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By: Jerry Janiszewski
Over the past couple of months I’ve
had a few folks ask me about what ever
happened to the Gettelman Brewery building
located on the Molson Coors Beverage
Company (MCBC), (formerly known as
MillerCoors Brewing Company) property in
Milwaukee. To relieve the boredom of the
safer at home order, I’ve decided to take a
look for myself and take some pictures.
Here’s an update regarding this historic
structure built in 1856.
MillerCoors planned to demolish the
entire Gettelman Brewery which included the
original house and an attached three story
malt house/warehouse. One of the few
remaining fermentation cellars in Milwaukee
was located below the malt house. Plans
were to raze the building and pave the area
to utilize as a parking lot for their company
semi-truck trailers.

Summer 2020

In April of 2017 MillerCoor’s demolition
plans were halted when an application for a
Temporary Historic Designation was filed by a
local property owner. The Milwaukee Historic
Preservation Commission held a special
meeting to assess the viewpoints of the public
resulting in favor of a temporary reprieve,
which halted MillerCoor’s efforts for 180 days.
As a result an arrangement was approved in
September 2017 by the Milwaukee Common
Council to preserve and relocate the house
while allowing the malt house and cellar to be
destroyed.
One great takeaway from my visits to
Germany and Europe is their culture’s
Demolition of Gettelman Malt House in
March 2018.

Gettelman Brewery and House in
December 2016.
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willingness to embrace history and preserve
it. It appears that the corporate mentality in
America is bottom line, so tear it down,
because it’s going to be an expense and the
heck with preservation.
I have to admit that I was devastated
when I drove by the Gettelman building in
March 2018 and witnessed the extent that it
was going to be leveled. There were several
rumors over the next few months as to where
the house would be relocated including the
parking lot of the MillerCoor’s Hospitality
Center.
Ultimately in September of 2018
MillerCoors decided not to move the building
which was in considerable disrepair.
Continued on page 9

A Message From
Our President . . .
Bob Heger

Dear MBB Members,

On this hot, humid July day prior to writing an
introduction for the Summer Newsletter I read an article
in Craft Beer and Brewing titled “Your Guide to
Octoberfest & Festbier”. Being at home my mind wandered
to thoughts of convivial Munich hospitality, traditional folkloric song and
dance, festive tents hosting millions of guests, bountiful liters of fine Munich beer and the joy
of participating in one of the world’s great public festivals. Held each September in Munich, the
“Wiesn” as locals call it will not take place this year, the first cancellation in 70 years and
another consequence of the viral epidemic blanketing most of the world. I am reminded that
for another year I will not be able to fulfill one of my “bucket list” aspirations.
The epidemic has changed so much in our lives, from the routines of daily life to our
plans for travel and new experiences. Globally, we see evidence of adaptation and resilience as
breweries and museums imagine and test new approaches toward meeting our changing life
patterns and explore new ways for us to engage in virtual experiences. Closer to home, the
Museum of Beer and Brewing will not hold the Celebration of Brewers event this year, the
Wisconsin Historical Society is now reopening sites on a careful trajectory and the Milwaukee
County Historical Society is conducting new virtual events. It’s a given that moving forward
our endeavors will continue but likely in new forms.
I am an optimist and relish the challenge of doing things differently. As the day
progressed, I began to imagine a back yard “Octoberfest”, one that respects safe guidance for
social exposure and kindles an “Octoberfest feel” at home. With a few online searches I
realized it is doable. Local brewers will certainly offer fine Octoberfest beers, online purchase
of 1 liter “Masskrugs” and downloading Bavarian folkloric music is “armchair easy”, and local
grocers offer a plentiful selection of big pretzels, cheeses, and sausages. (If you are a home
brewer, now is the time to make your own Octoberfest brew)
I know it is not the real deal, but it is something I can do “to bring a taste of Munich
Wiesn” for a few hours to my backyard. In this year of extraordinary events, I will take it!
Enjoy reading the engaging content of this newsletter and please be mindful that we all face
the challenge of maneuvering life in a changed world environment. Share your good cheer and
hospitality and be creative in the ways to find enjoyment with family or close friends that you
feel safe with.
Finally, thank you for your continued loyalty as a member of the Museum of Beer and
Brewing.

