
 
 
 

 
 

LABEL OF THE YEAR 2007 
MICRO BREWERIES CATEGORY 

 



THE COMMITTEE 
 
President: Rob Greenaway 
19 Tadema Cres., Eltham, VIC 3095. 
Tel: (03) 9431 3069 
 

Vice President/Secretary: 
Angus MacEwan 
11 Harleston Rd., Mt Eliza, VIC 3930. 
Tel: (03) 9787 0225 
 

Treasurer: David Dobney 
5/68 Lambeck Dve, Tullamarine VIC 
3043. 
Tel: (03) 9338 8566, Mob: 0409 232 799 
 

Editor: Umit Ugur 
2 McGahy Court 
Templestowe VIC 3106 
Tel: (03) 9842 8192,Mob: 0434 218 176 
uugur@tpg.com.au 
 
 

Librarian and Raffle Co-ordinator: Jack 
Wilks, 65 Tiverton, Mulgrave VIC 3570 
Tel: (03) 9561 4221 
jwilks@bigpond.net.au 
 

Label Co-ordinator: Alan Richards 
34 South Crescent, Northcote VIC3070 
Tel: (03) 9489 9851 
richardsalan@bigpond.com 
 

Life Members: Norman J Long, Alan 
Richards, Jack Wilks (George Crompton, 
Alex Freer, Phil Davin, Laurie Godden 
dec.)  

 

ADMINISTRATION 
 
To ensure the smooth running of our 
society, we ask members to please 
co-operate as follows: 
 
1. Forward all moneys to the Treasurer     
    (except for raffles and catalogues). 
2. Forward all contributions for VBLCS   
    NEWS to the Editor. 

3. All general society business, requests     
    for labels from society stocks and label 
    contributions to the Secretary. 
4. New members and notification of  
    change of address to the Treasurer. 
5. Please forward a self-addressed,   
    stamped envelope with all your  
    correspondence that requires a reply. 
 

MEMBERSHIP FEES 
 
Joining Fee: AU$5.00 
 
Annual Subscription: 
Australia-AU$20.00 
Overseas-AU$30.00 
Due and payable on July 1st. 
 
Pro-rata rates: 
After October 31st, 70% of annual fee. 
After February 28th, 40% of annual fee. 
All prices are quoted in Australian dollars. 
The Treasurer will accept American 
currency and Euros. 
 
 

 
 
 
Copyright © 2006 by the Victorian Beer 
Label Collectors’ Society (VBLCS). All 
rights reserved. VBLCS welcomes any of 
its articles being reproduced provided 
accreditation is given to the author and the 
“VBLCS News”. Letters and opinions 
expressed in the VBLCS News by 
individual members of the Society may not 
reflect the position of the Society as a 
whole. 



 PRESIDENT’S  PAGE 
 
During the time we had our September Newsletter being printed we lost two dear and highly 
respected members of the VBLSC. Both George Robinson and George Crompton will be 
sadly missed. 
 
George Robinson was a true gentleman and keen supporter of the Society. He was highly 
regarded in the mounted police and tributes worldwide poured in to his loved ones as a sign 
of respect. We pass on our sincere condolences to his dear wife and supporter, Shirley. 
George Crompton was the life blood of the Society and his contribution to it cannot be 
quantified. George was my mentor and a dear friend. We had very close relations probably 
due to the fact that we were both trained as Industrial Chemists and had very similar 
organisational and personal skills. At George’s memorial, Graeme Crompton penned a very 
comprehensive profile on his father. Graeme was kind enough to allow it to be reprinted in 
this month’s newsletter. Our condolences have been forwarded to the Crompton family. 
George passed away on his 91st birthday. A great innings. 
 
I would like to sincerely thank Al Graham and Ivor Nicholson for delivering the certificates 
for Label of the Year to Boags in Launceston and Outback in Wollongong respectively. 
Their true commitment in travelling the long distances to deliver the certificates is 
appreciated. I know the breweries loved the recognition. Thanks Guys 
 
I have received a number of calls regarding our list and content of VBLCS Beer Label 
Catalogues [see back page of this newsletter]. A number of these have been prepared over 
10 years ago and are out dated. What I am suggesting is that a small working group form and 
develop a strategy in getting all our catalogues standardised and updated or new ones 
developed. All of this can be done electronically so members of the working group can 
reside interstate and maybe meet annually at our AGM or at Easter. What are your thoughts? 
We have the funds to progress this but committed volunteers are required. 
  
Just a reminder that 2008 /2009 membership renewal is now due and payable. Please 
forward dues to David Dobney ASAP. October was the dead line. Last year a small number 
of members let their payments slip hence the magazine and labels were not issued. This was 
a surprise to some but after three notices we agreed that we are not a charity. Consequently 
please see David as soon as possible.  
 
Seen any new beers or labels recently?  Please advise your Editor or Secretary for us to 
endeavour to obtain copies of labels for members. Remember we are not in a position to get 
all labels for members so sourcing that elusive bottle, tasting the beer and gently removing 
the label adds enjoyment to the hobby.   
 
At the time of writing I heard that Meryl Hendrey was doing well after a knee operation.  
Meryl, we wish you a speedy recovery.  
 
Cheers and happy collecting. 
 
Rob Greenaway 



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. 
Our next meeting is our Christmas get together on the 14th December commencing at 
12.00 am sharp. We will start the meeting early so that finger food and beverages can 
be enjoyed immediately after. We will then continue swapping of labels and 
breweriana in a fine social atmosphere.  
 
