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The second European Tour sponsored by the
Museum of Beer & Brewing and coordinated and
hosted by Gary Luther has concluded. The tour
group of 32 left Milwaukee on May 1st and returned
on May 12th happy, tired, and planning for the next
trip.
The tour arrived in Munich and started the
five country tour visiting the Andechs Abby in
Bavaria. During the course of the trip the tour
visited the Ettal Monestary and Brewery, the town
of Oberammergau and both the Linderhof Palace
and Neuschwanstein Castle.
The sights in Switzerland included the
Monestary Library in St. Gallen and the
Feldschlosschen Brewery. There was a tour of
Luzern and a great cable car ride to Pilatus Peak!
The list goes on and on; city tours in Trier and
Dusseldorf, chocolates in Belgium and Switzerland,
a winery in France,
mountains and forests
and everywhere
there were beer
tastings. Kolsch’s
and Alts, old recipes
and Belgium
sours, Pilsners and
Dunkels, something
for everyone.
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Enjoy our photos on
page 2.

Ein Prosit !

Plan on joining us next time. It was an unforgettable trip!
Above: William Tell
Below: Luzern on the River.

Right: Cathedral in Köln.

Above: Roman ruins in Trier, Germany.
Below: Neuschwanstein Castle, Bavaria.

Catch up with the President’s Report in our summer issue.

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

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.
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This is the continuation of the history of the Henry Weinhard
Brewery, written by Al Elkins, Cascade Breweriana
Newsletter Editor. Reprinted with permission.

Henry Wilhelm Wessinger
was born March 30, 1888 in Portland,
Oregon. The son of Paul and Annie
Wessinger, young Henry grew up
attending Portland Academy. After
graduation from Portland Academy,
Henry went to Ithaca, New York
where
he
attended
Cornell
University. Upon graduation with a
Mechanical
Engineering
degree,
Henry found employment back in
Portland with Portland Electric Power
company
Henry Wessinger married
Romayne
Wood
of
Aberdeen,
Washington on November 5, 1913.
The couple had three children: Paul
born in 1915, William Wood born in
1917 and Fredric Green born in
1923.
In
1916
Henry
became
employed at the Weinhard brewery
right when national prohibition took
effect. Together with his father Paul,
Henry worked on making the
Weinhard Plant into manufacturing
soda beverages, fruit syrup and
fountain supplies.
The plant also
produced fountain cabinets, counters
and fountain accessories.
Upon the death of his father
in 1926, Henry W. Wessinger became
the president and manager of City
Brewery-Henry Weinhard Plant.
In 1928 Henry Wessinger
made the decision to merge with it’s
rival, Portland Brewing company
owned by Arnold Blitz. With the
merger
complete,
Arnold
Blitz
became the Chairman and Henry
Wessinger became the vice-chairman
of the new company which became
known
as
BLITZ-WEINHARD
BREWERY.

