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Name: Term “specific gravity” refers to the
density of any liquid — and is broken down into
“original gravity” (OG) before fermentation,
and “terminal gravity” (TG) after.

Present locally
focused editorial and
businesses in the
exciting craft beverage
culture through a
high quality, unique
magazine format.
We will be storytellers
and promoters in print,
online and through
social media.

surrounding:

breweries /// distilleries /// cideries /// wineries

“

Craft alcohol has come out of the garage and into the limelight.
Growing each year, this multi-billion dollar industry, driven by
consumer preferences, shows no signs of slowing down ...
source: www.entrepreneur.com /// book: Start Your Own Microbrewery, Distillery, or Cidery

WINE:

Number of wineries
in North Carolina —
with 70 within 2 hours
drive of Charlotte

BEER:

38

Number of Charlotte
area breweries with
161 state wide

spirits:

Number of distilleries
in North Carolina and
counting

28
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industry:
Total economic
impact in
North Carolina

$1.2
MILLION
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NC BEER
DATA:
North Carolina

ranked 9
161 craft breweries

675,469
barrels of craft beer
produced per year
(11th rank in 2015)

2.9 gallons

per 21+ adult
(ranks 16th)

2.2 breweries
per CAPITA*

OUR READERS:

We are artists, bankers, moms, dads, brewers,
CEOs, builders, drinkers and athletes.
We like good food, fire pits, corn hole, climbing, sitting,
biking, festivals, conversation and music.
We enjoy Charlotte area’s craft
beverage lifestyle including:
• Tastings, tours and events
• Dining & Foodtrucks
locations
• Homebrewing
Targeted to these readers
• Music, culture and art
who want to know more
• Road Trips
about what you have to
• Craft Beverage Innovation
offer
• Cooking & Pairings
• Fitness and health
• Corn Hole Tournaments

300+

*per 100,000 21+ Adults
(ranks 19th)

$1,200,000

Economic impact in 2014
(ranks 16th)
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Craft Beer 2015 Statistics (brewersassociation.org)

“We’re just at the beginning
stages of organizing the craft
spirits industry,” says Leah
Hutchinson, director of operations
and marketing for the American
Craft Spirits Association (ACSA),
noting that there are parallels to
the early stages of the craft beer
industry.
source: www.entrepreneur.com
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Perfection
THE Pursuit

By Ryan Moses
The Beer Counselor
Beercounselor.net
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presentation matters

5

1

A Look At three
Men on the hunt

3

By Karsen Price

ou might not think
that a trio of vodka
creators would have
found their
inspiration from
a love of good
health … and the
Paleo diet.
As Stuart Hirsch tells
it, the idea was Brian Foushee’s. At
his 30th birthday party, he pulled aside
two friends from his college days at UNC Chapel Hill
— Hirsch and Mike Castellani — to pitch the idea of
creating unique, fruit-based vodka that wouldn’t have a
drop of gluten in it.
“Brian is really into fitness and had been doing
CrossFit for about a year at that time,” Hirsch says.
“During that time he was introduced to the Paleolithic
diet, which is like gluten-free on steroids. On this diet,
drinking booze can be challenging. Since grain and
potatoes are off-limits, that makes most vodka and all
whiskey off-limits.”
The three co-founders hail from a variety of
hometowns, but at UNC they made a connection that
lasted after graduation. On the brand’s website, they
describe themselves as “a bunch of kettle-bell swingin’,
marathon running, adventure race enthusiasts who, at
the end of a long hard day, like to enjoy a drink or two.”
All three are health conscious, and believe in seizing
the day and fighting for what you want in life. Hirsch
and Castellani were immediately interested in Foushee’s
idea, and Three Hunters Vodka was born in 2012.
“We felt like if we could come up with fruit-based
vodka, we might be on to something … but it had to be
delicious, in addition to being gluten-free and Paleo,”
Hirsch says.
The No. 1 goal was to create a fruit-based spirit
that was all natural, with no added sugars, flavorings,

Choco-Lot
Why eat your chocolate when you can enjoy a tall, rich glassful of it? The season of amour is right
around the corner, and with it comes plenty of rich, chocolaty brew options to fall in love with.

When you advertise with
Gravity Magazine the value
added perks abound.

[1] Thomas Creek Banana Split
Chocolate Stout
ABV: 7.5% IBU: 52
This beer smells and tastes
exactly like a banana split.
First you smell the banana, but
then comes the chocolate, with
hints of cherry and strawberry.
Even with a low ABV, this beer
is a little heavy and sweet for
multiple pints. It’s perfectly
built for dessert.
[2] Big Bad Baptist Imperial
Stout
ABV: 12.3%
This is a big balanced beer
made to be sipped beside a
fire on a cold winter night.
The aroma is full of cocoa and
coffee. The taste is a mix of
cocoa/coffee sweet and bitter.
There is also the whiskey barrel
kicker, providing a touch of
booziness.

