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Letter from the editor 

It’s time for our Halloween Issue.  
Inside you’ll find stories about 
Bacardi Bats, Zombie’s, 
Frankenstein and our straight 
stick spotlight:  the Hotel 
Wolverine. 
 
Last we’ll throw in a nod the 
Edgar Allen Poe “The Raven”, in 
an article on Old Crow whiskey 
(don’t write, I know a Raven isn’t a 
Crow, but close enough for 
Halloween).  Nevermore! 
 

FRANKIE’S FRANKENSTEIN 
 
At some time in the not-so-long-ago past, Frankie’s Tiki Room in Las 
Vegas issued these delightful Frankenstein swizzles.  I somehow 
don’t have this one in my now VERY large collection of Tiki swizzle 
sticks. 

 
Tiki collectors go crazy for these (often 
limited edition) custom swizzle sticks 
and also for the Mugs that accompany 
them (or vice versa). These beauties 
glow in the dark! 
 
Frankie’s still sells a Frankenstein mug.  
The mug comes in green (which makes 
sense) and a limited run in orange 
(which doesn’t make as much sense). 

 
 

 
 
 
 
 

What’s inside? 

 Frankie’s Frankenstein 

 Hotel Wolverine 

 Logo Evolution: 

o EL RON DEL 
MURCIÉLAGO”   
THE RUM OF THE BAT   

o Old Crow 

 Wish List: Bacardi Dragon 

 Zombie Sighting 
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STRAIGHT STICK SPOTLIGHT 

Hotel Wolverine and the Tropics Room 

EXCERPTED, QUOTED AND PARAPHRASED FROM DAN AUSTIN OF 

HISTORICDETROIT.ORG 

 

Even the most unassuming plain swizzle stick may hold a story, 

sometimes that stick is the last trace from the past.  So it was that when I 

came across a plain blue stick that read “Hotel Wolverine, Tropics Room 

Detroit” I had to find out more. 

 

The Tropics, was not surprisingly, not in the Tropics, but rather in Detroit, Michigan. 

DEMAND 

It was January 31st, 1920 when the celebrated Hotel Pontchartrain was closed 

creating a loss of 400 rooms in the city.  Jerome and Marcus Freud (who were 

running one of the largest apartment hotels, the Hotel Addison) stepped in to fill 

the void.  

Front-page news in the Detroit 
Free Press, the Wolverine 
opened on March 19, 1921 the 
final price tag was $3 million 
($37.8 million today). 
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Architect L.P. Rose, used a Beaux Arts and Italian Renaissance-influenced 
style for the 17-story building.  His design utilized a U-shape in order to get 
the most number of rooms with windows and natural light.  

The hotel catered initially to transient guests. Each of its 500 rooms had a 
tub and shower.  

Among the music legends who stayed at the Wolverine were Duke Ellington 
and Glenn Miller.  The Wolverine was also home to several of the greatest 
athletes to ever wear the Olde English D. 

A tropical paradise 

Adjoined to the Wolverine was The Tropics, “Michigan’s most unusual night 
spot and cocktail lounge,” as a postcard called it. A huge sign on top of the 
red brick building blazed “Tropics Room.” Inside, bamboo fixtures, fake 
trees and paper mache animals transported Detroiters to the South Pacific. 

The club was made up of the Native Village and 
the Cocktail Lounge. The former was a replica of a South Pacific island village that 
“skillfully captured all the beauty and charm of far-off tropic lands. A romantic 
atmosphere is added by the 
exotic music of a dance 
orchestra atop America’s only 
traveling band stand,” a 
postcard boasted. 

The Native Village offered 
nightly dancing in air-
conditioned comfort. The 
Cocktail Lounge was authentic 
right down to the pitter-patter of 

rain on the roofs of the Rainfall Bars. A waterfall tumbled 
down behind the bar. Orchestras lured couples out onto a 
large dance floor that was lighted up in colors. 

The downward slide 

In the late 1940’s, in an effort to bring new business to a 
struggling hotel, owner John Mack commissioned Robert 
Dorr Jr. to give the Wolverine a complete modernization and 
refurnish the hotel. 