In the last issue, the history of Henry Weinhard
progressed from his beginning to the San Francisco
earthquake and fire in 1906. At this time the Weinhard
Brewery of Portland, Oregon
supplied Gold Seal and
Rheingold beer to the most important cafes and saloons in
San Francisco area.
Following the 1906 fire and
earthquake, San Francisco’s downtown
area experienced a massive rebirth.
One of the most impressive structures
built was the ten story tall Pacific
building at 4th and Market Sts. As stated on a 1908 postcard,
it was the largest concrete building in the world. It was also
home to an 1800 seat restaurant called the Bismarck Café,
Fritz Muller and Son’s, proprietors. It opened on May 1,
1908.
The Muller Brothers and the Henry Weinhard Brewery
again entered into a business arrangement making the
Bismarck Café a Weinhard establishment, selling their beers
to the exclusion of all others. Four years later, in November
1912, the Muller Brothers sold controlling interest in the
Bismarck to Henry L. Hirsch. The restaurant remained the
same with only the name changing to the Hof-Brau Café,
and the contract with the Weinhard Brewery remained in
place, as evidenced by this stein for Weinhard’s Rheingold
Beer.
The brewery also sponsored special
events, like the 1912 Grand Lodge Reunion of
the Benevolent and Protective Order of Elks
(B.P.O.E.). They did a bottling for the Elks
called Special Brew, as shown in this
Oregonian newspaper ad (right) of July 7,
1912.
The brewery did something else
special for the Elks’ convention.
They
issued a unique promotional item – a
”nippers” flask in the form of the elk’s
tooth tat advertised “H. Weinhard’s
Rheingold Beer on draught.” The flask was
made by the Schaefer & Vater porcelain
factory of Volkstedt-Rudolstad, Germany.
By 1913, the brewery had dropped their Export
and Portland Beers, leaving only Columbia and
Kaiserblume in bottles (or draught), with
Standard and Rheingold as two brands that were
only available on draught. Then in 1914, Ye
Olde Colonial beer was introduced, along with a
gold rimmed etched glass sporting a design in a
periwinkle
blue
as
a
sales
incentive.
Interestingly, the water is identified on the label
as “pure Bull Run water”.
Olympia’s slogan, “It’s the
Water”, must have resonated. Continued on page 4
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Henry Weinhard Brewery
Continued from Page 3
Unfortunately, this and the rest of
Henry Weinhard Brewery’s output of beer
was soon to be halted. On November 3,
1914, the voters of Oregon approved
statewide prohibition which would take effect
on January 1, 1916. The manufacturers on
alcoholic beverages had all of 1915 to
deplete their inventories and close their
plants.
However, this still allowed Henry
Weinhard Brewery to take part in the
Panama-Pacific
International
Exposition
(PPIE) in San Francisco which ran 9½
months, from February 20th to December
4th, 1915. Just as they had done for the
1905 Lewis & Clark Exposition, the Brewery
entered into an agreement with Fritz Muller &
Sons to erect a German style restaurant on
Expo grounds.
And again, the brewery
produced a beer exclusively for the event,
with Weinhard’s Special Exposition Beer, the
only beer on draught at
the “Alt Nurenberg”. They
also had a barrel shaped
beer stein produced for
the 1915 Expo that was
exclusively used at the Alt
Nurenberg restaurant.
The closing of the
1915 PPIE was also the
end of beer production of
the
Henry
Weinhard
Brewery in Portland. They Expo Beer Stein
then changed the name of
the company to the Henry
Weinhard Plant, and in 1916 began the
production of near-beer, soft drinks and fruit
juices. However, there were still numerous
accounts in California that sold Weinhard
beer. Consequently, their Weinhard Bottling
company in San Francisco commenced doing
business as the Henry Weinhard Brewery.
They didn’t begin producing beer but
contracted with local breweries to produce
Weinhard beers for the various outlets…like
the Hof-Brau Café.
It’s not known who they contracted to
brew their beer, but Weinhard was soon to
enter into a business venture with five local
breweries, and one of those would have been
likely candidate. On January 17, 1917, an
association of six breweries was
incorporated, but the announcement wasn't
made until two months later. On March 12,
1917, the San Francisco Calif-Bulletin
reported:
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“Six San Francisco breweries facing
financial
loss,
or
insolvency,
through
proposed legislation regulating manufacture
of maltous drinks have pooled their interests
into one association for the manufacture and
distribution of beers and malts. The body is
be known as the Acme National Brewing
Company. J.P. Rettenmayer, President of the
Acme Brewing Company and head of the
State Brewer’s Association is president of the
consolidated companies.
This announcement was made today
by Charles O. Swanberg, President of the
Merchant’s Ice & Cold Storage Company, and
a heavy stockholder in two of the affected
concerns.
The breweries included in the merger
are: National Brewing Company, Henry
Weinhard Brewery, Claus Wreden Brewing
Company, Union Brewing and Malting
Company, Acme Brewing Company and
Broadway Brewing Company.”
Only two of the breweries continued as
plants of the (renamed) California Brewing
Association: the Acme Brewery and the
National Brewery. All of the other breweries
ceased production and closed, but their
parent companies continued to operate until
they were all forced
out of business by
national prohibition on
January
16,
1920.
However, the Henry
Weinhard
Plant
in
Portland was steaming
along with its new
Weinhard’s
product line, From the Henry
Plant beverage labels
previously cited 1928
publication, History of
the Columbia River
From The Dalles to the
Sea, is the following:
“The plant was
devoted to the making
of alcoholic drinks until
1916, since which time
the production has consisted of non-alcoholic
beer.”
“The company is also engaged in the
manufacturing and jobbing of all kinds of
soda fountain beverages and supplies,
making fruit syrups and ginger ale, and
maintains a cabinet shop, in which is made
various kinds of confectionery equipment,
counters, wall cases and showcases. It jobs
soda fountains and all kinds of fountain
accessories
and
has
nine
traveling
representatives on the road, its sales territory
including northern California, Idaho, Oregon
and Washington.”

