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By: Gary Luther
Our Brewing Team has been working diligently with the staff of Old World Wisconsin integrating our
historic brewing processes into the Open Air Museum concept of this museum, which is an integral section of
the Wisconsin Historical Society.
The Wisconsin Historical Society played a leading role in the
formation of the Museum of Beer and Brewing in 2000. This project
at Old World Wisconsin is a joint venture between the Museum of
Beer & Brewing and the Wisconsin Historical Society.
The team began initiation of the project at Old World in 2015
with the planting of a legacy hop garden near the German section.
We are using the first harvest of those hops in our brewing this
year, which will be discussed further. This year’s harvest will be
done in September with assistance from members of the Brewing
Museum and guests. The legacy hops consist of Hallertau, Saaz,
Hersbruck, Tetnang, Spalt and wild hops found in Waukesha
County.
Also, in 2015, the American Malting Barley Association,
assisted in locating the barley planted and malted in the 19th
century. North Dakota State University provided 15 lbs. of
Manchuria malting barley for
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President’s

Wow, it has been a very busy summer for our directors
and members...a quick rundown of activities that we have
participated in and maybe you have seen includes Germanfest,
Milwaukee Beer Fest, Firkin Fest, Forest Home Cemetery,
Milwaukee County Historical Society and Old World Wisconsin.
Our involvement at Old World Wisconsin has grown
appreciably. We have had three brewing events with two more
scheduled for Sept 17th and Oct 8th. Showing the historical
brewing in the 1850's has been very well received. The
Milwaukee Journal/Sentinel gave us very good coverage in an
article written about the historical brewing. We have truly
enjoyed the collaboration with Old World Wisconsin and are working on making this a
permanent exhibit in the next couple years. Try to make one or two of upcoming brewing
exhibitions.
The pared down exhibit at the Milwaukee County Historical Society of Brewing in
Milwaukee "Why Beer Why Here" will run through the end of August. This has been well
received with everyone commenting on the need for a permanent museum of all of this history
in Milwaukee.
Now for our major event to the year, The Karl Strauss 11th Annual Awards Dinner on
September 25th at the Wisconsin Club, 900 W. Wisconsin Avenue.
The event will start with cocktails at five o’clock and dinner at six with a program
honoring Jim and Russ Klisch of Lakefront Brewery. This will be an exciting evening and we will
have some very special auction items. This is our major fund raiser of the year and we look
forward to seeing you there.

By :
Fred Gettelman

Help us make the Vision a
Reality. Join Today!
___
___
___
___
___
___

The answer to last issue’s trivia
question: During prohibition many
breweries produced low alcohol
beverages for consumers. Many
names ended in ‘o’ to represent 0%
alcohol. Match the names with the
brewer.

Anheuser Busch – Bevo
Pabst – Pablo
Schlitz – Famo
Stroh’s – Lux-o
Yuengling – Juvo

Please send information
$ 25 Family
$ 50 Collector
$100 Brewer
$250 Master Brewer
My Membership/renewal
dues are enclosed

Please send to: P.O. Box 1376
Milwaukee, WI 53201-1376
Name _________________________
.

Address ________________________

This
issue’s
trivia
question: In what year
did packaged beer first
out sell draft beer?

_______________________________
City

State

Zip

Phone _________________________
E-mail _________________________

Or sign up on line at:

www.brewingmuseum.org.
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Sunday, September 27, 5:00 p.m.
Wisconsin Club
900 W. Wisconsin Avenue
Milwaukee. Wisconsin

Entrée Selections
White Mountain Chicken –
Boneless breast stuffed with a
savory dressing of plump golden raisins, sun dried
cherries, cranberries and Vermont white cheddar
cheese sauce, cranberry glace, cheddar gratin and
potatoes ecressiere.
Roma Tomato crusted Salmon –
seasoned with olive oil, chardonnay, capers and
shallots, covered with thinly sliced Roma tomatoes,
roasted and served with tomato-basil beurre blanc
and pesto rice pilaf.
Vegetarian Fantasia – three ricotta and
spinach stuffed pasta shells baked in Parmesan
cream sauce, then topped with marinara sauce.
Served with vegetable napoleon (marinated
eggplant, crookneck squash and zucchini) layered
with baby mozzarella on a roasted red pepper
coulis.
If you have not received an individualized
invitation please contact Lorraine Hoffmann at 414276-6190 or lhoffco@gmail.com.

