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PRESIDENT’S  PAGE 
 
Castlemaine Perkins was our theme for our April meeting. It was pleasing members took 
time out to bring their collection. Cans, bottle tops, delivery trucks [the small variety] and 
labels were dominant. Many thanks to Gary McNair, Ray Everingham, Laurie Clark and 
Bob Kendell for setting up their Castlemaine Perkins [XXXX] displays and talking to us on 
their collection. George Crompton bought his extensive collection of labels for display, for 
which, I thank you in joining in the spirit. Our 10 June meeting theme will be Tooheys 
[NSW], which will be a challenge. Review your book “Here’s Too’ee” for guidance.  
  
I would like to thank you all for supporting “Label of the Year 2006”. We had a fantastic 
response. The winners were Cascade Brewery Company with their jovial Amber Ale and 
Purrumbete Brewing Company with Red Duck Pale Ale. I have prepared certificates with 
the help of Michael Bannenberg and I hope to present these over the next couple of weeks. 
Luckily I will be holidaying in Tassie in April so it’s off to a Brewery we go …. ho, ho, ho, 
hum. This initiative helps enhance our relationships with the breweries and is a thank you 
for their support. 
 
I would also like to thank Ray Everingham for great progress in continuing on with the Beer 
Label Catalogue on CD. This task is not easy and Ray has done a fantastic job. He requires 
your support in providing him with images and detail for him to catalogue. Please email him 
images, measurements and issue dates [if known] for him to continue. Great stuff from 
another emerging new member. 
 
Whilst I am thanking members I must thank my fellow Committee. They are very 
professional and we are very lucky to have them to support you all.  Angus as Secretary, 
David as Treasurer and Clive as Asst Secretary are tireless workers. Clive puts the labels and 
newsletters together in envelops for mailing every couple of months, which is no doubt very 
time consuming. To Umit our Editor, many thanks as Umit always strives to improve in 
quality and quantity. To George, Jack and Alan my many thanks as I do appreciate a team 
effort. I don’t think all members appreciate the hard work you all put in. To my Liaison 
Officers our there in the Regions, thanks and cheers. Your eyes on new issues is paramount 
in keeping us up to date. Please continue to support us over 2007/8.      
 
A number of important activities will be arising at our AGM June 2007. These include; 
 
1. nomination for Office Bearers 
2. nomination for Life Membership and 
3. review of our Constitution.  
 
Our Constitution is very important to the running of the VBLCS and clearly defines the rules 
and guidelines on how we conduct our affairs. A number of items require clarification and 
embedding in how we run our business hence I require your support in this area. Your 
Committees supports the draft and recommends the changes for final voting at our next 
AGM. The document and voting slip are enclosed for you consideration. I am aware that we 
are required to give members 60 days notice for voting, it has been very time consuming to 
get this document to this stage of a solid Constitution hence my apologies. Although 
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approximately 30 days notice is not constitutional, the intent in our review process is 
paramount. Trust you understand. 
 
Also included in this newsletter is the 2007/ 2008 membership renewal form. The aim is to 
encourage members to renew membership promptly and to supply easier contact details. If 
you prefer NOT to supply this information then please feel free to highlight this to your 
Treasurer. The contact details will be included in our annual membership list. Remember, as 
of 1st July 2007, membership is due. Prompt payment is appreciated. 
 
Club Tivoli offers a fine restaurant providing excellent German food and a range of 
beverages. Prices are very reasonable and the service is excellent. Give it a try. 
 
Remember the next meeting is on 10th June 2007 at 1.00 pm with meeting and 
swapping of labels and breweriana conducted in a fine social atmosphere.  
 
Cheers and happy collecting. 
 
Rob Greenaway       
 
 
APRIL 2007 MEETING NOTES 
 
This meeting was held at the Club Tivoli on 8/04/2007and was opened at 1.00 pm. 
  
APOLOGIES: 
Phil Langley. 
  
MINUTES: 
The minutes from the previous meeting were read and there was no comment forthcoming. 
  
FINANCE: 
A full and comprehensive financial report was tabled by the Treasurer and our finances are 
sound. The Treasurer also reported that all of our Commonwealth Bank accounts have now 
been transferred to the Bendigo Bank. 
  
CORRESPONDENCE: 
A letter was received from Gary McNair regarding the two Cascade Draught Footballers 
labels that were issued with the last newsletter. Cascade has released five different footballer 
labels and he was enquiring as the availability of the other three. This will be investigated. 
  
There were several short comments regarding new brews tried etc received with the returned 
“Label of the Year" voting slips. I thank you for those. 
  
John Harman reports that a new brewery, Murray's Craft Brewery has opened at Taylors 
Arm {near Kempsey N.S.W.} He knows of at least two beers that are available in local 
bottle shops. 
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GENERAL BUSINESS:  
Our next meeting will be our Annual General Meeting and two important things will have to 
be voted on. The first is the election of the committee. All current committee members have 
volunteered to continue on, however if there is anyone who wishes to nominate then their 
written nomination has to be received by the secretary prior to the vote. 
 
The second is the updated version of our constitution. Laurie Clarke who is also a member 
of the Can Club, has suggested that we become incorporated like they have to avoid possible 
legal problems. 
  
A big thanks to all the members that brought along their XXXX collections for perusal. One 
comment was that there was a sea of yellow. 
  
A comprehensive report on the progress of the CD catalogue was presented by Ray 
Everingham. Well done! 
  
Jack Wilks reported that a new "BREW BY YOU" known as the Barleycorn Brewers has 
opened for business in Huntingdale. They have canning as well as bottling facilities. 
  
George Crompton tabled several foreign club magazines. 
  
Clive Windley has donated to the club library, a copy of the June 1967 edition of "CHOICE" 
magazine. There is an interesting article on the different State regulations on beer and 
alcohol strengths etc. 
  
Umit Ugur showed the latest issue of CELCE magazine that contained an article on our own 
club. Unfortunately as no one knew how to speak Spanish we did not know what it said! 
  
RAFFLES: 
The raffles were drawn and the winners were -  
1st. E47 Ivor Nicholson, 
2nd. E39 Larry Ross, 
3rd. E26 Geoff Van Wyngaarden. 
  
The meeting closed at 1.45 pm. 
  
There were 23 members who signed the attendance book. 
  
I trust that you had a great Easter. 
 
All the best, 
  
Angus MacEwan 
 
 



 6

Don’t Forget to Return Your Membership Renewal 
Form 
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AUSTRALIAN SMALL BREWERY UPDATE—MAY 2007 
 
And still they keep coming! While the number of new small breweries opening in Australia 
in 2007 may not exceed the record totals in 2005 and 2006 (around fifteen each year), it still 
promises to be a year of great activity. Moreover, the number of operational small breweries 
is now into the nineties, and this year will probably see the total pass one hundred for the 
first time since the movement began in the mid-1980s. The following is a selection of small 
brewery news from around the country, from (mostly) the last couple of months. 
 
As usual, news from readers will be gratefully received. If you have some news to share 
about Australian small breweries (e.g. your accounts of personal visits to new breweries, or 
discoveries of new products or new brewery websites, or newspaper and magazine articles 
about new breweries, or other such things) please send to the compiler at 
bstubbs@scu.edu.au or P.O. Box 5098, East Lismore, NSW, 2480. 
 
Queensland 
 
The gap left in the Brisbane beer scene by the recent closure of the brewery at Oxford 152 in 
Bulimba (see Update, March 2007) has now been filled to some extent by the resurrection of 
the defunct St Arnou brewery at the Regatta Hotel in Toowong. The brewery, a 6hL DME 
plant, was installed by St Arnou in 2002, but it operated only briefly, until the end of 2003. 
When Coles bought the lease of the hotel early in 2005, the idle brewery remained in the 
ownership of St Arnou, but Coles has now acquired it (unhappily, out from under the nose of 
an independent microbrewer who was in the process of purchasing it). Chuck Hahn (i.e. 
Malt Shovel Brewery) is putting the brewery back into working order on behalf of its new 
owner, and it is intended to turn out special brews under the James Squire brand. 
 
