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Bagley Liquor
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JOE AUDETTE (Vice President)
Westbound Liquor
13065 Orno Parkway
Elk River, MN 55330
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jaudette@elkrivermn.gov

NANCY RAINES (Sec./Treas.)
Longville Lakes Bottle Shop
P.O. Box 217
Longville, MN 56655
218-363-3249
llbottleshop@gmail.com

TOM AGNES
BC Liquor
5625A Xerxes Ave, North
Brooklyn Center, MN 55430
763-549-3710
tagnes@Brooklyncenterliquor.com

GARY BUYSSE
Rogers Liquor
22350 Diamond Lake Road
Rogers, MN 55374
763-428-0163
gbuysse@rogersmn.gov

NANCY DRUMSTA
Delano Wines & Spirits
P.O. Box 108
Delano, MN 55328
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SAM KEIL
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224 2nd St. N.E.
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The Corner Lounge
100 East Main
Spring Grove, MN 55974
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City of Silver Lake
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Silver Lake, MN 55381
320-327-2412
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MIKE LARSON
St. Anthony Village Wine & Spirits
2602 39th Ave. NE
St. Anthony Village, MN 55421
612-782-3455
mike.larson@savmn.com

SARAH OLSEN
Mapleton Liquor
P.O. Box 366
Mapleton, MN 56065
507-524-3492
cityofmapleton@hickorytech.net

ROSS OLSON
City of Sauk Rapids
250 Summit Avenue North
Sauk Rapids, MN 56379
320-258-5300
rolson@ci.sauk-rapids.mn.us

NANETTE SERBUS
Olivia Liquor
802 East Lincoln Avenue
Olivia, MN 56277
320-523-2730
olivialiquor@olivia.mn.us

BRIAN WHITT
Northfield Liquor
116 West 5th Street
Northfield, MN 55057
507-645-5153
brian.whitt@ci.northfield.mn.us

On the Cover
The 2021 MMBA Annual Conference will be held on 
Saturday, September 25 – Tuesday, September 28, 
at Arrowwood Resort, in Alexandria, Minnesota.  

Featured Speaker Mark Rosen 
Combine homegrown talent, charisma, 
compassion, and boundless enthusiasm for sports 
in a hard-working, six-foot six-inch package 
and you’ve got Mark Rosen.  Mark is an iconic 
Minnesota sports director, anchor and reporter 
who has been covering Minnesota sports for more 
than four decades.

Look for full conference information in this issue.
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We all work in an industry that is forever changing, and change 
is the only constant in life. So, we can embrace change or stay 
behind and not change at all. If we are not changing, we are 
not growing or bettering ourselves or our operations. These 
operations can be on or off sales, a distributorship, a wholesaler 
or even a manufacturer. I don’t know about you, but I can say 
2020 was the year of change. I never, ever had to change so 
much! One of my favorite sayings is, “How can I help you help 
me make more money?” 

With all the changes that happened to our industry in 2020 
some of the changes were harder for some of us than others. 
But those who are MMBA members had several advantages. 
One of the best resources I found is the connections I can 
make with other member municipals. Another resource is our 
Executive Director Paul. He did a great job leading us through 
all the changes of 2020. MMBA holds great educational and 
networking events throughout the year. And yes, we had to 
change the way we did things this year. Regional meetings 
were held through the Zoom platform this spring. But the 
rescheduled Annual Conference will be held this fall and in 
person! Oh yeah, where has the year gone! Since I have been 
on the board I have brought one of my staff to our annual 
conference every year. On the way home I always ask them 
what they thought of the weekend?

Here are some of the highlights: 

Leaning opportunity: They said it was amazing how there 
is such a variety of information given. Even though they are 
not managers, there was information to help them do their 
job better. It also gave them a better understanding on how a 
municipal operation works. 
They have learned how every employee plays a key part in 
the operation even though they all have different duties and 
responsibilities. This gave them a better understanding of 
the role of the management and what they must do in the 
background to make their jobs possible.