Plan on joining the museum board, fellow
members and enthusiasts for a wonderful evening at
the Historic Wisconsin Club in Milwaukee as we
honor Jim and Russ Klisch, two of the pioneers in the
craft beer movement in Milwaukee. Russ and Jim
are founders of Lakefront Brewery.
Included with your dinner the Museum of
Beer & Brewing will be serving a wide variety of
Wisconsin beers. Of special significance will be the
award winning craft beers of Lakefront Brewery. A
variety of these beers will range from their yearround brands to their seasonal, organic and gluten
free offerings.
The evening will begin with complimentary
beer offerings and a cash bar from five o’clock until
six. Everyone will be able to puruse and bid on select
items at the silent auction during the cocktail hour.
Dinner will follow at six o’clock and an awards
presentation will conclude the evening from seven
to eight o’clock.

Welcome

NewMembers

The Museum of Beer &
Brewing would like to welcome the
following members that have recently
joined.
Barbara and Bill Rodewald – New Berlin, WI
Clara Statz Fairfax – Milwaukee, WI
Todd Michalek – South Milwaukee, WI
Mike and Kristine Staral – Glendale, WI
Tom and Cheryl Gonring – Brookfield, WI
Tim John – Milwaukee, WI
Patrick Knapp – Franklin, WI
Del and Susan Worden – Milwaukee, WI
Tim Schilz – Brown Deer, WI
Aaron Schilz – Minneapolis, MN
Jon Krause – Manitowoc, WI
Aaron Biebert – Milwaukee, WI
James Proulx – Milwaukee, WI

The museum needs your ideas to
grow. We have a presence at events
around Wisconsin and sponsors events for
everyone. Our board meetings are always
open and your attendance is welcome. We
post board member’s
e-mail addresses
so we can improve with your suggestions.
We are willing to listen to your ideas,
suggestions and criticisms.
If you have suggestions for the
newsletter, or wish to contribute, contact
Darrell Smith at sdarrell770@gmail.com
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By: Darrell Smith
In the previous MBB newsletter I discussed
Volz & Glueck Brewery: The Volz & Glueck
three breweries that previously operated in
brewery operated from about 1850 to 1877 under
Galena, Illinois. The discussion will continue
four different owner/operators.
in this issue along with the autumn issue.
In 1888 Mr. John F. Brendel went to San
Francisco to work as an assistant book keeper for
In many instances there is little formal
the National Brewery. Mr. George F. Volz, formerly
information available on a brewery. Structures that
of Galena, was secretary of the company and one of
may still be present may give a clue as to size or
the stockholders. It is possible this was the son of
style of beer brewed.
George Voltz who died in 1883. The last names are
The Illinois Brewery: The Pater Specht Brewery
spelled differently but this was common in early
(Illinois Brewery) was in operation from 1842-1849.
newspapers. Conrad Metzgar, formerly of Galena,
An ad appeared in the Galena Daily Advertiser in
was in charge of the malting department of the
brewery.
From 1861-1877 The National Brewery was
under the direction of John F. Glueck & Charles E.
Hansen. John F. Glueck presumedly passed away in
1877 with Mrs. Elizabeth Glueck & Charles E.
Hansen listed as owners of The National Brewery.
The Galena connection to The National
Brewery appears to have come to an end in 1880
with Charles E. Hansen listed as the sole owner.

Entrance to the cellars of the Illinois Brewery.
1849 stating the brewery was available to rent.
The building still stands and is used as a
residence. The bricked, vaulted cellars beneath the
living quarters provide evidence that lager beers
were likely aged there. No evidence has been found
to indicate production figures. The Galena City
Directories of 1847-1848 and 1848-1849 mention
the Peter Specht Brewery.
Remnants of Volz & Glueck’s aging cellars.

The vaulted
cellars and
herringbone
floors are in
excellent
condition.
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Houy & Metzgar Brewery:
St. Louis
Brewery, 1844 – 1884. There is some confusion as
to the years of operation of the St. Louis Brewery It
is generally believed the brewery operated 18741884. However, there is a plaque on the exterior of
the building that reads in part as follows:
Metzgar Tavern c. 1838
Metzgar Brewery c. 1844
Metzgar Houy Brewery c. 1870 – 1900.
The Galena Directory 1868-1869 shows
“Houy, George, proprietor St. Louis Brewery, cor
Fourth and Webster, res. Main.” Born in Otweiler,
Germany January 23, 1812 Houy passed away in
Galena January 31, 1874.
Continued on page 8

Would have liked to have seen a family tree included.
Eck is related to the original Fred Miller on his
mother’s side. That is explained in the book also.
Many times I was trying to determine relationships
between people mentioned. I also would have liked
to have seen a timeline with pertinent info included.
Beyond these small quibbles the book was a very
fast and enjoyable read full of fresh information.

