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    INTRODUCTION


  




  Wisconsin, you’re pretty.




  It’s easy to dismiss the state as being only as great as Milwaukee, its largest city, but that discounts its other attributes—clean air, nearly 500,000 acres of state forests, and 15,074 lakes.




  Once you look at Wisconsin in its entirety, once you drive it, you recognize that there’s more going on here than expected. Lake Michigan hugs the eastern coastline. Lake Superior laps at the shores of its most northern border. A road trip along the western edge of the state follows the Mississippi all the way to Iowa.




  In between are miles of verdant farmland dotted with big and small communities. The differences are sometimes stark. No one would confuse Milwaukee with, say, Monroe. But they have one thing in common—beer.




  I’ve lived in this state for twenty-three years and the journey to its more than 150 breweries (give or take a few) still surprised me. The adventure launched at the tip of Wisconsin where the lupine is as colorful as the residents and streets are marked with picket-fence arrows instead of road signs.
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  The first night’s meal—set al fresco—was the result of a tip from another brewery visitor. Freehands Farm isn’t the kind of place a newcomer would know about on his own. And it took a handful of phone calls to find it through street construction. The payoff of fine dining in a bucolic setting was the perfect end to a day of exploration.




  There were moments in my beer travels that made me laugh out loud—the woman in a fedora singing Frank Sinatra tunes into a karaoke machine and the search for a brewery on a hidden golf course that circled into an apartment complex where the only option was to wave to the stranger sunbathing in a lawn chair. There were a few impromptu, behind-the-scenes tours of breweries so small they used closets with air conditioners as walk-in coolers. There was a generous plate of sausages and crackers at one small brewery and camera lessons from a patron at another. I was invited to watch a hop harvest in progress. There were long rides on lonely highways where I had to pull out an old-school map because my phone didn’t get a signal.




  There was a stop at the American Legion in Viroqua, a town small enough that you can walk from one end to the other, because someone said they had a grand selection of craft beer. He was right.




  Brewers support each other. There was Dave Anderson, owner of Dave’s BrewFarm, enjoying a beer at a brewery in LaCrosse. And another time there was Eric Rykal, former brewer at Projekt Brewing in Eau Claire, having a beer at Dave’s BrewFarm.




  In Milwaukee there was a potluck feast and dog birthday party before a Badgers game at one new brewery, and children running until they were sweaty during a soft opening of another.




  While Milwaukee brought the state into craft beer in the 1980s, Madison turned it into a movement, stockpiling craft breweries like squirrels saving for winter. Thank you, Tim Allen, for encouraging so many students in your Plant and Man class at the University of Wisconsin to become brewers.




  In other cities, beer found its modern footing with heavy expectations. Villages like Potosi use it as a lifeline to revitalization. Is it working? The new brewery there says yes.




  Wisconsin’s breweries reflect the state. Macro-brewer MillerCoors leads the way in production but nanobreweries like One Barrel in Madison or any of the state’s brewpubs (a legal designation in Wisconsin) have their loyal audiences.




  Beer is Wisconsin’s heritage. German settlers carried recipes from home and duplicated them by taking advantage of plentiful water sources, fertile soil, and underground caves that mimicked refrigeration.




  For a beer-hungry state like Wisconsin, Prohibition hit deep in brewery pockets. Brewers did their best to find ways to make cash despite Prohibition. Frederick Pabst owned 1,500 acres of farmland outside Milwaukee where he raised dairy cows and champion Percheron and Hackney horses. It should come as no surprise then that during Prohibition, the brewery turned to cheese as its main commodity. Among the products was “Pabst-ett” cheese, a precursor to Velveeta, which was sold to Kraft in 1933 at the end of Prohibition, according to Forbes magazine.




  Pabst, along with Schlitz and Miller also sold malt extract, essentially a kit for making beer at home. Instructions were included.
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  Other brewers switched to making soda. The Schlitz family gambled on sweets as an alternative and created the Eline Milk Chocolate bar. One report says the venture lost $17 million.




