
About OMNI 
OMNI means all or of every kind.  Our mission is to improve lives and 
relationships for those in our community.  We believe craft beer has the 
power to bring all kinds of people together.  We strive daily to create an 
elevated beverage experience and provide a fun, friendly, and 
welcoming environment for all to enjoy.   

OMNI was founded in 2015 with a taproom in Maple Grove by Justin 
Walsh and Zack Ward.  Justin and Zack met through their wives and after 
many beers of thought decided to take Zack’s homebrewing passion into 
a business.  OMNI began distributing to bars in 2016 and cans in liquor 
stores in 2017.  OMNI products can be found through the Twin Cities 
metro area and up to St. Cloud with plans to further expand throughout 
the state in the coming years. 

OMNI Doing Co was created as a charitable arm of the brewery to organize volunteer events like street cleanups, food 
drives, and more.  Volunteers get a t-shirt at their first event and a free beer for every volunteer opportunity.  To sign up 
for the OMNI Doing email list visit omnibrewing.com/about. 

Beer Talking Points 

 

   

OMNI Lager – Premium American Lager – ABV 5.0% - IBU 8 

• This is a difficult beer to produce because any flaw would be detected with no complex 
flavors to hide potential flaws. 

• OMNI Lager is the brewers of OMNI favorite beer to drink. 
• Straightforward and easy drinking beer.  Perfect staple for the fridge. 
• 12 packs available in limited stores with more coming. 

Oktoberfest – Marzen – ABV 5.6% - IBU 23 

• Classic Oktoberfest/Marzen style lager. 
• Biscuit malts give the beer a pleasant breadiness. 
• The perfect beer for fall weather and nostalgic Oktoberfest celebrations.  Prost! 
• Pair it with a pretzel or brat. 

Lake Day – Session Pale Ale – ABV 4.9% - IBU 30 

• Citra hops give Lake Day citrus (grapefruit) notes and a light crisp flavor. 
• A portion of the proceeds of all Lake Day sales go to support invasive species research in 

MN.  DRINK A LAKE DAY, SAVE A LAKE!! 
• Great beer to enjoy outdoors in the sunshine. 
• 12 packs available in limited stores with more coming. 



 

 

 

 
Taproom Information 
The OMNI Taproom is open 7 days a week at 11am till 10pm on weekdays and 11pm on weekends.  We have up to 20 
beers on tap in the Taproom including our core brands (Lager, Lake Day, FAD, etc) as well as a wide variety of styles so 
everyone can find a beer they enjoy.  There is a hard seltzer on tap for a gluten free option and locally made craft sodas 
and kombucha for non-alcoholic options.  We have food trucks at the Taproom on most days.  The private event space, 
the Barrel Room, can be booked for birthdays, baby showers, company happy hours, etc.  A calendar of food trucks, 
event information, and FAQs can be found on our website: www.omnibrewing.com. 

 
Upcoming Events 
Tacos and Tunes – Every Tuesday at the OMNI Taproom: $11 for two tacos and a beer with live music. 

Thursday Night Music Series – Every Thursday this summer featuring live music on the OMNI Patio. Proceeds benefit 
Hopewell Cooperative North, a nonprofit offering music education to North Minneapolis students. 

Yoga in the Taproom – Every Sunday morning, outdoors. 

 

Sota Sippin’ – Tea & Lemonade Ale – ABV 4.5%  - No IBU 

• Your mother’s sun tea, wheat, mild sourness, and love for Minnesota summers bring this 
refreshing beer close to your soul, dontcha know. You are home, so keep sippin’.  

• A portion of sales will be donated to the Minnesota Nice Project 

Birdie Putt  – India Pale Ale – ABV 5.3% - IBU 45 

• A perfect IPA for the links or the clubhouse with refreshing hops to celebrate all the 
circles on your scorecard. 

HOPS: MN grown Cascade and Zeus  
MALTS/GRAINS: American Pale and American Wheat  
YEAST: London Fog 


