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A MESSAGE FROM MGMT 
 
2017 was a year of growth and excitement following a mid-2016 pivot. After our less-than-successful fundraise for a malt house 
in Milton-Freewater, OR, we stabilized the business with a supply chain management model and partner malting capacity. 
 
With our first sales in January, we took a March bet with our growers and contracted 200 dryland acres across three unique 
locales. The rains delayed spring seeding far beyond average and 185 acres were dry enough to seed in time. Joel Williamson at 
LINC Foods was doing an exceptional job of malting our early malt batches. We formed many great and growing relationships 
with brewers, delivering rental car trunk loads to pallets of malt for assorted special release beers. Copperworks Distilling 
bought enough malt to keep us in business and sent a strong demand signal from the future. It was a "million dollar rain" year 
for the winter wheat (a timely rain produced high yields). The rains also narrowly saved our spring barley from drought. 
 
This annual report is a firm reminder that Mainstem will be nothing without strong, supportive, and altogether healthy 
relationships. They come to bat when life throws its inevitable curveballs. They help transform the good times into the sublime. 
And as an midstream actor in the malt supply industry, Mainstem has the fortune and lofty challenge of managing many 
complex relationships across a diversity of stakeholder groups. 
 
In alignment with our commitment to healthy stakeholder relationships, we have begun the process of matching our 
reporting efforts to the B Corp standards and do aspire to become B Corp Certified in 2018. If you like what you see here, please 
rest assured that Mainstem’s sustainability efforts are still a germinating seed with ample room to grow. 
 
With a passion, 
Phil Neuman 
Founder & CEO 
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SUMMARY 
 
 

 
Financial Performance 

 
100% of Mainstem Malt’s revenue 
comes from sales to customers within a 
250 Mile radius of the head office in 
Walla Walla, WA. 
 
Net Income  -$19,101.69 USD 
 
Revenue         $37,152.72 USD 
 
 
Currently 17.5% of the company is 
owned by females, 15% by an individual 
from an underrepresented population. 
 

 
Community Impact 

 
Over 90% of Mainstem Malts major 
expenses are paid to Growers and 
Contractors within a radius of 100 Miles 
the current head office. 
 
100% of the Malt Product sold are 
sourced from farms within a 25 Mile 
radius of the head office in Walla Walla, 
WA. 
 
100% of our malting contractors are 
located within 150 Miles of head office in 
Walla Walla, WA. 
 
100% of the Breweries and Distilleries 
sold to are considered independent. 

 
Environmental Performance 

 
100% of the grain by-product is sold to 
livestock as feed within a 50 Mile radius 
of head office in Walla Walla, WA. 
 
 
1.1% of the financial value of product 
sold is feed, this is considered a 
by-product/waste material. 
 
 
100% Dry Farmed Grain. 
 
 
 
100% Salmon Safe Certified sourced. 
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BETTER FOR OUR CUSTOMERS 
 
 
At Mainstem Malt, we have a lot in common with our customers... yes, we like beer, spirits, and bakes… but wait, there’s more!  
 
Maltsters and their customers both depend on quality grain, but the only way this can be assured is if there is a direct 
relationship with growers, so that’s exactly what Mainstem Malt has done! 
 
Our quality is assured by working closely with farmers and carefully calculating every aspect of the growing environment, 
variety of grain, harvesting, transportation, storage, the malting process, and assuring our customers an effective product for 
their creations. 
 
For brewers, distillers, and bakers, knowing that they have a dependable and sustainable source helps to establish consistency 
in their products. 
  
As of the end of 2017, we saw our customer base grow to 17 brewers and 1 distiller. This has been serviced by three locally 
owned farms, with the addition of one more for the 2018 season to help us serve the growing market for dependable quality 
malt products. 
 
How can Mainstem assure its customers quality products every time? By using best-in-class quality monitoring strategies! This 
includes regular testing that is posted on our website to help give our customers confidence in quality. 
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Specifications 
Our contracts with growers outline a number of specifications. These specifications include grain species, variety, total 
quantity, desired sustainability features (i.e. Salmon-Safe, Dry Farmed), and the following technical specifications: 

Germination Minimum:           95% 
Moisture Min / Max:                   8% - 13% 
Protein Min / Max:                      9% - 13% 
Plump, Minimum:                     10% 
Skinned & Broken, Max:           7% 

Dockage, Maximum:                       5% 
RVA, Min (Barely Only):                   120 
Falling Number (Wheat Only):     300 s 
Foreign Material, Max:                     2% 
Vomitoxin (DON) Max:                    1 ppm 
Objectionable Material:                  NIL 

 

To further reduce the risk of disruptions to our supply chain, Mainstem Malt is developing a Supplier Code of Conduct to 
outline the expectations in the following areas: Business Ethics, Health and Safety, Social and Environmental Aspects, and a 
basic Risk Assessment. 
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Transparency 
Mainstem Malt takes pride in the open communication and sharing about its products and how we choose to do business. We 
value transparency because it’s what we expect from our suppliers, our customers and what we expect as consumers.  
 
