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FOREWORD


Thirty-five years ago, the United States didn’t have a single microbrewery. By the mid-1980s, the Midwest had only a handful. Today Michigan’s brewing scene has become integral to the state’s traveling culture. Michigan is ranked sixth in the nation in terms of breweries per state. In the Midwest, only Wisconsin has more breweries than Michigan, and that state includes Milwaukee, the onetime brewery capital of the nation.

The beer and breweries of Michigan are some of the cultural treasures to be discovered while traveling. No matter where you start from in our state, I’d venture to guess that you’re never more than an hour and a half from a local brewery. Michigan’s breweries make for a diverse and interesting beerscape. Our brewing signature is one of depth, choice, and personality. There are countless influences on our breweries—international, regional, and a strong dose of good old-fashioned ingenuity. The American craft-brewing revolution is alive and well in Michigan, and it shows up in the flavor and diversity of every beer we brew.

When I first began to visit Michigan from my native Chicago, I was struck by how much everyone traveled. It seemed that more often than not, the person on the barstool next to me had personal experiences from all over the state. Over the years, I’ve met hikers, bikers, boaters, photographers, skiers, snowboarders, beer drinkers, and surfers throughout Michigan. Whether they were telling me about Ann Arbor, Grand Rapids, Lansing, Kalamazoo, Saugatuck, Detroit, Traverse City, or the Upper Peninsula, they traveled extensively to experience Michigan. They also offered plenty of “have to dos” and “gotta sees” that have shown me how special this state is.

Michigan’s diverse landscape is rich with seasonal treasures and regional treats. Our lush green summers, colorful falls, snowy winters, and uplifting springs are all distinctively different. You can venture north, south, east, or west and uncover unique pleasures both geographically and culturally. The dunes of the western shore have a completely different feel in the crisp winter air than during the busy and sunny afternoons of summer. The shore of Lake Superior is majestic in any season but like a completely different world at different times of year.

In Michigan, I’ve grown to expect all kinds of treats throughout the seasons. I love it when roadside stands offering fresh flowers, asparagus, snap peas, apples, cherries, and blueberries begin to dot the shoulders of Michigan’s country roads. However, the regionalism of food and drink is not wholly agricultural. The fudge stands in northern Michigan and the pasties of the Upper Peninsula are prime examples. They are the signatures of people, of community. Take pasties, for example, a simple yet delectable meal of meat and vegetables baked into a crust. I can’t help but revisit my fond memories of the Upper Peninsula any time I think of one. I’m also not likely to make a trip over the bridge without indulging in at least one pasty.

The opportunities for discovering treasures among Michigan’s beers are endless. You may find a cask-conditioned pale ale in one of our brewpubs that inspires you to return simply to enjoy it once again. You might discover an IPA or amber ale from one of our packaging breweries that you learn is available elsewhere in the Midwest and beyond. Perhaps you’ll find a barrel-aged beer at a festival or pub that may never be brewed again, living on only in the memory you created while taking in the experience. Or maybe you’ll visit a brew-on-premises that invites you to contribute to the state’s brewing signature by helping you brew your own beer.

The beauty of beer and beer culture lives in its people. Beer culture is about people and their art. The brewer’s art is about creating not only interesting beers, but also interesting breweries and memorable experiences. The artful results call us to visit, inspiring travel and adventure. Michigan’s innovative craft brewers continue to contribute artistically to the breadth of choice available to today’s beer drinker. There has never been a better time to reach out for adventure and variety in beer and brewing, especially in Michigan.

I have countless beer memories from my fifteen years of “Bringing Beer to the People.” My favorites go beyond the initial pleasure of the beer to include the people and experiences that were paired with those deliciously memorable lagers and ales. My time with the beer people of Michigan and the Michigan Brewers Guild has enriched my life more than I can express. My hope is that this book will act as more than a travel guide for you. I hope it also inspires you to look inside our industry through our pubs and breweries to see the vibrant, intriguing people that make our state like nowhere else in the world.

I welcome and invite you to explore our Great Lake State. I’m confident that the personality, effort, and character of the people in our breweries will provide for an interesting journey and a rewarding experience. I offer my sincere thanks to Paul and Maryanne for their help in showing you the way. Whether your memories of Michigan’s beers are paired with the perfect meal, the company you kept, or the brewery you visited, I hope you enjoy the rich culture Michigan has to offer.


	Fred Bueltmann

	President, Michigan Brewers Guild

	www.michiganbrewersguild.org

	Vice President, New Holland Brewing Company

	www.newhollandbrew.com
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INTRODUCTION


Welcome to Michigan, the Great Lake State. Or as the Michigan Brewers Guild prefers to say, the “Great Beer State.” Our state’s brewing industry has grown from a handful of breweries just two decades ago to more than seventy. They brew everything from the malty Helles like that served in Bavarian beer gardens to Flemish-style witbier to audacious imperial stouts that pack a bigger alcoholic punch than most wines. Not to mention English bitters, pale ales and India pale ales, porters flavored with Michigan cherries, and unique styles you’ll never see described in a beer-judging manual.