Networking: They said it is so nice coming to the conference 
and being able to sit down at a table of total strangers and 
leave with some new friends. They said the cool thing is it does 
not matter if you are a part time clerk or if you are a manager 
of the largest store in the association, everyone is treated as an 
equal and willing to help each other. 

Food/Paring: The meals are simply amazing and there is 
always something new to try. Even our meals are a learning 
experience. With all of the different kinds of wine and beer 
out there we have the opportunity to taste them with various 
foods. This really helps the staff when a customer asks what 
works well with a steak or a salad.

All of the information I have collected over the years has been a 
great help in justifying bringing a member of my staff to MMBA 
events. But it also helps me as well. 

A few years ago on a Monday night after all the day’s activities 
were over, I was sitting with Paul and Gary visiting about the 
last few days when we had two members come up and thank 
us for the great opportunity we had given them. One of these 
individuals said they have been attending these events the 
last several years and realized how it has made them a better 
person and a better manager. The other said they have only 
been here one other time. They were a new member but 
have worked in the industry. They had attended many other 
seminars and conferences but the MMBA’s is by far the most 
beneficial for them. This made me feel good about the way 
thing are going for our association. 

A good friend once told me if you surround yourself with 
successful people, you too will be successful. I am glad to 
have an opportunity to serve on the MMBA board and to be 
your president. Working together we are not just individually 
successful. We are a powerful entity in our industry. Through 
the MMBA we are able to better serve our communities as well. 
I hope to see all of you at the conference at the end of 
September. It will be nice to see everyone in person again! 

MMBA PRESIDENT’S MESSAGE
By Chris Arnold,  
Bagley
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PLATINUM MEMBERS 

Anheuser-Busch, Inc.
Contact: Kevin Karel
Cell: (651) 336-6449
E-mail: Kevin.Karel@anheuser-busch.com

Beam Suntory
Contact: Ben Young
Phone: (612) 845-3469
E-mail: Ben.Young@beamsuntory.com

MolsonCoors Brewing Company
Contact: Jon Chance
Phone: (612) 718-6862
E-mail: Jonathan.Chance@molsoncoors.com

Shamrock Group
Contact: Steve Kelly
Phone: (612) 824-9600
E-mail: steven@shamrockgroup.net

National Alcohol Beverage
Control Association
Contact: Jim Sgueo
Phone: 703-578-4200
E-mail: jim.sgueo@nabca.org

Ste. Michelle Wine Estates
Contact: Randy Dobratz
Phone: (952) 250-9837
E-mail: randy.dobratz@smwe.com

Sutter Home Winery
Contact: Bryan Pearson
Phone: (763) 443-9664
E-mail: bpearson@tfewines.com

Shiner Beer
Contact: Michael Maxwell
Phone: (816) 806-2305
E-mail: michael.maxwell@gambrinus.com

GOLD MEMBERS 

Arctic Glacier Ice
Contact: Jon Stelley
Phone: (651) 455-0410 ext. 213
E-mail: jstelley@arcticglacierinc.com

Phillips Distilling Company
Contact: Steve Vogl
Phone: (320) 291-1280
E-mail: svogl@phillipswineandspirits.com



MINNESOTA’S #1
CANADIAN WHISKY

Windsor® Impor ted Canadian Supreme Blended Whisky, 40% Alc./ Vol. ©2021 The Windsor Disti l lery Co., Mendota Heights, MN.

10,000 lakes.
one whisky.



2021 MMBA Annual Conference 

 
 
The 2021 MMBA Annual Conference will be held on Saturday, September 25 – Tuesday, 
September 28, at Arrowwood Resort, in Alexandria, Minnesota.   
 
Featured Speaker Mark Rosen 

Combine homegrown talent, charisma, compassion, and boundless enthusiasm for sports in a hard-
working, six-foot six-inch package and you’ve got Mark Rosen.  Mark is an iconic Minnesota 
sports director, anchor and reporter who has been covering Minnesota sports for more than four 
decades. 

Exploring Beer Cocktails 

As craft beer continues its sudsy explosion, the abundance of new product has also yielded a 
freedom to experiment, resulting in innovations in the field of the “beer cocktail.”  