On June 12, 1950, the Wolverine returned to local ownership, when the hotel and The Tropics were sold to the 
Detroit firm Seyburn and Berry. 

It has been said that much of downtown Detroit went downhill fast after the 1967 riot bled the city of much of its 
population, but the truth is, the city’s decline started about a decade before, thanks in large part to the U.S. 
highway system of the mid-1950s.  

The Wolverine is a case in point, having started its descent into hard times long before the riot. In 1966, the 
hotel took in indigents as an emergency shelter operated by the Detroit Department of Public Welfare. 



  

 
Page 4 

By 1968, the Wolverine was already “near the fringes of poverty areas,” the Detroit News wrote that August. 
The bands had been silenced. The Tigers had moved out. The Wolverine called it quits. 

It was announced that the Wolverine would be turned into a federally subsidized senior-housing complex. On 
Aug. 15, 1968, all of the Wolverine’s residents were evicted -– a mere 25 of them in a 450-room hotel.  The 
Wolverine’s developer spent $2.75 million (about $17.8 million today) to renovate the Wolverine into 235 units. 
The City of Detroit then took over the building. In 1979, it was bestowed with the honor of the city’s “most-
improved building.” 

In 1985, the city closed the hotel, this time evicting hundreds of senior citizens. The Wolverine stood empty, 
unsecured and open to trespass. Like many buildings left to vandals and the homeless, the building was 
stripped and desecrated. The city simply kicked people out, locked the door and left to the vultures. It was a 
textbook example of “demolition by neglect” on behalf of the city. 

The End of the Wolverine 

The Wolverine, rundown and abandoned for a decade, was imploded on March 22, 1997, reduced to a giant 

mound of dust and twisted steel.  The blast was filmed for a special on the Learning Channel.   See video at:  

http://www.youtube.com/watch?v=nschNn2Kioc 

For more than six decades, the Wolverine catered to Detroit’s swingers, musicians, athletes, travelers and 

senior citizens. Today, the site of the Wolverine is a large parking lot. Sports nuts fork over up to $40 per car to 

park on its grave. 

 “EL RON DEL MURCIÉLAGO” THE RUM OF THE BAT   

 
Excerpted from: The History of Bacardi’s Iconic Bat Logo  

July 30, 2015 Bacardi Website 

Don Facundo Bacardi Massó purchased a distillery in Santiago 
de Cuba in 1862.  Don Facundo developed a light rum with a 
taste that was in stark contrast to the fiery aguardiente of the day. 
The story goes (on Bacardi’s website) that as they set up shop, 
his wife, Doña Amalia, noticed a colony of fruit bats nesting in the 
eaves of the tin-roofed distillery and suggested to her husband 
that the bat become the symbol of Bacardi rum. 
 
A perfect logo for a molasses-based distilled spirit as bats 
pollinate the crops and prey on insects that damage it.   The bat 
also had roots in folklore, symbolizing good fortune in the 
Bacardis’ native Catalonia, as well as among the local Cuban 
indigenous population. According to these traditions, bats 
represent brotherhood, discretion, and faithfulness.  
 
Doña Amalia’s logo turned out to be an effective business move. Many of Bacardi’s potential clients were 
illiterate, and the image of the bat helped them to remember the rum. They began to ask for “el ron del 
murciélago,” or “the rum of the bat”. 
 
 

http://www.youtube.com/watch?v=nschNn2Kioc
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FLYING FROM THE DESERT 
 
The bat logo has undergone many changes over the years. The 
first version was a realistic-looking black bat on a red circular 
background. After the Cuban War for Independence, the image 
was updated with a more detailed bat drawing and the phrase 
“marca de fábrica”. The version endured for more than half a 
century. 
 
Perhaps the most memorable was circulated during the Prohibition 
to entice thirsty Americans to flee the United States and fly to 
Cuba, the home of Bacardi rum.  
 
The ad depicts Uncle Sam with a cocktail glass in hand en route 
from Florida to Cuba, dangling from the back leg of an enormous 
and very accommodating bat.   
 

