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A packed house gathered at the Wisconsin Club Sunday, September 17 to honor
Deb and Dan Carey, owners of New Glarus Brewing, for their accomplishments in the
brewing industry. They are known throughout the world for their beers and brewing
innovation.
Prior to the dinner and presentation the participants enjoyed drinking a variety of
beer, including several from New Glarus Brewing, socializing and viewing and bidding on
silent auction items.
Dr. David Ryder gave a brief
history of the couple and their brewery
before they were presented with this
year’s Carl Strauss Award for their
brewing ethics and ideas. The Carey’s
shared personal stories of involvement
with Carl Strauss.
Below: Guests enjoy New Glarus beverages
and bid on Silent Auction items.

Dan & Deb Carey accept the Carl Strauss
award from Dr. Ryder and Fred Gettelman.
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President’s

The Strauss dinner on September 17th at the Wisconsin
Club was a wonderful evening with 130 people in attendance. Deb
and Dan Carey, owners of New Glarus Brewing Company, truly
enjoyed being honored for their accomplishments in the brewing
industry. Many great auction items were purchased which added
to the interest of the evening. If you missed this year you should
look forward to next year, this is our major fundraiser and a really
good time on top of it.
The Brew City Milwaukee exhibit opened on Oct 4th,
2017.
This is in the Grand Avenue Mall on 3rd Street and
Wisconsin Avenue. Check our web site or the Milwaukee County
Historical Society for visiting hours. This venue is also available
for private meeting and parties. The exhibit is most impressive.
Many of the items come from the exhibit last year at the Milwaukee County Historical Society.
This exhibition will be at the Grand Avenue for one year, possibly more. There is also a bar
featuring local Milwaukee beers. All in all it is truly a worthwhile exhibit with just a hint of
what a full blown museum could be. The Museum of Beer and Brewing is a financial
supporter of this exhibit. I sure hope you can all make it there.
Again watch our web site, which is being up dated, and renew your dues so we can
make this endeavor of opening a Museum of Beer and Brewing come to life in Milwaukee.

By:
Fred Gettelman

Thank you for your support and I look forward to seeing you soon.

The answer to last issue’s trivia question:
In 1865 this brewer
funded
a
privately
endowed
school
(college) for women that
bears his name. What is
the college and brewer’s
name?
The answer is Vassar
College. The brewer is
Vassar’s mascot:
Matthew Vassar, (1792
the Brewer.
– 1868).
The school
nickname is the Brewers
and their mascot is a brewer. Vassar was
incorporated by the state of New York in 1861
with Vassar contributing half his fortune,
($408,000) and 200 acres to found the school.
The school became co-ed in 1969.
This issue’s trivia question:
West End
Brewing Company and their Utica Beer used
two talking steins in their television ads of the
1950s. What were their names?
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By: Bob Giese
On Wednesday October 4th the
Milwaukee County Historical Society
opened a Museum of Milwaukee beer
history and bar at what was the old
Applebee’s at 910 N. Old World Third
St. (3rd Street and Wisconsin Avenue).
The major sponsors of this exhibit are
Miller, Quorum Architects, and the
Museum of Beer & Brewing.
The museum covers the rich
history of Milwaukee brewing and it’s
Beer Barons. The bar is well supplied
with Milwaukee beers. With twenty
some breweries in Milwaukee and the
variety of beers that they produce, Smiling staff are ready to welcome visitors to the new
brewing exhibit.
there is something for everyone.
There is no charge to visit the bar. The
cost to visit the museum is $10.00 and
includes one beer of your choice! It is a fine
way to indulge in Milwaukee’s beer culture
and enjoy a beverage.

Hours are as follows:
Monday
Closed
Tuesday-Thursday 10:00 am to 6:00 pm
Friday
10:00 am to 8:00 pm
Saturday
10:00 am to 10:00 pm
Sunday
10:00 am to 6:00 pm
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By: Scott Thompson

