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Cape Cod breweries have quietly grown from a novelty into a real craft scene over the past decade. A peninsula that
once made visitors drive off-Cape for anything beyond a beach bar now has a genuine tasting trail — farm-setting
taprooms, a 20-year-old brewery institution, a craft operation that earns conversation in the same breath as the best
small breweries in New England, and the only estate winery in Massachusetts east of the Canal. If you know where to
look, you can spend a full day moving between taprooms that feel nothing like the tourist strip.

This is not Vermont. It is not the Berkshires. The Cape’s beer scene is smaller and more personal — the kind of place
where you will recognize the regulars by November, where the bartender knows the name of the brewer, and where a
flight comes with a view of salt marsh instead of a mountain range. That intimacy is the point.

Cape Cod Beer: The Institution (Hyannis)
If you are making one stop, make it Cape Cod Beer. The Hyannis brewery [VERIFY founding year, generally cited as
mid-2000s] has been operating longer than almost any other craft producer on the Cape and remains the anchor of
the local scene. Located in a production warehouse off Route 132, the setting is not scenic — but the taproom makes
up for it with a knowledgeable staff, a rotating lineup that spans approachable to adventurous, and a sense that this
place has earned its position.

What to order: The Beach Blonde Ale is the crowd-pleaser and genuinely drinkable. Cape Cod Red is the flagship
that put them on the map. Ask what is seasonal on the board for anything more adventurous [VERIFY current tap
list, which changes regularly].

Vibe: Neighborhood institution. Locals on weekday afternoons, families and visitors on summer weekends. Not
precious about craft beer — which is one of the reasons it works.

Food: No kitchen [VERIFY]. Food trucks partner with the taproom on a rotating schedule [VERIFY current food
truck calendar]. Outside food is welcome.

Tours: Formal brewery tours are available and popular — typically priced around $10–$15 [VERIFY 2026 tour
pricing and schedule]. Summer weekend tours fill up fast; book ahead or arrive early.

Hours/Seasonality: Open year-round with relatively consistent hours compared to smaller taprooms [VERIFY
2026 schedule]. One of the few Cape breweries where calling ahead in January feels optional rather than mandatory.

Devil’s Purse Brewing: The Craft Darling (South Dennis)
Devil’s Purse — named for the leathery egg cases of Cape Cod’s skates and sharks — is the brewery that gets
recommended when someone wants to know what the Cape’s beer scene is actually capable of. The South Dennis
taproom is small and intentional, and the beer is genuinely good in a way that holds up against competition from
anywhere.

What to order: IPAs and session ales are the house strengths [VERIFY current tap list]. The Handline Kölsch is a
perennial warm-weather pick. The small-batch rotating taps are worth asking about on any given visit — the
bartenders know what is worth trying.

Vibe: Craft-serious without being intimidating. A good stop for a first date if at least one of you cares about beer.
Dog-friendly on the patio [VERIFY current outdoor policy].



Food: Limited to no food service [VERIFY]; outside food welcome.

Taproom vs. cans to go: Both. Flights in the taproom are the right move for a first visit; canned product available
to go for stocking the rental house.

Hours/Seasonality: Hours compress significantly November through April — typically Thursday through Sunday
in the off-season, though this changes [VERIFY 2026 schedule before visiting]. Summer runs daily. Call ahead in
winter.

Hog Island Beer Co.: The Farm Setting (Orleans)
Hog Island earns a special mention for the setting alone. The Orleans taproom sits on a farm property that gives it a
pastoral, slightly-off-the-radar feel that is rare on the Cape — outdoor space, a relaxed pace, and the sense that you
have found something the tour buses are not routing to.

What to order: Ask the bartender what came off the tank most recently [VERIFY current lineup]. The brewery
leans toward approachable styles built for outdoor drinking.

Vibe: Relaxed, farm-adjacent, excellent for a warm afternoon. Dog-friendly on the outdoor property [VERIFY
current policy].

Food: Limited [VERIFY current food setup]. The outdoor setting makes outside provisions easy and welcome.

Hours/Seasonality: Check current hours before visiting [VERIFY 2026 schedule] — like most Cape taprooms,
hours compress in the off-season and the taproom can close for stretches in January and February [VERIFY].

