
STROUD BREWERY



As the leading UK independent, organic 
and B Corp certified brewery our 
sustainable and ethical ethos underpins 
everything we do, from sourcing local 
organic ingredients, to recapturing the 
heat from the brewing process, heating 
our building, paying a premium for 
ethical energy and banking.

We’re proud of the positive social and 
environmental impact we are achieving, 
and we are striving to do more.



OUR BELIEFS
We take the ethics of environmental awareness and responsible business operation way beyond the norm, 
through our holistic strategy for sustainability.

Stroud Brewery has implemented production processes, energy economies, recycling and packaging and 
much more to minimise the environmental impact to the benefit of both our brewery and our community.

We are seeing an increase in marketing clamour and the ambition to “win” the race to reduce carbon 
emissions per pint produced. But carbon counting is not a simple exercise. Parameters are often restricted 
to activity within the business with less attention to suppliers upstream or the practices of customers 
downstream.

The Committee on Climate Change suggests that much of the action needed to reduce carbon emissions 
involve societal or behavioural change, as opposed to introducing low carbon technologies or fuels. Through 
our bar and working with our trade customers, we seek opportunities to promote environmental learning 
and social change that supports good practice in brewing and a greening economy.

We are uncompromising for people and planet and we are leading the trend for sustainable beer. We are 
working hard to be the change we want to see.

We believe that sustainable development cannot happen without attention being given to social change and 
economic equity.

Thank you for reading on.
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This core value is inspired by our founder Greg’s 
firsthand experience studying how indigenous 
peoples throughout the world co-exist in harmony 
with nature.

It is best summarised as:

‘BUEN VIVIR’

or as we say

‘HAPPINESS FOR ALL’

It simply means rather than seeing our natural or 
social environments as resources to be exploited 
and degenerated for profit we value regenerative 
practices that work with nature and benefit the 
entire community



We LOVE great tasting beer 
and we will only sell great 
tasting products, we won’t 
respond to trends unless we 
believe we can deliver the 
very best. This is why, as yet, 
you won’t find a Stroud 
Brewery zero alcohol beer in 
our range

We place huge value on our 
‘integrity’ this extends to the 
relationships we form, the 
quality of our products, our 
honesty, transparency and 
fairness.

Through our business 
operations we are working to 
improve both our natural and 
social environment. We’re 
looking beyond sustainability, 
rather than simply ‘sustain’ 
these environments we want 
to leave them in a better state 
than we found them.

We are inspired by our home 
in Stroud, a unique setting, 
the only place in the world 
where five valleys meet; over 
hundreds of years in this 
confluence of different ideas 
and opinions, a supportive 
community has formed with a 
certain strength of character. 
This community has 
accomplished many local, 
national and global social and 
environmental changes, and 
continues to do so today.

We believe good conversation 
is important to engage people 
with the environmental and 
social issues at hand. We 
create spaces for fun, 
friendship, conversation, 
awareness and positive 
creativity. In essence we help 
people meet, share a beer 
and have a conversation that 
might just foster positive 
change in their communities.



By regenerative we mean that through our business operations we are working to improve 

both our natural and social environment, rather than simply sustain it. We want to leave it in 

a better state than we found it



“For 25 years, sustainable development has been held up as the 

solution to the world’s problems. But instead we have had ever 

more pollution, biodiversity loss and climate change.

The concept of sustainability has been abused like few other terms 

in history. It is time to think not just about sustaining the world’s 

badly damaged ecosystems and human communities, but about 

regenerating them instead.”
Herbert Girardet

The Guardian, 2013



Why regeneration is important to us

Greg’s unique experience left him with 4 fundamental beliefs, 
which he has employed to make Stroud brewery the change we 
want to see in the world:

1. A belief in the indigenous concept of ‘Buen Vivir’ 

2. A belief that while farmers and producers are custodians of 
our land, they are unable to provide the care it needs while 
consumers are so disconnected to the landscape they are 
unable to truly value it’s commodities

3. The positive power of community and the need for community 
regeneration – reconnecting people with their community as a 
response to environmental issues

4. A fascination with the role food and drink play in creating 
valuable community connections in every corner of the world.





In our experience, great tasting food and drink creates the opportunity 
for human connection, and when people come together, and 
friendships form positive outcomes are possible.

This is why social objectives partnered with our environmental 
objectives, continue to shape our enterprise.

We believe in order to achieve a truly ‘sustainable’ or regenerative 
future, one of prosperity without detriment to the planet, significant 
social change is required.

We believe in a regenerative future; identity will be based on 
experience and relationships rather than consumption and material 
ownership.

Enabling social change is fundamental to our mission, and to creating 
a desirable future. All breweries, pubs and bars have a role in this. 
Stroud Brewery holds this as its central pillar, we put it into practice in 
our business and champion the pubs and bars we work with as they 
continue to re-define themselves as vital hubs of community creation.

We think globally while acting locally, we don’t claim to be able to save 
the polar bears, but we can and do enable a space for fun, friendship, 
conversation and positive creativity and that is not to be 
underestimated. Eco-anxiety can lead to disengagement, good 
conversation is important.

