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City of Sauk Rapids
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Pickle Factory
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Mapleton Liquor
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On the Cover

The 2024 MMBA Annual Conference was a 
great success. There were a record number 
of attendees and Vendor Showcase 
participants.

As you will see in this issue, there was both 
education and fun. As one member says, 
“Handshakes, Smiles & Hugs.”

Mark your calendars, the 2025 Annual 
Conference is April 26 – 29 at Arrowwood 
Resort in Alexandria, MN.
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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: Eric Pothast
Phone: (847) 857-1417
E-mail: eric.pothast@molsoncoors.com 

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

National Alcohol Beverage
Control Association
Contact: Neil Insley
Phone: 703-578-4200
E-mail: neil.insley@nabca.org

Ste. Michelle Wine Estates
Contact: Mike Strathman
Phone: (612) 817-1749
E-mail: michael.strathman@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 

Phillips Distilling Company
Contact: Parnell O’Connor
Phone: (763) 458-0472
E-mail: PBOConnor@phillipsdistilling.com

Well, another year has come and gone, and the annual 
conference is behind us. We had record attendance and 
Vendor Showcase participation.

We did the third Maker’s Mark private barrel blending and 
had close to 100 participants. They came up with eight 
di�erent blends. It was extremely hard to narrow it down to 
just one. But the board with a few other judges did it. 

If you did not attend the annual conference and you’re 
working on your budgets I strongly recommend you budget 
it for next year. If not, you’re going to miss out. 

I have been attending the conference for over 10 years 
and every year I bring back several great ideas on how to 
improve my store, from layout to pro�tability. 

This year the big one was where to place my THC section. I 
had it front and center, but now it is o� to the side and I’m 
having great success. 

The other idea was to get empty packages or make 5 x 6 
cards showing the edible products and place them on a rack 
on the �oor by the drinks.

Customers can look at the package information and then 
bring the package/card to the counter to get the real 
product. When I put the rack out it didn’t take more than  
15 minutes to sell the �rst pack.

Now that we are getting ready for summer there’s another 
task at hand. The Minnesota House of Representatives is 
up for election this year. Many of them are not seeking 
reelection, be it they are retiring or just moving on. 

I can’t stress enough how important it is to take time and 
meet with the candidates. We need to start educating them 
now, not later. This means you need to go visit with them 
and tell them all the valuable bene�ts of municipal liquor for 
your community. I know this can be hard, but here are some 
helpful topics to start the conversation:

•  Tell them about the community events you do including 
the MMBA Community Value events.

•  Then tell them how much money you give to the general 
fund or special projects When talking about what you 
contribute, make sure you tell them that if Alcohol 
Everywhere happens and your store fails, your city will have 
to �nd revenue in other places such as increased taxes or 
legislative requests.

•  Tell them about how many people you employ and how 
they get good wages and bene�ts. 

•  Also tell them Alcohol Everywhere would also not be good 
for the private mom and pops and how MMBA works 
closely with their association to protect the interests of all 
liquor store owners. 

Remember Paul, our board members, and I are always 
available to coach you on how to speak with the candidates. 

I hope everyone has a great summer. 
Take care.

MMBA PRESIDENT’S MESSAGE
By Chris Arnold, 
Bagley
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Retail Merchandising Program

Reach the goal with your packaged ice sales, and 
the Premium Cocktail Ice merchandiser is rent-free.

Add our Premium Cocktail Ice products to the Ace 
Ice packaged ice products you currently sell, and 
you become eligible for a rent-free merchandiser to 
showcase the Premium Cocktail Ice cubes.

Annual Packaged Ace Ice purchase of 30,000lbs: 
Premium Cocktail Ice merchandiser is rent-free.

Annual packaged ice purchase less than 30,000lbs: 
Merchandiser is $39.00/month.*

*Plus tax and $75.00 delivery fee.

Showcase Your Premium Cocktail Ice
Avantco top-load freezer:

•   Aluminum interior/powder-coated 
steel exterior

•   LED lighting

•   26.125in W x 28.125in D x 34.5in H

The most talked-about ice: Bring it on board 
to add a new dimension to your business.