The last issue of the newsletter
highlighted Bloomer Brewery. This article is
a continuation of that brewery and explores
the brew rich history of the Breunig family
and their contributions to the industry.
The Museum of Beer and Brewing
would like to thank the American Breweriana
Association and Scott Thompson (nee
Breunig) for permission to reprint the
following article.
For four generations the Breunig family
brewed beer in Wisconsin for the customers in
the state of Wisconsin and in eastern
Minnesota (primarily the cities of Minneapolis
and St. Paul). The Breunig family legacy of
brewing beer began with Jacob A. Breunig in
1855 in Jefferson, Wisconsin. His relative,
Gottfrett Breunig, followed Jacob A. Breunig to
the United States and together they became
the first generation of brewers in the Breunig
family.
Both Jacob A. Breunig and Gottfrett
Breunig came from Germany, from the area
known as Bavaria. Jacob A. Breunig was born
in Elsenfeldt and Gottfrett Breunig was born in
Aschaffenburg. Both Jacob A. Breunig and
Gottfrett moved to Wurzburg, Bavaria,
Germany where they were employed as
coopers. A cooper is a person who makes and
repairs wooden barrels similar to the wooden
kegs used in beer production. It has been said
they were brothers, although this has not
been verified. Our family (Gottfrett Breunig's
descendants) were told they were cousins.
Jacob A. Breunig was the first to immigrate to
the United States, arriving on 6 March, 1854.
Initially he lived in Philadelphia, Pennsylvania
for three months, before moving to Jefferson,
a mostly German area of southeastern
Wisconsin. Gottfrett Breunig followed Jacob A.
Breunig to the United States, but settled in
Pittsburgh, Pennsylvania also in 1854.
In 1855, Jacob Breunig moved to
Jefferson, Wisconsin and purchased the
building at the corner of Main and Racine
streets and opened a brewery. Sometime
between 1855 and 1858, Gottfrett Breunig
also moved to Jefferson, Wisconsin, and joined
Jacob A. Breunig in the brewery business.
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In 1863 the building was razed and
replaced by a new 3-story building, at a cost
of $14,000. This building measured 84 ft. by
45 ft. and housed a brewery and a private
residence. In 1871 an entertainment hall with
a stage and 40 ft. by 34 ft. ice house were
added. The first brewery must have been
profitable since Jacob Breunig was able to
build a new building only eight years after
opening his first brewery. The Jefferson
Brewery employed 5 men, full time, at a total
monthly salary of $150.00, split 5 ways or
$30.00 per month per employee. The
Jefferson brewery used 3,000 pounds of hops
and 5,000 bushels of barley malt in a year,
producing 1,500 barrels of beer annually.
Hops were easily accessible in southeastern
Wisconsin during this period as it was the
center of the largest hop producing area in
the United States.
Gottfrett Breunig spent a few years in
Jefferson, Wisconsin brewing beer with Jacob
A. Breunig, but the call of free land was too
strong for Gottfrett. He and his family, like
other settlers, took advantage of the
Homestead Act enacted by President Lincoln.
The Homestead Act gave 60 acres of land to
settlers, free, if they stayed on the land for
five years. In 1866, Gottfrett Breunig moved
his family to the Waterville, Wisconsin area in
west central Wisconsin, in Pepin county.
Gottfrett Breunig never went back into the
brewery business, though his son, Jacob S.
Breunig, eventually did.
Jacob S. Breunig, Gottfrett's son,
initially worked on river boats along with his
brother-in-law, Captain Philip Scheckel, taking
goods up and down the Chippewa and Eau
Claire Rivers to the Mississippi River. This was
only a seasonal occupation, so Jacob S.
Breunig ran for office as Constable in Durand,
Wisconsin and was elected twice. In 1890,
Jacob S. Breunig purchased half-ownership in
the Durand Brewing Co. The Durand Brewery
under the ownership of Harstoff and G.
Stending, had been in operation since 1863.
Continued on page 8

Prohibition came to Michigan prior to
the rest of the nation. Some of the political
posturing before, during, and after is
mentioned.
Many breweries went out of
business prior to Prohibition because of antiGerman
sentiment
along
with
grain
shortages. Prohibition with its uncertainty
and brewers’ inability to adjust to nonalcoholic production was a major factor in
brewery closings. The general financial crisis,
including the Great Depression slowed sales.
Learn which Grand Rapids breweries survived
and what they did to do so.
Approximately half the book discusses
modern breweries in Grand Rapids and
surrounding areas. That is good news for
anyone planning a visit to western Michigan.
(I have been to a few of the breweries
mentioned.) As always since establishments
are always opening, moving and closing do
some research before planning a visit. It
would not hurt to carry the book on visits to
Holland or Grand Rapids.
Along with the breweries mentioned
other establishments such as cideries and
distilleries are included.
Other businesses
that support breweries are also mentioned.
Some of these include accounting firms,
maltsters, mobile canners, and bottling
production.
This is an enjoyable book to read if you
have an interest in brewing history, past,
recent or present.
The history of the
breweries are just scratched but it is a
beginning and makes a pleasant resource
that is worthy of space on your bookshelf.
There is a thorough bibliography for further
study and an index to return to areas that
you may want to revisit. Plenty of pictures
are incorporated to highlight the information.