We know positive change happens at the community level and we aim 
to be the change we want to see.



As educated climate activists we are always wary of
brands who over claim their role in providing solutions
and feel it is quite dangerous to suggest a beer brand
can somehow save the world, protect polar bears or coral reefs.

We believe the role of beer brands can be to enable a space for 
fun, friendship, conversation and positive creativity towards a 
sustainable regenerative future.

Inspired by our value of ‘Buen Vivir’ leading a happy life and 
wanting others to lead a happy life too, we create a spaces 
where people are encouraged to be themselves and share 
ideas.

We champion community by encouraging people to be 
themselves because we know there is laughter and creativity to 
be found in different perspectives.

Our brewery is a place for open-minded attitudes and the 
sharing of ideas, our events list is exciting, diverse, and a 
catalyst for good conversation



As a measure of our social and environmental achievements 
we achieved B Corps certification in 2019

Certified B Corporations are businesses that meet the 
highest standards of verified social and environmental 
performance, public transparency, and legal accountability to 
balance profit and purpose. B Corps are accelerating a global 
culture shift to redefine success in business and build a 
more inclusive and sustainable economy.  Together with a 
network of B Corps business leaders across the UK we are 
committed to achieving net zero emissions by 2030.  As a 
business we have declared a “Climate Emergency” and over 
the course of 2020 company directors will amend the 
company Articles of Association to give scrutiny to our 
environmental and social performance as well as our profits.



As a B Corp certified business we are transparent 
with our performance in meeting the standards we 
must adhere to support our ambition to be a 
business that cares for people and the planet.
As you might expect, with social and environmental 
issues being central to our core values we have an 
excellent performance sore on community and 
environment.

But we intend to do much more!

https://bcorporation.net/directory/stroud-brewery



We believe the most powerful tool in our arsenal is 
regenerative agriculture with benefits, such as reversing 
climate change by rebuilding soil organic matter, restoring 
degraded soil biodiversity - resulting in both carbon 
drawdown and improving the water cycle…

…we believe as a brewery the most significant impact we 
can make on a manufactured product is in our choice of 
raw materials.

This is why have made, and continue to make, significant 
investments to ensure we are a dedicated organic brewery.

Our bar and kitchen have a policy to source organic and/or 
local food and drinks.

We are certified by the Soil Association and every single
one of our beers is made with organic malt and hops.

The organic standards support our ambition to produce the 
highest quality beers with care for people and the planet. 
The standards we willingly adhere to include not only the 
ingredients, but also how organic beer is made, packaged 
and traded.



We only source the very best ingredients from farming which has a positive 
effect on our environment, we will never use ingredients which degenerate 
our environment, ecosystems or precious soils for capital gain.

The most significant impact we can make on a manufactured product is in 
our choice of raw materials. We are a dedicated organic brewery certified 
by the soil association and all our beers are made with organic malt and 
hops.

The organic standards support our ambition to produce the highest quality 
beers with care for people and the planet. Sustainability is at the core of 
the organic approach. The standards we have to adhere to include not only 
the ingredients, but also how organic beer is made, packaged and traded.

Organic farming restricts the use of artificial chemical fertilisers and 
pesticides. Instead, organic farmers rely on developing healthy, fertile soil 
and growing a mixture of crops. 
No system of farming has higher wildlife benefits. Organic farming creates 
the highest level of biodiversity on the farm, the highest standards of 
animal welfare and the highest level of carbon sequestration in the soil.

Organic farms tend to be diverse, have higher levels of employment per 
acre and are more likely to be involved in direct marketing of their 
produce.
As an organic brewery we pay a premium for these ingredients however 
the market does not stretch to fully recover our margins. It is not a strategy 
for increased profit.

Because we are uncompromising, we source the very best ingredients, we 
prioritise local, we will not buy ingredients which exploit our environment 
this is why organic is important to us.



We source our electricity and gas through ecotricity, Britain’s 
greenest energy company, a green energy supplier with its 
headquarters in Stroud.

ecotricity are not the cheapest supplier of renewable energy on 
the market, but like us, they do not compromise or cut corners, 
they reinvest their profits to develop new sources of green 
energy and by investing in them we are also helping to build a 
greener Britain. 

We use the latest heat source technology in our brewery to 
recover heat from our fermenting beer to heat our building and 
in time to supply hot water for cask washing.

Together with our landlord and business partners, Howard 
Tenens, we aim to install PV solar (Photo Voltaic) panels on our 
roof in 2021 for our own electricity production.

As ambassadors for ‘sustainability’ we help those around us 
work towards being green businesses because this is a what 
happens in communities.

https://www.ecotricity.co.uk/
https://www.tenens.com/




Our ‘hop club’ is an invitation for our community to reconnect 
with the natural ingredients in our beer and work with us to 
make a damn fine brew.