                                             New South Wales 
 
                                             As  reported  in  an  earlier  Update  (January 2007),  Scharer’s   
                                             Little Brewery at Picton changed hands in March last year. The  
                                             new owners, Luke Davies and Dave Wright, have undertaken to  
                                             retain ‘Scharer’s’ as a  brand name, but they are redesigning the  
                                             labels.  I’ve  included here a preview of the new Scharer’s Bock  
                                             label.  While  on  the  subject  of  Scharer’s  Brewery,  Austar’s  
                                             Lifestyle Channel  has made a TV series  about the goings-on at          
                                             the pub-brewery during the year since Luke and Dave took over.  
                                             The first of ten lively episodes screened on 12 March. 
 

Victoria 
 
In February, the first brew was put through at the new Otway Estate brewery at 
Barongarook, near Colac. This small brewery was established at the Otway Estate winery 
with the aid of a State Government grant. Together with a new function centre and cafe, it is 
intended to attract more tourists to the estate and to the Colac area. The beers carry the brand 
name Prickly Moses (after a local echidna). 
 
The Laverton (Melbourne) brewery of Independent Distillers Group, formerly Independent 
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Liquor, is no ‘small brewery’, but readers might be interested to know that it recently came 
under new ownership. Speculation about the sale of New Zealand-based Independent Liquor 
has been rife since shortly after the company’s founder/owner, Michael Erceg, died in a 
helicopter crash in November 2005. It emerged in December 2006 that a joint venture 
between private equity firms Pacific Equity Partners and CCMP Capital Asia was the 
successful bidder, for a price near $1.26 billion. The company’s Laverton brewery makes 
Haagen beer. 
 
Bintara Brewery has moved from its original home in the old Seppelt winery at Rutherglen 
to a new site halfway between Rutherglen and Wodonga on the Murray Valley Highway. 
Owner and brewer Michael Murtagh incorporated the brewery into his new winery, 
restaurant and function centre complex with the aid of an Australian Tourism Development 
program grant. The new complex opened officially on Easter Saturday (7 April). 
 
Tasmania 
 
At what point does a new brewery become a new brewery? Usually it is easy to answer this 
question, but not in the case of the Two Metre Tall Company, based at New Norfolk in 
Tasmania. Winemaker Ashley Huntington took over the brewing of Forester Pale Ale, an 
existing brand, early in 2006. Since then he and his wife Jane have launched three new 
beers—Huon Dark Ale, Derwent Clear Ale, and Cleansing Ale—through their Two Metre 
Tall Company. They have set up conditioning and bottling facilities at their New Norfolk 
property, but Ashley brews at the former St Ives Hotel Brewery in Hobart. The Huntingtons 
hope to have a brewhouse in operation on their farm by September or October this year, and 
perhaps I should wait until then to announce Two Metre Tall as a ‘new brewery’. On the 
other hand, maybe I could properly have done so when the first Two Metre Tall products 
were launched in 2006. Some time in between those two milestones, i.e. now, seems to me 
to be a good compromise. 
 
                                                                                                 Western Australia 
 
                                                                                                 Brew   42   at   Allanson,   near     
                                                                                                 Collie,  in  the  south-west, was  
                                                                                                 formally opened on St Patrick’s  
                                                                                                 Day,     March     2007.    Beers  
                                                                                                 currently produced by this small  
                                                                                                 brewery  include  Red Tale  and  
                                                                                                 Bucks  Bitter  (see illustrations). 
 
                                                                                                 Western  Australia’s pioneering 
brew-on-premises operation, Billabong Brewing, in the Perth suburb of Myaree, obtained a 
producer’s licence in January 2006 (yes, last year) and now operates as a commercial 
brewery. The change was made mainly to enable Billabong to develop a range of gluten-free 
beers (launched in September 2006), but other beers are also made (porter, pale ale, and 4 
hop ale, all of which were awarded at the inaugural Sydney Royal Beer Show in February 
2007). 
 
The former Bug Ocean Brewery at Margaret River has been re-opened under new ownership 
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and a new name, Ocean Beach Brewing Company. Brewing recommenced in or about 
January, after a break in production of around two years. The first product, Beach Blonde, 
was launched in April. Watch for others. 
 
New company Big Island Brewing Limited is fitting out the old Strongbow cider factory in 
Canning Vale, south of Perth. It aims to be in production mid-2007, and to launch its first 
beers by Christmas. More about this one later. 
 
More information about most of the breweries mentioned here, including links to many 
brewery websites, can always be found by consulting The Australian Good Beer Directory           
(www.australiangoodbeerdirectory.com). 
 
Brett Stubbs, 20 April 2007 
 
THEME FOR THE NEXT MEETING ON 10th JUNE 2007-04-20 
 
Thanks to those members who responded to our call bringing their XXXX labels and other 
breweriana items to the April meeting. The theme for the next meeting on 10th June 2007 
will be “Tooheys”. Members are urged to bring their spare Tooheys labels, coasters, cans, 
bottles, glasses, posters etc to swap, sell or donate to new members. 
 
 

 
 

 
VICTORIAN MICROBREWERIES SHOWCASE 2007 
  
This year's Victorian Microbreweries Showcase was on Friday 23rd March and Sunday 24th 
March in the Atrium at Federation Square. There were 14 breweries offering their brews for 
tasting: Bridge Road Brewery, Bright Brewery, Buckley's Beers, Emerald Hill Brewery, 
Grand Ridge Brewery, Holgate Brewhouse, Jamieson Brewery, Matilda Bay Brewing Co, 
Mountain Goat Brewery, Purrumbete Brewing Co. (Red Duck), Southern Bay Brewing Co, 
Temple Brewing Company, The 3 Ravens Brewing Co, What's Brewing Co. The Showcase 
was a wonderful opportunity to meet the brewers and discover the secrets of Victoria's great 
beers. 
 
Photos by Umit Ugur 
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VICTORIAN  MICROBREWERIES  SHOWCASE 2007 
  

 
 
Southern Bay Brewing Co. (Sales Manager 
Mick Sucevic on right and his staff) 

 

 
 

What’s Brewing Co. (Damian Nippard, 
brewer) 

 

 
 

The Three Ravens Brewing Co. (brewer 
Marcus Cox and his wife) 

 
 

Bright Brewery (Julia and David Cox, 
head brewer) 

 

 
 

Temple Brewing Co. (Ron Feruglio, 
brewer and Renata Feruglio) 

 

 
 

Bridge Road Brewers (Ben Kraus, brewer) 
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FROM THE EDITOR 
 
Thanks to members who started to respond my pleas to send beer related articles and news 
from their local publications. These contributions make the VBLCS News much more 
informative and interesting to read. 
 
John Henry Harman, member from NSW, sent me the scan of two labels from Murray’s 
Craft Brewing Co in Taylor’s Arm, NSW. Nice labels to have in a collection. I contacted the 
brewery and the beers are available from Olinda Cellars (Olinda), Westgarth Cellars 
(Westgarth) and Cloudwine Cellars (Brighton) in Melbourne. This brewery will be featured 
in July issue of the VBLCS News.     
 

 
 
The theme for the April meeting was “XXXX” and some members brought their XXXX 
breweriana items eg. cans, trays, mugs and glasses, clocks, playing cards, crown caps, tap 
tops, model trucks etc for display. George Crompton’s label collection was superb. There 
were many labels that I haven’t seen before. 
 
