in all this, but it 
does look a little silly to me. This fuss isn’t what beer is about. Why should 
there be any "levels," or "consulting" about a divine beverage that is made 

1 In martial arts, there were neither black belts nor Dans (Grades) before the Japanese started to 
practice. For some reason, Japanese people love to give numeric grading to people’s abilities. 
They assign ‘the God of Something’ title as soon as a person reaches 9 Dan.  "Iron Chef", the 
title of a popular TV show, actually means God of Cooking. Some God.  They even have black 
belt Dan systems for flower arrangement, vocal training, chess…I think that they are absurd.
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with the basic purpose to declare that you and I are all friends, comrades, 
brothers and one? All you need to do is put some sincerity and humility into 
the brewing and enjoy drinking it. Of course anyone is free to create black 
belts and consultants, but I too am free to find them all absurd. 
 The reason why there can basically be no difference between the 
skills of the big brewing corporation and the novice is that it is the yeast 
that makes the beer, not the person. And yeast does not really discriminate 
against anybody. 

1. It’s Alive!

While we are at it, let us talk about one of the ingredients of beer: yeast.
 Yeast is a living organism. You can see it as being partly animal, 
and partly plant. Its actions are foreseeable to a certain extent, but it is 
impossible to fully predict them. So, to accurately guess the taste of the 
beer while brewing is undoable from the start. It is a difficult problem that 
requires special attention even when mass-producing the brew in large 
facilities. When you brew beer, you will blunder at least once because of 
yeast’s fickle nature. 
 It has happened to me too; I once begged, nagged, threatened and 
barely managed to convince my friend to share some of his top-secret yeast 
from his brewery. After I brewed a batch, I took the first gulp of the greatly 
anticipated brew, and then threw up. I took a second gulp, and then threw up 
some more. After a few more sips, I literally got diarrhea… I thought that 
perhaps the beer had not matured enough and waited another a week or two 
before I poured myself another cup. But the brew’s foam did not seem like 
beer foam, but the pee of a terminally ill patient. This time, I was going to 
throw up before I had even taken a sip. (The renowned, self-proclaimed, not 
respected in his hometown expert—which is me—experiences this kind of 
blunder many times. Of course, he has no idea why he suffers this either.)
 So I took this "concentrated pee" beer2 to my friend, a beer master who 

2 As of the end of 2003, I have a few brands of Sphynx Beers. "Concentrated Pee" will be one of 
new brands I am planning to introduce next year. (Just kidding!)
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owned a brewery, and he bluntly reproached me by retorting my queries, 
"You dull fool, you actually continued to drink this?" I did try to make 
scientific queries like, "Why did this happen? Was it the temperature? Did 
too much light get in? Was it pasteurized wrong?" But so said the beer 
master, "You farted when you put the yeast in, didn’t you?"3… Was the 
guy making fun of me? But it didn’t look like he was. He wouldn’t give 
me a definite answer but would just keep on smiling. Clearly, it wasn’t that 
he was keeping the answer to himself, but that he didn’t know either.  He 
surely could not have found a better explanation than the "accidental firing 
of an impermissible fart." 
 He and I used the same ingredients 
and the same yeasts, but why does my 
beer turn out to be "concentrated pee" 
while his beer is applauded by the whole 
neighborhood? Is he putting something 
dirty into the mix while no one is looking? 
I could press this guy all I wanted, but all I 
heard was, "Idiot, you actually drank this?" 
One day, I too shall become a beer master 
and, then, I, too, shall have my own novices 
to whom the truth of impious flatulence will 
be declared… but until then, all I can do is 
to continue to flatter and wheedle to obtain 
some more yeast and try again. Anyways, 
after the incident I have become more sensitive to whether or not I pass 
gas while brewing. Even though I know that what the brew master said 
was a simple joke without any scientific proof, I strangely can’t help being 
bothered by it.  And curiously, even more gas is passed once I started trying 
not to. I would like the readers from now on to be aware of how many times 
they will have farted by the time they finish this book. Even those who are 

3 I have told this story earlier in the book. My friends believe that I have made this story up, but 
it did actually happen. It is not a fictitious creation but was a solid historical occurrence that 
happened solidly in Vancouver, British Columbia, Canada in 2001.  I am a solid witness to this 
incident.

