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STANDING TALL

he Shawn & Ed Brewing 
Company in Dundas, Ont., 
knows just how important it 
is for its products to stand 
out on store shelves with a 
design as unique as the 

brewery itself. 
Founded in 2016 by long-time friends 

and former schoolmates at McMaster 
University in Hamilton, Ont., the upstart 
craft brewer operates with 20 full-time 
employees and additional seasonal workers 
out of the old Dundas Curling and Skating 
Rink facility, a historic local building ac-
quired by Shawn Till and Ed Madronich in 
2013 and extensively rebuilt and refurbished 
into a modern beer production facility.

Today, half of the 14,000-square-foot 
building serves as a hospitality and event 
venue, while the other half is dedicated to 
brewing delicious beers like the company’s 
LagerShed brand family—including 
LagerShed Original, LagerShed Light and 
LagerShed Dark—and BarrelShed Amber 
Ale. 

With hundreds of microbreweries fight-
ing for the same shelf space and thirsty 
customers across Ontario, having the right 
packaging is arguably as important as hav-
ing the best brews.

For this reason, the management team 
at Shawn & Ed Brewing spent a great deal 
of time researching which products tended 
to stand out on the shelves at grocery stores 
and at the LCBO (Liquor Control 
Board of Ontario) outlets.

This research was especially important 
as the small microbrewery plans to expand 
its geographic reach from the Hamilton 
area to other densely populated regions in 
the province, including the GTA (Greater 
Toronto Area), Niagara Region, the Water-
loo-Kitchener-Cambridge triangle, and 
Ottawa.

In the end, the brewery ended up opting 
for a tall aluminum bottle that, for the most 
part, remains a very rare sight at the store-
shelves.

“We were a glass bottle facility, producing 

six-packs, until we looked at the can move-
ment until we asked ourselves, ‘Do we look 
at cans?’,” recalls the company’s brewer 
Rob Creighton.

While considering all available options, 
the company owners were introduced to 
the unique aluminum bottle—manufac-
tured by Trivium Packaging—offering a 
highly appealing design and all the trad-
itional functional benefits of cans, but re-
taining the classy look and drinkability of 
long-neck glass bottles.

“They’re taller than a 473-ml can, and if 
you look at the hundreds of SKUs [of craft 
canned beers] out there, they’re all so 
brightly colored that none of them really 
stand out,” Creighton says.

“It’s a difficult process to stand out on the 
shelf right now,” he says, “and the alum-
inum bottle does just that for us.

“It just so happens we had a bottling line 
we were able to retrofit.”

Fortunately for the brewery, it is located 
across the street from Canadian Additive 
Manufacturing Solutions, a rapid proto-
typing studio specializing in 3D printing.

The company was able to prototype 
multiple options and parts to adapt for the 

use of aluminum bottles in Shawn & Ed 
Brewing Company’s production process.

“We’ve been able to adapt our labeler, 
rinser and filler all to aluminum, whereas 
buying the change parts from Italy would 
have been extremely expensive and you 
don’t have the ability to go back and forth,” 
Creighton explains.

“With the 3D printing we can adapt to 
adjust to our package … it has worked out 
amazingly well.”

The thicker aluminum bottle offers 
additional advantages besides standing out 
on shelves and being more durable than 
glass, according to Creighton.

“The thicker aluminum allows us to keep 
the beer colder longer,” he says. “As an 
outdoor golfing, hiking or camping package, 
it’s really good for keeping the product 
colder.”

As Creighton relates, the brewery’s sin-
gle bottling line—featuring 12 rinsing 
heads, 12 filling heads and a single crown-
er—is currently limited to production 
speeds of 50 bottles per minute, or 3,000 
bottles per hour.

“With the number of fermenters on-site 
we can produce about 5,000 hectoliters per 
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Shawn & Ed Brewing 
Company’s brewer 
Rob Creighton 
holding up a filled 
aluminum bottle of 
the company’s 
signature Lager-
Shed Original beer 
brand, produced at 
the craft-brewer’s 
home beermaking 
facility in Dundas, 
Ont.

Upstart craft brewer 
leverages unique 
aluminum bottle 
packaging to stand 
out in a crowded 
marketplace
By Andrew Snook



Made by Trivium Packaging, the 473-ml aluminum beer bottles go through their rinsing, filling and capping stages inside the high-end CIMEC bottling system.

The aluminum bottles are inverted in the rinser to have crisp lines of product code applied near the bottom by cartridge-based Anser U2 ProS thermal inkjet printer. 

