
I DAHO  Craft  Beer 
The craft brewing industry has seen a lot of growth in 
Idaho with over 50 breweries across the state. Many 
of Idaho’s craft breweries go beyond just brewing their 
beer in Idaho and include many local ingredients in 
their brews, such as grains and fresh hops. Some of the 
seasonal beers use specialty ingredients sourced within 
the state including huckleberries, pumpkin and a 
variety of other fruits and berries. In addition to fresh 
ingredients grown by Idaho farmers, the state’s crystal 
clear, clean water makes for great tasting brews!
Idaho has one of the highest breweries per capita in 
the nation and the beer industry constitutes more than 
$200 per capita in economic impact every year.
Many of Idaho’s first breweries were opened by young 
German immigrants in the 1860s, including former 
Boise Mayor, John Lemp. Lemp, known as “The Beer 
Baron of Boise” opened his brewery, Lemp’s Brewery, 
on Main Street in downtown Boise. 
Idaho ranks third in the U.S. in hop production, 
producing just under 10% of the U.S. hop harvest. The 
total acreage of hops continues to increase each year. 
In 2014, harvested acres of hops in Idaho grew by 
over 11%. Some of the hops grown in Idaho include 
Cascade, Chinook, Centennial, El Dorado, Galena, 
and CTZ. Some hop farmers are also experimenting 
with new hop varieties and one farm has started 
growing organic hops. 
Idaho is the largest barley producing state, growing 
both malting and feed varieties. The majority of the 
barley grown in Idaho is malting barley that is used 
to make superior brews. Idaho has a great reputation 
for high quality barley making it attractive for both 
large national breweries as well as small craft brewing 
companies. 

I D A H O  B e e r  V a r i e t i e s
     Barley Wine 
 Brown Ale
 Coffee Porter
 Dobblebock
 Extra Special 
 Bitter (ESB)
 Hefeweizen
 Huckleberry Ale
 IPA
 Milk Stout

f u n  B r e w e r y  F A C T S :
Idaho is #1 in barley production.

#3 in U.S. hop production. 
50+ breweries

Idaho has one of the highest 
breweries per capita in the nation.

Lager 
Oatmeal Stout
Oktoberfest
Pale Ale
Pilsner
Saison
Scotch Ale
Stout
Wheat Ale

I D A H O

Cheese
+

beer

IDAHO Da iry 
Where Good Comes From 
As an industry-leading producer of high-quality dairy 
and dairy products, Idaho’s dairy industry is a major 
contributor to the state’s economy contributing over 
$2.2 billion to Idaho’s gross domestic product.  
Idaho is the nation’s third largest cheese producer, 
meeting demands for Cheddar, Colby Jack, 
Mozzarella, and Italian style cheeses, Cream cheese, 
Cottage cheese, and pasteurized processed cheese. 
Over 800 million pounds of cheese are produced in 
Idaho each year. 
Idaho’s dairy farm families work hard every day caring 
for their animals and the land to bring fresh, great-
tasting, and nutritious dairy products to consumers 
around the world.
You can learn more about the United Dairymen of 
Idaho at www.idahodairy.com and the UDI Facebook 
page (IdahoDairy).



Colby    Brown Ale

Mild  Cheddar  Lager, Brown Ale or Extra Special Bitter (ESB)

Med ium Cheddar   Pale Ale

Aged  Cheddar   Stout or Milk Stout

Baby Swiss   Hefeweizen or Wheat Beer

Aged  Swiss   Dobblebock

Gruyere    Coffee Porter or Oktoberfest

Blue  cheese   IPA or Barley Wine

Gorgonzola   Pale Ale or IPA

Mozzarella    Pilsner

Parmesan    Lager or Pilsner

Mascarpone   Scotch Ale

Provolone    Oatmeal Stout

Cream Cheese   Wheat Ale, Saison or Huckleberry Ale

i daho  cheese  and  beer  pa ir ing