          Brewmaster
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usually not gaseous will probably have had several "accidental firings."4 
 All tribes from ancient times to the present, from both Eastern and 
Western cultures, have developed taboos as well as strict religious rules 
about pitching (which is, throwing of yeast into the mixture), and it was 
precisely because of such unpredictable results that these ideas of taboos 
and religious rules were established. 
 Let us take ancient Judaism as an example to begin with. Once a year, 
all the yeast in the household will be gotten rid of completely. They will 
not only throw out alcohol, but breads containing yeast as well, and then go 
out to acquire new yeast from the priests. It seems as if they believed that 
using the same types of yeasts was essential in maintaining tribal unity.5 
Or, the controlling the quality of beer6 may have been extremely important. 
In fact, the five books of Moses share many similarities with Hamurabi’s 
code of laws that stipulates detailed punishments for bar maids who brewed 
poor beers. It should not be surprising that there are a few rules found in the 
books of Moses regarding the maintenance of the uniformity of yeast, and 
the quality control of beers. 
 This custom may also have been related with guarding the monopoly 
of the production and sales of beer just as the Catholic Church had done. 
Jesus also warned to "beware the yeast of the Pharisees" a number of times, 
and used the metaphor of the bad yeast ruining the whole batch as well. So 
yeast was clearly something to be careful of, something to pay attention 
to… Many taboos are found in relation to the pitching of the yeast, thus, the 
quality control of beer in so many cultures in so many different times. 

4 The best way to get back at a bratty daughter who decides to marry against her parent’s wishes 
is to start warning her jokily, "You shouldn’t fart during the wedding ceremony" two or three 
days before the wedding. I have two daughters myself, and due to threats like these, they are 
amazingly obedient. I will probably be able to acquire son-in-laws that I really like. 

5 Of course, it is written in the Old Testament that this is done to remember how there was no 
time to leaven the bread with yeast during the Exodus from Egypt. But eating unleavened bread 
is completely different from throwing out all the yeast in the house. Eating unleavened bread is 
certainly a reflection of the flight, but getting rid of the yeast has a different significance, and this 
is the significance that I am referring to. Taboo significance. 

6 The drink that is made from bread leavened with yeast is undoubtedly beer, not wine. 
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 I can really sense that yeast is a living thing. You can see it breathing 
in the tank while the beer is fermenting. This is because the carbon 
dioxide breathed out from the yeast, 

is concentrated within the tank, and 
then discharged at regular intervals.  
The amount and timing of the 
carbon dioxide’s release through the 
airlock makes it sound as if a human 
is breathing inside the tank.  Deep 
and long sighing to be exact.  The 
fermentation occurs in complete 
darkness to prevent any light from 
reaching the brew, then, the water in the tank bubbles as it slowly swirls 
around by itself. On top of that, the 
tank itself is breathing… Everybody 
who has the experience of having 
brewed beer by himself will say that, 
"Yeast is not a plant, it is an animal. 
Beer is not just water, it is alive!" 
You can even put it to sleep and then 
awaken it. The yeast I use to make 
Sphynx Beer is called the Egyptian 
Giza Culture. It was revived from a 
yeast fossil discovered at a beer house 
that existed 5000 years ago in Giza, an ancient town that lies on the edge of 
the Sphynx’s shadow. (Yeast is originally something that can be revived in 
this way.) I can share this yeast with anyone who contacts me, or tell people 
how to obtain the yeast themselves if they can not trust the sanitation of 
my custody of the yeast. This yeast actually has a greater chance of failure 
by dozens of times more than the yeasts reared by Belgian and Swiss 
pharmaceutical companies because the fermentation takes a longer time, 
and there are more chances for bacteria to infect the brew. 

           Fermentation

                  Giza
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2. Tools and Containers: "There is no prophet respected in his home 
town."