Truro Vineyards: The Only Cape Cod Winery (North
Truro)
Truro Vineyards is the anchor of any Outer Cape tasting day and the answer to the question visitors ask most often:
yes, there is a winery on Cape Cod, and it is worth the drive.

The estate sits in North Truro on approximately 5 acres of vines [VERIFY acreage] planted with hybrid grape
varieties suited to the Cape’s cool, maritime climate. This is not Napa — the short growing season and salt air
produce wines that are lighter and more mineral-driven than California benchmarks. That is not a weakness. It is
what makes them local and distinctive.

What to order: Start with a tasting flight. The whites and rosés tend to show best in warm weather [VERIFY
current wine list]. The estate also produces spirits [VERIFY current distillery operation and spirit lineup].

Vibe: Scenic, unhurried, appropriate for couples and celebrations. The property has a genuine rural quality —
sitting on the patio in September, with the vineyard in view and the Outer Cape light going long, is one of the Cape’s
better quiet pleasures.

Food: Light snacks and provisions available [VERIFY current food offerings]. The setting invites lingering; plan
accordingly.

Weddings and events: Truro Vineyards hosts private events and small weddings [VERIFY current event booking
availability and contact].

Hours/Seasonality: Open year-round with reduced winter hours [VERIFY 2026 schedule]. Fall — harvest season
— adds energy to the property and is arguably the best time to visit.



Other Breweries Worth Knowing
Old Sow Brewing (Sandwich): A newer entry that has built a local following in the Upper Cape near the bridges
[VERIFY current operation, hours, and tap list]. Good first stop if you are arriving from the mainland and want to
begin a tasting day early.

Naukabout Beer Co. (Mashpee/Falmouth area [VERIFY exact location]): Known for lager-forward,
lighter styles — approachable and well-made. The right pick for the drinker who finds IPAs exhausting [VERIFY
current taproom status and hours].

The Brewery Run Itinerary: A Full Mid-to-Lower Cape
Craft Day
This route covers the best of the Cape’s craft scene in a single day without backtracking.

Morning/Lunch — Cape Cod Beer (Hyannis): Start here. Take a tour if you arrive before noon and have
reserved a spot [VERIFY tour schedule]. Pick up cans to go.

Early Afternoon — Devil’s Purse (South Dennis): Head east on Route 6A or 28. Settle in for a flight and
compare styles. This is where the conversation about what Cape Cod beer actually is tends to happen.

Late Afternoon — Hog Island (Orleans): Continue east to the farm setting. The afternoon light on the outdoor
property earns it the final slot. If the weather cooperates, this is the best moment of the day.

Designated driver or ride plan: This itinerary requires a plan. Designate a driver, use rideshare between stops,
or base yourself in one town and build around it. Do not attempt three taproom stops without an arrangement.

Truro Vineyards as a separate Outer Cape afternoon: Rather than tacking the winery onto the brewery run,
treat it as a distinct Outer Cape pairing — wine at Truro Vineyards in the afternoon, dinner in Provincetown after.
The two are 20 minutes apart and complement each other naturally.

Seasonal Reality: What to Know November Through
April
The Cape’s craft beverage scene is year-round in principle, but every taproom applies its own version of “reduced
hours” once Labor Day passes.

Most breweries shrink to three or four days a week by November and may close entirely for a stretch in January or
February [VERIFY individual closures before visiting]. Before making a special trip in the off-season, check current
hours online or call directly. The rule is simple: the smaller and newer the operation, the more variable the winter
schedule.

The upside to visiting off-season is real. The taprooms that are open are quiet, the staff has time to talk, and the
regulars — who know every batch by name — are the ones at the bar.

Quick Facts
Detail Info

Only winery on Cape Cod Truro Vineyards, North Truro



Detail Info

Largest established brewery Cape Cod Beer, Hyannis

Best farm setting Hog Island Beer Co., Orleans

Most craft-serious taproom Devil’s Purse, South Dennis

Brewery tours Cape Cod Beer (formal tours available [VERIFY]); others vary

Dog-friendly Most breweries with outdoor patios [VERIFY individual policies]

Peak season June–October (full hours everywhere)

Off-season rule Call ahead November–April

Outside food Generally welcome at most taprooms [VERIFY individual policies]

Frequently Asked Questions
Is there a winery on Cape Cod? Yes — Truro Vineyards in North Truro is the only estate winery on Cape Cod. It
grows hybrid grape varieties on approximately 5 acres [VERIFY] and produces wines year-round from a tasting
room open to the public. Summer and fall are the prime visiting seasons; fall harvest adds a particular energy to the
property.