In 1959, changes 
were made to the 
logo that have largely 
remained to date. 
The bat’s realistic features became more stylized, and gold 
accents and a gold border were added. Between 2002 and 2005, 
minor tinkering was done to the bat image that included making it 
three-dimensional, expanding the image until it burst from the 
gold border, and turning its head to face right, symbolic of looking 
to the future. 
 
Bacardi’s building architecture features bat images all over the 
world. Edificio Bacardi in Havana, Cuba, features a 3D image of 
the Bacardi bat at its pinnacle perched atop a gold and ruby-
colored sphere. Images of the bat are found throughout the 
building, pressed into brass, etched into hanging lanterns, and 
adorning interior doors. Bacardi’s Puerto Rican distillery, known 
as the “Cathedral of Rum” showcases a giant bat statue that 
graces a fountain in the entry courtyard. The conference room of 
Bacardi headquarters in Bermuda overlooks a stunning water 
feature, where the Bacardi bat logo shimmers beneath crystal-
clear water. 

 
The bat still flies for Bacardi’s marketing department. In 2014, Bacardi celebrated Cuba’s Independence Day 
(May 20) by “releasing” bats in five continents over the course of 24 hours. Thirty-four artists developed their 
own visions of the Bacardi bat taking flight. In Sydney, Australia, artists created a moving light show that 
featured a large bat dancing near the famous harbor. In London, an interactive light exhibit invited passersby 
to place an LED light on a copper tape and cork board. When dusk fell, the lit board revealed several bats in 
flight. A CGI projection in Rotterdam, Netherlands, offered the illusion of actual fruit bats nesting and flying 
about in an office over the Beurs World Trade Center.   
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OLD CROW 
 

In his 2009 blog post The Changing Image of the Crow 

Jack Sullivan traces the evolution of the crow image using 

promotional merchandise. 

 
The brand is not named after the 
black bird, but for Dr. James Crow, 
the innovative physician who first 
made good bourbon in Kentucky. 
Crow never owned a distillery and 
the first one to bear his name was 
built in 1872, 16 years after his 
death. His legacy (and early on his 
formula) is carried on under the 
label, “Old Crow.” 
 
An early image of the crow is found 
on a shot glass issued by W.A. 

Gaines Co. of Frankfort, Kentucky, who operated the first Old Crow Distillery. It 
is a crude rendering showing a bird with a worm in its mouth and its body 
significantly out of proportion to its wings. Note too that the brand is referred 
to as “sour mash whiskey,” not bourbon. My guess is that this item dates 
from the 1870s or 1880s. 
 
The second version is from an Old Crow label. The crow here is somewhat 
more anatomically correct and appears to have something ugly on its mind. 

At this point the product is 
clearly labeled as 
“bourbon,” dating it in the 
early 1900s. Fast forward 
through the Prohibition Era 
to 1948.  
 
Now the crow, seen here in 
a detail from a magazine 
ad, could be right out of a 
birding book. The Old Crow 
brand now is being 
identified as “Kentucky 
Straight Bourbon Whiskey.” 
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In ensuing decades, 
however, the crow began to 
undergo significant changes. 
A paperweight from the 
1950s-1960s signals the 
start. Now the corvid, shown 
with what we presume is a 
Kentucky colonel, has 
affected a set of pince nez 
glasses. As shown on a later 
paperweight, a radical 
overhaul of the bird has 
ensued, with the result that 
some people have mistaken 
it for a penguin. In addition to 
the spectacles, this crow is 
wearing spats, a vest, a 
string tie, a top hat and is carrying a cane. This crow is a cartoon 
character. 

 
That fancy-dressed crow was the familiar icon of the bourbon for decades, showing up on glasses, pitchers, 
matchbooks, tokens, ads, and the label of the bourbon bottle. In recent years, however, the makers of the Old 
Crow brand, now owned by Jim Beam, have returned to a realistic crow.  

