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farmstead /// country portrait

A new brew pays tribute 
to the family farm and 
the dependable equipment 
that did the heavy li�ing.
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MOST CONSUMERS OF THE FARMERY PREMIUM LAGER 

simply enjoy a great beer. But there are a few who, as they 

grab a can or bo�le of this brew, recognize a connection to the 

orange packaging and the tractor tire on the logo.

Yep, those are the folks who grew up with Allis-Chalmers 

on their farm, much like Chris and Lawrence Warwuruk in 

rural Manitoba.

�eirs was a 1,200-acre grain farm, a great place to grow 

up, according to Chris, but one that, like so many farms, 

experienced �nancial di�culties. �ose troubles forced the two 

Warwuruks, along with their other two brothers, to �nd work o� the farm and help 

out. While the family farm was eventually lost to a painful bankruptcy, it did lead the 

brothers to open a successful gastropub in Winnipeg, called Luxalune, in 2008. Still 

farmers at heart, Chris and Lawrence wanted to express their love of the land in the 

products they serve. So a couple of years later, they began an additional venture�the 

Farmery Estate Brewery. Somewhat similar to estate wineries that grow the grapes for 

their wine, the Farmery grows its own grain. 

In the �rst few years, the Farmery lager was brewed elsewhere, but this spring on 

their farm, close to their former family farm near Neepawa, Manitoba, the Warwuruk 

brothers broke ground on an Allis-Chalmers-orange post-and-beam barn that will 

serve as the Farmery’s brewing facility and tasting room. When complete in 2015, the 

brothers believe theirs will be the �rst estate brewery in North America.

“�ere are hundreds of places where you can tour a brewery and see how beer is 

made,” says Chris, “but here, you’ll get to hold the barley and smell fresh hops in your 

hands while standing in the very �eld in which it is grown.” �Diana Lambdin Meyer
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