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Raise a Glass to
Local Craft at
Stone Arch Brewpub

& Tie0 House

Stone Arch Brewpub and Stone Arch
Tied House invite you to experience

the best in local craft brewing and
dining. Our full menus are crafted with
a local emphasis, ensuring fresh, high-
quality ingredients in every bite. Enjoy
our award-winning, hand-crafted
beers, perfect for any palate. Visit us ‘ —
today and immerse yourself in the
rich tradition and innovative spirit of
Wisconsin’s craft beer scene.

IBhat We Offer:

Award-Winning Hand-Crafted Beers Dog-Friendly Seasonal

+ Gourmet Sodas, Cider & Seltzer Outdoor Dining
é + Food & Beer To-Go « Catering Services
+ Live Music Tuesdays at the Brewpub + Retail Market in Appleton

@ﬁ’
@St otte’ @ Embrace the Legacy. Taste the Craft.
Archh ¢ 1004 s.Olde Oneida st. 137C W Main St.
Pem-pub Appleton, WI 54915 Little Chute, WI 54140

920.731.3322 920.241.8433

u:-, af_r
=V

www.stonearchbrewpub.com
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TOAST YOUR WIN IN STYLE S0

Village Bar is equipped with top shelf
beverages and friendly servers. Pull up !

a seat for your drink of choice and try s &
your luck on one of our bartop gaming '-'____ '
machines. End the night with a relaxing =~ !
stay in one of our luxurious Standard .
Premium Guest Rooms or Deluxe

Suites.

T HOGHUNK ) GAMING
p. WITTENBERG

N7198 US Hwy 45 | Wittenberg, WI | 715.253.4400
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Always brewing in Waupaca

BY JAMES CARD

local brew club was featured in the
recently released documentary, “Back
on Track: Rebuilding the Waupaca

Train Depot.” The story follows Mike Kirk and

his years-long journey in restoring the train
depot back to its former glory.

The historic depot is also the home to some
of the events of the Badger’s Den Brewing
Club. While working on the documentary,
filmmaker and director Max Hauser was able
to film the club’s annual beer-tasting night.
He interviewed club president Cody Banks
and captured the scene of the depot packed
with people trying various ales, pilsners and
homebrews.

The Waupaca Train Depot is also the venue

for the club’s biannual potluck dinners. This
year it was home to their celebration of
National Mead Day, held the first Saturday
in August. They key ingredient in mead is
the honey and the members pitched funds
to purchase some of the finest honey in the
world: Waupaca Wildflower from Dancing
Bear Apiary.

Last year, local beekeeper Kent Pegorsch
entered this honey in the Black Jar Honey
Tasting Contest organized by the Center for
Honeybee Research. He won in the Medium
Amber category. The goal of the contest is to
identify the best tasting honey in the world.
The contest is named “Black Jar” because all of
the honey jars are shrouded in a coded black
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bag so the judges only focus on taste and not color or clarity. It’s
the beekeeping equivalent of winning the Super Bowl.

The club also submits entries for the H.H. Hinder Head
Butt competition. So far no member has won but their entries
have received some promising comments from the judges. The
competition attracts top brewers from across the Midwest. The
club keeps a booth at the Waupaca County Fair and enters their
brews in the local competition. They also take field trips visit
other brewing events and operations such as Old World Wiscon-
sin and the Rio Lobo Winery in Weyauwega.

This year the members are participating in a “same beer-
different ingredient” challenge. The variable ingredient this year
is the sugar additive. Members will reconstruct their version of
a 1970 Adnams best bitter. All make the same beer, but months
later when the individual beers are cracked open, the excitement
is about how each beer turned out in its own unique way.

When not hosting events at the train depot, the club holds
monthly meetings every second Wednesday at 7 p.m. at the
lower level of the Waupaca Historical Society’s Holly History
and Genealogy Center. The meetings are like other meetings:
updates, old news, upcoming events, the treasurer’s report and
so on. What makes this meeting unique is everybody brings a
tasting glass and plenty of bottles get passed around. At the start
of each meeting, people go around the room and talk about what
they brought to share. It might be a cranberry wine, an Irish
stout, a German lager or apple-flavored mead. They explain the
back-story, how it was made and everybody get a taste.

One spring tradition is having an annual Brew Day. It starts
around mid-morning and can last until dark. For the past couple
years, the event has been hosted by member Chris Johnson. He
and his wife Stacia renovated the historic Weller Store in Rural,

a landmark along the Crystal River. He pitches a tent outside in
case of rain and brewers set up their gas burners and stainless
steel cookpots of skunky-smelling hop concoctions.

It’s a casual affair and members swap notes on techniques and
insights. “Sometimes if somebody is going to brew, they will tell
somebody and they’ll say I'll brew with you. So we might have
two or three people brewing together. It’s a social gathering,” said
Johnson who has been in the club for 10 years.

The club also hosts an equipment swap. Members are hustlers
when scrounging up old oak barrels, tubs, small vats, tubing,
funnels, glass jugs and cases of empty bottles to further their
projects. “It be quite honest, I think we’re more of a do-it-your-
self club. Look what everyone does. No one is averse to making
their own equipment,” said member Robert Forseth.

Forseth and Eric Melum are the club’s longest standing
members, joining when the club was started in 2012. One of the
first decisions was to define what kind of club they would be: a
beer-only club or any kind of beverage made through the art of
fermentation.

“If we were making wine or mead, that’s not beer. We decided
to be a fermentation club,” said Melum, but they decided to keep
the Badger’s Den Brewing Club name even though they welcome
all makers of fermented drinks. l

The best stop
on any trip!

Open 7 Days a week
at 11:00 a.m.

KITCHEN HOURS:
Mon-Thu 11-8
Fri11-9

Sat-Sun 11-8

HAPPY HOUR:
Mon-Thu 3-6pm

Watch
Professional
Sports
Games Here

f

Check out
Our FB pg. For
Upcoming
Events & Specials

705 N 4th St
Tomahawk
715-453-5161 .
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Tour our vineyard and
enjoy our handcrafted
Meads, Wines & Ciders

RUSHFORD
&

' MEADERY
& WINERY .

Locally grown, Locally made, 7
y g& Locally J'uv%d P &

MERCHANT 8389 Liberty School Rd.

. . Omro, W 54963
cheese ¢ wine ¢ goods 920-468-6323

402 S 2nd Ave Wausau ¢« 715.843.0909 www.rushmw.com
themilkmerchant.com

Open Year Round!