Michigan beer is underappreciated, and because much of it is consumed at the brewery, you’ll have to come here to enjoy it for yourself. That’s where this book, Michigan Breweries, comes in. It’s the result of our having traveled the length and breadth of Michigan to visit its breweries. In our travels, we found plenty of interesting stories to share with you.

The beer you’ll find in Michigan breweries is the result of nearly four hundred years of evolution. Beer was a part of our culture long before Michigan was a state, or for that matter, even before there was a United States. So before exploring our state, let’s take a trip back in time and look at how we got here.

The Early Days of American Beer

The story of American beer goes back at least as far as the Pilgrims, who ended up at Plymouth Rock, not their intended destination of Virginia, because they were running low on beer. Homebrewing was an essential skill even before the first Thanksgiving and remained so for centuries.

Beer also helped the move toward independence. Taxes were high on the list of colonists’ grievances against the king, and some of the most-hated levies were on ale. Colonists got even by organizing a “buy American” campaign, which meant “brew American.”

Delegates to the Constitutional Convention met in Philadelphia, then the nation’s brewing capital. They debated by day and continued their discussions—and found common ground—in taverns at night. Perhaps modern-day politicians can learn something from the Framers’ experience.

And what did the Framers drink? According to beer historian Gregg Smith, it was something that, if it were served to you, you’d probably send back. It was an ale, considerably stronger than today’s mainstream lagers, dark and cloudy, and probably made with improvised substitutes for barley and hops.

From colonial times onward, lawmakers struggled with the regulation of alcohol. They knew that beer was good for the economy, but its side effects—public drunkenness, accidents, and lost productivity—had a price tag. Morality also entered the debate. By the early 1800s, some clergymen saw alcohol as an instrument of Satan. The temperance movement was born.

Lager and Prohibition

A pivotal date in American history was 1840. That was when the first glass of lager was served. It was a cleaner, crisper beverage than the ale we described, and it soon became a national fad—especially among trend-setting young men. Some things never change.

With lager came waves of immigrants from Germany who settled large swaths of the Midwest, including Michigan, during the late nineteenth century. The Germans brought with them their beloved beer gardens. There, people of all ages and walks of life got together over beer, and drunkenness and violence were strictly verboten. Beer’s defenders pointed to the German model of drinking and touted the beverage as one of moderation. For a while, the prohibitionist tide was stemmed.

But not for long. Religious leaders, women’s groups, and reformers continued to push for the abolition of liquor and the saloons that served it. They were joined by businessmen who wanted more sober, productive workers. Even so, prohibitionists were divided over whether to ban beer. Then came World War I, which unleashed public sentiment against things German—including the nation’s beer barons.

Michigan got a head start on the nation, banning alcohol nearly two years before the Eighteenth Amendment took effect. In fact, Detroit was the first major American city to go dry. One consequence of Prohibition was the resurgence of homebrewing. The other was large-scale smuggling. By one estimate, three-quarters of all liquor smuggled into the United States came from Ontario, especially the thirty-mile stretch between Lake Erie and the St. Clair River.

Mass-Market Beer and the Rise of the Craft Brewers

The “Great Experiment” devastated the brewing industry. Only a fraction of those breweries that existed before Prohibition reopened after the Twenty-first Amendment repealed it in 1933. Another effect of Prohibition was a change in beer drinkers’ tastes. People had gotten used to a lighter version of lager, a trend that continued after beer was once again legal.

Even more breweries disappeared in the years that followed, as economies of scale favored the big breweries and forced smaller ones to either merge or close. Advertising further encouraged the trend toward consolidation: National brands arose at the expense of regionals, and Americans associated “beer” with light lager. By the seventies, there were fewer than a hundred breweries in the United States, and some predicted that the industry would end up controlled by a handful of megabrewers.

Then something happened. Many Americans who traveled overseas fell in love with the classic beers of the British Isles and the Continent. When they couldn’t find them back home, they took matters into their own hands: They started brewing their own. Homebrewing officially became legal in 1978, but before then, more than a few Americans were surreptitiously making their own.

A new generation of brewers arose from the ranks of homebrewers. One was Jack McAuliffe. He and his friends started the New Albion Brewing Company in Sonoma, California, building a brewing system out of old pipes, army surplus, and used dairy equipment. New Albion was hardly a threat to the big brewers. At its peak, its production was only a few hundred barrels a year, and it operated on a shoestring before a lack of capital forced it to close in 1982. But it had an enormous impact on American brewing. In a sense, New Albion lives on: Its brewing equipment was bought by the Mendocino Brewing Company, which still uses the original strain of New Albion yeast.

Most early craft brewers concentrated on ales, for several reasons. Most were homebrewers who couldn’t afford the equipment required to cool and store lager beers. Many were influenced by Britain’s Campaign for Real Ale, a grass-roots movement aimed at preserving that country’s traditional beer, and aimed to brew traditional English-style ales. And they associated lager with the big national breweries. That has changed: Most breweries today offer at least one lager, and some specialize in classic Continental pilsners.