I hope everyone continues to stay safe and healthy. We sincerely
hope you will enjoy this issue of the newsletter. If you think of a topic you would
like explored, or would like to write an article, please contact me. We are always
open to new ideas and welcome new writers.
Darrell
sdarrell770@gmail.com

The answer to last issue’s trivia question: From 1940 – 1965 Liebmann Brewing located in
Brooklyn, New York ran an annual contest inviting customer input. What was the contest?
The Answer: The Miss Rheingold contest.
This issue’s trivia question: Which brewery owner has been enshrined in the National
Baseball Hall of Fame?
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The Museum of Beer & Brewing is proud to
introduce one of the new members of the
Board of Directors to you.
Matthew Haerter (Hair-ter) was born in
Harvard, Illinois where he attended local
schools while being raised in a warm rural
atmosphere. He was also fortunate to have a
father who was the Director of Operations for
the Illinois Air National Guard. This caused an
upbringing of clear expectations and resultsoriented goal making.
Matt began his career in the fire service
with the Harvard, Illinois Fire Protection
District in 1990. During this same time, he
worked for TEK Ambulance and Metro Medical
Services as a paramedic responding to 911
calls in the Chicago and Rockford, Illinois
areas. As he approached the end of his
nursing education at Rockford College in
1996, he was hired by the City of Kenosha
Fire Department. Haerter has been a
Firefighter
and
Nationally
Registered
Paramedic for 27 Years.
During his two and a half decades with
the KFD, Haerter was involved with all
divisions of the department. Within seven
years of his initial hire, he was leading the
KFD’s highly respected Basic Recruit Training
program and was named the head of the
Training Division in 2003. Haerter was
promoted to Battalion Chief in 2005. Matt
served as the department’s Battalion Chief of
Operations
and
was
responsible
for
operational policy, budgets, and the KFD’s
participation in the mutual aid box alarm
system
(MABAS).
He
also
lead
the
department’s apparatus committee. In 2019,
Haerter was hired by the Western Lakes Fire
District in Oconomowoc, Wisconsin as the
Assistant Chief of Operations. He
is
responsible for all aspects of the WLFD’s
response which covers 220 square miles and
18 communities with 225 personnel.

Welcome

Haerter also works with the State of
Wisconsin Technical College System. He takes
pride in working with firefighters statewide to
develop and revise curriculum for firefighter
certifications. He also worked with other area
fire professionals to develop and then instruct
Gateway Technical College’s Company Officer
Leadership Academy (COLA).
Matt’s career has been marked with
involvement with national organizations
working to improve both technologies and
materials for firefighters. He is accredited by
the Center for Public Safety Excellence as a
Chief Fire Officer Designee.
Matt is active at multiple levels of the
community and has been fortunate to work
with Salem Boy Scout Troop 328 for 12
years. Most recently he has served as an
Assistant Scout Master while also continuing
his membership with the National Eagle Scout
Association.
Recreationally, Matt enjoys fishing,
working on his Jeep, and taking care of his
family’s farm located south of Oconomowoc
where he lives with the love of his life
Rebecca. Three kids also keep things busy
with two in the UW college system and one
just entering high school. In this location they
have the good fortune to call home, they
enjoy exceptional wildlife, sprawling acreage,
and phenomenal beer from their 4 taps
located in the tap room. Matt and Becky
enjoy trying new barley pursuits, especially
the budding local craft scene where they
recently found curbside delivery of 1/6th
barrels is still allowed even with stay at home
orders!
Matt’s time and talents will be a great
addition to the museum board.