“The son (of Paul Wessinger), Henry W. Wessinger,
attended Portland Academy, after which he entered Cornell
University at Ithaca, New York, from which he graduated with the
degree of Mechanical Engineering in 1910. He was connected with
the Portland Electric Power Company until 1916, when he entered
the Henry Weinhard Company, with which he has been identified
to the present time, becoming President and Manager in 1926.
In December of 1918, the Henry Weinhard Plant bought out
Puritan Manufacturing Company and thereby gained the rights to
manufacture such popular non-alcoholic beverages as Ras-Porter,
Graport, Loganport and Cherriport. About this time they also
began bottling apple juice/cider in addition to Appo, their
sweetened apple drink. This move was likely a response to the
federal restrictions on sugar used in production of soft drinks due
to the war in Europe.
The Henry Weinhard Plant prospered with their production
bottling of soft drinks. However, the enforcement of prohibition
was proving to be a farce, and the country was tiring of the fails
experiment. Sensing this, the Weinhard Plant made a major realignment. Again, from the 1928 History:
“On January 1, 1928, the brewery activities of the Weinhard
Company merged with the Portland Brewing company, under the
name of the Blitz-Weinhard Company, the Henry Weinhard
Company doing all of the bottling and acting as sales agent for the
other concern. Mr. Wessinger is Treasurer of the Blitz-Weinhard
company and devotes his attention closely to the interests of the
business of both concerns.”

Prohibition Ends

The National Repeal of Prohibition took effect on December
5, 1933 and Blitz-Weinhard and the country was RARING-TO-GO!!
With the merger of Portland Brewing Co. and Weinhard’s
City Brewery in 1928, production of beer couldn’t happen fast
enough for the thirsty public. One thing,
however, presented a problem to the
brewery; shortages of beer kegs. For many
years during prohibition, the wooden kegs
laid empty and forgotten; deteriorating,
uncleaned and rotting away. Breweries had
shut down as well as the cooperages which
made the kegs. Luckily for Blitz-Weinhard,
they had a bottling plant already in operation
at the 12th & Burnside location to fill beer
bottles while the beer was being made at the
old Portland Brewing location on Upshur.
American families were adapted to electric
refrigerators; buying more bottled beer for
home instead of frequenting saloons.
The Officers of the Brewery were
Arnold Blitz, President, his father-in-Law Fred Rothchild, VicePresident, Henry Wessinger, Treasurer and General Manager and
their attorney J.A. Laing, Secretary. The Blitz-Weinhard Brewery
began producing beers that were light bodied and less hoppier
than the pre-prohibition beers and contained 3.2% alcohol. BlitzWeinhard produced the Columbia and Blitz signature beers at their
20th & Upshur location, while the Weinhard Brewery on 13th &
Burnside was busy kegging and bottling the beers as well as
continuing with fountain syrups and supplies.
Blitz-Weinhard Brewery continues on page 10
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Arnold Israel Blitz was
born in Detroit, Michigan on
April 5, 1882 to Samuel and
Martha (Kaichen) Blitz. His
early years were spent in
Detroit, and at the age of 11
his family moved to the “Mile
High”
city
of
Denver,
Colorado. After completion of
public
school
education,
Arnold
attended
Technical
school and eventually became
employed by the Studebaker
Automobile company.
He
became
their
assistant
manager until he switched
jobs
to
enter
into
the
merchandising
brokerage
enterprise.
Arnold Blitz came to
Portland, Oregon in 1909 and
soon thereafter, bought into
the
Portland
Brewing
Company.
In 1910, he
married Enid Rothchild and
together,
they
had
four
children: Arnold I Jr., William,
Howard and Eleanor.
To say that Arnold
Blitz was an entrepreneur is
an understatement. He had
his hands in so many things
it’s hard to believe he had
time for anything. He became
Vice President of the largest
millinery
company
of
Lowengart & Co. in Portland.
Arnold helped organize the
first
automobile
insurance
company and was President of
the Film Supply Co. of
Portland.
Arnold Blitz was the
driving
force
in
the
establishment of the Great
Western Malting company in
Vancouver, Washington. After
prohibition, he teamed up with
Leopold Schmidt and Emil
Sicks
in
creating
Great
Western Malting, becoming its
president. This venture freed
up space for his brewery to
expand and eliminate it’s own
malting process.
Arnold Blitz died March
20, 1940.