Beginning in the eighties, state legislators amended the liquor laws, creating an exception to decades-old laws banning “tied houses,” or retail outlets owned by breweries. The result was the next phase of the craft-brewing movement—namely, brewpubs. For the record, the first modern brewpub opened in Yakima, Washington, in 1982 after Bert Grant, the owner of Yakima Brewing and Malting Company, discovered that his state had never gotten around to banning them.

Michigan lawmakers were rather late in making the changes needed to support craft brewing; they didn’t get around to passing the needed legislation until the nineties. But as you’ll see, our state’s brewers have more than made up for lost time.

How We Got Interested in Beer

What got us interested in beer? Ethnicity certainly plays a part. One of us is Polish, the other German and Irish. No doubt our ancestors enjoyed a few tall cold ones, both here and in the Old Country. Both of our fathers were World War II veterans, proud members of a generation that relished its beer. Where we grew up had an influence, too. Bars were thick on the ground in New Jersey, and the corner tavern was very much a neighborhood institution. And then there’s the Notre Dame factor. Beer was definitely on the list of extracurriculars in South Bend, especially on game days. Both of us went there at different times—and met afterward, at a beer bash the night before a football game.

The first beers we drank were national-brand lagers, but our horizons widened as we saw more of the world. Trips to California meant a chance to scavenge through delis. Places that looked from the outside like holes in the wall carried several hundred brands of imported beer, some of which we lugged home to the amusement of airline security personnel. Travel to the West also exposed us to brewpubs, an innovation we wished would come to our part of the world. Trans-Atlantic trips opened up more of the world of beer. We not only drank the classic styles of Europe, but did so in historic surroundings, like the Löwenbräukeller, the Lamb and Flag, and a la Mort Subite. In our travels, we filled notebooks with scribbled beer notes, collected a lifetime of memories, and developed an appreciation for better beer.

In writing Michigan Breweries, we approached it as beer travelers. That’s who we are. In fact, we write the “Beer Travelers” column in All About Beer magazine. We love good beer, but we’re also interested in stories that beer can tell us. Is some larger-than-life figure linked to the beer? Does the brewery have a history? Did some noteworthy event happen where we drank it? That’s our focus. You won’t find detailed technical descriptions of the beer we sampled or one- to five-star ratings for the breweries; there are plenty of other people who do that and do it well. What you will find is a book that, we hope, will encourage you to explore Michigan and find out for yourself about our beer. We look forward to seeing you!

How to Use This Book

Michigan Breweries is a guidebook about our state’s breweries. It’s also about beer sites other than microbreweries and brewpubs, as well as interesting attractions you might want to visit while in the area. We’ve included history and lore about beer that we’ve acquired through years of traveling in Michigan and elsewhere.

In our travels around the state, we found that just about every brewery had a story to tell. Some, such as Larry Bell’s rise to fame, have been told many times. But others were waiting to be told, and we found many of the stories both surprising and fascinating. We also made a number of discoveries about Michigan’s brewing community. First, it’s homegrown; most of the brewers and brewery owners were born and raised here. In fact, some of our brewers discovered microbrewed beer out West but still came back home to follow their dream of making great beer of their own. Second, our brewers have an inventive streak. Many followed the example of the first craft brewers, scrounging for equipment, using their technical know-how to cobble together brewing systems, and running a business on a shoestring. Third, they do it for the love of beer. One successful brewery owner, who shall remain nameless, told us that “brewing beer isn’t a fast track to riches” and proudly added, “I still drive a pickup truck.”

For the most part, Michigan Breweries follows the organization of Lew Bryson’s excellent titles in this series. We’ve presented the information about the breweries themselves in seven sections: Detroit and the Downriver Area; Suburban Detroit; Big Ten Country (the Ann Arbor–Lansing area); the Western Heartland, which encompasses the areas of Battle Creek, Kalamazoo, and Grand Rapids; the West Coast; the Northeast, which includes the busy I-75 freeway; and the Upper Peninsula. The “A word about . . .” sections in between are aimed at broadening your knowledge about Michigan and its breweries.

Part of the charm of visiting brewpubs and microbrewery taprooms is tasting their continually changing lineup of beers. Many brewpubs are proud that they never have to brew the same beer twice, unless they want to. Frequently, the brewer makes what he or she likes to drink and what the customers request.