For more information, contact 
Steven Kelly at 612.221.3031

Cocktail Shards
No. 10050

3.5lb

Cocktail Cylinders
No. 10053
6-count

Cocktail Spheres
No. 10052
5-count

Cocktail Square Cubes
No. 10051
10-count

Cocktail Rods
No. 10056
5-count
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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

Home City 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
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FOLLOW US
Delivering a better beverage experience.

EXPERIENCED
BEVERAGE SERVICE.

INNOVATIVE
BUSINESS SOLUTIONS.
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It has started to feel like shootings and other dangers in 
business settings are becoming more common.

Just in the Twin Cities this summer, a man was shot at the 
Marcus Cinema in Oakdale, the Mall of America was locked 
down after gun�re in a store and shoppers and employees 
were stunned when a man shot himself at the Scheels store in 
Eden Prairie.

For business owners and managers, these emergencies are rare 
but can be deadly and traumatic to workers and customers.

While many large corporations and regional destinations already 
practice hazard planning for critical incidents, small businesses 
need to have plans in place as well, safety experts say.

Businesses can be found liable if they don’t have critical 
incident plans to help mitigate foreseeable risks.

“It’s no longer ‘It couldn’t happen here,’” said Randy Spivey, 
chief executive and founder of the Center for Personal 
Protection and Safety, a consulting �rm in Tysons, VA.

One of the �rst key things for business owners should do is 
analyze their biggest risks. That starts with looking at the size 
of your business, location, the type and volume of customers 
you serve, number of employees and public access, said Jason 
Matlock, a longtime security consultant in the Twin Cities and a 
safety executive in the Minneapolis schools.

“Not every business is going to have the same kind of risks,” 
Matlock said.

Businesses should put violence prevention policies in place to 
make clear what is acceptable behavior and when something 
should be considered a threat that needs intervention, Spivey 
said.

Employees need to be trained on indicators that show when 
an incident could lead to violence and ways to deescalate 
situations, he said.

Many times good customer service can help prevent a lot of 
incidents from getting out of hand, Matlock said.

Another part of forming a plan is �guring out how a business 
should respond to risks in the moment. Matlock suggests 
involving the people who are going to be part of the response 
such as store employees in the planning.

Owners should “table talk” with their sta� to walk through 
di�erent emergency scenarios so everyone understands 
how they are supposed to respond, Matlock said. Use similar 
frameworks for di�erent hazards so that it is easy to remember 
who is calling for help and other roles.

Emergency planning not only helps organizations become 
more resilient in a crisis, but it also helps individuals, Spivey said. 
If people are trained on how to respond at work, then they 
would have more situational awareness during emergencies in 
their personal lives as well, he said.

While each scenario is di�erent, generally if people can remove 
themselves from a potentially violent event, they should. If 
not, they should barricade themselves somewhere until it is 
safe. There are also situations in which they could �ght back, if 
they’re in a group, Spivey said.

Business owners have to �gure out what they can a�ord 
and also what they would be willing to mitigate. A business 
could hire an armed guard, but an owner needs to assess if 
the bene�ts of that outweigh the possible negatives of some 
customers feeling uncomfortable with armed personnel, 
Matlock said.

As part of the response planning, businesses need to understand 
what sort of resources are available to them, like who they should 
call if someone is having a mental health crisis.

After responding to an event, there needs to be a recovery plan 
to communicate what happened within an organization and 
outside to the public. Other services like trauma counseling and 
family support should also be considered, Spivey said.

While businesses should be prepared, owners shouldn’t just 
focus on worst-case-scenario violent incidents, Matlock said.

“It’s not the thing that is most likely going to happen to you,” 
he said. “It’s much better to bring yourself into the world of 
being ready and dealing with things that are more frequent 
and more likely and also probably less traumatic.”

Plans should be reviewed regularly. Organizations like the 
Federal Emergency Management Agency, Cybersecurity and 
Infrastructure Security Agency and the Better Business Bureau 
o�er free resources for businesses on how to create emergency 
preparedness plans and training.