 
 
 
 
 
 
 
 
 
 
 
 
In this issue you’ll find the final part of Clive Windley’s visit to some of our members as 
well as some pubs/breweries in South Australia. 
 
The Victorian Microbreweries Showcase 2007 was on Friday 23rd March and Sunday 24th 
March in the Atrium at Federation Square. I was there on Sunday, met some of the brewers 
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and I intend to have articles about these microbreweries in the future issues. Some of our 
members also visited the showcase and I recommend every beer enthusiast not to miss it 
next year. 
                                     By  now  most probably you’ve all heard about the transport magnate  
                                     Lindsay Fox’s 70th  birthday bash, which lasted for three days, end of    
                                     last  month. A  special  beer label was produced for the occasion with  
                                     the  words  “Happy 70th  Birthday, from  all  your  friends  at Foster’s  
                                     Group”.  The  beer  was  Carlton  Draught. Your  club was able to get  
                                     this label for all the members. 
 
                                     My wife and I had a  5 day-wine-holiday in Barossa Valley and Clare  
                                     Valley in South Australia. We visited most of the wineries and all the  
                                     Microbreweries   in  both  regions. Naturally there’ll be articles about  
                                     the breweries in the VBLCS News starting this issue. 
 
                                     Do you know the value of old issues of our newsletter? Somebody in  
                                     Western  Australia  put  four  issues  from  Volume  2  and  3  up  for  
                                     auction on eBay and they were sold for $10.50 for the lot. 
 
                                     Many thanks to Rob Greenaway, Angus McEwan, Brett Stubbs, Jack  
                                     Wilks,  Clive  Windley,  Owen  Evans,  Michael  Doulton  and  John  
                                     Henry Harman for their contribution to this issue of the Newsletter. 
 
                                     Umit Ugur 
  
 

 
 

Ross Smith and his daughters (possible future members?) during April meeting 
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THE AUSTRALIAN INTERNATIONAL BEER AWARDS 2007 
 
 
The Australian International Beer Awards (AIBA) is the pre-eminent showcase for premium 
beer and brewing excellence in the Asia Pacific region. There were 941 entries from 39 
countries at the 2007 AIBA which is the second largest beer competition of its type in the 
world. The following results were announced at the “Presentation of Awards” dinner on 
Thursday 19th April, 2007 at the Sofitel Hotel in Melbourne. 
 
GRAND CHAMPION TROPHY - Weihenstephan Kristall, Weihenstephan Brewery, 
Germany 
 
PREMIER’S TROPHY For the Best Victorian Beer - Stella Artois,Fosters  
 
Gary Sheppard Memorial Trophy for BEST NEW EXHIBITOR - Bierbrouwerij De 
Koningshoeven B.V – Netherlands 
 
University of Ballarat Vice - Chancellor’s Trophy for CHAMPION AUSTRALASIAN 
BREWERY - Colonial Brewing Co – Western Australia, Australia 
 
International Malting Company Trophy for CHAMPION LARGE INTERNATIONAL 
BREWERY - Deschutes Brewery, Oregon, USA 
 
Cleanevent CHAMPION SMALL INTERNATIONAL BREWERY -  
Colonial Brewing Co, Western Australia, Australia 
 
CHAMPION SPECIALTY BEER - Feral White, Feral Brewing Co, Western Australia, 
Australia 
 
Beer & Brewer Australia Trophy for CHAMPION WHEAT BEER - Weihenstephan 
Kristall, Weihenstephan Brewery, Germany 
 
CHAMPION PACKAGING AWARD - Reserve Lager, Knappstein Enterprise Brewery, 
South Australia, Australia 
 
Visy Industries Trophy for CHAMPION LAGER - Timisoreana, Ursus Breweries, 
Romania 
 
Hoshizaki Lancer Trophy for CHAMPION ALE - Little Creatures Pale Ale, Little 
Creatures Brewing, Western Australia 
 
Veolia Environmental Services Trophy for CHAMPION STOUT - Obsidian Stout, 
Deschutes Brewery, Oregon, USA 
 
CHAMPION PORTER - Redoak Old Baltic Porter, Redoak Pty Ltd, New South Wales, 
Australia 
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City of Ballarat Trophy for CHAMPION REDUCED ALCOHOL BEER - Mr Natural, 
Wig & Pen Brewery & Tavern, ACT, Australia 
 
Labelmakers JUDGES AWARD - Presented to all 2007 AIBA Judges in recognition of 
their services. 
 
Source: http://www.beerawards.com 
 
BREWERY NEWS 
 
COOPERS BREWERY MAJOR EXPANSION 
 
Coopers Brewery has commenced work on an $8 million program to boost capacity at its 
Regency Park brewery in Adelaide, according to the company's press release of March 26. 
The centrepiece of the program is a major expansion of its warehouse, which will boost 
capacity by about a third. Other activities include the installation of a new labeller to speed 
up the bottling line and the purchase of two new fermenters. 
 
Planning of the warehouse expansion is in its final stages and construction is expected to 
commence by the end of April. It will involve extending the warehouse approximately 51 
metres towards South Road and will add 7000 square metres of storage space. The work will 
involve re-siting of some existing employee parking and extensive additional landscaping. 
Dr Cooper said work on the warehouse was expected to be completed by October. He said 
two new fermenters would be installed in July and would lift the number at Coopers to 20. 
Each fermenter holds approximately 170,000 litres of beer, the equivalent of around 18,000 
cartons. 
 
Work on installing the new labeller will start in September once it arrives from Germany. 
Once installed, it will enable Coopers to boost the speed of its bottling line from consistently 
around 1000 bottles a minute to 1200 bottles per minute. 
 
NEW RANGE OF BEERS FROM LION NATHAN, NEW ZEALAND 
 
NEW ZEALAND Lion Nathan has launched a new range of beers in to the New Zealand 
market, which are a refreshing new take on the traditional beer category.  
 
The new MASH range of beers comprises three variants, a golden lager, a citrus lager and an 
energy lager. The brand and the brews are designed specifically to fill a gap in the New 
Zealand beer market. The MASH Golden Lager is an easy drinking, crisp, refreshing lager 
and the MASH Citrus Lager is invigorating, offering a beer with a hint of lime. The MASH 
Energy Lager, with the addition of guarana, provides a great energy kick to go with its clean 
flavour. 
 
Mac's Brewery has brewed a beer called Brewjoulais using the first of the new season green, 
unkilned NZ Hallertau hops. It is a limited release beer and will be available on tap in April. 
 
Source; IBD Asia Pacific - April 07 Update 
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MAKING CONTACT WITH SOME OF OUR SOUTH AUSTRALIAN MEMBERS 
 
Text and photos by Clive Windley (continued from March 2007 issue). 
 
After a day's respite it was back down the old Portrush Road again, this time on our way to 
Kilburn. My long, long, long suffering spouse telling me (among other things) to "turn next 
left, 2 streets up go right, 2 thirds of 3 fifths of a quarter of a turn this way, put yer blinker on 
Clivey" and so forth. And at long last there I am in Tyne Avenue for my meeting with Dave 
Griffiths. A gentleman and a scholar I can assure you. 
 