  Archives at the Wisconsin Historical Society maintain that the state’s voters were among the first to taper off Prohibition. Voters approved a referendum amending the Volstead Act that allowed for the manufacture and sale of beer with low alcohol. The end of Prohibition is sometimes credited to Wisconsin senator John J. Blaine who proposed a constitutional amendment for its repeal.




  The state has always been proud of its brew. Miller Park, home of the Milwaukee Brewers, is named for a brewery. Pabst Theater, draped in baroque and modeled after European opera houses, was commissioned by a beer baron. The sitcom “Laverne & Shirley” was set in a Milwaukee brewery. Four of the oldest operating breweries in America are in Wisconsin—Leinenkugel opened in Chippewa Falls in 1867, Stevens Point Brewery opened in Stevens Point in 1857, Miller Brewing was founded in Milwaukee in 1855, and Minhas started out in Monroe in 1845. Actually, five of the ten oldest breweries are here if you count Pabst, which opened in Milwaukee in 1844 and, so many years later, has settled its innovation brewery at the edge of the original campus where Captain Frederick Pabst ruled.




  Beer is such a BIG part of Wisconsin’s ethos. The beverage that made Milwaukee famous courses through small towns and mid-size cities alike. In cities like Potosi, the town has pinned its hopes and financial future on the brewery. In Plymouth, the residents treat the brewery as though they’re the owners.




  New Glarus named its brewery for the town. In return, every bar and restaurant down the hill carries the hometown brew as a badge of pride.




  The men and women reviving the craft of brewing beer want to do more than replicate the past. They want to make better beer and they want to share it with you.




  The research is over but the adventure hardly ends. New breweries continue to open at a rapid pace. Keeping up is a challenge. And a goal.




  I encourage you to take this book along on a trip through Wisconsin. Slow down and take in the state. Stop and eat the cheese curds. Drink the beer. Enjoy.
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    HOW TO USE THIS GUIDE


  




  This book is organized by region, with breweries listed alphabetically. Where possible I have also provided listings for beer bars, beer-related restaurants, and beer gardens. Each entry provides a brief idea of what to expect at those establishments. I’ve included addresses, phone numbers, and hours for all. If there’s a style that the brewer hangs his or her hat on, I’ve included it. If there is a beer that really stands out to me, I included a Beer Lover’s Pick with tasting notes. I’ve also included information on tours; where you don’t see tour times, you can assume the brewery or brewpub is either too small to accommodate tours or the brewhouse is readily visible from the taproom.




  Don’t have a favorite beer? Visit a beer bar to sample a variety. Wisconsin has always been known for its neighborhood taverns and watering holes. Let’s just say craft beer raised the bar on all of them. For those who appreciate good beer served by a knowledgeable server from clean beer lines and served in a proper glass, consider our picks the best of those places. A shot-and-a-beer place is what you need sometimes.




  For those who like to work off their calories, where I could, I’ve noted bike trails. For the dog lovers among us, I’ve included places that welcome dogs, and not just on the patio—when I could, I included breweries with dogs on premise.




  In addition to these individual entries, you’ll also find sections on:




  Beer Festivals: Beer loves a party, and they’re not just for summer, either. The list of annual beer events includes enough festival opportunities to sample beers to fill a calendar.




  Beer Bus Tours, Bike Tours, and More: I’ve included popular beer tours in Milwaukee and Madison. You’ll find information on mobile bars in both those cities. Other cities have approved similar businesses, so expect more to open. This section also has information on Milwaukee’s beer history. Visitors can tour the Pabst Mansion, see a performance at the Pabst Theater, and eat lunch at The Brown Bottle, once the taproom for the Schlitz Brewery.




  Home Brew Shops: Brewers have to start somewhere. You’ll find a list of the home brew shops throughout the state.