Police departments can also be good resources for critical 
incident training, said Bloomington police o�cer Andy Risdall. 
Some larger police departments like Bloomington’s reach out 
regularly to businesses on crime prevention topics such as 
emergency preparedness. Sometimes local law enforcement 
will do walkthroughs of businesses on request to provide 
feedback on safety risks.

Businesses in smaller communities could turn to their building 
owners or business organizations like the local chamber of 
commerce to help organize trainings, Risdall said. Risdall said he 
often sees more interest for active shooter training after a high-
pro�le mass shooting has been reported in the news.

An emergency assessment done by a professional could 
cost between $1,500 to $5,000. Online training for workplace 
violence prevention at the Center for Personal Protection and 
Safety (CPPS) can range from $70 for a basic course to $1,500 
for more intensive training and exercises. Several insurance 
companies provide discounts for organizations that achieve the 
CPPS Safe Workplace Certi�cation, Spivey said.

HOW SMALL BUSINESSES CAN PLAN FOR MASS CRIMES AND OTHER EMERGENCIES

By Nicole Nor�eet 
Star Tribune  



Enjoy responsibly. 21+ only. Tattersall® is a registered trademark of Tattersall Distilling. 

Tattersall’s 3 distinctive 12oz sleek 
canned cocktails celebrate the spirit of 
adventure and let you take the cocktail 
room anywhere your journey takes you.

TD23-107_Municipal-canned cocktail oct-BW-Background.pdf   1   7/13/23   5:12 PM



THE MUNICIPAL LIQUOR STORE  • 16





MMBA COMMERCIAL MEMBERS ARE AVAILABLE TO YOU! CONTACT THEM!

Silver Plus Member
375 Park Avenue Spirits
Contact: Je� Lange
Cell: (763) 234-8181
E-mail: Jlange@375park.com

August Schells Brewing
Contact: Tommy Mega Jr.
Cell: (651) 485-6813
E-mail: tmega@schellsbrewery.com

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

Bar Happenings
Contact: Kelly Hendrickson
Phone: (612) 801-9067
E-mail: kelly@bingoswhere.com

Barrell Craft Spirits
Contact: Sheila Skelley
Phone: (612) 203-1933
E-mail: sheila@barrellbourbon.com

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

Benchmark Beverage Company
Contact: Chris Pettie
Phone: (320) 9803907
E-mail: chris@benchmarkbeverage.com

BreakThru Beverage Minnesota
Contact: Derek Holmes
Phone: (651) 482-1133
Cell: (815) 545-8476
E-mail: dholmes@breakthrubev.com

Bogle Family Wine Collection
Contact: Brennan McGrath
Phone: (916) 744-1092
E-mail: brennan@boglewinery.com

Cityhive
Contact: Randy Stiles
Phone: (832) 758-4480
E-mail: randys@cityhive.net

Conecuh Brands
Contact: Andra Gri�n
E-mail: agri�n@conecuhbrands.com

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

Crystal Springs Ice
Contact: Tom and Michelle Valvoda
Phone: (320) 629-6267
E-mail: crowriverwinery.com

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

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

Diageo Guinness USA
Contact: Lindsay Caul�eld
Phone: (347) 675-4662
E-mail: lindsay.caul�eld@diageo.com

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

Greenwize Energy Solutions
Contact: Brandon Fischer
Phone: (612) 805-9250
E-mail: brandon@greenwize.com

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

Emerald Elements
Contact: Steven Brown
Phone: (619) 251-5703
E-mail: steven@nothingbuthemp.net

Forge and Foundry Distillery
Contact: Christine Wanderer
Phone: (651) 343-1428
E-mail: christine@forgeandfoundrydistillery.com

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

Infuse Spirit Group
Contact: Mike Elling
Phone: (612) 247-9792
E-mail: me@infusespirits.com

Johnson Brothers
Contact: Michael Johnson
Phone: (651) 649-5800
E-mail: mjohnson@johnson

Lafayette USA
Contact: David Budge
Phone: (651) 968-7381
E-mail: david.budge@lafayetteusa.com