Note the formal meeting will start at 12.00 midday. 
 
OCTOBER  2008  MEETING  NOTES 
 
The meeting was held at the Club Tivoli in Windsor on Sunday 19th of October and 
commenced at 1.00 pm. 
 
APOLOGIES: 
Rob Greenaway who was away in Queensland. 
  
THE CLUB THEN HELD A MINUTES SILENCE IN RESPECT FOR THE PASSING OF 
GEORGE CROMPTON, GEORGE ROBINSON AND GEOFF HELLEYER WHO HAVE 
PASSED AWAY SINCE THE LAST MEETING. 
  
WELCOME: 
A warm welcome was extended to interstate club member, Lloyd Gerdes from Forbes in 
New South Wales. A welcome was also extended to Shirley Robinsons' nephew Sean. 
  
MINUTES: 
The minutes from the August meeting were read and there was no business forthcoming. 
  
FINANCES: 
A full financial report showing that our finances are sound was delivered by our treasurer 
David Dobney. The report was proposed by David Dobney, seconded by Keith Deutsher and 
passed by the floor. 
  
CORRESPONDENCE: 
Several requests for labels and catalogues were received and replied to. 
  
GENERAL BUSINESS: 
Graeme Crompton presented a memorial book for members to write a few words in 
remembrance of his father, George Crompton. 
  
Gary McNair presented two excellent books on breweries that he has just received from 
New Zealand. He stated that he will investigate as to their availability in Australia and report 
back. Thanks also go to his daughter, Kimbilee Symon for her donation of labels. 
  
Phyl Godden reports that club steward Merle Hendry is recovering well from major surgery 
on her knee. The club wishes her a speedy recovery. 



David Dobney reported that the Christmas meeting has been booked and as usual the club 
will shout the members free food and a free drink, beer, wine or soft drink only (no spirits) 
  
Thanks go to Graeme Crompton for donating labels from his late father’s collection for the 
clubs use in raffles etc. 
  
RAFFLES: 
1st.  E8 Jim Halsall, 
2nd. E17 Larry Ross 
3rd. E25 Don Campbell 
There were several "in room only" raffles of Crown Lager aluminium bottles drawn also. 
There were 21 members who signed the attendance book. 
  
The meeting closed at1.25pm. 
  
I look forward to sharing a drink and something to eat with you all at our Christmas meeting. 
  
Angus MacEwan. 
 
THEME  FOR  THE  NEXT  MEETING  ON  14th  DECEMBER  2008 
 
Thanks to those members who brought their Power’s breweriana items to the October 
meeting. The theme for the next meeting on 14th December 2008 will be Resch’s breweriana 
items. Members are urged to bring their Resch’s labels, coasters, cans, bottles, glasses, 
posters, trays etc for display or swap, sell or donate to other members. 
 

 
 
 

BUY  -  SELL  -  TRADE  -  SWAP 
 
Craig Pelton (120) has Northern/Mildura Sunraysia Lion’s Lager 1984 for any of the 
following Coopers specials: Blue Mountains Sparkling Ale, Official Bash Beer 1989, Struth 
Lager, Old Australian Stout 12.7 US Ozs or Old Australian Stout 1 pint 9.4Ozs. His address 
is: Box 339, Post Office, Ingle Farm, SA 5098. 
 
Umit Ugur (603) wants to buy/trade labels/collections from Asia, Africa, Latin America and 
Ocenia. His address is: 2 McGahy Court, Templestowe, VIC 3106. 



AUSTRALIAN  SMALL  BREWERY  UPDATE  -  NOVEMBER  2008 
 
Ten months of 2008 are gone. A dozen new breweries have opened around the country so far 
this year, and we’ll probably see two or three more before the year is out. The 2008 total will 
almost certainly be lower than last year’s record of nineteen, but it may yet equal the 2005 
and 2006 totals of fifteen. Here is a roundup of some recent activity, mainly during 
September and October. 
 
Queensland 
 
Plans by Mt Tamborine Brewery in the Gold Coast hinterland to open a visitor centre were 
approved by the Scenic Rim Regional Council in mid-September, after a lengthy delay, so 
the place should be open to the public soon. Eagle Heights Brewery, also in the Mt 
Tamborine area, and situated behind the Karnak Restaurant, was commissioned in July. The 
two breweries are at opposite ends of Mt Tamborine’s touristy Gallery Walk, so are barely 
half a kilometre apart. 
 
The Brewhouse in Albert Street, Brisbane, closed its doors in September, after three-and-a-
half years of successful operation under Grant and Michelle Clark. The place had operated 
previously, from 1999 until 2005, as Auroras Microbrewery. Brewing had been conducted 
off-site for several months before the closure. 
 
New South Wales 
 
In the last Update, I neglected to name Mudgee Brewery as one of those breweries which 
have benefited from the new Liquor Act 2007, which allows some small breweries in non-
metropolitan New South Wales to provide tastings and to sell their own products by retail 
from their premises. Mudgee Brewery now opens on Saturdays for sales and tastings. 
 
The 4 Pines Brewing Company at Manly opened to the public in June, initially offering a 
pale ale and a kolsch, both of which were brewed off-site because of delays in obtaining an 
excise licence. Brewing at the restaurant commenced in July, and now the standard product 
range comprises a kolsch, pale ale, hefeweizen and extra special bitter. 4 Pines is directly 
across the road from the Manly ferry wharf so is easy to get to. It is a very pleasant spot to 
spend a couple of hours, as I discovered when I went there for lunch and a few beers in late 
October. 
 