Whenever someone starts to brew his own beer, he is surprised by the 
simplicity of all the tools and equipments that are involved. They really 
are simple. So some people move on to improve their instruments, and 
even make their own. I have, of course, made several kinds of equipment 
and related tools needed to brew beer. My wife and friends have asked me 
to consider patenting them and charge people to use them. But, to prevent 
those who can not pay from using the equipments I invented would be 
directly against the basic spirits of making beer, which is "sharing among 
brothers." So I have not patented these tools, and do not plan to patent any 
future beer equipment inventions either. Many people who start their own 
beer companies design and produce their own equipments - because it is 
that easy to do. If you can cut and weld stainless steel, you can pretty much 
make all of the facilities yourself. The cost of making these equipments 
would understandably depend on the size and volume of the operation. 
But, with $50,000 you can make a minimally meaningful start of a tiny 
microbrewery operation. 
 Anyways, it is best if all the equipment is made from stainless steel. 
Copper does look more stylish and classic, but it generates too much rust 
for brewing beer. It is for the show, not for the taste. I suspect that it is not 
healthy either. 
 After having drunk my beer and read my writings on beer, requests 
come in from small beer factories for consultations on making equipment. It 
is a truly annoying situation. Beer is something that embodies an individual 
brewer’s personality and character, thus, equipment differs greatly from beer 
to beer as a result. I believe that the instruments and methods I use to brew 
beer are developed for me personally, and are not compatible with anyone 
else or any other beers. The area where I live has the greatest concentration 
of small breweries in North America, and the largest number of self-brewers 
per capita; so it is relatively hard for your beer to become renowned. It is a 
town where any famous beer specialist can be easily humiliated.  I am not 
even humiliated. I am just ignored. Just like the saying goes, "There is no 
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prophet respected in his home town." 
 To talk about myself personally however, there were three pieces of 
equipment that were the decisive factors that allowed an amateur home 
brewer like myself to found a beer company. So whether or not people other 
than yourself could drink your beer depends on whether or not you have 
these three instruments. 

A. Protein Remover: 

All protein must be removed from beer before it becomes fit for selling. 
This must be done so that the clear shade of beer can be maintained over a 
long period of time. It does not make much difference in taste, but it must 
be done for the beer to sell. I am fine with drinking my own beer that is still 
a little hazy, but even I am a little peevish about drinking someone else’s 
brew if it is murky or hazy. It must be the same for everybody else, so it is 
mandatory to get rid of all the protein before fermentation. Some say that 
if there is too much protein left in the brew, walls will form around the 
yeast cells and prevent the yeast from functioning properly. What is sad is 
that these lumps of protein that are thrown away contain many high quality 
nutrients which could have many health benefits. The protein here isn’t just 
any protein, but a type that enables the embryo to flourish inside a seed, 
and so it is a protein that is especially good for the body and filled with 
vitamins. It is quite disturbing to remove all this for the sake of appearance, 
and commercial marketability. So when I produce beer for myself or for 
specific health purposes, I brew it without removing any of the protein. 
Taking out the protein eliminates nearly eighty percent of the beer’s healthy 
components, but it can’t be helped if the beer is bought "just for its tasty 
look."

B. Filter

All microorganisms need to be filtered out before the beer enters its 
maturation stage. Without this step, beer will not maintain clarity for long. 
It is said that this step is also taken to improve the color, but not the taste. 
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They say that the process doesn’t really change the taste, but I feel there is 
a great difference in taste between filtered and unfiltered beer. If the beer 
is not filtered however, the beer’s color will become hazy within three to 
five weeks, and its taste will also change. In other words, the commercial 
quality of the product will drop. Unfortunately, several precious types 
of nutrients are also contained within these microorganisms. Yeast itself 
is a good medicine that is used extensively in Eastern Medicine, but is 
completely removed from the beer through this filtering process. If we 
could only change the preconceived ideas about the clarity of beer, we 
could brew a truly healthy beer… It has been mentioned several times 
earlier:  you’re susceptible to alcohol addiction if you drink a lot beer that 
has had everything beneficial taken out. 
 It isn’t the case for all beer, but several beers have very harmful 
chemical bleaching agents mixed in to produce a finer shade of beer. Of 
course, the makers assure us that they use advanced scientific technology 
to remove these poisonous toxic chemical agents, but I personally do not 
see how these chemicals can be thoroughly taken out. If you knew what 
went into these beers, you would not even think of drinking them. It 
really is better not to know. Whenever I see somebody consuming a lot of 
commercial beers and enjoying it, I can’t but help think how durable God 
made humans to be. Any other animal would probably have died already. 
Many major brand name beers have this problem. I just can not name them 
specifically for the fear of being sued by them. 
 If you get rid of all helpful elements, like the lumps of protein that 
are removed before fermentation, as well as the yeast, the beer that is left 
afterwards can not be that good for the body.  These days, rice is also 
polished to look and taste better after it has been cooked, so all the healthy 
components that are in the original grain are all eliminated and all that 
remains is a lump of pure calories. More and more people, however, are 
eating unpolished brown rice, again. It is an exceptionally healthy trend as 
unpolished rice is not only very nutritious, but each grain is so filling that 
the problem of excessive calorie intake is naturally solved.  It would be nice 
if something similar happens to beer. 
 A simple method that I sometimes use is to put a muddy powder called 
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Bentonite into the finished beer. The powder will swirl around the beer 
collecting all sorts of things before settling down to the bottom of the tank, 
making the beer slightly clearer.  There are also people who put in moss, but 
the most convenient way is to mix in gelatin. I used all three methods when 
I brewed beer to drink in the summer. These days, a lot of water purifiers 
are made to be used at home, and through these the beer only needs to be 
filtered once. Yet, the brew will lose all the good elements if it is filtered too 
well, but on the other hand lose its clean taste if it isn’t filtered enough… 
Once all nutritious parts are gotten rid of, selling beer merely becomes a 
question of marketing and advertising.  The health benefits of beer have 
been completely given up.  There can be no real differences between this 
clear beer and that water beer.  So beer made by North American mega-
brewing companies is hardly separable from each other in terms of watery 
taste and zero health benefits. It is because they are too well filtered.  Besides 
the types of ads they air, they are not that different from each other.

