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There is still time to register for the 2025 MMBA 
Annual Conference.

There will be great educational seminars, tasting 
dinners, a Beverage Alcohol Server Training, 
Vendor Showcase and time to have fun & develop 
relationships with other attendees & industry 
representatives.

MMBA friend Glen Mason & a special Minnesota 
Vikings guest will also be there!

One regular attendee sums up the conference as 
Smiles, Handshakes & Hugs!

Hope to see you there!!!
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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 

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

GOLD MEMBERS 

Phillips Distilling Company
Contact: Steven Squire 
Phone: (651) 341-7786
E-mail: swsquire@phillipsdistilling.com

Shamrock Group
Contact: Joe Johnson
Phone: (612) 824-9600
E-mail: JoeJ@shamrockgroup.net

Well, January and February are behind us and we’re 
dealing with auditors and all the fun stuff to get ready 
for summer. 

Last weekend I was at work on Saturday morning 
with Ruben trying to get caught up from being on 
vacation. I don’t know about you, but it feels like 
when I go on vacation I have to work twice as hard 
when I get back to get caught up. 

Anyway, that afternoon when I was at the farm 
relaxing, I got a phone call from one of my 
employees. He tells me he’s not feeling well and he 
must go home. (Mind you he’s only 1/2 an hour into 
his shift.) 

So, I jump into my car and head in to work the night 
shift. It was actually nice because I got to see some 
customers I don’t get to see much during the day. 

Our new mayor also popped in the store to support 
us, which was nice to see. Of course, I took the 
opportunity to talk to him about some situations 
going on. Plus, I showed him some things I would like 
to do in the future, including the possibility of putting 
an addition on the building and getting more 
storage space in the back room. I’m also looking to 
add more square footage to my beer cooler so I can 
create a beer cave. 

The nice thing is when we built and designed our 
store back in 2013, we built it with the intention we 
would have to expand and add on to the facility. This 
surprised him because it will lower the project cost 
because we’ve planned ahead.

 I strongly encourage anyone in the industry to take 
an opportunity to talk to a mayor or city council 
member when they come in. Show them what  
the operation is doing and tell them how things  
are going. 

By doing this you put a face with your name. That 
way when they want to know what’s going on with 
their liquor operation, they know who they should 
talk to. 

I know from personal experience how important it 
is to attend council meetings and give presentations 
about the operation. Last year my old mayor told 
me not to attend as many meetings and after 
a few months we had a major breakdown in 
communication between me and the council. It  
was not good, but I got through it and things are 
better now. 

I look forward to seeing you at the conference!!

MMBA PRESIDENT’S MESSAGE
By Chris Arnold,  
Bagley
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2025 MMBA Annual Conference  
(Open to Municipal Liquor Operations & Invitees) 

 
 
The 2025 MMBA Annual Conference will be held Saturday, April 26 – Tuesday, April 29, at Arrowwood 
Resort, in Alexandria, Minnesota.   

Boot Camp (Back by Request) 

For new Municipal Liquor Managers, Assistant Managers, City Administrators, Council Members, and 
Seasoned Personnel Who Want to Brush Up on Their Knowledge. Boot Camp covers the “basics” of liquor 
operations. All participants will leave with 12 specific items to improve facility operations!!! 

Japanese Spirits Tasting and Seminar  

Suntory Global Spirits invites you to a tasting and information seminar regarding their award-winning 
Japanese spirits.  We will explore the history, taste profiles, and sales techniques you can use to help 
consumers understand this fast-growing and profitable segment of spirits.    

View from City Hall 

The relationship between City Hall and city employees is crucial for the smooth functioning of local 
government and the well-being of the community. Sauk Rapids City Administrator Ross Olson and 
Paynesville City Treasurer Belinda Ludwig will discuss how their cities successfully work with their 
municipal liquor operation and explore individual issues through audience questions. 
 
THC / Cannabis Update 

There is a lot going on in the Minnesota cannabis world.  MMBA and Emerald Elements representatives will 
provide information on municipal cannabis, THC, new product categories and regulatory issues. 

Category Insights & Analytics to Drive Growth in an Evolving Consumer Landscape 

Johnson Brothers West Region President AJ Atta will lead a discussion on: 

-Spirits: Small Sizes = Big Prizes and growing with emerging categories  

-Winning with Wine: Targeting top Segments, Formats, & Price Points to elevate category growth  

-Hemp THC: Leveraging what we know into how we grow 
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Featured Speaker, Chris Hawkey 

Chris Hawkey’s primary role is co-host and producer one of the most successful and highly-rated talk radio 
shows in the United States. When he’s not on the radio, Hawkey takes his talents to the stage singing with 
multiple bands, including the Fabulous Armadillos. 

