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Name 
historic D.C. Yuengling 51  

and or common Eagle Brewery 

Location 
street & number 	fh and Mhnrnngo 	 N1A. not for publication 

city, town Pottsville 	 .LAvicinity of 

state Pennsylvania code 042 county Schuylkill code 	107 

Classification 
Category 	Ownership 	 Status 	 Present Use 

district 	public 	 _x. occupied 	 agriculture museum 
_x_ building(s) 	_x_ private 	 unoccupied 	 x commercial park 

structure 	both 	 - work in progress 	educational private residence 

site 	Public Acquisition 	Accessible 	 entertainment religious 
object 	iLain process 	 ._2 	yes: restricted 	 government scientific 

iiLa being considered 	yes: unrestricted 	_x 	industrial transportation 
no 	 military other: 

- 

Owner of Property 
name 	Richard L. Yuengling 

street & number Fifth and Mahantongo Streets  

city, town 	Pottsville 	JiJAvicinity of 	state Pennsylvania 	17901 

Location of Legal Description 
courthouse, registry of deeds, etc. Schuylkill County Courthouse  

street & number Second St. and Laurel Blvd. 

city, town Pottsville 
. 
	 state Pennsylvania 

Representation in Existing Surveys 
title Pennsylvania Inventory of His t. Placeas this property been determined eligible? -yes .x no 

date 1972 	 federal .. state 	county local 

depository for survey records Pennsylvania Historical and Museum Commisison 

city, town Harrisburg, - 
	 statePennsylvania 



7. Description 

Condition 	 Check one 	Check one 

- excellent 	- deteriorated 	unaltered 	---Xoriginal site 

_& good 	 ruins 	.X altered 	moved 	date 

fair 	 unexposed 

Describe the present and original (if known) physical appearance 

I- ,.-  D.C. Yuengling and Son, Inc. brewing complex occupies a four city block area in 
the southwest section of the city of Pottsville. The complex today consists of 8 
distinct but connected buildings spanning the period 1840 to 1975. The tight complex 
.of structures is not only inter-related historically but also functional. Though 
additions and alterations are often considered intrusive and detrimental to the integrity 
of a complex, the alterations to the Yuengling brewery complex are important reflections 
of the development of the company, the changes in the brewing process itself and the 
growth in the company's economic importance to the community and the region. 
Building Inventory: 

Brew House (c.1840) 	Contributing 
The oldest building of the complex, the Brew House faces Mahantongo Street and dates 

from the 1840's. This six story brick building is seven bays wide and three bays deep. 
Originally a eight bay deep building, demolition of the rear section of the structure was 
necessary to enlarge the brewing capacity in the late 19th century by the addition of 
the New Brew House (Building #2). Though an unadorned building, tIle Old Brew House is 
reflective of the common industrial buildings of the period. Windows in the structure 
today are two over two double hung sash. Two double door entryways provide access from 
Mahantongo Street. The third and fourth stories were originally sided with louvered 
panels necessary in the cooling process used during the early and mid 19th century. These 
were replaced by windows identical to the lower stories with construction of the New Brew 
House. 

The original interior woodwork and decorative features remain as well as two pieces 
of early brewing equipment: a 300 lb. barrel copper kettle and a cooker. To comply with 
safety and sanitary regulations the rest of the early equipment had .to be removed. 

New Brew House (c.1890) Contributing 
At the turn of the century increased sales and newer brewing techniques forced the 

need for a larger brewing house. A section of the original brew hcuse was demolished to 
accommodate the new brew house. Tied directly into the old brew house, the new brew house 
is a four story, three bay wide brick structure with large multi-paned windows. This and 
the original brew house continue their brewing functions today. 

Machine Shop (c.1890) Contributing 
Constructed close to the construction of the New Brew House, the Machine Shop lies 

directly behind it. Constructed also of brick, this 2 story structure is also similar 
in style to new brew house. 

Old Stock House (c.1876-1893) Contributing 
The northern section of the old stock house was probably the first part of the structure 

to be completed. This section was three bays wide and three stories high. It is. 
constructed of brick (common bond) with small arched wood frame windows and original wood 
doors. A brownstone plaque on the North wall has the Yuengling name and the date 
1876-1893 carved into it. A fourth story was added later and has ornamental brick 
corbeling on the upper cornice. The Southern section of the Stock House is three bays wide 
and two stories high with a window in each bay topped by brownstone lintels. A brownstone 
plaque indicates the construction date of 1886. A later addition to this section consists 
of two stories with ornamental brick corbeling on the upper cornice and wood windows of 
the same type as the Northern portion of the structure. This structure and the Stock 
House(#11) are connected by a 2nd level covered passage. 
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Brine House Intrusive 
Located on the Southern side of the old Stock House, it is of wood construction with 

steel girders which were added to support the brine tank. The building is two bays wide, 

two stories high and covered with tin siding. 

Shipping Department (Built ]i936) Contributing 
Attached to the Eastern wall of the Brew House, the Shipping Department is three 

stories high and is approximately three bays wide on the Eastern side. The Northern 

side which faces Mahantongo Street is roughly two bays wide with four window units per 

bay on the upper floors. The lower floor has two large wooden doors that admit tractor 

trailers to the loading platform. The building is constructed of brick (common bond) 

with a structural steel framework over a poured concrete foundation. 	- 

Bottle House (Built 1936) Contributing 
The Bottle House located to the South of the Shipping Department and attached to it 

along with the Brew House on its Southeastern Corner is of similar construction to the 

Shipping Department. The building ig twenty-one bays wide on its Eastern side and ranges 

from two to five stories in height. The entire structure is situated on three terraces 

which accounts for the difference in the number of stories. The Southern portion of the 

structure contains an enclosed loading platform. Windows located on the Eastern side of 

the structure are of the industrial awning type. 

Warehouse (Built 1975) Intrusive 
Constructed of structural steel with steel panel walls and roof, the warehouse is one 

story high and roughly one block in length. The eastern side of the structure has two 

series of loading platforms, one accommodating five trailers and another for two trailers. 

The building is connected to the bottle house by an enclosed conveyor line built of the 

same materials as the warehouse structure. 

Brewery Office (Built 1914) Contributing 

Built in 1914, the Brewery Office is a two story brick structure, six bays by four 

bays. The cut stone foundation is topped by a stone water table. Decorative brick-

work bands separate the first and second levels and the cornice area. The company name 

is displayed on a projecting central parapet facing Mahantongo Street. This structure 

replaced an earlier three story brick townhbüse type structure which originally served 

as the Brewery office. 

Ice House (c.1880) Contributino' 
Located directly across Fifth 'treet from the old Stock House is the partially 

demolished Ice House. Built on four large rubble stone terraces with levels of poured 

concrete, the only section of the Ice House to remain standing is the loading platform and 

one bay of the original structure. The building was constructed in similar style and of lik 

materials used for the Stock House. The remaining portion of the gable roof has louvered 

wood ventilation towers and ornamental brick corbeling along the cornice. Several of the 
heavy wood doors to the loading platform remain intact as well as an old scale. 

Stock House (Built 1937) Contributing 
This structure located directly across Howard Avenue from the Ice House is constructed 

of structural steel with brick walls (common bond). The foundation is poured concrete 

and has several windows with iron gates. A door on the Southern wall has a poured 
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concrete portal. The structure is five stories high with a northern section being only 
four stories high. Brick pilasters and a band of common bond brick running vertically 
provide 'decorative accents. Concrete coping is laid around to top edge of the building 
and along the top of the pilasters. Windows, doors, and frames are of wood with the 
windows placed between the pilasters and a series of three narrow windows above the 
vertical brick band but still placed between the pilasters. The warehouse is connected 
to the stock house by a corridor enclosed with metal siding. 

19. Bibliographical References: 

Baron, Stanley. Brewed in America: The History of Beer & Ale in the U.S. 
Boston: Little Brown & Co., 1962. 

Geier, lone. 	"TV Tale on a Survivor." Pottsville Repulican, 15 April 1978, P.3 
125th Anniversary Edition of Yuengling Brewery. Private collection of G.D. Yuengling 

and Son, Inc. Pottsville, Inc. 

Purcell, Matt. 	"Honored by His. Peers." Pottsville Republican. 17 May 1980, p.13 

Schluter, Hermna. The Brewing Industry and the Brewing Workers Movement in America. 
New York: Lenix Hill Publishers, orig. 1910, reprint 1970. 

White, James T. The National Cyclopedia of American Biograp. New York: 
James T. White & Co. Publishers, 

Wiley, Samuel T. Cyclopedia of Schuylkill County, Pennsylvania. Phila: Rush, West 
 Co., 1893, p.  158, 740. 

1i10. Verbal Boundary Description: 

Starting at a point at the southeast corner of Mahantongo St. and Fifth St. moving 
east along the southside of Mahantongo St. for 39.6 feet to the east side of building 
no. 6 (Shipping Dept.); then southeast along eastsides of Bldgs. 6,7, crossing Howard 
Ave. and continuing in same line to northside Schuylkill Ave. for 466 feet; then west 
along northside of Schuylkill Ave., crossing Fifth Street to a point in a straight line 
SE along Building No. 11 (Stock House) for 250 ft; then northwest along west side of 
Buildings No. 11, 10,9 to the southside of Mahantongo St., for 466 feet; then east 
along southside of Mahantongo St. for 210.4 feet to starting point. 



8. Significa 

Period 
prehistoric 

-- 1400-1499 
1500-1599 

- 1600-1699 
1700-1799 

X-1800-1899 
X.1900— 

Areas of Significance Checkand justify below 
archeology-prehistoric - 	- community planning 
archeology-historic - 	conservation 
agriculture economics 
architecture education 
art - engineering 
commerce exploration settlement 
communications x industry 

invention 

landscape architecture religion 
- law science 

literature sculpture 
military 	 -- - social/ 
music humanitarian 
philosophy theater 
politics government transportation 

other (specify) 

Specific dates 	
- 

Builder Architect NIA  

Statement of Significance (in one paragraph) 

The D.C. Yuengling & Son, Inc. brewing company is a significant example of a 

family run nineteenth and early twentieth century industry. Selected as "America's 
Oldest Brewery" by the United States Brewers Association in 1980, the Yuengling Brewing 

Company has been in operation and the ownership of the Yuengling family for 155 years. 

The brewing complex, covering approximately four city blocks in Pottsville, Schuylkill 

County is a fine representative example of a late 19th and early 20th century small- 

scale brewery. The development of the brewing industry and its changing methods are 

reflected in the development and appearance of the site. 
The brewery was founded by David C. Yuengling, a 23 year old immigrant from the 

Wurtenburg area of Germany, in 1829. Originally known as the Eagle Brewery it retained 

this name until 1873, when David's son Frederick C. Yuengling was made co-partner at 

which time its name was changed to D.G. Yuengling & Son, Inc. 
The brewery began its operation on a much smaller scale in a building located on 

North Centre Street, Pottsville. Following a fire which destroyed this building in 

1831 the company moved to its present location against the hillside of Sharp Mountain. 
In common with other mid 19th to early 20th century breweries a hillside location 

allowed construction of tunnels to be used in the brewing, aging and storage operations. 

These subterranean passages remained at or near the 
540  F temperature necessary for 

aging and storage of the beer. Use of these passages continued until refrigeration 
was introduced in 20th century. Though closed for Federal safety requirements t1'e cooling 

tunnels still exist at the site today. 
Refrigeration wasn't the only technical innovation to reach the brewing 

industry and though modern, more sanitary vats are now required in an operating brewery, 

the Yuengling Company still retains one of the old 300 gallon copper vats once common in 

The late 19th century as well as other early artifacts for display and educational 

purposes. 	Yuengling has been we]) known for its production of ale, porter and lager beer. 

Production began small in 182', when it was necessary to transport malt from 

Philadelphia, 96 miles. During the first year about 600 barrels of ale and common 
beer were produced. By 1873 when Frank C. was admitted to partnership the output had 

grown to 23,000 barrels of ale, porter and lager beer, by 1901 the production was 65,000 

barrels. During the Prohibition years the Yuengling company was able to remain in 

business by producing a legal product known as "near beer" with ½ of 1% alcohol. After 
the repeal of the Prohibition in 1933 the Yungling Company expanded and modernized with 

the addition of a new stock house, bottling works and shipping department. 
The Yuengling Brewing Company continues to operate today as a family-run and owned 

industry, one of approximately 40 in the United States. When this company began in 

1829 there were approximately 250 commercial brewers in the United States,by 1873 that 

number had dwindled to 750 and today there are less than 40. Now in the fourth 

generation of the Yuengling family, the D.C. Yuengling & Son, Inc. is a rare survivor 

of a once common United States industry, the family owned commercial brewery. 

Though it could be argued that the company may be in its most significant 

period today with its 1983, 143,000 barrel production ranking it among the 

top 42 American brewers, the historic period of significance for this 

industrial complex spans the period 1873 to 1940. 	In 1910, Pennsylvania had 

241 local breweries most of which completely closed during the Frohiition. 
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Only one third of this number even attempted to reopen after Prohibition. 

These Prohibition years only decreased production at Yuengling as they 

were able to adapt production to a legal product and after repeal 

production again jumped, to former and even higher levels. This period 

following repeal was significant in the brewing industry. New methods 

of brewing and the shift of market tested which companies could adapt 

and survive. Much of this was due to quality of product as well as 

financial stability. Because this recovery period spans the 50 year 

National Register limit, several of Yuengling's recovery period buildings 

are now less than 50 years old. However, they contribute to one of the 

companies most important periods. The complex today is reflective of 

both its pre-Prohibition - period. 1873-1930 and its recovery period 
following repeal, 1933-1940. 
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Geographical Data 
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See Continuation Sheet 

List all states and counties for properties overlapping state or County boundaries 

state N/A 
	 code county code 

state N/A code county code 

Form Prepared By  

name/title Susan M. Zacher 

organization PA Historical and Museum Commission 	date 6/8 /84 

street & number P0 BOX 1026 telephone 717 783-9918 

city or town Harrisburg, state Pennsylvania 

State Historic Preservation Officer Certification 

The evaluated significance of this property within the state is: 

national x state local 

As the designated State Historic Preservation Officer for the National Historic Preservation Act of 1966 (Public Law 89-
665), I hereby nominate this property for inclusion in the National Register and ctify that it has been evaluated 
according to the criteria and procedures set forth by the Najdll Pak 4c 

State Historic Preservation Officer siq nature 

title Larry E. Tise, State Historic Preservation Officer 	date  

For NPS use only 
I hereby certify that this property Is included in the National Register 

date 

Keeper of the National Register 

Attest: date 

Chief of Registration  
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how yuenqllng beer Is brewed 

The brewing cycle begins when the proper 	 The brev' is then pumped into the hot A 01 1,  

amount of corn grits (1) and malted barley (2) 	 tank ($). From there it is pumped through t 

are removed from the storage bins. The malted 	• cooler (9) and into fermenting tanks (1(J) 	lict 

barley is put through a mill (3) and crushed to a 	 pure brewers yeast is added from the yeast 
desirable size. The corn grits and a portion of the 	t4nks (Ii). The fermentation cycle is comnpkcJ 

malted barley with Yuengling pure mountain spring 	in about a week after which the beer is pumped 
water are then added to the grits cooker (4) where 	intostorage or aging tanks (12) where it reman 

the grits are softened and liquified. 	During this 	 approximately 10-14 days. The next step is 

cycle the balance of the crushed malt is added to 	filtration (13) to achieve sparkling clarity. 	At 

Yuengling's spring water in the mash tub (5). The 	this point the carboh dioxide is adjusted to tI 

cooker mash is then added to the mash tub where 	proper level to insure extra good taste and 

the mashing cycle is completed. The mixture is 	 foaming qualities. From here the beer " 

pumped into the lauter tub (6) where the extract 	pumped into finishing tanks (14) and held 

H 

I: 

is removed from the grain. The extract is known 	several days. 	During this time it is checked H 

as wort . The wort is pumped into the brewing 	 our brewmasters for taste and quality. 

Kettle (7) where it is boiled and hops are added 	 it is fi ltered a second time (IS) before being p 

for aroma and flavor. After the boiling cycle 	 into kegs (16) or pumped to the bottling shoe 

k completed in the kettle the hops are removed, 	 and put into bottles or cans (17). 