By: Darrell Smith
Grand
Rapids,
Michigan, Furniture City,
was the brain child of Louis
Campau. One of the first
settlers was an Englishman
who opened a brewery and
made “English Hop Beer.”
German brewers were soon
to follow. A beer culture
was
established
that
dominated
western
Michigan until Prohibition
brought it to an end.
Post Prohibition the remaining national
brands slowed the growth of area breweries.
In the last two decades the emergence of
local breweries and brew pubs has once again
highlighted the beer scene. All of this is
discussed in the book. Not only is Grand
Rapids discussed but the geographic area of
western Michigan is included.
The chapters are short so if you don’t
have an extended period of time to sit and
enjoy the information it is easy to read a
section, put it down and continue from where
you previously finished.
A thorough
bibliography is included along with an easy to
use index.
John Panell was a Grand Rapids
brewing pioneer establishing a brewery in
1838.
Next came German immigrant
Christoph Kusterer who became a partner
with Powell. Exact dates vary as to when this
occurred but it was sometime in the late
1840s. Panell sold his shares to Kusterer in
1849 to head west to find his fortune in
California. In various incarnations and names
the brewery survived prohibition before
closing in 1951.
Other brewers of the 1800s are
mentioned such as the Christ brothers, Peter
Weirich, George Brandt and the Fey brothers.
Many of these merged with, sold out to, or
became
business
partners
with
other
breweries in the city and vicinity.
With the advent of the railroad and
refrigerated cars in the late 1800s it became
easier to transport beer longer distances.
This did not benefit local breweries but did
assist larger regional breweries such as
Anheuser-Busch,
Schlitz
and
Muskegon
Brewing. Six of the Grand Rapids breweries
fought back with a consolidated operation.
Their
combined
output
was
forty-five
thousand barrels.

Grand Rapids Beer, An Intoxicating History
of River City Brewing
Copyright 2015 Patrick Evans
Published by American Palate, A Division of
The History Press
ISBN: 978-1-62619-558-5

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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According to the Brewers Association there were 5,005 breweries in operation
around the country in 2016. Craft brewer’s production saw an 8 percent
increase in volume with IPA style beer accounting for twenty five percent of it.
To commemorate some of the craft brewpubs and breweries, board member
Jerry Janiszewski writes about those he has recently visited.
How often do you have an opportunity to visit two breweries in the same
building? You can’t miss the large red brick
Lincoln Warehouse structure located at 2018
South
First
Street
in
the
Bay
View
neighborhood of Milwaukee, which now serves
as the home for two quality craft breweries.
The Eagle Park Brewing Company
opened
its
doors
this
past
January
(www.eagleparkbrewing.com) and is owned by
brothers Max, Jack (Jackson), and Cass
Borgardt and good friend Jake Schinker. They
took over the location that Enlightened Brewing
Meet owners Jake, Cass, Max and Jackson
Company outgrew.
The brewing room is
located next to their warm rustic taproom which
includes a bar, tables and leather couches. Posters of a rock band named Eagle Trace decorate
the walls. Max explained that along with a fourth brother they formed the alternative rock
band Eagle Trace, named after the street they lived on in New Berlin. They homebrewed while
they lived with their parents and were able to perfect their recipes using their neighbors as a
test panel. The brothers were working in a recording studio in the same building when they
had the idea to start their own brewery close by.
Jack is responsible for the brewing operations and has developed some extraordinary
beer recipes. Immortal Soul is an enjoyable
well-balanced Imperial IPA that has an 8.2%
ABV. Huey Lewis and the Booze is a complex
American Brown Ale made with Hawthorne
bourbon barrel aged coffee beans.
Loop
Station Golden Ale is brewed with Agave
Nectar, Lime Peel and Sea Salt and has a very
crisp finish.
He brews a well-rounded
selection of brews including Eagle Park Porter,
Eagle One Saison and You Like Jazz? Belgian/
American IPA.
At
the
same
time
that
they
experiment with test batches at their
location, they’re also contracting with Octopi
Brewing Company to handle the demand of
their flagship beers. Earlier this year Octopi
Brewing discontinued their in house Third
Sign label and is focusing on contract
brewing. It was an entertaining experience
to chat with Jake and the three brothers
while quaffing a few brews.
Continued on page 7
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Eagle Park Brewing’s tap room.