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

Oak Ridge Winery
Contact: Max Kurman
Cell: (612) 227-0002
E-mail: mkurman@oakridgewinery.com

O’Shaughnessy Distilling
Contact: Taylor Stein
Cell: (612) 226-7491
E-mail: tcstein@osdistilling.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

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

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

Press Premium Seltzer
Contact: Kelly Merriman
Phone: (651) 815-3644
E-mail: kelly@xyzbev.com

Red Locks Irish Whiskey
Contact: Kieran Follard
E-mail: kieran@redlocks.com

Rémy Cointreau
Contact: Maddee Yeazle
Phone: (917) 407-7196
E-mail: maddee.yeazle@remycointreau.com

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

Royal Wine Corporation
Contact: Matt Purinton
Phone: (612) 400-5818
E-mail: mpurinton@kedem.com

Scarlet Red Vodka
Contact: Brian Go�
Phone: (952) 388-8938
E-mail: info@scarletredvodka.com

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

Small Lot MN
Contact: Joe Toohey
Phone: (612)7096989
E-mail: joet@smalllotmn.com

Southern Glazer’s
Contact: Jonathan Schulze
Phone: (651) 334-7894
E-mail: jonathan.schulze@sgws.com

Stan Morgan & Associates
Contact: Jeremy Reller
Phone: (952) 474-5451
E-mail: Jeremy@stanmorganassoc.com

Surly Brewing
Contact: Ryan Brokaw
Phone: (612) 875-7883
E-mail: ryan@surlybrewing.com

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

The Wine Group
Contact: Kyle Benjamin
Phone: (651) 343-7658
E-mail: kyle.benjamin@thewinegroup.com

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

Utepils Brewing
Contact: Tony Lotzer
Phone: (612) 558-1794
E-mail: tony.lotzer@utepilsbrewing.com

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

Winebow
Contact: Christina Taylor-Haley
Cell: (651) 587-5852
E-mail: christina.taylor-haley@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: Mike Bamonti
Phone: (651) 775-9078

Every Sip
Contact: Stephanie Payne
Phone: (612) 229-0945
E-mail: spayne@every-sip. com

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

The Wine Company
Contact: Steve Eiter 
Phone: (651) 487-1212
E-mail: steve.eiter@thewinecompany.net

Supporting Member
Back Nine Beverages
Contact: Je� Twomey
Phone: (651) 260-6379
E-mail: je�twomey@mcshanksbev.com

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

Ebner Insurance
Contact: Jenny Pederson
Phone: (218) 631-3274
E-mail: jenny.pederson@ebnerinsurance.com

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

Fulton Brewing
Contact: Corey Shovein
Phone: (612) 333-3208
E-mail: corey@fultonbeer.com

GEMM International, Inc.
Contact: Greg Conn
Phone: (612) 889-2449
E-mail: gac@gemmintl.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

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

Milk and Honey Ciders.
Contact: Pat Martin
Phone: (712) 309-1042
E-mail: sales@milkandhoneyciders.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

New France Wine
Contact: Anrew Bruwelheide
Phone: (952) 212-7624
E-mail: andrew@newfrancewine.net

Northern Hollow Winery
Contact: Jacque Nordby
Phone: (320) 282-5122
E-mail: orders@northernhollowwinery.com

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

Quality Refrigeration
Contact: Ken Fricke
Phone: (612) 861-7350
E-mail: ken@QualityRefrig.com

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

Rolling Forks Vineyards
Contact: Melanie Cihlar
Phone: (320) 634-7655
E-mail: melanie@rollingforksvineyards.com

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
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Family Owned. 
Customer Focused. 
Values Driven.

Partner with Johnson Brothers to create innovative solutions to grow your business.

1.800.723.2424  or  651.649.5800   |   info@johnsonbrothers.com   |   www.johnsonbrothers.com   |         

Johnson Brothers

Johnson Brothers

Representing the 
industry’s leading wine, 
spirit, and beer brands

Largest portfolio of local 
MN craft spirits & beer

Serving 99% of MN with 
next-day delivery

MN Family Owned Since 1953 900+ MN Team Members



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 