* 
I 
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& Museum Commission 311969 NUMBER: COUNTY: 

Registerof ________________________________________ 

Historic Sites & Landmarks 
TYPE OF PROPERTY: 

Please Type or Print  

I. 	NAME 
COMMON NAME OF PROPERTY: 

Yuengling Brewing Company 
OTHER: 

Eagle Brewery 

H. LOCATION 

STREET AND NUMBER: 

Flft.h 	qnri Wi-. Mhntrrngrs - 

CITY OR TOWN: COUNTY: 

Pottsville Schu)i Lkill 

CLASSIFICATION 

CATEGORY 
(Check One) OWNERSHIP STATUS 

ACCESSIBLE 
TO PUBLIC 

District 	El 	Building Public 	 El Public Acquisition: Occupied Yes: 

Site 	El 	Structure 	El Private In Process El Unoccupied Restricted 	El 
Unrestricted 

Object 	El Both 	 fl Being Considered fl Preservation Work 
in Progress 	9 No 	 El 

PRESENT USE (Check One or More if Applicable) 

Agriculture 	El 	Government 	0 Museum 	 El Religious 	 El Other 	 El 
Commercial 	 Industrial 	 El Park 	 El Scientific 	 El (Comment 

below) 
Educational 	El 	Military 	 El Private Residence 	El Transportation 	0 

Additional Comments: 

OWNERSHIP 

NAME: 

Yuengling and Sonc 
STREET AND NUMBER: 

Fifth and West Mahantongo Sts. 
CITY OR TOWN: COUNTY: 

Pottsville Schu'Lklll 

LOCATION OF LEGAL DESCRIPTION 

COURTHOUSE, REGISTRY OF DEEDS, ETC.: 

Schuylkill County Courthouse 
STREET AND NUMBER: 

CITY OR TOWN: COUNTY: 

Pottsville Schuylkill 
APPROXIMATE ACREAGE OF NOMINATED PROPERTY 	less than ten 



(A) REPRESENTATION IN EXIS• S•YS 
TITLE OF SURVEY: 	 - 

DATE OF SURVEY: 	 FEDERAL 	E 	STATE 	E COUNTY 	fl 	LOCAL 	E 
DEPOSITORY FOR SURVEY RECORDS: 

STREET AND NUMBER: 

CITY OR TOWN: STATE: 

(B) 	MAJOR BIBLIOGRAPHICAL REFERENCES 	(Books, Pamphlets, Theses, Research Projects, etc 	See Instruction Sheet.) 

Cyclopedia of Schuylkill County, 1893 

National Cyclopedia of American Biography. 	James T. White (New York) 

12th Anniversary Edition of Yuengling Brewery 

GEOGRAPHICAL DATA 
LARGE PROPERTY—OVER TEN ACRES SMALL PROPERTY—LESS THAN TEN ACRES 

LATITUDE AND LONGITUDE COORDINATES DEFINING 
A RECTANGLE LOCATING THE PROPERTY 0 

R 

LATITUDE AND LONGITUDE COORDINATES 
DEFINING THE CENTER POINT OF A PROPERTY 

OF LESS THAN TEN ACRES 

CORNER LATITUDE LONGITUDE LATITUDE LONGITUDE 

NW 

NE 

SE  

S'w  

	

Degrees 	Minutes 	Seconds 

	

° 	 ' 	 " 

	

0 	 0 

	

Degrees 	Minutes 	Seconds 

	

° 	 ' 	

" 

Degrees 

140 

	

Minutes 	Seconds 

	

140 ' 	 8" 
Degrees 	Minutes 	Seconds 

76 
° 	

1 

LIST ALL COUNTIES FOR PROPERTIES OVERLAPPING COUNTY BOUNDARIES 

Notice on the use of maps: Please pinpoint property on the largest scale map possible (e.g., a township 
map is preferable  to a county map, which in turn is better than a State map). Please try to find a map 
that uses the grid coordinate system and includes a notation as to scale. State geodetic maps are preferable 
when obtainable, but county, township, or local road maps are also acceptable. 



0 .• 
Viii. DESCRIPTION 

(Check one) 
CONDITION 	 EXCELLENT El 	 GOOD 	 FAIR ( 	DETERIORATED 0 	RUINS El 	 UNEXPOSED 0 

I 	 (Check one) 	 (Check one) 
INTEGRITY 	 ALTERED IC UNALTERED 	 MOVED El 	 ORIGINAL SITE 

VIII. (A) EARLY APPEARANCE (Old prints, old photos, photos of paintings and prints) 

Note: Early views are most important since they often show a property before  drastic changes were made. 
Please seek Out any old photos, prints or photos of paintings, or prints that show the property. Place these 
in chronological order and comment upon the date of each view if possible. 

Two buildings of note exist in the Yuengling Brewing 

complex, which occupies approximately four city blocks. The earlier 

is six stories high by seven bays across and three bays deep. The 

structure dates from about 18I0 and is constructed of brick with 

numerous tie rods apprent on the exterior. Originally this building 

was approximately eight bays deep; due to increased demand for space, 

the rear five bays were removed and replaced by a taller building 

sometime in the late nineteenth century. 

Almost all of the early equipment has been removed and 

replaced due to strict sanitary procedures and economical feasibilities 

of modern machinery. A three hundred barrel copper kettle still remains. 

Although the floors, walls and plumbing and heating fixtures are updated, 

early woodwork especially in window reveals and doors is present. One 

large double door leading from the ground floor of the building and 

used as a loading area has been converted into a window. Large sets 

.of louvered panels on the top floor, once used to cool the beer have 

been replaced by windows. A large beautiful multi-paned and multi- 

color sky light remains intact in this building. Granite brick like 

stones pave portions of the street running between the brewery 

buildings. This road surface is know,/as Belgium stone and was used 

in the mid and late nineteenth century. 

The other building of interest is a two story red 

brick building, directly across an alley from the former structure. 
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VIII. (B) PRESENT APPEARANCE: 

Note: Please include exterior, interior and detailed tiews when possible.. Any measured drawings or 
sketches of interesting details are also helpful. 

This building, built sometime in the late nineteenth century, is 

six bays across by four bays deep. It contains double sets of 

windows on all elevations and is set off by a brick course between 

the first and second stories and ornamental brick design around 

the middle two bays. The ornamental design is capped by a masonry 

head. A stone water table runs around the building, along with a 

heavy wooden cornice topped with finials, which encases the top 

of the building. All of the woodwork in this section is bulky 

and of heavy proportion done in walnut. The interior has concrete 

wal)with high ceilings and is used today as in the past as an 

office. 

Another important vestage of the early brewing industry 

is the tunnel system built into the side of the hill on which the 

brewery is located. The tunnel is hewn in solid rock, several 

hundred feet deep with other tunnels leading off the primary tunnel. 

Beer was placed in wooden vats along with ice in these tunnels, so 

that it could be cooled and aged. The wooden vats do not remain 

in the tunnels and all but the main tunnel are walled off as a 

safety measure. 

Some distance down the street is the brewery's famed 

mountain spring and reservoir. A large one story stone spring 

building with tile or slate roof in the hip style and topped with 

cupola marks the spot. The spring has proved a constant source of 

pure water since at least the mid nineteenth century. It is sur-

rounded by shade trees and enclosed by a fence. 

The D.G. Yuengling and Son Inc. possesses a vast 

array of old brewery portraits, receipts, labels, bottles and other 

advertising objects to substantiate its title of America's oldest brewery. 
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IX. SIGNIFICANCE 

PERIOD (check one or more as applicable) 
20th Century 	El 

Pre-Columbian fl 16th Century 	0 18th Century 
Specific Date(s) 

15th Century 	0 	17th Century 	0 	19th Century 	 (if known) ..........182.9 

AREAS: 
Aboriginal Conservation 0 Music 0 Transportation 0 

Prehistoric 0 Education 0 Political 0 Urban Planning 0 
Historic 0 Engineering 0 Religion and/or Other 	(specify) 0 

Agriculture 0 Industry 0 Philosophy 0 
Architecture El Invention 0 Science 0 
Art 0 Landscape Architecture 0 Sculpture 0 
Commerce M Literature 0 Social - Humanitarian 0 
Communications 0 Military 13 Theatre 0 

STATEMENT OF SIGNIFICANCE (Including Personages Dates, Erects, Etc.) 

Note: One may wish to attach here appraisals by noteworthy local historians or other interested parties 
who have knowledge of the property. 

In 1827 David G. Yuengling (1809-18) emmigrated from 

the Wurtemburg region of Germany to Baltimore, Maryland. He took up 

residence in Lancaster and Reading in the ensuing two years. Potts-

yule became his home in 1829,  at which time he founded the Eagle 

Brewery on Center Street. The Eagle Brewery located on the ground 

presently occupied by City Hall, was in production of malt liquor 

until 1832, when it was completely destroyed by fire. Shortly there-

after, the Brewing Company took up residence at its present location 

of Fifth and West Mahantongo Streets, built into a hill overlooking 

the city. 

Other breweries were established by Mr. Yuengling; 

viz. Orchard in 1830 and the Market Street Brewery in 1865. In 

the early days of the Yuengling concern, malt purchased in Phila-

delphia from John Gaul and the Perot Malting Company, was trans-

ported on the recently constructed Schuylkill Canal. The malt was 

in transit for six weeks traversing the ninety-six mile route. In 

182, shipments of malt began to be transported by train. 

Six hundred barrels of beer were produced in the initial 

year of the Eagle Brewery. By 1873 the brewery had lager beer, ale 

porter and brown stout in their production line. In that same year 

the brewery officially became known as D.G. Yuengling and Son. 



STATEMENT OF SIGNIFICANCE (• • 

1893 showed a production of 12,000 barrels of beer 

products. At that time the company employed 100 men and twenty 

five wagons in the production and distribution of its products. 

In use then, was a 300 barrel copper kettle, ten pumps, three steam 

boilers, six steam engines and two ice machines. All of the early 

machinery was powered by coal; thus the ready availability of suf-

ficient stores of fuel and a prime source of spring water (still 

used today) were paramount for the brewery's geographical location. 

By 1901 the brewery had grain elevators with a ca-

pacity of 60,000 bushels. Using their location to the utmost, 

(on a steep hill), the Yuengling's burrowed through rock into the 

side of the hill and cut tunnels at 90°  to the main tunnel. These 

vaults served as cooling and storage areas before the advent of 

more modern refrigeration techniques. Today all but the main tunnel 

has been sealed off for safety purposes. 

The enterprise of D.G. Yuengling and Son Inc. has 

been locally owned and operated since its inception by four gen-

erations of the same family. Despite prohibition, the present 

brewery remained in continuous production with a product know as 

'near beer'. After the repeal of prohibition, the brewery in- 
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creased its p1ize and equipment. Todayne.  !uengling and 

Son Inc. enterprise, America's oldest bre
wery, is still owned and 

operated by America's oldest brewing fami
ly. 

In addition to the brewing industry, the 
Yuengling 

family had interests in the Pottsville Ga
s Company, Pottsville Water 

Company, Schuylkill Electric Railway Comp
any, Real Estate, Title, 

Insurance and Trust Company, the Safe Deposit Bank and various local 

churches and charitable organizations. A Yuenglirig Ice Cream 
Company 

still operates across the st.reet from th
e Brewery. 



THE STORY OF THE YUENGLING BREWERY 

Many years ago, 167, to be exact, on March 6th., David G. 

Yuengling was born in the distant kingdom of Wurtemberg. He was 

educated there and learned the trade of brewing. At the age of 21, he 

came to this country, landing at Baltimore where he remained briefly 

before moving on to Lancaster and Reading. Finally the young man 

settled in Pottsville. The question comes to mind: Why Pottsville? 

Here we have a young man, who having come from distant Germany, having 

travelled and having dwelt briefly in three aforementioned places, 

coming to Pottsville and deciding that this is the town where he will 

start his brewery. So many factors must have entered into his decision. 

Was Pottsville in an advantageous location as far as good roads were 

concerned? Transportation facilities would become important, and also 

good roads would in all likelihood contribute to the future growth and 

prosperity of the town upon which would depend the growth and prosperity 

of his brewery. Were the already established citizens and inhabitants 

friendly, and would they welcome a young foreigner and his dreams? How 

was the water? Was it good and sweet tasting or would it give a bad 

flavor to the beer? We know now, of course, that Pottsville water was 

of the best. There is a newspaper clipping, dated July 8, 1950: an 

ex-resident wrote home "How is Pottsville and does Imschweiler still 

make their good ice cream and do you still have the best water in the 

world?" 

It is possible to put together a fairly good picture of the 

little town as it appeared to the new arrival. Roads were adequate. 

Pottsville was connected to other town-s by the King's Highway, which 



ran from Schuylkill Haven to Sunbury, bi-secting Pottsville in the 

area of Fishbach and Bulls Head. At Schuylkill Haven this highway 

connected with a road already run out of Philadelphia. The town was 

also served by the Centre Turnpike; our present Centre Street follows 

its road bed. It was natural that the town's main houses and 

businesses located along the major thoroughfare, Centre Street. During 

the early years of Pottsville's existence, say from 1818 to 1828, the 

town increased gradually but without remarkable rapidity and by 1828 

boasted about 2,000 inhabitants which entitled it to be erected into a 

borough. When he arrived, young David saw a number of substantial 

houses. 

Entering town from the South, he saw the Atkins stone house at the 

corner of Centre and Hotel Street. This had been built by Benjamin 

Pottand. After the Atkins family moved from it, it was occupied by the 

Strauchs and Fricks. Many of us can remember the house and were 

saddened by its destruction to make way for a gas station. Nearby was 

the York Store, where the Moose Home now stands. The Atkins built a 

handsome home there later on. Coming North on Centre, on the East side 

of the street near Union stood the first brick house in Pottsville. 

In what we call the middle of town an imposing stone double 

structured house stood on the corner now occupied by the jewelry store 

at Centre and East Norwegian. There were two other double stone 

structures, one where Woolworth stands and the other on the West side of 

Centre Street, above Market, maybe where the American Bank has its 

parking lot. There were two more stone houses on the West side of 

Centre Street between Norwegian and Mahantongo. That makes four 

substantial stone houses in the one block. In addition, there were 
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several hotels, Buckwalter Tavern, Park Hotel, on Centre Street the 

Mount Carbon House, and the Moyer Hotel at Centre and Market Street. 

Mention is made of two houses later owned by the Bechtel and Heblick 

families, but I think the houses that we see there today were built 

at a later date. There were a few more substantial homes besides these 

and there were, in addition, numerous log houses, and other small 

scattered houses. Besides dwellings there must have been many small 

business places, long since gone and forgotten. So all in all, the 

town seems to have had a prosperous and progressive air that appealed 

to the young man, out to make his way. The impression of prosperity 

was warranted. Quoting from an article by D. C. Henning, Esq., written 

in 1902: "In 1829 the great fever of speculation in Schuylkill County 

began to rage and men flocked in hundreds to Pottsville. Great 

preparations are making for the purpose of putting up a large number of 

buildings during the present season." His account says that "before 

the end of the year 1830 a large number of new buildings had been 

erected, more than in any three years since that time." The population 

had jumped to 2,424 residents plus 1,350 non-residents, not dwelling 

but working here for a total of 3,774. 

So impressed by the appearance of the town and apparently finding 

satisfactory answers to his numerous questions, David G. Yuengling 

decided to found his brewery, with confidence in himself, his product, 

and the future. Thus came about the establishment of what is now the 

oldest brewery in the United States. This was in the year 1829, the 

site -- where the present City Hall now stands and the name: the 

Eagle Brewery, which explains the use of the Eagle in some of the 

advertising. What a terrible blow it must have been to the budding 
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brewer, when his first venture was destroyed by fire shortly after 

it was started. However, he started it all over again, this time at 

5th. and Mahantongo Street. In reading about the building fever of 

1830, it struck me that much of the new building was stretching the 

town towards the West rather than to the North along Centre Street, 

and I wonder if this had anything to do with his re-locating rather 

than rebuilding. Of course, one obvious advantage of building in this 

new location was the possibility of digging huge caves and tunnels 

right into the mountain where beer could be stored at cool temperatures 

in those days befoie refrigeration. It is strange that one of the very 

features that presented great advantages in 1830 for a brewery would be 

a great disadvantage today in our world of mechanization and mass 

production which calls for large, level areas. 

Of the brewery's early history, there is little on record. The 

earliest records available at the brewery are those dealing with the 

inventory and accountings of the founder's estate after his death in 

1877. There are a few interesting facts to be found in an article 

called "One Hundred Years of Brewing." At the very beginning, one 

source of malt was John Gaul in Philadelphia, a pioneer maltsterof the 

East. The malt was transported by horse and wagon for a distance of 

96 miles. There is also record to show that, malt was purchased from the 

Perot firm. This malt came up from Philadelphia by canal, a distance 

of 108 miles and took six weeks. A personal relationship based on 

mutual respect developped between the owners of the Perot and 

Yuengling businesses and continued until recent years. Perots are no 

longer engaged in the malt business. It is an interesting fact that the 

Perot family also engaged in the iron industry. They made beautiful 
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ornamental wrought iron railings, etc., many of which were shipped by 

boat to southern cities and even around the tip of Florida and up to 

New Orleans and other cities famous for this type of decoration. 

In its first year of operation, the fledging industry produced 

about 600 barrels of common beer and ale. As it grew it's reputation 

spread and many later well-known brewers came to Pottsville to receive 

their training under Mr. Yuengling. 

