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The brewers of the Museum of Beer and
Brewing began a great summer with the hop
garden and barley field propagation. Our 50
hop rhizomes are under the tender care of
brewer Geoff Kroening, master gardener Kreg
Reimer and Dirk Hildebrandt, OWW historical
farm manager. The brewery will have the
crops ready to harvest beginning with barley
the first week of August.
The brewers/
maltsters will begin malting spring 2018. Old
World Wisconsin and the MBB will have hop
harvesting beginning August 24 (the official
German historic day for beginning the harvest
based on the feast day of St. Barthalomeus).
After one rain out day on May 20, the
MBB Brewers Guild brewed every other
Saturday and on July 4th. The main style
brewed was American Cream Ale (ACA), a beer
brewed in the 1880s. The brewers at that
time began using malted cereal grains to
improve the drinkability of the beers brewed.
The brewers also brewed Koelsch style, a Gose
and an amber ale.
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By: Gary Luther
The
craft
brewers
represented
were
Leinenkugel, Explorium, Karbon4,
and Ale
Asylum.
The Brewers Guild took part in the July
4th parade at Old World with honor and
tradition attired in classic brewers’ attire
reflecting the 1860’s brewing period. Through
generous donations to the MBB by members
and historic beer aficionados, the MBB
purchased equipment and the period clothing
for the volunteer brewers (14 of them) to fit
into the project’s historic theme.

Old world brewing continues on page 9.
The brewing schedule
will be intense (dates
highlighted in bold will
be American cream ale
style):
August 19th
September 2nd and 16th
October 7th final brew
for the season.

President’s

The Museum had their annual meeting at Third Space
Brewing May 16th with very good attendance. The theme was
“looking back and looking forward” for the MBB. Officers gave
their annual reports and it was realized that the year has been
very good for us and the future looks great.
Our kick off brewing at Old World Wisconsin was very
well received. We have had seven demonstrations. Gary
Luther has done an outstanding job in organizing these brewing
demonstrations.
Improvements have been made to the
process. Come out and observe the interesting process. Look
to the web site and newsletter for the remainder of the brewing
schedule.
In June the MBB participated in “Brunch with the Barons”
at Forest Home Cemetery. This was the museum’s second year
of participation and hope to continue in future years.
Milwaukee Brew Fest was held along the lakefront July 29 with the museum having a
presence. Some of the proceeds from the event benefit the Museum. Look to next year to
be better and improved.
That same weekend members of the Museum participated at German Fest where many
people stopped to look at the display and have discussions with board members regarding
brewing in Milwaukee, Wisconsin and the nation. Look for pictures elsewhere in the
newsletter.
The Board of Directors had a minor change at the annual meeting. After many years
of service Erik Peterson resigned his position. Megan Mares replaced him on the board. Tom
Volke remains on the board but resigned his position as secretary. Megan was elected
secretary.
This spring Miller/Coors requested a permit to raze the original Gettelman homestead
and the building behind it ostensibly to increase parking. This received local attention and
after two city of Milwaukee committee meetings the buildings received historic designation.
There are few, if any, original 1850 buildings left in Milwaukee, much less one with an
original beer cellar. We are waiting to see what will happen.
Our annual Karl Strauss Award Dinner will take place September 17 at the Wisconsin
Club. Please plan on attending. There will be some exciting announcements. This year we
will be honoring Dan and Deb Carey of New Glarus Brewing. Look for more information
elsewhere in the newsletter.
Look to our web site and like us on Facebook to keep up to date on all that is going on
with your MBB. As always enjoy a cold one and ask a friend to join your organization to
support our goal of a physical museum showcasing the People, Places, Process, Packaging
and Promotion of the product that made “Milwaukee Famous.” I hope to see you at the
Strauss Dinner. Thanks for your support.