(L SUNSETPOINT SunsetPointWinery.com
: WINERY 1201 Water St, Stevens Point Wi

=~ 006

Tours, Tastings, Live Music and Events

Located in historic Downtown Stevens Point. Come enjoy our unigue location,
comfortable atmosphere, and great wines which are made on-site.

Clip & present coupon for

_ 10% off ]
. Any 1 bottle of Wine !

Limit 1 per customer, not valid with
other coupons/discounts

r
)
I
I
I
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o, - Fine Artists - Over one hundred
W a u S a u _ ﬁ juried artists in various mediums.

Festlvcll of

- Live Music - Performances from

{ - Food & Drinks - Provided by local
Downtown Wausau non-profits.
September 7th 10-5 PM

September 8th 10-4 PM

« Family Art - Many creative activities
for children with their parents.

+ Young Collector Market - Children
12 and under can view and purchase
donated art.

« Scholarship Silent Auction - Bid on
art donated by participating artists.

Presenting Sponsor %

e %4 - Still Young_at Art - Classes taught
by professional artists in the upper
Contactus for nf: For more information visit: WAUSAU classroom area of the CVA next to
Wausau, Wis4402 f RIS the Grand Theater
www.wausaufoa.org = .
Phone: 715.842.1676 E A E T 5

info@wausaufoa.org

MOSINEE

EREWING COMPANY

Transforming the brewery and taproom experience,

welcom e we’re creating an attraction to centr_al Wisconsin,

you can’t get more central than Mosinee!
Our comfortable and sophisticated venue includes a

to centra I brewery, tap room, and event space for meetings,
parties and entertainment.
e e ’ Each element of our building’s historic
ISCO“‘ I n s renovation has been meticulously thought
through; locally sourced materials speak to the |
F. t C ft brewery’s central Wisconsin roots.
Ine$ ra We invite you to come, relax and enjoy!
Join us for weekly music, Trivia Wednesdays

Brewery and more! Check our Facebook page for

updated events throughout the summer.

MOSINEE BREWING COMPANY - vicires som- fopm » sy om- 10

401 Fourth Street, Mosinee, W1 54455 | 715-693-2739 gt 2h7 - 100 » Seturday2pm -10pm

Wisconsin Breweries, Wineries & Distilleries | A GUIDE FOR 2024-2025 9



tasting
leads Wood
County couple ..
to retirement
plan

BY MIKE WARREN

Wine l

(R

———

hen Rocky and Karmin Bolder’s four children were all

through graduating from Auburndale High School,

their days of sitting on bleachers at sporting events
were over. Little did the Milladore couple know their next
pastime would also figure in to their retirement plans.

“Once the girls went to college, I needed a life because we
sat in a gym, so I finally met my husband again and we started
touring wineries,” explained Karmin Bolder, pertaining to how
the couple’s wine-making adventure began.

“The people that do wineries are very good at networking,”
Karmin told us, during our May 17 visit to The Empty Nest
Winery. “We spent a lot of time in peoples’ back rooms. We went
to The Lil’ Ole Winemaker in Wausau and we watched a video
and he showed us how to make wine and we started to make
wine. We did it with another couple for a couple years and then
COVID hit and we bought them out,” Bolder added. “We opened
this past December. Probably the December prior to that we
decided, “Yeah, were going to do this. Were going to put a build-
ing up and we're going to look at retiring””

The couple learned and practiced how to make wine and
toured other wineries for five years before officially opening The
Empty Nest on Dec. 1, 2023.

“She had a book and we would just, as a husband and wife,

i

SN

ATAY

Rocky and Karmin Bolder explain the meaning behind their label, during
our May 17 visit to Empty Nest Winery, Milladore.  Kris Leonhardt photo

wed open it up and say, ‘Okay, let’s go to these three wineries
this Saturday, so we would do that,” Rocky Bolder recalled. “And
by seeing a fair amount of wineries, from the monster down at
Wollersheim to someone’s garage and everything in between, she
just got the idea that, ‘Hey, we could do this’ I dug my heels in a
little at first until I wrapped my head around, ‘Okay; is it a retire-
ment gig? Okay. And after seeing a lot of these different places
and seeing them successful, it was basically an ‘If you build
it, they will come’ type of a thing, because the other thing we
noticed by seeing these places was ages,” Rocky added. “Soup to
nuts. Young people to older people and everything in between.”

Once Rocky and Karmin decided to move ahead with their
plans, they quickly realized they needed to put up a new build-
ing. After the core facility was built, the family finished off the
interior themselves, sourcing all of the wood from the woods on
their 80-acre property. The wood on the front of the bar was left
over from when the couple built their nearby home 24 years ago.
They still have some landscaping to do, and would someday like
to add an overlook along the pond adjacent to the winery, which
currently features some outdoor seating.

Besides 18 varieties of sweet wines, The Empty Nest also has
six dry wines. They also serve pizza, pizza fries, pretzels and
cheese and sausage trays.
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As for entertainment, free Bingo is
offered every Thursday night from 6
to 8 p.m. Sundays feature various craft
and paint parties. Live music is featured
throughout the summer. The facility -
which can hold up to 80 people - is also
available for corporate events, bridal
showers, Christmas parties and more.
“Tell us what you want and we'll see
what we can do for you,” says Karmin.
The business also has a website and
Facebook page. Current hours are Thurs-
days 4 to 8 p.m., Fridays 2 to 8 p.m.,
Saturdays 11 a.m. to 8 p.m. and Sundays
11 to 5. Central Wisconsin’s newest
winery is located 12 miles east of Marsh-
field, 21 miles north of Wisconsin Rapids,
23 miles northwest of Stevens Point and
less than 40 miles southwest of Wausau.
And so far, so good, says the couple.
“We always set a goal and we've met that
goal every weekend,” Karmin told us.
Meanwhile, the Merrill natives still work
their fulltime jobs. Rocky is a 29-year
veteran of the Portage County Sheriff’s
Department, where he is currently the
Superintendent of the Juvenile Detention

Center. Karmin is currently a cardiology
nurse at the Marshfield Medical Center,
where she’s worked for 30 years. Retire-
ment, they say, should come within the
next year to two.

Three of the couple’s four children -
Kaleb, Hannah and Rachel - work at
the winery periodically. Ben, the oldest,
lives in Randolph about two hours away.
Hannah, a Phy. Ed. teacher in Marshfield,
is living at home while she saves for a
house of her own. Kaleb and Rachel are
nearby.