New Members

We would like to thank the people that have renewed their memberships
since the last newsletter. Your interest in brewery history and the completion
of the goal of having a beer and brewing museum in much appreciated.
We welcome new members:
Eric Morris - West Hills, CA
Rina Morris - Los Angeles, CA
Brian Leinbach - Marina Del Rey, CA
We are glad you joined and look forward to seeing you at upcoming events.
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By: Tom Gray

Pewter
beakers
were
fashionable during the 14th
century,
and
with
a
lid
(tankards) were fashionable
through
the
19th
century,
primarily
in
Germany.
However, there was a problem
of them being stolen and the
issue with lead poisoning associated with
pewter.
Stoneware steins were
developed during this time and
had the advantage of being
easier than glass to make, were
non-porous, and were thick
which kept the beer cold, and
were hard to break. During the
Black Plague, as a sanitary
measure, lids were added to
mugs to keep flies out. The use
of a lid became a law in
Germany
for
many
years,
Subsequently
lids
were
promoted by the guilds making
A modern
version of lidded steins (to keep the price up),
tankard.
until it just seemed natural to
use a lidded mug.
The higher cost of pewter and
stoneware made tankards and steins worthy
of decorative art.
Soon shields, biblical
scenes, and historical battles decorated beer
vessels.
Later motifs depicted grains and
hops.
After the Black Plague, wages for
laborers were higher and a personal tankard
became more common.
Some porcelain
vessels were made, but only the
wealthy could afford glass or
porcelain.
Glass blowing has been
around since the Roman times,
but did not become common
until the 1500’s.
Wealthy
Germans
used glass beakers
and pokals (what
we would call a
stemmed
Pilsner
glass). In the late 1800’s molds
were used to mass produce glass
steins.
These were thick,
sturdy, often with multicolored
glass, etchings, staining, and
pewter overlays. Glasses were
often great works of art.

A simple internet search will give you
rules for the proper glass for any type of
beer. A Pilsner glass is best for pilsners (of
course!) to highlight the carbonation.
A
Weizen glass is best for wheat beers, so that
any sediment falls to the bottom. I ask
“Why?” Can’t we see the bubbles rise in
other types of glasses? A champagne glass
comes to mind. Does gravity not act on the
sediment in glassware of other shapes? Did
the early Egyptian who made a pot of ale
think “I really need a better glass to
showcase the clarity of my beer?”
Does the shape or composition of a
beer vessel affect the taste or the sensory
experience of the consumption of beer? Why
and how? What other reasons are there for
the shape of the glass? For that let’s look at
a very abbreviated history of the beer glass
and how we got from there to here, and
where there is seemingly a different glass for
every different beer.
There are many
interchangeable names and terms associated
with glassware. Timelines and styles are
different regionally, so this is a very
generalized story mostly centered on central
Europe.
It’s a story of technology,
economics, taxes, marketing, science, art,
and of course beer!
Early drinkers used whatever
vessel was available: a gourd, a
carved piece of wood, a horn or
anything that could hold a liquid.
Early glassware (defined here as
any
vessel
created
or
manufactured to hold liquids) was
often fashioned out of
wood
or
clay.
Unfortunately,
these
materials are porous,
and after a few uses the vessel started to
retain the smell of old beer.
Some
of
the
first
glassware
manufactured for beer were terracotta pots.
These pots were utilitarian but gave no
thought to the presentation of the beer itself.
The development of the potters wheel
produced more drinkware and lowered costs,
but was largely replaced by blown glass
developed by the Phoenicians during the first
century BC.
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The classic British pint is
often served in what’s called a
Nonik or Nonic, from “No Nick”,
designed with a bulge so that the
rims do not chip when stored or
washed together.
These
days
many
breweries
create
their
own
designer glasses to match the
properties of their beer. Boston
Lager and Sierra Nevada both
have laser designs on the bottom
inside their glasses to release carbonation.
So where does this leave us in selecting
the proper glass for our beer?
Things to
consider are the shape and the thermal
properties of the glass, the clarity and color of
the beer, the carbonation, and the overall
presentation.
The shape of the glass affects the head
of foam. The foam filters out some of the
volatiles which affects the aroma. The head is
also affected by the surface of the inside of
the glass.
Imperfections or striations will
create a carbon dioxide nucleation point,
which provides a constant stream of bubbles
to maintain the head.