By: Darrell Smith
Phil Eck is a
grandson of Fred Miller,
Sr. Given that relationship
he was provided with
many resources during his
research that culminate in
a well told story of success
and tragedy. Fred was an
All-American
football
player at Notre Dame under Coach Knute Rockne
prior to becoming president of Miller Brewing
Company. During his time at Miller he led the
company from a regional brewer to a national
brewer.
Mr. Eck wrote his book based on discussions
with family members, research in the Miller
Brewing archives, and personal correspondence
with individuals that knew Fred Miller, including
former teammates at Notre Dame along with an
assortment of other sports stars from the 1940s
and 1950s that shared their memories of Fred.
Most people remember Fred as President of
Miller Brewing in the 1940s – 1954. During that
period Miller went from twentieth place in barrels of
beer produced to fifth place nationally and became
a force in the national beer scene.
Fred was also respected at Notre Dame
after his football days where he was a volunteer
assistant coach during one of the longest eras of
Notre Dame success on the gridiron.
Less well known is his involvement in
getting a major league baseball team to Milwaukee
and his lobbying to have a ballpark built that could
support a major league team. Without spoiling the
chapter the Boston Braves were not his first choice
in a team.
Miller was also instrumental in the
financial stability of the Green Bay Packers. Given
the success of the present Packers it is hard to
believe that sixty years ago the team and league
operated under different conditions. Getting a
professional basketball team to Milwaukee is also
discussed.
Miller had a significant influence in
Milwaukee, brewing, sports and it seems anyone he
touched.
He appears to have been highly
respected.
Included in the book are several black and
white photos of Fred representing his many
interests. Eck includes a select bibliography and an
index for future research.

Remembering Fred Miller from Notre
Dame to the High Life
by Phil Eck.
ISBN 978-0-9973243-0-3
A museum member and good friend of
Milwaukee and its brewing history recently passed
away. Dan Emmer passed away July 28th, 2016.
He researched the history of Milwaukee breweries
and served as Captain Frederick Pabst during
reenactments at Forest Home Cemetery and the
Captain Pabst Mansion. Dan also contributed his
knowledge at the Captain Pabst Mansion for over 20
years and was a volunteer for the Milwaukee
County Historical Society.
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According to the Brewers Association there were 4,144 breweries in operation around the country
in 2015. This is an increase of 680 from 2014. Craft brewers produced 22.3 million barrels in
2015. To commemorate some of the brewpubs and breweries in the Midwest, board member
Jerry Janiszewski writes about those he has recently visited.

It’s always enjoyable to visit craft breweries that are a bit off the
beaten path and this issue I’ve selected The Octopi Brewing Company (www.Octopibrewing.com) located
in Waunakee, Wisconsin. It’s a stunning state of the art
brewing facility which opened in October of 2015. I had
the pleasure to chat with Isaac Showaki, CEO/Founder
and Sara Brauer, the Milwaukee Sales Manager.
Isaac explained that the majority of their
business is dedicated to the contract brewing of just
about any style of beer for other modern craft brewers.
Isaac has first-hand experience for the demands of
quality and service that his customers are looking for.
He opened his first brewery in Chicago in 2012 and
worked with seven contract breweries. While he tripled
his volume he became frustrated by poor quality and
Octopi Brewing Company opened in October of 2015. the complacency that they displayed. These breweries
could not live up to his expectations, therefore just as an
octopus has eight tentacles, his goal is “to be the goldstandard in contract brewing” and handle multiple contract breweries at one time. They focus on quality and
customer service.
The brewery equipment is manufactured in Germany and features a 50 barrel Esau & Hueber
Brewhouse, Hopback automatic hop dosing unit, and a GEA Westfalia Centrifuge to get maximum yield from
their batches. The investment in this system along with a water filtration system will eliminate inconsistency
between batches and insure high quality beers. Packaging is performed with a state of the art keg filler and
multiple size bottling line. Head Brewer Mike Krause is the former Head Brewer with O’so Brewing and leads
a talented brewing staff. They anticipate brewing over 12,000 barrels in 2016 and are dedicated to producing
quality beer for new and existing brands and assist in their marketing strategy. They have two additional
fermenters on order and have room to expand their capacity up to 65,000 barrels.
Isaac’s wife selected the name Octopi Brewing, which also established its own brand called 3rd Sign
Brewery to showcase its capabilities
and enter the craft beer market.
They release two new beers at a
time to represent Gemini, the third
sign of the Zodiac, which has a
symbolic figure of twins and duality.
An example is their delicious well
balanced Jungle IPA which is
available in the summer and its
counterpart Forest IPA available in
the fall.
Decorated for it’s namesake,
this room makes a bold
statement about the young
brewery.
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Brewskis . . . . . . . . . . . . . . . . . . . .
Sara poured samples of their just released
Grapefruit Jungle IPA which is a refreshing
sessionable beer created for our warm weather
months. Madagascar Vanilla Mild Ale brewed with
vanilla beans and Sumatra Coffee Mild Ale
fermented with Indonesian coffee are another
pairing. Other brews include Castor Dry Hopped
Wheat Ale, Pollux Soursop Witbier, Abandon All
Hope Coconut Spiced Porter, and Beatrice American
Porter. Their bottle labels feature creative artistic
designs that are very vibrant. They’re excited to
enter the Great American Beer Festival competition
for the first time this year and I predict some great
results.
She also explained how they create small
batch special brews that are only available in their
taproom. The taproom has a unique mural with
giant octopus tentacles and has a European feel. It
seats 70 with long shared tables to enable you to
socialize with the other patrons. Sizable windows
provide visibility of the brewing operations and
cellar room.