Now it was time to stroll downstairs to
the
Enlightened
Brewing
Company
(www.enlightenedbeer.com) where I met coowners Tommy Vandervort and James Larson
(Director of Brewing Operations). Tommy
homebrewed and has a large following from
his days tapping craft beer in some Bay View
establishments. He studied political science
and philosophy at UWM and enjoyed
discussing the world’s problems over some
beer with his friends. His philosophical trait
led to the Enlightened Brewing Company
name, as well as the names of their beers.
He also served a term as the state’s youngest
alderman. As a business owner he welcomes
the challenge of juggling and shuffling tasks
such as brewing, bar help, sales, marketing
and cleaning the bathrooms in a 60 plus hour
work week.
James
has
a
strong
brewing
background including a Master’s Degree in
Brewing and Distilling from Heriot-Watt
University in Edinburgh, Scotland. He also
served an apprenticeship in operations at
Bell’s
Brewery
located
in
Kalamazoo,
Michigan and brews high quality craft beers.
They started in 2013 with a half barrel
brewing system in a 500 square foot room
that also served as their taproom. As their
reputation grew so did their ability to brew
their flagship and experimental beers. As
demand
increased the
space
became
inadequate to use as a taproom and in 2016
they relocated to another area in the same
building on the corner of First and Becher
Streets.

oil on canvas painting of Abraham Lincoln
watches over all that enter the building.
Plenty of sunlight is provided from windows
along the west wall garage door, which can
be opened to allow the taproom to serve as a
patio and give it a wide open feel.
By year’s end they plan to surpass the
250 barrel mark serving a variety of beer
styles. I enjoy their flagship beer named
Cream City Brix Cream Ale which is well
balanced with a faint sweet malt finish. Other
choices include A Priori Pale Ale, Sustained
Thought Coffee Stout, Kettle Logic Amber Ale
and The Human Condition French Saison.
You can also find their beer at many
fine bars and restaurants in the Milwaukee
area. Future plans include packaging their
beer in bottles. Their philosophy of beer is to
keep it simple and their motto is “Drink it
Down, Enlighten Up”.
With the popularity of these two
breweries I predict that they will both be
looking for a larger location in the near
future.
If you appreciate craft beer this
location offers you the opportunity to hit two
spots with one stone! Prosit!

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.
Just as you share your ideas on social
media, share your suggestions and criticisms
about the museum with us. Help us grow
and shape who we are.
If you have suggestions for the
newsletter, or wish to contribute, contact
Darrell Smith at sdarrell770@gmail.com.

James with Tommy and Old Abe!
The new brewing location includes a
3.5 barrel system and a comfortable
taproom. It features cherry wood low and
high top tables and a bar that has an
attractive black walnut top. A huge framed
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Join us and get involved.

John
returned
to
Durand
and
replaced Burt
Biederman
who had been
the brewer in
Durand for 28
years and was
retiring.
In Left to right: Jacob Breunig
1915, Jacob S. and Frank Baur.
Breunig
and
Frank Baur had a disagreement over the
business, and Frank Baur purchased Jacob S.
Breunig's half-ownership in the Durand
Brewery. Jacob S. and John G. Breunig began
looking for a different brewery to purchase. In
1917, they purchased the Bloomer Bottling
Works from Cornelius Schwartz. The Bloomer
brewery had been founded by Wendlandt and
Adler in 1874. It was taken over entirely by

Continued from page 4

Baur and Breunig Brewery, (circa 1890)
Durand, Wisconsin.