We embed transparent communication into our business in two forms; incoming and outgoing. 
 
The incoming attribute of corporate transparency for us is to have publicly accessible communication channels for customers, 
suppliers or general public to provide product feedback, ask questions or file complaints. These include: 

● Mainstem Malt Founder, Phil Neumann: phil@mainstemmalt.com 
● Mainstem Malt HQ Phone: 509-520-6826 
● Mainstem Malt HQ Email: info@mainstemmatl.com 
● Website Contact Form: https://www.mainstemmalt.com/get-connected/ 

 
The outgoing channels for transparent communication include: 

● Mainstem Malt Sustainability Report (adheres to B Impact Assessment) 
● Mainstem Malt Facebook: https://www.facebook.com/mainstemmalt/ 
● Mainstem Malt Twitter: https://twitter.com/mainstemmalt 
● Mainstem Malt Instagram: https://www.instagram.com/mainstemmalt/ 

 
By establishing these two channels early on in our business timeline we feel this sets the standards for our team as it grows. 
 
Furthermore, in 2018 we plan to create a “Better Business” page on Mainstemmalt.com that will provide a channel for 
feedback. This report will also be made available to allow for the public to become aware of our commitments and 
performance. 
 
 
 

mailto:phil@mainstemmalt.com
mailto:info@mainstemmatl.com
https://www.mainstemmalt.com/get-connected/
https://www.facebook.com/mainstemmalt/
https://twitter.com/mainstemmalt
https://www.instagram.com/mainstemmalt/
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Quality Assurance 
 
Quality is important to our business, we strive to provide our customers with products and services which meet and even 
exceed their expectations. 

We are committed to continuous improvement and have established a Quality Management System which provides a 
framework for measuring and improving our performance. 

We have the following systems and procedures in place to support us in our aim of total customer satisfaction and continuous 
improvement throughout our business: 

● Regular gathering and monitoring of customer feedback 
● A defined Customer Complaints Procedure, see next section of this document. 
● Selection and performance monitoring of suppliers against set criteria, as outlined in the Supplier Code of Conduct 
● Training and development for our employees (to be identified in Team Roles & Goals in 2019) 
● Regular audit of our internal processes (to be determined in 2019) 
● Management reviews of audit results, customer feedback and complaints 

Our internal procedures are reviewed 
regularly and are held in our Quality 
Management System, which is made 
available to all employees. 

Mainstem Malt is committed to its 
customers, and as such has developed a 
3 phase Customer Complaints Procedure 
headed directly by the CEO.  
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Better Communication 
Since the earliest inception of the company sustainability has been in the forefront of our actions and communications. 
Nowhere is this more obvious than through our social media channels. We’ve included some example posts here from 2016 
and 2017 to demonstrate our continued commitment to better communication. 
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BETTER CORPORATE GOVERNANCE 
 
Mainstem Malt’s commitment to malt quality, local farmers and the environment is at our core. It’s what defines our business 
activities. It guides our sourcing and attracts our customers.  
 
To support these external attributes, we’ve recognised the need to embed these values internally within our own employee 
cultural. 
 

Our Mission 
Starting in the heartland of the Pacific Northwest, we strive to develop a network of 
environmentally and socially sustainable malt supply hubs. All products 
#MadeWithMainstem support family farms, relocalization of malt production, and 
on-farm water conservation efforts. A cohesive supply chain story invites you to retrace 
your favorite malty products straight back to the headwaters. 

 
To further our mission we are committed to becoming a Social Purpose Corporation in the State of Washington.  
 

Corporate 
Accountability 

Mainstem Malt has made efforts to make communication lines to decision makers 
accessible to the public and customers. Staff have developed two mechanisms to  meets 
with stakeholders to understand their experiences with our product and their continually 
developing needs. Private stakeholder meetings are comprised of Mainstem Malt staff and 
growers, maltser, brewers and community organizations. 
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Having a relationship with our key stakeholders keeps Mainstem Malt focussed on our mission.  
 

Our Stakeholders 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Mainstem Malt has held numerous stakeholder meetings during this startup phase to get 
a solid understanding of how we can have the most impact on the local economy and a 
positive impact on our environment. Some of our efforts included: 
 
Meetings with local environmental organizations to better understand their mission and 
how we can help. This included Oregon Tilth and Salmon Safe and has resulted in 
Mainstem Malt adopting policies that will serve to protect the soil and water ways from 
where we purchase grain. 
 