These metal and
glass containers were still
too expensive for much of
the population who relied
on
earthenware
and
wooden
containers
for
their beer.
In 1660 a
glass called an “English
Christal”
was
sold
in
London for six pence each,
equivalent to about $62
USD today. In addition,
from 1745 to 1845 glass in Pewter stein
(1905)
England was taxed by
weight. Often beer served in a glass was
more expensive than using an earthen mug.
It was not until the mid 19th century that
pressed glass, made by pressing semi-molten
glass into an iron mold, was used to create
beer glasses. By 1900 glasses became more
available and enabled patrons to finally see if
their beer was bright instead of hazy or
cloudy. Soon the breweries put their names
on glassware; they got advertising and bars
got inexpensive or even
free glasses.
The 10-sided beer
glass (called a “lantern”)
came into being in the
1920s, and the dimpled
glass shortly thereafter.
The idea was that the
heavy glass with a
handle kept your warm
hand away from the
beer, and the clear glass highlighted the beer.
Then came a proliferation of glass styles to
accentuate
different
properties of beer.
Some
notable
designs include the Artois
Chalice that was created with
a larger body to keep the beer
cooler
and
laser
etched
meant
to
release
bubbles
to
maintain the
head.
The Artois Chalice
Tulip
glass
was created with a narrow
neck that traps the aromas
coming from the beer.
A
thick bottom on the glass was
added to keep the cold beer
away from the warm counter
Tulip glass
where the glass sits.

Continued on page 10

“Safer at Home” Creates
Aluminum Shortage
The Molson Coors’ website on May 14,
2020 announced that the beverage industry
is facing an unprecedented shortage of 12
ounce recyclable aluminum cans.
The reason is because people have
been hunkered down in their homes with
safer at home orders they have stocked up
on large packs of 12 ounce cans. Demand
has increased exponentially.
As of this
writing it is unknown if total beer
consumption has increased or decreased.
The company has acquired millions
more cans recently than originally planned.
It has also increased in-house production of
cans at its Golden, Colorado manufacturing
line.
Some slower moving products
packaged in 12 ounce cans have been
suspended.
Molson Coors reported that it sells
about 11.5 billion cans, on average, every
year. A five percent deviation in shipping is
enormous.
A reported thirty percent
increase in demand over a two month period
is affecting the entire beverage industry.
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According to the Brewers Association there are over 8,275 breweries in
operation across the country in 2020. As industry growth has slowed, craft
brewers are slowly increasing their share of the total market. Many local
communities continue to support their local craft brewers as history seems to
be repeating itself. Jerry enjoys writing and speaking about breweries and the
history of the brewing industry.
The brewery, which celebrated its
second anniversary, has a special relationship
with their community and have been
overwhelmed by the amount of support they
were given.
They recently were able to
reopen the taproom to guests and have taken
extra measures practicing social distancing to
keep everyone safe and healthy. They will
continue to offer to-go craft beer and house
made soda that they started making as
homebrewers. After winning several home
brewing awards they decided to go all in and
opened the brewery. Andy quit his job at
InSinkErator after 17 years. Angie had been
in Early Education for 20 years and found that
working, being a mom and running a business
all at the same time was not going to work,
so she cut the school year short to just focus
on the brewery.
Their 3 barrel brewing system is
supported by 5 fermenters and 2 brite tanks
to brew close to 200 barrels of beer per year.
Brews include their popular Enchanted Forrest
IPA, Maslow Bourbon Barrel Aged Russian
Imperial Stout, Dragon Boat Warrior Amber
Ale, a French Saison with Strawberries and
several seasonal beers.
The very clean
taproom and quaint indoor garden offer a
leisurely area to relax right in the middle of
downtown Racine.
Angie emphatically
declares “We will get through this.” I’d like to
raise a glass to honor Angie’s father and wish
the Molina’s continued success! Stop by to
taste some delicious beer and enjoy their
sincere hospitality.