In 1866, the brewery was sold to
Philip Lorenz. The building burned to the
ground in 1882. It was rebuilt and opened
again in 1890, when the property was
bought by Frank Baur (Bauer) and N.H.
Mertis. Soon after, Mr. Mertis sold his halfinterest to Jacob S. Breunig, and the name
of the brewery was changed to Baur (Bauer)
and Breunig brewery. The new building
measured 56 ft. by 200 ft.
This building housed an ice house,
malt house, brewery and other small
departments. The brewery was producing
3,000 barrels annually. The beer was being
sent out in kegs and bottles, mostly to the
Durand, Wisconsin area. The Durand
brewery operation was growing their own
barley malt, and so no adjuncts were used in
the beer.
In 1911, John G. Breunig, (the third
generation, and my grandfather) had
completed his schooling as a Master Brewer
at Hantke's Brewing School in Milwaukee,
Wisconsin.

Durand Brewery and Bottling House.

Wendlandt in the late 1870's, who ran it until
early 1891. In that year, it was taken over by
Liehe and Koepp. In 1899, the brewery was
transferred to Althaus and Schon, who
operated it until 1915, when it was
Frank Baur on the right side
purchased by Cornelius Schwartz. The
of the bench.
Breunig family purchased the brewery
from Cornelius Schwartz and it's name
was changed to Bloomer Bottling
Company.
The Bloomer Bottling Co. was
owned and operated by Jacob S. Breunig
and John G. Breunig from 1917 to 1933.
From 1917 to 1919 they brewed beer.
Continued on page 9

8

Jacob S. Breunig being in poor health
was unable to make these trips, so his son
John G. Breunig would go to the meetings to
meet with the people from Chicago. Was this
Al Capone? Stories are always subject to
debate. In the 1950's and early 1960's this
author and his sister, grandchildren to John
G. Breunig, spent summers with him at his
summer cabin. During this time, he would
sometimes tell stories. One of these stories
was about trips to Couderay, Wisconsin to Al
Capone's summer cabin. John G. Breunig
explained the layout of the complete
compound, what it looked like, where things
were, etc. Many years later when this author
retired, he answered an advertisement in a
local newspaper for a person to give tours at
the "Hideout", Al Capone's summer home. I
felt that I could pass along some of the
stories I had also been told, I had been a
history major in college and loved reading
about the 1920's and 1930's. What I was not
expecting, was finding things at the "Hideout"
exactly as I had been told by my Grandfather,
John G. Breunig. The actual layout of the
property correlated with all that he had told
us. In working for the Madison family,
(owners of the "Hideout" at that time), I was
told that their business had not been opened
to the public until approximately 1962, the
year John G. Breunig passed away. There was
only one way he could have known where
everything was and that was by actually
having been there. The property was the site
of the last Capone family get-together in
1946. After that it is not known who owned
the property. Ralph "Bottles" Capone, Al
Capone's older brother had purchased part
ownership in a hotel (The Rex) and Bar
(Billy's) in Mercer, Wisconsin. It is where he
lived until he died of natural causes in 1974.
Continued on page 11

Bloomer Brewery, (circa 1917), Jacob Breunig
and John G. Breunig noted on picture.
When Prohibition went into effect the
brewery switched over to soda pop and Near
Beer, (or wort), a normal preparatory stage in
the brewing process.
John G. Breunig, a
Master Brewer, knew how to produce both of
these items. It has been reported that John G.
Breunig learned how to make Wort while in
prison from a Chicago bootlegger, however
John Breunig learned how to brew beer and
Near Beer (wort) while in brewing school, if
not before, while working for his father at the
Durand Brewing Co. In 1925, because of
financial pressure from creditors, John G.
Breunig took a job working at the People's
National Bank of Bloomer. About this same
time, Jacob S. Breunig was approached by a
group of people from Chicago about renting
the brewery building. With the financial
problems still looming, Jacob S. Breunig had
no choice but to take their offer. In 1927, the
Internal Revenue Service raided brewing
operations all over the state of Wisconsin,
including the Bloomer Bottling Co. Supposedly
the story is that IRS agents saw smoke
coming out of the smoke stack of the Brewery
as they traveled through Bloomer on the
train, so they stopped. Most likely they were
already aware that the brewery was there and
possibly operating.
The Breunig family knew that the
current entrepreneurs from Chicago had
illegal operations at the Bloomer Brewery, as
they lived next door to the brewery. During
this time, John G. Breunig, although still
employed in banking, was required to make
trips to Couderay, Wisconsin to meet with
people from Chicago when they desired it.