Water for the brewery came from a spring on Mahantongo Street 

between 10th. and 11th. Street. This was the source of water supply 

for the whole town and was the first tangible asset of the Pottsville 

Water Company. A few years later a spring at 9th. Street augmented the 

supply and Pottsville was served these sources until 1857 when they 

were outgrown by the needs of a growing Pottsville. I would assume 

that it was at that time the Pottsville Water Company gave up the 

springs, that the spring between 10th. and 11th. Street was acquired 

by D. W. Yuengling. The water is still used at the brewery, flowing by 

gravity to get there, in the production of beer and ale. City water is 

used for other purposes. 

A schedule of water rates provides some interesting and amusing 

sidelights: 

Housekeepers paid $ 5.00 a year. 
Butchers and hatters paid $ 8.00. 
Brewers paid $ 25.00. 
Tavern keepers were charged $ 5.00 for the bar and 

$ 5,00 for the rest of the house. 
"Persons blessed with a bath paid $ 3.00 extra" 

G 
Biographical facts about D. L Yuengling are scarce. His marriage 

to Elizabeth Betz resulted in a large family: David C., Jr., Elizabeth 

(Byers), Mary (Womrath), Sophie (Clausen), Theresa (Luther), Frederick 
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G., Carrie (Ritter), Emma (Hewes), Laura (Maurer) and William G. 

Aside from his interest in and success in the brewery, D.G. was 

interested and successful in other enterprises and many public 

institutions benefitted by his public spirit. He was the first 

President of the Pottsville Gas Company and served in this office for 

many years. He was a director of the Pottsville Water Company and 

served in a similar capacity in several other institutions. Politi-

cally, he was a Democrat and had great power in the borough and 

throughout the county as well, although he never held any political 

office. 

In matters of religion he was a German Lutheran. He served on the 

Vestry for several years and his interest in the church was attested to 

by the contribution of $10,000 which he made toward the construction of 

the present sturcture. 

Of David G. Yuengling's three sons, Frederick G. assumes the 

greatest importance. David left the area, and although William 

entered the business, the continuity of the family name and ownership 

flowed through Frederick. 

Frederick was born January 26, 1848 about twenty years after the 

founding of the brewery. He was educated in Pottsville and later 

attended State College for 3 years. Following his graduation from a 

private school on Staten Island, in 1865, he attended the Eastman 

Business College in Poughkeepsie, N.Y. I am happy that I had the good 

fortune to acquire an autograph album signed by his classmates at that 

school. 

School education completed, he returned to Pottsville to help his 

father in the management of the family business until 1871, when he 
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went to Germany to complete his knowledge of brewing. After that he 

worked for the Berger and Engel Brewing Company in Philadelphia gaining 

more knowledge and experience. Finally returning to Pottsville In 

1873, he became a partner with his father and the firm became D. G. 

Yuengling and Sons. 

The founder remained active until his death in 1876 and it Is at 

this point I was able to find some definite and Interesting records. 

In 1855, there had been a fire with damage amounting to $800.00. It 

was caused by a sleepy worker who let the water in a large copper 

kettle get too low. Maybe early records were destroyed at that time. 

The Inventory of the assets of D. G. Yuengling's estate and the entries 

in the many partial accountings of the estate indicate the growth of 

the brewery and of Pottsville as well. 

An article written in 1893 said "29 wagons were used to deliver 

orders to Schuylkill, Northumberland, Dauphin, Lebanon, Luzerne, 

Lycoming Counties to New York, Philadelphia, etc." Dick questIonned 

delivering to New York but among the invoices I examined was this one: 

George Hewett Direct importer of Wines, Gins, 
Brandies, Porter and Ales. 

Agent for George Eherts and Yuengling and Co.'s 
New York Lager. Also Philip Best Brewing 
Co.'s Celebrated Milwaukee Lager Beer 

Worcester, Mass. 

A very concrete indication of the town's growth is shown by the 

variety of invoices bearing dates 1888-1890 and thereabouts. I made a 

list of those bearing local names and totalled more than 75 individuals, 

firms, and stores. Some are familiar to us today. William Atkins name 

appears on an invoice of the Pottsville Iron and Steel Company, 

Proprietors of the Pottsville Rolling Mills. Water rates show an 



increase. Mr. Pollard, collector for the Water Company was paid 

$30.00 for 6 months water rent. Several establishments dealing in 

lumber and building supplies show up. C. and J. Hock had a place on 

Water Street dealing in lime. Weed and Sailor dealt in lumber as did 

the Pottsville Lumber Company. The bill of the last named firm was 

receipted by Wm. Buechley, Jr. Other names that are part of Pottsville's 

past and present - are Bright's Hardwares, R. C. Green's Jewelry, Val 

Stichter, F. B. Bannon, Zweibel Brothers, Ulmers, and Michael Yaissle 

just to mention a few. Mr. C. H. Dengler was treasurer of the 

Pottsville Steam Heat Company at that time. 

Just how soon and how rapidly, after the brewery was founded, it 

began to grow cannot be determined. The same holds true for the 

reputation won by the product. But one thing appears. By 1890, 

advertising was a definite technique of merchandizing the product. 

Advertisements appeared in newspapers all around the area. Shenandoah 

was reminded of the Eagle Brewery in its Evening Herald and Sunday News. 

Readers of the Shamokin Daily Dispatch and the Girardville Gazette were 

informed on the superior qualities of Eagle Beer. Mr. J. Steel of 

Ashland ran an ad in his newspaper five lines for 3 months or 84 days 

at the rate of .25 a day. A vigorous advertising policy carried the 

name of the Eagle Brewery to the Harrisburg area with ads in the Mount 

Gretna and Williamsgrove newspapers. Readers of the publication edited 

by the Amerikanski-'Slovenski Union in Pittsburgh were urged to try 

Pottsvill&s foaming treat. Naturally the local market was not 

overlooked. The daily Republican with a circulation of 6,000 carried 

the word as did the daily Evening Chronicle and the weekly Pottsville 

Standard. It was only natural to advertise in Mr. J. W. Schrader's 
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Jefferson Democrat, the leading German newspaper in the anthracite 

region with a circulation of 2,500. I am sure there were other local 

newspapers besides these so it is no surprise to learn that Charles W. 

Wildermuth was an agent for newspaper, magazines and periodicals (a 

Schuylkill News Service of its day). He ran his business in a shop at 

3 South Centre Street where he also dealt in Stationery, Cigars, Pipes 

and Tobacco. 

Aside from newspaper advertising, the name of the Eagle Brewery 

products was spread by the use of posters. Krapp and Company 

Lithographers and Printers in New York supplied 500 Bock Beer Posters. 

Of course reputation is spread by word of mouth of people who have 

enjoyed the beer and among the staunchest supporters were the members 

of the Sousa's Band who visited Pottsville many times and always 

looked forward to the opportunity of enjoying the wonderful Pottsville 

Porter. The Qualities of this particular product became widely known 

and many requests came for it from distant places, far beyond the normal 

range of distribution. These requests were often made on the advice of 

a doctor, I can remember hearing of such a request not too many years 

ago from somewhere in Texas. 

In addition to providing some interesting side-lights on Potts-

yule's history, the invoices from this same period (1888-1890) also 

show the complexities of a business in days when, we are told, things 

were simple. Close to 20 firms.in  New York supplied general business 

supplies, met special technical needs, such as electrical equipment, 

PUMPS,,  motors, etc. Philadelphia too met some of these needs from a 

dozen or more manufacturers. And all of this was in the first half 

century of the growth of railroads. There must have been many delays 
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and inconveniences encountered. Grains came mostly from the west and 

mid-west which when you think of it, was a long, long haul. A bill of 

lading from the Indianapolis Hominy Mills reads in part: "to be 

transported by the interstate Dispatch and the steamboats, railroad 

companies and forwarding lines with which it connects." Such shipments 

must have involved much man-handling and weeks of time in transit. 

Later, in the case of malt supplied to Yuenglings, a railroad car was 

put on a siding. The malt was transferred to a special truck (which 

probably delayed and frustrated every automobile driver in Pottsville at 

one time or another as it chugged up Mahantongo Street) and taken to the 

brewery. 

The particular names and businesses on these out of town invoices 

have no interest for us, but they do show the great number and variety 

of business transactions the brewer was involved in from the east coast 

far to the west, and from Massachusetts to Georgia and even from 

Germany. One invoice in particular did interest me, however. The 

Cincinnati Cooperage Company which trafficked in Beer, Ale, Whiskey, 

Lead, Lard and Pork Cooperage supplied the brewery with 653 ¼ barrels 

at $1.65 per. Today a ¼ barrel costs $9.95 and the customer pays a 

deposit of $4.00. 

Horses and mules provided the only means of transporting the beer 

locallyand at the time, Pottsville was well supplied with livery 

stables with animals for sale or hire,, saddlers, and could even boast of 

a scientific veterinary dentist. Mr. A. B. Fulmer offered services to 

correct such defects in the horses mouth as tongue-lolling, pulling, 

drooling, siderein pulling, old mouth, roughmouth, and head tossing. 

In addition he was skilled in extracting wolf's teeth, molars and incisors. 
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There is not too much to be noted about the Founder's other two 

sons, William and David. William, a younger brother became associated 

with the brewery and remained with it until his death in 1898. David's 

son Freddie must have been a real swinger and I am sorry there is not 

more available about his activities than this one little article which 

I would like to read to you. 

David left this area and either found or became associated with a 

brewery in Richmond, Virginia. Hoping to find out something about this 

venture, I wrote to the Virginia Historical Society, explaining that 

among the entries appearing in the settlement of D. G. Yuengling's 

estate there are numerous one relating to the Richmond Brewery or 

the James River Brewery. The reply was disappointing -- no trace at 

all of David Yuengling. This, I could not understand because in the 

official inventory of the Estate's assets was the Richmond, Virginia 

Brewery, valued at $16,000.00 subject to a mortgage of $24,000.00. In 

addition there were items as $720.00 to Johathon Betz for 6 month's 

interest on the James River Brewery, dated December 13, 1878. On 

January 6, 1880, $615.91 was paid in taxes on the Brewery. There were 

25 such entries, so I made a list of them and sent them to Mr. 

Melville, of the Virginia Historical Society. This caused him to look 

back further and he found one entry in an 1874-75 directory: David G. 

Yuengling, Jr. (Yuengling and Company) H. New York. Mr. Melville 

said that the letter H signified that David was living, in New York at 

the time. This is quite possible because there was a Yuengling Brewery 

in New York. After attending Brewmasters School, my husband worked in 

a New York Brewery and I can remember him telling me that in doing some 

remodelling or tearing down, a wall was uncovered and the name 

-11- 



w 

Yuengling could be seen. It could also be that this was the source of 

the Yuengling and Company's New York Lager Beer that the distributor 

in Wocester, Massachusetts handled. There were other Yuengling 

breweries in New York state at Saratoga and Hudson. 

The Richmond Brewery must have been located in a pretty area 

because many times the park and brewery house were rented to organiza-

tions for picnic and outings at prices ranging from $10.00 up to 

$40.00. 

Mr. F. G. Yuengling died in 1899 and his obituary shows how well 

respected the brewer was. The article is a little flowery, but that 

was typical of the time. This is quoted from the Miners Journal of 

January 3, 1899. 

"In everything relating to the process of Brewing, 
Mr. Yuengling was regarded as a high authority and 
it was through knowledge of the business and pro-
gressive ideas in the matter of mechanical equip-
ment that the big plant on Mahantongo Street through 
its product became known not only throughout 
Pennsylvania but in adjoining states. 

He was public spirited in the broadest sense of 
the term and was always ready to lend aid to any 
movement that had for its object the advancement of 
Pottsville and he never turned a deaf ear to any 
charitable movement. Through his integrity, uniform 
courtesy, and eminent fairness in the management of 
a large business concern, he won for himself the 
respect and confidence of all with whom he came in 
contact. As a citizen or businessman, he had attained 
an enviable position in the community and Death could 
not have chosen one who would be more missed and more 
sincerely mourned in Pottsville than Frederick G. 
Yuengling." 

Reference was made in the obituary to his progressive ideas in the 

matters of mechanical equipment. That being so, I am sure there was 

constant improvement in equipment, machinery and methods. I would 

think that the greatest innovation was the addition of bottling 
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facilities in 1895. Up until then, everything was in barrels and the 

custom of the time was for a bottler to buy the beer in barrels and 

bottle it for resale. The Bender family in Minersville for instance, 

had such an operation. There are several possible reasons that led 

Mr. Yuengling to decide to bottle his own beer. Maybe he foresaw good 

profits in the future to be gained by providing his cutomers with beer 

already conveniently and uniformly packaged. Another very plausible 

reason would be that the Brewery would have much better control over 

quality. An individual bottler's carelessness or mistake could 

damage the beer's reputation, which Mr. Yuengling was trying so hard to 

build and expand. 

Until fairly recent times it was the custom for a brewery to own 

many saloons, small hotels, bars and taprooms where their own particular 

productwas the only one available. In some instances, where it did not 

own the establishment, money was advanced to the owner with the condition 

that its beer be sold exclusively. With the repeal of prohibition, the 

ownership of such outlets by a brewery was made illegal. In the case of 

the Yuengling Brewery, and the others too, this was circumvented by the 

formation of the Yuengling Realty Corporation, and ownership of all 

property was vested in it. However with the changing times, increased 

property taxes, higher maintenance costs and new business methods, 

ownership of bars, saloons and such real estate became a burden and 

expense. The investment was no longer warranted and during the '50's 

and '601s, R. Frank Yuengling disposed of all real estate of this nature 

and the Realty Corporation dissolved. This custom or practice is 

vividly illustrated by the photograph, taken in. 1908 of the Hoerner 

Hotel, on Main Street, in Progress. The sign on the building reads: 
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Today we are all familiar with the trade organizations developed 

within industries and supported by individual members of a particular 

industry, for mutual protection, exchange of information and other 

purposes. These are not so new as might be expected. In the brewing 

industry there is among others, an organization called the United 

States Brewers Association. It holds annual conventions, and at 

intervals of a few years, expositions. Representatives from the member 

breweries along with representatives of associate members, usually the 

suppliers meet together annually to discuss the latest techniques, 

development, legislation, in short anything related to the industry. 

The year of an exposition, there is a tremendous display of machinery, 

grains, packaging procedures, brushes, chemicals, advertising methods. 

of every conceivable thing of use or interest to a brewery. They are 

attended by thousands. Having been to many of these affairs and having 

seen the magnitude of the thing, I was intrigued to come across a 

communication from this particular organization, the U.S.B.A., dated 

1891. At that time dues for active members were 10 cents per hundred 

barrels of beer produced and for associate members a flat fee of $20.00 

a year. It seems that in 1890 a special assessment was decided upon but 

the proper parliamentary action had not been followed and many members 

declined to pay the extra. The following notice was mailed to members: 

"There is all the more need for promptness 
in .this matter, appropriations having been made 
with the understanding that the amount of extra 
assessment would at once be available. The 
increased energy of our opponents to cripple the 
brewing industry by adverse State and National 
legislation should induce every member to comply 
cheerfully and promptly with our request." 

The U.S.B.A. recognizes Yuengling's to be the oldest Brewery in the 
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United States as well as being owned and operated by America's oldest 

brewing family. 

A trade paper called the Western Brewer for $5.00 a year kept 

one posted on certain aspects of the industry. 

In addition to the U.S.B.A. and trade journals, there existed 

scientific centers. For a yearly membership fee, a brewer is entitled 

to send samples of his product for chemical analysis, especially if he 

is running into production problems that he cannot pinpoint with his 

limited facilities. Today the large breweries maintain extensive 

laboratories and their own chemists.. In a small brewery, the brewmaster 

is qualified to meet some crises, but the scientific laboratories can go 

far beyond this in solving problems, and offering remedial advice. The 

First Scientific Station for the Art of Brewing in New York was one of 

the earliest establishments of this nature and Mr. Yuengling paid $260.00 

dues to avail himself of its service. 

These were indeed busy years at the brewery, but serious as business 

is, ocassionally there is an episode to add a little humor and the 

personal touch. Such was the undertaking of one, Charlie Gettling. 

Another sidelight on the brewery during the years of Frederick G's 

management comes to light in invoices dealing with the Knickerbocker 

Ice Company in Philadelphia, although they are confusing. There were 

bills from this ice company for loads of 670 tons, 56, 80, and 45 tons. 

Did the ice come from Philadelphia? That is hard to believe. There are 

other invoices from a Gustave Roth, address Barnesville Post Office. 

His bill was for 2 cars -- 33 tons at Tamaqua, 4 cars -- 54 tons at 

Mount Cannel, and again 2 cars -- 27 tons at Tamaqua. His services were 

for unloading cars and packing in icehouse. One explanation could be 
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that Knickerbocker owned cutting rights and facilities and Roth was an 

agent, but that is far from satisfactory. Can you imagine hauling ice 

from Ashland or Tamaqua by horse and wagon on a hot summer day? While 

this is all speculation and unimportant, it caught my attention because 

of the importance of refrigeration and refrigeration control in today-'.s 

process of brewing. It is hard to imagine how these problems were 

solved in the 1890's. We do know that beer was stored in cold cold 

tunnels dug deep into the mountain. Some of these remain today. 