Michigan’s microbreweries, in addition to a regular lineup of beers, make experimental batches that are served only in their on-premises taprooms, where locals and beer travelers give them feedback on their latest recipes. Although many “experiments” never make it onto the store shelves, they are among the most interesting and fun-to-drink beers we found during our travels.
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16  
		Arbor Brewing Company, Ann Arbor



		
5  
		Arcadia Brewing Company, Battle Creek



		
24  
		Atwater Block Brewery, Detroit



		
31  
		Bastone Belgian Brewery and Restaurant, Royal Oak



		
4  
		Bell’s Brewery, Galesburg



		
29  
		Big Buck Brewery and Steakhouse, Auburn Hills



		
37  
		Big Buck Brewery and Steakhouse, Gaylord



		
20  
		Big Rock Chop House, Birmingham



		
19  
		Bo’s Brewery and Bistro, Pontiac



		
21  
		Bonfire Bistro and Brewery, Northville



		
17  
		CJ’s Brewing Company, Commerce Township



		
22  
		Copper Canyon Brewery and Restaurant, Southfield



		
6  
		Dark Horse Brewing Company, Marshall



		
24  
		Detroit Beer Company, Detroit



		
26  
		Dragonmead Microbrewery, Warren



		
22  
		Etoufee, Southfield



		
23  
		Fort Street Brewery, Lincoln Park



		
11  
		Founders Brewing Company, Grand Rapids



		
32  
		Frankenmuth Brewery, Frankenmuth



		
11  
		Grand Rapids Brewing Company, Grand Rapids



		
27  
		Great Baraboo Brewing Company, Clinton Township



		
16  
		Grizzly Peak Brewing Company, Ann Arbor



		
12  
		Harper’s Restaurant and Brewpub, East Lansing



		
11  
		Hideout Brewing Company, Grand Rapids



		
35  
		Jamesport Brewing Company, Ludington



		
15  
		Jolly Pumpkin Artisan Ales, Dexter



		
19  
		King Brewing Company, Pontiac



		
3  
		Kraftbräu Brewery, Kalamazoo



		
26  
		Kuhnhenn Brewing Company, Warren



		
16  
		Leopold Brothers of Ann Arbor Brewery and Distilling, Ann Arbor



		
31  
		Lily’s Seafood Grill and Brewery, Royal Oak



		
40  
		Mackinaw Brewing Company, Traverse City



		
14  
		Michigan Brewing Company, Webberville



		
9  
		Middle Villa Inn, Middleville



		
24  
		Motor City Brewing Works and Winery, Detroit



		
34  
		Mountain Town Station, Mount Pleasant



		
8  
		New Holland Brewing Company, Holland



		
40  
		North Peak Brewing Company, Traverse City



		
10  
		Old Boys’ Brewhouse, Spring Lake



		
3  
		Olde Peninsula Brewpub and Restaurant, Kalamazoo



		
28  
		Quay Street Brewing Company, Port Huron



		
18  
		Redwood Lodge Mesquite Grill and Brewpub, Flint



		
30  
		Rochester Mills Beer Company, Rochester



		
31  
		Royal Oak Brewery, Royal Oak



		
33  
		Sanford Lake Bar and Grill, Sanford



		
7  
		Saugatuck Brewing Company, Douglas



		
11  
		Schmohz Brewing Company, Grand Rapids



		
38  
		Short’s Brewing Company, Bellaire



		
32  
		Sullivan’s Black Forest Brew Keller, Frankenmuth



		
1  
		The Livery, Benton Harbor



		
2  
		The Old Hat Brewery, Lawton



		
29  
		Thunder Bay Brewing Company, Auburn Hills



		
24  
		Traffic Jam and Snug, Detroit



		
13  
		Travelers Club International Restaurant and Tuba Charlie’s Brewery, Okemos



		
39  
		Traverse Brewing Company, Williamsburg



		
8  
		Via Maria Trattoria, Holland



		
36  
		Wiltse’s Brew Pub and Family Restaurant, Oscoda



		
25  
		Woodward Avenue Brewers, Ferndale




Upper peninsula map



		
43  
		Hereford and Hops Restaurant and Brewpub, Escanaba



		
45  
		Jasper Ridge Brewery and Restaurant, Ishpeming



		
46  
		Keweenaw Brewing Company, Houghton



		
46  
		Library Bar and Restaurant, Houghton



		
47  
		Red Jacket Brewing Company, Calumet



		
41  
		Superior Coast Winery and Brewery, Sault Sainte Marie



		
42  
		Tahquamenon Falls Brewery and Pub, Paradise



		
44  
		Vierling Restaurant/Marquette Harbor Brewery, Marquette





So as you begin your own beer travels in Michigan, keep in mind that you may find a slightly different beer list when you arrive at an establishment. Don’t worry. Pull up a chair and enjoy whatever’s available. If we’ve told you good things about the brewery, or the brewer, you’ll still find good things there.

In this volume, we’ve included other area attractions and beer sites in the introduction to each section. Southeast Michigan is densely populated, and many attractions are, relatively speaking, a short distance away from one another. As for beer sites, we’ve discovered that in Michigan, you’re more likely to find craft beer in microbreweries and brewpubs than in beer bars.