[3] Southern Tier Choklat
ABV: 10%
Another dessert beer, Southern
Tier Choklat has a nice dark
chocolate and cocoa aroma.
The taste is the same as the
aroma — dark chocolate and
cocoa sweetness with a touch of
bitterness. Easily the heaviest
of the six-pack, this would be
a great replacement for your
favorite piece of chocolate lava
cake.
[4] Stone XOCOVEZA Milk Stout
ABV: 8.1% IBU: 50
The aroma of this stout hints
directly at the taste, with a
subtle use of spice and peppers.
The peppers are so subtle they
are nearly nonexistent. The
winter spices give it a nice
candied yam taste. There is a
hint of peppery heat, without it
overwhelming the tongue.

[5] Sam Smith’s Organic
Chocolate Stout
ABV: 5% IBU: 28
This has a nice milk chocolate
aroma, much like a candy
bar. An instant classic since
its 2012 introduction, this is a
sessionable sweet stout. It isn’t
too heavy, and the chocolate
isn’t too sweet, making it good
for the new beer drinker who
thinks every dark beer is heavy.
[6] Terrapin Moo-Hoo Chocolate
Milk Stout
ABV: 6% IBU: 30
Is a “hard Yoo-Hoo” better
than a hard root beer? Yes!
This is another successful
attempt at making beer taste
like a dessert. The aroma and
taste have all the hallmarks of
good chocolate milk. It is also
light in taste and feel, making it
wonderfully easy to drink.

704-916-9470
@beardbeerbard
castingshadowsphotography.com

“Traditionally, people think of stalking and killing prey when they
think of hunting. However, we like to think of it more broadly.
Why can’t it mean getting the guy/girl you want? The job you
want? The body you want? The life you want?”
— Stuart Hirsch

beer

30 »»» Jan/Feb 2016 »»» www.gravitymagazinenc.com

Our map takes readers all over
the Charlotte metro area, ready
to experience new parts of town.

spirits
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The website contains a full
listing of breweries and bottle
shops, editorial and our online
version of Gravity to encourage
the user to linger.
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Rock Bottom Restaurant
& Brewery
Blue Blaze Brewing

The Unknown Brewing Co.

4

Wooden Robot Brewery

5

Lenny Boy Brewing Co.

6

Sycamore Brewing

7

Triple C Brewing Co.

8

The Olde Mecklenburg Brewery

9

49 Creek Brewing
Sugar

We complement our tangible
print product with our strong
social media component
dedicated to support our
advertising partners.

Opening Spring 2016
528 S. Turner Ave.
1327 S. Mint Street

1440 S. Tryon Street • Suite 110
2224 Hawkins Street
2161 Hawkins Street

2900 Griffith Street

11

13

29

Mt Holly

14
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37
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Belmont
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1

Catawba
River
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Three Spirits Brewery

5046 Old Pineville Road

19507 W. Catawba Ave., Cornelius

159 Barley Park Lane, Unit B

26 Ghostface Brewing

Opening Spring 2016
427 E. Statesville Ave.

Opening Spring 2016
117 S. Lee Street, Salisbury

CHARLOTTE

27

24

12 Plaza
Midwood

Salud Brewery

3306 N. Davidson Street

Concord

32

201 W. Pennsylvania Ave.,
Bessemer City

31

Newgrass Brewing Co.

213 S. Lafayette Street, Shelby

32 Barking Duck Brewing Co.

New location
4400 Morris Park Drive, Mint Hill

33 Dreamweaver Brewery

Opening Spring 2016
115 East North Main Street, Waxhaw

South Carolina
2168 Carolina Place Drive, Fort Mill

19 Cabarrus Brewing Co.

Opening Spring 2016
325 McGill Ave.

20 High Branch Brewing

325 McGill Ave. • Suite 148

51

1500 River Drive, Belmont

29 Ole Dallas Brewery

30 Bessemer City Brewing

34 Full Spectrum Brewing

Opening Summer 2016
7285 West Winds Blvd.

Mint Hill

35 Legal Remedy Brewing

129 Oakland Ave., Rock Hill

36 Benford Brewing Co.

2271 Boxcar Road, Lancaster, SC

Map Sponsor
37 Alternative Beverage

www.ebrew.com

Distilleries & Cideries
1

24,999

Pineville

NC
SC

The maximum number
of barrels allowed
for breweries to
self-distribute.
Support craft freedom!!!

35

2
3
4
5
6

16

2320 N. Davidson Ave.

18 24 Acres

74

36

Free Range Brewing
2909 N. Davidson Street • Suite 200

17

28 Rivermen Brewing Co.

136 Durkee Lane, Dallas

1016 N. Davidson Street

16 Heist Brewery

Matthews

34

49

Rock Hill

15

14 15
NoDa
13

11

49

10620 Bailey Road, Cornelius

25 Lake Norman Brewing Co.

Birdsong Brewing Co.
2229 N. Davidson Street
2921 N. Tryon Street

Harrisburg

17

2

NC
SC
Lake Wylie

11138-C Treynorth Drive, Cornelius

Mooresville

27 New Sarum Brewing Co.

14 NoDa Brewing Co.

Dallas

16432 Statesville Ave., Huntersville

215 Southside Drive

1906 Commonwealth Ave.

16 5

Primal Brewery

Spittin’Distance
from Charlotte

12 Legion Brewing

Bessemer City

21

22 D9 Brewing Co.

23 Ass Clown Brewing Co.
24 Bayne Brewing Co.

4150 Yancey Road

Opening Spring 2016
4402 Stuart Andrew Blvd, Ste. A

31

30

EDITORIAL CONTENT:
Local Events
Home Brewing
Product Features
Outdoor Living
Fitness
Road Trips
Wine Reviews
Distillery Tours
Craft Beverage Education
Brewery Tours
People Profiles
Farm to Fork
Winery Listings
Politics of Craft
Food Pairings
And much more!

