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Options for beer lovers in the ’burbs just increased — by more than 30 taps.

Construction is underway on The Growlerie, a place to try out and then take home 32 types of craft brews 

and ciders at Progress Ridge TownSquare in Beaverton. The brew shop, founded by two couples who met 

through their children’s preschool in Lake Oswego, will take up a 1,290-square-foot spot in a shopping 

center anchored by New Seasons Market and the Cinetopia restaurant and theater. 

“You just can’t replicate the taste of a draft beer out of a bottle,” said Derrell Ness, 57. “It just tastes better 

out of a keg.” 

Ness and his partners, who aim to open The Growlerie in early September, are lapping up the growler trend 

through which folks fill up a jug that holds 64 ounces or four 16-ounce pints. A handful of bottle and growler 

shops have opened in the past year — or are about to — across the Portland area. That includes the Imperial 

taproom in the D Street Village on Southeast Division Street, The Growler Station’s Tin Bucket on North 

Williams Avenue and Northwest Growlers on Southwest Macadam Boulevard. 

In Bend, The Growler Guys operate two fill-up bars in two gas stations offering 30 beers. They were the first 

growler purveyors in central Oregon, but have now been joined by a dozen others. 

Yet it’s not entirely clear why folks get so frothy over growlers. 

They’re more expensive and you have to drink them pretty quickly before they go flat, an issue some would 

argue isn’t necessarily a downside. 

Ness says he sees growler shops as a less expensive option because he’s offering many craft brews that 

aren’t available in stores. 

“So this is really an alternative to going out to a taproom and spending a lot more on beer,” he said, adding 

that his shop also will offer brewed kombucha tea on tap. 

On the pricing front, Portland doesn’t appear to be alone. 
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“Prices I hear about around the country are universally ridiculously high,” said Bill Night, who runs the local 

beer blog It’s Pub Night where he tracks growler establishments in the Portland area and the prices they 

charge for fill-ups. 

“First off, growler fills are generally overpriced. There are a few bargains to be had: Plew’s Brews in St. 

John’s sometimes has super cheap ones; Portland Brewing sometimes has buy one, get one free. I don’t 

think it’s a neighborhood thing — I think it’s just that bar owners need a certain margin on draft sales, and 

they charge it whether it’s in a pint glass or a growler.” 

For more information: The Growlerie, Facebook.com/TheGrowlerie, . 
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