Every year since 2008 we’ve worked with our local community 
to reconnect them with the natural ingredients we use in our 
beer by making Brewer’s Garden, a harvest celebration ale, 
brewed with fresh Fuggles and Goldings Cobb hops which are 
grown in local gardens and allotments.

Every spring we pot up hop plants and anyone can come to 
the Brewery and collect one to plant and nurture. The bines 
are harvested in September
and members congregate at the brewery to hand pick the 
cones and enjoy a few ales. Growers who spend the day 
picking receive 5lts of Brewer’s Garden for their efforts.

In 2019 we harvested 70kg of hand picked green hops and 
made 5000 pints of ‘Brewer’s Garden’. Casks are eagerly 
awaited by local pubs and it is one
of our fastest selling beers.



“Having a green hop beer is quite special. We make it 
once a year because it tastes so good. We could buy 

green hops from a commercial grower, but it’s a great 
way to get people involved with the brewery and a 

great community activity,
a highlight of my year.”

Greg Pilley







We are recognised as “Plastic Free Champions” a 
scheme led by Surfers against Sewage. We are far 
from being plastic free but have made a good start. 
For example we have shifted to a soda dispenser in 
our bar, syrups made from UK sugar beet,  which 
has removed large quantities of plastic bottles. Our 
organic milk for our cafe, comes from a local farm 
in 5l reusable containers.

We package into lightweight glass bottles reducing 
transport weight and recycling.

Our can sales are increasing and as we know this 
packaging has far less environmental cost than we 
are planning to move all our packaging into can 
with the purchase of our own canning machine.



Our spent grains go back to local farmers to feed the 
cows they rear for our taproom burgers. 

Some of the spent grains go into flapjack to feed the 
drinkers! 

Our spent hops are composted and given out to the 
local community, the allotments in Stroud are lush.

We repurpose our old beer kegs into unusual things 
like urinals.

Our shives go off the the scrap store in Gloucester and 
Bristol for use in schools.

Our malt sacks are reused as rubble bags.



The single most powerful action we can take as consumers to 
promote change is to spend our money on businesses that do 
good! That’s why we buy our energy from Ecotricity and why we 
invest our money in green banking with Triodos, an ethical Bank 
committed to the future who only invest in projects benefiting 
people & planet.

As we established in 2006 we raised finance through a small 
informal crowdfund.

We extended this in 2010 raising £100,000 through local loans, to 
match an EU grant that enabled our expansion to our current 
20BBL brewery.

In 2019 we moved again into a purpose built building, and to 
finance the fit and business expansion we raised £300,000 via a 
Community Bond administered by Triodos Bank. We met the 
criteria of an ethical business and provided an opportunity for 
lenders to invest with us through an ethical community bond with 
5% interest paid annually over a period of 7 years. Approximately 
50% of our investors live within our local Stroud community, the 
rest are spread across the UK.



We prioritise local ingredients and invest in suppliers who are 
uncompromising on their ethical values as we are.

As Stroud is situated on the UK’s barley belt we are proud to say we 
have some of the very best UK Barley. 

Our traditional organic malting’s, Warminster Maltings, are located near 
to us in the south west.

Our organic hops are largely supplied by Charles Faram, a long 
established hop merchant based in nearby Malvern. Organic hops are 
much more limited in supply. Hops are intensively grown, and 
susceptible to disease with little history of organic production. However 
interest is increasing and new disease resistant varieties are being 
cultivated which are more suited to UK organic cultivation. We hope that 
our enterprise, together with an increasing interest in regenerative or 
sustainable agriculture will see this further supported.

In our bar we have a policy of buying from local and/or organic 
suppliers. Our pizza bases use Shipton Mill organic flour, we buy a great 
deal of our supplies from Essential Trading, a workers co-operative 
supplying ethical and fair trade products.



We prioritise independent routes to market, because we 
value the support independents give to businesses working 
for purpose as well as profit.

We are pleased to enter a partnership with River Cottage 
this year where we will soon supply draught organic beer to 
their restaurants and River Cottage branded bottled beers 
for a range of new retail opportunities.

River cottage has been careful to select brand partners 
that share a common ethos.

We deliver directly to the majority of our customers in and 
around the Cotswolds.

Our biggest customer is our own bar, approximately 20% of 
our production is sold through our own brewery bar, for us, 
this space allows us the opportunity to practice what we 
preach, bringing people together over a beer, encouraging 
conversations with positive outcomes!





1. Moved into new purpose-built building

2. Installed new bar and cellar system

3. Expanded capacity of brewery by 40%

4. 140,000 L rainwater harvested

5. Electricity and Gas 100% renewable

6. Installed heat recovering chillers

7. Plastic reduction – Surfers Against 
Sewage

8. SALSA – Food safety standard



1. To quantify resource use 
and benchmark for improvement

2. Commission new canning line

3. Organic hop research “Field Lab” 

4. River Cottage partnership

5. B Corps  - maintain accreditation

6. Build on team culture

7. Grow sales of organic beer!

https://www.innovativefarmers.org/


WWW.STROUDBREWERY.CO.UK