But even when they are not in the
winery helping out with a special event or
during a busy weekend, you can always
find them watching over Mom and Dad.
On the wine label, they’re the four birds
perched above the couple under a heart
amongst the branches of two trees, high
school sweethearts who have once again
found each other - not in a noisy high
school gymnasium, but in that not-quite-
empty nest on Smokey Hill Road in Milla-
dore, as their game plan for retirement
begins to play itself out.

Rocky Bolder demonstrates the bottling process used
at Empty Nest Winery, which opened Dec. 1, 2023, 12
miles east of Marshfield. Kris Leonhardt photo

The Empty Nest Winery LLC

Owners: Karmin & Rocky Bolder

Address: 10915 Smokey Hill Rd. Milladore, WI 54454

Contact us: tenwinery@gmail.com or 715-218-3822
www.tenwinery.com

The
Empty Tlest
Wi

wery

Featuring
Fruit based wines -
sweet, semi sweet, & dry
Craft & domestic beer selection
Pizzas, pretzels, & more

Find us on
Facebook at
The Empty Nest
Winery LLC for
events and more!

Hours: Thursday: 11 AM-8 PM | Friday: 11AM-8 PM
Saturday: 11 AM-8 PM | Sunday: 11 AM-5 PM
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Making wine
In the heart of
the drumlins

Edwin Brix Vineyard has been
making wine in this unique
part of Wisconsin since 2010

BY CLARICE CASE

idden just outside of Juneau is Dodge
County’s first licensed winery, Edwin Brix
Vineyard.
Edwin Brix Vineyard is owned and operated by the
Sell family on the farm that the family has occupied

since 1893 when great-grandfather August Sell moved *% RS

from Cascade, Wis. to the Town of Clyman and
started a dairy farm and crops.

Edwin Brix Vineyard, located outside of Juneau, has a tasting room with
indoor and outdoor seating along with plenty of open space for their live
music and food trucks they host in the summer. Clarice Case photos

L
=

Twelve of Edwin Brix Vineyard's wines are on display along with their awards inside the tasting room.
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The 1600 grapevines at Edwin Brix stretch out over this hill and down behind it.

The name Edwin traces back to August’s son and grandson,
who made the property the Sell family home, was passed down
to sales manager Jocelyn Mentuis’ uncle and cousin, and is the
middle name of her father, brother and nephew.

Mentuis’ parents, Marty and Chris Sell, married in the 707,
bought the property from her grandparents and moved there in
1978.

The Sell family, now in its fifth generation, has been “continu-
ing the tradition of growing things here in Wisconsin” on their
land for over 130 years.

The land is unique in its own right because Dodge County is
located in an area of the state with the highest concentration

> CONTINUED ON PAGE 14

\hn\!/w‘/ o
STR'KERS (715) 453-3245
1" N,

v Leagues + Open Bowling « Birthday Parties

ﬁ facebook.com/strikerstomahawk Strikers - Tomahawk Bowl
309 W Wisconsin Ave

BZ4 andy.tomahawkbowl@gmail.com  Tomahawk, W1 54487

360121

A brewery offering:
$ Delicious Beer

$ Amazing Wood-Fire Pizza
$ & A Dog Friendly Patio!

Hop Yard Ale Works
512 W Northland Ave., Appleton, Wi
@hopyardaleworks

0O [

WED - SAT 11A- 10P SUN 12 - 6P
Kitchen closes 1 hour prior

You had me at pizza & beer!
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>> EDWIN BRIX VINEYARD CONTINUED FROM PAGE 13

of drumlins, rolling hills created by glaciers, in the world. The
second highest concentration is located in Upstate New York,
another area populated with vineyards.

Underneath the drumlins is limestone which allows for the
necessary drainage to keep grape vine roots happy, creating an
ideal growing environment, Mentuis explained.

While the land may be ideal, the climate is where the chal-
lenges lie. Wisconsin’s unpredictable winters and summers can
make growing difficult. The growing season is shorter here than
in milder climates. Budding typically happens around mid-May
and harvesting needs to happen before the ground freezes.
Mentuis said a wet spring and a hot, dry summer is the preferred
weather in the growing season.

The other issue is traditional grapes do not grow in Wisconsin,
so a variety of red and white cold hardy grapes are grown here.
They are rated for -40 degrees, meaning as long as the tempera-
ture does not dip below that mark, the vines should be fine.
Mentuis added they also like to get a lot of snow before it gets
cold to help insulate the ground.

Despite the challenges, Edwin Brix is proud to say 100% of
their wine is made from the grapes grown on their property;
something Mentuis believes only 5-10% of Wisconsin vineyards
can say.

The family started making wine in 2010 and began with 150 or
200 grapevines. They have since grown to 1,600 grapevines and

seven varietals. They have created a total of 17 wines, the details
of which can be found on their website. Twelve are currently
available for purchase.

Mentuis’ personal favorite is the sweetest of their white
wines, Academy Girl, named in memory of her grandmother
who received the nickname because she attended Winnebago
Lutheran Academy in Fond du Lac for high school. The wine
was also released during her father’s toast at her wedding.

She also acknowledged Aunt Ruth’s Rhubarb Wine and new
summer release, Kindergarten Karen’s Cranberry Wine, as some
other favorites.

Some of the best sellers include Brianna, LaCrosse, their red
wines and other fruit wines.

One of their E Flat Eddie label fruits wines, MayberrE Farms
- Strawberry Wine, uses strawberries locally grown at Mayberry
Farms in Mayville.

The tasting room is open every day, Monday through Saturday,
10 a.m. to 4 p.m. and Sunday, 12-4 p.m. In the summer, starting
Memorial Day weekend, on Sunday afternoons from 2-4 p.m.
through October and Wednesday evenings 5-7 p.m. to Labor
Day weekend, Edwin Brix will be hosting live music, as well as
food trucks on select dates.

Edwin Brix also offers the opportunity to volunteer with
harvesting or bottling and other activities. Volunteers will
receive lunch and a free bottle of wine.

To learn more you can visit www.edwinbrix.com, sign up for
their mailing list, or visit their Facebook page. B

385159

Open Daily at 11

1315 S. Tomahawk Ave
Tomahawk, WI
715-453-8686
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ENJOY A BEER OR I.IRF OFF THE PIER

IN SHEBOYGAN WISCONSIN Ll 1 HOME OF 3 SHEEPS BREWING
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Forward Beverage Company, in less than a
year, is growing non-alcoholic beverage business

BY B.C. KOWALSKI

alking into Forward Beverage Co. downtown feels a

lot like walking into any downtown cocktail lounge,

except for one crucial difference: You'll feel a lot
different walking out.