By:
Fred Gettelman

The answer to last 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. The
answer is a puncheon. The size of the cask varies according to the commodity it is holding.
Seventy-two imperial gallons for beer, one hundred twenty imperial gallons for whiskey or
brandy and one hundred fourteen imperial gallons for rum. (One imperial gallon equals 1.2
U.S. gallons.)
A puncheon is not to be confused with a hogshead. A hogshead can vary in size from
fifty-four to one hundred forty gallons. This capacity also varied according to the commodity it
contained. Currently it has a volume of sixty-three gallons in the United States and fifty-four
imperial gallons in the United Kingdom.
Pipe, Butt
½ tun

This 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?

Tun
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Hogshead
¼ tun

Puncheon
1/3 tun

Barrel
1/8 tun

Tierce
1/6 tun

Rundiet
1/14 tun

The Museum of Beer & Brewing would like to introduce the members of
the Board of Directors to you through a series of profiles. Your questions or
comments on these articles are always welcome.
Megan is originally from Clintonville Wisconsin and made her way to
the Milwaukee area to attend Carroll College. Graduating in 2009 with a
degree in Human Biology, she spent several years working in biomedical
research and testing, focusing on the area of infectious diseases using PCR
technology. After realizing that there was science behind brewing beer, she
started working at MillerCoors as a Sensory Technologist. During the next
three years Megan learned not only how to professionally taste beer, but the science behind
hops, yeast management, quality, and brewing chemistry. From there she worked down in the
Miller Valley Brewery pilot facility running the dual forty liter brewing system doing everything
from new product development, testing new varieties of barley and hops, new packaging, and
everything in between. Currently her role is as a Trade Brewer supporting the Great Lakes
region focusing on teaching brewing, ingredients, styles, and presenting at food and beer
dinners.
Megan is currently co-chair of the Wisconsin Chapter of the Pink Boots Brewing Society,
and a member of: Girls Pint Out Milwaukee, MBAA, and IDB. She is a Certified Cicerone and
has her certificate from International Brewing and Distilling.
Megan says she has always been a huge fan of beer and the science behind it and is
completely in love with the brewing industry and everything that it encompasses. We welcome
Megan and what she will bring to The Museum of Beer and Brewing. Cheers Megan!