The Stone and Wood Brewery at Byron Bay was in the final stages of being assembled 
when I dropped in at the end of September. The brewhouse is a brand new 25hL DME 
system from Canada. It was hoped to start brewing in October and to have beer for sale in 
November. No details of the forthcoming beer were available at the time of writing, so you 
will have to wait for the next Update for something about that.  
 
The newish William Bull Brewery, part of De Bortoli Wines of Bilbul, near Griffith, had a 
stand at the Australian Beer Festival in Sydney for the first time this year (the festival was 
held late in October). In addition to their staple product, Red Angus Pilsener, a new and tasty 
Bitter Ale was on offer on a trial basis. Judging by its popularity, it may appear down the 
track as a new bottled product. 



Another new label prospect at the Australian Beer Festival was Skinny Blonde, a 5.2% low-
carb beer from Bondi-based Brothers Ink 
Pty Ltd. This contract-brewed product is 
presently available only on draught, but 
it is to be released in bottles in 
November. 
 
Victoria 
 
The latest new starter in Victoria is the 
White Rabbit Brewery at Healesville. 
This is the long-awaited third component 
of a bakery, winery and brewery 
development in the Yarra Valley town. It 
is owned by Little World Beverages, also 
the parent of Western Australian 
brewery, Little Creatures. I don’t know 
yet when beer will be available, although 
I’m sure there’ll be a push to have it out 

before Christmas. Maybe some Victorian readers have heard something more definite. 
 
Western Australia 
 
As anticipated in the last Update, The Old Brewery in Perth put its first three products on 
sale in mid-September. They are Old Reserve Lager, Old Pale Ale and Old Amber Ale. The 
brewery is exactly the same 600 litre DME kit that was in use when the place operated 
previously as the Old Swan Brewery. 
 
In Fremantle, the new and much bigger Little Creatures brewhouse came into production in 
July/August. The final brew from the old brewhouse was a special, one-off commemorative 
Oktoberfest-style lager wittily dubbed Decommissionator. The old brewhouse has now been 
relocated to the new White Rabbit Brewery, under development at Healesville, Victoria. 
 
Swan Valley microbrewery, Duckstein, has established a new brewery at the Saracen Estate 
winery at Wilyabrup in the Margaret River region. Duckstein long ago outgrew the tiny 
brewery at its Swan Valley restaurant, and its beer has been produced elsewhere for the last 
couple of years. Duckstein Brewery Wilyabrup opened to the public late in October. 
 
Readers with information about new 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) are invited to 
share it by contacting the compiler either at P.O. Box 5098, East Lismore, NSW, 2480 or 
brett@australiangoodbeerdirectory.com. Information about many Australian small 
breweries, and links to their websites, can be found at The Australian Good Beer Directory 
(www. agbd.org). 
 
Brett Stubbs, 31 October 2008 



FROM  THE  EDITOR 
 
I received a letter from our New Zealand member Kimbilee Symon asking me to pass the 
New Zealand labels she enclosed, to the members during one of our regular meetings. I did 
as she wanted during our October meeting and now those labels have a good home. Thanks 
Kimbilee. 
 
Bridge Road Brewers have changed their labels. The first four bottles on the left of below 
photo show these labels, Australian Ale, Robust Porter, Celtic Red Ale and Beechworth Pale 
Ale. Next to them are Nail Stout from Nail Brewing Australia, Apple Beer from Billabong 
Brewing P/L, Platinum Blonde from Six Star Breweries, Imperial Stout from Red Hill 
Brewery, Seeing Double from Brew Boys and Big Reg from Holgate Brewhouse. 
 

 
 
Recently I had two labels made, one for my son Hakan’s 18th birthday (only 24 labels made) 
and the other for the 10th Anniversary of a Turkish club “Zevk-u Sefa” in Melbourne that I 
belong to (72 labels made). The beer is from Brewtopia. The third bottle (750ml) shown in 
below photo is “Ace of Spades Stout” from Brew Boys. The other four bottles are VBLCS  
 

 



Club Lager for years 2005 to 2008 which will be available to members during the Christmas 
meeting on 14th of December. 
 
Labels below are Bitter and Cider from Coldstream Brewery Pty Ltd and Hopinator and 
Temptress from Holgate Brewhouse. 
 

 
 
Graeme Crompton donated a boxful of European labels to be given to members. I sorted the 
hundreds of labels by countries and they will be given to members during our Christmas 
meeting. Thanks Graeme. 
 
Many thanks to Rob Greenaway, Angus MacEwan, Brett Stubbs, Jack Wilks, Alan Richards 
Ivor Nicholson, Alastair Graham and Rod Hogan for their contribution to this issue of the 
Newsletter. 
 