C. Can Packager

There is hardly any need to explain. Compared to bottles, cans can secure 
geographical areas of profitable distribution greater by up to one hundred 
more times. This means that taking transportation and storage costs into 
consideration, a beer that sells profitably within a 10km radius in bottle 
form can be sold within a 100km radius if it is contained in a can. However, 
the preparations for packing beer into cans take up the most expensive 
portions of the costs of establishing a small beer factory;7 and then, the beer 
can not be brewed in small amounts, but in large batches of hundreds of 
thousands of units. It would be no understatement to say that the decision 

7 In my opinion, there is no valid reason why it should be so expensive to can beers, and so it 
might be a good idea to start a business that can cheaply produce canned packages or develop 
a machine that allows products to be canned manually. Many problems would be solved if cans 
were produced manually.  PET bottles could be used, but oxygen can infiltrate these containers, 
and the drink quickly loses it flavor. However, there are many who insist that this does not 
happen at all. Pouches are another way to package liquids, and many products are sold this 
way in Alaska.  It is presently not a widespread or popular method, but I believe it has a very 
promising future.  Personally, I favor bottles.
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to use cans determines whether brewing beer will remain a hobby or grow 
into a serious business. For these obvious reasons, bottled beer can not 
be a serious competitor in the market. A small factory has no chance of 
growing if it only produces bottled goods. It is especially costly to collect 
the required bottles, and on top of that, cleaning the bottles once they are 
obtained is quite expensive. As a result, many small beer factories usually 
sell their brews wholesale to bars and restaurants in the form of kegs. This 
limits the market greatly. 

3. If It Doesn’t Sell, I Can Just Drink It Myself!

It is easy to set up a beer factory, because it is easy to make beers. But 
building a beer factory and making money with it is an entirely different 
thing. Well, they are actually part of the same problem. Everyone would 
be building beer factories if it were easy to generate profits from them, so 
you can guess how unprofitable they are from observing the small number 
of beer factories around you. In North America, the general life span of a 
small brewery is about five years. A brewery is considered exceptionally 
successful if it manages to survive any longer than ten years. When it does 
become that prosperous, a major corporation will purchase the factory and 
its beer. The original owners will then retire. 
 "If the beer doesn’t sell, I’ll just drink it my self" is the motto of all my 
friends who operate breweries. Unless money is poured into advertising, 
running a brewery does not have to be that costly. Rust will never be a 
problem if the equipment is made with stainless steel. However, most of 
the small brewery owners that I know have not been able to make any 
money. When running a beer factory, you are bound to break your back 
over cleaning the facilities. So it is very possible that the revenues won’t 
even cover the labor costs. On top of that, an employee who is unhygienic 
or particularly gaseous can ruin the entire output. 
 Yet, everyone remains happy. Then again, who would buy beer from a 
grumpy looking brewer?  Whether they are smiling for the sake of business 
or because they are genuinely content; it is pleasant to see everyone smiling 
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anyways. Nevertheless, they still make a big fuss about the lack of profits. I 
wonder how believable they actually are…
 Strangely however, reading the economic history of Canada8 reveals 
that it is beer companies who own many of the core areas of Canada’s 
economy. For example, the Bank of Nova Scotia and the Bank of Montreal, 
two of the four major Canadian banks, were both founded by owners of 
beer companies. In Korea, breweries and distilleries have decreased in their 
largeness compared to the conglomerates, but there used to be a time when 
there were few respectable companies other than the beer producers. 
 In Greek mythology, it is Bacchus, the god of wine/beer, who gives King 
Midas the ability to turn everything 
he touches into gold. Looking at 
this myth or the history of Canada’s 
economy, it is impossible to deny 
that successful brewers are likely to 
prosper in other businesses as well.  
I guess you could even say that 
somebody who can’t even succeed 
in a brewery business should not 
expect to have the Midas touch for 
any other industry either.  In fact, that is one of the reasons why I decided to 
challenge myself with microbrewery or small beer operation.  Youngsoo! If 
you can not succeed in running a small brewery operation, forget about doing 
other businesses.  Basically, that is one of the things I used to say to myself.