  In the Kitchen: A few breweries shared popular recipes that use beer. They would love it if you used their beer, but it’s possible to substitute a brew in the same style.




  This has been my journey. I’m thrilled to share it. But don’t be afraid to ask suggestions from the bartender, the brewery or fellow brewery patrons. I’ve found that many of them are happy to share tips about the beers or food in their city.
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    GLOSSARY OF TERMS


  




  ABV: Stands for “alcohol by volume” and indicates the percentage of alcohol in a beer. A typical domestic beer is a little less than 5 percent ABV.




  Ale: Beer brewed with top-fermenting yeast. Ales are brewed more quickly than yeast beers, which take at least six weeks at cold temperatures. Ambers, stouts, and porters are considered ales.




  Altbier: A German style of ale that is usually brown in color with a strong malt backbone.




  Barleywine: A beer style with a high ABV. American barleywines are typically made with several hops.




  Barrel of beer: Beer production is measured in barrels. A barrel of beer equals 31 gallons.




  Beer: An alcoholic beverage brewed with malt, water, hops, and yeast.




  Beer bar: A bar with a strong inventory of craft and imported beers and a knowledgeable staff.




  Bitter: An English-style ale that is hoppier tasting than an English mild, but less hoppy than an IPA.




  Bock: A German style of lager with more malt than hops.




  Bomber: A 22-ounce bottle of beer, typically specialty beers or beers from nano-breweries.




  Brewpub: In Wisconsin, brewpubs are allowed to produce up to 10,000 barrels of beer per year, as opposed to breweries, which are allowed to produce an unlimited amount of beer.




  Cask ales: Naturally carbonated ales poured with a hand pump instead of being forced out with carbon dioxide or nitrogen. Also known as “real ales.”




  Clone recipe: A home-brew recipe based on a commercial beer.




  Contract brewery: A brewery that does not make its beer in house but has it brewed and bottled at another location.




  Craft brewery: Independent craft brewers are defined by the Brewers Association as those where less than 25 percent (or equivalent economic interest) of the craft brewery is owned or controlled by an alcohol industry member that is not itself a craft brewer.




  Craft brew: The Brewers Association says craft beer is generally made with traditional ingredients such as malted barley with interesting and sometimes non-traditional ingredients often added for distinctiveness.




  Crowler: A 32-ounce can of beer typically filled at the brewery or brewpub where it can be sealed by a special machine. Oskar Blues Brewing helped create crowlers, which are thought to last longer because UV rays can’t get through the can.




  Double: This is sometimes called “imperial” but almost always means a higher alcohol version of a beer. It can also refer to an American version of a Belgian dubbel.




  ESB: Extra Special Bitter, a traditional malt-heavy English pub ale with low bitterness.




  Gastropub: A beer-centric bar or pub with an emphasis on food. Hinterland in Green Bay is one example.




  Gose: A style of beer with a sour wheat flavor with roots in Germany.




  Growler: A 64-ounce jug of beer. Milwaukee residents are taught that a growler originated with children who fetched pails of beer (growlers) for workers before Prohibition.




  Hops: Humulus lupulus is a flower used for flavor and stability in beer.




  IBU: International bittering units, used to measure how bitter hops make a beer.




  Imperial: A higher-alcohol version of a regular strength beer.




  IPA: India pale ale. Thought to be created when the British wanted to take beer to India and used hops to keep it fresh.




  Kolsch: Brewed mainly with Pilsner malt, a kolsch is a light ale invented in Germany.




  Lager: Beer brewed with bottom-fermenting yeast, a more difficult operation for most brewers, requiring more space and time to ferment and brew.




  Malt: Germinated cereal grains that provide the fermentable sugar in beers. The more fermentable sugar, the higher the ABV. Without the malt, a beer would be too bitter from the hops.




  Mash: The process of steeping hot water and grains to activate malt enzymes. This converts the starches from the grains into fermentable sugars.




