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The owners of these two family-
run West Virginia companies 
recently put their heads together 
to create this special offering for 
the Oktoberfest season and 
beyond.   

The project is a perfect synergy of the respective talents of 
Chris Wendling, President of Wendling's Food Service, and 
Lincoln Wilkins, Owner of the Blackwater Brewing 
Company.  They have taken the Wendling's 100 years of 
meat processing experience, added Blackwater Brewing’s 
Canaan Valley Kölsch Bier and created a flavorful sausage 
worthy of any table! 
Blackwater Brewing Company is an independently-owned 
nano-brewery located in Davis, WV, within a stone’s throw 
of two of West Virginia’s most scenic State Parks, 
Blackwater Falls and Canaan Valley.  Owners Lincoln and 
Amanda Wilkins produce a variety of high-quality Artisan 
beers, focusing primarily on European-style Session Ales 
and Lagers.  The on-site Mountain Town Pub is open on 
the weekends, and offers hand-crafted food specials.  As 
with the Brewhaus, the Eatery at Blackwater Brewing 
Company puts a premium on inclusion of local- and area-
sourced ingredients. 
The Wilkins purchased Blackwater Brewing Company in 
May 2012.  The once-thriving establishment was in need of 
significant revitalization.  Two years of hard work, and a 
new Blackwater Brewing Company is emerging, with a re-
energized atmosphere, food menu, and most importantly, 
Artisan Beers!  You can enjoy these beers on-site, in a 1-L 
stainless steel logo growler to go, or in a growing list of tap 
rooms across the Potomac Highlands and North-Central 
regions of West Virginia.  
This is a homecoming for Lincoln, who returns to deep 
roots in the Potomac Highlands region in which generations 
of his family toiled in mines and forests, on railways and 
farms, enabling them to eventually develop independent 
business ventures in the area.  Following a similar path, 
working primarily out-of-state for 25 years in academia and 
industry, Lincoln returned home with the resources and 
resourcefulness to pick up where generations of his family 

Wendling’s Food Service has entered into collaboration with Blackwater Brewing 
Company of Davis, WV, to produce Kölsch Bier Bratwurst for their customers.  

left off.  With a strong background in biology and 
chemistry, he is passionate about and self-taught in the 
brewing sciences, and serves as Head Brewer and Chef 
for Blackwater Brewing Company. 
Amanda is from New Orleans, home to some of the finest 
and most unique drinking establishments and eateries in 
the country.  She has extensive experience in 
broadcasting, sales and marketing, and now plays a 
pivotal role in the re-branding and marketing of their 
hometown business.  Her efforts 
are highly evident in the company’s 
new logo, website 
BlackwaterBrewingWV.com and 
Facebook presence. 
Lincoln and Amanda are excited 
for the Blackwater Brewing 
Company venture with Wendling’s 
Food Service.  It reflects a core 
operating principle for their 
enterprise:  building strong 
community, area, regional and 
state ties which empower and strengthen the economies 
on all of these levels.  It is a joint effort by two family-run 
West Virginia businesses to provide a high-quality 
product, in which citizens of the state can take pride.  
Blackwater Brewing Company hopes all consumers 
within the Wendling’s distribution range will enjoy 
the fruits of this unique West Virginia collaboration! 



Wendling’s has teamed up with West Virginia’s own 
Blackwater Brewing Company to bring you a unique, 
locally-made product that is sure to delight your taste-
buds. Our hand-crafted Kölsch Bier Bratwurst is full of 
real beer flavor and it’s here just in time for Oktoberfest!

Our new bratwurst starts with locally brewed Kölsch Bier – A traditional German Pilsner. 
When added as an ingredient in the processing of bratwurst and other meats, the residual 
sugars of its malty backbone impart a subtle, sweet balance to the core meat flavors. Hop 
oils present in Kölsch accentuate and round out the spice components of these sausages.

In short, it gives our bratwurst a truly satisfying flavor and aroma – a perfect match to 
traditional German dishes, and delicious all by itself! 

For ordering information, contact your account executive or call us at 304-472-5500 

visit us on the web - www.afwendling.com - and like us on facebook!

Left: Lincoln H. Wilkins, Jr., Owner/Brewer Blackwater Brewing Co.
Right: Chris Wendling, CEO A.F. Wendling’s Foodservice

ITEM# 19738 3/1 Links -10 lb/cs

Introducing our meat shop’s 
newest creation 



Pellman Foods 
 
21470 German Chocolate 
Cake 4/52oz 

Brew City  
 
59593 Battered Spicy 
Pub Pickle 6/2.5lb 

Pocahontas 
 
01100 Shredded 
Sauerkraut 6/ #10 Cans 

Wendling's 
 
61020 Real Beer Battered Onion Rings 6/2.5lb 

Woeber 
 
07115 Yellow Mustard 4/1gal 

Bar Kleen Glass 
Cleaner 
 
22532 Detergent 
Marketing 1/100ct 

Sara Lee 
 
56519 Dutch Apple Pie 
(Raw) 6/10" pies 

Simplot 
 
10593 Roasted Red & 
Green Peppers & Onions 
6/2.5lb 



Wendling's Food Service 304-472-5500 

For hundreds of answers to your toughest 
questions about center of the plate visit  
www.meatcoach.com/afw 

Written by Bob Oros, one of the leading 
consultants in the industry who works 
exclusively with Wendling's Food Service to 
help build their customer's business. 

You, as a manager in the service industries such as 
the hotel, resort, restaurant, or other service 
business, are judged not only by the good meal, the 
restful night's sleep, or the weekend of fun that your 
guests enjoyed. You are also judged by the 
friendliness of your staff, their alertness, their 
attitude, how they look, and the way they do their 
job. 

Customer service is very personal.  We all know 
really good customer service when we see it. 

It’s that special touch that makes us feel like 
someone cares.  It’s a smile or a follow-up call. It’s 
someone doing something memorable that we 
didn’t expect. 

If a customer service provider shows a sincere 
willingness to serve and makes an earnest attempt 
to get it right, but misses a few of the key skills, are 
you satisfied? In most cases, yes. 

What did your staff do to send a satisfied guest or 
customer on his way or bring him back? The most 
important asset of any business is managers and 
employees. Increasing the capabilities and 
productivity of your staff is smart business 
management.  Getting people to work for you and 
with you as a team-and keeping them working is 
never simple. However, these skills pay 
handsomely in many fields. They are an especially 
important key to your success in the service 
industries. 

When hiring, managers value a service-oriented 
attitude far more than technical skills or even 
product/industry knowledge. They have learned 
from experience that the skills and the procedures 
can be taught; attitude has to come from within. 

Customer service is a rewarding profession. The 
people who understand this fact are the ones who 
excel and who help to distinguish their company 
from its competitors. 

The 4 ingredients for great customer service are 
attention, appreciation, action and attitude. 

Great Customer Service Boils 
Down to One Thing 

Attention is as simple noticing something about the 
customer and perhaps paying them a compliment.  It 
is amazing the effect this has on a person. 

Appreciation is very much appreciated.  A sincere 
feeling of appreciation is the best possible way to 
keep customers coming back again and again. 

Action means taking care of the details and doing it 
now rather than later.   

Attitude.  Many people have no idea that it is 
possible to control their attitude. There is a saying 
that explains the process of taking charge of a 
persons attitude; "you can act your way into good 
feelings, but you can't think your way in to good 
actions". 
The one thing that will not only improve your 
customer service, but will improve every area of your 
entire life. 

Be nice. 
Being nice means being considerate of the people 
you come into contact with and going out of your 
way to make other people happy and comfortable. 

Being nice is contagious.   