Umit Ugur, November 2008 
 
BEER  RELATED  GAMES 
 

Brew-opoly board game 
 
Here's a game for people who like to drink beer! Are you 
a pilsner person, a lager lover, a brown ale girl, a stout 
fellow, or is wheat your treat? Whatever your pleasure, 
from Alpha King Pale Ale to Zonker Stout, our nation's 
(USA’s) award winning microbreweries produce the 
suds that will tickle your taste buds. In Brew-opoly, buy 
or trade your favourite beers and increase property value 
by purchasing Brewpubs and Microbreweries for your 
monopolies. Sounds easy enough until you have to put 
on your beer goggles and kiss your neighbour or stand  



and sing "99 Bottles of Beer on the Wall!" So choose your token and advance to Cheers! 
Who knows! You might be collecting money from every player for a beer run...or you may 
be chosen 'Beer Drinker of the Month!' For 2 to 6 adult players. RRP US$29.99 
 
Ultimate Beer Drinking Games Compendium 
 
Let the fun begin with our ultimate beer drinking 
games compendium set! It features 25 of the most 
incredible, unique, and exceedingly fun beer 
drinking games you've ever played! Including fuzzy 
duck, blind ignorance, place your bets, kingpin 
(beer pong), blow-off, birthday suits, dastardly 
dice...and many more wild and wacky beer drinking 
games. Comes gift packaged in a giant plastic beer 
mug (7.5" tall). Included: drinking game cards, 5 
dice, 4 straws, ping-pong ball, pack of forfeit cards, 
blindfold, pad, pencil, playing cards, and full 
instructions. RRP US$16.99 
 
BeerSmarts 
 
Do you know a porter from a stout? Or a lager from an ale? Pop open a BeerSmarts and find 
out everything about your favourite beverage. 
 
Beer lovers - grab your friends, pick a card and find out: What makes a beer skunky? What's 
a lambic beer? Where is the oldest brewery in America? Then open the BeerTips guide and 
discover places to travel around the world to create your own beer tour, the steps to making 
beer, great beer drinks, beer and food pairing and more. 
 
Each BeerSmarts contains 60 BeerSmarts question and answer cards with true-false and 
multiple choice questions and 16-page BeerTips guide. This handy guide is overflowing  

with useful information on how 
beer is made, descriptions of 
various types of beers, famous 
breweries to visit around the 
world, ideas on how to host a 
beer tasting, and a brief history 
of beer. 
 
BeerSmarts question categories 
are Cheers (favorite brews), 
Wild Card (trivia and bushels 
of beer facts), Beer Basics 
(from barley to beer) and Beer 
Culture (beer through the 
ages). RRP US$15.95  



Brewmaster 
 
Players combine ingredient cards to produce six beer styles including ale, stout and Belgian. 
In doing so players use some of the 90 cards representing real beer ingredients. 
 
After producing beer players place chips (representing crowds) onto the laminated game 
board (so that it can be played on a bar table). As the game continues players try to make 
better beer and steal crowds from each other. 
 
The game is heavily influenced by event 
cards, which are drawn after players brew 
beer. The event deck represents some of the 
real triumphs/tragedies that have taken place 
in the craft beer world, such as the brewer 
who loses his green scrubie in the heat 
exchanger and loses a turn. The event deck 
also contains beer festivals and the dreaded 
Big Breweries card. 
 
The player with the most beer festival 
trophies and crowd markers wins the game. 
 
The game is good for game fans as well as experienced and novice beer lovers and their 
friends. RRP US$29.00 
 
LABELS  ISSUED  WITH  THIS  NEWSLETTER 
 
Owing to frequent shortages of microbrewery labels and occasional different quantities of 
matching neck and back labels, the labels issued may not be the full published list. 
 
Coopers:  Birell 375ml, 3 varieties body, 2 varieties neck and back. 
                Premium Lager 375ml neck. 
                Sparkling Ale 750ml. 2 varieties, 375ml 3 varieties body and 2 neck. 
                Stout. 750ml 2 varieties, 375ml 3 varieties and 1 neck. 
CUB:       Pure Blond Naked [body, neck and back] 355 ml 
                Fosters Light Ice [body and neck] 375ml 
                Victoria Brewery Bitter Ale 26 2/3 Floz 
                Abbotsford Invalid Stout [no contents] 
                Fosters Export Stout 
                Melbourne Bitter [For HM Forces] 
                Fosters Lager Beer 13 1/3 Floz 
                Dietale 26 2/3 Floz   
CUB Kent: numerous issues or reissues following a cleanup of enquiry label stocks 
following site closure.   
  
VBLCS sends it’s thanks to Bob Manouge, Coopers Brewery, CUB’s Kent Brewery and 
CUB’S Abbotsford Brewery for contributing labels to this issue. 



LABEL  OF  THE  YEAR  2007  PRESENTATIONS 
 
The photo below left is showing Ivor Nicholson presenting the Label of The Year 2007 Alex 
Freer award in the Micro Breweries category to Outback Brewery Pty Ltd and the photo on 
right is showing Alastair Graham presenting the award in the Major Breweries category to 
James Boag and Son Brewing Ltd. 
 

 
 
 

BREWERS  VOW  TO  KEEP  BEERS  ALL  NATURAL 
 
The brewers of some of Australia's most popular beers will guarantee the all-natural content 
of their products. 
 
Brewers from the Lion Nathan group will soon label some beers with: Natural Beer Promise 
- Brewed in Compliance. The label means the beer will contain only five natural ingredients:  
water, malted grains, yeast, cane sugar and hops. 
 
Beers that will carry the stamp include Tooheys New, Tooheys Old, XXXX Gold, XXXX 
Bitter, West End Draught and Swan Draught. 
 
"Australians are more conscious of what they put in their bodies and we've found beer is no 
exception," Lion Nathan brewer Bill Taylor said in a statement. 
 