  Microbrewery: A small brewery that sells its beer, usually under 15,000 barrels, mostly locally.




  Nanobrewery: Typically produces 3 barrels or under in one batch.




  Nitro draft: Beers served on draft using kegs pressurized with nitrogen instead of the more common carbon dioxide. This helps create a creamier body, particularly useful with stouts. Some beers can be nitro in bottles or cans.




  Pilsner: A style of German or Czech lager, usually light in color.




  Porter: A dark ale made with a heavy hand of malts.




  Quad: A strong Belgian-style ale, typically sweet and high in alcohol.




  Regional brewery: A brewery typically making between 15,000 and 6 million barrels of beer.




  Russian imperial stout: A higher alcohol version of a regular stout.




  Saison: A French farmhouse ale that is fruity or spicy and often bottle conditioned as it was when French farmers made it.




  Seasonal beers: Beer brewed at specific times of the year. For example, an Oktoberfest.




  Session beer: A low-alcohol beer, sometimes called a lawn mower beer, one you can have several of in one long “session” of drinking.




  Stout: A dark beer brewed with roasted malts.




  Strong ale: A style of ale in which alcohol content can reach 12 ABV or higher. Strong ales, like most high ABV beers, can be cellared.




  Tap takeover: An event where a bar or pub hosts a brewery and has several of its beers on tap.




  Tripel: A Belgian-style malty beer with some spice, first used as a designation by Belgian trappist brewers. A tripel is typically lighter in color than a dubbel but higher in alcohol.




  Wheat beer: Top-fermenting beers brewed using wheat along with barley malts. Hefeweizens and witbiers are examples. Lambics, Berlinerweiss, and goses can also be wheat beers.




  Wort: The sweet liquid extracted from mixing mash, which is hot water and malts.




  Yeast: The living organism in beer that causes the sugars to ferment and become alcohol.
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  Milwaukee




  TO UNDERSTAND THE RESURGENCE OF THE CRAFT IN THE CITY SYNONYMOUS WITH BEER IS TO KNOW HOW IT ALL BEGAN.




  MILWAUKEE'S BEER STORY BEGINS AT FOREST HOME CEMETERY, THE FINAL RESTING PLACE OF FOUR OF THE CITY’S FOUNDING FATHER BEER MAKERS. JACOB BEST, WHO FOUNDED WHAT WOULD BECOME PABST BREWING; AUGUST KRUG, WHO ESTABLISHED THE BREWERY THAT BECAME KNOWN AS SCHLITZ; AND VALENTIN BLATZ, WHO INCORPORATED THE VALENTIN BLATZ BREWING COMPANY AND PRODUCED THE FIRST INDIVIDUALLY BOTTLED BEER, ARE BURIED THERE. SO IS FREDERICK PABST, WHO TOOK OVER FROM HIS FATHER-IN-LAW, JACOB BEST.




  SOME PEOPLE BELIEVE IF IT WEREN’T FOR THE CHICAGO FIRE IN 1871, MILWAUKEE MAY HAVE REMAINED A SLEEPY BREWERY SECRET. AFTER THE FIRE, MILWAUKEE SENT BARREL AFTER BARREL OF BEER SOUTH. SALES OF SCHLITZ BEER SOARED AND SCHLITZ BECAME “THE BEER THAT MADE MILWAUKEE FAMOUS.”




  THERE ARE REMINDERS OF THAT BEER HERITAGE EVERYWHERE. MILLERCOORS STILL BREWS FROM THE ORIGINAL SPOT WHERE FREDERICK MILLER FOUNDED THE BREWERY IN 1855. NATIONAL LEAGUE BASEBALL’S MILWAUKEE BREWERS PLAY AT MILLER PARK. IT’S THE CITY OF SUMMER BEER GARDENS AND GEMUTLICHKEIT. BREWERIES SPREAD ACROSS TOWN, EACH CLAIMING ITS OWN PERSONALITY.