                                                                  Dave  was  also  a  recipient of  the  largesse of  the            
                                                                  Tom Anthony International Collection.He was able  
                                                                  to show me  his  books of American labels, which I  
                                                                  perused  whilst  sucking  on a  tin of icy  cold West  
                                                                  End. Thanks  Dave, much appreciated and the "one  
                                                                  for  the  road"  that  you  gave me too.  Then it was  
                                                                  down  the   back   yard  to  Dave's  shed   with   it's  
                                                                  "unusual decoration". You've heard of the hobby of  
                                                                  scrapbooking ??  Well  instead  of  sticking cut-out  
                                                                  pictures in a scrapbook, young Dave sticks them all  
                                                                  over  the  roof  and  the walls and the fridge and the  
                                                                  cupboards  and  anything  else  that stands still long  
                                                                  enough.  Pictures  of  sheilas  in  varying  stages of 
                                                                  undress,  posing  this way, that way and even every 
                                                                  which  way.  Er,  um,  ah.  Most   interesting  Dave. 
                                                                  Dave  also  had  ready  a nice box of mint condition 
                                                                  Labels  from   New   Zealand  as   a  very  welcome 
                                                                  donation to our club and we thank him for that.   
                                       
As it came near the time we were to leave, Dave  
suggested  that  we  go  to see Ron Hall, also of  
Kilburn,  in  fact  just  a  couple of  streets away.  
Why  not  said  I.  After  all  we  weren't  due  in  
Ridgehaven  until  2.30 or so, so it's off to Ron's  
place  unannounced  but  it couldn't be helped in  
the circumstances. 
  
Ron was in the middle of painting when we rang 
his doorbell but after detailed explanations to his 
good  lady  Mary  we were admitted to the sanc- 
tuary  of a lounge room with a ceiling fan going 
flat out. Boy - the  heat  in S. A. is unbelievable.  
Naturally during the course of conversation bet- 
ween 2 blokes who have not previously met, the  
inevitable  request  by  Your's  Truly was to see  
Ron's  collection  of  labels.  After  drooling  my  
way  through  Ron's  great  collection of old and  
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ancient labels it transpires that Ron is also a can collector and has that most necessary 
structure in the backyard. The classic Aussie bloke's refuge from the troubles of the world - 
The Shed. A bloke MUST have a shed !!! This is a known fact. 
  
In Ron's shed is displayed a "who's who" of Aussie cans. The most obscure to the most 
common. This is a serious collection and thanks to you Ron for showing it.   
  
P.S. I hope you were able to get your paintbrush cleaned out before it set off rock hard. 
 
                                                                                   After our unplanned visit to Ron it was a    
                                                                                   Lunch  in  a shopping centre somewhere,  
                                                                                   then    our    scheduled    visit   to   Barry  
                                                                                   Riddiford of Ridgehaven. Barry was also  
                                                                                   a   recipient   of    Tom's   labels.  Barry's  
                                                                                   interest  is  the  Chinese labels and I was  
                                                                                   very  pleased  to  see how well Barry has  
                                                                                   collected    and    displayed    this    very  
                                                                                   interesting  branch  of  our  hobby. Barry  
                                                                                   also  has  the quite fascinating interest of  
                                                                                   short  wave  radio  listening,-  not  to  be  
                                                                                   confused with "ham radio" which 
usually  
                                                                                   means transmitting. Listening is another  
                                                                                   hobby  altogether,  and  there  in Barry's  
                                                                                   cosy  little  room  is  his  special gear for  
                                                                                   receiving  radio broadcasts, and when he  
                                                                                   has enough of that the label collection is  
                                                                                   right there too. Thank you Barry for your  
                                                                                   hospitality  and   for   showing   us   your  
                                                                                   collection. 
  
                                                                                   So there it is folks. Just 5 of the 13 or so  
                                                                                   members    of    the   VBLCS   in   South  
Australia. Perhaps later on in 2007 I may get to meet some other S. A. members as my good 
lady and I pass through S. A. on an extended caravanning journey to the West of this vast 
country. 
 
 
THE TRAVELLING TIPPLER TAKES A TIPPLE OR THREE 
  
Text and photos by Clive Windley 
 
In the last newsletter, Part 1 of the story of the Tippler's travels to South Australia and 
contact with 5 of the VBLCS members was revealed. This issue the saga continues with an 
account of the Tippler's visits to Grumpy's Brewpub, a visit to the old Oakbank Brewery, 
dinner at the Port Dock Pub Brewery at Port Adelaide and a "drive past" visit to SAB's West 
End. 
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After my first day of driving about Adelaide in blistering summer heat and contacting 
2 members, it was felt that as Grumpy's Brew Pub was close to where we were staying in 
Hahndorf, that a visit to this establishment was called for. Grumpy's is in a semi industrial 
area just off the freeway about 4 km. out of Hahndorf. The pub and restaurant itself is a long 
building with seating inside and outside and it does a line of "interesting" pizzas that are 
unlike pizzas anywhere else. Strange combinations such as Moroccan lamb with Mangoes 
and other oddities that sound interesting but are not really up to it. However the brew is 
really good and quite strong and being sold in pints, one drink is certainly enough. The 
brewery is next door and is a rudimentary tin shed. I enquired about certain aspects of the 
brewing but there was no one to answer my questions, just the suggestion that I have look 
around the storeroom. Doing this I saw that they actually have their own line of home 
brewing ingredients plus sell the gear for home bottling like bottle draining trees, bottle 
capping presses and crown seals and the like. 
 

 
 
The next day was to be spent with our friends from Aldgate in the Adelaide Hills and after a 
very pleasant day sightseeing it was suggested that we go up to the Port Dock Pub Brewery 
for dinner. This is a great little place and even though it was a Wednesday night the place 
was filling up fast and ended up packed. The brewery is in the cellar and isn't open to the 
public except by appointment. There is about 5 or 6 different brews produced and most of 
them were on tap right there. I had a glass of each one of them (I wasn't the driver) and as 
the night wore on I became increasingly mellow, plus began to smell like a brewery, or so I 
was informed.   
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In  a  locked  glass  display cabinet there  
was this  amazing  bottle  collection and  
of course I  photographed  it  comprehen- 
sively. They are all English labels, being 
of  the type "brewed for  the  colonies".   
But they were fantastic. They'd  have  to   
be a century or more old. See the pictures. 
 
 
On the way back to Hahndorf we saw the  
massive stainless steel tanks of the West End Brewery and stopped to have a look and take a 
few pictures.  
  

 
 
Around the front  of  the  brewery there was a line of cars all waiting to fill up all sorts of 
containers with the brewing water. Evidently the West End Brewery sits over 2 very deep 
aquifers and  this  is where  their water comes from for the beer and they also sell it to the 
public. 
 
 
                                                                                        The  next  day was the last day of our        
                                                                                        holiday   and   we   went  for  a  drive  
                                                                                        around the Adelaide hills and through  
                                                                                        the  historic  town  of   Oakbank.  The  
                                                                                        famous old  brewery of the Johnston's  
                                                                                        is  here  (see picture) and is now used  
                                                                                        for  cordial  making, although  it  was  
                                                                                        closed when we were there. 
  
                                                                                        So  there  you  have  it. The  Tippler's  
                                                                                        travels  in  the  South.   Hope  you  all  
                                                                                        enjoyed it as much as he did.   
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DO BREWERS KNOW THEIR OWN HISTORIES? 
 
By Brett Stubbs 
 
It is not uncommon for brewing companies to appeal to the sense of history of the beer-
drinking public when trying to sell their products. The greater the antiquity of a brewery, the 
greater its ability to produce good beer, it is often implied.  
 