Beer cocktails are exactly what they sound like: some style of beer mixed with other ingredients to 
produce a finished, balanced drink. 

Led by Tattersall Distillery, explore the world of cocktails using beer as a main ingredient, 
including various cocktail concepts with different style beers. 

Loss Control: How to Save Money on Your Insurance Costs 

Insurance is a transfer of a portion of risk and should be viewed that way.  You can reduce your 
upfront costs by assuming more of the back end risk and vice versa.  Howard Beck from Illinois 
Casualty Insurance will present real life claims stories to illustrate the importance of this topic. 

Succeeding in the 2021 Competitive Environment 

2021 MMBA Facility Award entries will be presented to inspire and educate attendees on 
successful initiatives from operations around the state. 

Stevie Ray 

Stevie Ray as traveled the world helping people sharpen professional skills to take them to the next 
stage of their development. 

The Calm Before the Brainstorm: If your organization doesn’t continually develop groundbreaking 
ideas, you risk falling behind. Learn the process for creating creative, market-disruptive, profitable 
ideas. 

Next Stage Leadership: Learn what really makes your employees or co-workers tick so you can 
inspire them to be their best. 



BEVERAGE. ICE. SERVICE & MORE. SELLING SOLUTIONS SINCE 1945.

With just one call to the Shamrock Group, we’ll assist you with a variety  
of products and services you need. With our expert Attention to Detail, 
starting — and remaining —  with us sets you up for business success. 

MinneSoda. Minnesota’s own 
‘craft’ soda … made locally, with 
small-batch freshness. Excellent 
taste and value. Available in 21 
flavors. 

Ace Ice. Find us throughout the Twin Cities, including Target Stores,  
Lunds & Byerlys, Walgreens, Kowalski’s and numerous liquor stores.  
‘Purefect’ ice in 5lb and 18lb bags, made locally. Also available: 
  • Cocktail Cubes (2in. squares) 
  • Custom ice sculptures  
  • Special Events products/services
  • 10lb and 300lb blocks
  • Dry ice 

Cleaning and Sanitization Systems. Shamrock Group is your one-stop 
partner for chemicals and ware washing equipment—the complete package 
for all your cleaning needs, including well over 100 chemical products 
(numerous of which are essential for maintaining CDC Cleanliness Guidelines 
and some that kill COVID-19), equipment design, installation, maintenance 
and repair. 

One Call.

shamrockgroup.net
800.862.9273 • 612.824.0745

Kelly Koolers. Custom designed to meet your every requirement.  
Air-tight, durable construction + custom refrigeration.  
Quality guaranteed for peace of mind. 

Contact Steven Kelly
steven@shamrockgroup.net

Minnesota Independent Ice 
Manufacturers Association

Minnesota Municipal Beverage 
Association Member since 2002

Partner with us! We welcome new product distributors. Call Steven. 

KILL
S COVID-19

in 45 se
conds!



ASK ABOUT DISPLAY UNITS FOR YOUR STORE!
Enjoy responsibly. 21+ only. Tattersall® is a registered trademark of Tattersall Distilling. Tattersall Cosmo Bianco is distilled and bottled by Tattersall Distilling, Minneapolis, MN.



Creating Drama Free Work and Home Environments Through Resilient Relationships and 
Stress Reduction Tips 

Imagine what it would be like to live and work without all the relationship stress that we have going 
on around us. Imagine what it would be like if we learned some ways to be proactive in 
approaching stressful circumstances versus being reactive. 

In this humorous and engaging session we will focus on how to improve connection / interpersonal 
relationships, how to develop effective communication skills and learn ways to develop relationship 
resilience and personal resilience. 

In her roles as a motivational storyteller and engaging Amazon Top 100 author, Jen McDonough 
(aka The Iron Jen) works with high-stress and service- oriented organizations and associations to 
cultivate resilient team members who can walk through any fire. 

Bar Success Stories and Package Store Success Stories (Concurrent Sessions) 

Both sessions will examine current industry trends and issues. 

Management Ideas to Embrace in 2021 

Today, more than ever, shaping how an organization ticks and how employees function within are 
top priorities for a manager. 