So many of us battle depression and anxiety on a regular basis or know someone who does. Making it even 
more difficult is that most fight their “Darkness” in secret. Chris was one of those people until an unlikely 
scenario led him to bring his battle into the light.  

Chris will talk about how going public with his depression helped him with his own mental health issues. 
He’ll also reveal how each of us can help ourselves and those we love to bring our own darkness into the 
light. 

Serving Up a Better Memory 

In today’s business world, having the ability to remember names and faces, beat absent-mindedness, and 
recall facts and figures puts you at the head of the pack. In this power-packed session, you’ll learn time-
tested techniques for recalling names, speaking without notes, and gaining control of your day without the 
fear of forgetting. When you're skilled in memory all your other skills get better. This program shows how. 
 
Presenter Paul Mellor, author of Finding the Keys, was a finalist in the USA Memory Championship, where 
he recalled the names of over 90 people in less than 15 minutes, remembered in exact order over 100 single-
digit numbers after a five-minute study, and recalled the exact order of a shuffled deck of playing cards after 
less than a three-and-a-half-minute review. 
 
Building Community Through Spirits: The Success Story of Moreno’s Liquors & the Future of 
Tequila & Mezcal" 
 
Mike Mareno is the owner of Moreno’s Liquors, Osito’s Tap, and MM Imports, a family-owned business 
that has become a cornerstone of the Little Village community in Chicago. Over the past three years, he has 
successfully grown his companies, introducing a tequila and mezcal selection that has become the largest in 
the nation, with over 950 varieties.  

 
“A community-centric approach has made our business not only a commercial success but a hub for cultural 
exchange and support,” he said. “By adapting to the changes and working on more partnerships, we’ve been 
able to stay ahead of the market and continue to grow while many others struggle.” 
 
Mike will share his story and offer attendees a range of Tequila & Mezcal samples, while offering expert 
commentary on the products. 

 
How to Maximize City Hive 
 
MMBA Members across the state are having great success utilizing City Hive for their website and  
e-commerce.   
 
This will not be a sales seminar. 
 
It will be an opportunity to explore and better utilize the program’s features.  
 

There will also be great educational tasting dinners, a Beverage Alcohol Server Training, 
Vendor Showcase and time to have fun & develop relationships with other attendees & 

industry representatives. 
 

MMBA friend Glen Mason & a special Minnesota Vikings guest  
will also be there! 



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 
Joe Johnson at 612.824.0745

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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2025 MMBA Conference Schedule of Events (Subject to Change) 
 
Friday, April 25 
 
3:00 PM – 6:00 PM = Registration (Lake La Homme Dieu / Carlos) 
 
6:30 PM – 8:30 = Dinner (Optional) with Southern Wine & Spirits (Lake Itasca / Vermillion) 
 

Saturday, April 26 
 
8:00 AM – 6:00 PM = Registration Hosted by Anheuser Busch & Phillips Distilling   
         (Lake La Homme Dieu / Carlos) 
 
8:00 AM – 5:00 PM = Boot Camp (Lake Nokomis) 
 
11:30 AM – 1:00 PM = Lunch & Mini Golf with Anheuser-Busch (Lower Conference Center)  
 
3:00 PM– 3:55 PM = How to Maximize City Hive Features (Lake Itasca / Vermillion) 
 
4:05 PM – 5:00 PM = Exploring Japanese Spirits (Lake Itasca / Vermillion) 
 
6:00 PM – 7:00 PM = Cocktail Hour with Vinocopia Spirits (Lower Conference Center) 

 
7:00 PM – 8:30 PM = Gourmet Wine Dinner with Vinocopia Wine (Lower Conference Center) 
 
8:30 PM = Bottle (Beer) Share with Revolution Brewing (Lower Conference Center) 
 
 
Sunday, April 27 
 
7:00 AM = Morning Walk with Tom Agnes (Front Lobby) 
 
7:00 AM – 8:30 AM = Breakfast (Lower Conference Center) 
 
8:00 AM – 1:00 PM = Registration (Lake La Homme Dieu / Carlos) 
                                                                                          
8:30 AM – 10:00 AM = Alcohol Awareness Training (Lake Nokomis) 
 
9:00 AM – 10:00 AM = View from City Hall (Lake Itasca / Vermillion) 
 
10:15 AM – 11:15 AM = THC / Cannabis Update (Lake Itasca / Vermillion) 
 
11:30 AM – 12:30 PM = Category Insights & Analytics (Lake Itasca / Vermillion) 
 
12:45 PM – 1:45 PM = Lunch (Lower Conference Center) 

 
2:00 PM – 5:30 PM = Vendor Showcase (Tennis Center) 
 
6:30 PM – 7:30 PM = Cocktails (Lower Conference Center) 
 