Unfortunately, liberties are sometimes taken with historical truth in the pursuit of an 
effective marketing message. As an historian of the Australian brewing industry, it is 
frustrating for me to see history abused in this way. Just a few of many Australian examples 
will illustrate my point. 
                                                     
                                                      Tooheys Ltd (now part of Lion-Nathan) has been guilty of 
                                                      fudging the figures on more than one occasion. A Tooheys 
                                                      Lager  Beer  label  used  on exports to the USA some years 
                                                      ago  boasted  “Since  1827,  Tooheys  has  been  producing 
                                                      quality  beer  from  its  brewery in  Sydney Australia”. The 
                                                      date  referred  to  is  in fact the year in which an earlier and 
                                                      and  unrelated  brewery  was  established  on the site of the  
                                                      Tooheys Elizabeth Street brewery. By the time the Toohey 
                                                      Brothers came to town, this old brewery was long gone. 
                                                       
                                                      Tooheys  Country  Special  Lager,  launched  in  the  early   
                                                      1980s, was declared by its label to be ‘famous since 1869”. 
                                                      This  year  is  when  John  Toohey commenced brewing in   
                                                       partnership at Henfrey’s Metropolitan Brewery in Sydney. 
The Toohey brothers did not join forces to start their own brewery until 1871, and how long 
it took from then until their beer became famous is anyone’s guess. The slogan has a nice 
ring to it, but where is its basis in fact? 
 
When Carlton and United Breweries relaunched Resch’s beer in Sydney in 1986, the 
company celebrated one hundred years of Resch’s sales in Sydney. Yet Edmund Resch 
started his first brewery in Sydney in 1897, only 89 years before. One hundred years prior, in 
1886, Resch was running a small brewery in the far western New South Wales town of 
Wilcannia, with no thought of selling his beer in the distant capital city. 
 
Cascade Brewery in Tasmania persistently claims to have been founded in 1824, despite the 
company’s official history stating that the brewery was established in 1832 (the earlier date 
is when Peter Degraves took possession of the land on which he later built his brewery; he 
first erected a sawmill which was operating in 1825). This still makes Cascade three years 
older than the Kent Brewery in Sydney (recently closed), so there was no need for Cascade 
to stretch the truth to claim the title of Australia’s oldest brewery. 
 
Perhaps these are honest mistakes, brought about by a brewery’s uncertainty about its own 
distant past. Perhaps they are the result of carelessness or intellectual laziness. Perhaps they 
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are deliberate attempts to misrepresent the truth. Whatever the cause, the problem seems 
now to have entered the new Australian craft brewing sector. 
 
The Matilda Bay Brewing Company in 2005 produced a special brew—dubbed MB21—to 
celebrate its 21st birthday. Company publicity declared that Matilda Bay was Australia’s 
‘first independent microbrewery’ when it started in Fremantle, Western Australia, in 1984. 
There are a couple of problems with this claim. The first Matilda Bay Brewery came into 
production early in 1985 at Nedlands, a Perth suburb. It used a 16hL brewhouse from Robert 
Morton and Co. Ltd of Burton-on-Trent. (The photo on this page shows the front of the 
original Matilda Bay Brewery at Nedlands, in June 1987. One of the brewery’s sidelines was 
the Australian agency for Stella Artois. The refrigerated tank, just arrived from Belgium, 
contains 20,000 litres of the beer, awaiting kegging and distribution). During the previous 
year, the Anchor Brewery had begun producing beer at the  Sail and Anchor Hotel  at nearby 
Fremantle. Both breweries were owned by the one company, Brewtech, which  was renamed 
Matilda  Bay  Brewing  Company  in 1988. 
A  much  larger Matilda  Bay  Brewery was 
soon  developed  at North  Fremantle  using 
the  brewhouse  from the defunct De Clerck 
brewery at Hazebrouck  in  northern France, 
and replacing the original at Nedlands. This  
came  into  production  in  mid-1989.  Soon 
afterwards  the  Matilda  Bay Brewing Com-  
pany  (which  included the new Matilda Bay  
Brewery  at  North  Fremantle  and  the  pub 
brewery  at  Fremantle, and other interests in  
other  states  by  that  time)  was acquired by  
Carlton and United Breweries.  
 
The present Matilda Bay Garage Brewery in Melbourne is indeed descended from the 
Matilda Bay Breweries established in Western Australia in 1985 and 1989. The 21st 
anniversary celebrated last year, however, was not that of the opening of the first Matilda 
Bay Brewery, but was that of the establishment of its elder sibling, the Sail and Anchor pub-
brewery. As they were both the creations of the one company, maybe that does not matter 
greatly, but as they are now owned by different companies and operated entirely 
independently, the distinction is worth making.  
 
Additionally, the Garage Brewery’s claim that Matilda Bay was Australia’s ‘first 
independent microbrewery’ is spurious. Neither the Matilda Bay Brewery nor the earlier 
pub-brewery at the Sail and Anchor can rightly claim that title. As I have pointed out 
elsewhere (Brewer & Distiller, April 2005), it more correctly belongs to the Old Ballarat 
Brewery in Victoria, which made its first beer in May 1984, three months before the Sail and 
Anchor began trial brewing. Clearly, Matilda Bay Garage Brewery has an imperfect 
knowledge of its own history, but thankfully that does not prevent it from making good beer. 
 
Note: This is a modified version of an article of the same title which appeared in Brewer & 
Distiller International, vol. 3(1), January 2007. 
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MICRO BREWERIES – THE  BAROSSA  BREWING  COMPANY 
 
The Barossa Brewing Company is a boutique brewery in the Barossa region of South 
Australia with a philosophy of “natural ingredients, tradition and quality”. The Barossa is 
home to some great popular and boutique vineyards and wineries and the brewery draws 
inspiration from their success, combining a dedication to the ancient German Purity Law of 
1516 and the Barossa’s 150 year long tradition of quality to produce great tasting beer.  
 

 
 

Established in 1998 by Darryl Trinne (pictured above) and Gaye Wiegand , the Barossa 
Brewing Company is located in the historic 1860s Wheat Store in Greenock, a quiet hamlet 
on the western slopes of the Barossa. A viewing area and tasting room have been designed to 
further enhance this boutique brewing operation, which has a 40,000-litre capacity. The 
Barossa Brewing Company has three distinctive beers at the moment, which are available 
for sale at a few selected bottle shops and taverns in South Australia. 
 
The  Miller’s Lager (5%): A  full-bodied,  
well  balanced  beer  with  a  big malt start  
and a dry finish. This is a Bavarian  styled  
lager that is well hopped with  Hallertauer  
and  Saaz  for  bitterness and floral aroma,  
which has a golden colour and quite clean  
appearance, even though it wasn’t filtered.  
Fermentation  is  carried out in a cylindro- 
conical  vessel  at  12oC  for  8 to 10  days  
and  the  beer  is  laagered  for a minimum  
of  four  weeks  at 4oC. The Miller’s Lager  
is  a  thirst   quenching   beer   particularly  
enjoyable during warmer weather. 
 
Greenock  Dark  Ale (4.4% ):  An excep- 
tionally  full-bodied Porter style ale that is  
as  dark  as  it  gets. Generous amounts of 
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drum  roasted  barley  malt  and  choc chit malt are used to produce the coffee and chocolate 
characters  that  balance with the mocha and ripe stone fruit aromas. Nottingham ale yeast is 
used to retain the true Porter style.  Classic English style Fuggles Hops are used for bittering 
and  subtle  aroma.  Fermentation occurs at 23 degrees to create a distinctive fruity character. 
A  great  antidote  to  long  winter  nights,  Greenock  Dark  Ale  is  one  gutsy  brew  but  is 
remarkably easy to drink.  
 
Wheat Store Ale (4.5%):  A southern German Hefeweizen style made from 50% wheat and 
barley  (all  traditionally  floor  malted  and  turned  by  hand).  Choice  of  a  top fermenting 
Bavarian  wheat  beer  yeast has produced fruity esters of banana, peach and pear with a dry 
and tart edge. The prefix “Hefe” means “with yeast” hence this beer is unfiltered and cloudy 
in appearance. Wheat Store Ale is high in carbonation and is intended to be served cold.  
  