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.
Congratulations to the City of West Allis which recently had the doors
open to the first brewery in its esteemed history.
Westallion Brewing Company located at 1825 South 72nd
Street is owned by Erik and Kim Dorfner. Erik was a
homebrewer who gained a wealth of knowledge and brewing
experience at Lakefront Brewing Company prior to opening
his own brewery. Erik was born and raised in West Allis and
exudes pride when he discusses his hometown and the
support that Westallion is receiving from the Mayor and the
local community.
Kim is the events coordinator at the Best Place at the
Historic Pabst Brewery and oversees their two
historic event spaces that are utilized for weddings
and special events, when not helping out at the
brewery. Their taproom is quite comfortable and
seats close to 60 customers.
The plan is to
produce up to eight different styles of beer
including some historic beer recipes like 6 Points
Licorice Porter. Opening weekend featured a tasty
“Generale” Scottish Ale and “Mustang” Pale Ale.
Erik utilizes a Psycho Brew LLC system
manufactured in Michigan which includes two 5
barrel boil and mash kettles. Stop by and sample
some of their tasty brews. West Allis, you can
be proud of your first craft brewery!!
WELCOME
HOME!!
After
leaving
Milwaukee in 1996 The Pabst Brewing
Company
(www.pabstbrewingco.com)
has
reopened for business in a former church
building located at 1037 West Juneau Avenue.
This facility will serve as a pilot brewery to brew
test batches of beer, and includes a taproom,
restaurant, and beer garden. The initial beers
being offered include Pabst Andeker, Old
Tankard Ale, 11th St. Dark Wheat, Cream City
Oatmeal Stout, Forst Keller Beer and Nor’ Eastie
Boys North East IPA. Next time someone asks
you “What’ll You Have” you can reply “PBR ME Pabst Brewing has opened a pilot brewery.
ASAP” at the new Pabst Brewery!
Broken Bat Brewing Company (www.brokenbatbrewery.com) has opened for business
in the basement at 231 East Buffalo Street in Milwaukee’s Third Ward. In staying with its
baseball theme the beers on tap include Straight Ahead Chedd Apricot Pale Ale, Climb the Wall
Farmhouse Ale, Double Play IPA, and Mint Condition Porter. They don’t serve food, but you’re
allowed to bring in your own and enjoy it along with peanuts that are available on the bar and
tables. The brewing area features a 7 barrel Quality Tank Solutions brew system. Stop in next
time you’re headed to a Brewer’s Game. (Photo page 7)
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By: Darrell Smith
In the spirit
of full disclosure I
have
met
Rich
Wagner.
He has
had
several
breweriana displays
at
the
National
Brewery Museum &
Library in Potosi,
WI. In addition to
being
a
homebrewer,
historian,
and
author
he
demonstrates
and
interprets
colonial
era brewing. He is
the “go to” person regarding brewing history
in the Philadelphia area.
At approximately 150 pages the book
is easily read in a short period of time. A
bibliography is included for further research
along with an index and biography on the
author.
It would help to have a basic
understanding of Philadelphia brewing but not
essential. Because of the nature of the book
information contained within it is meant to
provide a starting point for further research.
Dozens of breweries are discussed.
The book is arranged in historical order
beginning in 1685 and continuing to the
emergence of brew pubs and craft breweries.
Along the way you meet brewers, are
introduced to Philadelphia geography and
physical features, learn about ale and lager
breweries with a bit of brewery trivia thrown
in. I have done no fact checking to verify