Getting back now to Mr. Frederick Yuengling. Earlier we noted he 

was one of ten children of the founder. During these busy expanding 

years he must have found it difficult indeed to manage the brewery with 

the interests of the widow and nine brothers and sisters to be 

considered. Finally he decided to terminate the situation and he 

purchased the estate's interest on March 23, 1894, as per agreement 

with the heirs and trustees. A first, partial payment was made July 1, 

1895 a few years before his death in 1900. The real burden for the 

completion of consolidation fell on the shoulders of his only son 

Frank D. Yuengling. He was educated in the Pottsville schools, after 

which he went to Phillips Academy in Andover, Massachusetts, and from 

there to Princeton. He left Princeton to become associated with D. G. 

Yuengling and Son in 1898, becoming manager in 1905, then general 

manager in 1906 and finally in 1914, he became President when the firm 

became incorporated as D. G. Yuengling and Son, Inc. 

The task facing Mr. Frank Yuengling was tremendous. A start had 

been made, as we have noted to buy out the heirs. To accomplish this, 

he borrowed half a million dollars. In all his efforts, he was aided 

by his mother, Minna Dohrman, with whom he worked in partnership until 
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her death in 1912. Apparently she was a strong person and a very 

capable business woman. Together they made a formidable team. 

Mr. Yuengling seldom responded to direct questionning, feeling it 

an invasion of his privacy, but once in a while he would reminisce and 

relate bits from the past to his secretary. Of this period he once 

recalled that he and his mother allowed themselves the amount of 

$50.00 a week for all living expenses, no matter what profit the 

brewery made; that money went to repay the loan. He also made the 

decision not to assume the responsibilities and expense of marriage and 

family until this was accomplished. 

In addition to this huge debt, there was the burden of the other 

breweries in New York State. These were not prospering and looked to 

Pottsville to make up the deficits. To consolidate his position he 

relieved himself of these encumberances and concentrated on the Potts-

ville Brewery. His father also left him with debts in the form of notes 

which he had endorsed and these had to be honored. It was because of 

this that Mr. Frank Yuengling was so vehement in telling his sons never 

to indulge in that sort of thing, no matter who the person might be 

making the request. 

Affairs moved along until the crisis precipitated by Prohibition 

following World War I. Manufacture of beer was prohibited and in its 

place a near beer containing ½ of 1% alcohol was permitted. Many 

breweries closed down during the Prohibition Era because of these 

restrictions. However D. C. Yuenglings and Son, Inc. continued to 

operate within the limits of the law. With the repeal, Yuenglings was 

in a position to take advantage of the tremendously increased demand. 

It was a period of great prosperity, which saw the erection of a new 
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building, new loading and unloading facilities, a greatly enlarged 

bottling department, and many technical changes and improvements. 

Mr. Yuengling was President of the Brewery, the Yuengling Realty 

Company, the Pottsville Feed Company and the Yuengling Securities 

Corporation. Other business interests were the Sullivan County Electric 

Company, a private company bought out by the P. P. & L. at a great 

profit to its owners. He owned an interest in the Charles Street Liquor 

Store. As many other people were, he too was interested in the appeal 

of the gold mines. He was interested in the New York stage and 

successfully backed a number of shows. An unusual and highly successful 

venture was into public dance halls. The Castles were becoming very 

popular and among their Philadelphia converts was a man by the name of 

Brecker and his fiancee. They were ardent fans but were unhappy about 

conditions under which the ragtime bands played. Brecker was convinced 

that a classy saloon would be profitable. He induced Mr. Yuengling to 

put up the $20,000.00 for the first Roseland at 12th. and Chestnut 

Street in Philadelphia. The investment was returned in 6 months despite 

a Pennsylvania blue law prohibiting Sunday dancing. On a busman's 

holiday to New York, Brecker saw 6,000 dancers jamming a ballroom in 

the Grand Central Palace. He promptly shifted operations to New York, 

and with another $40,000.00 from Mr. Yuengling leased an abandonned 

carriage factory in a loft at 52nd. and Broadway for the first New York 

Roseland. Later it moved to second floor quarters in Times Square. 

Aside from business affairs, Mr. Yuengling's interests reached to 

many social and fraternal organizations in Pottsville' and Philadelphia. 

His long association with the Pennsylvania National Bank as a Director, 

then President and finally as Chairman of the Board gave him business 
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and social interests probably second only to his own business. He was 

tremendously proud of his family and more than once commented on how 

proud he was as he looked around the Sunday dinner table. 

Mr. Yuengling married Augusta Roseberry and had five children. On 

his death Richard and Dohrinan took over the brewery and as their father 

had done, they too bought out the interests of the other heirs. To 

compete with other and larger breweries, they began a program of 

modernization which Dick is carrying on today. 

What the future holds for the small brewery is a question. The 

trend is for the take-over by the large outfits or a simple closing 

down of the small ones. In 1968 there were 120 breweries in the country 

as compared to 450 in 1947 and it is a distinct possibility that within 

another decade all our beer will be supplied by six or eight giants. 

If this ominous trend halts and the small brewery can survive, Dick's 

son Richard will be there to carry on as the fifth generation of America's 

oldest brewing family. 

In going through old records and books at the library, the 

Historical Society, and at the brewery, I came upon bits and pieces 

relating to other breweries that once operated in Pottsville. Of special 

interest to me because the facts and figures concerned, appeared in the 

assets of the D. G. Yuengling's estate and its distribution was the 

early history of the Rettig Brewery. Listed among the assets at the 

time of D. G.'s death were 4 judgments against Rettig and Liebner 

totalling $9,000. This was in 1877. Tracing back as far as possible, I 

have found record of interest payments since 1868. Rettig and Liebner 

must have run into hard times or there may have been some other cause, 

what ever the reason, the personal property of Rettig and Liebner was 
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sold at Sheriff sale July 23, 1878. The real estate was bought at this 

sale by the Executors of D. G.'s estate and then in turn they re-sold 

the brewery at 9th. and Market Street and a lot on 9th. Street 

retaining property at 914 W. Norwegian Street to Charles Rettig for 

$7,000.00 receiving therefore cash payment of $2,500.00 and Charles 

Rettig's bond and mortgage for the balance of $4,500.00. Payments of 

interest and an occassional payment on the principal for about 15 years 

were made until on August 2, 1893 the estate of Charles Rettig paid off 

the balance in full, $3,000.00. Beyond this point I did not trace the 

history oc the Rettig Brewery. I am sure that anyone interested could 

get a lot more information from Dr. William Shugars. 

Among the annals of Pottsville and Schuylkill County, there are 

references to several other breweries which is not surprising since 

there was a sizable thirst to quench. In the Zerbey History of 

Schuylkill County is the statement: "The saloons of Pottsville and 

Schuylkill County are notorious throughout the state. There are more 

drinking places to the square foot than in any other section of the 

Commonwealth. The Historical Society supplies us with a list of beer 

gardens and saloons with the admonition to bear in mind that these were 

not the only places to get grog. Almost every grocery store had it on 

tap. You could get it by the barrel, quart, or drink. 

A brewery owned and operated by Michael Kerkslager is mentioned as 

being located at Saint John and Union Street in Schuylkill Haven. 

The earliest brewery about which any details are available is the 

one owned and operated by A. Y. Moore known as the 0rdhard Brewery. In 

a paper given before this organization the subject: Pottsville from 

January - July 1831, Mr. H. J. Ilerbein remarks that among improvements 
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01 HISTORY OF D. G. YUENGLING & SON, INC. 

- 	 November 11, 1966 

Yuengling Brewery was founded by David G. Yuengling in Pottsville, 

Pennsylvania during the year 1829. Two years earlier, he migrated from 

Germany and landed in Baltimore, Maryland. From there he traveled to 

Lancaster and Reading, Pennsylvania then to Pottsville where he discovered 

the pure spring water that is so essential to brewing a better beer. 

The original brewery was first located in Pottsville, Pennsylvania on 

the site of the present city hall. However, a few years later, a disasterous 

fire made it necessary to rebuild the brewery at its present location. 

For well over 100 years, the beer, ale and porter has been brewed 

with Yuengling's private pure mountain spring water supply that is used only 

for the purpose of brewing Yuengling products. 

Following the First World War when prohibition became law, it was 

unlawful to brew a so called high powered beer. During this period Yuengling 

brewed a "near beer" of 1/2 of 1% alcohol. Many of the American brewers 

closed their doors while prohibition was in effect; however, the Yuengling 

brewery has continued to operate within the law and has operated continuously 

since being founded one hundred thirty seven years ago. 

Within a year after the period of prohibition, a new additional building 

was added for fermentation and the storage of Yuengling products. The top 

fifth floor of this building is solely used for the fermenation of their 

ale and porter that continues to be brewed much the same as in past years. 

The demand for good beer was such that it was necessary for Yuengling's 

to build 'new truck loading and unloading facilities. Then an additional 

floor and lengthening of the bottling department. 
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Malt storage tanks were installed to hold a capacity of nearly eight railroad 

cars. 	This in itself was a big change from the days when, in the eighteen 

thirties, malt from the Perot Malting Co. in Philadelphia had to be hauled to 

the Yuengling brewery by the way of the Schuylkill Canal. The 108 mile trip 

took six weeks and continued until 1842 when the railroad took over the deliveries. 

In time, a new boiler house had been built to do away with the o14- 

fashioned hand fired boilers. This followed with a new brew house and the 

addition of a lauder tub and increased hop storage room. 

More recently, under the management of the forth generation of the 

Yuengling family, a change is being made in the refrigeration system. Of the 

two steam-driven compressors that once supplied all the brewery refrigeration, 

one had been in operation for over eighty years and was thought to be the 

oldest operating machine of its kind in the country. These two units have 

now given way to two new models that occupy less than one-tenth the space of 

the old. 

At this same time the two steam-driven generators that supplied half the 

brewery with electric power have been removed. Unfortunately, these generators 

produced direct current that had proven for many years to be obsolete and 

quite an expense to the company. 	Their removal resulted in all the breweries 

power being purchased from the Pennsylvania Power & Light Company. 

In this same modernization program, the fairly new boiler house with 

its two coal stokers is being shut down to make way for two new gas boilers 

to be more centrally located and adjacent to the new refrigeration system. 

This, too, is an economy move made necessary to compete in this day and age. 

With the completion of this program, it is believed the Yuengling 

brewery will be one of the most modern in Pennsylvania. But in spite of 

being a modern brewery, there are still a few signs in the physical structure 

of the plant to show its one hundred and thirty years. 
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Like all old breweries, Yuenglings is built on a mountain side where 

tunnels were dug through the rock to take advantage of the natural cold 

underground temperature necessary for fermenting and ageing the beer. 

Although now empty of the old wooden storage tanks, these tunnels have not 

been used since the advent of refrigeration. They lead at right angles from 

a main tunnel and in one case leads to a large empty underground room. Except 

for the main tunnel, the others have been bricked off at the request of the 

Federal government. There is still, however, enough underground evidence of 

the breweries age to make most visitors exclaim that the tunnel is the most 

interesting part of their brewery tour! 

Since 1829 the management of Yuengling brewery has been handed down 

from father to son until today it is still under the ownership and management 

of the fourth generation. Even the fifth generation of Yuengling's is 

presently working in the brewery where he is learning the work to be done in 

all the various departments. Eventually, he too will become a brewmaster 

and know the science and technical part of the brewing business. 

Yuengling brewery has the distinction of being the OLDEST IN THE 

UNITED STATES, and is also owned and operated by AMERICA'S OLDEST BREWING 

FAMILY. 

The present two owners are both master brewers having learned the trade 

at an early age and have graduated from brewers school. Their aim is to 

continue using the finest brewing materials available and brew a quality 

product that has been the policy during the Brewery's long and honorable 

history. 



Try Joe's beer.,* 
but hurry! 

Nine, breweries try to keep 
their heads high 

by Will Anderson 

Joe Ortlieb is the third generation brewer,  of a local beer 
producer and one Of only two now headquartered in 

Philadelphia. Proud of his product, Joe stars in television 
commercials promoting his brew. 

14 PENNSYLVANIA ILLUSTRATED 

I IF their beer wasn't very good, then 
maybe we wouldn't have to be con-

cerned about the fate of the nine re-
maining breweries in the state. But sev-
eral of them produce some of the finest 
beer in the world. That and plain old 
Pennsylvania chauvinism are sufficient 
reasons to hopt-that these breweries can 
continue to hold their own against the 
better known national giants. 

The surviving Pennsylvania breweries 
include tiny Straub's .- the nation's 
third smallest - in St. Marys, Smith-
ton's Jones Brewing Company, Joe 
Ortlich's brewery in Philadelphia, the 
Latrobe brewers of Rolling Rock, 
Wilkes-Barre's Lion Incorporated, the 
Pittsburgh Brewing Co. of Iron City 
fame, Pottsville's Yuengling and Son, 
and two of the country's biggest regional 
brewers - C. Schmidt and Sons of 
Philadelphia And F & M Schaefer in the 
Lehigh Valley. 

Beer has always been prominent in 
Pennsylvania. Legend has it that one of 
William Penn's first actions after settling 
in the New World in 1682 was to direct 
the construction of a brewhouse at 
Pennsbury, hiscountty estate  on the 
Delaware River. 

America had to be satisfied with the 
basic English malt beverages such as ale, 
stout and porter for 150 years. But in 
1840, John Wagner arrived in Philadel-
phia from Bavaria with a yeast starter for 
the "new" German brew - lager. Lager 
was a lighter drink with a tangy taste 
which quickly proved popular and soon 
all breweries in Pennsylvania and other 
states converted to the bottom-fer-
mented lager process. 

Pennsylvania led the nation in the 
number of breweries until prohibition 
began in 1920. In 1910, the - heyday of 
brewing, Pennsylvania had 241 brew-
eries in production. Small towns like 
Bentleyville, Economy, Meyersdale and 



South Fork all had their own town 
brews. Philadelphia had 77 different 
breweries - 65 more than the fabled 
Milwaukee. 

But the legal experiment that outlawed 
the manufacture of alcoholic beverages 
was the death knell for many of the 
smaller breweries. While some reopened 
in 1933 after the repeal of prohibition, 
marketing of beer became increasingly 
sophisticated and small town breweries 
found themselves competing with na-
tional companies. 

By 1947, five brewers accounted for 19 
per cent of all beer sales in the U.S. Now, 
the big five - Anheuser-Busch, Miller, 
Schlitz, Pabst and Coors— sell nearly 80 
per cent, due in large part to massive na-
tional television advertising that the 
other 40 existing breweries can't begin to 
compete with for their local or regional 
markets. For instance, Joe Ortlieb spent a 
total of $250,000 on advertising last year 
in Philadelphia - Anheuser-Busch will 
spend more than that for ads on a single 
major football or baseball television 
broadcast alone. 

So, the sad fact is that in 1978, two old 
Pennsylvania beer companies went out 
of business. The Erie Brewing Co. sold 
out to C. Schmidt in Philadelphia, and 
the Horlacher Hofbrau Brewing Co. in 
Allentown ceased operation. That leaves 
just nine breweries surviving today. 
They are; 

The Jones Brewing Company, 
Smithton, founded 1905. 

While relatively few Pennsylvanians 
are familiar with the Jones Brewing 
Company, most have heard of Shirley 
Jones, the television and movie star. It's 
the same Jones family. 

Located in Sntithton, a small town of 
less than 1,000 population that sits about  

30 n 	southeast of Pittsburgh, the 
brewery was founded by William B. 
Jones, Sr., a Welchman who had emi-
grated to the United States 20 years ear-
lier, in 1885. 

Today the brewery is headed by 
William B. Jones, Ill, the founder's 
grandson. Paul Jones, Shirley's father, 
was the company's president from 1952 
until his death in 1959. 

Brands include Esquire, Old Shay, 
Fort Pitt and the brewery's best seller, 
Stoney's. Stoney was the founder's 
nickname and after years of people ask-
ing for "a glass of Stoney's beer," the 
brewery decided to recognize popular 
demand. It's been Stoney's beer ever 
since. 

The Latrobe Brewing Company, 
Latrobe, founded 1893. 

Famous for its green bottles and dis-
tinctive Rolling Rock brand name, the 
Latrobe Brewing Co. is located 30 miles 
east of Pittsburgh in Latrobe, the home 
also of Arnold Palmer. 

The company was bought by the Tito 
family after prohibition ended, and it is 
now run by the second generation 
(James B., Joseph R. and Ralph F.) and 
third generation (James L. and Robert) of 
the Tito family. 

The Lion Incorporated-Gibbons 
Brewery, Wilkes-Barre, founded 1911. 

The Wilkes-Barre-Scranton region is 
an area of Pennsylvania that was once as 
famous for its beer as it was for its an-
thracite. Today, however, only The 
Lion, Inc. carries on the tradition of fine 
brewing. 