For each brewery, we start by telling its story, with an emphasis on what makes it special. This is followed by specific information, beginning with the class of license—brewery, microbrewery, or brewpub. We then give the month and year the brewery opened. For breweries whose ownership has changed hands, this is the date the current owners took over. For restaurants that later added a brewery, this is when they started brewing. We provide other information, including the size, manufacturer, and brewing capacity in barrels per year of the brewery’s system, when available. Homemade systems are identified by the owner’s or brewer’s name. Distribution is listed when you can find a microbrewery’s products at retail. Brewpub beer cannot be sold at other locations. Hours may vary, as some Michigan breweries are small or have a highly seasonal business, so it’s best to call before visiting. Only a handful of breweries have scheduled tours, but most brewers are willing to show visitors around. Always call ahead to make sure the brewer is available.



Detroit and Downriver
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Detroit is Michigan’s oldest and largest city, dating back to 1701, when the French established a trading post on the Detroit River. The city’s primary to claim to fame is its auto industry, which is why locals and out-of-towners alike call it the “Motor City.” Detroit is also famous for the Motown sound of Stevie Wonder, Diana Ross and the Supremes, and the Jackson Five, just to name a few.

During the 1950s, Detroit was a prosperous city built around its neighborhoods, a place where a young man could go straight from high school to a good-paying job on the assembly line. But in the years that followed, Detroit lost residents to the suburbs, and those who stayed divided along racial lines. Some believe that the city has never recovered from deadly riots of 1967 and the lingering bad feelings that followed.

Detroit isn’t the only American city that has suffered from poverty, urban blight, and violence. Nevertheless, it has been singled out by late-night comedians as a butt of jokes. The city’s detractors rarely miss a chance to mention the riot after the 1984 World Series, in which a police cruiser was set on fire; or Devil’s Night, the night before Halloween, which Detroiters celebrated by burning abandoned homes.

But that’s old news. Fans of the Detroit Red Wings celebrated three National Hockey League championships with few incidents, and a concerted effort by authorities and residents has all but put a stop to Devil’s Night arson. Crime is also down sharply from the seventies, when Detroit was called the “Murder City.”

Public officials and business leaders are teaming up to help bring Detroit back to life. The best-known effort is that started by Mike Ilitch, who made a fortune with Little Caesar’s Pizza, to revive the “Foxtown” area, the neighborhood surrounding the now beautifully restored Fox Theater. It has evolved into a theater district, which also includes the State and Gem Theatres and the Detroit Opera House. Other neighborhoods, such as Corktown, the area around old Tiger Stadium, are being revived, as is the industrial area along the riverfront.

That said, the city faces serious financial problems. In January 2006, as Kwame Kilpatrick took the oath of office for his second term as mayor, the prospect of municipal bankruptcy hung over his city. The mayor has convened a team of business and civic leaders to find a way to cut the cost of government, attract businesses, and stop the flight of residents to the suburbs.

Detroit’s unofficial symbol is the seventy-story Renaissance Center, the tallest building on the city’s skyline. It’s a retail and convention center that was once the world’s tallest hotel. Nowadays, it’s the headquarters building of General Motors Corporation, which is also trying to figure a way to turn itself around. Close by is Hart Plaza, which hosts the Detroit International Jazz Festival and ethnic and music festivals during the summer.

The city’s cultural district is the area near Wayne State University. The top cultural attraction there is the Detroit Institute of Arts (5200 Woodward Avenue, 313-833-7900, www.dia.org), which has more than a hundred galleries. Its signature attraction is Diego Rivera’s epic 1932 mural, Detroit Industry. Nearby is the Charles H. Wright Museum of African American History (315 East Warren Street, 313-484-5800, www.maah-detroit.org), the world’s largest African American museum, whose best-known exhibit is a sculpture of a slave ship. Thousands of mourners came to the museum to say good-bye to civil rights figure Rosa Parks before she was laid to rest.

Few cities have more passionate sports fans than Detroit. Where else would fans organize a pregame protest march to demand a regime change in the Lions’ front office? Three of the area’s four professional sports teams play their home games inside the city. The Lions’ den is Ford Field (2000 Brush Street, 313-262-2000, www.fordfield.com), which hosted Super Bowl XL. Next door is Comerica Park (2100 Woodward Avenue, 313-471-2255, detroit.tigers.mlb.com), the home of the Tigers. Home ice for the Detroit Red Wings is the Joe Louis Arena (600 Civic Center Drive, 313-567-6000, www.olympiaentertainment.com). The Pistons used to play at Cobo Arena but have long since moved to Oakland County—still a sore point with some Detroiters.

Detroit has become America’s biggest casino gambling city between Atlantic City and Las Vegas, with three casinos: Greektown Casino (555 East Lafayette Boulevard, 888-771-4386, www.greektowncasino.com); MGM Grand Detroit Casino (1300 John C. Lodge Freeway, 877-888-2121 , detroit.mgmgrand.com); and Motor City Casino (2901 Grand River Avenue, 877-777-0711, www.motorcitycasino.com). Speaking of Greektown, this area of ethnic restaurants and bars still attracts visitors, even those who don’t gamble. The signature dish is saganaki, cheese that’s fried in a batter, then taken to the table and set on fire. Custom requires that you yell, “Opa!”

