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I’D EAT THAT

POTOSI
BREWING COMPANY
A TASTE OF SW WISCONSIN
BY SUNIL MALAPATI
“Community.” A term I kept hearing as I talked to various people working at and visiting the Potosi Brewing
Company. Robert Cousins, a recent East Coast transplant
who took over as Director of Operations Hospitality
felt it quickly. Jerry Hollis, who graduated from being
a line cook when Potosi opened a decade ago to the
Kitchen Manager now, experienced it. Steve McCoy, the
current Director of Brewery Operations showcased it
like a proud parent when giving a tour of the expanded
facilities to me and my brewing students. You feel it
with the bartenders and the patrons who all cannot
wait to tell you about their favorite beer or food. This
is a community that is proud of the accomplishments
of the past decade and where they are now. After all,
a small town of 700 cannot but be proud of “owning”
a National Brewery Museum and a Great River Road
Interpretive Center and Transportation Museum!
First, Potosi Brewing Company is a non-profit organization and that immediately sets it apart from almost
all breweries. The old Potosi building that once hosted a
brewery started in 1852 was donated to the Foundation
at the turn of this century, exhaustively restored and the
Brewery, Museum and Brew Pub opened in 2008. Jerry
remembers Potosi residents randomly showing up with
a shovel to aid in the restoration process whenever they
had some free time. The Foundation now puts money
back into the community in various ways. The Brew pub
maintains the same philosophy in sourcing almost all
its ingredients within a 100 mile radius. All the bread
comes from Blue Boy Bakery in Lancaster, most of the
meats from Hauber Brand Meats in Dickeyville in addition to cheeses, vegetables, honey, etc sourced locally.
Indeed, if you wanted a taste of Southwest Wisconsin,
you could do no better than to walk into the Brew Pub!
The Potosi Brewing Company was reviewed by my
illustrious predecessor Rich Belmont way back in July
2011, but the menu has undergone a significant transformation since then that it is worth revisiting. Some of the
foods Rich lovingly describes are still there on the menu:
burgers are hardly going to disappear from a Brew
Pub menu! The Beer Cheese soup is still featured on

the menu with the same
ingredients as before:
Cheddar, smoked Gouda,
roasted red peppers
and of course, Good Old
Potosi beer. Now, it comes
accompanied by bacon
popcorn that is perfect
to top the silky smooth
soup. The soup is a trifle
heavy for summer but
REUBEN
would be wonderful on a
cold fall evening or winter.
If you are just looking for some small bites to go
with your beer, the aforementioned bacon popcorn
is divine. And this, coming from someone who does
not like bacon (yes, apostasy, I know). The kernels are
popped and tossed in rendered bacon drippings and
have a tantalizing smoky flavor. If you like bacon, the
bacon-wrapped grilled jalapeno poppers stuffed with
bacon cream cheese and topped with a light cilantro crema and fresh pico de gallo is the way to go.
This being Wisconsin, the cheese curds are a necessary menu item. The locally-sourced cheddar curds are
covered in a beer batter made with Potosi Light that
enhances the cheddar instead of fighting with it, deep
fried, yet wonderfully light. The curds come with a tangy
homemade ranch dressing. The star of the appetizers
for me is definitely the perfectly crispy pub fries tossed
in either a garlic-herb blend or Cajun seasoning. The
Cajun is fine, but the garlic herb seasoning is divine,
with a surprisingly delicate garlic flavor. The use of
roasted garlic tames some of the garlic bite while the
herbs complement it perfectly (you may still want some
breath mints before kissing someone!) The beautiful
half an hour drive to Potosi often tingles with anticipation as I imagine biting into those delectable fries…
If you have a larger party and want to really experience the taste of the land, I highly recommend the
Cheese and Sausage platter. The Cheddar and Smoked
Gouda that go into the Beer Cheese soup feel rooted in

Wisconsin and would complement the flight of beer you
no doubt ordered. For me, the smoked Gouda paired
well with the Cave Ale, an English style Amber ale that
is malt forward and has a pleasing finish. The Cheddar
worked well with the light and summery Sunlit IPA that
is quite fruit forward. The goat cheese was bright and
briny with a strong lactic acid finish and pairs perfectly
with their current Farmhouse Ale, a lovely orange-red
colored beer with the bright acidity masking complex
flavors. With the cheese, you get sausage from Hauber’s
and an array of cold-pickled vegetable. I was impressed
with the cold pickling, especially the carrots that had
quite the bite, both in terms of texture and spice. I
would suggest the Brew Pub add a Banh Mi sandwich
to their menu, incorporating these picked vegetables
and the brisket with the barbecue sauce (more below).
If you are in the mood for a light meal, might I suggest the Beet salad. A caveat: if you don’t like beets,
this will not change your mind. If like beets, you will
love this salad. The beets are pickled along with onions
in a brine that has an unusual ingredient: cinnamon.
The chemical that gives beet its strong earthy flavor, geosmin, pairs exceptionally well with cinnamon
intensifying the flavor (beet haters beware). Since the
onions are pickled alongside the beets, they pick up the
earth and cinnamon notes while keeping their inherent bite. These flavors are enhanced by other strong
flavor notes: blue cheese, walnuts and a beet-balsamic