Founded as the Luzerne County 
Brewing Co. shortly before the turn-of-
the-century, the company name was 
changed to Lion in 1911. For most of its  

life, •, Incorporated lived in the 
shadow of its far bigger cross-town rival, 
the Stegmaier Brewing Co. But in 1974, 
Stegmaier closed its own plant and con-
solidated operations at the smaller but 
more efficient Lion facility. 

Brands include Gibbons; Stegmaier 
Beer, Ale and Porter; Liebotschaner 
Cream Ale and Bartel's (another old 
northeastern Pennsylvania brewing 
name). 

Henry F. Ortlieb Brewing Company, 
Philadelphia, founded 1893. 

While Philadelphia could boast of 77 
breweries in 1910, it has but two now. 
And the last one that's really local is 
Ortlieb's. 

Ortlieb, too, is in its third generation of 
family ownership, with Joe Ortlieb as the 
brewery's president. In fact, as part of 
the company's present advertising cam-
paign, Ortlieb makes the suggestion to 
"Try Joe's Beer." 

Ortlieb's plant on American Street 
goes back to the 1860s, but it was in 1893 
that Henry F. Ortlieb took over operation 
of the brewery that bears his name. 

In addition to Ortlieb's Beer and Bock, 
the brewery also brews McSorley's Ale. 

C. Schmidt and Sons, Philadelphia 
(and Cleveland, Ohio), founded 1859. 

The "C" in C. Schmidt and Sons 
stands for Christian who founded 
Schmidt's in 1859. Now, 120 years later, 
Schmidt's is a big and aggressive East 
coast and midwestern regional brewery. 
Schmidt's of Philadelphia, the brewery's 
namesake brand, has heavy distribution 
far beyond the hounds of the Quaker 
City. And the company recently ac-
quired the Rheingold and Knickerbocker 
line. 

Still, Schmidt's is rumored to be less 
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3k than beaming. Mergci i&t'guow Olm- 

pany

ith 
the larger C. Heileman Brewit 

 of LaCrosse, Wisconsin failed in 
1975. And it's well known that Schmidt's 
would love to gain access to Schaefer's 
ultra-efficient Lehigh Valley plant. 

Whether a merger between Schmidt's 
and Schaefer is in the future is unknown, 
but based on current strong Schaefer 
opposition, it's not a near-term likeli-
hood. 

The Straub Brewery, St. Mary's, 
founded 1876. 

Tucked into the hills of the northwest-
ern part of the state, Straub is Pennsyl-
vania's smallest brewery and third 
smallest in the nation. Sales are limited 
to 15,000 or so barrels a year. Contrast 
that to almost 40,000,000 barrels a year 
brewed by Anheuser-Busch and you can 
see just how small Straub is! 

Because of its small output, unfortu-
nately, Straub Beer is almost impossible 
to obtain outside of northwestern Penn-
sylvania. About 65 per cent of the brew-
ery's sales are consumed near its location 
in Elk County. 

Founded in 1876 by Peter Straub, the 
brewery is now owned and operated by a 
third generation of Straubs. The brew-
ery's only product is Straub Beer, an en-
tirely natural beer that contains no sugar, 
syrups or preservatives. 

Pittsburgh Brewing Company, 
Pittsburgh, founded 1899. 

While never a brewing center of the 
magnitude of Philadelphia, Pittsburgh 
has nevertheless been the home of 
numerous breweries through the years. 
Today though it has but one . . . the 
Pittsburgh Brewing Co. 

With roots that go back to 1869, 
Pittsburgh Brewing has in recent years 
been waging a desperate battle to retain a 
large enough share of the Pittsburgh and  

western Pennsylvania market t 	am 
in business. The company h 	red 
numerous advertising campaigns, and 
their packaging has featured many 
scenes that appeal to local civic pride - 
Pennsylvania historical and tourist at-
tractions, the Pirates, Steelers, etc. No 
matter the container however, the drink 
is still brewed to a standard of excellence 
in Iron City. 

In addition to Iron City, "The Beer 
Drinker's Beer," Pittsburgh Brewing 
markets Tech, Mustang Malt Liquor and 
Hop 'n Cator, an interesting combina-
tion of beer and lemon/lime soda, and 
OldeFrothingslosh, "the pale, stale ale." 

Schaefer Breweries, Lehigh Valley, 
founded 1842. 

Unlike most of Pennsylvania's still-
in-operation breweries, the Schaefer 
plant on Route 22 outside of Allentown is 
not small, nor is it quaint. In fact, it's one 
of the most modern, efficient breweries 
in the world. 

While Schaefer itself goes back to 1842, 
when brothers Frederick and Maximilian 
Schaefer brewed their first batch of lager 
in lower Manhattan, Schaefer did not 
come to Pennsylvania until 1972. In that 
year the brewery's new 14-acre, multi-
million barrel capacity plant was com-
pleted. Schaefer has since closed its 
older Brooklyn, N.Y., and Baltimore, 
Md. plants and, as of 1978, transferred 
all its operations to Lehigh Valley. 

Besides Schaefer, brands include 
Piel's and Gunther. 

D. G. Yuengling and Son, Pottsville, 
founded in 1828. 

Pennsylvania is the home of America's 
oldest operating brewery - D. C. 
Yuengling and Son, located at 501 
Mahantongo Street in Pottsville. The 
brewery's founder, David G. Yuengling, 
emigrated to America from his native  

Germany in 1828. The next year, at the 
ripe old age of 23, he founded the brew-
ery that still bears his name a century and 
a half later. 

D. G. would undoubtedly he proud 
that his small brewery - now greatly 
enlarged, but still very small by national 
standards - is still flourishing under 
Yuengling's present head, Richard L. 
Yuengling, a great-grandson of the 
founder. Thus, Yuengling's is not only 
the oldest operating brewery in America; 
it is also owned and operated by 
America's oldest brewing family. 

Unfortunately for Pennsylvanian beer 
drinkers, by the time the year 2000 rolls 
around, the likelihood is that many of 
these breweries will no longer be 
operating. Ironically, it may well be the 
smaller ones— Straub, Jones, Yuengling 
and Ortlieb - who will survive. In the 
beer business, smaller is safer in terms of 
a lessor need to compete with the na-
tional giants. It's easier for the smaller 
companies to maintain local brand loy-
alty and exercise complete quality and 
freshness control. 

Pennsylvania has certainly had an il-
lustrious brewing history. What the fu-
ture holds in terms of how well these 
nine companies do and the fate of Olde 
Frothingslosh, Tiger Head, Sierra, 
McSorley's Ale, Liehotschaner, Robin 
Hood and the other Pennsylvania brews 
is now up to Pennsylvania's own beer 
drinkers. 

Will Anderson has written five books on brewing and nwmorabilia of the in-
dust ry i nd ud i ug 'J1i Her fbi, The l3 nw-
erioi,  of Hroi klyn and Ihe Beer Poster Book 
His favorites include Sti'gmait'r-, Yueng-
ling and Ortlieb's, and he even takes an annual pilgrimage to western Pennsyl-
vania to stock up on Stra nb's and 
Stoncy's. 

ki r,4, ' 

- 



The Great Pennsylvania Beer Taste 
4 

A panel of dedicated beer tast-
ers, selected because they 

swore they were not experts, 
hunched over glasses and cans of 
lager, ale, light, porter, double-
dark, bock and pale stale ale in the 
Coventry Restaurant in Harrisburg. 
Eyes intent on official score sheets at 
their elbows, they were trying to 
record their impressions of color, 
smell, body, taste, head and after-
taste of nearly 30 different brands of 
beer produced in the state. 

And their verdict as to the best 
beer? There's no such thing, the 
group of 20 agreed. 

Many had their favorites after the 
not-so-exhausting trials, but their 
written reports confirmed the adage 
that quality is a matter of individual 
taste. What one person loved an-
other wouldn't touch at a free bar at 
a firefighters' picnic. But that's why 
beer comes in many types and 
tastes. You may like a tangy taste or 
a salty one or even a bitter taste. 
Some have no aftertaste at all while 
others continue to remind you of 
their presence for several hours. A 
few of the smaller breweries' brands 
had a decidedly different taste, 
perhaps because of certain water 
qualities and the absence of 
additives. You'll have to make your 
own taste test to appreciate the 
differences—sometimes subtle and 
sometimes not so subtle between 
brands. 

The taste test was divided into 
tour sections—lager, ale, dark and  

light—with snacks to "clear the pal-
ate" between sections. Panelists 
tried the 12 lagers and the eight ales 
in groups of four at a time, compar-
ing the head, body and taste of each 
in the group. (For your own taste 
test, you'll have to ask your beer 
distributor to make a special order 
for some of the brands from the 
smaller breweries such as Straub, 
Stoney's and others who may mar-
ket their product in a restricted geo-
graphical area.) 

Here are the results reported by 
Pennsylvania Illustrated's panel of 
judges: 

Lager 
Gibbons—Salty, sturdy head, 

metallic aftertaste 
Iron City—Gusty taste, weak head, 

salty aftertaste 
Ortliebs—Tangy, thin head, grainy 

aftertaste 
Prior—Mellow, foamy head, grainy 

aftertaste 
Rolling Rock—Mellow, weak head, 

metallic aftertaste 
Schaefer—Bitter taste, foamy head, 

grainy aftertaste 
Sierra—Salty-mellow taste, weak 

head, spicy aftertaste 
Stegmaier—Quite tangy, little after- 

taste 
Stoney's—Tangy, sturdy head, 

grainy aftertaste 
Straub-.—Very mellow, weak head, 

grainy-salty aftertaste 
Yuengling--Quitc tangy, foamy 

head, little aftertaste  

Ale' 
Chesterfield—Bitter taste, weak 

head, salty aftertaste 
Li eb a ts c ha ncr—Tangy - mellow 

taste, grainy aftertaste 
McSorleys—Tangy-gusty taste, 

metallic aftertaste 
Neuweiler Cream—Slight tangy 

taste, weak head, grainy after-
taste 

Olde Frothingslosh—Flat (Whether 
Iron City fills these cans with ale 
or lager isn't known) 

Robin Hood—Tangy, melting head, 
grainy aftertaste 

Schaefer Cream—Mellow, metallic 
aftertaste 

Tiger Head—Bitter-flat taste, weak 
head, grainy aftertaste 

Dark 
Liehotschaner—Tangy-salty taste, 

weak head, grainy aftertaste 
Prior Double Dark—Tangy, melting 

head, grainy aftertaste 
Schaefer Bock—Earthy taste, weak 

head, metallic aftertaste 

Light 
Guenther—Salty, weak head, spicy 

aftertaste 
Iron City--Flat taste, medium head, 

salty aftertaste 
Light Reading—Quite mellow taste, 

melting head, slight metallic after-
taste 

Piels—Quite tangy, weak head, 
grainy aftertaste 

DOUG AND CNOJ NICOIIRA 



Pottsville, ?nnsyi'rania. 

This is one of the oldest browin &35t&1)liahrenta in theow In Oontinuona existence. The founder, David U, Yuen3in, was born in '''r In 1806 and eaae to Asiex'ios in 18z8. Ittt;or resMin; in  Read%nokhd 	e' 
Penay1'snia, for one year he removed to Pottvil1e and ivirediato1y en. a ad in the bromine, of malt liquors, 'e n aiion the fire P to xi41aer beer He continued in business unt1 the te of his death, ic'!>cetirred In 1576. Three 7e&IE previously his eon, the late Frederick C. Yuon11n, had been adnitted to partnership and the rim ntie was changed t l) G0  enling & on. P. O•  Yiumr~lizw,  conducted the bueinea aint until 1295 when WI  11 Ian G. • vonrer brother, was amittod to the firta. The 1o2' died in Auut 1898, and the former in January, 1900. Aith u the buiinosa is cox-.acted by "'rank D•  Yuonf',ling, son of tho late iroderick ., the ftmm narm rer*lna D. 1,. Yuenling Jc  bone  

In the early years of the brewery It was nOCO$'Lt7 to t ril3pOPt Vie init fro;. Philadolthia by oiu, a distance of ninety-six iI1es, who:o it was  purcha sod from  Joim Uau3., one of the pioneer a1t at ere of the n. et. Lir1ni: to first year about six hundred barrels of ale ant oorion boor wno umnufncturd. It should be hero nentioned that vuch well-kncywn broters as the followin,; recivod their early edottim in the,". rt of browin: t the Pottsville plant of iavid G•  Yuamrlingl Johr. . .!$ots, Piladeiphin.: 001'  ,e C, and hem'r Jianson, Jr (sons or llom'y Cli*uaen) and Wil1ia oerz, or 13eadlsto:. oe:z, New York City; as well as W.  Robins ');  o the Albany (new York) Brewing Uonpany. 
Lin.co that early perd, ortn t xpain, trade, the ro.os have been practically rebuilt eovGa1 timc, nd now occupy entire blooka. SThon the late h'cdori]c 1 •  J. w"a a!nitt.ed to prtner1p, in 10-0,  t.he output amounted to 25,000 barela f ale, porter and li:or hc'cr; 65,000 wore ra&nufactured in 1901.  J3ottlin wor wore added to the plant In 1395, whiah Includes, besides this departrnt, its oi private reeorvir, an e1evat.r eth a ator e capttcity of 60,000 bu&e1i, a rmnit-houo In nch 502000 bnshels of barley are annually naltod £r its own use, and ice riann- facturin,, and electric liht plant with eQuiplonto of moce-n nchino'y of Vie highest class. 



TAW FROM CCI?*EDIA OF AXr1XILL COUffr 
r Published in 1893. 

The brewer y business was commenced in 1829 by D. G. 
Tuengiing,  The Orchard Brewery was opened in 1530, and the 
Market street brewery in 3.865. 

In the year 1829, when American brewing was a business 
in its infancy, the late D 	engJ.lng •stab11shed..thEag1 
Brewery at Pottsville. He was an enterprising gentleman, of 
good business ability, and he established a reputation through.. 
out the state for the uniform sxoellenee of all goods which he 
put aim the market. In183fli buildings were entirely destroyed, cJt 
and were then rebuilt in substantial manner, as they now stand, 
on Mahantongo Street, although they have been enlarged at various 
times since. The present managing proprietor,, Frederick G. 
Yuengling, was admitted by his father as a co-partner in 18 3*  
when the firm-name, 

11 	 At the death of the senior Mr. Yuengling, in September, 
U 18770  his widow, by the provisions of his will, succeeded to his 

interest in the business, and the firm-name remains the same. 
The Eagle Brewery has been the training school for several of the 
most successful men who are now in the business. 

F740ERICX G. TIJENGLING 
- 

FREDERICK G. ruY1GLI*), a umber of the well-known firm of 
D. G. Yuengling  Son, of Pottsville,  Pennsylvania, is a eon of 
David G. and Elizabeth (Betz) Yuengling,, and was born in Pottsville,, 
Schuylkill county, on January 26, 1848. 

7 	His father was of German birth and parentage, born in the 
(; Kingdom of Wurtentburg, Germany, on March 6, 1806. His education 

was received in his native land, upon the completion of which he 
learned the business of brewing. About the time he had reached his 
majority he emigrated to the United States, landing in Baltimore, in 
the year 1827. Two years subsequent to this date, he located in 
Lancaster, Pennsylvania, but soon removed to Pottsville, erected a 
small plant on Center street, and started in the brewing business. 
From this small beginning the jresent plant and extensive business 
of D. G. Yuengling  Sons have grown. Mr. Yuengling continued the 
business thus established down to the year 1877, the year of his 
death. He was eminently successful, not only in the brewing business, 
but as a business man generally and many of the industries and public 

\ institutions of Pottevil).e have felt the touch of his public spirit. 
- He was the first president of the Pottsville Gas Company, and served 

as such for years; a director of the Pottsville Water Company and 
several other institutions. 

In politics he was an advocate of the principles held by the 
Democratic party and wielded a vast Influence in the local politics 
of his borough and county, though never with the ulterior design 
of securing political preferment or emolument. Religiously he was 
a member of the German Lutheran Church, to which he contributed the 
sum of t10,000. for the purpose of erecting the present church 
building of Pottsville. He served an a vestryman in the church for 
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FRD3RICK G. iuENGLING (Continued) 

quite a number of years and in all its varied lines of work maui.' 
f.steda commendable spirit of interest and devotion. His marriage 
resulted in the birth of ten children, three sons and seven daughters. 

Frederick G. Yuengling, oneof the sons and subject of this 
(/ sketch, was united in the bonds of marriage with Minna Dohrman, of 

Brooklyn, New York, on April 3, 1873. To tciem hv been born two 
children, the first of '*om is now deceased, the ne living being 
Frank I). Mr. Yuengling received his education in the Pottsville  
High School, and later attended the State College, Center county, 
Pennsylvania, for a period of three years. Later he was graduated 
from a private school located on Staten Island, New York, in 1865. 
After he entered Eastman's Business College, at Poughkeepsie, New 
York, where he finished his course in the following year. After 
the completion of his education be returned hom and took the manage.' 
mont of his father's brewing business until the year 1871, when he 
went to Europe with a view of completing his knowledge in the matter 
of brewing* After his return he worked with the Berger & Engel 
Brewing Company, of Philadelphia, Pennsylvania, for the purpose 
of obtaining, a more complete practical knowledge of that business. 

