
First State Bank has donated
$10,000 to Macomb Community
College to establish a scholar-
ship fund for graduates of East
Detroit High School.

Ten $1,000 scholarships will be
awarded during the 2013-14
school year to eligible graduates
who must have a minimum of a
2.5 grade point average and en-
roll at Macomb for at least six
credit hours.

“I am so pleased we are able to
present to the students of East
Detroit High School this scholar-
ship opportunity,” said Eugene
Lovell, president and CEO, First
State Bank.

“Our success as a business,
and as a community, depends up-
on our youngest members grow-
ing and thriving in a complex, di-
verse economy. Macomb Com-
munity College understands this,
and stands committed to help
these students meet their educa-
tional needs.”

“Macomb Community College
is deeply appreciative of First
State Bank’s support in connect-
ing residents to educational op-
portunities that will advance
them into meaningful career
pathways,” said James Jacobs,
Ph.D., president, Macomb Com-
munity College. “We also ap-
plaud First State Bank for their
leadership as a locally based
business willing to make a tangi-
ble commitment to our commu-
nity’s economic vitality by help-
ing residents get the education
necessary for success in the New
Economy.”

The scholarship fund is an im-
portant addition to the private
scholarship funds administered

by the Macomb Community Col-
lege Foundation, which gener-
ates and manages private finan-
cial support for the educational
purposes and objectives of the
college, Jacobs said.

During the past year, more
than $185,000 was awarded from

the college’s private scholarship
funds to help Macomb Communi-
ty College students pursue and
persist in achieving their educa-
tional goals.

For more information, email
foundation@macomb.edu or call
586-445-7302.

by Jim Stickford

For the past 20 years, brothers
Eric and Bret Kuhnhenn have
built up their microbrewery busi-
ness slowly but surely.

And their hard work has paid
off. The brews, made at their
place of business on Chicago
Road in Warren, are not only sold
around Detroit, they’re sold in-
ternationally.

“We just went to the Copenhagen
Beer Celebration last April in Den-
mark,” Bret said. “We have a beer
distributer based (there) that sells
our brews and we were finally able
to go to the celebration.”

Eric said the event is a taste
festival and attracts beer lovers
from around the world. People
came from as far as Brazil to at-
tend the festival. These beer fans
ended up tasting their wares.

With this success, it’s natural
to think that the brothers come
from a brewing family. They
don’t. Their father Eric Sr.
worked as a contractor and
owned a hardware store.

“Back in the early 1990s, I
showed Bret how to use home
brewing equipment to make his
own beer while he was attending
Macomb College,” Eric said. “He
took to it, but had a hard time
finding home brewing supplies.”

So the brothers decided to be-
come suppliers of home brew
equipment and supplies.

“This was before the Internet,”
Bret said. “We would go to brew-
ing clubs and talk about our
products. That really got the
business going.”

The brothers said that by car-
rying a wide variety of malts and
other ingredients, they were able
to become a well-known and re-
spected home-brewing supply
company.

“The store kept growing,” Eric
said. “At the time, home brewing
was becoming popular. It later
went into a decline, but it has be-
come popular again. I’d say it’s
more popular than ever.”

Bret said he enjoyed home
brewing and would make 12 gal-
lons of his own brew every Sun-
day while he was in college. Find-

ing friends to help drink the
product was no problem.

It was about this time that he
realized he didn’t want to go into
his father’s hardware business.
So he and his brother decided to
open a microbrewery with a tast-
ing room license. This allows the
brothers to sell their product to a
state-sanctioned distributor. The
distributor can then sell the
beers to various liquor outlets
around Michigan.

Their license is different from a
brewpub license, which authoriz-
es the license holder to only man-
ufacture and sell a product at the
licensed premises – not to a dis-
tributor. Also, brewpub licensees
can produce no more than 2,000
barrels of beer per year.

Bret said that in 2012 they
brewed about 1,700 barrels (a
barrel contains 31 gallons). They
are on track to brew about 2,000
barrels in 2013, Eric said.

“We are in the process of set-
ting up a brewery in Clinton
Township,” Bret said. “If it isn’t
up and running by next January,
construction will certainly be
well under way. Once it’s fin-
ished, capacity should be about
15,000 barrels a year.”

Eric said the biggest brewery in
the state is Bell’s and they brew
about 250,000 barrels a year.

The Kuhnhenn Brewing Com-
pany has 23 different brews on
sale at its facility at any time.
They have more recipes than
that, so they like to mix up their
brew menu. And they are also a
winery, but that side of the busi-
ness is smaller than it used to be.

The brothers said they have no
plans to become the next Bud-
weiser, but they do want to move
up from being a microbrewery to
being a strong regional craft
brewery.

They like to experiment with
flavors, Bret said, adding that
part of what made him success-
ful was his willingness when he
was a homebrewer to keep work-
ing on the same few recipes until
he got them right.

When they started out, they
bought a lot of their equipment
used.

“We have some tanks that were
made in Holland and sold to peo-
ple in Japan during (that coun-
try’s) home brewing phase,” Eric
said. “When that (Japanese oper-
ation) went bust, the tanks went
to auction and we bought them.”

Bret said he just returned from
Evart in Northern Michigan
where he bought two dairy tanks
that can hold 100 barrels of liq-
uid. He noted that when Prohibi-
tion came along, Stroh’s went
from brewing beer to making ice
cream. A storage tank can hold
milk or beer.

