Keowee Brewing Company owner and operator Alex
Butterbaugh talks about opening his business in
downtown Seneca later this year at a news conference
at Capone’s on Ram Cat Alley on Thursday evening.
Butterbaugh said Thursday the brewery will be a
five-barrel brew house with 12 taps.
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Butterbaugh said Keowee Brew-
ing Company will be a five-barrel
brew house with 12 taps. Butter-
baugh told media the beer will be
available for sampling in a tasting
room, and the beer garden will
host concerts, parties and commu-
nity events.

The brew house is scheduled -
to open at 401 E. Main St. in the
fourth quarter of 2018 and be split
ovel two floors, according to a
news release. Beers on tap will be
brewed with water from nearby
Lake Keowee and focus on IPAs,
stouts and pilsners, the release
said. -

Alliance executive director
Richard Blackwell said breweries
in downtown areas are “catalysts”
for growth. Blackwell said the alli-
ance and city and county officials
are excited about the location of
Keowee Brewing Company on the
other side of downtown from Ram
Cat Alley.

“We think the location is going to
help redevelop that area,” Black-
well said. “This is a special and
unique project for Seneca.”

The location of the brewery
is a building a couple of blocks
from Ram Cat Alley at the corner
of North Walnut and East Main
streets. Butterbaugh said the
location near Ram Cat Alley and
proximity to Clemson University
makes the building a “prime” spot
for a brewery.

Butterbaugh told The Journal his
hope is the brewery will revitalize
downtown Seneca.

“With us being a few blocks away
~ from Ram Cat Alley, we're hoping
that we have an anchor down there
and are able to fill in some of the
vacant buildings in between,” he
said. “Breweries are known as des-
tination places, so we're hoping to
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This rendering shows what Keowee Brewing Company owner and operator

Alex Butterbaugh expects his business to look like when it opens at the
corner of East Main and North Walnut streets in downtown Seneca in the

fourth quarter of 2018.

draw in more tourists and people.”

Seneca Mayor Dan Alexander
thanked Butterbaugh and his wife,
Allison, for coming to Seneca.
Alexander said at the announce-
ment he first talked to Butterbaugh
about the brewery in September.

Alexander, City Councilmen Ron-
nie O’Kelley and Herman Smith,.
Seneca Light and Water director
Bob Faires, city planning and de-
velopment director Ed Halbig and
city finance director Josh Riches
all played a role in securing the

brewery for Seneca.

“It is an exciting time,” Alexan-
der said. “To the family, we appre-
ciate you being a part of our family
here in Seneca and making great
things happen. We’ll watch your
business become a destination for
the community.”

Hiring at Keowee Brewing
Company will begin later this year,
according to the release.
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