correctness so I cannot verify such things as
the date or producer of the first lager beer
produced in America. You are invited to do
research on your own.
Learn about the
consequences of taking a jar of yeast without
permission or approval.
Philadelphia, and its many German
brewers seem to be a mirror image of any
large brewery center in the 1800s up to
prohibition. The exception being that brewing
started earlier because the town was founded
before St. Louis, Cincinnati, Chicago or
Milwaukee. The majority of brewers came
from Germany, married into and across
brewing families, worked at or owned several
different breweries and possibly experienced a
catastrophic loss such as a flood or fire.
The book is liberally sprinkled with
pictures and illustrations.
This includes
historic labels or prints of what the brewery
looked like. It can be difficult to write a book
like this because many times little or no direct
information exists regarding the brewery.
Therefore what one has is third party
references such as a bill of sale, oral
comment, or insurance map. I suspect some
breweries were left out because of no or little
direct evidence. As previously stated this is a
good book to start.
I would have liked to have seen a few
things included for reference and comparison
purposes. Not know the City of Brotherly
Love
and
having
no
knowledge
of
neighborhoods I would have appreciated some
type of map to identify clusters of breweries
around the city.
As each brewery was
discussed, sometimes in as little as one
paragraph, I always enjoy facts associated
with the brewery such as production levels,
operating years, and brands that were
produced. On a more contemporary view is
any part of the brewery still visible?
As previously stated the intent of the
book is to introduce readers to Philadelphia
brewing history. Rich does that and invites
you to discover more. Join Rich on a journey
from the earliest ale brewers to today’s craftbrewers.
Philadelphia Beer A Heady History of Brewing
in the Cradle of Liberty
By Rich Wagner
ISBN: 978-1-60949-454-4 $19.99
Copyright 2012 History Press

The tap room at Broken Bat Brewing.
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Editor’s Note: Beaver Dam, WI located in the south central part of the state was once home to seven
breweries. Unfortunately four of them lasted less than a year. Of the other three one lasted sixteen
years, another operated for sixty-three years and closed at prohibition. The third survived and closed in
1953 having operated for 100 years. The three had a variety of owners and names during the years of
operation. One of our Museum board members, Bob Giese, had an opportunity to visit Beaver Dam
recently and wrote the following report. If you have anything additional to report after reading the story
please contact me at sdarrell770@gmail.com.