In this seminar, MMBA Conference favorite Jim Langemo will explore: 

• Leadership issues all managers face and how to overcome them
• How to find and develop your personal leadership style
• Your role in team performance and how to maximize it
• The basics of hiring, discipline and firing

Special Bartender Training (Limited to the first 25 participants) 

This session is designed for front-line bartending staff. 

Presented by Diageo, the focus will be on Speed & Efficiency; including workstation setup and 
prioritizing tasks, transitioning to perfectly served drinks and upselling, including hands on training 
in making cocktails. 

Following the focus on spirits, there will be exploration of beer styles from ingredients to 
production to taste. 

This special half-day afternoon training does not require a registration fee. 

There will also be great educational tasting dinners, an alcohol awareness 
training, Vendor Showcase and time to have fun and develop relationships with 

other attendees & industry representatives 



 
2021 MMBA Conference Schedule of Events  (Subject to Change) 

  
Saturday, September 25 
 
Noon – 6:00 PM = Registration Hosted by Anheuser Busch   
       
11:45 PM– 12:45 PM = Lunch with Wine Merchants 
 
1:00 PM – 2:30 PM = Succeeding in the 2020 Competitive Environment  
                                                                                          
3:00 PM – 4:30 PM = Exploring Beer Cocktails  
 
6:00 PM – 7:00 PM = Cocktail Hour   

 
7:00 PM – 8:30 PM = Dinner Served Family Style with Small Lot Wines 
 
8:30 PM = Bottle (Beer) Share  
 
 
Sunday, September 26 
 
8:00 AM – 1:00 PM = Registration  
                                                                                             
8:30 AM – 10:00 AM = Alcohol Awareness Training   
 
10:00 AM – 1:00 PM = Brunch & Vendor Showcase   
 
1:30 PM – 4:30 PM = Bartender Training  (Limited to 25 people – Advance Registration Required) 

 
1:15 PM – 2:15 PM = Bar Success Stories  
 
1:15 PM – 2:15 PM = Package Store Success Stories  
 
2:30 PM – 3:45  PM = Management Ideas to Embrace in 2021  
 

4:00 PM – 5:30 PM =  Creating Drama Free Work & Home Environments Through Resilient Relationships & Stress Reduction Tips 

 
6:30 PM – 7:30 PM = Cocktails  
                                                      
7:30 PM – 9:00 PM =   Around the World Dinner with Trinchero 
    
9:00 PM – 11:30 PM = Casino Night  / Music by Michael Shynes with Shiner’s Beer   
 
 

Monday, September 27 
 
7:00 AM – 8:15 AM = Breakfast   
                                                                                                                                                                                   
8:30 AM – 9:45 AM = Next Stage Leadership 
 
10:00 AM – 11:30 AM = The Calm Before the Brainstorm 
                                                                                                        
Noon – 1:00 PM = Lunch hosted by Schell’s   
 
1:15 PM – 2:15 PM = Loss Control:  How to Save Money on Your Insurance Costs   
 
3:00 PM – 5:00 PM = Relationship Building with MolsonCoors & Former MN Viking Player, Coach & Current Announcer Pete Bercich  
 (Garden Center Bowl – Bus Leaves @ 2:45 PM from Arrowwood Main Door) 
                                                  
6:00 PM – 7:00 PM = Cocktail Hour   
 
7:00 PM – 8:30 PM = Ste. Michelle Wine Estates Super Hero Dinner  (Costumes encouraged, but not required) 
 
8:30 PM – 9:30 PM = Awards with Mark Rosen  
 
 

Tuesday, September 28 
 
7:00 AM – 8:30 AM = Breakfast   
 
8:00 AM – 9:00 AM = MMBA Annual Meeting, Elections, Awards  & Industry Discussions         
     
11:00 AM = Home  

 
 



Thank you for all your help getting us where we are today!

The original Mockingbird Distillery shack in Austin, Texas, 2018

Sources: (1) IRI, Total US Food & Drug 52wks ending 9/09/18, Top 25 Spirit Brands

The Shack is the first building at the Mockingbird Distillery, and where the whole thing started. For a long time it housed all of the vodka operations 
before we outgrew the 998 square foot structure. We’re still making vodka on the same land we started and Tito’s office is still at the Shack today.

