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Sustainable Practices

• Business Team
– Get Food Smart TN

– Governor’s Environmental 

Stewardship Awards

– Tennessee Green Star 

Partnership

– Tennessee Materials 

Marketplace

– Clean Tennessee Energy Grants

– Tennessee Sustainable Spirits

• Community Team
– Tennessee Environmental 

Education Initiative

– Tennessee Radon Program

– Unwanted Household 
Pharmaceutical Program

– Tire Environmental Act Program

• State Government/Institution 
Team

– Tennessee Higher Education 
Initiative

– Sustainable State Government



Tennessee Sustainable Spirits Overview

Tennessee Sustainable Spirits is a voluntary program 
that assists wineries and wine growers, breweries, and 

distilleries in increasing sustainability by promoting 
best practices, providing technical assistance, and 

developing relationships.



Benefits

• Benefits to Membership:
– Unique Branding
– Website Recognition
– Articles
– Technical Assistance
– New Member Recognition 

Event and Press Release
– Online Resources

MEMBER



Promotional Items



Membership

• Membership may be obtained by fulfilling a range 
of sustainability requirements:
– Water Conservation
– Reduced air/water pollution
– Increased waste reduction
– Expanded community involvement compared to 

current industry standards for the spirits industry.  



Application Process

• Submit Application
• Submit Utility Data and Production Data
• Submit Checklist
• OSP Review Application, Data, and Checklist
• TDEC Internal Compliance Check
• On-Site Visit
• Sustainability Report
• Acceptance



Checklist



Checklist



Next Steps for TNSS

• Increase membership
• Seek additional feedback from members and 

stakeholders
• Additional resources for members
• Develop value stream mapping program for 

members
• Summer Internship 



Value Stream Mapping
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Rachel Painter
Value-Added Agriculture Marketing Specialist
UT Extension, Center for Profitable Agriculture

Sourcing Local Ingredients 
for Craft Beverages in Tennessee



Marketing Small Fruits in Tennessee
Center for Profitable Agriculture

Specialists at the Center assist farmers 
with evaluating, planning, and developing 
value-added enterprises
• cpa.tennessee.edu
• facebook.com/ValueAddedAg
• Instagram.com/tnvalueaddedag



Marketing Small Fruits in Tennessee

What is value-added agriculture?

Processing, packaging, or promoting 
products or services to earn a greater 
portion of consumer expenditures



Marketing Small Fruits in Tennessee

UT Extension 

Find your local Extension office
utextension.tennessee.edu



Marketing Small Fruits in TennesseeCraft Beverage Work Group
• Rachel Painter- Chair, Extension Specialist, Value-Added Marketing
• Dr. Aaron Smith- Ag & Resource Economics Specialist
• Dr. David Hughes- Ag & Resource Economics Specialist
• Dr. Alicia Rihn - Ag & Resource Economics Specialist
• Dr. Rob Williams- Food Sciences Department Head
• Dr. Mark Morgan- Food Sciences Specialist
• Dr. Tyson Raper – Plant Sciences Specialist
• Ryan Blair – Plant Sciences Specialist
• Dr. Mitchell Richmond –Plant Sciences Specialist
• Bruce Kirksey – Agri-center International
• Mike Brown – TDA
• Carol Reed – TN Corn Growers
• Laura Swanson – TN Farm Winegrowers Alliance
• Charity Toombs– TN Distillers Guild
• Sharon Cheek – TN Craft Brewers Guild January 8, 2024

farmandferment.org



Rachel Painter
Value-Added Agriculture Marketing Specialist
UT Extension, Center for Profitable Agriculture

rpainter@utk.edu

Sourcing Local Ingredients 
for Craft Beverages in Tennessee

Nate Underwood
Co-Founder/ Brewer

Harding House Brewing Co.
Nashville, TN

nate@hardinghousebrew.com



Marketing Small Fruits in TennesseeSourcing Local Ingredients

Consumer demand for locally-produced products 
increasing across industries
Farm to Table movement moving beyond the plate

Beer, spirits, and wine utilize many crops that could be 
sourced locally. Benefits: shorter supply chain and 
market opportunity – does take communication and 
planning

Currently addressing questions within this industry 
related to growing and utilizing crop inputs and using 
byproduct spent grains in feed rations



Marketing Small Fruits in TennesseeFarm to Tap and Consumer Demand 
for Local Ingredients

How have you seen consumer demand for locally-
produced products increasing? 



Marketing Small Fruits in TennesseeFarmer Opportunities

Crop Inputs:
• Corn
• Barley
• Hops
• Rye
• Fruits
• Vegetables
• Herbs



Marketing Small Fruits in TennesseeShared Opportunities

• Anything to share a story
• Seconds – produce that has 
blemishes or past ripe for 
immediate consumption
• Community Supported 
Agriculture (CSA) subscription pick 
up locations or partnership for 
marketing efforts or events with 
beverage operations



Challenges for Beverage Producers
Many farmers already have an established 
marketing channel for the quantity currently 
produced

• Plan for the future
• Share quantity needed for a batch
• How does the input need to be 
processed? 

• Who will do the processing? 
• When will the product change hands? 
Who owns it when? (during transport?) 
Payment terms?



Challenges for Beverage Producers

How will you market the story? 

Is the farmer interested in connecting 
with customers or not? 

Communicate, Communicate, Communicate



Marketing Small Fruits in TennesseeIdeas and Opportunities
Festivals and Events with local Farms
• Tomato Festival –
• local farm selling tomatoes
• foods with tomatoes included
• drinks that use tomato juice
• ability to purchase tomato-related 

items from vendors (tea towels, 
bags, earrings, slicers)
• Recreate with other products –

Watermelon Festival, Lavender 
Festival, etc. 



Marketing Small Fruits in TennesseeIdeas and Opportunities

Picking Party or “harvest crew”
• Crew goes to the farm to document 

harvesting the inputs for the 
beverages 

• Photos of the farmer teaching the 
crew about the crop, harvesting 
alongside the farmer, and then the 
farmer in the tap room/ assisting 
with the beverage production



Marketing Small Fruits in TennesseeIdeas and Opportunities- Farmer in the Tasting Room

• Host educational ticketed event
• Farmer teaching about 

production of a crop with 
related hands-on activity

• Chef teaching a class with the 
local ingredient

• Cocktail class with the farmer 
there for photos



Marketing Small Fruits in TennesseeGetting Started
1. Understand seasonality – what will be in 

season when? Plan ahead.
2. Build relationships with local farmers and 

supplies
3. Be Adaptable– sourcing local means 

embracing variance and be ready to change 
course if necessary

4. Share your story – document and tell the 
benefits of sourcing local to customers – help 
them connect with agriculture and the farmer 
to trust your product 



Sourcing Local Ingredients

Challenge:
Today: Consider inputs you could source locally- try to find 
farmers that produce those products in your area

This month: Reach out to a local farm to discuss cross-
marketing opportunities (hosting local event together, 
promoting each other’s events, and/or social media 
posts)



Rachel Painter
Value-Added Agriculture Marketing Specialist
UT Extension, Center for Profitable Agriculture

rpainter@utk.edu

Sourcing Local Ingredients 
for Craft Beverages in Tennessee

Nate Underwood
Co-Founder/ Brewer

Harding House Brewing Co.
Nashville, TN

nate@hardinghousebrew.com



Questions?

Tennessee is home to world class whisky, wine, beer, and 
other fine spirits.

The craft spirit producer’s connection to people, land, and 
resources is a 

relationship in which sustainability plays a vital role.

Mark Valencia
Office Of Sustainable 

Practices
Mark.Valencia@tn.gov
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