8 Allen Winn Sneath, Brewed in Canada: The Untold Story of Canada’s 350 Year Old Brewing 
Industry, Dundurn Press, Toronto Ontario, 2001. Only someone who truly loves and appreciates 
beer could have written this book. The experience of reading this book played an important role 
in the decision to write my own book about beer. Sneath is someone who enjoyed beer and 
worked in the sales and advertising department of a beer company, before moving on to found 
his own brewery. I wonder if I am walking on a path similar to his own, people will joke that we 
even look alike. I can’t tell if they’re giving a compliment, or just making fun of me… In his book, 
Sneath reconstructs Canada’s economic history around beer, and shows that he is a writer with 
a sound knowledge of history and economics who has put in an exceptional amount of care into 
his research. It is not a book written only for the sake of publication, but because the author has 
a genuine affection for the subject. Even outside the realm of beer, it is a book that would be 
placed in a class of distinction in the field of economics as well. 

                   King Midas
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 In the Bible also, it is the prophet Nehemiah who reconstructs the 
walls of Jerusalem.  For a living, Nehemiah was "in charge" of the King’s 
alcohol, that is how he could fund the rebuilding of the walls.  (Of course, 
others chipped in. Others, are of course, his beer buddies…)  If a rumor 
begins that a brewer’s beer is tasty, then it is only a matter of short time 
before the brewery’s business starts to spread like wildfire. Then again, 
breweries do tend to catch on fire unusually often.9

 In addition to the Five Element philosophy that classifies beer as one 
of the ‘fire’ element things, as well as the mythological reasons mentioned 
above, I believe that there are serious political and economic reasons behind 
the large and rapid entrepreneurial successes of some brewers. There are 
alarmingly many instances where people who build prosperous beer firms 
go on to become "owners" of many other companies. 
 Before all that however, they would have had to start humbly, by 
spending entire nights cleaning the brewing equipments, and enduring 
rigorous apprenticeships. They would also have had to overcome all the 
uncertainties involved with the beer industry such as the fickleness of taste, 
yeast, and advertisement. As a result of the humble and rigorous training 
early in their business careers, and having to operate in environments where 
uncertainty is the norm, they are comparatively more adept at finding ways 
to overcome the uncertainties of businesses other than beer production, 
enabling them to draw profits out of businesses so precarious that ordinary 
persons would not even dream of entering.10 
 Furthermore, brewing beer is not a profession that draws much respect 
or praise; so successful beer entrepreneurs need to be shrewd ‘cold’ thinkers 
who do not let "reputation" get in the way of amassing fortune. They do not 
bother performing moral hypocrisies by pretending to work for the good 

9 This is because beer is fire (火) water. No matter what country is being discussed, the phrase, 
"It was destroyed by fire" can be found repeatedly in the historical accounts of the nation’s beer 
industry.