America’s Original Craft Vodka®

+31% FASTEST
SELLING
SPIRIT

11

TOP SELLING
GLUTEN-FREE
SPIRIT
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Please Complete and Send to MMBA  
 

Business Name___________________________________ 
 
Conference 
Attendee(s):___________________________________ 
 
____________________________________________ 
 
Guest (Meals only participant):  
 
_____________________________________ 
 
Street______________________________________ 
 
City ___________________ St _____ Zip_________ 
 
Day Phone (____)____________________________ 
 
E-Mail_____________________________________ 
 
Arrive/Depart Dates:___/___to___/___ #Nights____ 
 
Special Requests: (i.e. Room accessibility, dietary, etc.) 
 
Explain:________________________________________ 
 
___________________________________________ 
 
___________________________________________ 
 

 
MAKE CHECK PAYABLE, AND SEND TO: 

 
Minnesota Municipal Beverage Association 

PO Box 32966 
Minneapolis, MN 55432 

763-572-0222 * 866-938-3925 
763-780-0424 (fax) 

Kaspszak@outlook.com 

 

ALL INCLUSIVE PACKAGE: 
Includes three nights of lodging September 25 through 
September 28, registration and all meals  
 
_____ $695 Best Deal!  
 
ALA CARTE MENU: 
 
Registration: (Does Not Include Meals) 
 
_____ $175 MMBA / MLBA Member  
 
_____ $125 MMBA / MLBA Member  
                     (Early Bird if received by September 10) 
 
_____ $350 Non-Member  
 
_____ $0 Bartender Training Only 
 
Standard Room $120 per night: 
(Cost is per night, not per person) 
 
_____ Saturday, Sept. 25      _____ Sunday, Sept. 26 
 
_____ Monday, Sept. 27 
 
Meals: 
 
_____ Saturday Lunch ($20.00) 
 
_____ Saturday Gourmet Wine Dinner ($50.00) 
 
_____ Sunday Brunch ($20.00) 
 
_____ Sunday Dinner ($45.00) 
 
_____Monday Breakfast ($15.00) 
 
_____Monday Lunch ($20.00) 
 
_____Monday Dinner ($45.00) 
 
_____Tuesday Breakfast ($15.00) 
 
Total Payment:  _______ 
 
PAY BY CREDIT CARD 
 
Card #___________________________________ 
 
Name on Card_____________________________ 
 
Exp. Date_________________________________ 
 
CVV_____________________________________ 
 
Signature__________________________________ 

 

Minnesota Municipal Beverage Association Annual Conference  
September 25 – September 28, 2021  

Arrowwood Resort – Alexandria, Minnesota 



 
 2021 MMBA FACILITY AWARDS 
 

Purpose 

Provide industry / community recognition and an example for others to emulate.  
 
Judging 

All member facilities are eligible to participate. An independent panel will determine the winners.   

2021 Nomination Timeframe 

Entry deadline is August 16, 2021 for activities in 2020.  Awards will be presented at the 2021 annual meeting.    

Best Themed Promotion 

Awarded to the facility demonstrating the most innovative themed promotion to reach and appeal to its 
customers. Entrants must describe how the campaign or promotion was conceived, executed and evaluated for 
success, giving necessary data to support their claims. Each entrant must submit photographic evidence and 
relevant items of promotional material to support their entry.  

Best Innovation 
 
Awarded to the facility that challenges the status quo and develops innovative solutions that successfully 
enables positive change. Provide a description of the challenge, the innovative solution and the outcome. 

The judges will pay particular attention to: 

* Challenging the status quo   * Innovative solutions  * Execution   * Outcome or result 

Best Business Development: New Build, Refit or Launch 

Awarded to the best facility development within the qualifying period. This may be a new building, concept, 
extension, rebuild, refit or relaunch. It should show best practice in design, innovation and environmental 
standards. Entrants should describe how the initiative was a) conceived, b) executed and c) quantified in terms 
of commercial success. 

