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GENERAL OFFICES
Brew House apd Bottling Department In Backgroond






MAIN CHIMNREY
Helght 288 Feet Above Siveet Level
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VIEW OF ONE OF THE REFRIGERATING ROOMSE

Showing the Glass Enmnmeled Steel Tanks in which Beer is Stored and
Ageid. Twtal Stormge Cnpacity GMH000 Coble Feet. Capacliy
of Tanks from 400 to S0 HBarrels.
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ONE OF THE FERMENTING ROODMS

Here the Heer Posses Through ithe Process of Fermenitailon In san Abseluotely Uniform
Temperniare which is Awtomoitienlly Contrelled




HOF STORAGE ROOMS

These Hooms are Cocled Down to an Even Temperainre nnd the Hxguisiie Doheminn (Suaxnr) ond the Choleest
Selections of American Grown Hops Stored Thereln, (hos Heialn their Rich Flavor ontll they go into
Beer. Storage Capacity, 6,000 Bales.



THE LINDE ICE MACHINE ROOM
The Elght lee Mochines Have n Conpneliy of Twoe Thousnand Tons of Ioe per Day




RACKING=-OFF R{OMS

Showing the Process of Filling Pocknges from Storage Vats Direct Withowt
Exposing Heer to the Atmosphere




COOPERAGE WASH HOOMS

Where all Packages Hefore golng to the Hacking-off Hooms nre Scerubbed aod Clennsed
Inslde and ODwislde o the mosi Thorongh Manner.



A FLOOR OF THE MALT HOUSE

ing ihe Mpeomatic Droms in which the Barcley In Con
by the mosi Approved Seientifie Moethods



INTERIOR OF DREW HOUSE

Showing the Plate Glass Room In which the Boiling Beer ls Coaled Down Preparatory to
Being Pomped o th.: Fermenting Vois:. All Alr Hote :rl ng this Meom s Thoeroughly
Furified snd Sterilized by Helng Forced Through Afr Flliers



INTERIOR OF BREW HOUSE

Showilng the large Copper Hrew Ketiles, ench of a cnpocliy of 450 Barrels,
Twinl Brewing eaponcliy 750,000 Barrels Per Annom.




ONE OF THE BOILER ROOMS

Fuel is Supplied Amtomatienlly (o the Stakers of the Boilers,
whilch hove a todnl copocity of 7,000 Horsepower.,



ELECTHIC LIGHT AND FOWER FLANT




GCENEHRAL VIEW OF BHEWERY PLANT



ELEVATORS
The three modern Elevators huve n storage capacity of 1500000 Hushels of Barley
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SECOND STREET VIEW OF BOTTLING DEFARTHMENT



SHIPFFING YARD AND CITY DELIVERY



RAILWAY SHIPFING YARDS



BOTTLE WASHING ROOM

Here boittles nfter sonking in sirong solutions of soda are thoroughly clennsed apd rinsed
imslde and ouiside.
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FILLING AND STERILIZING ROOM

The Beer Is Pressed froin the Gloss Ennmeled Stornge Tonks DMrect o a\.u_ln-mutir Filllng Machine.
Boitles Puss from Fillers to Corking Machimes sand Thenee to the Sterilising Machines.




LABELING ROOM
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THE SCHLITZ HOTEL



MAJESTIO THEATRE AND OFFICE BUILDING
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DINING ROOM, THE SCHLITZ HOTHL



INTERIOR SCHLITZ ALHAMBRA THEATRE




INTERIOR SCHLITE MAJESTIC THEATHRE
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THE BEER
THAT MADE MILWAUKEE FAMOUS




