
Mash Tun 
Time 
Machine

Beer and Brewing in the Quad Cities 
– Now vs 130 Years Ago –



Who am I?

• Founding owner and head brewer of Twin Span 
Brewing - open since May 2020.

• Consumer of vast amounts of beer and beer 
media.

• Certified Cicerone.

• Brewer since 2006

• History nerd since 1990?



Why am I here?

• Let's talk about what people brewing and drinking 

130 years ago (focus on the liquid)

• We won't spend much time talking about the 

histories of the breweries themselves

• Other people have done that already and they've 

done a better job than I could

< I'm in this!



Liquid 
Time 
Travel



The Goal

Brew a beer a Quad Cities resident would 

have drank in 1894



The Goal

Brew a beer a Quad Cities resident would 

have drank in 1894 without any brewing 

records or documentation

HARD MODE



Why 1894?

• Between prohibitions 

• Peak "Pre-Prohibition" era 

for brewing

• A lot of local press 

(newspapers.com)

• Brewery consolidation

Source: Putnam Museum by way of https://www.immigrantentrepreneurship.org/images/davenport-malting-

company-davenport-iowa-ca-1895/



Quad 
Cities Beer 
Today  

• 12 breweries

• 384k people

• 1 brewery per 32,000 people

Quad Cities Beer 
130 years ago

• 10 breweries

• 60k people

• 1 brewery per 6,000 people



Let's go back 
in time...



An 
incredibly 
brief 
history of 
beer

11,000 BCE – earliest evidence of grain-based fermentation

3000 BCE – Mesopotamians first write about beer

500 CE – Monks start brewing 

822 CE – first written record of hops in beer

1300  - brewing moves from the home to guilds

1516 – Reinheitsgebot goes into effect

1817 – drum roaster invented

1842 – Pale Lager begins to take over the world

1857 – Louis Pasteur invents pasteurization



Was ist das 
Reinheitsgebot?
• Beer "Purity" Law
• Only use barley, water, and hops*
• Only enforced in Bavaria from 

1516-1906
• Consumer protection, government 

overreach, or marketing ploy?

* Yes, yeast is missing from that list and yes, they knew its function in beer. Wheat is also missing from that list, but that's a topic for another day.



MYTH: All beers before Pale 
Lager were dark, smoky, and 
sour

• Dark? Air-drying malt pre-dates recorded history
• Smoky? There are good smoked malts, but oftentimes it's considered a flaw
• Sour? The speed breweries adopted pasteurization proves they wanted to avoid souring 

From "The Compleat English Brewer" (1767)

"Davenporter"
at Twin Span 
Brewing



Brewing 
Origins
in America

Colonists were more likely to drink rum or 
cider than beer due to lack of barley

English brewing traditions mix with German 
traditions as demographics change

Taxes and available material drove recipe 
design*

6-Row vs 2-Row and the magic of corn

* this is true everywhere



Beer and Locality (terroir)

• One half of the influence on any beer style

• Local water and local crops

• Water makes up 90%+ of a beer and is why stouts became popular in Ireland and not Bavaria

• Regional and annual differences result in different flavors 

• Historically, brewers malted their own grain

• I can now order malt from anywhere in the world and match my water with any region



Beer and Taxes

• The other half of the influence on any beer style

• The UK

tax on the amount of grain used => low ABV beers are most 
popular

• Germany

tax on strength categories => nice diversity of styles

• Belgium

tax on size of mash tun => turbid mashes, reliance on sugar

• USA

tax on volume produced => anything goes! (yee-haw)



What 
styles were 
being 
brewed?