That’s because none of the drinks on hand at Forward are alco-
holic. But they taste just as good.

Forward Beverage Company opened up in September 2023 in
the former Sweet Lola’s location on Third Street in downtown
Wausau. The new business is a non-alcoholic lounge, so none of
the cocktails they serve contain alcohol.

Paul Yanzer, who along with his wife Amy officially opened
up the lounge downtown, said he gave up drinking alcohol a

number of years ago, and when the couple goes out to eat, for
instance, it pretty much means he’s going to be drinking water.

The Yanzers think we can do better. And if anyone were the
person to do it, it would be Paul. He has beverages down to a
science, literally. Paul is a chemist and a physicist. He managed
research and development at Octopi Brewing in Waunakee.
Through that company he worked with a number of brands and
helped them develop their flavor.

Paul put that training and research to work with the Forward
Beverage Company. The lounge started with two drinks that he
developed: The Citrosa, which is a non-alcoholic version of a
mimosa, and the In-Fashion, which is a non-alcoholic version of
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an old-fashioned (sweet). They’ve since added others, including a
lavender-based drink to help with sleep and a coffee-based one.

The In-Fashion uses bitters from Timekeeper Distillery.
Forward beverages use real sugars and no artificial flavors in
their making, Paul says. All the beverages are pre-made and
poured from a tap.

Both of those come in two different varieties: a soft cocktail, _ [
which is fine for everyone from children to adults to consume, == : e
and a social seltzer, which has CBD and ashwaganda. The combo = - Functlnnal 5
provides a mellowing effect. All of their beverages also have elec- B Cﬁcktalls
trolytes to help customers with hydration.

The beverages are served in a stylish aluminum cup that
customers can bring back for a $1 discount on their next
beverage.

But it’s not just the gold and black in-person lounge where the
Yanzers hope to have an impact. The couple planned to work
with restaurants to have their beverages on tap, and to focus on A
wholesale distribution. E”

That’s grown dramatically in the less than one year Forward I lign
has been in business. The beverages are available at dozens of I I' ‘
locations both on tap in places that serve, as well as in cans at I F
various retail locations throughout central Wisconsin. Some I Free Tap Refil
examples are Emy J’s in Stevens Point, Family Natural Foods in
Wisconsin Rapids and Reservoir Dog Saloon in Mosinee.

Forward Beverage Co. is located at 303 N. Third Street. Their

e

Only at Forward Beverage

hours are 11 a.m. to 6 p.m. Tuesday through Saturday. Find them || Co. taproom
on Facebook under Forward Beverage Co. ® || Offer expires 06/30/2025J

'H[NIJE

—— EST. 2017 —

BREWING co ,,-

WAUPACA, WI

Pet-friendly

s (Vi Patio & Biérgarten!
LT AR

— ru‘-h |

804 Churchill St., Waupaca 3
o.com - 715-942- 8018 |
g s 7 Enjoy d! clods beer

CEBOOK
§ FOLLOWUSONFA in a gorgeous taproom'
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Your Neighborhood
Craft Brewery

+ 22 Taps of all Fifth
Ward Beer
™ ° Spacious shaded ,
o) el D3 —— T @ﬁ‘@
garden ﬂun hioflg nﬁﬂg’@tﬂ-
* Regular live events, E@mmﬁh I' s
one: J

music, trivia, meat ﬂﬁ@ for every
raffles, vinyl night g

BREWING COMPANY

Hours: Tues.-Thurs. 11am to 9pm
Fri. & Sat. 11am to 10pm ¢ Closed Sun. & Mon.

230 Watson St., Ripon, WI
920-748-5188

1009 S. Main St., Oshkosh * (920) 410-8090
Check our website and socials for more information
www.fifthwardbrewing.com

386183

DRUMLIN RIDGE Present this ad for a
W | N E R Y Complimentary Glass of Wine

with the purchase of one of equal value '

6000 RIVER RD
WAUNAKEE
@0

i vwww.drumlinridgewinery.com

608-849-WINE (9463) . —

e T 385091
Tt

18 Wisconsin Breweries, Wineries & Distilleries | A GUIDE FOR 2024-2025



GIFT SHOP

Free Wine Tasting
& Marsh Tours

OPEN YEAR ROUND !

Check our FB or website
for the free tour schedule

N

Now Serving
Wine by the
glass!

6031 County D Eagle River, Wl 4,
715-479-6546

«
«
-

N

384700

W:NI qL{Q)T
UG

More Than Just A
Winery.... It's A Destination

Wine - Beer « Pizza « Live Music
Wed - Sat 12-9pm, Sun 10-4pm
6123 County Trunk PP, Greenleaf, WI 54126
920-492-1142

www.winealotvineyards.com

Catalyst is an atmosphere-oriented
wine bar striving towards creating an
environment of social interaction in
the downtown area of Rhinelander.

5 machines/20 total bottles

Buy by the taste, half pour, full
pour or full bottle!

51 South Brown Street | Rhinelander, WI 54501
catalystwine.llc@gmail.com

(@) §J Catalyst Wine LLC

384699
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A taste of local history

Rail House Brew Pub has been brewing since 1871

BY KAITY COISMAN

rom a railroad outpost building to an established brewing

company, Rail House Brew Pub, has built its reputation

on local brewing heritage to strengthen community ties.
The Marinette hot spot prides itself on being built on history,
community and variety.

The roots of the brewery go back to 1871, originally located
in Menominee, Mich., but moved locations to Marinette in
1997. Present Brew Master Chris Konyn wanted to keep the
brewery origins alive through a “throw-back” beer. The Silver
Cream historic lager was originally brewed from 1871 to 1966,
but Konyn brought it back in 2005 with the help of research and
residents.

“We did some research and found as close as we could what
the original recipe was. We talked to a lot of old-timers in the
area and their memories of it. We did some digging and came

O

Pictured are some of the
vessels that contribute to
the array of American ales,
lagers, English ales and
German lagers that are
interchanged seasonally.

Submitted photo

up with something that has been very pleasing to everyone who
tried it,” Konyn explained.

Amongst the historic silver cream lager are 14 other beers on
tap served and crafted in-house. Taps include a spectrum of
American ales, lagers, English ales and German lagers and are
interchanged seasonally and sometimes monthly.

“The beer itself has some local historical pride in it. But we
also treat the beer as any flavorful item on a menu where we are
just trying to give people what they want... I know that the Rail
House, the congregation center that it is, gives me a good sense
of accomplishment that people can come here and have a great
variety of beer to choose from, and they’ve got a taste of history
with our silver cream beer that has been brewed in this area for a
long time,” Konyn said.