"The taste, quality and appearance of these beers haven't changed. We've simply taken out 
some additives, improved the way we do things, and gone back to the basics of brewing with 
only five natural ingredients." 
 
The move by Lion Nathan comes after a survey of more than 1,000 beer drinkers this month 
found nine out of 10 Australians are unsure of what ingredients are used to make beer. 
 
Source: The Age, 25 September 2008 



GEORGE CROMPTON 
 
He was born 26 August 1917, about the same time as the Russian revolution started during 
the First World War. He attended Brunswick Primary School 1923 to 1929 and Melbourne 
Technical College 1930 to 1934 when he completed his matriculation. 
 
He started his Applied Chemistry Diploma in 1935 at night school while he worked at Foy 
& Gibson retail store as a sales assistant from 1935 to 1937. He started his first chemistry 
employment with Griffith’s Sweets Pty Ltd in 1937 and continued work with them until 
1940 when he accepted work as a Shift Chemist with the Commonwealth Munitions Works 
in the explosives factory, to help the war effort. During the years 1935 to 1937 he served in 
the artillery as a cadet. He continued to work in the Commonwealth Munitions Works until 
early 1944. He gained permission to enlist in the Air Force and served with them until 
August 1945 when the Second World War came to an end with the Japanese surrender on 16 
August 1945. After the war he decided to return to his chemistry studies. 
 
He then gained employment with Rosella Preserving Company Pty Ltd as a trainee chemist 
from September 1945 until 1954. During the time he worked for Rosella Preserving 
Company Pty Ltd he finished his Chemistry Diploma (approximately mid 1953). He then 
applied for and was accepted as a chemist at Tom Piper Ltd serving with them from 1954 to 
1973 when Elders-IXL Pty Ltd acquired them. He continued to work with Elders-IXL Pty 
Ltd from 1973 until 1985 when he retired from full time employment. 
 
On 17th January 1948 he married Elizabeth Gladys Maxwell. On 24th November 1951 his 
wife gave birth to a baby daughter Heather Elizabeth Crompton and on 06th March 1654 
gave birth to a baby son Graeme George Crompton. 
 
From 1946 until 1964 he was actively involved in the Federation of Scientific and Technical 
Workers union and served as secretary of the union for at least 10 years. 
 
He was actively interested in collecting stamps (Philately) from 1926 in his boyhood until 
approximately 1967. He became interested in collecting Match Box Labels at the time of the 
1956 Olympic Games in Melbourne when Bryant and May Match Manufacturers issued a 
set of match box labels to commemorate the 1956 Olympic Games. He continued to collect 
MatchBox Labels until 1976 when he then devoted his time to the collecting of Beer Bottle 
Labels. Around June 1965 he became interested in collecting coins (numismatics) which he 
continued until approximately 1980. 
 
In 1972 he joined the Beefsteak and Burgundy Club and was “wine master” for several 
years, he continued with the Beefsteak and Burgundy Club until approximately 1978. He 
became interested in beer bottle labels in 1970 after I began to collect them in the late 1960s 
and took over the collection. He and I became foundation members of the Victorian Beer 
Label Collectors Society in 1972 and in 1975 he became the Secretary of the club, a post in 
which he served for 34 years. At the time of his death he was still serving as “Historian” 
with the club. 
 
Editor’s Note: Graeme Crompton read this testament at George’s wake on 5th September 
2008. 



A  VISIT  TO  THE  IRON  HOUSE  BREWERY 
 
Rod Hogan, member from Tasmania, wrote: 
 
My wife Bronwen and I visited the Brewery back in September.  It is in an idyllic location at 
Iron House Point near Falmouth on Tasmania’s East Coast. 
 

 
 
The complex houses far more than the brewery with holiday units, a restaurant / bar in 
operation and a function centre currently under construction. 
 
The brewery is presently housed in a shed on the site but is to occupy the lower level of the 
function centre once construction is completed. 
 
Four brews are currently 
bottled, a porter, lager, pale 
ale and wheat beer.  A stout 
has recently joined them and I 
was able to sample this on tap 
in the restaurant / bar.  This 
was also to be released in 
bottles in the very near future. 
 
Those of you touring this state 
who are looking for a quiet 
seaside location where you 
can listen to the surf whilst 
sinking some nice brews, must 
add this to your itinerary. 
 
The brews, as far as I know are only available at selected locations around the state and 
haven’t as yet made it to the big island. 



BRIDGE  ROAD  BREWERS  “NUTTY”  LAGER 
 
Bridge Road Brewers is proud to announce the release of its latest brew, the Chestnut Lager. 
Brewed with local chestnuts and hops and aged for over 4 months this Beechworth lager is 
unique in Australia. 
 
The brewery had been approached by local 
chestnut growers looking to value add to their 
produce. Beechworth and its close neighbour 
Stanley are Australia’s chestnut growing capital. 
The region is also home to some of Victoria’s last 
remaining hop gardens, with the Rostrevor Hop 
Garden in the Ovens Valley near Myrtleford 
growing the Galaxy hops that have been used in 
the Lager. 

 
Brewer Ben Kraus said the lager was challenging 
to brew, however the initial test batch has proved 
a huge success. Demand for the beer has been 
strong and the brewery is currently brewing two 
more batches for release prior to Christmas. 
 
The current release is available to take away 
directly from the brewery, and from a limited 
number of city stockists. The beer will also 
feature as part of the Beechworth Oktoberfest on 
the 11th and 12th of October. But be warned it 
won’t last long. 
 