10 Of course, there are people here and there who attempt this with disastrous results. Edgar 
Bronfman Jr., the owner of the Seagram "empire," invested billions of dollars on wireless 
communications during the Internet boom and squandered away his entire inheritance. Some 
win, some lose. 
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of society and the nation. Also, they are naturally proficient at Merger and 
Acquisition games. There are constant appearances and disappearances of 
companies in the beer industry.  Most of the growth of beer companies 
happens through Merger and Acquisition, rather than internal growth 
because it is always cheaper to buy the equipment and facilities of dying 
breweries, than to expand by building new facilities. 
 I also often wonder if successful brewers automatically become part of 
a secret organization. They obviously conceal the identity of their members, 
but there are instances where the members did reveal themselves, Alexander 
Keith, the founder of the Bank of Nova Scotia, publicly declared that he was 
the Grand Master of the Nova Scotia Freemasons; and it has also come to 
light that the executives of Heineken, the Dutch beer company, are all parts 
of the Freemasonry hierarchy as well. If I ever come across a scholar who 
specializes in Freemasonry, I would ask him if the executives of many other 
beer companies were also members of the organization. As I mentioned in 
the first chapter, it is my guess, and only my guess, that since beer itself is 
an alcohol that emphasizes camaraderie through the Initiation ritual, it is a 
very fitting drink to abuse for the creation of secret fraternities. Anyways, it 
is an established truth that there are surprisingly many people among beer 
executives who have publicly revealed that they are Freemasons. 
 Another reference I would like to make at this point is about the fierce 
battles that raged between the Catholic 
and Protestant Churches over beer.  The 
readers are requ-ested to remember that I 
have repeatedly explained before in this 
book about how deeply the Catholic Church 
was involved with beer. For example, 
when Father Lejeune, the first Jesuit priest 
in Canada, arrived at the new world in 
1634, the first project that he undertook 
was to construct a beer factory. Making 
beer had been a more important and urgent 
priority to him than building cathedrals and 
monasteries. Also, the reason why the secret 

Ignatius Loyola, St. Bennedict
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of making certain types of beers spread all over Europe was the explosive 
spread of power of the Jesuits and Benedictians. The monks of these orders 
related the methods of brewing certain good beers to monasteries all over 
the continent, and these monasteries in turn grasped the monopolistic hold 
on beer industries in surrounding regions. The monasteries then regularly 
received yeast and hop from the Jesuits and Benedictians, materializing a 
tightly bound food chain between the brewers of beer.11

 Of course, there would have been no way that the Protestants could 
have let this situation remain so. For example, the first to earnestly and 
successfully oppose the Catholic Church was the British monarch, Henry 

VIII, who went on to launch the 
first denomination of the Protestant 
Church, the Anglican Church. The 
first step he took in his battle against 
the Catholic Church was to snatch 
away the monopoly the Church held 
on the production and distribution of 
beer, and releasing it to these rights to 
the general public. Of course, the Pope 
instantly excommunicated Henry 
VIII. The textbooks tell us that Henry 
VIII was excommunicated because he 
divorced his wife. Well… The pope 
himself had many mistresses, and so 
it shouldn’t have been customary to 
excommunicate a king in a distant 

land for having a rather complicated domestic life. At most, the pope 
would have reprimanded the king a little, "Repent your ways, and try to 

            Henry VIII

11 When they pour Stout (a dark, strong tasting beer like Guinness) in Ireland, there is a white 
foam that floats above the black beer. Such a glass of Stout is called ‘father’ because it looks 
just like the white roman collar that priests wear with their black robes. After you hear this, the 
drink really does look to me like a catholic priest. For reference, Guinness is the largest beer 
company in the world that sells 30 million glasses of its beer each day. One of this author’s 
personal favorites. The publishing house that is a subsidiary of this company produces the 
famous Guinness Book of World Records each year.  
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keep it quiet." But when Henry VIII slightly taps at the beer monopolies, an 
excommunication immediately flies out. It was a serious misfortune to be 
excommunicated during that age. Killing an excommunicated person was 
not even considered to be a murder. In short, excommunication signified 
that its victim was no longer a human being.  Challenging the monopoly of 
beer rights of the Catholic Church was a capital sin, many times graver than 
divorce and murder. 
 The battle for beer between the two Churches emerged again during 
the twentieth century in the shape of Prohibition. The Prohibition movement 
began in Canada, and eventually the Prohibition law was passed in the 
United States. During this process a cutthroat battle ensued between the 
Protestants who advocated Prohibition and the Catholics who vehemently 
opposed it.  The Protestant Church believed that if they could not have it no 
one should. Rather than allowing Catholic superiority in beer business, they 
wanted the industry itself to be gone for good. 
 In Canada, where the Prohibition movement originated, the mighty 
influence that the Roman Catholic Church wielded in Quebec prevented the 
movement from ever taking flight in the region, but the movement ironically 
did spread down to the U.S. As a result, the Catholic breweries in Canada 
amassed great fortunes through American bootleggers, and it was precisely 
through this bootlegging that Mafia gangsters like Chicago’s Al Capone 
gained their power, and the Kennedy family accumulated their wealth… 
Everybody already knows that the Kennedy’s and Al Capone were devout 
Catholics. That was how their stories all began. And the Bronfman family 
who greatly expanded their Seagram "empire" during this time lost nearly 
all of it trying to gain a foothold during the Internet Age… The beer stories 
behind economic history are endless. 
 Anyways, observing the mammoth battles played out by these two 
powers may remind you of a story from Hindu mythology.