With a wide variety of menu items and brews, the Rail House
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Brew Pub created a storefront
brewery in the front of the
building to allow patrons to
order specific brews.

“In 2019 we expanded to a 15
barrel commercial type brewery
we built on to the side of the
building and added six more
fermentation vessels and condi-
tioning tanks with a canning
line that we have canned six
packs that we have in stores in
the northeast region of Wiscon-
sin,” Konyn said, noting they
hope to continue their expan-
sion to more bars, restaurants
and grocery stores in the area.

Rail House Brew Pub is on
HWY 41, so it attracts a strong
local presence as well as tour-
ists throughout the summer.
Find the brewpub at 2029 Old
Peshtigo Ct., Marinette open
Monday to Saturday 11 a.m.-9
p.m., and Sundays 11 a.m.-5
p.m. to experience a taste of
local history. B

Stop-light taps allow patrons to choose from the variety of 15 brewed in-house beers.

SN

Discover

Divorn's/

BIXGNE

Atemre Heawest

Introducing 2 New Wines This Year!
Be one of the first Lo tasle our 44
Reserve & Enchantment wines. crafted

from our orchard's patented Champagne
Apples.

379686

Experience the spirit of Dixon's Aulumn
[Harvest Winervy in every sip!

AutumnHarvestWinery.com
19947 Cly Hwy [, Chippewa Falls, W1
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Northeast Wisconsin’s hidden gem - the first winery,
distillery and brewery all hand crafted under one roof.
We have something for Everyone! Wine, Mead,
Craft beer, Spirits, Moonshines, and Kombucha.

Hours: Thursday and Friday 12-6pm
Saturday 12-5pm, Sunday 12-4pm

Duck Creek Vineyard & Winery

Denmark Distilling | New Denmark Brewing Company
5046 County Rd R Denmark, WI 54208

(920) 863-2104 e www.duckcreekwine.com

MAMA D’S du Lac
_Bar ¢ Bistro ¢ Pizza

Friendliest Place
on the
Spirit Flowage!
W7788 E. Edgewood Rd.,
Tomahawk, WI
Call for details

715-453-4415

HMAMA 0§ DU LAC

Large selection of Wines & Liquor \

( Plus Spas, Outdoor Furniture, Golf Simulator and Much More!
X =1 Supplying[AlljYouriGutdoor,
Qz [tixib@? RelaxationNeeds!

RightiHerelinfAntigoRWI!

Open Tues-Fri 9-5, Sat 9-2 Closed Sun & Mon
3 Minutes North of Antigo on Hwy 45, The Store with the Pond

715-627-0071 ¢ www.luxurylivingwarehouse.com £

386202

From Whlstleplg to Macallan toa
21 yr Glenfiddich or a Johnnie Walker
Blue Label, We have a wide range of
options to add to your collection!!

You BOURBON believe we have the
BEST BOURBON selection in Northern Wisconsin!

=

WESTSIDE)

DN R =00

Bringing business back fo Merrill’s Westside!!
1504 W Main Street * Merrill
715-218-3277 + Mon-Fri 9a-7p Sat-Sun 10a-5p
VETERAN OWNED MOM & POP SHOP!
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e & Barleyfest |

' Tour our Vineyard and visit with the
viticulturalist via wagon ride or walk ~ Wine
L kool ale 'y and Cheese Tasting in the Hall ~ Ribs & Brisket
it i i ke Buffet served in the Barn along with Beer
: 3 Tasting and Live Music! Cash bar available for
L beer and wine by the glass. Learn about the
Av
. ———— grape distilling and how it becomes brandly.
FOUR EVENT OPTIONS
1.Tour, wine & beer tasting, complimentary
beer mug or wine glass and
all you can eat buffet
\ " 2.Tour, wine & beer tasting, complimentary
20 : CC beer mug or wine glass
] 448 3.Tour with wine & beer tasting
4 All you can eat buffet only

SUNDAY &
SEPT. 1 &

10 AMTO 4 PM

Recommended for guests over 21,
yet children are welcomed.
Book ahead on line!

A&

5% ABV. Buffet includes: Beef Brisket, Pork Ribs, ,‘
0 BBQ Turkey Breast, Potatoes,
Mac and Cheese, Coleslaw, Baked
Beans, Corn, Corn Bread.

Real Tea.
715-675-1171

www.willowspringsgardens.com
5480 Hillcrest Dr., Wausau, WI

Zero Carbonation.
100% Refreshing

5
=3
2
&
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Sunset Hollow
Wine Bistro

Wine, food and so much more

BY TINA L. SCOTT

unset Hollow Ranch & Winery in the

Town of Pine River east of Merrill has

been offering their clientele a variety of
experiences for several years. Visitors are encour-
aged to meet animals on the ranch, enjoy hand-
crafted wines made on-site, purchase organic
meat products and wines, and even experience
the opportunity to unwind with goat yoga and
wine.

Now that same name, the same meat products
and handcrafted wines have made their way into
downtown Merrill, providing residents and area
visitors with a unique experience in an unex-
pected setting. Melissa and Joe Hoffman, owners
of both, decided to open a new, larger location
where guests can enjoy their wine indoors in a
comfortable setting year-round, with outdoor
seating available when the weather permits.

Tucked into an historic building brought to
new life, guests can expect the same house and
seasonal wines and the same attention to creating
a unique experience they’ve come to know out
at the ranch, but now they can also enjoy food,
desserts and specials to pair with wine, as well as
a selection of gifts available for purchase.

Located at 811 E. First St. in Merrill, the
business held several soft opening dates before
holding their grand opening in January 2024.
They used the time to test out a few things, get
a feel for busier times, and create some new
offerings.

i u ’,. ; ,ff # AR S s N ‘_.I:..

. : Hours are Thursday, Friday and Saturday, noon
One of Sunset Hollow’s seasonal specialty wines, Country Christmas, is a featured wine to 7 p.m., occasionally opening additional days
during the winter months. Tina L. Scott photo

for special occasions.
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Stepping into the bistro is an unexpected surprise. The interior
space the Hoffmans have created features a somewhat modern
rustic Italian ambiance, with seating available on two levels to
add interest. Some of the decor items in the bistro are actually
gift items available for purchase, many of which will likely pair
well with a good bottle of wine.

Speaking of pairing well with wine, Sunset Hollow Wine Bistro
& Gifts changes their menu up seasonally.