In our lifetime we have never faced a
silent killing pandemic such as the Covid-19
virus. In my research of how it’s affected the
Craft Brewing Industry I received an
enormous reality check as a result of
contacting Angie and Andy Molina, owners of
Racine
Brewing
Company
(www.racinebrewingcompany.com ) located
at 303 Main Street in Racine, WI. Angie
stated that the pandemic has had a deep
impact on them both personally and
professionally after her father passed away
due to complication from the deadly virus.
They also had to cease service to all sit-in
taproom guests, another great difficulty since
the taproom is the heart of the brewery. “It’s
where people gather, enjoy a pint, laugh,
smile, engage in conversation and hang out
together.” They had to depend on to go
orders of Crowlers (32 oz. cans) and held
virtual “Happy Hours”
with Mug Club Members.
Left: Angie and Andy
Molina, owners of Racine
Brewing Company.
Below: Racine Brewing
Company.
Lower Right: Racine
Brewing Tap Room.
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At
New
Glarus
Brewing
(www.newglarusbrewing.com) Dan and Deb
Carey own the largest craft brewery in
Wisconsin producing close to 250,000 barrels
of beer a year. They opened in 1993 and
state that draft beer sales are almost down to
zero but bottle and can sales especially in 12
and 24 pack cans are OK. Total sales are
down significantly over last year.
Dan states “in time of national crisis
there’s no time to complain, we all need to do
our part”.
“Our goal is to protect our
employees and customers. We’re taking back
all old kegs from the market, even partial
kegs, and replacing them with fresh beer.
These are especially hard times for taverns
and restaurants so hopefully this small
gesture will ease the financial pressure a bit.”
“We will not take any government money as
there are other small businesses with greater
needs than ours.”
To protect their employees from Covid19 New Glarus Brewing closed their Gift Shop
and Biergarten through the end of the year
and moved that staff into production to help
brew and package beer.
They’re doing a
great job and the brewers are split into three
teams that work separate shifts and can
maintain social distancing. Fortunately they
have not laid off anybody and all are being
paid their full wages with full health insurance.
Dan closes with “Everybody is working hard
and we are happy we are at least “above
water” for now. We’ll sink or swim together”.
Thanks to Dan for his comments and I
wish the best to all the Craft Beer makers as
they navigate unchartered waters to survive.
It’s very evident that this pandemic is
wreaking havoc throughout the industry and
doesn’t discriminate by size. Summer is here
and I hope that you stay safe and if you travel
please remember to support your local craft
brewery. Prosit!

Russ and Jim Klisch opened the Lakefront Brewery (www.lakefrontbrewery.com)
in 1987 and brew approximately 45,000
barrels of beer per year. They offer one of
the elite tours in the Milwaukee area, but had
to discontinue them along with closing their
restaurant/taproom because of Covid-19. I
asked Russ about the impact and he said “I
don't know of any brewers that are not down
in sales.
But I've never known a
more resourceful group than craft brewers
and many have fought through troubled times
in the past and they will do so again. I've
heard of a lot of special beers being made
during this rain delay so I'm hoping there will
be a lot of tasty brews to drink in the future.”
I look forward to joining Russ in tasting and
enjoying these new brews.
Looking forward to tasting
new brews.
Russ also commented that “For
our brewery, we don't have tours, and the
restaurant is selling about half the amount of
food with its carry out, and our brewery sales
are about 75% of what it has been with the
bars and restaurants closed. Hopefully with
them opening back up, the sales will pick up.
Our restaurant and tap room have recently
reopened requiring all staff and visitors to
wear face mask when entering the building
and when not seated at their designated
table.
All restaurant utensils, menus and
drink ware will be single use and made from
compostable or recyclable materials along
with social distancing measures. We’re taking
it slow and adjusting as necessary and hope
to see all of our friends come back. We
haven't figured out how to do tours yet, but
we'll figure that one out soon.” I’m sure that
with their track record Russ and all of the
folks at Lakefront Brewery will continue to be
successful. I thank Russ for taking the time
to express his thoughts with me.