The brewery is open for tasting and sales on Saturday & Sunday from 11.00 am to 4.00 pm. 
If you’re planning to be in the area, Darryl and Gaye will gladly show you the Wheat Store 
facility. 
 
Umit Ugur, April 2007 
 
END HOME BREW BROODING 
  
Home brewing is a notoriously messy business. What experimenting home brewer hasn't 
witnessed the shattered remnants of bottles that exploded during fermentation? 
  
Barleycorn Brewers, set to open in Oakleigh South (388 Huntingdale Road), is promising 
guaranteed results for do-it-yourself brewers as long as customers don't stray from one of 
more than 100 provided recipes. Manager Matt Laird, a former student of Mt Waverley 
Secondary College, said he got the brewery idea from a "mate of a mate" who set up a 
similar facility in Sydney. He said Queensland, Sydney, Geelong, Western Australia and 
Tasmania had, in total, up to 15 do-it-yourself breweries, but there was a vacant niche in 
Melbourne. He decided to take the plunge after managing bars and restaurants, and a four-
year stint in ground operations with the Royal Australian Air Force. 
  
The brews replicate the flavours of popular, boutique, top-shelf and light beers. The 
chemistry behind the science is that the sugars provided in the dextrose and the malts, 
imported from the UK, react with yeast to form alcohol. The process, in short, has customers 
mixing hops, grain, malt, yeast and dextrose according to one of more than 100 provided 
recipes. The concoction brews in boilers for a bit more than an hour ferments in a barrel in 
17.5oC storeroom for 12 days. The brew moves to a 0.5oC room for its final two days, then 
the customers return to bottle or can the equivalent of six slabs. 
  
Mr Laird said the product was filtered to clear the beers of any of the sediment or cloudiness 
that often beset home brews. "The result is very clear and, because of this, we can't actually 
do cloudy beers." He said carbon dioxide could be added or removed to give the beers the 
right amount of bubble. 
 
Source: article by Cameron Lucadouwells, Monash Journal, March 26, 2007 
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 VBLCS MEMBERS ON BEER LABELS 
 
Did you know that four VBLCS members appear on beer labels by name and/or photo? 
 

 
 
Our Tasmanian member Mick Davis is the first one to have a beer label with his name on it. 
Mick’s Canadian trading partner surprised him by ordering a case of Molson’s Lager having 
a special label with the inscription “Mick Davis’s Tassie Beer Room”. The above photo 
shows Mick Davis in his beer room. 
 
Our president Rob Greenaway was attending the 
Institute of Brewing Conference 2002 in  
Adelaide. Rob  says a label supplier was taking 
photos of attendees and scanning them on to labels 
then putting them on SAB West End Draught 
bottles. Rob took his label off, signed it and gave it 
to Angus McEwan. 
 

Cor Groothuis and Kevin Black are members from 
Queensland. They both have their photos on 
XXXX labels. In 2002, Castlemaine Perkins issued 
the first set of “Member of the 25 years Club” 
labels bearing the photos of its employees with 25 years of service and Cor was one of them. 
Cor says each member got a carton and two six packs when they were presented with their 
25 Years certificate at the 25 Years function. Kevin’s photo was in the third series issued in 
2004. 
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NEW BREWERY IN TASMANIA 
 
HOPPY DAYS HERE AGAIN 
  
Derwent Valley farmer Ashley Huntington believes modern beer is a "dead, industrial 
product" and wants to bring beer back to life with his non-pelletised, non-extracted 
brew. "Beer is the most consumed beverage in Australia, and we know nothing about it," Mr 
Huntington says. "There's a huge inherent interest embedded out there, just wanting to 
escape." 
  
Jane and Ashley Huntington grow cereal crops and beef cattle biodynamically on 600 
hectares on the banks of the Derwent River in southern Tasmania at Hayes. Mr Huntington 
is a qualified winemaker and was manager and senior winemaker of Hardy's La Baume 
winery in the south of France for seven vintages. The Victorian couple first came to 
Tasmania in 1988 when the winemaker created the vintage at the Rochcombe winery in the 
North East. "We've loved  this state from afar for almost 10 years," Mr Huntington says. 
"We knew we'd come back and grow vines in Southern Tasmania." The Huntingtons are 
ready to plant out pinot noir cuttings plus a small amount of shiraz on one to two hectares on 
north facing slopes. 
  
Meanwhile, surrounded by hops and the hop-growing history of the Bushy Park estates, they 
have been busy making beer. Three ales form the backbone of their project, each one with a 
main aromatic ingredient. 
  
Forrester Pale Ale features Pride of Ringwood hops from the last two hop farms in the 
North East Forrester region. 
  
Tasmanian Huon Dark Ale uses fresh unfiltered apple juice from a grower in the Huon 
Valley. 
  
And the Derwent Ale is to be brewed with hops from Bushy Park Estates' hop museum. 
  
Tasmania produces almost 90 per cent of the hops grown in Australia. Mr Huntington says 
Bushy Park has kept two of every hop planted over the past 150 years or so. "Old English 
aromatics not in common production are the ones I'll be harvesting to form the basis of 
Derwent Ale." 
  
This time of the year, the hops are growing rapidly at Bushy Park, their fragrant flowers 
hanging in large clumps on the vines. 
 
"We've had beautiful cones early this year," Mr Huntington says, "Classic hops, they come 
in a rush, one month nothing, and then, if you stand still long enough, you become part of 
the trellis." 
  
Source: article by Jenny Crawley, Tasmanian Country, March 16, 2007 
  
Editor's note: The next issue of VBLCS News will feature this microbrewery. 
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THEMATIC COLLECTIONS: RADLER LABELS 
 
 
One of the most popular theme among the US and European collectors is the “Radler” 
labels. The RADLER, a standing tradition in Bavaria and the Alps, is now sweeping all of 
Germany and Austria, and is being offered both in bottles and cans by as many as 300 
breweries.  
 
In the mountains of Germany and Austria, the cyclists (Radler in German) need a good 
refreshment, and a little additional nutritious fortification after a long climb up a mountain 
road in the blazing, humid weather, but they also need the soberness and strength to return 
home, down the long, steep hills. From these excursions has developed the concept of a beer 
and lemon-lime (actually Zitronenlimonade in German) mixture in Germany and Austria, 
the Radler and the Russ, basically the same as the Shandy in England. The Radler is a 
normal Munich "Helles" or a pilsner-style beer such as Zipfer mixed with 1/2 lemon-lime 
soda, and the Russ is a mixture of 1/2 Weizenbier, such as Edelweiss Hefetrüb, and 1/2 
lemon-lime soda, - refreshing, relaxing, and enjoyable. Various names have emerged for this 
mix from the various breweries such as Alsterwasser, Russ'n, Weizenradler, Kristall Radler, 
etc. The name Alsterwasser was used in place of Radler because earlier, the Alster river in 
northern Germany was considered a source of cleaner water, and even though the beer was 
not brewed from this river water, the lightness, and clarity served to distinguish this light, 
clear beer mixture. 
 
The source of the Radler is reported as follows:  
 
On  a  hot  summer  afternoon in June of 1922, Franz  
Xaver  Kugler,  the  owner of a Gasthaus high in the  
Deisenhofner Kugler-Alm  in  Bavaria  realised  that  
he  did  not have enough  beer to accommodate all of  
his  guests  for  the  day, cyclists as well as mountain  
hikers. Hence, he decided to offer his remaining beer,  
interestingly  a  dark  beer,  as  a mixture of beer and  
lemon-lime  soda  of  which  he had an ample supply,  
and  thus  he nick-named his newly-found drink after  
the cyclists,- hence a RADLER! 
 