Manufactured in Burlington by family-owned Jenrey Ltd., the compact Tunnel of Love pausterizer can automatically process up to 250 containers per minute. 
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year,” says Creighton. “The facility could produce 
upwards of 11,000 hectoliters through additional 
expansion.”

The labeling, rinsing and filling machinery was 
all supplied by Italian-based company CIMEC srl, 
which specializes in the design and construction of 
bottling and packaging systems for the beverage, 
food and chemical industries.

To make sure the CIMEC bottling line always 
performs at optimal levels, Shawn & Ed Brewing 
works closely with Burlington, Ont.-based Jenrey 
Ltd., a family-run business that specializes in offer-
ing a variety of beverage solutions from fermenting 
to dispensing.

As an approved CIMEC distributor, Jenrey 
provides service and parts replacement for the 
brewer and, most recently, supplied it with a pas-
teurizer for the aluminum bottling line.

“We’re an agent for CIMEC in North America 
for sales, installation and parts,” says Jenrey presi-
dent and co-founder Andres Jensen. “A year before 
we had reformatted Shawn & Ed’s line and did 
some service work for them—that’s how it all 
started.

“When we started building warmers and pas-
teurizers, we sent out an email on MailChimp to 
our customers, and it turns out they (Shawn & Ed) 
were looking for a pasteurizer,” Jensen recalls.

“The timing was great.”
The main challenge that Shawn & Ed Brewing 

had for the installation of the new line was limited 
footprint, which Jenrey expertly addressed.

“They have a challenge that’s common to most 
small- to medium-sized brewers, they don’t really 
have space, and traditionally, tunnel pasteurizers 
are massive,” Jensen explains.

“The smallest ones out there for the throughput 
they need are six- to eight-feet-wide by 30- to 40-
feet long,” Jensen says.

In contrast, Jenrey’s Tunnel of Love tunnel 
craft can pasteurizer has a much smaller footprint 
to accommodate space-challenged craft breweries 
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like Shawn & Ed Brewing.
“It was a good fun challenge. It was tight, 

but we made it work,” Jensen says.
“They have a nice, clean, open concept 

for the consumers as well as the brew-
masters,” he adds. “I think it’s a nice mar-
riage.”

Designed to eliminate moisture and 
condensate on cans prior to final packaging, 
the stainless-steel Tunnel of Love craft can 
pasteurizer is speed-rated for up to 250-
cpm (cans per minute) and is compatible 
with 12- and 16-ounce cans.

Requiring no operator intervention, “It 
is probably the smallest footprint pasteur-
izer in the industry,” Jensen says.

Jensen says that craft brewers are mov-
ing to pasteurized beers in cans rather than 
glass due to the limited refrigerated retail 
space that is available, along with other 
packaging advantages it offers retailers.

“You drop a can and it’s going to dent, 
not shatter glass all over the grocery store 
floor,” Jensen says. “That’s where things 
have gone now, especially in Ontario.

“Grocery opening up has created a huge 
opportunity for craft brewers. Most of 
them have some fridge space, where you’ll 
see the bigger brands, but all of the local 
craft beers and imports are displayed on 
shelves at room temperature,” says Jensen.

“Because being non-pasteurized limits 
shelf-life, it is one of beer’s worst enemies.”

Another advantage of opting for Jenrey’s 
pasteurizer was the brewery’s proximity for 
servicing.

“We’re a family business: my father and 
I run the business,” he states. “We can jump 
on any issue that comes up,” Jensen says.

“Rob called once because he was having 
an issue, so my dad hopped in the car and 
went down.

“We’re only 20 minutes away.”
Despite being close by for servicing, 

Jenrey actively trains employees at the 
brewery on simple servicing.

“We teach their guys on preventive main-
tenance and all other things breweries can 
do themselves to keep their equipment in 
better shape,” Jensen says.

Another investment the company re-
cently made for the aluminum bottling line 
was the purchase of an Anser U2 ProS 
printer for coding and labeling applications.

The Anser unit is very common among 
craft breweries due its low cost and simple 
installation.

“Many craft brewers have it. It’s a low-
cost [investment] at under $2,000,” says 
Shawnna Turner, sales representative for 
Sterling Marking Products in Rich-
mond Hill, Ont.

“Depending on the application, if the 
cans are really close together, you might 
need an external photocell, but that’s it,” 
Turner states.

“It includes the brackets and the remote; 
all they need to do is buy the ink cartridges.”

The Anser U2 ProS high-res, thermal 
inkjet printer is a cartridge-based system 
with minimal maintenance requirements, 
according to Turner, running at speeds of 
up to 300 feet per minute (standard) and 
providing up to 600-dpi resolution.