Commitment to Staff Development 

Awarded to the facility with the best attitude and commitment to developing staff. Entrants will submit written 
evidence, with supporting printed material if available. Entrants should demonstrate how they are a) committed 
to training of the highest standard, and b) how they have enabled staff to better their knowledge for improved 
performance and possible career development. 

Community Involvement Award 

Awarded to the facility showing the most commitment to getting involved in activities within its local 
community. Entrants will provide written and photographic evidence, including media coverage, of how being 
committed to the community benefited business and added to the facility’s appeal. The Awards winner will 
show how a municipal liquor operation is more than just a retailer that sells alcohol. 



FOLLOW US
Delivering a better beverage experience.

EXPERIENCED
BEVERAGE SERVICE.

INNOVATIVE
BUSINESS SOLUTIONS.



 
 
 

2021 MMBA FACILITY AWARD 
NOMINATION FORM 

 
 
 

Nominee Details 
 
 
Facility Name_____________________________________________________________________ 
 
Facility Address___________________________________________________________________ 
 
Facility Phone Number_____________________________________________________________ 
 
Primary Contact Name & Position____________________________________________________ 
 
Primary Contact Email_____________________________________________________________ 
 
 
Award Category (Check One) 
 
 

 Best Themed Promotion 
 

 Best Innovation 
 

 Best Business Development: New Build, Refit or Launch 
 

 Commitment to Staff Development 
 

 Community Involvement Award 
 
 
 

Submissions must be received in the MMBA office by August 16, 2021 

MMBA, PO Box 32966, Minneapolis, MN 55432 

kaspszak@outlook.com 

 

Nominate Yourself or Others!!!! 
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m i i m a - i c e . o r g

Ace Ice  Minneapolis

Lakeshore Ice  Duluth area

Precise Ice 
Belgrade/St. Cloud

Waterville Ice 
Waterville

Crystal Springs Ice  Pine City

We’ve got you covered.We’ve got you covered.

Absolute Ice 
Detroit Lakes

American Ice
Eau Claire, WI

Indecision 
becomes 
decision  

with time



MMBA COMMERCIAL MEMBERS ARE AVAILABLE TO YOU! CONTACT THEM!

Silver Plus
August Schells Brewing
Contact: Matt Jonas
Cell: (651) 775-9079
E-mail: mjonas@schellsbrewery.com

ATM Source
Contact: Kevin Starcevich
Cell: (612) 325-7006
Office: 866-504-5800

Bacardi USA
Contact: Greg Aamodt
Phone: (952)484-8860
Office: gfaamodt@bacardi.com

Crow River Winery
Contact: Chelsey Schrupp and
Janessa Markgraf
Phone: 320-587-2922
E-mail: crowriverwinery.com

Dahlheimer Beverage
Contact: Nick Dahlheimer
Phone: (763) 295-3347
E-mail: nick@dahlh.com

Bellboy Corporation
Contact: Steve Farver
Phone: (952) 544-8178
E-mail: stevef@bellboycorp.com

BreakThru Beverage Minnesota
Contact: Brad Redenius
Phone: (651) 646-7821
E-mail: Bredenius@breakthrubev.com

Dailey Data & Associates
Contact: Mary Dailey
Mobile: (612) 275-9900
Web: http://daileydata.com/

Delaney Consulting
Contact: Flora Delaney
Phone (612) 730-7941

Diageo Guinness USA
Contact: Brett Hendrickson
Phone: (406) 239-2479
E-mail: Brett.Hendrickson@diageo.com

Diageo Spirits and Wine
Contact: Chris Gotziaman
Cell: (612) 353-7918
E-mail: Chris.Gotziaman@diageo.com

Fishbowl Spirits
Contact: Corey Herzog
Phone: (612) 239-6624
E-mail: corey.herzog@fishbowlspirits.com

Gray Duck Spirits
Contact: Jerry Schulz
Phone: (612) 251-6912
E-mail: jerry@grayduckspirits.com

Heartland Payment Services
Contact: Karen Lamb
Phone: (763) 607-0282
E-mail: karen1.lamb@heartland.us