While attending some business in Beaver Dam on a bitterly cold day By: Bob Giese
I had the opportunity to visit a couple of brewery caves. A
friend, Steve, made arrangements for the visit. One of the
caves was the well-known Louis Ziegler Brewery.
Unfortunately there was not much to see. Most of the cave
had caved in years ago. Yet there was a sixteen foot by
thirty-two foot section still intact. The logistics to enter was
not an easy task and definitely not safe. The cave is closed
for safety reasons and if not properly ventilated may
eventually
collapse.
Entrance covered with trees and bushes.
The Ziegler sign that was on the
However, brewery.
the day was
not a total loss. The Thomas Young cave was
totally unexpected. Steve took me to the middle
of a farmer’s field with a portion covered with
woods. Battling bitter cold winds we walked
across the field and approached the site. After
fighting our way through bushes and trees what
I saw was like finding King Solomon’s mines,
without the gold. In my eyes a beautiful cave
with a ten foot by fifteen foot long entrance
which led us into a cave that was approximately
seventeen feet wide and approximately 110 feet
long with a dog leg to the right.
From
information we acquired there were three caves
built in the 1840s. Two have been torn down,
with this the last remaining. Considering the age of the cave it was amazing that it was in such
good condition. What may have contributed to the good condition were six vent holes in the
ceiling up through the top of the hill which allowed moisture to escape.
There is not much information on the history of the caves. Referring to the Beaver Dam
Centennial Anniversary Book it is believed that
the caves were called the Young Ale cellars.
As the book states there were three deep
cellars built into the hillside. The walls and
vaulted
ceilings
were
of
limestone
construction. The book also states the caves
were large enough that a team of horses and
wagon could turn around.
The
centennial
book
states
that
evidence seems to indicate that a Mr. Thomas
Young, who came here from England
sometime in the early 1840s built these cellars
and used them as a brewery for the
manufacture of his native beverage. Since
there is no evidence that a brewery building
ever existed in connection with the enterprise
there may be some justification in advancing
the belief that these cellars were separately
used as a Malthouse, brew house and storage
Entering the fifteen foot long entrance.
for aging ale.
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It is believed part of this ale was sold to the innkeeper Mr. Pratt, at Oak Grove. There
can be little doubt that it was also obtainable at other saloons. Mr. Young also operated a
limekiln. It is not likely that the kiln was in operation past the 1850s.
How big was Mr. Young’s operation and how long it lasted may forever be a mystery.
We do know Mr. Thomas Young began brewing fermented ales in limited quantities a few years
before Michael Biersach started the first Beaver Dam lager brewery in 1853. The last year beer
was produced in Beaver Dam was 1953 by the Louis Ziegler Brewery ending 100 years of beer
history.
What we do know is that the first brewery still has one of its cellars intact. I hope
Beaver dam puts some serious thought in trying to keep this historic landmark.
Steve shinning his flash light on one of
the several vent holes.

Cellar from the entrance with dog leg to the right.

Welcome

NewMembers

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
Megan Mares
megan.mares1@millercoors.com
Andy Ogens
andy@ogens.com
Dr. David Ryder
dr.davidryder@gmail.com
Thomas Volke
bulletindigest@att.net

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.

Julie Lussier – Windsor, WI

Peter Zaanghi - Milwaukee
We are glad you joined and look
forward to seeing you at upcoming events.

The answer to last issue’s trivia
question: What was the original intent of
pasteurization? The original intent was to
preserve wine and keep it from becoming
vinegar.
This issue’s trivia question: A cask
capable of holding two or more barrels of
beer is called a what? They range in size
from seventy to one hundred twenty gallons.
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Continued from page 5
Arnold Blitz needed to consolidate his
Portland Brewing Co. facilities with those of
the Weinhard Brewery to save expenditures,
so he devised a plan of eliminating the malting
aspect from the brewery. Malting was a long
arduous affair and he needed the extra room
at the brewery to upgrade and expand. He
came up with the idea of the Great Western
Malting Company and encouraged Leopold
Schmidt (Olympia Brewing) and Emil Sicks
(Rainier Brewing Company) to go along with
his idea. Together, they formed the Great
Western Malting Company of which Arnold
Blitz served as its president.
It would take 20 years for the BlitzWeinhard Brewery to reach pre-prohibition
production of beer. The United States was still
in the throes of a depression in the late 30’s,
and the small amount of breweries that
survived prohibition had not caught their
breath yet. Arnold Blitz passed away in 1940
and Fred Rothchild took over the helm of the
Blitz-Weinhard Brewery. Fred Rothchild and
Henry Wessinger had survived prohibition and
a depression, and we were now a country at
war. Together they guided the beer company
through these trying times of the 1940’s and
continually modernized the brewery until
1955. Henry Wessinger retired as Chairman
of the Board and Fred Rothchild as president.
Joseph M. Rothchild, son of Fred Rothchild and
brother-in-law to Arnold Blitz took the reins of
Blitz-Weinhard. Also, coming on-board at the
brewery was another family member…William
“Bill” Blitz. He was the son of Arnold Blitz and
a graduate of Oregon State Agricultural
College in 1935.
Bill Blitz became one of
the top brewmeisters in the
beer industry.
He would
become the Director and
treasurer of the Blitz-Weinhard
Brewery.
Bill was born in
Portland in 1913 and was a
avid
bird
hunter
and
outdoorsman.
June 1953 marked the
“changing-on-the-guard” at
William “Bill” Blitz the Blitz Weinhard brewery.
Bill and his brother Fred approached the board
of directors of the Blitz-Weinhard company;
they
asked
for
and
attained
more
responsibilities to promote and improve the
growth of Blitz-Weinhard Brewery.