“It’s a printer-in-a-box, with easy instal-
lation,” Turner points out. “The instruc-
tions show how to mount the brackets and 
install the cartridges, so off you go,” Turner 
says, adding the printer dates and locks 
codes automatically.

“It has an automatic best before date. If 
you tell it’s a 180-day best-before date, it 
changes automatically,” Turner says, add-
ing that brewers get a significant number of 
marks out of a cartridge. 

Lines of highly 
legible product 
codes applied to the 
aluminum bottles by 
an Anser U2 ProsS 
printer.
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Turner says the only drawback of this particular 
unit is that can’t print on the bottom of the can 
unless they are inverted.

“These are not pump-driven machines, they’re 
gravity-fed machines, so it totally depends on the 
client,” says Turner. “Bigger craft brewers will need 
a di�erent piece of equipment, which we also 
provide. We are very application-specific.”

For Creighton, the introduction of the sustain-
able aluminum bottle represents a boost for the 
recycling industry.

“Aluminum is the only package that currently 
has any real value in the recycling market,” Creigh-
ton says.

“Aluminum is worth almost $3,600 per tonne 
right now, and our aluminum bottle has more 
aluminum in it than cans, making it is easier to 
recycle.

“It is structurally round and not easy to crush, so 
it’s easier for their equipment to sort it,” he says.

“Our four-packs and our 24-packs are made of 
100-per-cent recycled cardboard, which also has a 
value, and the steel caps can be recycled and are 
easily sorted through with magnets.”

In addition to having fully sustainable packaging, 
all of the brewery’s spent grain goes to farmers for 
use as feed.”

“When the pandemic hit you had bars closed 
everywhere, and our kegs are in those bars, and we 
were getting them back half-full of beer,” Creigh-
ton says.

“Any residual that typically goes to drain we send 
to a local farmer, to be fed to his animals,” he ex-
plains.

“It’s a big sheep operation on the edge of town.
“His nutritionist works with us, and he loves it,” 

he states.
Say Creighton: “Sustainability is a mantra here: 

it’s got to be that way, and you’re going to see a lot 
of more of it.”

According to Creighton, the brewing system at 
Shawn & Ed Brewing represents the new age of 
premium craft brewing equipment in today’s 
market. 

It is a semi-automated three-vessel, step-in-
fusion brewhouse built by Spadoni Beer Div-
ision srl in Italy.

Each brew is designed to produce 2,000 liters 
(20 hectoliters) of wort. Managed by a highly ro-
bust  Siemens control system, the fermentation is 
handled in six cylindro-conical stainless-steel fer-
menters: two with 4,000-liter (40-hectoliter) cap-
acity and four with 8,000-liter (80-hectoliter) 
capacity.

“These temperature-controlled tanks are pri-
marily dedicated to lager fermentation, which 
represents the largest portion of our business with 
our Original Lager, Light and Dark brands,” 
Creighton says.

“In addition, a 2,000-liter (20-hectoliter) oak 
foudre has been added to provide capacity for ales 
and specialty seasonals that are sold in our hospi-

tality room,” he adds,
“It is planned to package some of this seasonal 

production in labeled aluminum bottles for distri-
bution to bottle shops in the region.”

For now, the filtration is handled with a three-
square-meter diatomaceous earth filter, but 
Creighton says there are plans replace it with a 
centrifuge when six more 8,000-liter fermenters 
are added in the near future.

According to Creighton, the future for micro-
breweries in Ontario lies on the retail shelves of 
grocery stores and in specialty bottle shops.

“Last time I checked, there were 65 bottle shops 
selling beers not available at the LCBO,” he says.

“If you’ve got a restaurant license, you can sell 
beers out the door, so they started selling all sorts 
of beers out the door—all unique beers.

“Our seasonals are put into metal bottles so we 
can sell to outside retailers, because they’re not 
available in the distribution system. It really is 
unique,” he says.

“You have to be adaptive and and look for best 
alternatives,” Creighton concludes. “If quality 
represents the best choice among all the many al-
ternatives, then your sales e�ort has to be really 
focused on where you’re going to do best.”

SUPPLIERS
Jenrey Ltd. 
Sterling Marking Products 
Spadoni Beer Division 

(from left)
Filled bottles of Shawn & Ed Original Lager exiting the CIMEC filling line; a close-up of the high-resolution product codes applied onto aluminum bottles by the 
Anser thermal inkjet printer; a close-up of Schneider Electric’s Mangelis touchscreen HMI (human-machine interface) control panel used to operate CIMEC bottling 
machinery at the company’s craft brewing facility in Dundas, Ont. 




