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Itʼs no secret that Tractor Brewing Company is on the move. With spirits readily flowing, 
innovative seasonals being taste-tested daily and the doors to the Los Lunas taproom open, 
Tractor has yet another new venture on the horizon. New Jersey native Kayla Vallejos has 
taken over as executive chef for all locations and big plans are in the works to overhaul 
the current food menu. “We are always seeking out new talent to bring to the team who 
will make an impact, and just by watching Kayla work we know she will do just that“ says 
David Hargis, co-owner of Tractor. 

Trained in New Mexican cuisine by Chef Phil Beltran who passed away in 2018, Kayla is 
motivated to bring both her passion for Mexican cuisine and some East-Coast flair to the 
Tractor kitchen. “Chef Phil gave me an intense love and passion for New Mexican food 
and he also taught me that people eat with their eyes first. Everybody loves a colorful, 
tasty dish in front of them and that is what Iʼm ready to bring to the table” says Kayla, 
reclining in her chair. “Iʼm a down-to-earth chef, no pretension here” she laughs. “Iʼm 
looking for creativity from my staff and learning together as a team. Thatʼs how great food 
is born.”

So what exactly can Tractor patrons expect from this new menu? “Think flatbreads with 
unique ingredients, fresh salads and generally bright flavors across the board - with much 
more to come, including made-to-order brick oven pizzas in Los Lunas.” Chef Kayla 
Vallejosʼ food can be savored at Tractorʼs Wells Park, Four Hills and Los Lunas taprooms 7 
days a week. 
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would win something and are ecstatic to have brought home two medals to our state.”  

Delicious Red Hard Apple Cider (6.9 ABV) won a silver medal in the commercial division for 
the Modern Cider – Sweet category. Made with apples from the Pacific Northwest and 
carbonated to perfection, it is available year-round in draft and 16oz cans. Delicious Red 
Hard Apple Cider was also named by Alibi readers as the Best of Burque 2017 Best Cider. 
No second or third place cider was named. 

Tractor Cranberry Ginger Cider (6.2 ABV) won a bronze medal in the commercial division 
for the Specialty Cider and Perry category. Made with a base of apples from the Pacific 
Northwest, cranberry juice and fresh ginger are added creating a zesty and daring end 
result. Tractor Cranberry Ginger Cider is available seasonally in the winter on draft only. 

Growth and interest in the craft cider market has also lead Tractor to expand on its annual 
event Cider Day Night Fever that occurs during Albuquerque Beer Week. This year’s event 
on June 3rd will feature ciders from Red Door Brewing Company, Skarsgard Farms, Santa Fe 
Cider Works, Palmer Brewery and Cider House and The Craftroom. Both Delicious Red Hard 
Apple Cider and the last known keg of Cranberry Ginger Cider will be on tap for the event 
as well. The event will take place at the Tractor Brewing Company Nob Hill Tap Room 
located at 118 Tulane SE. 

Tractor Brewing Company also plans to expand its seasonal cider offerings throughout 2017. 
Upcoming selections include Thai Basil Mint, Berry, Dry Cider and Ginger. Those that are 
well received will be considered for limited runs in 16oz cans. 
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Media interviews, tastings and additional information available upon request. Please 
contact  Jeremy Kinter at   jeremy@getplowed.com. 

About Tractor Brewing Company 
Tractor Brewing Company was founded in 1999 with the vision of making craft beer approachable 
and inspiring a love of craft beverages in everyone we encountered. Today the brewery & distillery 
produces a core offering of easy-drinking, accessible beers and ciders including Almanac IPA, 
Farmer’s Tan Red Ale, Milk Mustachio Stout and Delicious Red Hard Apple Cider as wells as distilled 
spirits under the Troubled Minds label. To engage the most sophisticated palettes, Tractor Brewing 
Company also creates small batch specialties that have grown to encompass bourbon and wine 
barrel aging, kettle and barrel sours and experimental recipe formulation. Tractor Brewing Company 
craft beverages are distributed throughout New Mexico and in El Paso, Texas. Visit our tasting rooms 
in Albuquerque (Nob Hill, Wells Park, Four Hills , West Side or Los Lunas) 7 days a week or follow 
Tractor Brewing Company on Facebook, Twitter, Instagram and SnapChat.