Morning Democrat - October 16, 1858

Morning Democrat – April 21, 1862

Morning Democrat – April 30, 1862



Mid to late 19th century English brewing gives 
way to German brewing

Daily Leader, November 8th, 1893

Morning Democr, January 9th, 1893



The 
Davenporter

• Pre-Prohibition Porter

• Mostly 6-row barley and 

corn

• Some deeply roasted malt, 

but most color comes from 

molasses (or porterine)

• Fermented cold



There were 
other styles, but 
not the diversity 
we have today



Lager          vs          Ale
• Saccharomyces Pastorianus

• Fermented low and slow

• Slow turnaround

• Crisp and clean

• More shelf stable

• "bottom fermentation"

• Saccharomyces Cerevisiae

• Fermented warm and fast

• Quick turnaround

• Fermentation flavors

• More changes over time

• "top fermentation"



MYTH: Beers of the past were 
lousy with adulterants

• The public is obsessed with food purity
• Prohibitionists start rumors about the 

contents of beer
• Some brewers use the rumors to their 

advantage
• "Lager is not intoxicating"
• American Reinheitsgebot
• Poisoning your customers is bad for 

business

The Morning Democrat – May 1, 1881



An 1890s Brewery

A typical tower brewery, c1880-1910 (src) The Davenport Malting Company, c1900 (src)



A Brewery Then and Now

The Davenport Malting Company, c1900 (src) Twin Span Brewing, c2021



A Brewery Then and Now

The Davenport Malting Company, c1905 (src) Twin Span Brewing, c2023



A Brewery Then and Now

The Davenport Malting Company, c1905 (src) Twin Span Brewing, c2022



A Brewery Then and Now

The Davenport Malting Company, c1905 (src) Twin Span Brewing, c2024



A Brewery Then and Now

The Davenport Malting Company, c1905 (src) Twin Span Brewing, c2023



How was it 
served?

The Davenport Democrat, May 15, 1894Quad Cities Brewing History (facebook)

• Kegs/barrels
• Gravity tap or hand pump
• Bottles
• To-go growler

An English Bar c1890 (src)



Stale Beer
vs
Fresh Beer

The Daily Times, November 8, 1890



Let's build a 
recipe



Malt
American Handy Book of the Brewing, Malting, and 
Auxiliary Trades - 1901

100 Years of Brewing - 1901

• Brewers are malting barley grown nearby
• Conflicting reports on quality...
• QC brewers likely sourced from one of two 

local maltsters
• 6-Row and corn or rice

100 Years of Brewing - 1901



Malt

Source: John Gray Centre Source: Maltster's Association of Great Britain



Recipe: malt

• Use a heritage variety such as Chevalier
• Bulk of barley should be 6-row
• Similar kilning temp = similar color
• Significant corn or rice

Blend?



Hops

• New York was the center of hop growing 

in the US

• Whole cone/leaf rather than pellets

• Stored in large (200lb) bales



Hops
A modern hop harvest (src)

Davenport Sunday Democrat, 
September 5, 1897

Davenport Malting Company, c1905



Recipe: hops

• Whole cone only
• Likely Cluster variety
• Only a bittering addition
• 40+ IBUs



Water

• You can't import water

• Influenced heavily by the 

Mississippi River

• Changes based on the seasons

• ???

Quad City Times, October 9, 1977



Recipe: water

• Use contemporary water reports
• Somewhere between London and Dublin 

profiles



Yeast

The Times, July 24, 1888

• Amount to use specified, but not 
not strain/characteristics

• Most definitely lager yeast
• Most likely mixed culture



Recipe: 
yeast
• Low-attenuating German lager 

yeast



But first...
an actual 
recipe?

The Morning Democrat, May 1, 1881



Lager Dam #14

• Pre-Prohibition Pilsner

• Blend of 6-Row and Maris 

Otter 

• Significant portion of corn

• German hops

• London water

• Fermented cold



Can we get more 
accurate?



What's 
next?



American
Weiss

American Handy Book of Brewing, Malting, and Auxiliary 
Trades, 1901



Q & A

Email me at: Adam@twinspanbrewing.com

Personal website: https://www.AdamDRoss.com 

TwinSpan Chalkboard Group: https://tinyurl.com/abmdex7x 