Rice Lake Brewery, circa 1958.
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A Little Help Please . . .

Help us make the Vision a
Reality. Join Today!

12 ounce bottles
Most beer that is produced for home
consumption comes in twelve ounce containers.
Some brewers are downsizing to 11.2 ounces to
meet the metric market. Of course there are
larger sizes such as 22 ounce bombers, 32 ounce
crowlers and 64 ounce growlers. I have been
trying to do some research on why 12 ounces is
the standard unit of packaging.
It is not a
standard fraction of a gallon so that does not
impress me.
There is the idea that during prohibition
soda was packaged in 12 ounce containers and
beer tried to match that in order to use the same
equipment. People say 12 ounces is the right
amount for social drinking. I rarely have only
one beer with friends. When I go out beer is
frequently served in pint glasses. Why then does
England have half pints and pints and Europe
liters? Up to the 1960s many bars served tap
beer in 8 or 10 ounce glasses.
One of the better explanations I have read
is that in 1934 Pepsi began selling a 12 ounce
bottle for five cents, the same price charged by
its competition for 6 ounces. Did beer follow this
example?
If you have any ideas or information on
this please let me know and I will report results
in a future issue.
Darrell
sdarrell770@gmail.com

Welcome

NewMembers

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.
Other new members are:
American Legion - Pabst Post #474Hartford
Christy A. Brooks - Wauwatosa
Tom Gray - Manitowoc
Col. J.A. Schumacher - Oconomowoc
John & Carolyn Caruso - Wales
Dan & Deb Carey - New Glarus
We are glad you joined and look forward to
seeing you at upcoming events.
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___
___
___
___
___
___

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 ________________________
_______________________________
City

State

Zip

Phone _________________________
E-mail _________________________

Or sign up on line at:

www.brewingmuseum.org.

Continued from page 9
In 1928, after the IRS raided The
Bloomer Bottling Co, Jacob S. Breunig was
tried and found guilty of illegal brewing even
though he was not actually doing it. He
owned the business and one of his
employees, Cap Hassemer, was working
inside the brewery at the time of the raid.
Therefore, Jacob S. Breunig was found
to be responsible. Jacob S. Breunig and Cap
Hassemer were both tried in Duluth,
Minnesota. When Jacob S. Breunig was found
guilty, he had a choice to pay the calculated
excess tax or serve a one year sentence. The
fines were ranged
between $50,000 to
$90,000, and in todays dollars that is about
$600,000 to $1,500,000. Nearly all those
convicted, took the prison sentences. Jacob
S. Breunig chose jail and was sentenced to
one year in the House of Correction in
Milwaukee, Wisconsin. Cap Hassemer, his
employee, was found not guilty and would
eventually move with the Breunig family to
Rice Lake, Wisconsin to work in the brewery
there. At this time Jacob S. Breunig was in
such ill health that his son John G. Breunig
was allowed to serve his sentence by proxy,
(this was still allowed in the 1920's). John G.
Breunig served 7 months of the 12 month
sentence. He was released for good behavior.
Jacob S. Breunig died of a heart attack while
walking across the street in Bloomer,
Wisconsin on 21 May, 1931.
With the election of Franklin D.
Roosevelt in 1932, it was only a matter of
time before Prohibition would come to an
end. In 1933, John G. Breunig applied for a
brewing
permit
from
the
Federal
Government. It was denied by then Treasury
Director, E.C. Yellowley. Director Yellowley
was using an "Iron Fist" in approving
requests by violators of the Prohibition Act.
John G. Breunig, while not actually convicted
of anything, had served the sentence handed
down to his father, and therefore he was
considered a violator. Because of this, John
G. Breunig was forced to sell the Bloomer
Brewery to Abe L. Lipschultz who operated it
from 1933 to 1935, when he sold it to Al
Tankenoff who operated the brewery until it
closed in 1949.

Some of this information was known by the
family, but some of it was new information
courtesy of Mr. Bob Pirie, who is writing a
history of the Bloomer Brewery. We would
like to thank him for passing on this
information to our family.

Phoenix Brewery, Rice Lake, circa 1900.

