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Edward
American Pale Ale
5.2% ABV. 85 IBUs. Year-round. Draft.
Malt: Pale, caramel.
Hops: Centennial, Chinook, Columbus, Simcoe, Warrior.
House ale yeast. Well water.

Edward (1917-2002) is our grandfather; Hill Farmstead Brewery 
rests upon the land that was once home to him and his five chil-
dren.  In his honor, this American Pale Ale is dutifully crafted 
from American malted barley, a plethora of American hops, 
our ale yeast and water from Edward’s well.  It is unfiltered, 
naturally carbonated, and dry hopped.  Aromatic and flowery, 
with impressions of citrus and pine, this is the ale that I dream 
to have shared with Edward.  

Arthur
Saison
6% ABV. Rotating. Bottles, draft.
Malt: American malted barley.
Hops: American & European. Farmhouse yeast. Well water.

Arthur (1922-2005) was our grandfather’s youngest brother; Hill 
Farmstead Brewery rests upon the land that was once home 
to him and his 13 siblings. Unfiltered and naturally carbonated, 
this is the ale that I dream to have shared with Arthur.

Everett
American Porter
7.5% ABV. Rotating. Bottles, draft.
Malts: Pale, Caramel, Chocolate, Roasted barley.
Hops: Columbus. Ale yeast. Well water.

Everett (1908-1939) was our grandfather’s brother; Hill Farm-
stead Brewery rests upon the land that was once home to him 
and his 13 siblings. It is unfiltered and naturally carbonated. 
Decadent in its depth, with a complex backbone of chocolate, 
coffee, and malty sweetness, this is the ale that I dream to 
have shared with Everett.

Society & Solitude #5
American Double IPA.
7.8% ABV. Brewed once. Draft.

American and New Zealand hops.  Think Grapefruit.

Vera Mae
Saison
6% ABV. Bottles, draft.

Vera Mae is crafted from organic Vermont spelt, American 
hops, wildflower honey, dandelion flowers from our fields, our 
distinctive farmhouse yeast and water from our well. Unfiltered 
and naturally carbonated.

About Hill Farmstead

Founder: Shaun Hill
Year Founded: 2010
Location: Greensboro, Vermont (pop. 600)

Shaun’s family- The Hills- are one of Vermont’s oldest founding 
families, and for over 9 generations, Shaun’s ancestors have 
been turning the soil on this northern stretch of the state. How-
ever, once his grandfather’s barn burned down in 1978- a year 
before Shaun was born, the family no longer had the ability to 
operate their beloved dairy farm, and the Hill Farmstead turned 
to a swath of unused (although pristine & beautiful) land.

Hill Farmstead Brewery is the culmination of many years of 
travel and insight—of experience and education—of friendships 
and explorations. The brewery is the revival and continuation 
of 220 years of Hill heritage and hand crafted history in North 
Greensboro, Vermont. Its logo is retrieved from a sign that once 
hung in Aaron Hill’s (our great(x3) grandfather) tavern, just up 
the hill, in the early 1800s.

The existence of the Hill family in Greensboro is entirely 
dependent upon agriculture. My roots are entirely agrarian. 
Locality, when possible, is as much about developing terroir as 
it is supporting the local community. They are coupled. For us, 
it is about connection. Hill Farmstead is built upon a connection 
to its landscape – and it only makes sense, rationally, that we 
would extend that connection to our producers. Honey, Raw 
Wheat, Water, Oak, Our Microflora. Someday we hope to ex-
tend this connection to our hop growers and our malt suppliers. 
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