The spring-summer menu features unique flavor combina-
tions, including four panini options, all served with a side of
fresh veggies. Four flatbread options were also on the menu,
including an all-meat topped flatbread and an Italian-topped
flatbread. Though the offerings change seasonally, this is a teaser
of what you might expect on the menu while saving room for a
little surprise.

A caprese pasta salad was another menu option and the bistro
also offers charcuterie boards. One of their recent charcuterie
offerings included hard salami, ham, bistro crackers, three vari-
eties of cheese, garlic-stuffed olives, nuts and seasonal fruit. For a
sweet treat, try the chocolate strawberry bruschetta.

Italiano Fridays offer a new pasta option each week, Saturdays
feature Bloody Marys, and Thursdays are “Girls Night Out”
with cocktail cheese plates available. Specialty cocktails change
weekly.

As a wine bistro, wines made locally at the Sunset Hollow
Winery are always featured and are available by the glass or by

>> CONTINUED ON PAGE 26

A north-facing view showcases the old tin ceilings and the raised seating areas in front of the brightly lit street-facing windows.

<

Tina L. Scott photo

Our family is proud
to bring our organic
raised meats and
handcrafted wines
to the downtown
area of Merrill.

The Bistro is Tuscany themed to
give you a unique experience!

All our wine is hand crafted locally
at our winery in Pine River.

Visit us Thursday - Saturday 12-7 PM -
to enjoy organic, freshly made to !
order Entrees as well as wine by
the glass, flight, or bottle.

Daily Specials include desserts,
cocktails and more!

S"M'f el

Sunset Hollow
811 E 1+ St Merrill WI 54452

715-722-0471
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2> SUNSET HOLLOW CONTINUED FROM PAGE 25

the bottle and are also available by the
case by pre order. The bistro has wine
punch cards: buy 10 glasses of wine, get
one free and/or buy 10 bottles of wine, get
one free.

The wine list changes seasonally.

“We’re only going to have specific wines
here that fit the season,” Melissa Hoffman
said. In addition to a seasonal selection
of Sunset Hollow specialty wines, even
house wines will be carefully selected.

“The other wines that 'm choosing to
place here will be more geared for the
season, like your Blackberry, your Sunset
Sangria [in winter], versus in summer I'll
pull in the Peach Raspberry Sangria, pull
in the Kiwi Pear instead of maybe having
the Apple, and kind of start changing
them a little bit that way”

The wine list for the recent spring
season included Lemon Berry, Splash of

Sunset Hollow Wine Bistro & Gifts opened on a Summer, Aloha Breeze, Flamingo, Sunk-
Wedn.esday eveni.ng in February .fo‘r a special issed, Taste da Island, Pink Berry, Beachy
(o VAITIRES Dy il e Berry Sangria, and Chocolate Strawberry
couples with a romantic Italian-inspired meal and . .
e iy Sy Indulgence. House wines on the spring

Blue Sky Photography LLC/Peter Tesch photo list included Rustic Berry, Kindred Spirits,

124 W. WISCONSIN AVE.
TOMAHAWK, WI 54487
715-493-0826
www.sidewayswineandcraftbeer.com

Southern Charm, and Firefly, with Rosie
Red and Sahara for dry wine options.
Those who prefer reds could choose from
Blueberry, Cherry Jubilee, Blackberry,
Black Raspberry, and Peach Raspberry
Sangria.

“Our Black Raspberry blended with
peach blossom vodka makes the perfect
wine for sipping on a front porch swing;
Melissa said. Spring blush options included
Raspberry Dragon-fruit and Strawberry.
White wine offerings for spring were
White Cranberry, Peach Apricot, Mango
Twist, and Pineapple Pear.

With so many ever-changing choices,
it’s easy to get overwhelmed just trying
to choose. Not sure what kind of wine to
pick? Ask for a sample. Better yet, try a
pre-selected flight of four wines or create
your own flight of four wines that sound
appealing to enjoy.

The wine bistro also offers a specialty
daily cocktail and Jameson old fashion.
Prefer beer over wine? Sunset Hollow
Wine Bistro also offers a selection of

craft bottled beers; non-alcoholic options

Craft Cocktails ® Food

Art Gallery e Live Music
There’s something for all
your senses at Sideways

W I N E & C R Al—_]- B E E R LLC Over 30 Wisconsin Craft Brews &

over 100 International Wines!

Scan Here to
see What's
Going on at

Sideways
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on their drink menu include lemonade,
sparkling flavored water, Sprecher sodas,
and teas.

Over the summer months, wine choices
evolved to fit the season and the tempera-
tures. And as autumn brings cooler
temperatures, crisp leaves of brilliant
colors, and an abundance of pumpkins
and cornstalks to decorate the scenery,
Sunset Hollow Wine Bistro will again shift
their wine offerings to befit the season.
Melissa anticipates a lineup of wines
that will pair perfectly with a slightly
more seasonal menu, for gatherings with
friends and family at the bistro after a day
of apple or pumpkin picking in a nearby
orchard, horseback riding on a perfect fall
day, hiking in the nearby Harrison Hills or
just walking along the River Bend Trail to
take in scenic Wisconsin River views. e

For more information follow Sunset | . ' '

Hollow Ranch & Winery and Sunset R - e

Hollow Wine Bistro & Gifts on their f i ' i = F N

combined Facebook page at facebook. Iit Jﬁ e i
com/sunsethollowranch or call 715-722- Owner Melissa Hoffman serves up a glass of wine and a smile at her new Sunset Hollow
0471. ™ Wine Bistro & Gifts location on E. First St. in downtown Merrill. Tina L. Scott photo

yoc 2 Fromthe Bagliesi Dinepard in Southern
ba () liesi Sicily to Your Table at Luigi’s...

o ey L
Luigi’s is proud 607 S. Main St.
to feature 1 Shawano
Bagliesi wines! = 715-524-4791

384846
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Making
moonshine,
spirits in the
Northwoods

Family-owned distillery
imparts its own flavor
on the industry

BY EILEEN PERSIKE
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Shelves in the Northern Waters Distillery tasting room are lined with the brandy, bourbon, gin and vodka they make and bottle right there on U.S. 51 in Minocqua.

isitors to the Northwoods looking for a little down time
may want to plan a trip to Northern Waters Distillery in
Minocqua. The cozy tasting room and bright and visible
production facility is situated on a private lake off US 51 South.