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
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 welcome Megan
Mares to the Museum of Beer & Brewing
Board of Directors. Megan has also taken
on the responsibility of
board secretary.
Megan’s bio is above.
Special thanks to Tom Volke for the
many years he has served as our secretary.
Tom will continue to serve on the museum
board.
We would also like to extend a
heartfelt thank you to Erik Peterson for his
many years of service to the museum.
Although he is leaving the board,
Erik
promises to remain involved and to handle
the sale of commemorative bricks from the
Pabst Brewing Company.
It is with great sadness that we inform
you of the sudden and unexpected death of
one of our long time board members
Lorraine Hoffmann. Lorraine served as
President and remained active planning
museum events. Her obituary can be found
on page 7.
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Dan and Cindy Stolt are responsible for
The federal agents found an operating
the latest reincarnation of the Bloomer
moonshine still, 12 feet long and 50 inches in
Brewery. Dan, owner/ brewmaster, began
diameter,
with
a
capacity
of
900
brewing beer as a hobby, which quickly
gallons.
And, an additional still, with a
escalated to his passion. The Stolt’s started
capacity of 200 gallons.
Both stills were
Bloomer Brewing Co. in April 2013, remodeling
boiling at full capacity. Officers seized both
a portion of the historic brewery building.
stills and additionally, 3000 gallons of mash,
BREWERY HISTORY
500 pounds of yeast, 600 pounds of corn
In 1875 Fred Adler and John Wendland
sugar, 125 gallons of finished 180 proof
built the original brewery in Bloomer.
It
alcohol, and 250 one gallon tin cans. The
burned in 1883. A replacement brewery was
renters
were
nowhere
to
be
built, and burned again in 1888. In 1889, the
found.
Investigators discovered purchase
existing brewery building (the chimney in the
orders of sugar were billed to either Breunig
current location marks the date) was built by
or Hassemer.
The evidence was strong
Leihe and Koepp.
enough to arrest both men despite their
In 1898, Valentine Schoen and Charles
proclaimed innocence.
Both Breunig and
Althaus formed a partnership and purchased
Hassemer hired lawyers, for their federal trial
the brewery. They hired Cornelius Schwartz
in Superior, WI. Hassemer was not found
as the Brewmaster. In 1873, Althaus learned
guilty. Breunig was sentenced to a year in jail
the tinner’s trade and began making copper
in the House of Corrections in Milwaukee.
mugs.
Althaus kept a keg tapped in the
When John Breunig returned to
brewery at all times for the customers and
Bloomer a year later, he started making a
employees – he would use his
new brew. While serving his
handmade mugs to serve the brew.
time, John had made friends
After 14 years of brewing,
with another inmate that had
Althaus retired and sold the brewery
worked for Al Capone. This
to Jacob Breunig and his two sons,
man described how to make
John and George.
Brewmaster
a non-alcoholic beer called
Schwartz worked with the Breunigs,
Wert beer.
teaching John the art of brewing
The Breunigs started
beer. Upon the death of Jacob, John
brewing and distributing Wert
purchased the brewery.
beer around Bloomer. Wert
On October 18, 1919, the
was bottled, but mainly
Volstead Act was passed in the US,
available in kegs.
outlawing
alcohol
–
this
was
When
the
brewery
Prohibition. No alcoholic beverages,
kegged this beer they would
over 1/2 of 1% alcohol, could be
run the beer over a filter to
manufactured and sold.
The
remove the yeast. Every
Breunigs started making soda pop
tavern in Bloomer had his
and near beer. In order to make The current entrance to
tapped
beer.
By
near beer, regular beer was brewed Bloomer Brewery from the 1932, Breunig was having a
and the alcohol was pulled off. The main parking lot.
hard time keeping up with
Breunigs attempted to make a
the demand for Wert beer
living, peddling their soda and near beer in the
because of the lengthy brewing process the
area. Times were tough. John Breunig was
brewery struggled to keep up.
In the fall of 1932, Roosevelt was
approached by some men who wanted to rent
elected President. In March of the following
the brewery, so he discontinued brewing and
year, Roosevelt immediately worked with
rented out the brewery.
Congress to repeal the Volstead Act.
Several months later, federal agents
Prohibition was over! With that, Breunig’s
riding the train going through Bloomer noticed
Wert Beer business was also over. Breunig
smoke
coming
from
the
brewery
went to Madison to obtain a license to make
stacks. Casper Hassemer was in charge of the
beer in his brewery.
His application was
brewery when the renters were not there. He
