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Simon Lynch, Wicklow Wolf Brewing Company

A horticulturist by profession, Simon Lynch trained in the Botanic Gardens, Dublin in the 1990s. 
Enjoying the creative freedom of designing, Simon set up his own landscaping business in 2000.

in 2012, the idea for the Wicklow Wolf Brewing company was first explored following a conversation 
between Simon and his friend Quincey Fennelly. “Quincey was a home brewer and an artisan baker. 
We had both spent time in San Francisco at separate times and fell in love with craft beers and the 
art of brewing.”

For over two years, Simon and Quincey researched the craft beer industry, touring ireland, the UK and 
USA, discovering a substantial international demand for irish craft beer. They went on to establish a 
brewing facility in Bray, co. Wicklow in September 2014. The brewery, located in an old bakery on the 
banks of the Dargle River, is supplied by a 10 acre hop farm based in Roundwood. hops, which are 
used as the key flavouring ingredient, are an integral part of the brewing process.

The Latin for hop is ‘humulus lupulus’ (Lupulus meaning small wolf), while across Europe, the harvester 
of the hops is known as a wolf harvester. While discussing potential names for their business, Wicklow 
Wolf was conceived. Simons explains that the last wolf in ireland was believed to have been killed 
around the Wicklow border with carlow and Wexford in the 18th century. “The wolf is very much a 
family/pack animal. He is very loyal to his community and here at the Wicklow Wolf Brewing Company, 
we want to create a community of discerning beer drinkers.”

in 2014, Simon and Quincey took part in the FoodWorks programme and found the advice from Bord Bia, 
Enterprise ireland and Teagasc invaluable. “Without their direction, we wouldn’t have started as strongly 
as we have.” The company were also awarded high Potential Start-up support by Enterprise ireland. 

Beginning production in September 2014, the Wicklow Wolf Brewing company had already plans to 
expand and open a second, larger premises. “We have already reached our capacity and hope to 
move from 4,000 square feet to over 30,000 square feet by the end of 2015. We didn’t think that we’d 
have capacity issues this soon! We will keep our original premises for special brews and for Wicklow 
Wolf brewery tours.” 

The company’s capacity issues are even more remarkable as they have yet to begin trading 
internationally. Simon and Quincey decided to concentrate on the local and national markets initially 
before going international. The first step will be to begin trading in northern ireland by the end of 2015, 
before turning the focus to the UK and the USA markets. “We would like to build a global beer brand, 
produced in Ireland in the most environmental friendly way possible. I’d like Wicklow Wolf Brewing 
Co. to become a household name and to be known by people of drinking age throughout the world. 
Food pairing has become a huge part of beer consumption. Alongside wine, craft beers have been 
recognised as complimenting good food. It’s about the quality taste and flavours. “

Simon also plans to look at exploring other beer products, including Gluten-free and non-alcoholic 
beers, while maintaining a distinctive craft beer taste and quality. “To date, we have concentrated on 
perfecting our core range of craft beers. When we expand into our new facility, we hope to look at 
developing other products, with low or no alcohol content, as well as coeliac friendly beers.” 

Employing a team of six, the Wicklow Wolf Brewing company currently produce eight craft beers, 
including four seasonal specialities. While the idea for the brewing business was developing, Simon 
and Quincey were introduced to Peter Reynier from colorado, USA. Excited by the opportunity to live 
and work in ireland, Peter moved to Bray to join the start-up as head Brewer. “Our team have worked 
tirelessly. There are no tasks too big or small. We have worked really hard developing the business, but 
wouldn’t have succeeded without the support of our staff, family and friends along the way.”

To anyone thinking of becoming an entrepreneur, Simon advises them to think it through and make 
an informed decision. “Before setting up your own business, you need to be 100% committed. If your 
heart’s not in it, it’ll be extremely difficult to succeed. he suggests that budding entrepreneurs are 
proactive and seek advice from family, friends and state agencies. 

www.wicklowwolf.com


