Local Prohibition in 1917 shut down two major breweries

on Capitol Hill: the Washington Brewery (where Stuart-
Hobson Middle School now stands), and the National
Capital Brewing Company on 14th Street, SE. This latter
site was home to a long series of breweries, starting with

Beckert’s Park in the 1850s. During Prohibition, it became
an ice cream factory, then was torn down in the 1960s. It is

now the Safeway, just three blocks from here. Along with

Prospect Hill Cemetery, Congressional Cemetery today has
the lion’s share of historic Washington brewers.

A STATEMENT BY THE BREWERS

OF THE UNITED STATES

TO THE SENATE COMMITTEE ON AGRICULTURE:
* The brewers of the United States stand ready to co-operate to the fullest
extent possible in any way that the President desires. They do not ask
consideration from any other standpoint than that of public policy and fair
dealing.

The two questions which are now uppermost are revenue and food
conservation.

REVENUE

The output of beer for the year ending June 30, 1916, was 58,633,624
bamels. At the present rate of $1.50 per barrel the Govemment received a
revenue of $87,994,500.
~ ‘Allowing for the shrinkage due to States that have gone “dry,” the In-
temal Revenue Department estimates the sales of beer for the next fiscal
year at 50,000,000 bamels

To make 50,000,000 barrels of eer the brewers requie approximately
58,000,000 bushels of grain. The by-products (malt sprouts and brewers’
grains), which are resold to dairy farmers and are highly prized for milk
and butter purposes, represent a_salvage of 35 per cent. Ignoring en-
tirely the food value of the beer itself, it will be seen from these figures that
the actual amount of grain which will be used up in the brewing process is
about 37,700,000 bushels. This i less than three-quarters of 1 per cent of
the grain produced in the United States. Moreover, barley is not a staple
human food either here or abroad. -Practically all the barley that is not
good enough for malting purposes is sold for fodder. The malting barley
commands  high premium, howzver, and sustains the market for the
barley crop as a whole.

AREA

The area of land under cultivation to barley was in 1915 according to
offcial figures of the Agricultural Department exactly .39 of 1 per cent of
the total area of agricultural land in the United States. The area which is
needed for the brewers’ requirements s 068 per cent or a littl less than
seven one-hundredths of 1 per cent of the total area of our agricultural land.

EXPORTS

The exportsof barley in the lastfiscal year were, roundly, 28,000,000
bushels, and in 1915, 27,000,000 bushels, most of which went to Great
Britain, Denmark, Belgium, and France. (The exports in each of the
five preceding years averaged less than 8,000,000 bushels.), Undoubtedly,

much of the barley exported to Europe was used for brewing puposes. We
also exported last year some 3,000,000 bushels of malt, alfl of which was
used for making beer, mostly for the British troops and workers in the
munition factories.

CONCLUSIONS

‘There are several obvious conclusions which may be drawn from these
figures.

FIRST. The brewer mints the raw grain into revenue for the Federal
Govemment at such a ratio that under the present tax it receives about 1.90
for every bushel of grain consumed in the brewing of beer. This figure will
be greatly increased per bushel under the plan of an increase tax with a
lesser number of bushels of grain used. Estimating the tax at $2.75 per
barrel, the beer consumption at 50,000,000 barels, and the number of
bushels of grain actually consumed at 37,700,000 bushels, the Govem-
ment will receive about $3.64 in revenue for every bushel of gain actually
consumed.

SECOND. The amount of grain used in beer and the land area upon
which it is grown is too small to be a factor in the food conservation pro-
gram of this country. The barley is already sown (and most of it is pro-
duced on land that s not suitable for wheat). The whole machinery of
the malsters and the brewers and all the channels of trade—from the farmer
to the ltimate consumer—are so set for the next twelve monts that any
‘material fimitation of the beer output would bring widespread disaster.

THIRD. The food value of barley used in brewing is absorbed by the
consumer of beer. 1f he did not get this food value in beer he weuld have to
replace it with other food.

Sorensen, the great Danish physiological cheist, shows that 100 kilo-
grams of barley have an energy value of 371,000 calories. He shows that
‘when barley is fed to cattle for producing beef for human food, there is an
ultimate loss of 181,000 calories, or 49 per cent of the food valve. On the
other hand, the food values lost from “barley used in beer amounts to
144,000 calories or only 39 per eent—besides which the ingredients in beer
are in the most easily digestible form.