1

2

3

10 Thirsty Nomad Brewery

Shelby

Join our community today
to take advantage of these
awesome value added branding
opportunities.

Huntersville/Cornelius

Charlotte

27

401 N. Tryon Street • Suite 100

map SPONSORED by:

33

7

Doc Porter’s Distillery

232 E. Peterson Drive

Great Wagon Road Distilling Co.

227 Southside Drive

Red Clay Ciderworks

245 Clanton Road

Dragon Moonshine

Opening Soon-516 E. Peterson Drive

Seven Jars Distillery

Opening Soon-6148-A Brookshire Blvd.

Muddy River Distillery

1500 River Drive • Belmont

As of October 1, 2015, NC
distillers are now allowed
to sell their distilled spirits
Direct-to-Consumers (DTC).
The bottles must have this
sticker affixed to it and can
only sell one bottle
per person per
calendar
year at the
distillery.
Otherwise
you can
find them
in NC ABC
stores.

Southern Grace Distilleries

625 Main Street Southwest • Concord

wine/cider map
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Lancaster

Waxhaw
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Distribution Locations
Targeted Hotels, U.S. National Whitewater
Center, Bottle Shops, High-End Grocery Stores,
Markets, Breweries, Festivals, Events, Craft
Beverage Classes, Specialized Home Delivery,
Restaurants
Quantity
12,000-15,000 qualified readers

DEADLINE
FALL/WINTER

Ad Materials Due............................................................. August 11
Publication Date.................................................. Early September

Ad Production/Submission:
Email your ad to your representative
OR to: info@gravitymagazinenc.com

Complimentary ad production is included in the
purchase of ad space. All photos/images MUST
be provided 300 dpi in approved format illustrated
below. Design time requiring extensive proofs (this will
be determined by your sales representative) will be billed at
$65.00 per hour.
Ads produced through Gravity Magazine are
copyrighted by DJK Media, LLC, and are for use
in Gravity Magazine only. (To use graphic design
elsewhere please contact your sales representative.)

Color:

Your ad will be printed in CMYK. No spot colors.
Color match: Exact color reproduction is subject
to the limitation in the full-color printing process.
Some deviations must be expected and must be
accepted by the advertiser.

Formats:

Full Page

third Page
5.5 x 3.125

Trim Size:
6.5 x 10.875
Bleed Size:
6.75 x 11.125
(1/8 past trim)

No Bleed Float:
5.5 x 9.875

Half Page
5.5 x 4.75

(will have 1/2 inch white
border)

bleed trim

margin

safe

PDF, EPS, JPG, TIFF, PSD: Must be high
resolution (300 dpi or greater at 100%), files
should be converted to CMYK, flattened (where
applicable) and fonts must be embedded/outlined.

rates*

FULL PAGE BLEED ADS:

Full page ad will trim to 6.5" x 10.875". You must
allow 1/8" overlap PAST trim to finish to a size
6.75x11. Keep important elements (type, etc.) 1/2
inch from trim. Email art to:
info@gravitymagazinenc.com

PRESS READY and agency
provided ADS:

ALL elements must be provided in high
resolution (300 dpi or greater at 100%). Ads

provided by Agency or Customer will not receive a
proof. Your ad will appear as it is submitted to Gravity
Magazine. Accuracy and quality are not guaranteed.

Ad Size:
Full Page
Full Page
Premium
Position
Rates

Full
$900

Half
$600

third
$300

Back
inside
inside
Cover
front
back
$1800
$1200
$1200
		
Across
Across
PAGE
CONTENTS
PUB
THREE
$1200
$1200
$1200

Ad Placement:

Position requests will be given full consideration, but
placement cannot be guaranteed unless premium is
paid. Ad placement is determined by the publisher
and cannot be held liable for where the ad appears in
the magazine.

***Any non-premium guaranteed position, + 10%***

gravitymagazinenc.com /// info@gravitymagazinenc.com

Appeal
Crosses
all

Generations

Reach males
and females

Ages
25-55+
Average
income
of $80,000

Evidenced by surge
in craft beverage sales
despite the higher
price tag

Everyone needs to know about this culture, not just the craft beer industry. There’s a universal appeal to all craft beverages:
beer, wine, spirits, coffee, root beer — you name it. There’s something grounded about them, solid and earthy.
A welcome departure from the hustle and bustle of the corporate world. No deadlines. No agendas.
Just people getting together to share a drink. They talk, they engage, and they enjoy a craft-made beverage.

m ag a z i ne
gravitymagazinenc.com /// info@gravitymagazinenc.com /// 704-609-6578