Source:  Bridge Road Brewers Press Release 
 
 
INFORMATION  NEEDED 
 
 
Does anybody have any information about the labels pictured below? 
 

 



GAGE  ROADS  BREWING  “KUTT”  LOW  CARBOHYDRATE  BEER 
 
 
Gage Roads is proud to present KUTT, a craft brewed, low 
carbohydrate beer with flavour. KUTT combines the two fastest 
growing segments of the beer market; low carb beer and craft 
brewed beer, into the one product. 
 
KUTT is a great tasting, full strength lager, with only a third of the 
carbohydrate content of a normal beer. It is presented in unique 
packaging that reflects the style and aspirations of the consumer. 
The stylish graphics and the extra long bottle bring something new 
and fresh to the low carb beer market. 
 
“We set out to produce the best tasting low carb beer on the market 
and the feedback we’ve received from consumers confirms we 
have achieved our goal. This beer is the total package of what 
tastes good and what looks good,” said CEO Nick Hayler. 
 
Brewery Operations Manager Aaron Heary said, “We knew it was 
going to be an exciting 
and professional challenge for everyone involved. Using 
progressive brewing techniques, all Australian malt and the best 
imported hops, KUTT is a great tasting full strength beer that is 
preservative free.” 
 
Vok Beverages will be distributing KUTT nationally and it will be 
available in liquor stores within the next month. 
 
KUTT the carbs and KUTT up for summer. 
 
Source: Gage Roads Brewing Media Release, 14 October 2008 
 
 
BIGGER  BREWHOUSE  FOR  BOAGS 
 
At Lion Nathan’s half year results briefing in May, a A$25 million investment in its Boag’s 
Launceston plant in Tasmania was announced. A new brewhouse is expected to double 
capacity to around 100 million litres but as plans have yet to be lodged with the local 
authorities, final details have not been made public. 
 
Source: The Brewer & Distiller International, Volume 4 Issue 6, June 2008 
 

Last  chance  to  renew  your  membership 



SMOKED  BEERS 
 
 
Very few breweries craft a true "smoked beer," most likely due to a lack of awareness and 
lack of adventurous palates. The style is an old German beer style, its origins go back to the 
1500's and to the district of Franconia and the town of Bamberg, where it is loving known 
as, Rauchbier. It's a bottom-fermenting beer (a lager), and typically of dark colour and has 
similarities of the Oktoberfestbier. Green malts are literally dried over an open fire of beech 
wood, imparting a unique smokiness ("rauch" is German for smoke), the usage of which 
produces beers of an acquired taste. Imagine a smokiness so robust, so assertive, that it tastes 
of spiced, smoked meat. At times it can be quiet a robust, even overpowering beer, more so 
with some American versions that use peat smoked malt which carries a cloying smoked 
flavour that can ruin a beer in excess. Peat smoked malts are used in many other styles, like 
Scotch, Scottish Ales and Porters. The flavour of peat smoke tends to be much stronger and 
more assertive so brewers use very modest amounts in the mash. Examples Are: 

 
Aecht Schlenkerla Rauchbier Marzen & Ur-Bock Style, 
from Brauereiausschank Schlenkerla in Bamberg, Germany 
and imported by B. United International. These two beers 
are exclusively brewed with smoked malt only. This is one 
of the last breweries in Germany that still do their own 
malting, they incorporate the time honoured process of 
drying the malt with a forced beech wood fire. 
 
Smoke Ale by Rogue’s in 
Oregon (previously known as 
Welkommen on draft) was 
inspired by the fall of the Berlin 
Wall, an American rendition of 
the German Rauchier Style. 

Most rauch brews are bottom fermented, however Rogue 
Smoke, is top fermented. It is orange-amber in hue with a 
delicate smoke aroma and flavor with an intense hop finish. 
Rogue Smoke is brewed with Great Western Harrington, 
Klages, Munich, Hugh Baird Crystal, Carastan, Chucks 
Alderwood Smoked Munich and Bamberg Beechwood Smoked 
malts; plus Perle and Saaz hops.  

 
Jinx, by Magic Hat in Vermont. It's a full bodied strong ale the 
colour of maple's golden leaves in the season's fading sun. 
Finished with a touch of peat-smoked whiskey malt, Jinx offers 
sweet, toasty aromas of caramel, tea, and smoke.  Deep flavors 
of dark candy sugar and warming. It holds a better shelf life due 
to its 6.9% alcohol by volume. A close version to an American 
scotch ale. 
 
Source: http://beeradvocate.com 

 



TAKE  TO  THE  ROAD 
 
A Myalup brewery planned a quiet start but crowds f1ocked to it on opening weekend. 
 
It was supposed to be a quiet try-out before Easter when the Old Coast Road brewery and 
restaurant opened in Myalup last month. But the response set brewer-founder Andrew Harris 
back on his heels.  
 
“It was mayhem,” he said. “The car park was overflowing; we were busier than we could 
have imagined so much for a ‘soft’ opening to get the kitchen and serving staff worked in 
gently.” 
 
Normal trading hours will be weekends and public holidays 10am-7pm in summer and 
10am-6pm in winter. 
 
“Unlike the Margaret River region we don’t see potential to open seven days a week to the 
public at this stage,” Mr Harris said. The brew-restaurant he originally planned to open last 
September will concentrate on special functions. “There’s a big gap in our area for a good 
function centre and we already have a large number of inquiries for social and corporate 
functions. We have a tavern licence so we are available any day or night to midnight (10pm 
Sundays) for functions.” 
 