In 1873, he became assocaited with his father, as a partner, 
under the firm-style of D. G. Yuengling & Son, brewers of lager 
beer, porter, ale and brown stout, which firm-name has been retainm 
ed until the present time, Mrs. D. G. Yuengling, being the repre-
sentative of her husband, since the latter's decease. The brewing 
plant is located on West Mahantongo street, and occupies about two 
blocks, and has a capacity of 1000000 to 125,000 barrels annually. 
The buildings of tm brewery are of a superior kind, and are fully 
equipped with the latest improved apparatus, appliances and machinery, 
including a kettle of 300 barrels, ten pumps, three steam boilers, 
of 400 horse-power respectively, and six steam engines. There are 
also two Mayer ice mach'? 8,,  with an aggregate capacity of about  
eighty-five tons, in aetrve operation. The vats, mash-tubs, coolers, 
boilers, etc. in fact all the superior interior equipments commend 
the admiration of brewing •xpezth, as well as those who have a less 
intimate knowledge of apparatus of this kind. The storage accommo-
dations of the brewery are very extensive, so that the ale and 
lager are not hurried from the vats to the consumers, but are kept 
in good cellars until they reach the proper maturity. The brewery 
is noted for its cleanliness, and the general care which is character-
istic of the minutest part of the process. The ale brewed here is 
equal to the beat imported. The entire product of this firm is 
unrivaled for purity and quality, and possesses a delicacy and flavor 
rarely found in other brands. They employ in their brewery over one 
hundred men, as brewers and operators, and twenty-five wagons deliver-
ing orders. Their trade, which Is steadily increasing, now extends 
throughout all sections of Schuylkill, Northumberland, Dauphin, 
Lebanon, Luzern* and Lycosiing counties, New York, Philadelphia, 
Boston, etc. In everything relating to the process of brewing, 
Mr. F.G. Yuengling is regarded as a high authority. 
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F$JcLRICKG. YUENGLIN3 (Continued) 

Besides his brewing interest., Mr. Yuengling is connected, 

as president with the Pottsville Gas Company, is vice-.president 

of the Schuylkill Electric Railway Company, vie.-preside. of 

the Schuylkill Real  Estate, Title, Insurance and Trust mpany, 
and a director of the Safe Deposit Bank, arid of thePottaville 

Water Company. Fraternally he is a member of Pulaski Lodge, 
No, 216, F. and A. M. and is also connected with Trinity Episcopal 
Church, to which he is a liberal contributor. He is a young man 
of excellent business ability and resources, and possesses many 
laudable social characteristics. He has shown himself capable in 
the 1nageTnent of a large and intricate business concern, and 

through 1s integrity, his uniform courtesy and eminent fairness, 
has won for himself the respect and confidence of a large class 
of people. As a citizen, a business man, or socially, he has 
always exhibited a commendable spirit. 
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largest brewing companies, 
Anheuser-Busch and Miller Brew-
ing, account for more than half of 
the total production all by them-
selves; in 1981, they had 53.4 
percent of the market. The top 
10 brewers—actually 12 in number 
because of a three-way tie for 
ninth place—cooked up 99.4 per-
cent of all the stuff that year. Thus 
the remaining 30 brewers in 
combination produced only 
slightly over one-half of 1 percent; 
in size, Yuengling's runs in the 

middle of that crowd. To consider 
the matter in another perspective, 
Yuengling's annual production of 
143,000 barrels runs about 18 
percent less than the 175,000 
barrels gushing each day from the 
breweries of giant Anheuser-Busch, 
the industry's leader. 

A minnow trying to survive in this 
sea of corporate great whites 
needs some special qualities. The 
record alone proves that, for of the 
2,156 brewing plants in America 
in 1890, only 89 survive today. 

B LArAYE11'L ALUMNI QUARTERLY 

S uds, suds, marvellous 
suds! Pilsener golden as 
your first love's hair. Stout 
black as a landlord's 

heart! Nut-brown ales! Dusky 
porters! We love them all. 

Americans annually quaff an 
ocean of brews, more by far than 
any other nation on earth. Last 
year our breweries poured forth 
177,500,000 barrels of beer, ale, 
malt liquor, and assorted other 
concoctions-5.5 billion gallons; 
exported another 80 million gal-
lons; and fretted at the thought 
that American topers were also 
chugging 195 million gallons of 
imported stuff along with that 
brewed at home. 

It all comes to 24.2 gallons for 
each man, woman, and child in the 
Republic, which sounds generous 
hut earns us nothing better than 
twelfth place in per capita con-
sumption, a full 14 gallons behind 
the thirsty West Germans. Still, 
it's an awful lot of beer. 

Much of it, truth to tell, is pretty 
sorry stuff by comparison with the 
world's finest. The typical American 
beer is thin, watery, sweetish, and 
rather gassy, with little of the 
mouth-filling, slightly bitter edge that 
gives imported beers their appeal. 

Most, but not all. Among the 
honored exceptions are the heady 
brews produced in Pottsville, Penn-
sylvania by D. G. Yuengling & Sons, 
Inc., Richard L. Yuengling '39, 
president. 

By no exercise of the imagina-
tion can Yuengling's brewery be 
numbered among the industry's 
giants. In 1983, according to 
Modern Brewery Age, its 143,000-
barrel production earned it a 
ranking as number 19 among the 
42 American brewers listed; but it 
would be unwise, however, to con-
clude that the position places it 
somewhere in the middle of the 
pack. The American beer business 
is distributed on a pattern that 
makes the automobile industry 
look like a model of unfettered 
competition. The nation's two 

Bernard K. Carman is director of 
Public information and Community 
Relations at Lafayette. 

Combining taste and tradition, 
Dick Yuengling's family operation 
continues to thrive in a market of 

industrial giants. 

By Bernard K. Carman 
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Alumni Clubs 
Calendar 
FALL 1984 

ATLANTA 
Saturday, 
November17 
Annual Lafayette-Lehigh Football 
Broadcast Party. Call Fatty Sly '82 
at (404) 981-5733 evenings for 
details. 

CENTRAL PENNSYLVANIA 
Friday, 
October19 
Lancaster luncheon meeting at the 
Hamilton Club featuring Professor 
Robert Chase, biology department 
head. Call Boyer Veitch '53 at 
(717) 291-1100 days. 
Saturday, 
November 2 
Tailgating and postgame reception 
at the Bucknell football game in 
Lewisburg, Pennsylvania. Call Bill 
Bingham '66 at (717) 763-7211 
days. 
Thursday, 
November15 
Annual Lafayette-Lehigh Dinner at 
the Hershey Country Club. Call Bill 
Bingham '66 at (717) 763-7211 
days. 

COLUMBUS 
Saturday, 
November24 
Dinner prior to the Ohio State- 
Lafayette basketball game. Call 
George Morgan '43 at (614)436- 
3310 days. 

LEHIGH VALLEY 
Tuesday, 
October30 
Reception and dinner for 
Lafayette's new basketball coach, 
Butch van Breda Kolff, at 
Stockertown Hall. Call the Alumni 
Office at (215) 250-5040 days. 

METROPOLITAN NEW YORK 
Friday, 
October26 
Luncheon at the Williams Club, 
24 East 39th Street, featuring 
Dr. H. Ellis Finger, director of the 
Williams Center for the Arts. Call 
Bernard Stiefel '59 at (212) 206-
1673 days. 
Friday, 
November30 
Pregame reception at St. John's 
Basketball Tournament in combi-
nation with the Long Island Alumni 
Club. Call Jon Smith '67 at (212) 
887-5151 days. 

NEWARK 
Friday, 
November 2 
Fall luncheon at The 744 Club, 
744 Broad Street in downtown 
Newark, featuring head basketball 
coach Butch van Breda Kolff. 
Call Joel Pisano '71 at (201) 751- 
4444 days. 

NORTHEAST PENNSYLVANIA 
Wednesday, 
November 14 (tentative) 
Alumni fall dinner before the 
Lehigh game. Call Fete Fagan '69 
at (717) 459-1200 days. 

NORTH JERSEY 
Thursday, 
October25 
Reception for head basketball 
coach Butch van Breda Kolff, 
Call Harry/Terri Norton at (201) 
934-1084 evenings. 

PHILADELPHIA 
Wednesday, 
October17 
Monthly luncheon at the Engineers' 
Club, 1317 Spruce Street, featuring 
alumnus Bernard Stiefel '59 
discussing his new book. Call 
John Kelly '30 at (215) 259-1648. 
Wednesday, 
November14 
Annual Beef Cummins luncheon at 
The Engineers' Club featuring 
Professor Emeritus William W. Watt. 
Call John Kelly '30. 

READING 
Tuesday, 
November13 (tentative) 
Annual Lafayette-Lehigh Dinner, 
Call Al Readinger '60 at (215) 
375-8528 days. 

SOUTH JERSEY 
Thursday, 
November 1 
Annual Fall Dinner. Call Bruce 
Haines '73 at (609) 589-1016 
evenings. 

SYRACUSE 
Saturday, 
October20 
Tailgating and postgame reception 
at the Colgate football game in 
Hamilton, New York. Call Mike 
Supnik '33 at (315) 422-7281 days. 

MID-WINTER 
ALUMNI DAY 

Saturday, 
February 2,1985 
Basketball vs. Harvard 
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One of the plants thriving a 
century ago was Yuengling's, still 
going strong today as the oldest 
surviving brewery firm in America, 
the one operating longest in one 
spot, and the one with the longest 
unbroken history of management 
by a single family. The founder, 
David G. Yuengling, born in 
Germany in 1806, emigrated to 
America in 1828. His plan to be a 
brewer already set, he landed in 
Baltimore, where he planned to set 
up business, only to find that the  

substantial German population 
which had preceded him there al-
ready had enough breweries. So 
he headed north toward other 
regions with inhabitants of Teu-
tonic origins—first Lancaster, 
Pennsylvania, then Reading. In 
each place, however, established 
breweries occupied the ground. 

Tucked behind the first ridge of 
the Appalachians to the north was 
Pottsville, riding the first wave of 
prosperity produced by the then-
recent discovery of a practical  

way to burn anthracite coal. Any 
town of hard-drinking miners 
needed a brewery, and Yuengling 
was its man. On a site now occu-
pied by the Pottsville City Hall, he 
began making lager beer in 1828. 
Three years later, after a fire, he 
shifted his operation to nearby 
Mahantongo Street, and there it 
remains. 

Today, run by David Yuengling's 
great-great-grandson, the brewery 
occupies a complex of 19th century 
buildings straggling across a steep 
hillside. The structures seem to 
have been not so much developed 
as simply collected, a new building 
having been tacked on when the 
occasion warranted. A 100-year-old 
view shows at least a half-dozen 
structures, most of which seem to 
be still in use, along with several 
others added since then. 

The casual passer-by gets rela-
tively little help in locating the 
brewery, which looks like any other 
nondescript grouping of old mill 
buildings, in a town well past its 
peak of prosperity. The characteris-
tically pungent odor of cooking 
hops tells you, however, that the 
place is near at hand. And at the 
corner of one building a showy 
plaque announces: "AMERICA'S 
OLDEST BREWERY, founded by 
David G. Yucngling, operated 
continuously on this site by the 
Yuengling family since 1831. 
Entered on the Pennsylvania 
Inventory of Historic Places, 
Pennsylvania Historical and 
Museum Commission, Historical 
Society of Schuylkill County, 1976." 

A less conspicuous plaque 
marks the entrance to corporate 
headquarters off a narrow, cobbled 
street ascending steeply between 
buildings. A stairway leads to the 
second-floor offices, which prob-
ably would look familiar to David 
Yuengling's son Frederick, great-
grandfather of the incumbent and 
the earliest in a series of company 
presidents peering benignly down 
from portraits along one wall. The 
company wears its considerable 
history comfortably. Bedecking the 
walls are various advertising 
mementoes of earlier days, in-
cluding posters of a pair of 
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bosomy, wasp-waisted Gibson-girl 
types testifying to the virtues of the 
product as a beauty aid. "I think 
they were my grandfather's girl-
friends," Dick Yuengling jokes. 

The president's own office is 
disheveled even by academic stan-
dards. The stuffed head of a lop-
eared elk hangs high on the wall, 
flanked on either side by faded 
chromos of the Castle of Chillon 
and an alpine scene. Spread 
across the top of an ancient roll-
top desk are dozens of bottles and 
cans in a variety of sizes, most of 
them Yuengling containers of past 
or current vintage; some un-
doubtedly are collectors' items 
which would be worth a goodly 
sum in the market. Stacked atop 
the cabinet in a corner are dusty 
ledgers, probably recording sales 
to inns and taverns whose only 
tangible remains are there in those 
ancient pages. 

Yuengling fits comfortably be-
hind the CEO's cluttered desk. He 
waves at the detritus of decades 
and tells a story. "A CBS crew 
came in here to do some filming," 
he recalls. "The girl in charge 
said 'Just look at this place!' I 
said I'd clean it up and she said, 
'Don't touch a thing! I love it! It's 
perfect!'" 

Dick Yuengling took over as 
president of the company shortly 
after World War II, with his brother 
F. Dohrman Yuengling, Jr. '37 as 
vice president. Both had served in 
the armed forces during World War 
II, Dick with the 8th Air Force in 
England, Dohrman in Italy. 
Dohrman died in 1971. 

Dick Yuengling, who prepared 
for college at The Hill School in 
Pottstown, Pennsylvania, attended 
a school of brewing technology 
in New York after leaving college. 
"It was all above my head, but I 
knew good beer when I tasted it," 
he says now. 

A short time after the younger 
Yuenglings assumed the helm, 
their successful operation at-
tracted the attention of potential 

Dick Yuengling '39, fifth generation 
president of D. G. Yuengling & Sons, 
Inc. of Pottsville, Pennsylvania, fits 
comfortably behind the CEO's desk. 

buyers. They seriously considered 
selling out to a larger company 
from Philadelphia but eventually 
decided against it. "The thought 
crossed my mind that these men 
were trying to buy us out but 
maybe we'd still be making beer 
when they were long gone. And 
that's how it turned out," Yuengling 
recalls. 

The company survived one great 
shakeout in the industry by 
brewing "near-beer" during Pro-
hibition, a tactic which not only 
kept it alive but preserved intact 
its longevity record. 

"I'm not sure who drank it," 
Yuengling says, "but it wouldn't 
surprise me if a lot of it was bought 
by the bootleggers." It was a com-
mon practice during the dry era to 
buy near-beer, a malt-based but 
unfermented beverage with less 
than .5 percent alcohol, and to 
enhance it with grain alcohol to 

make something inaccurately 
claimed to resemble real beer. 
Adds Yuengling, "Of course, if 
they were doing that we probably 
didn't want to know about it." 

Prohibition did in a lot of brew-
eries by making their product 
illegal. Hundreds more have been 
crushed by the relentless pro-
cesses of business. The dominant 
breweries—Anheuser-Busch, Miller, 
Schlitz, and their peers—spend 
millions establishing brand names 
and promoting them. Their slo-
gans enter the language: "Go for 
the gusto," "This Bud's for you," 
"It's Miller time," "Less filling. 
tastes great." Alex, the beer lap-
ping dog from Stroh's, has long  

since passed RinTinTin and is 
closing in on Lassie as the best-
known canine in mass-media 
history. 

Some mid-sized companies and 
a few of the big ones have sought 
to compete by using a different 
tactic. They acquire breweries and 
brands with local or regional 
followings, centralize production 
for greater efficiency, and bottle 
essentially similar products under 
the old labels to appeal to those 
historic segments of the market. 
G. Heileman, a noted practitioner, 
makes (among others) beers 
labeled Rainier, Falls City, Car-
ling's, National Bohemian, 
Wisconsin Premium, Colt .45, and 
others of lesser note. Falstaff is 
proprietor of such old regional 
favorites as Lucky Lager, Ballan-
tine, Naragansett, Pickwick, Pearl, 
and Jax. A small brewery like 
Yuengling's is an obvious target 
for such a combine, but so far it 
has resisted all blandishments. 

Partly, says Yuengling, that's 
because it can't be sold down the 
river by its stockholders. "I own 
the stock," he says matter-of-
factly, "and I'm not selling." 

Mainly, though, he thinks it's 
because "We must be doing some-
thing right." Precisely what the 
"something" is defies easy solution. 

One major factor clearly is a 
cheerful acceptance of limitations. 
The company once had a fling at 
expansion. In 1873 it tried to 
establish a branch in the New York 
City market, an experiment which 
lapsed in 1897. It also failed to 
penetrate the Richmond, Virginia 
area. Lesson learned, it retreated 
to Pottsville and has never ven-
tured forth again. 