“We bought stuff at auction in
the early days because that was
what we could afford,” Eric said.

In addition to getting a lot of
their equipment used, the brothers
also had much of it custom-made.

“The nice thing about being in
Warren is that there are always
welders around,” Bret said.
“They built a lot of our equip-
ment to our specs.”

Eric said that their father’s skill
as a contractor helped out in the
design of the equipment. And
they said they inherited his work
ethic and sense of craftsmanship
as someone who built houses,
which transfers very well to craft
brewing.

They learned hard work from
him and it’s paid off.

“When we started, we didn’t
have money, but we were able to
put sweat equity into the busi-
ness,” Eric said. “That meant a
lot of 70-hour weeks for the first
few years. When people ask us
what our secret is, I tell them it’s
no secret, just a lot of hard
work.”

Many of their customers work
at GM’s Tech Center or come
from the Army’s TACOM facility,
Eric said.

Bret said he still enjoys coming
up with new recipes. And the
quality and variety of the broth-
ers’ brews has placed their busi-
ness on the map – the beer tour-
ing map.

“We get beer tours from states

like Ohio, Pennsylvania and New
York,” Bret said. “I like to say that
these people are going on a
‘beergramage.’”

“Part of what helps our reputa-
tion is going to beer festivals,”
Eric said. “People ask me why we
go to these events when we don’t
have product to sell there.”

Eric said the answer is these
festivals help get the company’s
name out to beer aficionados.
Whenever a Kuhnhenn brew
wins a ribbon or is mentioned by
a beer blogger as being excellent,
their reputation grows.

“We’ve done very well and
have been mentioned at sites like
ratebeer.com and beeradvo-
cate.com,” Eric said. “We get peo-
ple from Europe stopping by all
the time. I like to say that we’re
Warren’s top tourist attraction.”

The facility currently employs
27 people and boasts a dozen fer-
menters on site, some of which
are multiple batch-sized, Bret
said.

It takes about two weeks to
make most beers. They rotate
their brews among the fermenters,
making it possible to offer 23 dif-
ferent brews at any one time.

Eric is single. Bret is married. He
and his wife Julijana have four
daughters.

“We’ve had offers to sell the
place,” Bret said. “But we’ve
turned them down. For myself, I
don’t want to work for The Man.”

“We’ve put a lot of work into
the business,” Eric said. “But this
is what we do. We’ve been seeing
growth since we started and I’d
like to continue growing on our
own. We grew up about a mile
from here. This is where we want
to be, doing what we want to do.”
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DEBRA HERNDON
15192 E 13Mile Rd

(Southwest Corner of 13 Mile & Hayes)
Warren,MI 48088

Bus 586.293.1700 • Fax 586.293.1719
youmatter@sfdeb.com

INDEPENDENCE
AUTO REPAIR

Full Service
� We Have Tires �

American Owned & Operated
We do all factory

scheduled maintenance!

FREE Shuttle Service within a 10 mile radius
FREE Courtesy Check on any vehicle
FREE Coffee to everyone

28775 Van Dyke • Warren
12 & Van Dyke

586-751-4440

15075 32 Mile Rd. • Romeo
Corner of 32 Mile & Powell Rd.

586-336-4440

Certifed
Technicians

2
Locati

ons:

Trans. Flush
w/ cleaner & additive.

Includes 17 qts. transmission fluid.
OR Coolant

Flushw/ cleaner & additive.
$9999 Inclu. 3 gal.

of Coolant
In-store offer good through 7-31-13

Front End
Alignment
$3999
4-Wheel
Alignment
$7999

Ceramic
Brake
Special

Includes pad
installation

In-store offer good
through 7-31-13

$9999
10%

OFF Parts

$1799
w/ Tire Rotation
$26.99

In-store offer good through 7-31-13

Full Service Oil,
Lube & Filter

Change
to All GM
Employees
w/ Badge

Camber & Caster
Adj. Additional

In-store offer good
through 7-31-13

OPEN:
Mon-Fri

7:30 am-6pm
Sat.

8am-3pm

No Spice – no chili pepper added
Mild – a touch of chili
Medium – comfortably hot
Hot – for experienced diners only

ThaiStar
AUTHENTIC THAI CUISINE

You can order our dishes with the following spice levels:

Lunch
or Dinner
comes with

Spring Roll & Soup

RESTAURANT

HOURS
M-F 11am-9pm

Lunch 11am-4pm M-F
Sat. 12:00 to 9 pm

Sun. CLOSED
No Dine-in after 8:30pm please,

carry-out only.

12 Mile Rd.

11 Mile Rd.

R
ya

n
R

d
.

Thai
Star
Rest.

N

Our food is prepared using the freshest herbs, spices and ingredients
for the delicious complex flavors unique to Thailand.

28841 Ryan Rd. • Warren
586-751-1840 or 586-751-7623
W side, just S of 12 Mile

Lunch Prices
start at $7.00 + tax

MALANA
BARBERSHOP

586-979-4285

We are close by: 5831 13 Mile Rd
In The Village Plaza Just West Of Mound

MEN’S
HAIRCUT:
$1000

SENIOR’S
HAIRCUT:
$800

Brothers Pour Their Hearts (and Heads) into Chicago Road Microbrewery

Brothers Bret, left, and Eric Kuhnhenn at their Warren brewery.

Bank Donates to Macomb Scholarships