Illinois Casualty Company
Contact: Howard Beck
Phone: (309) 781-4776
E-mail: HowardB@ilcasco.com

J.J. Taylor Distributing 
Contact: Chris Morton
Phone: (651)482-1133

KLB Insurance Agency
Contact: Kim Brown
Phone: (651) 730-9803
E-mail: kim@klins.com

Mike’s Hard Lemonade
Contact: Joe Martin
Cell: (612) 221-4731
E-mail: jmartin@mikeshardlemonade.com

Paylidify
Contact: Richard Waskewics
Phone: (949) 295-7266
E-mail: richard.waskewics@paylidify.com

Palm Bay International
Contact: Dominic M. Giuliani
Phone: (763) 607-2556
E-mail: dgiuliani@palmbay.com

Paustis Wine Company
Contact: Scott Lindman
Phone: (218) 760-8199
E-mail: SLindman@paustiswine. com

Performance Food Service
Contact: Chris Denn
Phone: (320) 469-1902
E-mail: Chris.Denn@pfgc.com

Pernod Ricard USA
Contact: Jeff Jara
Phone: (612) 860-5190 Mobile
E-mail: jeff.jara@pernod-ricard-usa. com

Polar Beverage
Contact: Mike Wurst
Phone: (612) 310-8109
E-mail: mwurst@polarbev.com

Retail Information Technology Enterprises
Contact: Gary Noble/Rick Feuling
Phone: (320) 230-2282
E-mail: sales@rite.us

Scenic Sign Corporation
Contact: Daryl Kirt
Phone: (612) 239-6624
E-mail: daryl@scenicsign.com

Small Lot MN
Contact: Joe Toohey
E-mail: joet@smalllotmn.com

Southern Glazer’s
Contact: Mike Strathman
Phone: (612) 271-5197
E-mail: mstrathman@sgws.com

Stan Morgan & Associates
Contact: Skip Troyak
Phone: (952) 474-5451
E-mail: sales@stanmorganasso.com

Tattersall Distilling
Contact: Jon Kreidler
Phone: (612) 584-4152
E-mail: jon.w.keidler@gmail.com
tattersalidistilling.com

Total Register Systems, Inc.
Contact: Scott Yim
Phone: 1-888-537-1906
E-mail: scott@trs-pos.com

Vinocopia
Contact: Marion Dauner
Phone: (612) 455-4000
E-mail: marion@vinocopia.com

Winebow
Contact: Max Kurman
Cell: (612) 227-0002
E-mail: max.kurman@winebow.com

WRS Imports
Contact: Reven Stevens
Cell: (612) 325-9938
E-mail: reven@wrsimports.com

Zabinski Business Services, Inc.
Contact: Paul D. Zabinski
Phone: (320) 286-1494
E-mail: zbsonsite@yahoo.com

Bronze Member
Bernick’s
Contact: Gary Barby
Phone: (320) 252-6441
E-mail: gbarby@bernicks.com

Summit Brewing
Contact: Brandon Bland
Phone: (651) 265-7800
E-mail: bbland@summitbrewing. com

Trift, Inc. Market Knowledge
Contact: Socrates Sakell 
Phone: (631) 312-2618
E-mail:Socrates@triftinc.com

The Wine Company
Phone: (651) 487-1212
Web: www.thewinecompany.net

Waterville Food & Ice
Contact: Bernie Akemann
Phone: (507) 362-8177

Supporting Member

Bent Paddle Brewing Co.
Contact: Matthew Barthelemy
Phone: (218) 348-9565
E-mail: m.barthelemy@bentpaddlebrewing.
com

Blue Horseshoe
Contact: Tyler Stone 
Phone: (414) 308-4704 
Website: www.bhsolutions.com

Bourget Imports
Contact: Christie Farrell
Phone: (651) 224-2620
E-mail: christie@bourgetimports.com

C. Mondavi and Family
Contact: David Buchanan
Phone: (815) 762-0643
Mobile: dbuchanan@cmondavi.com

C & L Distributing
Contact: Joe Dick
Phone: (320) 235-7375
E-mail: jdick@budtime.com