Last but not least, there’s the Motown Museum (2648 West Grand Boulevard, 313-875-2264, www.motownmuseum.com), also known as “Hitsville U.S.A.” It was once both the home of music impresario Berry Gordy Jr. and the nation’s largest independent record label. Inside, you’ll find Studio A, where Motown’s greatest hits were recorded.

Windsor, Ontario, on the other side of the Detroit River, is still a popular destination, even though border security has been tightened and the U.S. dollar isn’t as strong as it used to be. Attractions include ethnic restaurants, shopping, and Casino Windsor. City officials would rather it not be, but it’s also known as “Sin City.” Visitors flock to strip clubs, known as the “Windsor Ballet”; massage parlors; and stores selling Cuban cigars, which are contraband in the United States. You’re also likely to run into nineteen- and twenty-year-old Michiganders, who can drink legally in Ontario. In Windsor, you find national brands Labatt and Molson, but also beer by microbrewers such as Brick Brewing Company, Creemore Springs Brewery, and Muskoka Brewing.

Dearborn, to the west of Detroit, was the hometown of Henry Ford I, who built the auto company that bears his name and still has a family member as CEO. Once notoriously lily white, Dearborn is now home to the nation’s largest Arab American community.

Henry Ford was also the driving force behind The Henry Ford (20900 Oakwood Boulevard, 313-982-6001, www.thehenryford.org), a world-class museum and one of Michigan’s leading tourist attractions. The enormous museum features the Automobile in American Life exhibit and consumer products ranging from baseball cards to washing machines. Items on display also include the limousine President Kennedy was riding in when he was assassinated and the bus on which Rosa Parks refused to give up her seat. Also part of The Henry Ford museum complex is Greenfield Village, an American town from a century ago. Its many buildings include Ford’s own birthplace, the Wright Brothers’ cycle shop, and Thomas Edison’s laboratory. Costumed hosts demonstrate everything from weaving to how to repair punctured tires. The Henry Ford’s newest attraction is inside the company’s sprawling Rouge Plant, where you can take a walking tour and see assembly line workers building the popular F-150 pickup truck.

Back to downtown Detroit for a moment. At the intersection of Jefferson Boulevard and Woodward Avenue, you’ll find a huge bronze fist. It’s a memorial to boxer Joe Louis, who grew up in the city. Some see the fist as a reminder of Detroit’s sometimes violent past. But locals disagree; they consider it a tribute to the grit and toughness of Detroiters.

Convention and Visitors Bureaus
Detroit: www.visitdetroit.com
Windsor: www.visitwindsor.com

Recommended Beer Bars

Detroit

Cadieux Café, 4300 Cadieux, 313-882-8560, www.cadieuxcafe.com. Bills itself as the home of America’s only two feather bowling lanes. Offers a wide selection of bottled Belgians as well as local micros on tap.

Dakota Inn Rathskeller, 17342 John R. Street, 313-867-9722, www.dakota-inn.com. A German beer hall that opened in 1933 and has stayed much the same ever since.

Jacoby’s, 624 Brush Street, 313-962-7067. A two-story German-style bar that has been in business for more than a hundred years.

Ye Olde Taproom, 14915 Charlevoix, 313-824-1030. Opened as a brewery before Prohibition and now a beer bar offering ten taps, some of which rotate, and more than two hundred bottles.

Wyandotte

Oak Café, 1167 Oak Street, 734-283-8380. Offers twenty taps and more than two hundred bottled beers.
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Traffic Jam and Snug

511 West Canfield Avenue, Detroit, MI 48201
313-831-9470
www.traffic-jam.com

No, you’re not seeing things. That is a urinal high up on the front wall. For twenty years or so, that outsize bathroom fixture, which in the summer doubles as a planter, was Traffic Jam and Snug’s only signage. That’s just one of many stories that can be told about this venerable watering hole.

Some parts of the building date back to the 1880s, others to the 1920s. Even today, exposed brick walls and old wooden tables are part of the charm. Traffic Jam and Snug, or “TJ’s” as regulars refer to it, opened its doors in 1965. It acquired that name because someone told the man who opened it, “if you ever do any business there, it will be a real traffic jam.”

Even after its regulars left Detroit and fled for the suburbs, TJ’s remained one of the friendly establishments they frequented when they came back to see a play or spend the afternoon at a museum. And its proximity to the Wayne State University campus and medical center has always fed it a steady clientele of students and faculty.

Part of the reason for TJ’s popularity was its owners’ willingness to make and promote artisanal food. Fast food was overtaking the country, but TJ’s took a stand against it. Its owners decided to make as much as possible from scratch. It set up a full-scale bakery operation, serving loaves of freshly baked bread with meals. It also branched out into cheesemaking, becoming the first restaurant to be licensed by the Department of Agriculture as a dairy. TJ’s also collected art for its customers to enjoy, along with an interesting mix of Detroit memorabilia including—what else?—a traffic light.