7:30 PM – 8:30 PM =   Dinner with Trinchero (Lower Conference Center) 
 
9:00 PM – 11:00 PM = Game Shows / Bean Bags with Wine Merchants / Music  
                       (Tennis Center / Lower Conference Center) 
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Monday, April 28 
 
7:00 AM = Morning Walk with Tom Agnes (Front Lobby) 
 
7:00 AM – 8:30 AM = Breakfast (Lower Conference Center) 
                                                                                                                                                                                   
8:45 AM – 10:00 AM = Featured Speaker Chris Hawkey (Lake Itasca / Vermillion) 
 
10:15 AM – 11:15 AM = Serving Up a Better Memory (Lake Itasca / Vermillion) 
                                                                                                        
Noon – 1:00 PM = Lunch with Schell’s (Lower Conference Center) 
 
1:15 PM – 2:15 PM = Building Community Through Spirits (Lake Itasca / Vermillion) 
 
3:00 PM – 5:00 PM = Relationship Building with MolsonCoors, Minnesota Viking Guest  
                                                                                                           & MMBA Friend Glen Mason  

(Garden Center Bowl – Bus Leaves @ 2:45 PM from Arrowwood Main Door) 
                                                  
6:00 PM – 7:00 PM = Cocktail Hour (Lower Conference Center) 
 
7:00 PM – 8:30 PM = Ste. Michelle Wine Estates Sports Themed Dinner   

(Lower Conference Center) 
 
8:30 PM – 9:30 PM = Awards (Lower Conference Center) 
 
Tuesday, April 29 
 
7:00 AM – 8:30 AM = Breakfast (Lower Conference Center) 
 
8:45 AM – 10:15 AM = MMBA Annual Meeting, Elections, & Industry Discussions    

(Lake Itasca / Vermillion) 
      
11:00 AM = Home (Trains, Planes & Automobiles) 
 
 
 

 

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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BACK BY REQUEST!!!!!

2025 MMBA BOOT CAMP  •  Saturday, April 26, 2025, 8 AM – 5:30 PM
Arrowwood Resort – As a part of the 2025 MMBA Conference

For new Municipal Liquor Managers, Assistant Managers, City Administrators, Council Members, 
and seasoned personnel who want to brush up on their knowledge. Boot Camp covers the “basics” 
of liquor operations. This event is designed to provide individual facility analysis and goal setting. All 
participants will leave with 12 specific items to improve facility operations!

Each attendee MUST bring:
•  Drawing of facility layout and photos to help describe configuration and general product placement. 

(i.e., A “top to bottom” photo of products on the shelf and in the cooler, displays, check-out area, 
on-sale area including general seating, bar area, pull tabs dispensing, kitchen etc. All sides of the 
external building and their relationship to streets and parking, storage area etc. In short, photos to 
help describe the facility to someone who has never been there.)

• ITEMIZED income / expense reports for the last 3 years
• WRITTEN description of community and demographics
• WRITTEN description of council makeup and general attitudes
• WRITTEN analysis of competition
• WRITTEN completion of attached employee management assessment

Please contact the MMBA Office if you have questions:
763-572-0222 or 866-938-3925 or kaspszak@outlook.com
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2025 MMBA Boot Camp Employee Management Assessment
List the ten most important things you need your employees to know and skills you need them to have. 
(Do not worry if the employees already know these things, just write down what's important.)

1.  _________________________________________________________________________

2.  _________________________________________________________________________

3.  _________________________________________________________________________

4.  _________________________________________________________________________

5.  _________________________________________________________________________

6.  _________________________________________________________________________

7.  _________________________________________________________________________

8.  _________________________________________________________________________

9.  _________________________________________________________________________

10.  ________________________________________________________________________

Now, from the list above, which item is the single most important thing your employees need to know?

What are the most difficult concepts/tasks for you to teach employees? For each item you list, indicate 
why you think this is difficult. (These can be items that are on the list above, or items that are not on 
this list but are still hard to teach employees.)

What are the skills that your employees pick up fastest/very quickly?
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List the five types of problems/issues that happen in your store that you'd like employees to be able 
to handle better (example: selling up, dealing with fake IDs, robberies, answering customer questions 
about the products, merchandising/displays, opening and closing the register)?

1.  _________________________________________________________________________

2.  _________________________________________________________________________

3.  _________________________________________________________________________

4.  _________________________________________________________________________

5.  _________________________________________________________________________

What's one thing that your employees handle fine right now and you don’t see a need for them to  
learn more about?

What is the first thing you teach employees?

What is the most frequent question your employees ask you?

What's the one thing that you have to keep reminding your employees about again and again?

