WHAT'S HAPPENING AT MBC

On Friday, August 8™, 2008, a team from Michigan Brewing Company (MBC) rolled
out to the Great Taste of the Midwest Beer Festival in Madison, WI. Their vehicle:
The “Green Machine” — a 1-ton Ford F-350 powered by 1:1 regular diesel and
biodiesel produced onsite at MBC.  The truck made the over 380 mile trip to the
festival grounds where they were met by brewers and industry peers with open arms,
and a lot of questions. “We had an overwhelming response to our (MBC) operations,
how the biodiesel was manufactured, and its application in modern times,” said Tim
O’Callaghan, MBC Home Brewing Consultant and “Green Machine” driver.

MBC “Green Machine” Team, L to R: Janie Roy, Stitt€nden, Joe Krautkramer, Tim O’Callaghan

- It's that time of year again —
Screamin’ Pumpkin Spiced Ale
has been bottled and is set to be
released. Patrons will be able to
taste the fall favorite on draft at The
MBC Pub in Webberville. Come
mid September you should be able
to grab a pint of this highly
anticipated brew. Don’'t wait, it
always goes fast!

New on tap is our American Wheat which uses
American wheat (obviously) and hops to give it its
unique flavor. This style is a light, refreshing ale with a
crisper, almost pilsner/lager-like flavor and appearance

that is somewhat fruity and ideal for a summer's

afternoon. A bit more hoppy than its German
counterpart, yet similar in ABV at 5.5%.

OnTapNow.com is all about the BEER - What, Where, &

When! This website helps beer lovers know what is on tap now at

their favorite places and easily locate new beers and places.

Registered users can save My Beers and My Places on their

personal home page and even get email when these beers go on |

and off - All for FREE!! Check out OnTapNow.com today.

- This beer fact brought to me by Denise Fulton — The average
American consumes 21.54 gallons of beer annually! If you are
no where near your quota, make sure you come by to see us at
The Pub! | can bet that we have a beer to please your pallet.
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- On Sat. Aug. 16th, MBC was visited by the MI Rowdies, a
sub-chapter of the N. American MGA Register, and the
British Motoring Club, a multi marque British motor ing
club. Michigan Rowdies Member/MBC employee Dick Grucz
led the pack with his wife and their '57 MGA.

Online at:
www.mgcars
.org.uk/mich
iganrowdies

- The 30" Annual Michigan Renaissance Festival is well
underway and is featuring MBC beer in its pubs . Proudly ask
for the Mackinac Pale Ale or the Celis White by name! Online
at www.michrenfest.com
We've all been asking for them, and | found a few! Check out
these photos from Amy Southwell’'s
Wedding on July 12", 2008..

Amy Southwell, Amy Luce &
Leigh Baumgras looking gorgeous
aving fun!

A

The blushing
Bride

Amy & Kris skipping
down the aisle

From my desk...

August has come to an ebdt I'm going to milk
summer for every BBQ, ball game and beach
possible. This is also the time of year when
start to get thaMBC Screamin’ Pumpkin Al

craving. That's right, our fall seasonal is coming
back and it's as tasty as ever. You should st@itgsit in stores

near you as our distributors have already pickedwupdreds o
six packs. Now we can truly test the "Fest" capabilities of
brewery & patio with a beer brewed in the spirifalf. Cheers!




Wheat Beer Peach

Cobbler
Serves 10
Birthdays 1 bottle (12 oz)gone)éwmeat Beer
or any Fruit-brewed Wheat Beer
Aren Rabe — /7 1 Thls. b}l/Jtter, softened
John Brockmiller — 9/8 3/4 cup sugar
Scott Laakso — 9/13 1/2 cup light brown sugar
Joe Krautkramer — 9/25 3 Thls. cornstarch
1/2 tsp Chinese five-spice powder
Hire Date Anniversaries 4 bags (1 Ib. each) frozen peaches, or 4 pounsis §iiced peaches
Jeff Brockmiller, Jr. — 2 years 9/27 2/2ans (7.?koz. each) refrigerated buttermilk bitsq20 biscuits)
1/4 cup mi

1/3 cup sugar
Preheat oven to 45B

Pour Honey Wheat Beer into soup pot or other lamgfe bring to a
boil over medium heat. Boil 5 minutes, or until uedd to 3/4 cup.
Turn off heat and let reduction cool completely.

With butter, generously grease a 3-quart bakinky (852" x 11").

Add 3/4 cup sugar, light brown sugar, cornstarcH &wne-spice
powder to beer reduction; stir until sugars dissotir in peaches
and toss. Bring mixture to a boil; reduce to mediom heat.
Simmer mixture about 8 minutes, tossing peachesrakbtimes,
until juices thicken and peaches are hot.

! " Pour mixture into prepared baking dish. ArrangebR@uits on top

1 # $ of hot peach mixture. Brush tops of biscuits witilkmsprinkle
with additional sugar. Bake in oven 15 minutesyatil biscuits are
puffed and golden brown and peach mixture is buigblCool on
% $ wire rack 15 minutes before serving (to Lisa).