We submit this for your consideration, without further comment ex-
cept to say that in the matter of any regulations that may be imposed by
Federal authority for the conduct of the liquor traffic we stand pledged to
assist the Government in every, possible way.

And now a beer meter. af/ﬁz'ngfon, D.C, May 1, 1937.
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To aid Uncle Same in collecting the tax on the millions of barrels of beer brewed

in this conntry every year, the National Burean of Standards has designed a

master beer meter for use of the alcobol unit of the Burean of Internal Revenue,

U.S. Treasury. Government inspectors employ this master meter in checking the

accuracy of the brewery beer meter to determine the volume of beer brewed. In the
photograph the large tank receives the liguid |after passing] thru the meter where it
is weighed 1o get [the] true volume.
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A WORD OF CAUTION: The centuries have made many grave

markers and sites unstable. Please be careful near grave markers %(’“ESS [ 0” 4{

and watch where you step: depressions and sink holes lie hidden in @
grass, and footstones and corner markers can trip the unwary. (X‘“ETE ﬁ}/
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The Association for the Preservation of Historic Congressional

Association for the Preservation of
Historic Congressional Cemetery

1801 E Street SE
Washington, DC 20003
202-543-0539 | Fax 202-543-5966
EMAIL: staft@congressionalcemetery.org
www.congressionalcemetery.org

Funding for the preservation and maintenance of Historic Congressional
Cemetery is provided in part by the Congressional Cemetery Endowment,
which was created with matching funds provided by the Congress of
the United States and administered by the National Trust for Historic
Preservation. The property is owned by Christ Church Washington Parish.

Cemetery is a private, nonprofit 501(c)(3) organization established in
1976 and dedicated to the restoration, interpretation, and management
of Congressional Cemetery. It is predominantly a volunteer-based
organization relying on over 400 neighbors, history buffs, conservators,
dogwalkers, and armed forces personnel each year to help restore and
maintain this national treasure. In 1979, the Association succeeded

in having Congressional Cemetery listed on the National Register of
Historic Places. It became a National Historic Landmark in 2011. Please
join the Association or make a donation and help in the third century of
service to the Nation’s Capital.
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Dalhicre: Toves
BREWERS

ry comes to life in Congressional
emetery. The creak and clang of the
wrought iron gate signals your arrival
into the early decades of our national heritage.
Surrounding you are the men and women who shaped
the new capital and gave substance to the new nation:
congressmen and tradesmen, diplomats and domestics,
explorers and architects, soldiers and musicians. And
brewers.
Brewers were once the second-largest employer
in Washington after the federal government. Early
brewers were often English immigrants who focused
on producing ale. The Washington Brewery, which
operated near Navy Yard from 1805 to 1836, had
numerous owners. Brewing gre dramatically after the
1850s once German immigrants settled in Washington
and introduced lager, a more palatable beer for
Washington’s hot, humid summers. George Beckert
was one of the first to produce lager locally.

This BREWERS TOUR highlights just a few

of the hundreds of fascinating people buried in
Congressional Cemetery. As you walk the trail of this
self-guided letterboxing tour, note the artistry and
craftsmanship of the memorial stone carvings and try
to decipher the cultural language of the iconography.



The following are numbered to correspond with the map on the
back. Please also refer to the Range (R)and Site (S) grid numbers
to help locate each grave site.

1. DANIEL RAPINE (1768-1826)

He served as Washington’s second mayor, lived

on Capitol Hill and owned a bookstore that sold
Washington Brewery beer — the first recorded retail

outlet for beer in the city.
R54/S6 NO MARKER
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(LAGERZE)BIER
An 1879 adyertisement touting lager beer as a bealthy family-

[riendly beverage.
2. JAMES GREENLEAF (1765-1843)

He was a major investor in Washington real estate and
Dr. Cornelius Coningham’s business partner for the
Washington Brewery — the first brewery in the City of
Washington.

R49/S23

3. CLEMENT T. COOTE (1784-1849)

An English immigrant, he was the fourth operator

of the Washington Brewery near Navy Yard, a city
alderman, dry goods store owner, and justice of the
peace. He closed the brewery in 1836.

R54/S59

4. GEORGE ROTHWELL BROWN (1879-1960)
A Washington Post columnist and author of Washington:
A Not Too Serions History (1930) that told the history of
many bars, beer gardens and saloons in the city.
R45/S83
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The National Capz’z‘a/ Brewing, Co. on Fourteenth S treet, SE
2

5. JOHN W. COLLET (c.1749-1814)

The second owner of the Washington Brewery near
the Navy Yard — he was thus the second brewer in
Washington. He died in September 1814, six weeks
after the British raid on Washington during the War of
1812.