Another logical extension of the artisan movement was craft-brewed beer, and TJ’s owners had long been interested in brewing. Unfortunately, Michigan law did not allow either microbreweries or brewpubs. But it turned out that TJ’s attorney cared very much about this issue. He’d been a homebrewer since the seventies and had worked at microbreweries in Oregon and Colorado. He waged a ten-year-long legal battle, in which he unsuccessfully challenged Michigan’s liquor laws in court but did manage to persuade state lawmakers to allow restaurants to brew a small amount of beer and sell it to customers. That was 1992.

But the new law didn’t allow the owner of a brewery to hold a retail liquor license as well. So TJ’s problem still wasn’t solved. Ultimately, TJ’s attorney swapped his briefcase for brewer’s boots and opened his own brewery across the street, the Detroit and Mackinac Brewing Company. It still exists, though it’s under different ownership and is now known as the Motor City Brewing Works. After another tweak of the Michigan liquor laws, TJ’s obtained a brewpub license in 1993, the first issued by the state. (Actually, two brewpub licenses were issued that day; the other went to the Grand Rapids Brewing Company.)

Then, just as it finally appeared that TJ’s would realize its dream, a sad thing happened: Tom Burns was diagnosed with terminal cancer. To make a long story short, TJ’s brewing operation was confined for years to buying wort elsewhere and pitching the yeast on-site. Thus, though TJ’s claims to be Michigan’s first brewpub—literally true if you look at its license number—it’s drawn its share of raised eyebrows from the brewing community.

Over the years, TJ’s continued to be a popular spot even though the surrounding area fell into decline. In 1999, current owners Carolyn Howard and Scott Lowell took over. They’ve continued to offer artisanal products—including craft-brewed beer—to customers. And speaking of customers, Carolyn and Scott hope to see more now that the neighborhood has begun to come back, as buildings around TJ’s are being converted to lofts.

In 2004, Carolyn—who, by the way, worked at TJ’s while she was a student and watched the saga unfold—and Scott hired Chris Reilly as brewmaster and cheesemaker. The original dream had finally come true.

TJ’s is still a restaurant that makes outstanding cheese and baked goods. But now its beer is attracting a following, too. Ninety percent of its beer sales are the house brews. Chris’s lineup includes four year-round beers and a rotating seasonal. He brews true to style and told us that you won’t find any off-the-wall beers while he’s around. Recently, Chris honeymooned in Belgium and came back excited about getting a few wooden casks and trying his hand at barleywine and gueuze. When you stop in, make sure you climb up to the “observation deck,” from which you can look down and see the brewery—where, depending on the day, you might see Chris making either beer or cheese. The equipment, just like everything else at TJ’s, is eclectic.

[image: Image]

Directions to Traffic Jam & Snug and Motor City Brewing Works and Winery

By the way, according to local legend, that urinal was nailed to the outside because Ben Johnson, the man who opened TJ’s, didn’t want to pay the junk man $25 to haul it away. So he just kept it until he found something to do with it.

Beers brewed: There are five beers on tap. The menu beers are Pale Ale; Pilsner, the bestseller and the only filtered menu beer; Steam; and Stout. The rotating seasonals include a witbier, a high-gravity beer, a winter warmer, and a hefeweizen.

Our Picks: Paul went with Canfield Pale Ale, an American pale ale. Maryanne’s first choice was a seasonal, Belgian White.

Class of license: Brewpub.

Opened: Licensed as a brewpub in November 1993. Full-scale brewing operation since 2004.

Owners: Carolyn Howard and Scott Lowell.

Brewer: Chris Reilly.

System: 7ish-barrel TJ’s. Capacity is 350 barrels per year.

Production: 150 barrels in 2004.

Hours: Monday through Thursday, 11 A.M. to 10:30 P.M.; Friday, 11 A.M. to midnight; Saturday, noon to midnight; Sunday, noon to 8 P.M.

Tours: Yes, by appointment. You can also climb onto an “observation deck” overlooking the brewery.

Take-out beer: Kegs and quart-size Mason jars.

Food: Carolyn describes the menu as “American eclectic, with accents from around the world.” Vegetarian-friendly, with meatless dishes accounting for half the items. Menu changes monthly.

Extras: TJ’s is a regular stop on Detroit pub crawls. Monthly “pint nights” with either a DJ or an art exhibition. Artisanal breads, cheeses, and cookies for sale. Minimal electronic distractions. Smoke-free.

Happy hour: Monday through Friday, 3 to 7 P.M., with discounts on beer.

Parking: Fenced-in, guarded private parking lot across the street.

Directions: Third Street goes one way, southbound, and Second Street goes north. From the Lodge (M-10), go east on Forest, which becomes a divided cobblestone street. TJ’s is on the south side of the street.
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Motor City Brewing Works and Winery
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470 West Canfield Avenue, Detroit, MI 48201
313-832-2700
www.motorcitybeer.com

We discovered an interesting split within Michigan’s brewing community. One faction has a scientific background and tends to brew by the book. The other has an artistic bent, and these brewers brew what they like.