 

 

 

 

 

 

 

 

 

 

 

 
WANT MORE HALLOWEEN SWIZZLE INFO?  Check out Issue 314 online at: 

https://www.swizzlestickcollectors.com/newsletters 

 

 
 

 

https://www.swizzlestickcollectors.com/newsletters


  

 
Page 8 

WISH LIST 

Maybe a Bacardi alcohol promotional…found out about this one 
online in a blog post titled “Return of the Swizzle Stick” on the 
SeattleTallPoppy blog. The author is a self-described food geek.  
Her post was inspired by an LA Times article by our own ISSCA 
member Stephen Visakay and Maddy Lederman, called “Swizzle 
Sticks make a new Stir”. 

The stick is a template from Stir Sticks and Picks International 
(and available online for $50 for a case of 100).  I cannot confirm 
that this stick was also issued by Bacardi, but saw one 
advertised as “Bacardi” somewhere. In the SeattleTallPoppy 
blog, it says it was a custom mold from Spir-it, but I cannot 
confirm that either. 

There are many very similar Chinese Dragon Swizzles on line, 
which look to be laser cut and do not have the gold embossing. 

I’d trade one of my Bacardi Bats for a Bacardi Dragon if you have one!    
Sorry for the poor quality photo (if you send me one I’ll take a good 
shot). 

ZOMBIE SIGHTING 
 
Yes, this is technically also a “wish list item” but just broke down and bought one on eBay for $6.00.  Warning:  
some bad person is selling these for $50.  They are from the Bahama Breeze Island Grille in Las Vegas, so I 
wouldn’t spend $50 unless a round of burgers and cocktails were included.  It is cute though….  This would be 
the time to pull out that Zombie Cocktail recipe.  The Zombie was originally invented by Don the Beachcomber 
(Don definitely warrants his own article in a future issue). 

 

The Zombie, a cocktail made of fruit juices, liqueurs, 

and various rums, first appeared in late 1934, invented 
by Donn Beach of Hollywood's Don the 
Beachcomber restaurant. It was popularized soon 
afterwards at the 1939 New York World's Fair. 

 
Legend has it that Donn Beach originally concocted the 
Zombie to help a hung-over customer get through a 
business meeting. The customer returned several days 
later to complain that he had been turned into 
a zombie for his entire trip. Its smooth, fruity taste 
works to conceal its extremely high alcoholic content.  

Don the Beachcomber restaurants limited their customers to two Zombies apiece. 
 
According to the original recipe, the Zombie cocktail included three different kinds of rum, lime 
juice, falernum, Angostura bitters, Pernod, grenadine, and "Don's Mix", a combination of cinnamon syrup 
and grapefruit juice. 
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Beach was very cautious with the recipes of his original cocktails. His instructions for his bartenders contained 
coded references to ingredients, the contents of which were only known to him. Beach's original recipes for the 
Zombie and other Tiki drinks have been published in Sippin' Safari by Jeff "Beachbum" Berry. Berry 
researched the origins of many Tiki cocktails, interviewing bartenders from Don the Beachcomber's and other 
original Tiki places and digging up other original sources. Most notably, Sippin' Safari details Beach's 
development of the Zombie with three different recipes dating from 1934 to 1956. 
 
Due to the popularity of the cocktail during the Tiki craze and the fact that Beach both kept his recipe secret 
and occasionally altered it, today there are many variations of the Zombie made at many restaurants and bars, 
some showing few similarities to the original cocktail. 

 
ABOUT US 
 
The International Swizzle Stick Collectors Association was founded in 1985 by Ray Hoare & Polly Rusk 

 
OUR ORIGIN STORY 
 
Our collectors association (ISSCA) was born out of the Jim Beam Club.  
  
“Actually it wasn’t thru swizzle sticks…we met them through another member who collected both swizzle sticks and 
the jim beam bottles.  We met Polly and Jim through a mutual event.  Polly and Ray got together and the swizzle stick 
club evolved.   Some of our members also collected match covers.  The rusks had a major bottle collection”    

Vera Hoare 

 

 
Want to know more?    Pam Ashlund, Editor houseofswizzle@gmail.com 
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