Dan Carey, owner of New Glarus Brewing in
the brewing facility.
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By: Darrell Smith
This book is touted as one of the first histories of American beer.
Considering it is almost fifteen years old the contents are as relevant
today as they were when first printed with one exception. Through
necessity the book ends with a discussion of micro-breweries and the fate
of breweries earlier this century. Some of the predictions have yet to
materialize while others such as the popularity and ability to support local
breweries were never envisioned.
The book opens in 1844 Milwaukee with Phillip Best trying to cajole
and harangue his way with local craftsman to build parts he needs for a
brewery such as a brew kettle. The book continues to the early twentyfirst century and the status of the top ten breweries and brewpubs. Along
the way we learn of German immigrant brewery entrepreneurs, barons of
nineteenth-century breweries, the temperance movement, prohibition, the
post-prohibition comeback, and the 1970s consolidation.
The reader is often taken behind the scenes and provided insight
into areas not often thought about. An example would be her discussion
of “tied” houses. The relationship between the brewers and proprietors was complicated.
Brewers sought the security of guaranteed outlets. Brewers purchased many street corners
and leased them to saloonkeepers to manage the establishment. They therefore became
company employees and had no choice as to the beer that was served. The manager was
responsible for things such as glasses and fixtures. He was at the mercy of the brewery
regarding price hikes. Simultaneously an independent saloonkeeper could negotiate with any
brewery and accept deals that were beneficial such as an occasional free round or free kegs at
Christmas. Coasters, signs and wall hangings were expected swag. There remains evidence of
“tied” houses in many communities around the country. Modern brewpubs are a reincarnation.
The oft told story of the 1893 Columbian Exposition beer contest is explained in detail as
is the preliminary work before Prohibition is enacted. Study up on your acronyms, especially
when it comes to the section on Prohibition. GAA, NACL, WCTU, USBA, ASL to name a few.
Ms. Ogle is a Midwesterner and much of her writing shows that. The bulk of her writing
is centered on Milwaukee and St. Louis. The two coasts are mentioned but more in passing
than any amount of detail. She does go to the coasts when she discusses modern startups
such as Sierra Nevada, Boston Beer, and New Albion.
She does not footnote items in each chapter but does provide endnotes with pages. I
did use them to determine the validity of a quote or discussion. She also includes a thorough
bibliography with many known books along with books published in the 1800s. She concludes
with a thorough index.
This is a limited but enjoyable read on a partial history of the American beer story. It is
a wonderful introduction to brewing, brewers, risks involved in migrating to America, and
ambitions of starting a brewery either in 1844 or currently.
Ambitious Brew, The Story of American Brew
By Maureen Ogle
Copyright 2006
ISBN 978-0-15-101012-7

Hops Production
The US department of Agriculture reported that US hop production increased 5% for
2019 compared to 2018. The yield was greater than 112 million pounds. The three main
states for production are Washington, Idaho and Oregon. In terms of acreage the top three
states are identical with Washington harvesting 40,880 acres. After Idaho and Oregon are the
states of Michigan 720 acres, New York 400 acres, Wisconsin 297 acres, Colorado 147 acres
and Minnesota with 120 acres. Production is approaching one ton per acre.
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Another Book to Consider

The books Arcadia publishes are full of
pictures with a small description of who the
picture is of or what the picture shown is
about. In the case of the beer barons those
highlighted are Jacob Best Sr., Captain Pabst,
C.T. Melms, Joseph Schlitz, Valentin Blatz,
Henry Bills, Sr., Fritz Gettelman, John Graf
Sr., and Franz Falk. In the back of the book
there is a list of 20 beer barons buried in
Forest Home Cemetery. A nice complement to
this book is an eight-panel high quality selfguided beer barons tour brochure. The book is
available at your local book store, Historic
Milwaukee office, and Forest Home Cemetery.
The complementary self-guided beer baron’s
brochure is only available at the cemetery.

