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Thankfully, the low-brow
targeting of beer commer-
cials does not reflect the
incredible amount of work
and craft required to make
a brew. If it did, we would-
n’t see scantily clad girls
argue the classic “great
taste/less filling” debate or
watch a dog retrieve a can

from the fridge. 
No, ads that truly reflect-

ed the amount of work, pre-
cision and expertise
required to brew a fine beer
would go over our TV-
watching heads — much like
the process of microbrewing
itself. 

Mike Dwyer, brewmaster at
Mackinaw Brewing Co., is
meticulous, calculating and
intense as he looms over a

couple hundred pounds of
grain. You can see the
wheels turning in his head as
grain amounts, water temper-
atures and the day’s agenda
rattle around his brain. 

Today, and over the course
of the next seven to 10 days,
400 pounds of grain and 290
gallons of water, with the
help of an English-designed
brewhouse and a highly
skilled brewmaster, will be
transformed into one of
Mackinaw’s microbrews —
in this case, London Bitter.

The grain (a top-grade
milled barley), which tastes
strangely similar to grape
nuts, is sitting around in
massive bags. Dwyer is get-
ting ready to load it into the
crusher. From there, it will
siphon into the mash tun,
where the crushed grain
meets boiling water. 

The cereal-like mash
releases the wort (pro-
nounced “wert”), a sugary
sweet, tea-like liquid with a
color similar to the final
brew.  

Dwyer ambles around the
front room of Mackinaw
Brewing (yes, the room you
can see from the street). His
water temperatures are in
order, and now he checks
the temperature for the
mash tun.

“Any sound or smell that
is out of the ordinary usual-
ly means trouble,” Dwyer
says. When you see his eyes
dart from the mash tun to
the grain and to the water
levels and temperature, it’s
clear Dwyer is in his ele-
ment. 

“Once it gets too hot to
touch, it’s about right,” says
Dwyer from the floor, where
water pours out of the mash
tun on to his hand. When
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Leelanau County’s original public golf
course is still its most affordable...

1-888-228-0121 or 231-228-7400
Located near Cedar, 18 miles North West of
Traverse City on Sugar Loaf Mountain Road
Offers not valid in conjunction with other discounts. Based on availability.

Sleeping Bear Five Play Cards
are now available!

Five 18 hole rounds of golf with cart

PURCHASE NOW AND PLAY ALL SEASON LONG

$150 June 19th thru August 24th

This par 72 links style course plays to 6,813
yards with demanding long holes, strategic
par 3’s, and tree lined fairways.

B R E W E R Y  G U I D E

Brewing a fine beer involves
equal parts art and science
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Above: Hundreds of gal-
lons of beer are stored in
the basement of Mackinaw
Brewing Co. The brewery
can have up to 11 beers on
tap. Left: Dwyer examines
the grain that he will use to
make a batch of English
Bitter.PLEASE SEE PAGE 47
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Brewmaster Mike Dwyer checks the quality of the beer
at Mackinaw Brewing Co. in Traverse City.