I look forward to watching their future
success and encourage you to stop in and
visit their very friendly experienced staff.
You won’t want to miss this exceptional
opportunity. The Tap Room is open every
day except Monday and serves some
excellent beers. Please remember to support
your local Craft Brewery. Prosit!

Sara poured samples of their just released
Grapefruit Jungle IPA .

Continued from page 1
In 2016 the Museum began brewing 19th century style at Old World. To date we have brewed an Alt
beer, Weiss beer, and American Porter. Remaining on the schedule for brewing are a Koelsch style (August
13th), Marzen (September 17th) and a Bock (October 6th). Our brewery is a prototype of a future brewery,
projected to be in place by 2018.

Brewing at Old World, From Left to Right:
Tom Volke, Bob Heger, Gary Luther, Kreg
Reimer, Tim Murphy.
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Sunshine and Germanfest!
By: Bob Giese
This year’s Germanfest was very successful.
Mother Nature cooperated with perfect weather.
The Museum displayed our maps showing
where the Milwaukee Beer Barons came from in
Germany and where they relocated in Milwaukee.
Tables also held museum applications, newsletters,
Old World Wisconsin beer brewing schedules, and
more. Our back drop display showed four of our
most famous beer barons with breweries. There
was also an assortment of beer cans from the 70’s
and before. There was a lot of interest, and many
questions that kept us busy and made for a fast
enjoyable day.
There was a lot of interest on what we are
doing at Old World Wisconsin. The response of the
possibility of a turn of the century brewery at Old
World Wisconsin was positive. Many visitors took
the schedule of future beer brewing dates with
them and were interested in attending one of our
brewing dates.
Thanks to everyone who helped with this
event.

Above: Left to Right, Steve Koski, Tom Volke
and Bob Giese at the Germanfest booth.
Below: Steve Koski and Mark Tollefsrud talk
to visitors about museum activities.

Ryan Bogenschneider
ryan.bogenschneider@yahoo.com
Marye Beth Dugan
mdu2574@aol.com
Frederick C. Gettelman
fredget@sbcglobal.net
Bob Giese
ezjazz1@sbcglobal.net
Bob Heger
rjhegermke@gmail.com
Lorraine Hoffmann
lhoffco@gmail.com
Jerry Janiszewski
jjjaniszewski@wi.rr.com
Karri John Fritz-Klaus
Steven Koski
stevenkoski@gmail.com
Gary Luther
glutherwi@gmail.com
Tim Murphy
Tmurphy200@Hughes.net
Andy Ogens
andy@ogens.com
Erik Peterson
ecpeterson@gmail.com
Dr. David Ryder