Which Cape Cod brewery is best for a first visit? Cape Cod Beer in Hyannis is the most accessible entry point
— tours are available, the beer range covers something for every preference, and the hours are the most consistent of
any Cape brewery year-round. If you want a more intimate craft experience on your first visit, Devil’s Purse in South
Dennis is the next step.

Are Cape Cod breweries dog-friendly? Most breweries with outdoor patio space welcome leashed dogs — Hog
Island, Devil’s Purse, and most others with outdoor seating typically accommodate well-behaved dogs [VERIFY
individual current policies before visiting, as they change seasonally]. Indoor taprooms vary. Call ahead if bringing
your dog is a priority for the trip.

Can I do a brewery tour on Cape Cod? Cape Cod Beer in Hyannis offers formal brewery tours, typically for a
small fee ($10–$15 [VERIFY 2026 pricing]). Other Cape breweries are smaller operations where you may see the
tanks from the taproom, but structured tours are less common. Book ahead for Cape Cod Beer tours on summer
weekends — they fill up.

Explore Cape Cod’s local craft beverage scene, find certified businesses, and plan your visit at
capecodcertified.com/directory.

✦  C E R T I F I E D  L O C A L  B U S I N E S S E S

Who the locals trust for this
Real, vetted Cape Cod businesses — hand-picked by Cape Cod Certified. No pay-to-play, no fake
reviews. Scan any code to find them.

CERTIFIED LOCAL

Biscuits
Oak Bluffs · Restaurant / Food & Drink

A Cape Cod Certified local — restaurant. Scan to visit

CERTIFIED LOCAL

https://capecodcertified.com/directory


Big Dipper Ice Cream & Cafe
Oak Bluffs · Restaurant / Food & Drink

A Cape Cod Certified local — restaurant.
Scan to visit

CERTIFIED LOCAL

1883 Lounge
Wareham · Restaurant / Food & Drink

A Cape Cod Certified local — restaurant. Scan to visit

CERTIFIED LOCAL

Asti Modern Greek
Falmouth · Restaurant / Food & Drink

A Cape Cod Certified local — restaurant. Scan to visit

CERTIFIED LOCAL

Asia Tasty
Plymouth · Restaurant / Food & Drink

A Cape Cod Certified local — restaurant. Scan to visit

CERTIFIED LOCAL

Ben & Bill's Chocolate Emporium
Oak Bluffs · Restaurant / Food & Drink

A Cape Cod Certified local — restaurant. Scan to visit

◈  T H I N G S  T O  D O

Make a day of it
Bookable experiences that pair perfectly with this guide. Scan any code to reserve.

BOOK ·  FROM $105

Lobster Legends and Coastal Bites History Tour
Cape Cod Food Tours · Provincetown

A hand-picked Cape Cod experience to pair with this guide — book direct. Scan to book

BOOK ·  FROM $13

Martha's Vineyard Venture Scavenger Hunt
Let's Roam · Martha's Vineyard

A hand-picked Cape Cod experience to pair with this guide — book direct. Scan to book



BOOK ·  ~$80

Hyannis Food Tour
Cape Cod Foodie Tours · Hyannis

A hand-picked Cape Cod experience to pair with this guide — book direct. Scan to book

Headed to the Cape with friends? Share this guide.
Every share helps a real local business get found — and keeps Cape Cod guides free. Scan to send it
along.

Explore the Cape Cod Directory →

Cape Cod Certified · capecodcertified.com/guides/cape-cod-breweries-wineries · Real guides, real local knowledge. Verify seasonal details
before you go.

https://www.capecodcertified.com/directory


F O R  C A P E  C O D  B U S I N E S S E S

This is what being Cape Cod
Certified looks like.
You just read a guide that travelers and locals download, keep, and share. The businesses
inside it were chosen on merit — real vetting, real local knowledge, never pay-to-play.

Own a Cape Cod business? Get Certified and earn your place in guides like this one — in
front of the exact people planning their trip and their spend.

Get Certified → capecodcertified.com/join

https://www.capecodcertified.com/join?ref=guide-pdf