Mainstem Malt founder Phil Neumann spoke at the “Know Barely, Know Beer” field day in 
Spokane WA area to talk shop with farmers, maltsters, craft brewers, and malting barley 
researchers at WSU's Sustainable Seed Systems Lab. Neumanns participation was 
mentioned in a local news outlet, found here. 
 

Washington Young Farmers Coalition is a project of the Tilth Alliance. In 2017 Mainstem 
Malt had donated $72.50 to their Annual Washington Young Farmers Mixer. 
 
The Blue Mountain Land Trust aims to protect the scenic, natural, and working lands that 
characterize the Blue Mountains region of Washington and Oregon through collaboration 
with communities and landowners. Phil Neumann, Mainstem Malt Founder and CEO, sits 
on the Outdoor Recreation Committee. 
 
 
Ember Fuel, is a budding for-profit entrepreneurial ecosystem where Mainstem Malt 
Founder and CEO Phil Neumann sits on the Development Committee. 
 

https://tilth.org/
https://salmonsafe.org/
http://www.sustainableseedsystems.org/
http://www.spokane7.com/blog/2015/jul/11/bringing-barley/
http://www.washingtonyoungfarmers.org/
https://bmlt.org/our-story/
http://emberfuel.com/
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Financial Performance 
As a start up, all growth is good. Finding the market takes time. Creating relationships upstream, downstream and in between 
all take time. Time will also tell how the market responds to the opportunity to make an impact with its purchases.  
 
Mainstem Malt’s success is the shared success of family owned farmers who want to be stewards of the environment. Their 
success is enabled by brewers who drive the industry with ethics and quality. Mainstem Malt is honored to help connect 
buyers with growers, and strives to make a viable product for the marketplace that can serve the needs of the North West 
sustainably into the future.  
 

2017 Major Financial Indicators 
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Governance Metrics 
Measuring the financial factors of the tied to the Mainstem 
Malt mission statement is as fundamental as the formal 
financial metrics above.  
 
The focus here is on returning money to the local economy.  
 
 
 
 

Localizing Major Expenses 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Over 90% of Mainstem Malts major expenses are paid to 
Growers and Contractors within a radius of 100 Miles the 
current head office. 

 

 
Mainstem Malt began its journey in Walla Walla, in a local 
shared workspace called Ember Fuel. From here staff were 
able to grow its local cred by outreaching to growers, access 
6/17 of its customers and begin to lay the groundwork for 
future local expansion. 
 
 
 

 
Localizing Business Activities 

 
100% of Mainstem Malt’s revenue comes from sales to 
customers within a 250 Mile radius of the head office in Walla 
Walla, WA. 
 
100% of the Breweries and Distilleries sold to are considered 
independent. 
 
100% of the Malt Product sold are sourced from farms within 
a 25 Mile radius of the head office in Walla Walla, WA. 
 
100% of the grain by-product is sold to livestock as feed 
within a 50 Mile radius of head office in Walla Walla, WA. 
 
100% of our malting contractors are located within 150 Miles 
of head office in Walla Walla, WA. 
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BETTER FOR OUR COMMUNITY 
 
What can a Malt company do for its community? Good question. How about we ask the community! 
 
As an equal opportunity employer, Mainstem Malt has created policies to embrace and encourage a diversity on its team. This 
message of inclusion is embraced from the top down. 

Board of Directors, Committees and Ownership 
 
Board of Directors: 

● Phil Neumann 
● Alyssa Neumann 
● Note: Currently 50% of the Board of Directors are women and is an individual from an underrepresented population. 

 
Internal Committees 

● Advisory Team - Meets every 6 months to discuss potential sustainability, B Corp and Social Purpose Corp strategies. 
 
Ownership 

● Phil Neumann 80% 
● Alyssa Neumann 15% 
● Deborah Woodard 2.5% 
● William Neumann 2.5% 
● Notes: Currently 17.5% of the company is owned by females, 15% by an individual from an underrepresented population. 

Economic benefit of ownership between Phil Neumann & Alyssa Neumann is shared. 
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Relationships 
 
 
Mainstem Malt is structured to benefit the community by 
purchasing directly from farmers, providing fair prices and 
transparency with customers and providing high quality jobs in 
Walla Walla. 
 
This community-focused business model supports and builds the 
economic vitality of our local community. 
 

As an organization with a strong social mission, Mainstem has become quite active in the community with the following 
organizations: 

● Washington Young Farmers 
● Oregon Tilth 
● Salmon Safe 
● Blue Mountain Land Trust 
● Washington State University 

 
The amount of time donated Pro Bono to charity during the last fiscal year is approximately 32 hrs. This was all completed by 
Phil Neumann with the Blue Mountain Land Trust, Outdoor Recreation Committee. 
 