When
the
Treasury
Department
refused to issue a license, it actually opened
the door for John G. Breunig to move the
family to Rice Lake, Wisconsin, a larger
community 50 miles north of Bloomer,
Wisconsin. John G. Breunig was approached
by a group of businessmen from the Rice
Lake area about opening a brewery in their
city. They obtained a brewing permit from
the IRS, more than likely a different name
than John G. Breunig's was used to obtain it.
The New Idea Potato Machinery Plant at 816
Hammond Ave. in Rice Lake was purchased
in 1934. The Rice Lake Brewing Co. was
started that same year with Henry D.
Michael, a former banker in Ladysmith,
Wisconsin and Minneapolis, Minnesota being
appointed Vice-President, and John G.
Breunig the President of the company. Mr.
Michael controlled the capital in the
business, which at the time was $125,000.
In 1934, all-copper brewing equipment
was installed and the first test run of mash
was completed. The brewery was officially
opened on 20 September, 1936, after 3 years
of preparations. The brewery had 9 full time
employees with twelve distributors within 60
miles of Rice Lake. The initial beer was
delivered to bars in Rice Lake only and only
draught-(draft) beer was available. The
brewery was making 95 barrels of beer per
brew. There are 31 gallons in a barrel of
beer, or two 15 1/2 gallon kegs. In 1937, 12
ounce bottles were added to the inventory
along with the half-gallon Picnic bottles.
Continued on page 12
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Continued from page 11
In 1938, the first building expansion to
the bottling house was completed. In 1948 a
garage was added, then in 1950 the bottling
house was expanded a second time. When the
first expansion was started John G. Breunig
was short on available cash. As a result, the
construction workers were paid with stock in
the Brewery. In the 1950's, the employees
were considering going out on strike. A Union
Representative from Milwaukee had come to
town to help organize this strike. The meeting
was being held in the brewery with the
approval of John G. Breunig. During the
Rice Lake Brewery, circa 1960.
meeting, John G. Breunig entered the building
which caused much consternation to the Union representative, who told him that he had no
right to be there. John Breunig replied that as long as he owned the building he would enter
anytime he saw fit. He then explained to the employees that he understood their point of view,
however what they were asking for would cause the brewery to go out of business. John G.
Breunig then told them that he would raise their salaries by five cents, (this was a good deal to
men making $1.75 an hour). Plus if they did not go on strike, he would procure some
government land and build a hunting/fishing camp on it for all employees to use. This was
agreeable to the employees who all agreed to not go on strike. I admit that $1.75 does not
sound like much today, but in the 1940's and 50's it was. When this writer started to work at
the brewery he was paid $1.00 an hour to wash steel kegs. When I turned 18 in the summer of
1966 I was required to join the Union, even though I was a member of the family. My pay was
raised to $2.10 an hour. I thought I was rolling in the dough! By the late 1950's the employees
also were receiving full medical benefits.
During World War Two, Breunig's was shipped to Louisiana and Texas labeled "Red
Arrow" beer, for the men of the 32nd Infantry Division of the Wisconsin National Guard who
had been mobilized in 1940. Production during the war was cut back. With a shortage of barley
malt Breunig's could only produce about 11,000 barrels annually. When the War was over,
production returned to normal.
In 1954, 12 ounce Cone Top cans were added to the inventory. As the
business grew, so did better ways of shipping beer around the country,
bringing beer from larger breweries into the Breunig's area.
In 1955, John G. Breunig was stricken with polio, causing him to lose
one of his legs. However, this did not stop him from carrying out his duties as
Brew master and President of the brewery. In 1957, 7 ounce "Shorties" were
added to the inventory. Breunig's was still using the cone top can, when most
other breweries were switching to flat tops. In 1960, the Rice Lake Brewing Co.
was the last brewery in the United States to fill a cone top beer can.
In 1957, John G. Breunig was joined by the fourth and final generation
of brewers in the Breunig family, John S. (Jack) Breunig, my uncle. In 1953
Jack Breunig graduated from Notre Dame, number two in his class. He then
attended Seibel Brewing School in Chicago before returning to Rice Lake and
becoming Vice-President of the Rice Lake Brewing Co. In 1961, the Rice Lake
Brewing Co. celebrated it's 25th year of operation. There were 68 Shareholders. There were
seven family members employed and 13 employees. On 1 July, 1962, John G. Breunig passed
away, passing the brewery on to his son John S. "Jack" Breunig.
Continued on page 13
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During the 1960's and early
1970's the brewery was at full production.
Non-returnable 12 ounce bottles were added
to the inventory and quickly became a
favorite. Breunig's was producing on average
18,000 barrels a year during this time. By
1971, the production was up to 19,500
barrels annually and at full capacity. There
were 20 employees, not counting family.
However the writing was on the wall. The
company was in a cost squeeze that affected
almost every small brewery in the United
States. This was brought on by the larger
breweries mass-producing cheap beer and
undercutting small breweries and driving
them out of business.
Breunig's was annually consuming
600,000 pounds of malt, 400,000 pounds of
corn, 6,000 pounds of hops, 19 million
gallons of water, 50,000 non-returnable
bottles and over 500,000 cans. Many of these
items had to be purchased in quantities too
large for a small brewery to buy at one time
to store, or consume, in a reasonable time.
To top this off, the price of brewing malt
leaped from $1.90 a bushel to $2.90 a
bushel. Along with the pressure of the Big
breweries mass producing their cheap beers
and
flooding
the
market
with
"Old
Milwaukee" (Schlitz), Red, White & Blue
(Pabst), Busch (Budweiser), all of these big
breweries could afford to lose money on their
cheaper beers, because their main beers still
carried their companies. They would undercut the local breweries who could not afford
to drop their prices. Breunig's was selling for
$2.45 a case.
That was the break-even
point. The big breweries came in with $2.10 a
case, and lower, in some instances.