A new book by Arcadia
Publishers
entitled
Milwaukee’s Forest Home
Cemetery, was released July
27th on the history and
people interred at Forest
Home Cemetery. The book
has seven chapters including
symbolism,
mayors,
industrialists,
civil
war
veterans, famous women,
famous Milwaukeeans, and beer barons. The
chapters on the mayors and beer barons was
put together by historian Bob Giese.

Contributing historian Bob Giese is also a board member of the Museum of Beer and Brewing
and contributing writer to our newsletter.

Continued from page 1
The
dust
has
settled and I’m happy
to announce that the
Gettelman Farm House
has been significantly
renovated
when
I
viewed it recently. It
features new windows
The sign at the
and doors along with a
Gettelman house.
new porch to duplicate
what it looked like
many years ago. An attractive sign is placed
in the front of the property conveying the
history of the sight. Gone are the cellars and
malt house and although it’s only a small
remnant of its past footprint it allows the
Gettelman legacy to live on. It would make
an excellent structure to house a Brewery
Museum although there are no plans for the
building to be open to the public.

Above: Gettelman cellar.
Lower Left: Gettelman farm house today.

Celebration of Brewers
Cancelled

I’d like to thank Susan Appel and Bob
Giese for their contributions to this article.

As Bob Heger wrote in his President’s
report, the annual Celebration of Brewers
scheduled for September 13th has been
cancelled for 2020. It is hoped that the
dinner can take place in 2021. Planning has
begun for another quality event.
If you have ideas, donations for the
silent auction, or want to help with planning
and arrangements, contact Bob or myself
(sdarrell770@gmail.com) and I will pass
information along. Hope to see you next
year. Look for more details as the year
progresses.
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Continued from page 5
On a side note, have you ever poured
beer into a metal mug and ended up with all
foam? Many insulated metal mugs are made
with spun aluminum. Look closely at the
inside and you will see striations (nucleation
points) around the circumference of your
mug. These rough spots will break up all the
dissolved CO2 and turn it into foam. Your
beer may stay cold but will lose almost all its
carbonation.
A thicker glass is thought to keep your
beer cooler, although studies by Boston Beer
Company indicate that the thermal inertia of
a heavy glass actually warms up the beer. A
handle on a mug and a thick bottom keep the
beer away from surrounding heat sources. A
glass where the majority of the volume is in
the upper half of the glass keeps the beer
away from your hands and cooler towards the
top. On the other hand, a snifter traps the
head and accentuates the aroma, and is
warmed by your hands when you want the
beer to warm a bit and release more esters.
A clear glass, perhaps with dimples or
engraving, showcases the clarity and
carbonation of the beer.
Of course, any
artwork, etching, or engraving is always a
plus. A beautiful glass is a piece of art that
can showcase the craft of the fine beer.

But the most important
thing to remember is to use a
thoroughly washed glass to give
the head a chance to bloom.
But no matter what you use, as
long as you enjoy your beer it’s
a good thing. That even holds
true for my trusty Flintstones’
jelly glasses.
This article was liberally adapted from
the following sources:
1. “Best Glass for Beers: How to Choose the
Right
Style
Glass”;
pourmybeer.com,
December 12, 2018
2. “Beer Glassware Guide: Beer Glass Types
and Uses”; kegworks.com; May 11, 2017
3. “Glassware for Beer”; beeradvocate.com
4. “How to choose the proper glass for every
type of beer”; Justin Kennedy; Business
Insider
5. “Does Your Beer Glass Matter?”, Krystal
D’Costa, Scientific American, July 1, 2020
6. “A Brief History of Beer Steins”; Gary
Kirsner; beerstein.net
7. “A short history of beer glasses”; Martyn
Cornell; June 29, 2017; zythophile.com.uk
8. “More notes towards a history of the beer
mug”; Martyn Cornell; March 28, 2015;
zythophile.com.uk
9. “Beer A different glass for every brew can
add to the drinking experience”; Derrick
Schneider, July 1, 2020; The Chronicle