In reality, the beer-drinking Germans think firstly of  
a beer for refreshment, for conviviality, and at times with not too much alcohol. A Radler is 
generally between 2.4 and 2.6 % alcohol by volume. Their basic emphasis is more on health, 
sports, and activities such as hiking, etc. Hence, the popularity of the Radler. 
 
The back cover features Radler labels from Europe. There are no Radler labels from 
Australia. The only bicycle label related to Australia is the one featured on this page. 
 
Source: parts of the article from http://www.csulb.edu/~parayner/Radler.html 
 
Umit Ugur, April 2007 
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JAMES SQUIRE RELEASES A BRAND NEW “HOP THIEF ALE” 
 
Following the outstanding success of the 2006 Hop Thief, the team at Malt Shovel Brewery 
is proud to announce a new release of 'James Squire Hop Thief Ale'.  
 
Ever inspired by the larrikin nature of James Squire the man, the brewers simply couldn't 
resist a second crack at the Hop Thief Ale, which celebrates the annual Hop Harvest. After 
all, there are still some hop varieties the brewers are yet to experiment with!  
 
The aptly named ale pays tribute to James Squire's chequered past; he was both a larcenist 
(receiving 150 lashings for pilfering government supplies!) and the first to successfully grow 
and cultivate hops on Australian soil.  
 
Master Brewer, Dr Chuck  Hahn says each of the brewers  
reviewed over twenty different hops, taking into consider- 
ation  their  unique  qualities,  flavour  and  aroma, before  
deciding on the Simcoe and Tomahawk varieties from the  
USA.  
 
"With   James  Squire  Limited  Releases   we   strive   to  
bring  something  new  to  the  table. Never  before  have  
Simcoe  and  Tomahawk  been used so prominently in an  
Australian  brew  and  when combined they create a truly  
characterful ale," says Dr Hahn.  
 
"We  make  use  of  distinctive  ingredients  and  brewing  
practises  to  develop  some  very special limited releases  
each  year. Whether we are importing rare hops or ageing  
beer in rum barrels, there is always an element of  innova- 
tion and originality to James Squire Limited Releases and  
the new Hop Thief Ale is no exception.  
 
"As its name suggests, Hop Thief is all about the hops. The malt takes a back seat, providing 
a deep golden colour and a malty creaminess to cushion the hops.  
 
Together, the Tomahawk and Simcoe varieties produce a distinct citrus and herbaceous 
aroma with subtle floral and spicy tones." 
 
"As with all James Squire beers, our limited releases use only the freshest and finest 
ingredients to create the highest quality craft beer," concluded Chuck. 
 
Fresh from the December harvest, the hops will be used to create 12,000 cases of James 
Squire Hop Thief Ale, which will be available nationally from 19 March 2007.  
 
Source: Wine State Newsletter 15 Feb 07, photo by Umit Ugur 
 
Editor’s note: The photo shows the labels issued in 2006 (top) and 2007 (bottom). 
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  BOUTIQUE  BEER  FROM  CLARE  VALLEY  WINERIES 
  
 
The Clare Valley region of South Australia is renown for wine particularly the Riesling 
variety. There are about 50 boutique wineries in the area. Interestingly some of them have 
their own beer, not brewed in their premises but contracted to a brewery somewhere else.  
 
NEAGLES ROCK VINEYARD is one  of  these wineries with its own 
beer. It  is  located  between  the towns of Sevenhill and Clare. Inspired 
by  the  hot, dry  summers of the mid-North, Neagles Rock Dog House 
Wheat Beer  (5%)  is  a  fruity beer  hand  crafted  by  brewer  Stephen  
Nelson  and  brewed under contract at the Mildura Brewery. The Clare  
Valley region has a rich  history in  the  production of wheat. Together  
with the buckley wheat which has a 9.5% protein and a soft husk from  
Mintaro,  malt  and  hops,  Stephen  Nelson  developed  a recipe that is  
based  on  the German Hefeweizen style. True to the Hefeweizen style,  
this  is  an  unfiltered  beer  with  a  cloudy appearance that is light and  
fruity with a thirst quenching citrus palate. 
 
 
                                                 STRINGY BRAE, which is another  
                                                 winery  with  its  own  beer,  is located in Sevenhill. Waldie’s 
                                                 Lager (4.9%) is  brewed  under contract at  the  Grand  Ridge       
                                                 Brewing Co. in Mirboo North, Victoria since 2001. Its origin 
                                                 Began at  the  time Stringy Brae moved in to the function scene 
                                                   and  were  looking  for a beverage to cater for the needs of their  
                                                   function  clients. The style of the Waldie’s Lager is a European 
style  lager  very similar to a Czech  Pilsner depicting a floral aroma and delicious finish, using 
100 percent malted barley, Saaz hops and cold fermentation. 
 
 
PIKES  WINES,  located  in  Polish  Hill,  is  very  well known by beer  
enthusiasts  for  its  Pikes Oakbank Beer. Pikes Oakbank Brewery was  
established  in  1886  in  the  Adelaide  Hills  area  by Henry Pikes who  
came  to  Australia  in 1878 from  Dorset, England. Apart from beer the  
company  also  produced  an  array of soft drinks all displaying the Pike  
fish  logo. After  a  problem with a batch of yeast the brewing ceased in  
1938. The  family  was   also in the  wine  industry  having vineyards in  
various  places in South Australia. The Pike family's combined tradition  
of  wine  and  beer has once again been evoked with the return of Pike's  
Oakbank Beer. Brian Watson  from  Australian  Independent  Breweries  
brings  his  expertise and experience in both brewing and brewery estab- 
lishment  to  the  label. The  Pikes  Oakbank Beer (4.5%) is a traditional  
Pilsener style, medium to light amber in colour, fresh and very aromatic  
displaying  citrus  and  fruity  notes  derived  from  super premium hops  
and  complimented  by  high  quality 100% malted Australian Barley. It  
finishes clean and crisp with a hint of bitterness adding length and texture. 
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                                          Eldredge  Cleansing  Ale   (4.5%)  comes  from  Eldredge  Wines  
                                          Which  is  also  located in the Sevenhill area. It is a clear ale made  
                                          from  barley  having  malt  and  hop  flavours  with a crisp and dry  
                                          finish.  The  beer  is  no  longer  available as the brewery, Hop and  
                                          Grape  Pty  Ltd is now closed. However, the search is underway to  
                                          find  another  microbrewery  to  brew  a  similar  ale. The branding  
                                          will most probably remain the same. 
 
                                          Umit Ugur, April 2007 
  
  
 

NOW FOR A PINT OF THE RED STUFF 
  
Guinness is being launched in a red variety rather than the normal black-and the company 
insists it is not just a stunt. Guinness was last week tight-lipped about the brew but insiders 
say the new red beer will become available over the next few months. 
  
Spokeswoman Katrina Ward denied the trial sale in selected pubs was a Christmas stunt, 
adding: "As yet there are no plans to put it into cans for sale in supermarkets and off-
licences." 
  
Guinness Red will be made from a lightly roasted barley and will have "well-balanced bitter-
sweet character". Its alcohol content will be 4.1 per cent like the existing brand. The new 
beer will have a similar white head to standard Guinness and will be poured in a similar two-
step process. 
  
It is aimed at boosting Guinness sales in the UK-which are already running at a record GBP 
1billion a year. In Ireland Guinness sales dipped after the pub smoking ban and it could face 
a similar fall when the cigarette ban is introduced in England next year. 
  
Source: The Guardian, 07.11.2006 
 

CATALOGUE OF AUSTRALIAN LABELS ON COMPACT DISC 
 
The Catalogue of Australian Beer Labels on CD was a project started by Alex Freer and 
before his untimely death; he had amassed over ten thousand labels in his catalogue. Your 
club would like to continue this work and record as many labels as possible. Our Victorian 
Member Ray Everingham volunteered for the task and he needs YOUR HELP. 
 