Continued from page 4

Descendants of George
Houy remember visiting the
caves under the building
Our Neighbors To used to age beer. There is a
The South
large open area next to the
building that was used as a
beer garden. Parts of the third floor were used as a
malt room for drying when it was a brewery.
While the brewery appears to have
discontinued brewing in 1884 it did bottle beer for a
Milwaukee brewery. Beer was shipped to the
brewery in barrels and bottled at the brewery. A
clause in revenue laws provided “that beer shall be
bottled from original packages and that it shall have
crossed a public street.” Continued on page 9
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MobCraft Opens Its Doors in Milwaukee
By: Jerry Janiszewski
MobCraft Beer LLC opened its doors to their new Milwaukee
location in July. Co-founders Henry Schwartz and Giotto Troia started
their brewery with the concept to be the world’s first crowd sourced
brewery. (You might have seen Henry on the March 11 episode of
“Shark Tank” on which he didn’t leave with an investor but generated
plenty of free national publicity.) They share the Madison House of
Brews brewing facility and have also expanded into Milwaukee with
their new location at 505 South 5th Street, on the opposite corner on
the same block as Conejito’s Place Mexican Restaurant. This is an
awesome 1-2 combination.
Crowd Sourced brewing consists of brewing small batches of
craft beer that are conceived by fellow beer drinkers and posted on
their website. Each month they submit the four most popular ideas
that were submitted on social media and enter them for a vote on the
Internet.
After talking to Nick Gleason, the Head of Distribution and Sales,
I don’t expect too many conventional beer styles to appear for the
vote. To date some of the winners are Chocolate Banana Stout,
Rabbit’s Bounty Ale with hints of carrot, walnut and honey. Others
include Mayan Chocolate Chili Ale, Candy for Breakfast Peanut
Chocolate Coffee Porter and Beelzebub’s Chocolate Raspberry
Porter. With their location I suggest trying a “Mob-Conej” Tropical Henry Schwartz , one of the
Stout infused with Coconut, Lime and Jalapeno! Sound like a founders of MobCraft Beer, used
winner?? It’s worth your time to stop by and try one of these complex Crowd Sourcing to start their

In other news - The Third Space and Black
Husky Breweries are ready to open in August. And
don’t forget to check out the Brewery Art on Tap
display on exhibit at the Hyde and Horicon Bank
Galleries located in West Bend. You can find all of
their planned activities at Wisconsinart.org/
artontaptastings. We’d also like to congratulate
Russ and Jim Klisch of Lakefront Brewing for being
named as the 2016 recipients of the Karl Strauss
Award.
I appreciate the many comments that I’ve
received from members that like to include
breweries in their travel. Planning visits to craft
breweries, tastings and brewpubs is getting more
popular and it’s an exciting approach to plan a
vacation.

The plaque
on the
former
Houy &
Metzgar
Brewery.
This
building is
presently
a private
residence.

This requirement was put in place “to insure
its being stamped as it would be unsafe to transfer
unstamped packages on a public thoroughfare, and
if discovered heavy penalties would be inflicted.”
Considering the quality of roads in the 1880’s one
has to question the quality of the beer bottled after
its trip from Milwaukee.

Our Mission
To preserve and display the
proud history of beer and
brewing throughout the world
and particularly in North
America.
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Join us at the following events:
August 27… Saturday, 4:30 p.m. – 7:30 p.m.
Black Point Estate & Gardens, Lake Geneva, WI
Beer Barons of Geneva Lake: Cruise and Beer Tasting
Take an afternoon cruise around Geneva Lake while learning about its beer baron history.
Six beer barons will be discussed. $65 For more information: 262-248-1888 or
www.blackpointestate.org
Brewing History in the Present. Join the Museum of Beer & Brewing as historic brews come to life
with 19th century techniques and equipment at Old World Wisconsin. Come to the Sudhaus (brew
house) in the German area. Brewing begins at 10:00 a.m. and will go until approximately 5:00 p.m.
Marzen: Saturday, September 17. Stay for the Old World Foundation’s Oktoberfest from 4:00 - 7:00
p.m. Proceeds will help fund the Historic Brewing Program. Bockbier: Saturday, October 8. Also the
Museum of Beer & Brewing will be harvesting hops later this summer and threshing barley in
September. Check in with Old World Wisconsin and the Museum of Beer & Brewing websites for further
details.
September 25... Karl Strauss Award Dinner

You are welcome to attend our board meetings the first Wednesday of the month at
Best Place at the Historic Pabst Brewery,901 W. Juneau Ave, Milwaukee unless otherwise stated. Please
check the website or Facebook page for confirmation of location and time.
For more information and to confirm dates and locations continue to check the Museum of Beer
& Brewing website. (brewingmuseum.org)

P.O. Box 1376
Milwaukee, WI 53201-1376