denied
because
he
was
a convicted
saw a number of cars stop in front of the
felon. Breunig sold the brewery.
brewery. He suspected something and fled
Continued on page 10
out the back door and over the hill.
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By: Darrell Smith
In the majority of
historic brewing communities
the original brewers were of
British or German ancestry.
Not so in Michigan’s Upper
Peninsula (UP). The UP was
finally united with Michigan’s
Lower Peninsula in 1959
thanks
to
the
Mackinac
Bridge.
Prior to that ferries
transported cars, pedestrians,
and railroad cars across the five mile wide
Straits of Mackinac.
The UP is sparsely
populated with slightly more than 310,000
people in 16,452 square miles. The largest
city, Marquette, is home to Northern Michigan
University and slightly more than 20,000
residents.
The area was controlled by France,
followed by the British. The United States
finally took control in 1796. The first French
explorer arrived in 1620, the same year
Pilgrims set foot on Plymouth Rock. Trade
with the Native Americans began and
included animal pelts for limited beer. Rum
was easier to transport and did not spoil.
Spruce beer was a common drink with
the French and goes back to the winter of
1535-1536 in Quebec City, Canada. It was
originally used as a substitute for vitamin C
thanks to advise from the son of an Iroquois
chief who told the French to boil the tips of
coniferous trees and then drink the results.
Spruce beer evolved from the original
concoction. It is nice to know one had to
drink their spruce beer to ward off scurvy!
As far as the fur trade was concerned
rum, whiskey and brandy were the beverages
readily available for trade and recreation.
Beer found in the UP up to the 1840s
was generally sent from the Detroit area.
This changed with the discovery of natural
resources and the arrival of German
immigrants in the 1840s and 1850s.
With copper and iron ore being
discovered and an influx of immigrants to
work the mines the UP would undergo a
major transition. Some of these changes still
exist such as pasties being a staple and
German style beer replacing spruce beer.
Upper Peninsula Beer, A History of Brewing Above
the Bridge. Copyright 2015
Russell M. Magnaghi
Published by American Palate, A Division of
History Press, ISBN 978-1-62619-568-4
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Here begins the majority of this very
entertaining book.
Having spent a fair
amount of time traveling the UP and visiting
some of the cities, forts, and mines
mentioned I enjoyed learning the brewing
history. Not unlike most major cities the
Germans were the predominant brewers.
Next time I visit historic sites listed I may
have to check out original locations of
breweries and look for remnants of
structures.
Dr. Magnaghi divides the book into a
chronological order that is easy to follow.
Beginning with the French fur traders,
followed by early French colonies to be
followed further by missionaries up to modern
production brew
pubs
and breweries.
(Reviewers note:
One of my most
memorable brewery tours was through
Keweenaw
Brewing
near
Houghton.)
Prohibition is included along with facts
specific to Michigan such as, their citizens
voted for prohibition before it became an
amendment to the Constitution.
Breweries are discussed beginning with
the first UP brewery in the late 1840s
continuing to the last of the original
breweries, Bosch, closing in October 1973.
After a discussion on prohibition in the UP
there is a section on modern craft breweries.
I am sure of at least two craft breweries
opening since the book was published but
learning about breweries I have either visited
or plan to visit was informative.
A thorough bibliography is included
along with an index.
As stated in my
previous review on Philadelphia breweries I
appreciate a good map to show where the
breweries were.
I did keep my Michigan
Gazetteer handy. There are 33 black and
white photos of both historic and current
operations.
A better proof reading would
have identified a few grammatical errors.
These do not detract from the quality of the
book. If you are planning a trip to Michigan’s
UP pick up a copy of the book, along with a
gazetteer, and enjoy the experience. At 128
pages it is easy to carry while providing a
plethora of information.
Reviewers note: Last issue I reviewed
Rich Wagner’s book, Philadelphia Beer. I
spoke with Rich regarding my interest in
maps. He responded by providing me with a
20” X 30” poster of Philadelphia breweries in
1896.
Along with a precise map with
locations of the 57 breweries identified are
pictures, addresses and production for 1896.
I would like to thank Rich for providing the
additional information. He is in the process of
writing two other books.