  THE CITY'S BREWERIES HAVE THE GOAL THEY'VE ALWAYS HAD: TO BREW TASTY BEER FOR THIRSTY PEOPLE.




  BEER IS MILWAUKEE’S PAST AND ITS FUTURE. TAKE A LOOK AT IT IN THE PRESENT.




  

    BREWERIES


  




  1840 BREWING CO.




  




  342 E. Ward St., Milwaukee, WI 53207; Owners: Stephanie Vetter and Kyle Vetter




  Kyle Vetter once worked as the oak manager at Ska Brewing in Aspen, Colorado, but he came back to Milwaukee, where he grew up, to start a business here with his wife Stephanie. A consultant with the Crafter Space brewery incubator program, Vetter runs 1840 Brewing Co., which he describes as an urban warehouse. The name 1840 refers to the first year commercial brewing started in Milwaukee. 1840 Brewing will open to the public in July 2017.




  He purchases wort from other brewers and then creates barrel-aged beers using Old World techniques. The beers age three months to three years. He opens the taproom once a month and has four to ten beers on tap at a time. Visitors are invited to bring in their own food. He recently started a Members Club in which people sign up to receive one release a month.




  THE BAVARIAN BIERHAUS




  




  700 W. Lexington Blvd., Glendale, WI 53217; (414) 316-9583; thebavarianbierhaus.com




  Founded: 2016 Founders: Mike Weiss and management team Scott Elsaesser and Laura Krauser Brewers: Nate Bahr (brewmaster) and Mike Biddick Flagship beers: Helles, Hefeweizen, Drunkel, and Zwickel Seasonal beers: Oktoberfest, Christmas bock, and Maibock Tours: By request Taproom hours: Sun, 11 a.m. to 9 p.m.; Tues through Thurs, noon to 10 p.m.; and Fri through Sat, noon to midnight




  German lagers are the mainstay at The Bavarian Bierhaus, which is, as it should be, in a German-style restaurant and brewery where the waitstaff wear dirndls and lederhosen even when it’s not Oktoberfest season.




  In trying to stay true to style, Nick Bahr and Mike Biddick created a rye IPA recipe that they turned into a lager. They also offer an India pale lager. Bahr likes to dry hop his brews and then recirculate the mash as part of the process.
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  The brewery is new, and it looks new. New owners took a forty-year-old building and renovated it in beautiful fashion without skimping on authenticity. The former dark interior was brightened with skylights and large windows, a series of them overlooking the brewing process.




  Bahr works with the chef to create dishes that highlight or utilize their beer. Patrons gather in the large beer hall at long tables to eat, drink, and listen to live music. There’s a more private dining area, the King Gambrinus, on another side if that is more to your taste.




  Up to 1,200 people can sit on the patio surrounded by fifteen acres of parkland and soccer fields.




  BENJAMIN BEER COMPANY




  




  507 Sixth St., Racine, WI 53403; (262) 583-2034; www.fit4denver.wixsite.com/benjaminbeer-launch




  Founded: 2016 Founder: Jim Kennedy Brewers: Jim Kennedy and Matt Jung Flagship beers: Zombie Candy IPA, Belle City Blonde, Robust Porter, and American Pale Ale. Seasonal beers: Oktoberfest, Imperial Stout, Spring Nelson Sauvin IPA, and Summer Wheat. Taproom hours: Tues through Thurs, 4:30 to 9 p.m.; Fri, 4:30 to 11 p.m.; Sat, 11 a.m. to 11 p.m., and Sun, 11 a.m. to 9 p.m.




  Technically, Jim Kennedy has done this before. The Benjamin Beer Company started brew life in Paddock Lake but moved to Racine almost exactly a year later.




  They seem to be fitting in well across the street from the Indian Motor Co. motorcycle dealer. If neighbors take inspiration from what Kennedy has done, expect the stores on Sixth Street to brighten up. He’s kept the vintage look of the building but brightened it with neutral color, contemporary barn doors, and a space to play board games near the brewhouse.