Carlos Creek Winery
Contact: Tamara Bredeson
Phone: (320) 846-5443
E-mail: tami@carloscreek winery.com

Chankaska Creek Winery
Contact: Jane Schwickert
Phone: (507) 931-0089
E-mail: janes@chankaskawines.com

Chopin
Contact: Jeff Dechiro
Phone: (303) 799-4016
E-mail: jdechiro@chipinvodka.com

Delicato Family Vineyards
Contact: Kimberly VanHeusden
Phone: (612) 200-7952
E-mail: kimberly.vanheusden@ dfywines.com

Duluth Whiskey Project
Contact: Kevin Evans
Phone: (651) 233-3279
E-mail: kevin.evans@duluthwhiskey.com

Edrington Americas
Contact: Todd Wooters.
Phone: (651) 302-0438
E-Mail: Toddwooters@edrington.com

Heartland Wine Sales of Minnesota
Contact: Steve Holman
Phone: (320) 250-6888
E-mail: steve@heartlandwinesales.com

Francis Ford Coppola Winery
Contact: Lindsy Pierce
Phone: (312) 282-5003
E-mail: lindsy.pierce@ffcppresents.com

Heaven Hill
Contact: Scott Bjerva
Phone: (612) 839-6332
E-mail: sbjerva@heavenhill.com

Little Round Still, LLC
Contact: Steve Wilson & David Stormoen
Phone: (320) 491-6035 or (218) 513-6898
E-mail:  Redtailchub1970@gmail.com 

dstormoen@midwestinfo.com

Locher Brothers, Inc.
Contact: Tim “Jonesy” Hukriede
Phone: (507) 326-5471
E-mail: jonesy@locherbros.com

LOCi Consulting
Contact: Grant Martin  
Phone: (651) 888-8464
E-mail: grant@lociconsult.com

Luxco
Contact: Erik Hage
Phone: (852) 270-7051
E-mail: e.hage@luxco.co

Madison Bottling Co.
Contact: Dave Bergerson
Phone: (320) 598-7573
E-mail: dbergerson@madisonbottling.com

Monetto USA
Contact: Matt Marani
Phone: (708) 528-136

Naylor Heating & Refrigeration
Contact: Bill Haugse
Phone: (218) 444-4328
E-mail: bill@naylorhvac.com

Northern Hollow Winery
Contact: Jim Truehart
Phone: (320) 266-8691
E-mail: jmt@northernhollowwinery.com

Paulet Slater Insurance
Contact: Jeff Stanley
Phone: (651) 644-0311
E-mail: jcstanley@pauletslater.com

Ringdahl Architects
Contact: Dustin Tomoson
Phone: (320} 763-9368

Round Lake Vineyards & Winery
Contact: Jenny Ellenbecker
Phone: (507) 945--1100
E-mail: jenny@ellcom.us

Russian Standard
Contact: Jessica Reuwerg
E-mail: Jessica.reuwer@roust.com

Sunny Hill Distributing
Contact: Mike Baron
Phone: (218) 263-6886

Treasury Wine Estate
Contact: Nick Pahl
Phone: (763) 259-8561

E-mail: christopher_morton@ jjtaylor.com

Johnson Brothers
Contact: Michael Johnson
Phone: (651) 649-5800
E-mail: mjohnson@johnson
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ENJOY IN MODERATION ©2018 PRAIRIE ORGANIC VODKA, 40% ALC./VOL. (80 PROOF), PRAIRIE 
ORGANIC GIN, 40% ALC./VOL. (80 PROOF), PRAIRIE CUCUMBER-FLAVORED ORGANIC VODKA, 35% 
ALC./VOL. (70 PROOF). BOTTLED BY ED PHILLIPS & SONS, PRINCETON, MN USA. MADE IN THE USA.
NIELSEN TOTAL US 52 WEEK DOLLAR SALES: 12-30-17

A BETTER SPIRIT
MADE IN MINNESOTA

Voted Best
Craft Vodka
DISTILLERY

in the Nation 