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.

The Museum of Beer & Brewing Eurotour gave us the
opportunity to visit the historic and esteemed Cantillon
Brewery (https://www.cantillon.be/?lang=en) located in
Brussels, the capital of Belgium and the European Union.
Our tour guide was Alberto Cardosa and he gave us a
passionate excursion through Cantillon’s history. Cantillon
was started in 1900 by Paul Cantillon. Today it’s owned by
the family’s fourth generation, Jean-Pierre van Roy and his
family, and they take boundless pride in brewing Gueuze
and Lambic beer.
The functioning brewery can be considered a
museum with brew kettles and equipment that date back
to the 19th century and were purchased from the used
market in the early 1900’s. Much of the equipment is run
with pulleys and leather fan belts.
Alberto explained they use quality raw materials and
a typical Lambic recipe will be approximately 65% Barley
Malt and 35% unmalted wheat used for the mash. They
age and dry their hops for 3 years because they use them
for their anti-bacterial qualities more than flavor or aroma.

From the brew kettle the
liquid wort is then pumped into a
large cool ship located in the attic
that cools down in the open air
overnight. It’s here that the yeast
and bacteria infect the wort causing
spontaneous fermentation to occur
with no control or yeast added. It’s
then pumped into old wine barrels
allowing it to ferment for one, two
and three year intervals.
The
Lambic is now used to make the Gueuze, in which a Master Brewer’s touch is very important.
He blends the Lambic from barrels that have been aged for 12, 24, and 36 months to achieve
the deep flavor standards that Cantillon Brewing Gueuze is known for.
Their brewing season is from September to late April because the proper bacteria is in
the air and the proper fermentation temperatures for cooling occur during this time frame.
They claim that global warming has had an impact on the reduction of their brewing season.
Alberto mentioned that Lambic is also used to make fruit beers known as Kriek (cherries)
and Framboise (raspberries). The fruit is macerated in barrels for 3-5 months to dissolve the
fruit before it’s mixed with the Lambic.
Continued on page 7
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Before
we
received
It is with regret that
our first sample
we
report
the death of
of an 18 month
Lorraine
Hoffmann.
She
old
Lambic
passed away peacefully on
along with a
July 11, 2017 after a brief
choice
of
a
illness at the age of 74.
Gueuze
or
Lorraine was president of the
Kriek
he
Harri Hoffman Company, a
mentioned that
manufacturer of shoe and
the taste of
leather products, which her father started in
the late 1930’s.
their
Lambic
Lorraine received her BA in economics
and Gueuze Beers are quite different than the
from
UW-Madison
and a master’s degree
conventional beers that we’re used to. Their
from
Columbia
University
in New York. She
taste may be sour or bitter to the average
worked as an Assistant VP at Merrill Lynch in
palate. The more Lambic and Gueuze beers
Chicago.
that you enjoy the more you will acquire a
She returned to Milwaukee in 1999 to
taste for them.
The demand for Carillon
run the family business. Lorraine was an
Brewery
beer
is
active member of Milwaukee’s Jewish
growing in the US as
community.
She
was
a
generous
philanthropist
and
supported
local
beer drinkers, home
organizations including the Museum of Beer
brewers
and
craft
and Brewing.
Lorraine served as the
brewers are accepting
President
of
the
museum
from 2009 to 2012.
their unique flavor or
We
will
all
miss
her support and
“Funk”.
enthusiasm.
While discussing
Brussels I would be
remiss
if
I
didn’t
mention our visit to
view the “Atomium”
which is a monument that was constructed for the 1958 Brussels World’s Fair. It’s a huge
structure that has nine metal spheres which represent a magnified iron atom. The top sphere
has a restaurant and provides a panoramic view of Brussels.
Another historic brewery is located in the Carillon Historical Park in Dayton, Ohio. The
Carillon Brewing Company (www.carillonbrewingco.org/) is a reconstruction of an 1850’s
style brewery from the Dayton area. Kyle Spears is the Head Brewer and has been brewing
there since it opened in 2014. He explained that they researched and are using historic recipes
to brew their popular Coriander Ale,
Raising the Grain to the Mash Tun.
Beet Rye Ale, and Sour Porter as well
as root beer and other flavors of soda.