Northern Waters Distillery was founded by Peter Nomm in
2013. Nomm and his wife, Lisa, opened a small shop downtown
Minocqua. Five years later the couple determined a larger space
was needed and built the current facility. A year ago, Nomm
sold the business to one of his employees. Jake Donahue, who
was hired to manage the front of house, bought N.-W.D. with his
sister Sarah Johnson and her husband Cal Johnson.

“He went through all the growing pains,” Sarah said of Peter
Nomm. “He started it up, figuring out what kinds of products,
what kind of capacity he would end up needing. He started with
moonshines because they are nice and quick to make and he
could make them there in a smaller facility. From there, I think
he realized, Tve got something going here.”

Donahaue brought to the partnership years of Chicago bar
and restaurant management experience, as well as interest and
knowledge of making cocktails.
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Co-owner of Northern Waters Distillery, Cal Johnson, right, talks with head
distiller Jake Walish in the production room at the facility. Eileen Persike photos

“When Jake came in he realized the potential that came with
the products distilled on site, came up with an expanded menu
and Northern Waters became known for its specialty cocktails, in
addition to the whiskey, vodka, gin and bourbon,” Sarah said.

Every cocktail is made with spirits made on site. They also
make all of their own shrubs (a vinegar-based syrup used as a
substitute for citrus in cocktails), syrups and bitters.

“We’re one of the few places in the area that is able to do that
and I think people understand and appreciate it,” Sarah said.

“We try to source locally as much as possible, to be a true family-
owned small craft distillery”

ALL IN ONE PLACE

Everything is done in house, from mashing, fermenting and
aging to creating labels and bottling the finished product.

The production process for all spirits begins with heating grain
and water in a large metal still. The grain comes from - and is
returned to - a farm in Rhinelander. After reaching the desired
temperature, the mash is transferred into bins to ferment, after
adding distiller’s yeast, for five days. It is then moved back into
the metal still to separate the alcohol from the grain and water.
Alcohol has a lower boiling point, so it will evaporate, leaving the
grain and water in the still.

The distilled alcohol is good and bad, Sarah explained, and it’s
up to the head distiller to determine when the alcohol is ready;
when it switches from the bad to the good, based on tempera-
ture, taste and smell. It's what sets them apart from the national
brands, she said.

We like all our products to have those subtle
notes of flavor profile because it’s a base spirit
and you want to envision and have your own take
on how you're going to finish your cocktail.

“Those cuts are super important for us,” said Jake Walish, head
distiller at Northern Waters Distillery. “So many of the national
branding go to what is called continuous distillation - it’s all
automated.”

When it comes to whiskey, Walish said one of the rules is the
end flavor profile and end color have to come from the aging
process in the barrel.

“If you add anything artificial, caramel color or flavoring agent,
it loses its name designation of a bourbon, whiskey or a rye and
becomes a generic whiskey,” Walish said. “So we want to keep
everything natural. The barrel is our end step. Our end color and
end flavor profile came from the barrel; nothing was added to it”

It is Northern Waters’ vodka and gin that allows the distillers
to be creative and add flavors to the spirits. That is achieved one

>> CONTINUED ON PAGE 30

NORTHERNWATERS

——2 DISTILLERY ¢—

Minscgua, Wisconsin

Craft Distilling Inspired by the Beauty of the Northwoods
Committed to Regionally Sourced Materials & Goods

|
LI |

J“I
k‘l_ \

NoereERy Wirees |

AT - |

ng Room | Weekend Tours | Retail & Me
L Open Year Round | Family & Pet Friendly
8136 US Highway 51 S, Minocqua
715.358.0172 | NorthernWatersDistillery.com

386056
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Co-owner Sarah Johnson talks about the distillation process
as the “good” alcohol pours into a metal barrel.

- We are a taproom, with 36 local WI
and other craft brews on tap

- Have a relaxed and welcoming
environment

» Can be found on Facebook or our
Webpage www.cyclingbrews.com

1109 Honey Court, De Pere, WI 54115
920-425-3064

HOURS OF OPERATION
Can be found online through our Facebook or web pages.

385858

>> NORTHERN WATERS DISTILLERY CONTINUED FROM PAGE 29

of two ways: through distilling or maceration. An example of the
maceration process is the company’s coffee vodka, where cold
press espresso is added, creating an “absolutely fantastic” flavor,
Walish said.

The flavored clear spirits are flavored through distillation, a
process that requires filling a “gin basket” full of whatever they
want the product to taste like.

“For our bacon jalapeno, we take five pounds of bacon that we
get from Lake Tomahawk Meat Market,” Walish said. “We cook it
up just as crispy and wonderful as you want for breakfast, and we
put that finished bacon in [the basket], with another gin basket
on top of there, full of raw jalapenos; put those in line in the
column still and when this thing distills, when the vapor comes
up [and condenses], it’s picking up all that flavor, the bacon and
raw jalapeno, and that comes out as a finished product”

TRUE OR FALSE

True or false, Walish asked. Gin is just flavored vodka. True! Gin
starts out as vodka.

“What makes it gin is that botanical load,” Walish said. “By law
it has to have juniper berries as part of the botanical. It can be a
little as one juniper berry, but it has to be there. You can adjust
the flavor of gin by the botanicals”

Northern Waters’ Northwoods Gin is beginning to get noticed.
After Walish and Cal Johnson attended Distill America in
Madison in May, Walish said social media comments say the

Rhjcks

Est. Since 1982

ANTIGO’S FAMOUS PIZZA - DAILY SPECIALS
HOMEMADE SOUPS - TAKE & BAKE PIZZA
FAMILY-FRIENDLY RESTAURANT & BAR

CALL (715) 623-5611
FOR TAKEOUT

523 Superior Street, Antigo, WI 54409 | (715) 623-5611 | www.bbjacksantigo.com
Kitchen Hours - Mon-Thurs: 10:30am-9pm | Fri & Sat: 10:30am-10pm | Sun: 10:30am-8pm

FIND OUR FROZEN PIZZAS
AT A LOCATION NEAR YOU

i @““

Order at: www.bbspizzas.com or Call: (608) 206-5114
Address: 523 SUPERIOR STREET, ANTIGO, Wl 54409

(tore ru.—
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gin is a “must try” In addition to juniper
berries, N.W.D. collects white pine bark
and wintergreen from the property and
adds lemon, coriander and hibiscus to the
distillation process. It offers something
more subtle than the “slap in the face” pine
tree taste that some gins with big juniper
loads have.