The building in Rice Lake now houses a
health club, and parts have been torn down.
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In 1974, the Rice Lake Brewing Co.
was still in the black on the ledger. The
operation was at it's maximum production
level of 20,000 barrels annually. The brewery
was producing Sterwirth and Golden Valley
for the Minnesota market, along with
Breunig's
Lager,
Breunig's
Bock
and
Telemark Brew for the Wisconsin market. The
company would have had to borrow huge
sums of money to expand the facilities to
allow large enough quantities of ingredients
and packaging products to be stored. A
second shift would be required, raising the
employee count to around 40 people. All the
equipment in the brewery, which was aging
and worn out, needed upgrading. Prices
would have to be raised which would be
unacceptable to customers, since they could
get Old Milwaukee for less than $2.00 a case.
The decision was made by the shareholders
to liquidate the brewery. The brand name
Breunig's was sold to the Walter's Brewing
Co. of Eau Claire, Wisconsin who was
eventually bought out by Hibernia which
stopped producing it. Hibernia was bought by
a Mr. Ed Miller and Ms. Cynthia Ancil of Ohio.
Even before the brewery was closed,
John S. "Jack" Breunig was hired by
Anheuser-Busch. Jack Breunig was making as
much beer at Budweiser in an 8 hour shift, as
he had made in a year at Breunig's. The
building in Rice Lake now houses a health
club, and parts have been torn down. The big
breweries were successful in whittling down
the small breweries from well over one
hundred breweries in Wisconsin in the 1930's
to 25 in 1960, to 14 in 1974. This is the way
of business, everyone gets bought out, the
very same has happened to the very large
breweries from the 1960's. Schlitz was
bought by Pabst which was bought by Miller
who is now owned by South African Brewing
Co. Finally even the great Anheuser-Busch,
makers of Budweiser (or is it "America"?) is
owned by InBev, a company from Belgium. I
could say I am sad about this, but I am not.
Thank God for all the Micro-Breweries we
have in the United States today, the real
beers of America!
Breunig's went out as the smallest
brewery in the United States, however we
were on the positive side of the ledger and
were able to hold our heads high.

Join us at the following events:
You are welcome to attend our board meetings the first
Wednesday of the month. Please check the website or Facebook page
for confirmation of location and time.
Wednesday, November 1, 2017, Board Meeting, 6:00 p.m., Location TBD
Wednesday, December 6, 2017, Board Meeting, 6:00 p.m., Location TBD
Wednesday, January 3, 2018,

Board Meeting, 6:00 p.m., Location TBD

Wednesday, February 7, 2018, Board Meeting, 6:00 p.m., Location TBD

Enjoy this fall and up coming holiday season. Enjoy friends and family, parties
and gatherings. Be safe and responsible as you head into 2018.
Thank you for your support this year and what will be a great year ahead!
For more information on these and other events 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