Bootlegging:
We are familiar with the term bootleg which refers to illegally produced alcoholic
beverages.
A bootlegger is a person who illegally makes, transports or sells alcoholic
beverages.
Bootlegging refers to illegally producing, transporting or selling beverages.
Bootlegging still persists because taxes more than double the average price of many distilled
spirits. Alcohol is still prohibited in a number of U.S. counties and municipalities, and
bootlegging continues to thrive.
Bootlegging helped lead to the establishment of organized crime, which persists long after
Prohibition. Distributing alcohol was necessarily more complex than other types of gang
activity. Organized gangs eventually arose that could control an entire local chain of operations,
from concealed distilleries and breweries through storage and transport to speakeasies,
restaurants, nightclubs and other retail outlets.
The term came into prominent use during Prohibition but that is not when the term
originated. The term apparently came into use in the Midwest in the 1880s to denote the
practice of concealing flasks of illicit liquor in boot tops when going to trade with Native
Americans. With the advent of Prohibition many women became bootleggers in the strictest
sense.
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Looking back, beer has been a part of
the American culture since the first European
settlers.
A quick look back at some events
that may have influenced the growth of our
nation.
500 Years ago 1620 Pilgrims arrive in Plymouth in the
colony
of
Massachusetts
aboard
the
Mayflower. Beer is extremely short on board
ship and the seamen force the passengers
ashore to ensure that they will have sufficient
beer for their return trip to England.
450 Years ago 1670 Samuel Wentworth of Portsmouth
obtains the first license to brew beer in New
Hampshire.
210 Years ago 1810 132 operating breweries produce
185,000 barrels of beer. Population of the
United States is seven million people.
1810 Jacques Delassas de St. Vrain begins
brewing in St. Louis, Missouri. Unfortunately
fire destroys the brewery two years later.
200 Years ago 1820 Brewers report sales off due to an
increased consumption of whiskey.
190 Years ago 1830 Jacob Roos builds the first brewery in
Buffalo, New York.
180 Years ago 1840 Philadelphia brewer John
introduces lager beer.

Wagner

170 Years ago1850 Mathias Frahm establishes Davenport,
Iowa’s first brewery.

1850 431 breweries in the United States
produce 750,000 barrels of beer. (31 gallons
per barrel) The population is 23 million.
160 Years ago 1860 1269 breweries produce over one
million barrels of beer for a population of 31
million. New York and Pennsylvania account
for 85% of production.
140 Years ago 1880 Frederick Salem authors Beer, Its
History and Its Economic Value as a National
Beverage. The book is his argument for beer
as a temperance measure.
It offers the
motto “Beer against Whisky.”
120 Years ago 1900 Women’s Christian Temperance Union
member Carrie Nation does a hatchet job on
the Carey Hotel in Wichita, Kansas
100 Years ago 1920s
Near
beers
brewed
during
prohibition: Pablo by Pabst, Famo by Schlitz,
Vivo by Miller, Lux-O by Stroh’s and Bevo by
Anheuser-Busch.
1920 Association Against the Prohibition
Amendment organized by William H. Stayton.
80 Years ago 1940 Beer production at level of preprohibition years with half the number of
breweries in operation as in 1910.
70 Years ago 1950 407 breweries in operation.
60 Years ago 1960 The aluminum can top introduced.

Beer and the way it affects culture goes back as far as we can trace
civilization and we can assume people have been making comments on it
as long as it has been brewed.
Martin Luther, father of the Protestant Reformation, shared his
thoughts on beer. “Whoever drinks beer, he is quick to sleep; whoever
sleeps long, does not sin; whoever does not sin, enters Heaven! Thus, let
us drink beer!”
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