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RIGHT BRAIN BREWERY REACHES TWO MILESTONES 

Traverse City Brewery Brews 200th Batch and 100th Recipe

TRAVERSE CITY, MICH—In the span of just one year and nine months of operation, the little brewery that could, Right Brain Brewery, in the hip Warehouse District of Traverse City, has achieved two remarkable records: the establishment’s two hundredth batch of beer (Stuck Truck Oatmeal Stout) and one hundredth craft beer recipe (Old Ferret Legger Strong Ale).  The brewery is renowned for its always-rotating beer menu and uncommon creations from accomplished brewmaster John Niedermaier.  It comes as no surprise to owner Russell Springsteen that the brewery has so quickly reached these significant milestones.
“We’re not a corporate brewery, so we have no limitations on what we can do or what we can brew,” says Springsteen.  “We brew what we want, when we want, because we can.  And our fans appreciate and flock to that freedom and individuality.”
Springsteen was regularly questioned by industry veterans and patrons on his vision to create an ever-changing beer menu.  Many doubted that he would find an audience that would appreciate ordering new beers from a new menu upon virtually every visit to the brewery.  It was widely believed that patrons would prefer to order from a familiar beer menu that would include their favorites.  Springsteen, however, has a simple explanation for why he believed his business model would work.  And with the celebration of Right Brain’s one hundredth recipe, his vision has proven to be lucrative.
“I heartily believe that our patrons return to Right Brain because they have no idea what may or may not be on the menu,” states Springsteen.  “How do you know that your favorite beer has been brewed yet if you’re not repeatedly sampling the new additions?  Our rotating menu consistently features something new, sometimes a favorite, and always a tasty beer that you’ll appreciate.”
That philosophy has given brewmaster Niedermaier complete freedom to explore his palate and develop flavors and styles that many craft beer fans have met with approval.  When listing some of the key ingredients in the brews, it reads as a smorgasbord of fruits, vegetables, herbs, and even desserts.  Niedermaier offers an explanation as to why these ingredients make for a flavorful brew.

“Beer is food and being a foodie and a cook myself, I don’t see a barrier between the two. Beer is brewed from cereal grains.  If you look at how many other ingredients are used in conjunction with those grains, like fruits and vegetables for instance, you can start to see just how enormous the combinations can be.”  Niedermaier keeps mental notes as to what flavors meld best together so they will make an effective transition into the brewhouse.  “The vast majority of Right Brain beers have started their formulation stage in my kitchen.” 

Springsteen credits Niedermaier’s prolific creations, attention to detail, and extensive brewing experience as to why Right Brain Brewery reached its five-year goals in its first year.  The popularity of the brews blended with the distinctive setting of a smoke-free, TV-free barroom makes for a conversation-inducing evening spent sipping some of Michigan’s most imaginative and flavorful microbrews.  One hundred recipes and counting!
Right Brain Brewery, featuring a rotating beer menu, is committed to brewing its handcrafted microbrews with the best available local ingredients.  Right Brain Brewery, proud to be smoke-free, is located in Traverse City’s Warehouse District and is open seven days per week in the summer; six days in the off-season.  Log on to www.RightBrainBrewery.com or call (231) 944-1239 for current hours or additional information.
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