The brewery’s hot water kettle
and mash/Lauter Tun are located
above the copper brew kettle and they
utilize gravity to fill it with wort. The
wort is then cooled through a spiraling
pipe that runs through a barrel filled
with ice cold water. Gravity allows it
to flow into top shelf oak barrels to
ferment for one week. They then rack
it down into a bottom barrel and
condition it for two weeks.
Continued on page 11
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Karl Strauss
Karl Strauss was a German-American
brewer, born in 1912.
He received his
brewing degree from the Technical University
of Munich at Weihenstephan and began his
brewing career in Germany. Karl had family
in America, and in 1939 he was able to obtain
sponsorship from them and emigrate to the
United States.
Karl arrived in Milwaukee and began
working for Pabst, where he remained for 44
years. He held various positions throughout
the company and his career took him to
Peoria, Illinois and Los Angeles, California.
During that time, he was responsible for
technical changes and innovations in the
brewing industry. Karl retired from Pabst as a
Vice President in 1983.
After retiring from Pabst, he worked as
a consultant and designer for both large and
micro breweries. In 1989, he opened the Karl
Strauss Brewing Company and is credited
with launching craft brewing in the San Diego
area. He died in 2006 at the age of 94.
Karl Strauss was one of the founding
members of the Museum of Beer and
Brewing.
Each year, the museum honors
someone in some aspect of the brewing
industry in Karl Strauss’ name that embodies
strong brewing ethics and ideas.
THE AWARD
This year the Karl Strauss
Award will go to Daniel and
Deborah Carey of New Glarus
Brewing.
The
Careys
successfully
combined
their
business
management
and
brewing professionalism with
their
considerable
brewing
talents to produce world class
beers using 100% natural
ingredients.
The couple began New
Glarus Brewing Company in an
old warehouse and worked hard to build a
state of the art award winning brewery that
honors the history and traditions of Wisconsin
and the Village of New Glarus. In 2007, a new
brewery was built on the south side of the
village, becoming a “must visit” destination
for tens of thousands of visitors every year.
The brewery continues to expand to meet the
needs of their customers.
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Dan Carey, a Diploma Master Brewer,
has worked in the Brewing Industry since the
age of 20. He earned his Bachelor's Degree in
Food Science with an emphasis in Malting and
Brewing Science from the University of
California at Davis in 1983. He served his
apprenticeship at a small brewery near
Munich, Germany. Over his career, Dan has
distinguished himself,
receiving many
awards throughout the brewing industry.
Dan’s innovative style is inspired by
traditional Old World brewing, but reflects the
American heritage and Wisconsin landscape.
Deb Carey, Founder and President of
the New Glarus Brewing Company, is known
for thinking “outside of the box”. She is one
of life's entrepreneurial spirits, and raised the
capital for the start-up as a gift to her
husband, establishing her as the first woman
to found and operate a brewery in the United
States. Deb is a native of Wisconsin. In 2011,
she was named Wisconsin Small Business
person of the year and was first runner up for
National Small Business Person of the Year,
by the US Small Business Administration. She
has
been
a
long-time
advocate
for
government policies that will have a positive
impact on growth within the industry,
particularly for small breweries trying to
compete against much larger competitors.
In 2015, the New Glarus
Brewing Company became employee
owned, in order to maintain Dan and
Deb Carey’s philosophy based on
individuality, cooperation and the
employment
of
100%
natural
ingredients to produce world-class
handcrafted beers that remain “Only
in Wisconsin”.
THE DINNER
Plan on joining the museum board,
fellow members and enthusiasts for a
wonderful evening at the Historic
Wisconsin Club, 900 W. Wisconsin
Avenue in Milwaukee as we honor
them
on
September
17th.
Reservations and menu selections can be
made on line at brewingmuseum.org.
The
evening
will
begin
with
complimentary beer offerings and a cash bar.
Everyone will be able to peruse and bid on
select items at the silent auction during the
cocktail hour. Dinner will follow with an
awards presentation. Join us for dinner.