“We like all our products to have those
subtle notes of flavor profile because it’s a
base spirit and you want to envision and
have your own take on how you're going to
finish your cocktail,” Walish explained. “If
you have a spirit that is too powerful, it will
overtake it and you can’t do anything else
with it. Too many of the industry standards
are so powerful - and a lot of them are so
artificial — that when you make a cocktail
out of it people are experiencing that artifi-
cialness and not knowing it until they taste
our stuff and they say, ‘wow, that’s what gin
is supposed to taste like”

For those interested in more details
about the production process, N.W.D.
offers tours at 5 p.m. Fridays and 1 p.m.
Saturdays. Signup is online at northernwa-
tersdistillery.com. The tasting room is open

A view of the production room from the Northern Waters Distillery tasting room.
All spirits used in the cocktails made there are made in house.

at noon Tuesday through Sunday, with other hand-crafted cocktails.

varying closing times. Whiskey pour flights There is a new outdoor bar and seating
are available as well as a menu featuring that overlooks Clawson Lake; a welcoming
seasonal favorites, signature cocktails, old atmosphere for visitors and locals alike
fashioneds, kicked - up mules and many who are looking for a little downtime. M

384820

GOURMET COFFEE SHOP,
EATERY & WINE BOUTIQUE

WINE « WHISKEY :
COFFEE ¢ CAFE A Great Day Trip!

OPEN MONDAY - SATURDAY Oisit us e [ F
Vino Latte

3309 Terrace Ct., Wausau, WI 54401 17153 Big Hill Rd., Lakewood,
715-849-9787
www.vino-latte.com — WI 54138 .
vino-latte@vino-latte.com LT www.woodlandtrail.com
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Ein Prosit der Eemutlmhlfelt
(a toast to well-being!) '

Oktoberfest set to return
to downtown Tomahawk

BY JALEN MAKI

his fall, a new

Tomahawk

tradition will
return for its second
year.

Oktoberfest,
organized by Toma-
hawk Main Street
Inc. (TMS), will be
held in downtown
Tomahawk Saturday,

Oct. 12.

“You don’t have to
be of German descent
to enjoy beer here in
Tomahawk,” said Jennifer
Turkiewicz, TMS executive
director.

In providing a quick
history lesson on Oktober-
fest, Turkiewicz explained
the event originated in
Munich, Germany on Oct.
12, 1810, in celebration of the
marriage of the Crown Prince
of Bavaria, who later became
King Louis I, to Princess Therese
von Sachsen-Hildburghausen.

The festival concluded five days .
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Photos by Jalen Maki

later with a horse race held in an open area that came to be
called Theresienwiese (“Therese’s green”).

The following year, the race was combined with a state agri-
cultural fair, and in 1818, booths serving food and drink were
introduced.

Each year, the mayor of Munich taps the first keg to kick off
the festival.

“With an amazing history already spanning 213 years, we
couldn’t help but join in on the fun,” Turkiewicz stated. “Our
Tomahawk Main Street Wine Walk, held the Friday of Mother’s
Day weekend, has become a tradition for many, so it was a
natural swing into a beer festival. We learned a lot in our first
year, and we are excited to evolve this event into a stroll down
our historic Main Street””

Last year, TMS’s Oktoberfest featured a dozen different craft
beer options and a golden keg tapped by Fest Master Jim Wise.
Food offerings from Trig’s and Sideways Wine and Craft Beer,
as well as desserts, were also part of the inaugural event. Those
in attendance were dressed to impress, with many clad in

> CONTINUED ON PAGE 34

RESTAURANT & DELI & BAR
DOWNTOWN RHINELANDER

Over 40 Bourbons in stock!

rerl immiurwd = Cupniree Dewred

Lunchbox
Bloody
Mary!

17 N. Brown Street, Rhinelander WI 54501
715-369-8988 « www.ctsdeli.com
Hours: Monday - Friday 10am-6pm ¢ Saturday until 2pm

KNOWLTON HOUSE
DISTILLERY

TOURS - COCKTAILS - DINING - BOTTLE SHOP

Wisconsin Breweries, Wineries & Distilleries | A GUIDE FOR 2024-2025 33



>> OKTOBERFEST CONTINUED FROM PAGE 33

lederhosen and dirndl while enjoy-
ing the craft beer and live music.

With TomahawkK’s second Okto-
berfest on the horizon, Turkiewicz
said TMS aims to introduce new
ideas and options, noting that the
organization “(looks) forward to
expanding the palette this year
with new flavors and a feast fit for
aking”

“While there will be no horse
races, there will surely be fun
games to play along the way,”
Turkiewicz said. “A new Fest
Master shall be chosen, and you
will want to be sure to attend the
official ‘crowning’ Join us down-
town as Tomahawk Main Street
proudly presents Oktoberfest.”

For more information about
TMS or Oktoberfest, visit toma-
hawkmainstreet.org.

Oans, zwoa, drei, gsuffa (one, ; 2
two, three, drink!) B : - =
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TITLETOWN § T

BREWING COMPANY
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D;AYEEN BAY, WI

HOURS: MON & WED 11AM-6PM
TUES, THURS, FRI & SAT 11AM-8PM « SUNDAY CLOSED

602 JEFFERSON ST., WAUSAU * 715-845-6170
WWW.LILOLEWINEMAKER.COM * SALES@LILOLEWINEMAKER.COM

;‘iET ONE PINT

OFFER EXPIRES 07.20.25
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A historic Stable, on the banks of the Rock
river in Jefferson Wisconsin, you'll find the
newest riverfront Winery & Distillery!
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WINE - SPIRTS * FOOD

123 West Milwaukee Street, 3
Jefferson, WI
(920) 541-3459
stablerockwinery.com
HOURS: WED-SAT 12-8, SUN 11-3

WISCONSIN'S
FIRST CERTIFIED
CRAFT WINERY

We also offer a large variety

of cocktails using our spirits,
Wisconsin craft beers and an
incredible bistro style food menu.

* Wine ¢ Spirit * Food

217 N. Main Street, Lake Mills, WI 53551
Hours: Wednesday — Saturday 12:00-8:00 PM
Sunday 11:00-3:00 PM

lewisstationwinery.com [l

BEER & WINE BAR

Hop & Grape is a locally owned business that strives to
provide a relaxing atmosphere along with unique
craft beers and a variety of Wisconsin wines.

Food Menu Available

Hours: Wed & Thurs 4pm to 11pm, Fri 3pm to 11pm
Sat 11am to 11pm, Sundays are seasonal

205 W. Upham St., Marshfield, WI

(715) 207-0422  hopandgrape.net

I GREAT LAKES

DISTILLERY
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COCKTAILS +