& ' ( $ ) If you have a recipe that you would like to showdasPub Grub, send an
$ $ ! email to lisa@michiganbrewing.com

) # Wheat Beer — a bit of history

# - $ Wheat malt was known but little used in 19th century American brewing.
[ ! $ [ In Germany, wheat beer brewing was being eclipsed by the new lager
$$ 1 beers, and many unique regional wheat styles were going extinct, so
+ $ " v & German wheat beers never gained a foothold in America. The one
exception was the intensely lactic Berliner Weisse, a popular style in
0 $ Germany at the time; evidently some immigrants brought a taste for it
' $ with them. This beer has traditionally been made with one-half to two-
$ thirds wheat malt. American-brewed versions, however, used corn
adjuncts and relied solely on the lactic culture as their claim to the style.
! # 1 American-brewed Berliner Weisse was probably extinct by Prohibition

# 2 % and was not revived afterwards.

' $! 1 German wheat beer grew in popularity after World War Il, especially in

$ the 1970-1980s, so that weizen beer now rivals conventional lager beers

3 I $ $ in Bavaria. The wheat beer revival reached America in the form of

4 " I exports, and home brewers and beer connoisseurs began to be

" 804 5 & interested in wheat beers. Possibly, the first new commercial American

, wheat beer was brewed by Anchor Brewing Company of San Francisco

$ 8 in 1983 for the fifth anniversary of its new brewery, containing 60%
wheat malt and Hallertauer hops. The rest, as they say, is history.

OK, the American Wheat style isn't exactly an American style. Unlike California Common or American Brown ale, the American Wheat
style is really just an offshoot of the German weizen beer with an American twist. This style is a light, refreshing ale made with, usually,
40 to 60% wheat malt. Unlike the German weizen ale style, the American Wheat style does not have the banana, clove type flavor
profile traditionally associated with wheat beers. Instead, the use of US style clean-fermenting yeast yields a more crisp, almost
pilsner/lager-like beer that is refreshing, somewhat fruity, and ideal for a summer's afternoon. With the rise in popularity, wheat lovers
will keep brewing new variations for many years to come.
. ____________________________________________________________________________________________________________________________________________________________________________|




Q. A patron asked;What's the secret to Hefeweizen’fGerman style wheat bedsanana-like character?”
A. Some think that banana extract has been addedridotQuite simply, it is the yeast. The banamerear and flavor is a
ester produced by the yeast during fermentatiorasiare single-celled microorganisms that reprodycéudding &
prominence that develops into a new individual, stimes permanently attached to the parent and soegebecoming
detached)They are biologically classified as fungi and egsponsible for converting fermentable sugars atohol and
other byproducts. There are literally hundreds arfeties and strains of yeast. In the past, thexewwo types of bee
yeast: ale yeast ("top-fermenting" type) and lagerst ("bottom-fermenting” type).
Top-Fermenting Yeast- Ale yeast strains are best used at temperatanggng from 50 to 77°F, though some strains
not actively ferment below S&. Ale yeasts are generally regarded as top-felimggeasts since they rise to the surf
during fermentation, creating a very thick, rickagehead. Fermentation by ale yeasts at thesevedyatvarmer
temperatures produces a beer high in esters, whacty regard as a distinctive character of ale beers
Bottom-Fermenting Yeast- Lager yeast strains are best used at tempesatamnging from 7 to 15°C. At these temperaturegrigeasts gro
less rapidly than ale yeasts, and with less sutfia@m they tend to settle out to the bottom offdrenenter as fermentation nears completi
This is why they are often referred to as "bottgmésts. The final flavor of the beer will depengr@at deal on the strain of lager yeast and
temperatures at which it was fermented.
Spontaneous Fermentation Beer that is exposed to the surrounding opetoaitlow natural/wild yeast and bacteria to litgrinfect the beer
are spontaneous fermented beers. Beers produdbikifashion are sour, non-filtered and inspiredthuy traditional lambics. This brewin
method has been practiced for decades in the iasti€rs region of Belgium.
Byproducts of Yeast -Yeast impact the flavor and aroma of beer more gmanmight think. The flavor and aroma of beer éwcomplex,
being derived from a vast array of components dhiae from a number of sources. Not only do malpsh and water have an impact on flav
so does the synthesis of yeast, which forms bymtsdiuring fermentation and maturation. The mosalsle of these byproducts are, of cour
ethanol (alcohol) and carbon dioxide (CO2); buadldition, a large number of other flavor compouadsproduced such as:
Acetaldehyde (green apple aroma)
Diacetyl (taste or aroma of buttery, butterscotch)
Dimethyl sulfide (DMS) (taste or aroma of sweetrgarooked veggies)
Clove (spicy character reminiscent of cloves)
Fruity / estery (flavor and aroma of strawberrtesnanas apples, or other fruit)
Medicinal (chemical or phenolic character)
Phenolic (flavor and aroma of medicine, plasticn@#ids, smoke, or cloves)
Solvent (reminiscent of acetone or lacquer thinner)
Sulfur (reminiscent of rotten eggs or burnt matghes
*Courtesy of BeerAdvocate.com

Classic German wheat yeast Yeast under a microscope
accumulating on the bottom

If you would like your questions featured in oukuséetter, or have general brewing questions, senehaail to lisa@michiganbrewing.com.