Like its president, who keeps in 
good trim at 69 by regular golf 
outings, the company remains lean 
and vigorous. Expansionist dreams 
are now history, and its marketing 
efforts are precisely targeted. The 
Yuengling sales force cultivates a 
well-defined patch, concentrating 
on a somewhat elliptical circle of 
about 100 miles around Pottsville. 
It makes its way into the southern 
tier of New York and across the 
state line into Maryland, reaching 
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as far as Baltimore. Philadelphia 
has a hard core of Yuengling fans. 
The products are harder to come 
by in the lower Lehigh Valley, 
though that may change soon. But 
the heart of Yuengling country 
remains central Pennsylvania—
Reading, Pottstown, Pottsville, and 
on up into the old coal-mining 
towns to the north and east. 

A measure of Yuengling's place 
in the regional culture is its close 
identification with high school foot-
ball, a major focus of community 
identity in those parts. Once a 
month the brewery hosts high 
school coaches of the area in the 
Yuengling tavern where it serves 
free samples to visitors. "Just the 
coaches, of course," Yuengling 
says,'not the players. We get 
them later." 

He chuckles. "The coaches leave 
here and they're great buddies, 
but game time comes and they're 
enemies again." 

Such public relations efforts are 
an important part of Yuengling's 
sales program. The company's 
president spends a lot of his time 
on the road talking to service clubs  

and other groups of potential 
customers. "I hate making 
speeches, but somebody has to do 
it," he says. 

The key ingredient in the Yueng-
ling Brewery's success is not flashy 
advertising, or even its dedicated 
public relations program. Care and 
attention to the product make  

the difference. Richard Yuengling 
is a Master Brewer. So is Yuengling 
Brewmaster Ray Norbert, whose 
father held the same position at 
Columbia Brewery in Shenandoah, 
Pennsylvania. Several times a day, 
at random intervals, one or the 
other will pluck a bottle off the 
line and taste its contents. "It's all 
a matter of taste, you know," says 
Dick Yuengling. "What's bitter to 
you might not be bitter to me, but I 
know what you mean. I also know 
the taste we want, and that's what 
we aim for. But you have to be 
careful. Sometimes it gets a little 
strong." 

An inexperienced critic whose 
taste buds seem to be a bit off 
summons up all the owner's tact. 
"Brewmasters are all tempera-
mental, and you have to be diplo-
matic. We had a salesman here 

As America's oldest brewery still in 
operation, Yuengling's has been 
bottling beer in various shapes and 
sizes for more than 150 years. A 
display of Yuengling containers 
(below) shows labels of past and 
current vintage. 
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who would come in from the field 
and start telling the brewmaster 
what was wrong with this batch or 
that one. The brewmaster threw 
him out." 

The most careful control of 
processing, however, will do little 
good if the ingredients aren't 
chosen with equal care. Grain is to 
beer as grapes are to wine; just as 
the home winemaker often uses 
grape concentrates, the home 
brewer uses malt extracts. Some 
cheap commercial beers are forti-
fied with malt extracts, but good 
ones use the real stuff. Yuengling's 
buys its barley already malted—
soaked and allowed to sprout, 
dried, then milled to remove the 
sprouts. The amount of heat 
applied in the drying process 
affects the color of the malt and of 
the finished brew. Pale, Pilsener-
type beers come from malt barely 
browned; toasted, golden-brown 
malt produces a heavier color 
typical of many ales; and a dark-
roasted malt will yield a dark beer. 
Yuengling's buys all three kinds of 
malt and makes all three kinds of 
beer. 

Imported beers are often made 
with pure barley malt, but the re-
sulting flavors are sometimes too 
strong for American tastes. Ac-
cordingly, most American brews 
include another grain to "extend" 
the malt. At one time rice was the 
prevailing supplement, at Yueng-
ling's as elsewhere. Now the Yueng-
ling brews use corn. 

"During the Korean War the 
oriental rice was hard to get," Dick 
Yuengling recalls, "and Anheuser-
Busch cornered the supply. We 
started using corn and just never 
went back." The brewery buys the 
corn in the form of grits, similar 
to the meal Southerners use to 
make the mush customarily served 
under redeye gravy. It tastes better 
in beer. 

Much of the taste of beer comes 
from another ingredient: the hops. 
As brewers use the term, hops are 
the dried flowers of the female 
member of the nettle family, 
Ilumulus lupulus.They impart a 
bitter edge which balances the 
sweetness of the malted barley. In 
its early days Yuengling's bought  

hops from upstate New York; now 
the best come from the Pacific 
Northwest, which is also the pri-
mary source for barley malt. 

But perhaps the most important 
component of all is a strictly local 
product: the water. By weight water 
accounts for about 95 percent of a 
glass of beer, and the flavor of the 
water—its hardness, softness, and 
precise chemistry—can greatly 
affect the taste of the brew. At one 
time Yuengling's had its own water 
supply, but over time the quality 
deteriorated and the source was 
abandoned. Now the brewery buys 
its water from Pottsville, which 
draws from a reservoir fed by 
mountain springs near Frackville, 
off in the hills to the northwest. If 
the city's treatment puts too many 
chemicals in the water it affects the 
beer, so the brewery keeps close 
tabs on what's happening to its 
water. "Sometimes we call them up 
and tell them something's wrong 
even before they've noticed it," 
says Yuengling. "They don't always 
appreciate it, but we can tell by the 
taste of the beer that it's not right." 

Does all this particularity 
pay off? Well, so far it has 
kept Yuengling's alive 
and thriving, one of only 

eight small brewers still in busi-
ness in Pennsylvania. (Coinci-
dentally, one of the others, Jones 
Brewing Co. of Smithton, Pennsyl-
vania, is also headed by a 
Lafayette man, Hugh H. Jones 
'27). The most popular brews in 
Yuengling's line are its Premium 
Beer, an American-style beer light 
in taste and color; the slightly 
darker and heavier Old German; 
and its Lord Chesterfield Ale. 
According to the 1984 edition of 
The Connoisseur's Guide to Beer, 
the Premium will soon be mar-
keted nationally in the line of 
unusual beers distributed by Mer-
chant du Vin Corporation. 

Perhaps the most unusual of the 
company's products, however, is its 
"celebrated Pottsville Dark Porter 
Beer, brewed"—according to the 
label—" Expressly for Family & 
Tavern Trade." A dark beer ap-
proximately the hue of black cof-
fee, porter derives its name from  

its origins among the town porters 
of the 18th century English market 
trade, who mixed ales and beers to 
create a darker, heavier, beverage 
that would stick to the laboring-
man's ribs. It's not a beer to chug-
a-lug. The common American taste 
does not run to porter, and so 
domestic labels are uncommon. 
Yuengling's porter enjoys a sur-
prisingly large market—it ac-
counts for 25 percent of the com-
pany's output—and those who 
drink it run the gamut from ardent 
to passionate. A Baltimore friend 
avers that Yuengling porter in 
combination with peppery 
steamed crabs is enough to make 
H. L. Mencken himself spring from 
the grave with joyous hosannas be-
fitting the born-again. 

Even louder in acclaim is Howard 
Hillman, author of The Gourmet 
Guide to Beer. His Michelin-style 
ratings make it evident that he 
disdains most American beers, 
comparatively few of which rate 
even two stars ("Slightly better than 
the American norm—think of Bud-
weiser, Miller. . ."). The superior 
ones, such as Michelob and Mol-
son's, may get three stars ("A 
decent brew"). Lord Chesterfield 
Ale from Yuengling's gets a three-
star sendoff for its "Pale golden 
hue. Fragrant, faintly sweet nose 
with a hoppy fillip." 

Hillman saves his more enthu-
siastic encomia for a very small 
number of American brews. In a 
rating which covers 500 imported 
and domestic products, a total of 
seven American beers get the four-
star "Superb brew" rating. One of 
them is Yuengling's porter, "Craf-
ted in Pottsville, Pennsylvania by 
America's oldest extant brewery. 
Opaque brown liquid with a red-
dish tinge. Dark beige head. 
Roasted malt nose. Carmelized 
malt taste. Creamy mouthful." 

It may be a specialized taste, but 
as long as there are palates to 
savor it, perhaps Dick Yuengling 
will be proved right when he says: 
"I think the small brewer is here to 
stay, but we have to be something 
special. 

Blue eyes twinkling, he adds: 
"While it lasts, we'll drink some 
beer and have some fun." D 
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A view of the Delaware bridge and Easton, Pennsylvania from Phillipsburg hill. 
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America's Oldest Brer-i' 

Commemorating 150 Years 

The Yueng!iiig Brewery celebrated 
its One liund ted Fiftieth Anniversary 
with a commemorative beer can. 
Canned beer was first introduced to 
the American public during the late 
1930s. By 1941, more beer was being 
sold in cans and bottles than in barrels 
and kegs. 
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Founding Father Pop- 

Little did David G. Yuengling 
realize he was founding a tradition as 
well as a business when he began brew-
ing ale, porter and lager in 1829. He 
served as president of the family brew-
ing company until his death in 1876 
and lived to see malt for his beer de-
livered by railroad beginning in 1842 
from the Perot Malting Company, 
Philadelphia. Until that time, the malt 
was hauled from Philadelphia to Potts-
yule on the Schuylkill Canal. a 108-
mile odyssey which took six weeks. 

4 Sprawling "New "Complex 

The year David G. Yuengling began 
brewing his now famous beer, 250 
commercial breweries were in business 
and, fifty years later, more than 4,000 
breweries thioughout the nation were 
satisfying America's thirst. The current 
annual production of 100,000 barrels 
of Yuengling beer is up from the 600 
barrels of "common beer and ale" 
produced by the Eagle Brewery in its 
first year in the new Mahantongo 
Street buildings. These frame buildings 
were erected in 1831 but were "mod-
ernized" and enlarged nine years later. 

Off To Market! 

Businessman and patriarch David G. 
Yuengling (standing at lamppost) over-
sees the handling of his beer as it 
leaves the Mahantongo Street brewery 
in the early 1870s. The building's 
openings on the top two stories were 
louvered panels which allowed the 
beer to breathe and cool in large trays 
after it was poured from the kettle. A 
300-barrel kettle, the last surviving 
piece of original equipment, still re-
mains as does a large stained and leaded 
glass skylight. 

Pennsyknia Heritage • Spring 1980 
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Significant Industrial Complex 

Entered in the Penn sylvanii Inven-
tory of I listoric Places, the Yungl ing 
Brewery is being nominated by the 
Commission's Office ofi-listoric Preser-
vation to the National Register of 
Historic Places for its architectural, 
commercial and industrial significance. 
The complex is an unusual industrial 
resource despite its architectural alter-
ations, including the replacement of 
the louvered panels with windows and 
the removal of a tall grain elevator (see 
previous photo, page 27). 

1 Historically Important 

The two-story red-brick office 
building, constructed in the last quarter 
of the nineteenth century, is a signifi-
cant architectural and industrial com-
ponent of the large brewery complex. 
In addition to the restrained ornamen-
tal brickwork, the building is distin-
guished by its heavy wooden cornice 
capped with decorative finials. Altera-
tions to this building did little to 
destroy or adversely affect its original 
character and appearance. D. G. Yueng-
ling & Son, Inc. has been characterized 
in the official National Register nomin-
ation as "the best remaining example 
in Pennsylvania of the small local 
brewery representative of the histori-
cal origins of this important industry." 
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Bottling Works, 1898 ' 

Bottling works were added to the 	
- .00 

brewery in 1895. At this time, federal 	I ' - - --,; 

law required that all bottling be done 

in a building "entirely distinct and 	i
' A;--•' 

separate from, and having no com- 

munication with, the brewery or ware- 

house." Under certain circumstances, 
 

the beer could be piped from the 	 I " 

brewery to the bottling house. 
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Outer Office, 1890 J> 	 I 
Business never ceased at "America's 	 - - 

Oldest Biewery During Prohibition 	 - 

which in its thirteen-year existence 

ruined thousands of breweries through- 	 - 

'- 

out the country,  the Yuengling corn 

pany survived by producing a legal 	 ---- 
l , 

near beer containing only one-half 

of one percent alcohol D G Yueng 	 . 

I 

ling & Son, Inc. celebrated the end of
-- 

FfoNNflon by sending a truckload of 
 

real beer to Franklin Delano Roosevelt 	 . 41 ir•l J 
at the White house the night the 18th 

 

Amendment was repealed. The year 	 -- . ------ 

following the end of Prohibition more 	 1 1 

than 750 commercial breweries were 	 ( 

in full-time operation; today there are 	 - 	-. 

fewer than 40. This photograph shows 	 . 

the outer office of the Schuylkill 
 

County brewery shortly before the  

turn of the century. 	 II 

Pennsylvania Heritage • Spring 1980 	
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-4  And Business Goes On 

Except for the enlargement of the 
original brewery build jugs throughout 
its 150-year history, D.G.  Yucngling 

 Son, Inc. has remained constant 
both in operation and in ownership. 
Even the main office serves as reposi-
tory for the artifacts of the inter-
twined family and company history - 
old bottles and cans (many of them 
stuffed in the pigeonholes of two 
massive rolltop desks), family por-
traits, brewing licenses, photographs, 
antique advertising posters, beer trays, 
ledgers and early receipt books. 
Richard L. Yucng ling, Sr., current 
president, is the great-grandson of 
the company's founder and keeps 
office in the same small building 
which also served as the Yueiigling 
family residence between 1875 and 
1883. 

4 A Tradition Lives On 
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Historicity often implies a "distant" 
past--one whose utility and activity 
are separated from our world by years 
of research papers, masters' theses, 
sepia colored photographs and hazy 
recollections. But historic preserva-
tion, on the other hand, frequently 
suggests an ongoing activity as tangible 
and real as the buildings being pre-
served. In the mountainous City of 
Pottsville, history has joined preserva-
tion in a unique marriage of tradition 
and building for the last 150 years. 

Susan E. Hanna is a Curator for the 
Pennsylvania Historical and Museum 
Commission's Bureau of Museums. 
Michael J. O'Malley is a Public Infor-
mation Specialist for the Commis-
sion's Office of Historic Preseri'ation. 
The photographs appearing in this 
article are all courtesy of D. G. Yueng-
hing & Son, Inc. with appreciation due 
to lone Geier who arranged for their 
publication. 
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1333 Oak Road 
Pottsville, Penna. 17901 
October 20, 1979 

Dear Mr. West: 

Attached is the article on the Yuengling Brewery. 
Unfortunately, it did not turn out be as scholarly a story as 
others I have read in Pennsylvania Heritage. Since that's 
the case, I will be disappointed but understanding if you decide 
that you do not want to use it. 

If you do decide to use it please let me know 
what pictures you would like to run with it. Richard Yuengling, 
the president of the brewery, has indicated his willingness 
to loan you old photographs (and new ones) if you are willing 
to send him written acknowledgement on receipt of the pictures. 

Among those available are (1) Richard Yuengling 
in the tunnels that were used to keep the brewery products 
cold (2) Yuengling employees working in the tunnels, probably 
at the turn of the century (3) a copy of an old lithograph 
showing the brewery as it looked circa 1839 when Mahantongo 
Street was a dirt road and nearby houses were log cabins 
(4) a picture of a Pottsville man wheeling a keg of Yuengling's 
beer to the Chicago World's Fair in 1893 (5) David G. Yuengling, 
who founded the brewery in 1829 (6) the old copper brew kettle 
and the colored skylight above it (7) the brewery as it probably 
looked in the 1870s--an exterior shot showing beer wagons 
and wooden kegs (8) an interior shot of the outer office c. 1890 
in which the old high counters can be seen (9) a contemporary 
picture of the same outer office showing that the high counters 
are still there (10) Richard Yuengling in one of his two 
inner offices, both of which are piled high with brewery 
memorabilia. 

There are many other pictures but there is also 
a potential problem. A photograph that was stuck in a certain 
desk drawer on one visit to the brewery may not be there when 
it's wanted. Nothing ever seems to be filed se that it's 
often impossible to locate a specific item. Very frustrating. 
But I will do my best to find any pictures you may want. 
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Mr. West, I  made two requests through inter-library loan 
for a copy of the Chicago Manual of Style. Unfortunately 
it hasn't arrived as yet. I had no option but to type 
the story in the only way I know. 

Hoping to hear from you soon, 

Sincerely, 
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by Tone Geier 

In the United States, people drink an estimated 160 million 

barrels of beer a year, the equivalent of 90 quarts for every man, woman 

and child. Sipping the frothy, golden beverage is one of the great 

American pastimes. 

Beer in America goes back hundreds of years. The accounts 

of early explorers mention that the Indians brewed a beer from maize. 

Records of the first Virginia colonists show that they produced a 

similar beer-like beverage. 