William
Wood
Wessinger was the child of
Henry
and
Romayne
Wessinger,
born
on
December 30, 1917.
Bill
Wessinger
resided just 5 blocks from
the
Weinhard
City
Brewery
for a time,
before his family moved
up into the Capitol Hill
area
of
Portland.
Graduating from Lincoln
High School, he attended
Cornell College in Mt.
Vernon, Iowa. He enlisted in the United States Army
in 1941 and, after the war, he became employed as a
freight forwarder in Pendleton, Oregon.
On May 10, 1946 Bill married Patricia Lue
Lesser, and in the coming years they had five children.
In 1949 Bill became employed at the BlitzWeinhard Brewery as assistant treasurer. Two years
later, Bill earned his Certified Public Accountant
credentials.
In 1953 Bill and his brother Fred went to the
Brewery’s board of directors and presented a
reorganizational plan that they agreed upon, in which
Bill became the director of the company and Fred
assistant secretary.
Bill Wessinger was an avid mountain climber,
skier, hiker, bike rider, tennis player and all round
outdoors person. Bill was a philanthropist and sat on
many boards and planning commissions in Portland.
Bill eventually became Chairman of the Board
and brother Fred the president of Blitz-Weinhard and
in 1979 sold the brewery to the Pabst Corporation,
thus ending a dynasty in a family brewing business
since 1856.

In 1956, the commemoration of the
100 year anniversary of the Blitz-Weinhard
Company was celebrated in Vancouver,
Washington. A luncheon was attended and
then followed by a plaque being installed at
the original site of Weinhard’s brewery
(Vancouver Brewery).
In attendance for
Blitz Weinhard was Henry W. Wessinger,
Chairman of the Board; his son Frederick
“Fred” Wessinger, Vice President in charge of
production and advertising and William “Bill”
Frederick Blitz, Treasurer and Comptroller.

The Rothchild family was a
large presence in the BlitzWeinhard history.
Fred H. Rothchild (left)
was Arnold Blitz’s Father-in-Law and his son
Joseph M. Rothchild (right) was Arnold’s
Brother-in-Law. Both men were Presidents of
Blitz Weinhard at different times, Fred in 1940
following Arnold’s death and Joseph in 1955.
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Henry’s Private Reserve