Mainstem Malt had donated $72.50 to the Tilth Alliance for the Annual Washington Young Farmers Mixer. 
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 BETTER FOR THE ENVIRONMENT 
 

Environmental Policy 
Mainstem Malt is committed to protecting the environment from any harm as a result of our business activities. The 
development of this  Environmental Policy has been endorsed by the CEO and the Sustainability Manager, and the policy shall 
be reviewed during the management review meeting. 
 

To minimize environmental impacts concerning our activities, products and services, we shall: 

● Comply with applicable legal requirements and other requirements that relate to Mainstem Malt’s environmental 
aspects. 

● Prevent pollution, reduce waste and minimise the consumption of resources.  
● Educate, train and motivate employees to carry out tasks in an environmentally responsible manner.  
● Encourage environmental protection among suppliers and subcontractors.  
● Mainstem Malt is committed to continual improvement of environmental performance.  

 
This Policy is found within the Policy and Procedures Manual that all employees review during orientation and have access to 
during their role at Mainstem Malt. 
 
In the coming years, as Mainstem Malt grows in capacity and developed its own Malting facility, we plan to: 

● Better monitor our waste production, water use, energy use and develop systems to manage these resources. 
● Develop an Environmental Management System, begin prior to expansion. 
● Work with landlords to make energy efficient improvements. 
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Waste Not 
Once grain is harvested, Mainstem Malt screens and cleans the seeds, and isolates the highest quality seed for malting. At this 
time the screenings are considered a waste material. We’ve decided that’s clearly not good enough of a solutions. So we’ve 
worked with a network of farmers who raise livestock locally and have begun to sell our “waste” husk as feed for their cattle. 
 

Weight of Grain By-Product Sold as Feed vs Malt 
 

 
 

Revenue Generated From By-Product vs Malt 
 

 
 

Some of our other waste reduction efforts include: 
● Our contracted malster has committed to reuse all of the the incoming grain bags from Mainstem Malt for the finished 

malt, or donate them to small grain farmers in their cooperative that need them. 
● Bags are also reused to transport malt rootlets to farms that use them for feed or compost. 
● Staff dispose of any Universal Waste at the City of Walla Walla Household Hazardous Waste facility. 
● Mainstem Malt does not produce any hazardous waste materials. 
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Environmental Business Model 
 
We currently source 100% dry farmed grain. This eliminates supply chain water footprint associated with irrigated grain 
farming, which by our estimates accounts for roughly 80% of Western-grown malt. We estimate this water footprint to be 
roughly 200 pints of water per pint of beer, in the climate of Washington State, though it can certainly be higher in climates 
with higher evapotranspiration. 
 
Going forward we will be working as well with irrigated farmers looking to conserve water. One mechanism we will utilize is 
our Sprouting Streamflows program. This program is designed to transition senior irrigated farmers to water saving crop 
rotations, including malting barley. In a Sprouting Streamflows crop year where malting barley is grown instead of irrigated 
hay or alfalfa, roughly 400+ pints of water per pint of beer can be conserved and legally protected as a Trust Water Right for 
instream flow. 
 

100% Salmon Safe Certified 
 
 
 
 
 
 
 
 
 
 
 
 

100% Dry Farmed 
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NEXT STEPS 
 
2017 saw tremendous progress in our market reach, our source and service capacity. As we grow into 2018 we have our sights 
set on a number of key areas, including: 

● Switching our legal designation from an LLC to a Social Purpose Corporation, 
● Grow our internal team to include Marketing, Facility Management, Sales, Accounting and Sustainability Management, 
● Applying for B Corp Certification, 
● Expanding our Policies and Procedures Manual to address our growing operations, 
● Continuing our efforts to expand our supply capacity, 
● Expand our customer base. 

 
 

CONTACT 
 
Interested in learning more about Mainstem Malt products? For sales enquiries contact us at sales@mainstemmalt.com  
 
Do you have questions about this report? Contact the Mainstem Malt Sustainability Manager, Scott J Morrison, for more 
information at scott@mainstemmalt.com or visit our For Better Business page. 
 
Want to see the latest updates? Check out, or our social media pages: 
www.mainstemmalt.com 
Facebook/mainstemmalt 
Twitter @mainstemmalt 
Instagram @mainstemmalt 

mailto:sales@mainstemmalt.com
mailto:scott@mainstemmalt.com
https://www.mainstemmalt.com/our-mission/for-better-business/
http://www.mainstemmalt.com/
https://www.facebook.com/mainstemmalt/
https://twitter.com/mainstemmalt?lang=en
https://www.instagram.com/mainstemmalt/