Beer was partly responsible for the choice of Plymouth as a 

landing place for the Mayflower. Because the ship's provisions had been 

exhausted during the lengthy voyage from Europe, the Pilgrim Fathers, 

instead of sailing farther south as originally planned, decided to go 

ashore and replenish their supplies, "especially beere". 

William Penn established Pennsylvania's first brewery at his 

estate in Pennshury in 1683. By the time of American Revolution, there 

were breweries in all 13 colonies. 

Several of the country's founding fathers, including Thomas 

Jefferson, Samuel Adams, Patrick Henry and Benjamin Rush, were either 

brewers or interested in fostering the industry. George Washington 

not only supplied his soldiers with a daily ration of beer, he also 

equipped his Mount Vernon estate with a small brewery. 

- - - -more---- 



0 0  YUENGLING BREWERY 	 2-2-2-2-2 

By 1830, breweries had sprung up all over the country, 

sometimes as many as three or four in even the smaller towns. However, 

the only one that has survived is D. G. Yuengling, Inc. , Pottsville. 

The United States Brewers Association recognizes it as America's oldest 

operating brewery. 

Originally called the Eagle Brewery, the business was 

established in 1829 by David G. Yuengling, a 23-year-old German immigrant 

who had learned the brewer's art in his native Wurttemberg. 

The first Eagle Brewery burned down shortly after opening 

on North Centre Street in Pottsville where the city hall now stands. 

Yuengling then rebuilt at the present location, the northern side of 

Sharp Mountain at Fifth and Mahantongo streets. 

The steepness of the new site solved the problem of keeping 

the brewery products at the proper temperature. Tunnels large enough 

to hold huge wooden vats were bored into the solid rock of the mountain. 

A chilly 54 degrees even on a hot summer day, these subterranean passage- 

ways still exist although for safety reasons only the main tunnel is 

open to the public during tours of the brewery. 

An old lithograph shows that the first Eagle brewery on 

Mahantongo Street was made of wood. By 1840, the frame building had 

been replaced by one of brick. Over the years, this structure has 

been enlarged and modernized but much of the original brick and some 

of the old window woodwork remain. 

---more--- 
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Of the early brewing equipment, only a large copper kettle 

of 300-barrel capacity remains. Above the brew kettle is a magnificent 

multi-colored skylight. 

Old records show that in its first year on Mahantongo Street 

the Eagle Brewery pumped out 600 barrels of "common ale and beer. Many 

of the ingredients had to be brought from Philadelphia by horse-drawn 

wagons or canal boats. The 96-mile trip by water on the Schuylkill 

Canal usually took six weeks. 

Water for the brewery and the town came from a spring 

at Tenth and Mahantongo streets. David Yuengling 
acqiltred  the title to 

this property in 1857. 

Today, the blocklong grassy area looks much as it did then. 

In the center of the tree-shaded grounds there is a large stone spring 

building with a steep, four-sided roof. Nearby is an old frame toolshed. 

The spring water (described in early advertisements as "crystal clear 

and pure. . .healthful and invigorating") is still used to produce 

Yuengling's beer, ale and porter. 

Another factor that has remained constant at the brewery 

is family ownership. The current president of the company, Richard L. 

Yuengling Sr., is a great-grandson of the founder. 

It is in Richard Yuengling's offices that much of the 

brewery's history is preserved. Separated from the brewing plant 

by a narrow street partially paved with 19-century gray Belguim stone, 

the red brick office building was the Yuengling family home from 1875 

until 1883. 

- - - -more--- 
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While almost everything inside the brewery plant is 

different now, almost everything inside the offices has stayed the 

same. 

A picture of the front office taken in the early 1890s 

shows two male clerks making ledger entries at high wooden counters. 

Refinished and arranged in a slightly different fashion, 

the high counters are still there; so are old-fashioned cast-iron 

radiators, heavy oak tables and a brass grille separating the front 

office from the entrance hail. Scattered throughout the two inner 

offices are letters, ledgers, bottle Labels, invoices, posters and 

prints that record the history of both the Yuengling family and the 

brewery. 
reveal 

Estate inventories 	that one Yuengling descendant 

established short-lived breweries in New York and Virginia. Another 

helped fin e the original Roseland dance halls, first in Philadelphia, 

then in New York City. 

In 1873, the name of the brewery was changed to D. G. 

Yuengling & Son, but old trays, posters and labels show that an eagle 

continued to be used as the company's advertising symbol until well 

into the 20th century. In 1976, the majestic bird, which is also the 

national emblem of the U.S., reappeared on red, white and blue 

Yuengling beer cans in honor of the bicentennial. 

---more--- 
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Old bottles and cans, some of them stuffed into the 

pigeonholes of two rolltop desks, dramatize the changes in packaging 

that have taken place over the years. The first Yuengling bottles 

were handmade and often quite crude. Early cans had spout-tops. 

One of the oldest items in the offices is the gold-handled 

ebony-wood walking stick that once belonged to David G. Yuengling. 

His son, Frederick, who took over the business after his father's death 

in 1877, was a big game hunter and some of his trophies still hang on 

the office walls. Stuffed and mounted, the majestic elk and moose 

heads stare glassy-eyed at the beer memorabilia that covers desks, 

counter Lops and even part of the floor. 

The office walls are also covered with mementoes--

family portraits, brewing licenses, old calendars and turn-of-the-

century paintings of ladies in low-cut flowing gowns. 

A picture taken in the early 1870s shows brewery wagons 

piled high with beer kegs. In those days, barrels and kegs were made 

of wood instead of today's aluminum and steel. 

Another picture shows a Pottsville man wheeling a keg of 

Yuengling's beer to the Chicago World's Fair in 1893. Trudging along 

with his dog, Prince, the slightly built brushmaker completed the 

880-mile trip in 28 days. Although there had been little interest in 

his accomplishment at the fair, he became a hero in local saloons 

after returning to Pottsville. 

- - - more--- 
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Newspaper clippings tucked away in desk drawers and file 

cabinets reveal still more brewery history. 

An undated article from the Miners Journal pinpoints the 

location of Pottsville's first two telephones. In 1877, one was installed 

in Yuengling's brewing plant, the other in the brewery offices, giving 

rise to journalistic speculation that the first words spoken locally over 

a telephone may have been, "Send over some beer." 

A much later clipping from the Washington Star tells how 

a truckoad of 3.2 beer from Yuengling's rumbled into the White House 

driveway as a gift to President Franklin D. Roosevelt on the night 

Prohibition was repealed. Throughout the nation's 13-year dry spell 

the Pottsville brewery had remained open by producing a legal "near 

beer" containing only one-half of one per cent of alcohol. 

Piled in helter-skelter fashion throughout the offices, 

brewery directories trace the industry's rise and fall during the 

past 151 years. When Yuengling's turned out its first batch in 1829, 

there were approximately 250 commercialbreweries in the United States. 

By 1873, spurred by the introduction of a lighter lager beer and an 

incre'se in German immigrants with brewing skills, the number had soared 

to 4,193 	Today, there are less than 40. 

One of the few small breweries to survive the savage 

competition and escalating grain and labor costs of recent decades, 

Yuengling's holds a unique position in the brewing industry. People 

have been drinking its beer ever since Andrew Jackson was President. 

- - - -more---- 
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The plaque commemorating Yuengling's enrollment in the 

Pennsylvania Inventory of Historic Places says it all: "America's 

0ldesL Brewery." 

----30------ 
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YUENGLING BREWERY COMPLEX 

Shipping Department (Built 1936) 

Attached to the Eastern wall of the Brew House, the Shipping Department is 

three stories high and is approximately three bays wide on the Eastern side. 

The Northern side which faces Mahantongo Street is roughly two bays wide 

with four window units per bay on the upper floors. The lower floor has 

two large wooden doors that admit tractor trailers to the loading platform. 

The building is constructed of brick (common bond) with a structural steel 

framework over a poured concrete foundation. 

Bottle House (Built 1936) 

The Bottle House located to the South of the Shipping Department and attached 

to it along with the Brew House on its Southeastern Corner is of similar 

construction to the Shipping Department. The building is twenty-one bays wide 

on its Eastern side and ranges from two to five stories in height. The 

entire structure is situated on three terraces which accounts for the dif-

ference in the number of stories. The Southern portion of the structure 

contains an enclosed loading platform. Windows located on the Eastern side 

of the structure are of the industrial awning type. 

Machine Shop 

Adjacent to the Brew House on its Eastern side is the Machine Shop. Built 

at the same time as the modern Brew House, the shop is constructed in similar 

manner and of like materials to the Brew House. The shop is two stories high 

and three bays wide. 

Stock House (Built between 176 and 1893 

The Northern section of the Stock House was probably the first part of the 

structure to be completed. This section was three bays wide and three stories 

high. It is constructed of brick (common bond) with small arched wood frame 

windows and original wood doors. A brownstone plaque on the North wall has 

the Yuengling name and the date 176-1893 carved into it. A fourth story was 

added later and has ornamental brick corbeling on the upper cornice. The 

Southern section of the Stock House is three bays wide and two stories high 

with a window in each bay topped by brownstone lentils. A brownstone plaque 

indicates the construction date of 1886. A later addition to this section 

consists of two stories with ornamental brick corbeling on the upper cornice 

and wood windows of the same type as the Northern portion of the structure. 

1' 

Brine House  

Located on the Southern side of the old Stock House, it is of wood construction 

with steel girders which were added to support the brine tank. The building 

is two bays wide, two stories high and covered with tin siding. 



I 	 :S 
Ice House l88O@) 

Located directly across Fifth Street.from the old Stock House is the partially 

demolished Ice House. Built on four large rubble stone terraces with levels 

of ptured  concrete, the only section of the Ice House to remain standing is 

the loading platform and one bay of the original structure. The building 

was constructed in similar style and of like materials used for the Stock 

House. The remaining portion of the gable roof has louvred wood ventilation 

towers and ornamental brick corbeling along the cornice. Several of the 

heavy wood doors to the loading platform remain intact as well as an old 

scale. 

Stock House (1937 

This structure located directly across Howard Avenue from the Ice House is 

constructed of structural steel with brick walls (common bond). The foundation 

is poured concrete and has several windows with iron gates. A door on the 

Southern wall has a poured concrete portal. The structure is five stories 

high with a northern section being only four stories high. Brick pilasters 

and a band of common bond brick running vertically provide decorative accents. 

Concrete coping is laid around to top edge of the building and along the 

top of the pilasters. Windows, doors, and frames are of wood with the win-

dows placed between the pilasters and a series of three narrow windows above 

the vertical brick band but still placed between the pilasters. The warehouse 

is connected to the stock house by a corridor enclosed with metal siding 

Warehouse (Built 1975 

Constructed of structural steel with steel panel walls and roof, the warehouse 

is one story high and roughly one block in length. The Eastern side of the 

structure has two series of loading platforms, one accommodating five trailers 

and another for two trailers. The building is connected to the bottle house 

by an enclosed conveyor line built of the same materials as the warehouse 

structure. 
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Early trained to large business responsibilities, 
Frank Dohrman Yuenglinq has devoted his career to executive 
duties as a banker and corporatiLn head. He has served 
since 1914 as nresident of L. q . YuengIin- -g-ric Son, Inc., 
breweis at Pottsville, is president of the iennsylvanie National Ban k and Trust oxnpay of this city and Is active 

in rrny other interests as a leading figure in Pottsville 
life. 

Mr. Yuengllng was born in l'ottsville on epteziber 
27, 1876, son of Frederick George and Minna (Dohrman) Yuengllrig. After :Is preliminary education i iennsylvsnia 

schools, he was a student at Phillips Academy, ndover, 
Massachusetts from 1894  to 1 ,096 and at Princeton Univer- 
sity from 1896 to 1: ø. J n ine itc er 	

:-'Me member of the firm of D. G Yuengling an-- 	 t ots- itied his tsLess career. L1is enterprise 
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was later incorporated. 	Mr. Yuengling took an activ1 '7 part in the management of the company from the outset 

and in 1911  as elected president, heading the present 

corporatiox snr'e that ti. 

Pennsyl va nia National Bank and Trust Company, the Yuen-

ling Realty Comany, the Pottsville Feed Company and the 

Yuengling Securities Corporation he has a major role in 

other respects in the business life of Fottsville. Mr. 

Yuengling is also treasurer of the Pottsville HoLel and 

Realty Company. Through these connections he hs con- 

tribute, 	fliu L. te dve 	
A. t, y Uliu 

its institutions, exercising a constructive influence 

whose force is acknowledged. 

Mr. Yuengling is affiliated fraternally with the 

Free and Accepted Masons, In which he Is a member of all 

higher bodies of both York and Scottish Rites, including 

the Comnandery of the Knights Templar and the Consistory, 

i-euid 	io i6 aiso a iiiember of tLe iern]e 

of the Mystic Shrine; Pottsville Lodge, Benevolent and 

Protective Order of Elks; Vne kottsvilie Country Club 

and the Motor Club of Pott.ville; 	.he :'r1.ceton Club an 

the Racquet Club of Philadelphia. He is a Repblican in 

politics and a member of the Episcopal Church. 
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On April 24, 1907, Frank Dohrman Yuen;1iig married 

Augusta C. Roseberry. They are the parents of five 

children: Augusta Roseberry, who married Louis N. Ulmer; 

Frederick George; Franz. 	d Lee; 

David G. Yuengling. 

7l. 
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MICHIGAN, Genesee County Flint, Capitol Theatre Building, 140 E. 2nd St. (01/31/85) 
MICHIGAN, Oakland County, Pontiac, Fairgrove Avenue Historic District, Along Fairgrove Ave. 
between N. Saginaw and Edison Sts. (01/31/85) 
MICHIGAN, Sanilac County, Lexington, Divine, John, Law Office/Moore Public Library, 7239 Huron 
Ave. (01/31/85) 
MICHIGAN, Shiawassee County, Owosso, Duff Building (Owosso MRA), 118 W. Exchange St (01/31/85) 
MICHIGAN, Shiawassee Counly, Owosso, Grow Block (Owosso MRA), 120-122 W. Exchange St. 
(01/31/85) 
MICHIGAN, St. Clair County, Yale, McColl, James, House, 205 S. Main St. (01/31/85) 
MICHIGAN, Wayne County, Detroit, Redford Theatre BuildinR, 17354 Lahser Ave. (01/31/85) 

MISSOURI, St. Louis County, University City Education District, 7400 and 7401 Balson Ave., and 951 
N. Hanley Rd. (01/31/85) 

NEBRASKA, Cedar County, Menominee vicinty, Zavadil, Franz, Farmstead3  (01/31/85) 

PENNSLYVANIA, York County, Delta, Coulsontown Cottages Historic District, Ridge Rd. and Main 
(01/31/85) 
PENNSYLVANIA, Berks County, Reading, Grimshaw Silk Mill  1200 N. 1100 St. (01/31/85) 
PENNSYLVANIA, Bucks County, Buckingham and Wrightstown Townships, Wycombe Village Historic 
District, Roughly bounded by Township Line, Mill Creek and Forest Grove Rds.,Cherry Lane, 
Washington and Park Aves.(01/31/85) 
PENNSYLVANIA, Crawford County , Titusville, Titusville Historic District, Roughly bounded by 
Petroleum, Spruce, Franklin, Perry,, Monroe, Main and Spring Sts. (01/31/85) 
PENNSYLVANIA, Philadelphia County, Philadelphia, Haines, Hanson, House, 4801 Springfield Ave. 
(01/29/85) 
*ENNSYLVANIA, Schuylkill County, Pottsville, Yuengling, D.G., and Son Brewing Complex, 5th and 

Mahantongo Sts. (02/01/85) 

SOUTH DAKOTA, Bon Homme County, Tyndall, ZCBJ Hall Nebraska and Washington Sts. (01/31/85) 
SOUTH DAKOTA, Day County, Webster, Havens, William, Houses  915 E. First St. (01/31/85) 
SOUTH DAKOTA, Edmunds County, Bowdie, Bank of Bowdie, 3026 Main St. (01/31/85) 
SOUTH DAKOTA, Union County, Beresford, Chicago and Northwestern Railroad Depot,, 1 Deport 
Square (01/31/85) 
SOUTH DAKOTA, Yankton County , Yankton, Schnauber, Fred, House, 717 Walnut St. (01/31/85) 

The following property was also entered in the National Register but was excluded from a previous 
notice: 

TEXAS, Harris County, Houston, Freedmen's Town Historic District, Roughly bounded by Genesse, 
West Dallas, Arthur and W. Gray Sts. (01/17/85) 

The following properties were removed from the National Register effective as follows: 

TENNESSEE, Shelby County, Memphis, Stephens-Cochran Housed  784 Poplar Ave. 01/17/85 
TENNESSEE, Monroe County, Vonore, McGhee Mansion, E. of Vonore on Fort Loudoun Rd. 01/25/85 

KANSAS, Ellis County, Hays, Madden Elevator, 117 E. 9th St. (01/02/85) 

Multiple Resource Areas are identified by MRA 
Thematic Resources are identified by TR 
NHL designates a National Historic Landmark 


