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Mauricio	Lozano	is	–	together	with	his	wife	Alicia	–	the	co-founder	
of	Faculty	Brewing.	Seeing	a	need	to	make	craft	beer	more	
accessible	to	the	public,	he	started	Vancouver’s	first	‘open-source’	
brewery,	sharing	his	recipes	and	methods	with	anyone	who	wants	
to	learn	about	the	craft.	
 

Interviewed by Wilco	van	Bemmel	
 

Q:	Growing	up,	was	food	culture	important	in	your	family? 
 

Yes, absolutely! I grew up in Mexico before moving to Canada. The culinary 
aspect was very important in my family. My dad was a butcher and he later 
opened a restaurant. I remember him always cooking, buying products, 
pairing food with wines. My love for food – and the process of making food 
– started early because of that. 
 

Q:	How	did	that	evolve	into	a	passion	for	beer? 
 
One day, a friend returned from a trip to Belgium and he came back with 
beers that I had never experienced before. I was like “WOW! Beer can taste 
like this?” Mexico doesn’t have such a deep beer tradition, so this was eye-
opening to me. Then a few years later, while studying food science in the 
UK, I enrolled in a course on traditional alcoholic beverages. This being in 
Northern England, I got exposed to the local beer culture of pubs, 
breweries, casks, ales and stouts. I just loved it. 
 

Q:	What	motivated	you	to	start	your	own	microbrewery? 
 

When we moved to Vancouver in 2008, I noticed there were home brewing 
shops and social clubs of people making beers. I joined this community, and 
brewing really became my hobby. Everywhere in our house, something was 
fermenting: beers, wines, ciders. Then it just clicked with me in 2013. This is 
when in Vancouver manufacturing breweries were first allowed to have their 
own pub. It made it feasible to have a small brewery. I thought, let’s do it! 

“We want to be a local brand. 
Don’t drink our beer in Ontario. 
Drink it when you come here.”	

MAURICIO. 	
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Q:	Do	you	have	an	example	of	a	new	experiment?	
 

One of our team members had the idea to create the perfect “shower beer”. 
For after a hot day, or after a run, when you’re hot and sweaty. What beer 
would really make you feel refreshed? So we started brainstorming on this 
concept. Where to start? Well, it has to be very dry, you want to be able to 
drink it very cold, you want something aromatic, yet very easy-drinking. 
Then we kept building on these characteristics until we hit the right spot. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Q:	What	does	sustainability	mean	to	you? 
 

I look at every decision with an environmental lens. That already starts with 
our space. We really wanted to make the absolute best use of our space, 
and not waste any. My wife Alicia is an architect, and she had great ideas to 
achieve that. In our taproom, you are really inside a brewery. You can 
literally touch the tanks, you can smell the malt, hear the mill cracking the 
grain. When we are doing big production, we roll out our machines into the 
seating area. Everything is designed to use every nook and cranny, and keep 
things compact.  
 
This has the benefit that in our bar, you drink not from the keg but straight 
out of the tanks, saving us from using water to clean kegs. We also don’t 
have to cool our space; the tanks themselves keep the space cool already.  
 

FOOD LEADERS. 	
Q:	What	big	change	do	you	
want	to	make	in	the	industry?	
 

I want to make it easier for people to 
learn about brewing, so that they 
can make better choices. That’s why 
we chose the name Faculty Brewing. 
We want to be like a school or 
academy, where you can learn about 
flavours, regions, and the science 
behind beer. What I like so much 
about academia is that you openly 
share your knowledge, and give 
credit to the ideas of others.  

We want to do the same. All our recipes are open source. You can find the 
ingredients on our cans and website, as well as the process steps, 
temperatures, etc. We welcome people to build on our work and try it at 
home. Take a can to the homebrew shop, buy the ingredients and do it 
yourself! When I was a homebrewer, I wished that was available to me. 
 

Q:	How	do	you	keep	innovating	yourself?	
 
Experimental Beer Thursdays! We have a very talented team, full of 
creative ideas. Every Thursday we come together to experiment with new 
flavour combinations. And then it’s just like in university: lots of 
experimentation to find out what works or needs more tweaking. 

	

The	Faculty	Brewing	
team	brainstorms	new	
concepts	on	
‘Experimental	Beer	
Thursdays’	
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FOOD LEADERS. 	
Q:	Do	you	collaborate	closely	with	other	local	food	leaders? 
 

Definitely. We know all our suppliers personally. Our malts come from 
Alberta, but almost everything else is sourced from small vendors in this 
area. That’s our goal; to decentralize the market. The centralized industry 
has lost its connection with the people. And people’s needs are changing 
in favour of local options. When I was a kid, I too wanted that big-brand 
cereal for breakfast. Oatmeal from a local store was lame. Today, I feel the 
total opposite and I think many people do. We want to be a local brand, 
not a national one. Don’t drink our beer in Ontario. Drink a local beer 
when you’re there, and ours when you come here. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Q:	What	future	challenges	worry	you	as	a	food	producer? 
 

I’m most worried about being able to stay in Vancouver. We rent our 
space in a light industrial area close to downtown. We love it here. All our 
staff live close by. We are proud of that, but how can we sustain it? There 
is new development all around us that replaces industry with residential. 
Other businesses that can easily work from an office, move into our area 
for the affordable rents. We keep losing space and creative people. How 
are we to survive here? I think we need to protect the light industry in our 
city, and this deserves much more attention from the city council. 

     

  [Photo credits: images are sourced from Faculty Brewing’s social media] 
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In this provocative series on the need  
for new approaches to food, we  
question misconceptions about food  
systems, and discover how  
‘frontrunners’ in different regions have  
successfully challenged outdated food  
paradigms and behaviours. 
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Faculty	Brewing	and	
other	small	family	
owned	craft	breweries	
started	the	BeerVan	
Collective	to	pool	their	
resources	and	deliver	
beer	across	the	region	
sustainably	
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