What about the Old Coast Road beers? Mr Harris said he was conscious that presenting too 
many choices might confuse patrons, so he opened with a line-up of just three styles: 
 
Pilsner (4.8 per cent). Bohemian-styled dry lager with Saaz hop fragrance. It might strike 
purists as a little light on bitterness compared with Czech originals. 
 
Harris Bitter Ale (3.7 per cent). It is hopped with East Kent Goldings and a dash of citrusy 
Cascade and based on England’s mid-strength fruity, bitter “real ale” of the pre-lager 1960s, 
when each barrel turned out slightly different. “Fantastic, I say,” says Mr Harris in his beer 
menu. 
 
PBH Strong Porter Ale (5.3 per cent). A dark amber, old-fashioned ale with rich, smooth 
chocolate and coffee character balanced with hoppy piquancy and slightly bitter finish. 
 
Acres of Wheat, a German-style hefe-weizen, will go on tap soon. “I’ve been working on the 
recipes for a couple of years and reckon I’ve got them just about where I want them,” Mr 
Harris said. And, on the beer menu, his dedication to traditional standards is evident. “We 
normally don’t filter our beer — we’d rather leave the full flavour in there.” 
 
The equipment was built locally to Mr Flarris’ specifications. All vessels — mash tan, gas- 
fired kettle, fermentation and conditioning- serving tanks — are 300-litre capacity, on heavy 
duty castors so they can be moved around. 
 
The mash tun is heated by a thermostatically controlled hot water jacket, a bigger version of 
the home-brew kit he used to work on his brews during the long planning period. 



It has a big spigot for pulling decoctions for authentic Bavarian wheat beer. The plan is to 
bottle the beers for take-home sales. 
 
“We’ve done a lot of work on our beer labels. The images have been specially painted for us 
by a commissioned artist and ultimately we intend to sell them as framed prints. The labels 
will feature on the beer menu, menu board and on large prints on our walls.” 
 
Six famous ships will adorn the porter so all six will feature in a six-pack of bottles. “On the 
reverse of the bottle is a story about the ship (e.g. The Bounty, The Cutty Sark), that tells the 
history of the ship,” Mr Harris said. “For the Bitter, the theme is British sports cars and for 
the Wheat, historic tractors.” 
 
Source: West Australian, 27 March 2008 
 
 
JAPANESE BREWERY TO MAKE BEER FROM SPACE BARLEY 
 
Japanese beer-lovers can anticipate an out-of-this-world brew: suds made with barley 
descended from grains that travelled in outer space. 
 
The "space beer," to be test-brewed by Sapporo Breweries Ltd., will come in a pilot edition 
of 100 bottles to be ready in November, said company spokeswoman Momoko Matsumura. 
 
The beer will be made with barley — to be harvested this weekend — descended from seeds 
that spent five months in 2006 aboard the International Space Station. 
 
"We're really looking forward to tasting it when it's ready," Matsumura said. 
 
The barley project started when Sapporo teamed up with Okayama University biologists 
working with the Russian space team. The team took 0.9 ounce of barley into space for 
storage inside the space station from April to September 2006. 
 
The project is part of biological studies of the adaptability of plants to environmental 
changes and the impact from stresses such as space travel. 
 
Sapporo planted 0.14 ounce of the barley grains that returned from space at its research farm 
northeast of Tokyo in March 2007. The seedlings were harvested last November. The 
company expects to harvest 100 pounds of the third-generation grains on Saturday for use in 
the space beer.  
 
Sapporo isn't planning to sell the special brew, at least for now, and hasn't decided how it 
will distribute the planned 100 bottles, Matsumura said. 
 
So far, scientists have not found any difference between space barley and the Earth-confined 
version, she said. 
 
Source: International Herald Tribune, May 29 2008 



WA  PREMIER  TIPPED  TO  RECYCLE  BOTTLE  DEPOSIT  PLAN 
 
 
Labor is under increasing pressure to introduce a bottle refund scheme to boost recycling 
after revelations this week that WA is the nation’s “rubbish capital”.  
 
Three successive environment ministers, Judy Edwards, Mark McGowan and David 
Templeman, have supported a South Australian-style deposit scheme with 10c refunds for 
each recycled bottle but the Government has failed to introduce it. 
 
Labor Party officials said yesterday there was no plan for an election campaign recycling 
policy announcement but The West Australian understands Alan Carpenter is likely to 
announce a bottle refund scheme the week before the poll. 
 
This would coincide with Keep Australia Beautiful Week and the release of a Federal report 
analysing the roll-out of container deposit schemes around the country. A survey by Keep 
Australia Beautiful last week branded WA the nation’s rubbish capital after finding an 
average 85 rubbish items per square kilometre compared with 68 for the rest of the nation. 
 
Recycling lobby group Boomerang Alliance spokesman Dave West said any retreat from the 
Government’s previous support was likely to be because the system was unpopular with 
beverage industry. 
 
“If they can’t get on to this, how do you have confidence in them on climate change and so 
on,” he said. 
 
Greens MLC Paul Llewellyn said last week he would try to introduce the scheme through a 
private member’s Bill when Parliament returned in a bid to reduce litter by 80 per cent and 
encourage recycling. 
 
But legislation is already in place to allow a refund scheme to be introduced through 
regulations. 
 