  But you care about the beer, right? The Zombie Candy IPA is a delicious choice for hop heads. On a chilly afternoon, the Robust Porter warms from the inside.




  They don’t serve food here, but they do offer a Saturday music series with live performances.




  BIG HEAD BREWING




  




  6204 W. State St., Wauwatosa, WI 53213; (414) 257-9782; bigheadbrewingco.com




  Founded: 2013 Founder: Patrick Fisher (Maria Kerrigan is a recent partner) Brewer: Rich Grose Flagship beers: Firefly IPA, SmASH ale, and Blonde Tours: By request Taproom hours: Wed through Fri, 4 to 10 p.m. and Sat, 1 to 11 p.m.




  How convenient to have a cross-fit gym steps away from a brewery. More convenient is the luxury apartment complex across the street—actually three separate complexes. Or the location on a thoroughfare that gets jammed with quitting-time traffic, some of whom are employees who have just punched out from Miller Brewing, a little more than a mile east.




  Thirst and convenience are reasons to stop here. My friend Mary enjoyed the Sour Apple Grand Cru. The apple is pronounced and she noted hints of apple pie spice. The only way to top that is with free games like pinball and table-top shuffleboard.




  Founder Patrick Fisher calls it a “community center atmosphere.” You are encouraged to bring your own food. Metcalfe’s Market is conveniently located within walking distance. Pick up something from the deli. Know that once a week (or more) you’ll find a party celebrating a birthday or other special occasion.




  BILOBA BREWING




  




  2970 N. Brookfield Rd., Brookfield, WI 53045; (262) 309-5820; bilobabrewing.com




  Founded: 2014 Founders: Jean Lane and Gordon Lane Brewers: Kristen Giljohann and Gordon Lane Taproom hours: Thurs, 5:30 to 9:30 p.m.; Fri, 5 to 10:30 p.m.; and Sat 1 to 6 p.m.




  The Lane family can blame themselves for Biloba’s move. The fans demanded it. Biloba quickly outgrew the 500-square-foot taproom and 1 1/2-barrel system its first year in business, but stayed in its cozy spot for the sake of the regulars. Then, a vacancy showed up across the street and no one could argue when, in October of 2016, Biloba moved lock, stock, and barrel-aged brews to a new facility with its 1,500-square-foot taproom and a 10-barrel brewing system.




  While the first Biloba site was deceiving (it resembled a dentist office from the outside more than a cozy brewery taproom), patrons can clearly find the new fieldstone brewery with its distinctive silo. The 1946 building, which was originally office space for the village of Brookfield, has three fireplaces inside. There may or may not be a television hidden behind sliding doors. The folks at Biloba prefer that you talk to each other, but this is Wisconsin and home of the Packers. Churches have been known to change their worship schedule during playoff seasons.




  

    

      

        Beer Lover’s Pick


      


    




    




    NIGHT OUT STOUT




    Style: Russian Imperial Stout




    ABV: 13 percent




    Availability: Limited on tap and in bottles




    I still have a bottle of Biloba Brewing’s Night Out Stout, a Russian Imperial breakfast stout aged in bourbon barrels, in my basement. It’s from 2015 when they first introduced the brew. I take it out to look at it, then I put it back. There will be an occasion, a lottery ticket with half a chance, a snow storm where I could sip it with fresh oatmeal cookies, a spectacular day at work where I feel like I’ve earned time with this boozy beer mellowed with time but still packing a powerful punch. And then I will drink it and be sorry it’s gone.




    


  




  Biloba is a family operation. You’ll often find Jean Lane behind the bar, daughter Kristen Griljohann brews, and daughter Kathryn Glomski is in charge of marketing. Gordon Lane is president and chief operating officer of Briess Malt & Ingredients Co. in Chilton, so he has more than a passing knowledge of brewing.
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