Frederic
Green
Wessinger, brother and partner
with brother Bill was born
March 10, 1923.
He grew up in Portland
and attended public school.
Once Fred graduated from high
school he joined the armed
forces and served his country
as a fighter pilot.
After the war, Fred
came back to Portland and
attended Reed College and
began working for the BlitzWeinhard Brewery.
Fred married Elizabeth
Couch Minott on June 13, 1950
and they eventually had four
children.
Fred ascended in the
Blitz-Weinhard Brewery and,
with his brother Bill, took
control of the brewery and all of
its operations in 1953. in 1965
Fred became the President of
the Blitz-Weinhard Brewery.
Fred Wessinger served
on many boards in the Portland
area such as the Oregon
Historical Society and United
Way.
Once Fred and brother
Bill consolidated ownership of
the brewery into their hands,
they created “Henry’s Private
Reserve” that greatly increased
their sales.
After Fred retired from
the Blitz-Weinhard Brewery, he
established
the
Wessinger
Family foundation which funded
grants for education, arts &
culture and social services.
Fred Wessinger died in
Portland on July 3, 1996. With
the death of his brother Bill on
February 7, 2014. the Family
Foundation
passed
on
to
successor
charitable
Foundations.

The beer industry was being monopolized and dominated by
the larger national breweries; brothers Bill and Fred scrambled to
find a niche in which to re-invent Blitz-Weinhard Brewing Co. The
answer to their dilemma lay right in front of them; a voice from
the past became the creation of Henry’s Private Reserve. In 1976
Blitz-Weinhard introduced a new-old beer the brother’s named in
honor of their great grandfather Henry Weinhard, which was
served in their hospitality room while being trial tested.
Henry’s Private Reserve was released to the public in 1977
and became an instant success. Just as Henry’s Columbia Beer
and Arnold’s Blitz Beer were their flagship brews, so became
Henry’s Private Reserve to Henry’s great grandson’s.
With the success of Henrys Private Reserve and sales
increasing, Bill and Fred Wessinger decided the time was right to
sell Blitz-Weinhard while the momentum was in their favor. So, in
1979, Blitz-Weinhard Brewing Company was sold to the Pabst
Brewing Company. Blitz-Weinhard was the 15th oldest brewery in
the United States and 123 years old.

The story of Henry Weinhard could stop here, but it doesn’t.
Henry was an immigrant and pioneer coming into this land called
America. The young nation was opening up new territories and
opportunities for those willing to take the risk and create their
own life. What Henry and so many of the pioneers possessed was
the vision and dream to work hard and create their own future
and destiny…most did.
That same spirit and vision lives on today with the advent
of the Craft Brewing Industry. History is being made today by
people who took the same risks and shared the same dreams as
Henry. These new pioneers in craft brewing such as Art Larrance,
(Portland Brewing Co., Cascade Brewing Co., Raccoon Lodge &
Barrel House), Kurt and Rob Widmer, (Widmer Brewing Co.)
Nancy and Dick Ponzi, (Bridgeport Brewing Co.) and brothers
Brian and Mike McMenamin (McMenamins Pub & Breweries) are
living that dream, creating new beers and re-introducing old styles
of beer from the past.

The Museum would like to thank Al
Elkins and the Cascade Breweriana
Newsletter for permission to reprint
the
Weinhard
history
and
to
acknowledge others who contributed to this article.
Gary Flynn for permission to use his article “History of the
Henry Weinhard Brewer of Portland”. Mr. Flynn is a member of
the Cascade Breweriana Association and writer of many Brewery
Histories that can be found at www.brewerygems.com.
Donna McCoy, Cascade Breweriana Association Historian,
extensive contribution of pictures and news articles about the
Weinhard, Blitz and Rothchild families and brewery.
Bryan Anderson, Cascade Breweriana Association member
and collector extraordinaire, contributed countless pictures,
breweriana information and historical stories.
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Join us at the following events:
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 or confirmation of location and time.
June 7, 2017 Board Meeting, 6:00 p.m. at
Westallion Brewing, 1825 S. 72nd Street, West Allis, WI
July 5, 2017 Board Meeting 6:00 p.m.
July 28 – 30, 2017 Milwaukee German fest, culture tent
July 29, 2017 Milwaukee Brew Fest
Veterans Memorial Park
August 2, 2017 Board Meeting 6:00 p.m.
September 17, 2017 Strauss Dinner

Our Mission

To preserve and display the proud history of beer and brewing throughout the
world and particularly in North America.
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

