
E
ugene’s craft beer scene is out of this world, and 

Eugene’s biggest brewery, Ninkasi Brewing 

Company, is ready to make that figurative 

statement literal. On July 15, the Civilian Space 

eXploration Team (CSXT) will launch its second 

rocket into space, carrying 16 strains of brewer’s yeast as 

part of its cargo.

Ninkasi CEO Nikos Ridge says that to his knowledge, 

it’s the first brewing experiment involving ingredients 

that have traveled to space, and the first step toward 

brewing beer in space.

CSXT launched its first rocket in 2004 — the first 

amateur civilian rocketeer group to do so — but Ridge 

didn’t connect with CSXT and begin to develop the 

Ninkasi Space Program until last summer. He says that 

the idea of brewing beer using ingredients that have been 

to space developed naturally because CSXT is constantly 

trying see what’s possible. “Since September of last year 

we’ve been working on the various aspects of getting that 

done,” he says.

“We needed to work with them to develop a payload 

container that was able to contain the yeast vials and also 

figure out a way to insulate and appropriately keep them 

cool during the launch and as they travel into space and 

maintain their viability.” Ridge continues, “Then they 

come back down to earth and we retrieve them.”

Ninkasi lab technician Dana Garves manages 

everything quality-control-related at the brewery. She 

also worked on the design and manufacture of the capsule 

that will hold the 16 yeast strains on launch day. “The 

capsule itself is cylindrical and has space for 16 strains 

held in test tubes,” she explains. Ninkasi’s brewers picked 

the strains from the 22 in house based on popularity and 

what beers brewers wanted to make from the yeast.

The capsule was 3D-printed in Portland and is made 

from a plastic resin called nylon SOS. “In the very center 

is a large column that’s been hollowed out that’s going to 

hold dry ice,” Garves says. “That dry ice is supposed to 

keep our yeast cold, especially during reentry when the 

temperature will be the hottest.” If the yeast gets too hot, 

it will die and won’t be viable for brewing.

When the yeast returns from space, Garves will 

analyze samples for live and dead cells. Ridge says they 

hope to have results before the end of July. Garves and 

Ridge are hoping that the careful design of the capsule 

will keep the yeast strains safe. “If that is the case then 

we’ll have 16 strains of yeast that have traveled out of the 

atmosphere and entered space and returned, and then we 

will be able to use them and prop them up to use to brew 

beers here at the brewery,” Ridge says. — Shannon Finnell

For updates from the Ninkasi Space Program, see nsp.ninkasibrewing.com.
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Raspberry
Hard-bucha

Kore organic raspberry 

Kombucha with Blue Collar 

Vodka & fresh raspberry. 

Hard Times Distillery
NEW TASTING ROOM

AT 547 BLAIR

The Hurricane 
This classic New Orleans 

summer cocktail is smooth 

sweet and plenty strong! One 

of these drinks in the sun will 

make you wanna drink 

another one- in the sun. Light 

rum, dark rum, Red Kool-Aid, 

pineapple juice, orange juice & 

lime, topped with a float of 151 

and garnished with lemon, 

mint and cherries.

Papa’s Soul 

Food Kitchen
400 BLAIR BLVD

The U.S.D
(Unnamed Summer Drink)

Bacardi Superior Rum, fresh 

squeezed grapefruit juice & 

muddled cucumber shaken over 

St. Germain Elderflower Liqueur. 

Served in a martini glass with a 

champagne float.

Pizza Research Institute
325 BLAIR BLVD.

The 
Professional 
“For people who know how 

to drink.” — Jevon Peck

Tiny Tavern
394 BLAIR BLVD.
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