Shadow environment minister Steve Thomas said he preferred a unified national scheme but 
feared it could take years to negotiate. 
 
In May 2003, Dr Edwards said she would urge the Federal government to legislate for a 
national container deposit scheme. Last March, Mr McGowan gave in-principle support but 
warned it needed industry and community backing. That was more than a year after a 
working party chaired by Perth MLA John Hyde recommended the scheme to be introduced. 
 
Last November, The West Australian revealed two-thirds of the 85,000 tonnes of glass 
bottles and jars used in WA each year went into landfill rather than being recycled because 
of a lack of recycling facilities. 
 
Source: Article by Daniel Hatch, The West Australian dated 19.08.2008 



THE  MODERN  ART  OF  DRINKING  BEER 
 
There is an art to drinking beer. Really. And according to Kevin O’Neill of boutique beer 
label Snowy Mountains Brewery, the modern Australian beer drinker is more likely than 
ever to take tips on how to be a true beer connoisseur. 
 
The Australian craft and boutique beer market is the strongest growing beer market segment, 
with many locally produced unique and traditional beer flavours gracing our shelves now. 
Using the wrong glass is the most common mistake the new age beer connoisseur can make, 
according to O’Neill. 
 
“The wrong glass masks the true aromas of a certain beer style, giving a completely 
misleading flavour. There is a technique when it comes to drinking beer, especially when 
people want to appreciate the taste and style of their beer. We are growing up in terms of 
beer appreciation and using the right glass, for example, is just one aspect of this,” said 
O’Neill. As soon as the beer hits the glass, its colour, taste and aroma is to a degree dictated 
by the glass style, he explained. 
 
“For example, it is a cardinal sin not to drink a pilsner style beer in a proper pilsner glass. A 
pilsner glass is tall, slender and tapered and showcases the colour and clarity of good pils. It 
also promotes head retention which captures the volatiles in a beer.” 
 
For red ales and pale ales, the stein glass is a good choice, he said. 
 
“There is something about ale that demands a heavy, sturdy stein glass. A larger glass mug 
can still capture taste, but has the added benefit of promoting the aroma and letting it 
capture, and hold, your attention. Ale is a beer for celebration, and the stein has plenty of 
volume for you to enjoy a hearty, celebratory one.” 
 
For dark wheat ales and Hefeweizens, an authentic Bavarian Weizen Glass with thin walls 
and length locks in the full-bodied beer’s fruity, banana-like aromas. “It also showcases the 
beer's distinctive colour and preserves the thick, fluffy head which is synonymous with the 
style.”  
 
The way you pour your beer into the glass is also key, according to O’Neill. 
 
 “Some like to hit the bottom of the glass first to wake up the beer and release all the aromas 
and then continue pouring to finish filling. If you have a big glass and know how much head 
the beer is going to produce in the initial pour this works fine. But if you create too much 
head you won’t have enough room to empty the bottle and fill the glass. This way takes a bit 
more practice but what is so bad about that!  
 
“The best temperature to serve beer for me is 6 -10C... depending on style of beer. As the 
beer warms up more flavours and aromas are released from the beer. You don’t want to go 
too high in temperature as you might scare them off.” 
 
Source: Winestate Newsletter - 10 July 2008 



RAFFLES 
 
As at October 24th,  the following members have credit as listed: 
 
Sue Plant  Feb  2011 
Alister Dowdall April  2010 
Jim Halsall  Feb  2010 
Alan Colclough Feb  2010 
C. Groothaus Feb  2010  
Bruce Lorish Dec  2009 
David Ellison Aug  2009 
Lloyd Gerdes Aug  2009 
Spiros Repousos June  2009 

Alister Graham  June  2009 
Seigfrid Matz  June  2009 
Scott Mathers  April  2009 
Larry Ross   April  2009 
Rod Hogan   April  2009 
Craig Pelton   April  2009 
Mick Davis   Dec  2008 
Wayne Richardson  Dec  2008 

 
I wish to thank Graeme Crompton for his donation of labels for the raffle. 
These labels are from his late father George’s collection and include many pre-WWII labels 
in excellent condition and will be included in upcoming raffles. 
 
In the December raffle all prizes will have a pre-WWII label. 
First prize will contain a Ballarat XXX Ale (Ballarat Brewing Company LTD.)  post 1936. 
Second prize will contain a Tooheys Club Lager, which was the third and last, of this style. 
Third prize will feature an early Carlton Bitter Ale. 
  

 
 
In addition, all prizes will contain the “LAGER BIER” label (shown in the newsletter, 
March 2008, 17th page) plus the matching neck label, and some mid 1960’s 13 1/3 and 
26 2/3 fl. oz. labels from various breweries. 
 
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 or at the December meeting. 
 



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 & Associated Breweries            154 pages $15.00 
Coopers Brewery                  130 pages $15.00 
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 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 Secretary, either by title or by name.  Copies of the Club 
Catalogues are obtainable from Angus MacEwan, 11 Harleston Road, Mt. Eliza, Victoria 
3930.  Ph: 03 9787 0225. ALL CATALOGUE PRICES ARE POST PAID 
 
 
MEETING  DATES  FOR  2009 
 
VBLCS meetings are held at the German Club Tivoli, 291 Dandenong Road, Windsor, 
Melway Ref. 58 G8. 
 
Meeting dates for 2009 are: 

December 14 (2008) 
February 8 
April 12 
June 14 

August 9 
October 11 

December 14 
 

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. 
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