For those of you with computers, scanners and email access, please send scans of new labels 
you find at 100 dpi to Ray. Please include the width and height of the label and the actual 
brewer of the beer. Even if you don't have the above equipment, you can still help by 
including Ray among the people you notify of new labels. Ray Everingham can be contacted  
on 03 9335 2798, e-mail: beercanologist@ozemail.com.au, or P.O.Box 224, Tullamarine 
Vic 3043. 
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“VBLCS NEWS” COVERS ARE IN “CELCE MAGAZINE” 
 
Some of our members are familiar with the overseas publications from various beer related 
clubs. One such publication is the “CELCE Magazine” from Spain. Printed on high quality 
gloss paper in full colour, CELCE Magazine is one of the best publications in the world 
covering every aspect of breweriana collectables. 
 
The latest issue (March 2007) of CELCE Magazine had reproductions of the VBLCS News 
covers featuring old Carlton labels. 
 
  

 
 

 
The short article written by Enrique Solaesa, who is the President of CELCE, says: "In 
this article we display a sample of old Carlton beer labels, thanks to the Australian club of 
collectors VBLCS who publish them for the benefit of collectors worldwide. This brand 
belongs to the Foster's Group along with the other commercial brands like Crown, 
Carlton Draught, Sterling, Cascade Premium etc." 
 
Enrique Solaesa, who is also a member of the VBLCS, says the CELCE Magazine is 
published quarterly. They print 5100 copies, about 500 of which are sent to the managers of 
Portuguese and Spanish breweries and the Spanish Press, Radio and TV. Four thousand 
copies are sent to bars and restaurants to publicise the club among beer drinking patrons. 
The club has 400 members in Spain and Portugal, plus some in Argentina, Mexico, Peru, 
Italy, Belgium, France, Lithuania, UK, Slovakia and the USA. The CELCE has 2 annual 
meetings, spring and autumn, which are held in breweries. In 2007, the spring meeting will 
be in Portugal in the Centralcer/Sagres Brewery on April 27 and 28 and the autumn meeting 
will be in Spain in the San Miguel Brewery on October 19 and 20.  
 
Umit Ugur, April 2007 
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INFORMATION NEEDED 
 
Does anybody have any information about the labels pictured below to share with the 
members? 
 
The label on the left is self-explanatory as it has the words “Commemorating 140 years of 
brewing excellence 1857-1997” around the Swan Brewery logo. Obviously issued ten years 
ago in 1997, however most of our members were not aware of its existence.  
 

 
 

The Premium Lager label on the right has the words “Burswood Casino V’s The Swan 
Brewery Touch of Arse Tournament” on the centre panel and “Premium Lager Beer from 
The Swan Brewery Company Pty Limited” at the bottom beneath the Swan logo. Another 
label that we didn’t know it existed. 
 

 
 
The above labels have the logo of “DYNO NOBEL” which is a global commercial explosive 
company with branches in many countries. They look like in-house promotional labels. The 
two bottles in the middle has Hahn crown seals. 
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LABELS INCLUDED WITH THIS NEWSLETTER 
 
Owing to frequent shortages of microbrewery labels and occasional different quantities of 
matching neck and back to main labels, the label issue may not always be the published list. 
 
Carlton Pure Blonde + neck + back 
Carlton Cold, - neck only 
Carlton Crown Gold 
Carlton Crown Lager 
Carlton Crown Pilsener 
Carlton Draught 800 
Carlton Mid + neck 375 
Carlton Mid 250 
Carlton Dry + neck + back 
Carlton Sterling + neck 
3 Ravens Bronze 

Bright Blowhard Pale Ale 
Bright Hellfire Amber ale 
Bright Staircase Porter 
Emerald Hill Wheat Beer 
Emerald Hill Pale Ale 
Steam Exchange India Pale Ale 
Steam Exchange Steam ale 
Steam Exchange Stout 
Steam Exchange Southerly Buster 
Bondi Blonde + neck

 
Plus assorted older Australian labels from members' donations, from Club stocks and some 
labels previously issued.  Also assorted foreign labels from Germany, Switzerland and Italy. 
 
VBLCS thanks to Carlton & United Beverages and Bondi Brewing Co for their label 
donations. 
 
RAFFLES 
 
As at April 17th the following members have credit as listed: 
 
Larry Ross   April  2009 
Colin Murphy  October 2008 
Ivor Nicholson  August 2008 
Voldemars Legzdins June  2008 
Peter Lawson  June  2008 
Bruce Lorisch  April  2008 

A.R. Elliot          Feb  2008 
David Ellison  Dec  2007 
Alister Graham  Oct  2007 
Craig Pelton   Aug  2007 
Alan Colclough  June  2007 
Sue Plant   June   2007 

 
I wish to thank Colin Rich and Craig Pelton for their donations of labels for the raffles. 
It certainly helps me with preparing the prizes. 
    
In The June Raffle 1st prize will feature Foster’s Lager “Maskerade “ label issued for the 
1992 Grand Prix Ball. This label is a self-adhesive wraparound high-gloss label (with 
matching neck label). Second Prize will contain a Northern Territory NT Draught special 
issue to commemorate the re-opening of the Victoria Hotel (The VIC) issued August 1978. 
Third prize will have another NT Draught label, this one issued for the Darwin bougainvillea 
festival, which is held in July every year. All prizes will contain over 100 labels, a selection 
of Australian, New Zealand and various overseas labels.   
 
Tickets are $1.00 each with a maximum of two tickets ($2.00) per member. Available from 
Jack Wilks 65 Tiverton Drive Mulgrave Vic. 3170 



VBLCS BEER LABEL CATALOGUES 
 
Cairns, Rockhampton and Toowoomba        28 pages $6.00 
Mildura (Northern Breweries)          16 pages $3.50 
Northern Territory          27 pages $6.00 
Kalgoorlie            26 pages $6.00 
Old Ballarat           19 pages $4.50 
Sovereign              9 pages $2.00 
Anchor, Sail & Anchor, Matilda Bay        18 pages $4.50 
South Australian Breweries                 94 pages $13.00 
Sanctuary Cove Brewery         23 pages $6.00            
Courage Breweries                $6.00 
Geelong Brewery                 $6.00 
Northern Brewery                 $5.00 
Richmond Brewing Co                $6.00          
Castlemaine Perkins                $6.00 
CUB Queensland                 $6.00 
Tasmanian Breweries                $7.50 
Swan Brewery Co               $13.00 
Micro Breweries (1st Edition)               $6.50 
Micro Breweries (2nd Edition)               $8.50 
Micro Breweries (3rd Edition)               $8.50 
 
All members please note:- When sending cheques or money orders to the Assistant Secretary 
as payment for catalogues ordered, please make them payable only to “The V.B.L.C.S.”  
Please do not make them payable to the Assistant Secretary, either by title or by name.  
Copies of the Club Catalogues are obtainable from Clive Windley, 29 Madeline Street, Glen 
Waverley, Victoria 3150.  Ph: 03 9802 5122. ALL CATALOGUE PRICES ARE POST PAID  
 
 
MEETING DATES FOR 2007 
 
VBLCS meetings are held at the German Club Tivoli, 291 Dandenong Road, Windsor, 
Melway Ref. 58 G8. 
 
Meeting dates for 2007 are: 

February 11 
April 8 
June 10 

August 12 
October 14 
December 9 

 
NOTE: As a general rule the meetings are held on the second Sunday of even numbered 
months. Starting time is 1.00 pm although many members come earlier for socialising. 



 

 
 

RADLER LABELS 
 


