
INNISFAIL AUCTION MARKET
The Heart of Alberta’s Finest Feeder Cattle!

www.innisfailauctionmarket.com
403-227-3166

For more information on sales call:
403.227.3166   or   1.800.710.3166

Danny Daines 403.391.0580 • Mark Daines 403.350.0200
• Duane Daines 403.358.4971

Saturday,
November 7
REGULAR 

HORSE SALE
Tack sells at 9 a.m., 

Horses at noon

HORSE SALESPRESORT CALF SALE
Mondays at 10:00 a.m.

Calves need to be delivered by 4:00 p.m. 
Weighing to start at 9:00 a.m. 

Call to book your calves.

BRED COW SALES
Friday, Nov. 20 • Friday, Nov. 27
Friday, Dec. 4 • Friday Dec. 11

Sale starts at 11 a.m.

REGULAR CATTLE SALES 
Every

Wednesday
at 9 a.m.
Butcher Cattle 

followed by Yearlings 
& Feeders, Bred 

Cows & Bred Heifers
Listings taken until 

sale time

Edmonton Offi ce: 780.422.1977
Calgary Offi ce: 403.297.8269
Red Deer Offi ce: 403.340.5241
Lethbridge Offi ce: 403.381.5166
Morinville Offi ce: 780.939.1212
Fairview Offi ce: 780.835.7111

Toll Free Response Line: 1.866.383.6722
Toll Free: 310.0000
www.nrcb.ca 72
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www.farmease.cawww.farmease.ca

Are you looking for a 

Farmer Friendly Accounting Program?

EASY to Set Up
EASY to Make Entries
EASY  to Switch from Manual 

Books to Computer

FARM EASE ACCOUNTING

Stop by our booth at AgriTrade

Booth #GALO108
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Barley and the Hamill family have been 
connected for four generations.

The Penhold-area farmers have been supplying 
big malting companies their raw material since 
John Hamill’s grandfatherworked the land just east 
of Penhold.

Now, the family has struck out on its own to 
create Red Shed Malting, one of only a handful of 
smaller-scale barley maltersof its kind in Canada.

Son Joe says it all started with a present of a 
one-gallon beer kit.

“It just kind of took off from there,” says the 
27-year-old. “I just started making more and more.”

The latest ambitious venture was, literally, hashed 
out over a brew or two around the family’s kitchen 
table.

“I thought it was a great idea,” says his father, 
John. “I like the idea of adding value to any product 
of the farm.”Joe credits older brother Matt with see-
ing the potential in the malting end of the business.

“When I kind of realized there was no one else 
doing it on this kind of scale it just sort of made 
sense,” says Matt, 31.

For decades, malting has been the preserve of a 
few big players. It is not uncommon even for Cana-
dian barley to end up atU.S. or European malters.

But there has been growing interest in small-
er-scale malting, driven by the growing craft beer 
industry.

“The thing that makes it possible is the craft beer 
industry,” says John.

Joe’s wife, Daelyn, says they are positioned to tap 
into a growing enthusiasm for local products that 
can be followed backfrom the beer glass to the farm 
field.

It’s called “traceability” and it is has been fed by a 
growing appetite for supporting local farmers and 
other businesses,popularized through trends such 
as the 100-mile diet.

“I think it’s important for (brewers). It’s some-
thing their customers are demanding,” says Matt.

Besides giving craft brewers a locally grown and 
made marketing angle, Red Shed Malting can cater 
to brewers’ tastes.

They will offer core malting products to fit brew-
ers’ existing recipes. But they will also be able to 
customize products tohelp brewers turn imagina-
tion into sudsy reality. Red Shed will not be making 
beer itself.

The Hamills believe they can offer unique prod-
ucts that the big players don’t focus on. Agriculture 
research stations areconstantly working on new va-
rieties of barley, and those that don’t grab the atten-
tion of big malters often fall by thewayside. There is 
opportunity there to provide new varieties for craft 
brewers, the Hamills believe.

Getting this far has been no easy task. The red 
equipment shed that gives their company its name 
had to be completelyrenovated with a concrete 
floor, insulation, heating, office space and upgraded 
electrical to convert it into a malting plant.

They visited malters, scoured the Internet and 
quizzed anyone who could offer insight to learn ev-
erything they could aboutthe business and where to 

find the equipment.

A roaster was found through a Canadian com-
pany and a Turkish manufacturer. Their malting 
equipment is being producedto their specifications 
in China and will arrive in the next two or three 
months. Updating their barley handling systems 
wasanother major endeavour.

It meant a huge amount of work, not to mention 
a significant cash outlay that they hope to recoup in 
five years.

They expect to provide their first malts to cus-
tomers in February. Joe, who has an urban studies 
degree from University ofCalgary, has left his archi-
tectural technologist and project manager job, has 
trained as a maltster and will oversee theoperation.

The rest of the family bring a diverse set of skills 
to the business. Daelyn is a registered nurse with 
a biological sciencedegree from the University of 
Calgary. Her graphic designer sister in Vancouver 
is behind all of Red Shed’s brand andmarketing 
designs. Matt is an agriculture banker and maltster. 
John is a former power engineer and wife Susie, an 
officeadministrator.

“We can’t imagine one person taking on a job 
like this,” says Susie. “I love the idea of a family 
business.”

The family firm is already getting noticed. The 
Hamills won the Start-Up Entrepreneur Award at 
the recent Success 4Business Expo in Red Deer.

For more information go to 
www.redshedmalting.ca
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