
 

The Coffee Grounds 
 

www.thecoffeegrounds.com 

Summer 
2008 

Just as some breweries did 
during prohibition, Sprecher  
gourmet sodas are actually 
brewed in a hand-made, gas-
fired brew kettle.   This truly 
old fashioned soda has the 
rich, creamy flavor that only 
comes from using pure Wis-
consin honey direct from the 
combs. Their extracts are 
prepared at the brewery in a 
hand-made, gas-fired brew 
kettle, by combining honey, 
pure vanilla and a host of aro-
matic botanicals. The dark, 
honeyed brew will build a deli-
cious, frothy head when prop-
erly poured into a frosted 
mug. An added bonus is that 
this root beer contains no 
caffeine. 

Made by Schell Brewing Co. in 
New Ulm, MN, 1919 Root 
Beer is as creamy, full-bodied 
root beer made with real 
sugar and real vanilla.  And 
it’s 100% alcohol free and 
contains no caffeine! 

Stevens Point Brewery has 
made their creamy, smooth 
rootbeer since 2002.  Made 
with pure cane sugar, natu-
ral vanilla and real Wiscon-
sin honey, this makes a per-
fect root beer float. 

Call us if you would like a 
1/4 or 1/2 bbl of root beer 
for your summer party! 
 

SUMMERTIME    
PARTIES and    
ROOTBEER  

We all have our favorites at The Coffee Grounds                             
and we’d like to share them with you!   

BEER      SALSA 

Mari—The Coffee Grounds In-House Stout  Eric—El Paso Snakebite                                        
Dustin—Young’s Double Chocolate Stout     Dustin—El Paso Chile Co. Chipotle                          
Scott—Dogfish Head Immort Ale            Cha Cha Cha                                        
Shannon—Furthermore 3 Feet Deep  Amanda—Stonewall Kitchen Mango Lime 

RED WINE     ITALIAN SODA 

Kirsten—Fleur Pinot Noir        Jared—Peach                                                      
Julie—Dona Paula Malbec Reserva     Julie—Raspberry Vanilla                                        
Carrie—Cusamano Nero D’ Avola  Scott—Grape 

WHITE WINE     COFFEE 

Joyel—Marco Negri                 Kirsten—Jazzy Java                                              
Amanda—Husch Chenin Blanc      Amanda—Mexican FTO                                         
Scott—Cakebread Sauvignon Blanc  Dustin—El Salvador 

ESPRESSO BEVERAGE   SCONE 

Tyler—Single macchiato with whole milk       Jared—Butterscotch                                           
Anna—Bell Hop                Shannon—Blueberry White Chip                            
Eric—Double short latte   Kirsten—Honey Granola 

The Coffee Grounds  

Employee Favorites 

Summer doesn't officially 
begin until you've had your 
first barbecue or outdoor 
party. We have everything 
to make your summer grill-
ing party a success.  

STONEWALL KITCHEN  
has new products for sum-
mer.  The Lemon Pear Mar-
malade is a unique blend of 
tart lemon and sweet fresh 
pears and would be great on 

grilled 
chicken 
or spread 
on warm scones.    

Pomegranate Grill Sauce 
has a tart refreshing 
taste of ruby red pome-
granates with a subtle 
sweetness to make it de-
licious with chicken, pork 
or fish.  

Mixed Olive Spread is a 
savory blend of olives, pure 
olive oil and spices.  This  
would be great on home-
made pizza with fresh 
mozzarella or in a pasta 
salad. 

Black Raspberry Jam is     
truly an exceptional jam 
bursting with the flavor 
of ripe black raspberries. 
Spoon onto your favorite 
breakfast bread or driz-
zle onto ice cream or 
pound cake.  

Food for Thought 



Why rent wine glasses for your party when you 
can use our glasses for FREE—just ask us how!!!! 

Each month Eric chooses a red and white wine for the 
Wines of the Month.  These wines are specially priced at 
$18.95 for both bottles with a savings of generally $3-4.  
It is a good way to try new wines at a great price.  You 
don’t have to sign up or join, just come in and take the 

bottles off the display that is located near 
the coffee bins at the front of the store.  
You can buy these wines as many times as you 
like throughout the month at this price.   

The Wine Cellar 

The Coffee Grounds   

3460 Mall Drive-Hwy. 93 

M-F 7:00am-8:00pm 

Sat 7:30am-6:00pm 

Sun 8:00am-5:00pm 

715-834-1733 

 Hallie Location—Hours same as the  

 Highway 93 location 

  3042 Commercial Blvd-Hwy OO 

  715-797-2370 

 Inside the Marshfield Clinic—M-F 7am-5pm 

  2116 Craig Road 715-797-2198 

 Alma, WI—Everyday 10am-5pm 

  200 South Main Street 

 

New Beer is Here! 

Central Waters Brewing Co.,   
Amherst, Wisconsin 

Yes, they are finally back!  These 
beers from Central Waters have 

been a favorite of ours for years at                  
The Coffee Grounds and we finally 

have it back in our store. We have a 
limited supply, so get yours quick! 

Happy Heron Pale Ale  

Ouisonsing Red Ale 

Mud Puppy Porter 

 Satin Solstice Imperial Stout 

          

 $8.89 for each  

       six pack     

 

Gouda is a semi–soft yellow cheese 
made from cow’s milk.  The cheese is 
named after the city of Gouda in the 
Netherlands and is sold around the 
world.  Without any spices added, 
this cheese has a mild, creamy 
taste that has not changed since 
the Gouda cheese was first made 
several centuries ago.  We have 
several varieties of gouda imported 
from Holland in our Highway 93 
store for your 
summertime 
gatherings.  
Walnut Gouda, 
Double Cream 
Gouda and 
Mustard Seed are all creamy, 
mellow and flavorful.   

SAY “CHEESE” 
Eau Claire Downtown     

Farmers Market 

We are back at the Downtown 
Farmers Market in Phoenix Park! 

Stop by for a cup of coffee,        
a latte or cappuccino, fruit 

smoothie, or get a hot cocoa    
for the kids!   

Support our local farmers,     
dairies, crafters and bakeries! 

 

MORE FOOD FOR THOUGHT…              

Urban Accents presents a whole 
new way of cooking with their 
Dryglaze.  Wonderful flavors 
combine the ease of a traditional 
grilling rub and the properties of 
a glaze for the ultimate topping 
for beef, poultry, fish, pork or 
lamb.  The rub goes on dry, turns 
to glaze and you grill 
or bake.  They also 
have blended spices 
that offer unique, fla-
vorful and easy to use 
combinations for the master chef 
and novice alike.  Try Urban     
Accents tonight! 

Wolf Blass Yellow Label Sparkling Brut 

 This wine is light or medium straw   
colored with a hint of green.  Complex 

aromas of fresh fruit and creamy 
yeast are perfectly balanced on the 

nose.  On the palate, there are     
green apple, chardonnay, and               

strawberry flavors. 

Priced at $9.99 and   
limited to stock on hand. 

Regular price is $12.99. 