BEET SALAD
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I CAN VOUCH FOR THE ROOT BEER FLOAT!

vinaigrette that ties everything
together. The seasonal greens provide a
lovely neutral backdrop. The beet salad
pairs well with the Riverside Radler,
a hefe with bright grapefruit notes.
Among the sandwiches, the Brisket
Melt and the Rock House Reuben are the
undisputed stars. The Brisket melt is a
symphony of flavors: the umami of the
tender beef brisket cut with salty-sour
notes of dill pickles, bathed in a sweet
and sour Tangerine IPA barbeque sauce,
all melted with Cheddar between two
slices of Blue Boy Lancaster Grain bread
slices. The crunch of the buttery toasted
bread and the pickles adds texture to
the soft cheese and meat. Of course,
you should pair this with the Tangerine
IPA, my favorite beer at this brewery.
The bitterness of the IPA adds another
note to the symphony of the melt.
The Rock House Reuben surprised
me. I like a good Reuben sandwichwith stacks of corned beef topped with
tangy sauerkraut and creamy Russian
dressing between two slices of rye.
The Potosi version is built more like
a salad-sandwich. The corned beef is
chopped into small pieces, mixed with
sauerkraut and a light homemade Russian dressing and the whole mixture
placed between two pieces of marble
rye toasted in butter on a flat top. You
get all the flavors in every bite with none
of the flavors dominating. I was initially
apprehensive, but it works really well.
The Rhine River Blood Orange Saison
proved an excellent pairing with this
sandwich. If it is not clear by now, I love
my IPAs, especially with sandwiches
and this one comes with a wonderful
story. Apparently, there was a contest
where the Brew Pub employees paired
up brewers to develop new flavors and
this was the winner. With aggressive
blood orange top notes, soft spicy notes
in the middle and a lingering pleasant
bitterness, this is an exceptional beer.

The menu offers a large selection
of burgers, sandwiches and wraps in
addition to some entrées. The Potosi
Mac n’ cheese is a good bet as is the
Hidden Valley Chicken. I expected a
ranch reference in case of the latter,
but it is more of a reference to where
the brewery is. Grilled chicken breasts
rolled in walnuts sit on a bed of apple
cider wild rice and a mushroom marsala sauce spooned over them. The rice
has a delicacy of flavor that supports
the protein without upstaging it.
I usually pass on dessert, especially at
a Brew Pub. I would recommend a couple of unusual desserts here. If you can
handle more beer (or use it as a selection
on your flight), the Shot Tower-Espresso
Stout would make a great meal-ender.
A tribute to Potosi’s neighbors (hey,
that’s us!), the stout incorporates Verona
Street Coffee Co. beans and has hints
of chocolate lending a dark, complex
flavor profile that is perfect at the end of
a meal. If you would rather indulge the
kid within, might I suggest the root beer
float. Potosi is justly famous for its root
beer and the sasparilla notes pair beautifully with the cream vanilla of the float.
Potosi is 20 miles away and you do
need to make some effort to get there
driving through the entrancing vistas of
the driftless land. The upswing is that in
addition to great beer and food, you can
occupy yourself for hours touring the
brewery, visiting the Museums and stopping for a stroll along the Mississippi.
The Brewery offers tours at designated
times on the weekends for limited
number of people. They can accommodate groups on weekdays if notified
in advance. The Brew Pub has a lovely
outdoor patio that is perfect for a late
summer afternoon. And what better way
to spend the warm golden days of summer than to go on a pleasant drive, enjoy
a draught or two and nibble on food that
reminds you the land in every bite! n

POTOSI BREWING
COMPANY BREWPUB

215 S MAIN ST, POTOSI, WI 53820
608-763-4002
POTOSIBREWERY.COM
Hours: Sun–Sat: 11 AM–8 PM;
Sun Brunch: 9 AM–Noon
Prices: $4–$18

SUNIL MALAPATI
SUNIL IS NERDY ABOUT ALL THINGS FOOD, SCIENCE, FOOD SCIENCE AND
THEATRE. HE WILL GLADLY ANSWER YOUR QUESTIONS (AS WELL AS BORE
YOU WITH FOOD LORE) IF YOU EMAIL HIM AT DINING@DUBUQUE365.COM.
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