R26/S20

WASHINGTON BREWERY,
Al the old Suyar Wowre, fout of New Jerrey
arentis.

J. . COLLI’;I‘ & Co.

Have now ready for delivery st thele Brewsey,
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John W. Collet’s advertisement for the Washington Brewery in the
National Intelligencer o January 18, 1812 showed the price of
beer and where to find it - including Daniel Rapine’s Capitol Hill
bookstore.

6. WILLIAM ZANNER (1825-1911)
First, he owned a brewery, then later a beer bottling

operation in Southwest.
R12/S114

7. HATTIE BERKLEY (1882-1895)

At thirteen years old, she was riding a bicycle on April
4, 1895 when she collided with a National Capital
Brewing delivery wagon at Ninth and Pennsylvania
Avenue, SE. She fractured her skull and soon died.
R3/S115

8. GEORGE WILSON (1830-1910)

He ran the Arlington Brewery near Georgetown 1873—
1874. He moved to Washington from Massachusetts
during the Civil War.

R138/S181

9. HENRY SHOENBORN (1833-1896)

A Beckert son-in-law and business partner to brewer
Herman Richter, his remains were placed in the Public
Vault briefly after his death, then relocated to Oak Hill

Cemetery in Georgetown.
PUBLIC VAULT

10. WILLIAM A. GUNTON (1826-1854)

Born in England, he ran a drugstore at Pennsylvania
and Ninth Street, and brewed beer at the Washington
Brewery with his brother Thomas from 1826—1832.
R51/S155

11. THOMAS GUNTON (1783-1853)

Born in England, he brewed beer at the Washington
Brewery with his brother William from 1826—1832.
R51/8165

12. WILLIAM SEATON (1785-1866)
A former mayor of Washington, Restaurateur Edward
Abner tore down Seaton’s downtown mansion to build

a beer garden.
R57/S165

13. FRANCIS FROMMELL (-1866)
He operated a Civil War-era brewery at 504 D Street, SE

from 1864 until his death two years later.
R82/S165 NO MARKER

14. GEORGE (1810-1859) &

THERESA BECKERT (1813-1889)

Together they ran Beckert’s Park restaurant, brewery
and beer garden on Capitol Hill, where the Safeway
now stands on 14th Street, SE. George may have
been the first to brew lager in Washington. A German
immigrant, George opened Beckert’s Park on Capitol
Hill in the 1850s and brewed lager to sell in his adjacent
beer garden. After her husband’s death, Theresa sold
the brewery to ber two sons-in-law but took over the
family restaurant and ran it for years. Much of the

Beckert family is buried in the surrounding plot.
R82/S219-220

Brewer and restaurant owner George Beckert and his wife Theresa.

15. HERMAN RICHTER (c.1825-1874)

His white obelisk is just inches away from Theresa
Beckert’s grave; he was one of the two Beckert sons-
in-law who took over the family brewery after George
Beckert died in 1859.

R82/S217

16. JACOB ROTH (c.1827-1888)
He ran a Capitol Hill brewery at 318 First Street, NE.
R83/5228 NO MARKER
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17. MOSES R. BRIDWELL (1824-1892)
He was a beer bottler in Southwest. Until 1890, federal
law prevented brewers from bottling on premises, so

most outsourced it to bottling plants.
R98/S226
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Defeal af the Cold-FWatcr~Hen by the Boek, March 21, 1873,

A March 1873 brewer’s advertisement for Bock beer, the lager brewed over
winter. The Bock (billy goats in German) are routing the cold-water temperance
men while upstanding beer drinkers cheer them on.

18. WILLIAM SYDNOR (-1872)

As a driver for Whitney & Lander’s Brewery and
conducting his daily rounds on July 5, he died from the
heat.

R91/S251

19. EDWIN RYTHER (1822-1875)
He purchased the Arlington Brewery at K Street and
27th Street, NW with a business partner in 1874, and

briefly ran it until his death less than a year later.
R82/5280
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The oldest known image of a brewery in Washington is from George Cookes
1833 painting, “City of Washington from Beyond the Navy Yard.” The
Washington brewery is the tall brick building on the Anacostia River. Clement

Coote owned the brewery at the time.
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