Describe some of the following characteristics of your part time employees:

Poor Fair Excellent
Education level
English proficiency
Reading level
Computer literacy
Math skills
Customer service skills
Knowledge of product
Motivation/initiative level



Win
Bloody 
Seasonto

p 100 spirits

4% OF ALL TIGHTLINE PROfitS
SUPPORT CLEAN RIVERS, 

LAKES AND STREAMS

WATER

And Get 
Zing Zang 
On Us 

BUY FOUR CASES
OF TIGHTLINE VODKA (1.75Ls)

GET TWO FREE CASES 
OF ZING ZANG (24 1L bottles) 

OFFER PRICE:
$121.50/case of 
Tightline Organic Vodka

And Get 
Zing Zang 
On Us 

© 2024 Tattersall Distilling | Distilled and bottled by Tattersall Distilling Co. River Falls, WI© 2024 Tattersall Distilling | Distilled and bottled by Tattersall Distilling Co. River Falls, WI

Ask your Johnson Brothers or Phillips 
rep about the deal today and be ready 
for the holidays and bowl season!
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(For Municipal Liquor Operations & Invitees Only) 

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 
kaspszak@outlook.com 

 
 

PAY BY CREDIT CARD 
 

Please request an electronic credit card invoice 
kaspszak@outlook.com 

 
 

 

ALL INCLUSIVE PACKAGE: 
Includes three nights of lodging April 26 through April 29, 
registration and all meals  
 
_____ $769 Best Deal!  
 

Check Here if Attending Saturday Boot Camp 
 

(No Additional Charge) 
 

_______________ 
 
 
ALA CARTE MENU: 
 
Registration: (Does Not Include Meals) 
 
_____ $180 Member  
 
_____ $135 Member  
                     (Early Bird if received by April 15) 
 
_____ $350 Non-Member  
 
 
Standard Room $140 per night:  
(Cost is per night, not per person) 
 
_____ Friday, April 25         _____ Saturday, April 26 
 
_____ Sunday, April 27       _____ Monday, April 28 
 
Meals: 
 
_____ Friday Dinner ($50.00) 
 
_____ Saturday Lunch ($26.00) 
 
_____ Saturday Dinner ($55.00) 
 
_____ Sunday Breakfast ($20.00) 
 
_____Sunday Lunch ($26.00) 
 
_____ Sunday Dinner ($50.00) 
 
_____Monday Breakfast ($20.00) 
 
_____Monday Lunch ($26.00) 
 
_____Monday Dinner ($50.00) 
 
_____Tuesday Breakfast ($20.00) 
 
 
Total Payment:  ____________ 
 
 

 

Minnesota Municipal Beverage Association Annual Conference  
April 26 – April 29, 2025  

Arrowwood Resort – Alexandria, Minnesota 





MMBA COMMERCIAL MEMBERS ARE AVAILABLE TO YOU! CONTACT THEM!

Silver Plus Member

375 Park Avenue Spirits
Contact: Jeff Lange
Cell: (763) 234-8181
E-mail: Jlange@375park.com

ATM Source
Contact: Kevin Starcevich
Cell: (612) 325-7006
E-mail: kevin@atm-source.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
Office: 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 Griffin
E-mail: agriffin@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 Caulfield
Phone: (347) 675-4662
E-mail: lindsay.caulfield@diageo.com

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

Driftless Extracts
Contact: Jeff Riepe
Cell: (608) 200-8164
www.workmansrelief.com
www.craftyfeel.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: Avalon Thomas-Roebal
Phone: (309) 781-9625
E-mail: AvalonT@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

JSR Computers
Contact: Jamie Bah
Phone: 800-310-0931
E-mail: jamiebah@jsr-computers.biz

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

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

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 Goff
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

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

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

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

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

Supporting Member

5 Rocks Distilling Co.
Contact: William Desrocher
Phone: (218) 820-6107
E-mail: info@5rocksdistilling.com

Back Nine Beverages
Contact: Jeff Twomey
Phone: (651) 260-6379
E-mail: jefftwomey@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: 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

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@ffcppresents.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

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

Paulet Slater Insurance
Contact: Jeff 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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Navigate your business with ease by using our 
online customer portal. JB Hub offers 24/7 online 
ordering, product catalogs, invoice management 
& online payments.

Scan the QR Code 
to sign up today!
Or visit hub.johnsonbrothers.com

 651.649.5800

 info@johnsonbrothers.com

 www.johnsonbrothers.com 

Johnson Brothers is a proud 
partner of responsibility.org

Family Owned. 
Customer Focused.  

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

Preferred  
Vendor

Representing industry 
leading wine, spirit, beer, and 

hemp-based THC brands.

Graphics
& Printing

Offering design and 
printing services for all 

point of sale items.

Expansive  
Delivery

Serving the entire 
state of Minnesota.

MN Family
Owned

Family owned since 
1953 with 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 