Did you know?

Three Sergeants Brewing Compan will begin
their bottling campaign on Veteran's Day. Six pa
have been produced, preliminary orders are coming & I

in and product will be released into distribution $

November. This state wide release marks ) $
continued progress and growth between Mich
Brewing Co. and Three Sergeants contrac '
brewers. If you haven't had this deliciogslden ale
ask for one at The Pub today!

*Courtesy of BeerAdvocate.com



HELP WANTED!

MBC is now hiring kitchen staff for
full or part time work. Experience is
not necessary. However, the
appropriate candidate WILL be a
fast, independent thinker that can
keep him/herself busy caring for the
kitchen and brewery at all times.
Evening and weekends will be
rotated with other staff.

Fill out an application at The Pub or
talk to Joe Krautkramer.

Print services brought to you by:

416 N. Cedar, Lansing, Ml 48912

(517)372-8360  (800) 292-4203
Fax: (517) 372-1504 Cell: (517) 819-1962
http://planroom.commblue.com

Support local businesses!
If you are a patron of MBC and would like your mess listed in
the BREW NEWS, for more information please sendeamail to
lisa@michiganbrewing.com.

Personalized Custom Artwork
Greeting Cards - Magnets - Bookmarks
517-505-0547 MaggieMazeDesighs@tds.net

+0&+ %<<+ — Family owned and operated
#:1 0= += = >%
72 @A 2" -#'# .)3%5)0/ +5+%3+ 3)

James Dimmer

"Increasing business productivity and

decreasing cost since 1990"

Business Data Consultant

(888) 352-6563

email@jamesdimmer3.com www.jamesdimmer3.com

Home Loan Specialists, Inc.

Fred Denby, Loan Consultant
110 W. Grand River Ave. Office: 517-521-3137
Webberville, MI 48892 Mobile: 517-282-6019

517-281-5959 - Webberville
CapitolCityDIJs@Gmail.com www.CapitolCityDJs.com

Pub/Kitchen Hours \“\}\v‘ things BEER Hours
Mon-Thu 10AM - 10PM ) Qq}‘ ¢ Mon-Thu 10AM - 8PM
Fri & Sat 10AM - Midnight 4\ Fri & Sat 10AM - 10PM
Sun 12PM - 10PM Sun 12PM - 6PM

R

Bobby Mason, President

Distributor Orders:  Bob@MichiganBrewing.com
Retail Manager: Joe@MichiganBrewing.com
Newsletter Comments:  Lisa@MichiganBrewing.com

ON TAP
6
6 Also Available:
Root Beerand
Orange Cream Soda
Our own brew, made
onsite at MBC!
" #l $%
| &' Take home a 6 pack|
case or reserve a ke
6 for your next event!
) &'
|o* + &' FREE tours given to
individuals or groups
( 1T (Reservations requested
() 6 for groups of 5 or more.)
0 /# 0 6 Unique
0 ) $ Meeting & Event
1 6 Space Available!
- 6
- J) 6
*+ $$
(6 )
BEER SPECIALS
2:4.8 Monday Growler Tuesday
$2 off 6 pack $2.00 discounts:
$4 off 12 pack New - $9.00
$8 off case Refill - ONLY $6.00!
Russian Imperial Stout
Imperial IPA

Quantities are nearing zero!
To go, check for prices

CALENDAR OF EVENTS

&() .+/)('0) %l'&
2 34)
COME OUT TO THE PUB AND TRY YOUR LUCK AT
THIS TRICK-TAKING CARD GAME
3%5) (% 6&") + 4 4/ 7
BLUE GRASS JAM SESSION, EVERY WEDNESDAY NIGHT
PUBLIC WELCOME TO LISTEN AND PLAY ALONG!
‘41 8 4 %9) %&)
EVERY THURSDAY NIGHT, WING SPECIALS, OPEN PATIO
:%33%+ &4 4.+ %1'& 0(%)
JUNE 9™ THROUGH SEPTEMBER 15™
THE DOWNTOWN BUSINESS SHOPPING DISTRICT WILL HOST
THIS WEEKLY EVENT FOR ALL CUSTOM CARS, BIKES & TRUCKS.
ENJOY MUSIC, FOOD RAFFLES, AWARDS AND WEEKLY POKER
RUNS WITH STOPS AT VARIOUS BUSINESSES INCLUDING MBC.
ONLINE AT MYSPACE.COM/WILLIAMSTONEVENTS.

& + (+3+ 0) %+&%4 +0&/
SATURDAY, OCTOBER 4, 2008 — 10AM TO CLOSE
IT'S TIME TO CELEBRATE YOU, OUR VALUED INVESTORS AND
PATRONS BU THROWING A BASH! JOIN US FOR MUSIC, FOOD,
DRINKS AND GOOD COMPANY. EVERYONE IS WELCOME!

Mark your
Calendar:
Halloween

B(re)oo Bash
10/31