Continued from page 1
The
prototype
pioneer
brewery,
consisting of a historic log structure 12 ft x 8
ft, is complete and capable of brewing 15
gallons each cycle.
Equipment includes:
Grist case, Fairbanks platform scale, two
roller malt mill, hot water vat, mash/lauter
vat, brew kettle, cool ship, fermenting vat
and storage kegs.
Auxiliary equipment
consists of pycnometers, glass thermometer
(encased in brass), wooden pails, wooden
wort ladle, classic mash stirrers and a wort
transfer trough.
A Guild meeting and tasting, open to
the public will be held on Aug 19th for
members of the Historical Foundation.

Welcome

NewMembers

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. We are willing to
listen to your thoughts. 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

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 apologize to Peter Zanghi for
misspelling his name in the spring edition
newsletter.
Welcome to the MBB Peter.
Other new members are:
Patrick Kavanaugh, Milwaukee, WI
Russell Magnaghi, Marquette, MI
Mike Pasciak, Milton, WI
Mike D’Amico, Waterford, WI
We are glad you joined and look forward to
seeing you at upcoming events.
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Join us and get involved.

Continued from page 4
The Bloomer Brewery was purchased from Breunig by a man named Lipschultz from St.
Paul. The brewery was renovated in order to begin brewing beer again. The first beer was
ready to drink on July 4th, 1934. This beer was
called “Yankee Beer” and had a reputation for being
very good.
Within a year the brewery was in
financial difficulties.
Leinenkugel from Chippewa
Falls and Walter from Eau Claire were already on tap
in area taverns, making it difficult for Bloomer
Brewery to distribute locally. Another St. Paul man,
Al Tankenhoff took over the finances and the
Bloomer Brewery in the summer of 1935. He sold
the
beer
at
a
discount
throughout
the
area. Tankenhoff was building a strong business,
selling at a discount over other breweries.
When the war started in 1941, Al Tankenhoff
made smart business decisions. One of the main
ingredients in brewing is hops. Hops were imported
from the Philippines and countries in the Caribbean,
which during wartime could be a problem. Al purchased all the hops he could find at a low
price, and had a surplus to support his brewing. At the same time, the war imposed a
shortage on metal production for bottle caps. The brewery received a large quota of caps
based on the volume of beer production prior to the war. Some breweries were forced to quit
operating due to the lack of hops and bottle caps. Tankenhoff purchased breweries in order to
capture more of their quota of bottle caps, since he had a hops surplus.
During the war, the Army began buying Bloomer Brewery beer and shipping to camps
across the country. The government could afford to pay top dollar for beer and wanted as
much as could be brewed.
Tankenhoff was limited by the lack of manpower in the
Brewery. At this time few men were exempt from the draft, and those that were, worked in
the brewery.
The publication of the “The
Buckingham Bulletin’ was produced bi-monthly
Help us make the Vision a
by Tankenhoff, to highlight letters he received
Reality. Join Today!
from soldiers who received his Bloomer
Brewery Buckingham Ale. Any area soldiers
___ Please send information
on leave were welcome to a free case of beer
___ $ 25 Family
if they were home on leave.
___ $ 50 Collector
Germany surrendered in May of 1945,
___ $100 Brewer
and by August, Japan surrendered. The Army
___ $250 Master Brewer
camps were no longer in need of the beer, so
___ My Membership/renewal
the contract was cancelled. The production at
dues are enclosed
the Bloomer Brewery slowed. By spring of
1947, Al Tankenhoff brewed his last beer. The
beer was bottled and shipped to England. The Please send to: P.O. Box 1376
Milwaukee, WI 53201-1376
brewery equipment was dismantled and
shipped to St. Paul. That was the end of the
Name _________________________
historic Bloomer Brewery.
Address ________________________
This information was obtained after a
visit to the brewery and is available on their _______________________________
website www.bloomerbrewingco.com.
City
State
Zip
Phone _________________________

Our Mission

E-mail _________________________

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

Or sign up on line at:

www.brewingmuseum.org.

10

Continued from page 7
Their brochure claims “We proudly
recreate how beer was brewed in the 1850’s
using historical ingredients, methods, and
recipes. Due to this, some of our beers are
different than modern versions and may
have a SOURNESS”. Kyle mentioned that
due to the porous nature of the barrels and
bacteria in the cooling pipe his beers have
sour notes and each batch is different. The
samples that I had of Porter and Coriander
Ale tasted a bit different because of this but I
believe that beer from that period of time
had a variety of flavors. In the 1850’s it was
safer to drink beer than the water. Carillon
Brewing also has a restaurant that serves a
variety of delicious dishes and I encourage
you to stop in next time you’re in the vicinity
of Dayton. Prosit!!
Top: Kyle Spears, Head Brewer
Right: Carillon Mill

Milwaukee was busy,
hosting both German Fest
and Brew Fest the same
weekend. The museum was
present at both events.
Below, tables and displays were set up for
visitors at German Fest. People could look
over brewing displays and read our
newsletters.
Volunteers were on hand to
answer questions.
Many thanks to those
who participated.
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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.
Saturday, August 19, 2017, Old World Wisconsin, Brewing Day
Saturday, September 2, 2017, Old World Wisconsin, Brewing Day
Saturday, September 2, 2017, Old World Wisconsin, Hop Harvest Weekend
Wednesday, September 6, 2017, Board meeting, 6:00 p.m., Location TBD
Saturday, September 16, 2017, Old World Wisconsin, Brewing Day
Sunday, September 17, 2017, Strauss Dinner
Wednesday, October 4, 2017, Board Meeting, 6:00 p.m. Location TBD
Saturday, October 7, 2017, Old World Wisconsin, Final Brewing Day of the season
Wednesday, November 1, 2017, Board Meeting, 6:00 p.m., Location TBD

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