John Linardos, the owner of Motor City Brewing Works and Winery, falls into the latter category. He’s an urban pioneer in the truest sense. John has lived and worked in the Cass Corridor since the early eighties, when he began his art studies at Wayne State University. He had no idea that he’d someday own one of Michigan’s oldest microbreweries. “It just kind of evolved,” he told us. “I never set out to do it.”

But that’s what he did. John’s story dovetails with that of two other brewing institutions. One is the Detroit and Mackinac Brewery, which once stood at this location. After Tom Burns, the founder, passed away, the brewery closed and the building eventually stood empty. In 1994, John rented the building and resumed brewing operations. The other institution is Traffic Jam and Snug. Until TJ’s started brewing its own, Motor City hauled batches of wort across the street to be fermented there.

Before sitting down to beers, John showed us around the brewery. In back of the taproom were the fermentation tanks and the bottling machine that saw service at a Budweiser brewery half a century ago. Motor City started bottling in 2000 in hopes of distributing well beyond Detroit. Upstairs was the 20-barrel brewing system, which John assembled from old dairy vessels.

Also upstairs was what sets Motor City apart from other Michigan breweries. It’s John’s other passion, a sound studio. He’s produced two CDs in the “Ghettoblaster” series and is working on a third. “Motor City,” it turns out, is recognized as a distinctive genre of music and has a far-flung audience. The CDs have grabbed the attention of Playboy magazine’s music critic and have been played on radio stations as far away as Europe.

Our final stop was Motor City’s taproom. It’s one of the smallest in the state, yet one of the most intriguing. John, a sculptor by trade, put it together with the help of some very artistic friends. One put in the tile floors—even the ladies’ room floor is tiled—using material left over from other jobs. Another built the metal staircase that leads to the upstairs deck. And yet another helped John fashion the bar out of cast concrete.

We had a question for John. For years we’ve enjoyed Motor City beer at home, but lately we hadn’t seen very much of it in stores. John explained why. All of Motor City’s beers are unpasteurized and unfiltered, which means they need extra TLC after they leave the brewery. Once again, beer distribution raised its ugly head. It’s a sore point with many Michigan brewers, and they can’t do much about it: Michigan law forbids brewers to self-distribute.

Turning to a more pleasant topic—namely, the beer itself—John told us that he tries to keep his beers accessible to the consumer. His styles are fairly mainstream, at least by Michigan standards, and despite being a member of the artistic faction, he considers it important to stay close to traditional style guidelines.

With sunlight streaming through the skylight and a radio playing softly in the background, the taproom was an oasis in the middle of Detroit. Now that it’s open seven days a week, John told us, it’s become a gathering place for workers at the nearby hospital, students from Wayne State, and members of the arts community. With lofts being built in the neighborhood, he expects even more visitors. His plans include expanding the taproom, opening a “sculpture beer garden” outside, and perhaps adding a tapas menu.

Motor City invites you to do a little urban pioneering of your own. Detroit isn’t as scary as you’ve been led to believe. And once you get here, there’s a reward waiting for you: a glimpse at Michigan brewing history and a taste of the brewer’s art.

Beers brewed: Ghettoblaster, Motor City Amber Wheat, Motor City Honey Porter, Motor City Lager, Motor City Nut Brown Ale, Motor City Pale Ale, and Motor City Strong Ale.

Our Picks: Ghettoblaster is a strange name for an English mild ale, but it’s been Paul’s favorite Motor City beer for a long time. It’s smooth, nutty, and malty. Maryanne was partial to the Motor City Lager, which delivered just what she expected in craft-brewed lager—malty, clean, and refreshing.

Class of license: Microbrewery.

Opened: Motor City distributed its first batch in January 1995.

Owner: John Linardos.

Brewer: George Murphy handles most of the brewing these days.

System: 20-barrel Linardos. Capacity is about 1,200 barrels a year.

Production: 800 barrels in 2004; 1,000 barrels estimated for 2005.

Distribution: Tap accounts only for the time being, primarily in Detroit and select suburban establishments.

Hours: Daily, 4 P.M. to midnight.

Tours: Groups only, call in advance.

Take-out beer: Six-packs and cases, quarter and half barrels.

Food: None when we visited. Motor City is planning to add a tapas menu as part of the taproom’s expansion.

Extras: Open-air patio upstairs. Frequent stop on organized pub crawls. Wine and mead are available.

Parking: Lot in front of the taproom. (See map on page 7.)
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Atwater Block Brewery
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237 Joseph Campau Street, Detroit, MI 48027
313-877-9205
www.atwaterbeer.com

The Renaissance Center on the Detroit River is a symbol of Detroit. It’s also a symbol of the city’s long struggle to turn things around. One focal point of that effort is the industrial district east of the RenCen. That’s where you’ll find the Atwater Block Brewery.
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