"In the beginning of the world, before the universe had 
settled into its proper place, there was a mighty war fought 
between the gods and giants. However, the three chief gods 
of Hinduism – Shiva,Vishnu,Brahma – who were greatly 
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vexed by this conflict requested a truce between the two 
camps, and the gods accordingly established a truce with 
the giants. They decided to stir the Milky Way with Mount 
Mandara to symbolize the armistice. As they continued to 
stir, Death (Kalakuta) first came out, and was then followed 
by Luck (Lakshmi.) Many other items flew out, but the last to 
emerge was a doctor named Dhavantari who held the Amirta 
(the drink of immortality that granted perpetual youth to its 
drinker) in his hand. As soon as it appeared, another war 
erupted between the gods and giants over the Amirta. The 
cup that contained the Amirta became the moon."

The story progresses like Pandora’s Box until near the end, where the story 
does not finish with the introduction of beer, but with the giants and gods 
starting to battle over the brew. It sometimes becomes confusing and unclear 
whether the Protestant and Catholic Churches are battling for the sake of 
lost souls, or actually just recruiting us to fight their battles for power and 
supremacy. Each time this happens, I see the above myth in a more intimate 

              Vishnu
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light.  
 Making beer is easy. However, if you are planning to enter the beer 
industry in earnest and become truly successful, I would like you to prepare 
to stand in the middle of the war between the gods and giants before you 
begin.
 Actually, there are some words of caution I would like to give to any 
readers who would like to brew a beer like Sphynx beer. 
 Beer is not that difficult to make. But if you overlook the recovery 
of bio-diversity, you will eventually not be able to brew a good beer. The 
bees themselves who have made their footprints on to this earth side by side 
with humans are not immune to the destruction of the environment. These 
days, people even feed bees pure chemical sugar to squeeze more honey out 
of them. It is a frightful state of affairs. If you look at bees today, having 
been abused and exploited by humans, they do not build their homes in the 
trees and grasses as they used to with the saps from trees.  They live among 
plastic and asphalt while building their homes with coal, tar and the paint 
they chip off from buildings. This wouldn’t be much of a problem if asphalt 
and paint were not so harmful to the body; but while the paint that coats the 
indoors do not have a high concentration of lead; this is not the case with 
the paint used outdoors. What the bees normally use to build their hives 
these days are these dangerous paints chips they take from the exterior of 
buildings. As for asphalt, we can tell how hazardous it is just by observing 
the skull symbol they put on the package. When we feed pure chemical 
sugar to bees that live in such highly leady hives and highly toxic asphalt, 
it is no wonder that horrible side effects that arise should expand to another 
level in relation to honey.  
 If it is not made well, it is better to have not brewed the beer in the first 
place. I can only sadly predict that genuine wild honey from an unpolluted 
region will not be found anywhere outside of Canada and Brazil where the 
evidence of industrial atrocity is comparatively muted. 
 I actually have a personal bond to the prohibition movement that I 
can not really laugh at. When I was young, the mother of an elementary 
classmate who lived in the adjoining neighborhood was the president of 
the "World Temperance Society." She visited Canada a while ago, and 
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promptly commanded, "Hey Dr. Kim, you take over the Canadian chapter!" 
I vehemently resisted, "I like drinking too much to ever do that," but the lady 
refused to budge and kept on going, "You talk too much when your elder is 
speaking. Just stop drinking and get down to work." In the end, I acquiesced 
to being the president of Canadian chapter of the "World Temperance 
Society." All of the members were grandmas whose average age was well 
over eighty.  I secretly quit after presiding one or two meetings, but I still 
find it nothing but ironic that such an experience lies in the memory of 
someone who went on to write an entire book about beer. 



170   A Story of Beer From an Amateur Home Brewer to CEO of a Beer Company   171


