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To ensure the smooth running of our 
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2. Forward all contributions for VBLCS   
    NEWS to the Editor. 
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    for labels from society stocks and label 
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PRESIDENT’S  PAGE 
 
Nearly every PP of recent, I open up by announcing the passing of a valued member. It is 
sad to advise that Kevin Merrigan (145) was farewelled recently. Kevin joined the VBLCS 
in 1972 and was instrumental in providing us with labels from CUB. He developed very 
close relations with both George and Keith liaising very closely with changes to Carlton’s 
labels. Kevin also developed close relations with can collectors as he was their source for 
Canathon and commemorative cans. Both the VBLCS and the Can Clubs were very indebted 
to Kevin and thank him dearly for his efforts. I attended the funeral and passed on our 
condolences on your behalf. 
 
We have read much about the devastating Black Saturday 7th of February fires. Sadly 
Hargreaves Hill Brewery was destroyed at Steels Creek. Word from Simon Walkenhorst, the 
owner / brewer, is that plans are underway to get back on track fairly soon. We wish Simon 
the very best. His beers are excellent. Hunt them up as the labels are very hard to get. 
 
If I may repeat a note from my March 2009 Presidents Page; 
 
“I have come across many new issues particularly from the micro brewing scene that the 
VBLCS finds it almost impossible to secure for members hence my strong word of advice is 
to set up your swap partners interstate and buy couple of bottles. It builds up strong 
correspondence and it enables you to get those limited elusive issues. In some cases your 
Society is not in a position to buy the beer or labels as they are VERY limited runs. Some 
brewers are very helpful; some are too busy with their craft to assist our requests. Mind you, 
buying the beer has its advantages; you can always taste it which adds to the fun”.  
 
The reason being I brought a case of Holgate’s “Mercs Own Peach Ale” to the last meeting 
for members. To my surprise only four people were interested in acquiring it. Either all 
members had the label [I didn’t] or they were not interested. Even if they did have one it 
would be a great swap with our Interstate friends. It is an excellent and very hard to get 
label. Well my sentiments only.   
 
A reminder to all members that at this time of year it is your opportunity for; 
1. Changes to the Constitution. As at time of writing I have not received any requests for 
changes in writing hence assume there will be no discussion on the subject or voting. 
2. Nominations for Office Bearers at the AGM in June. Similarly as of now, your current 
Committee is available to stand again for 2009/10 and there have been no further 
nominations.What is your feedback on our performance?  
3. Nominations for Label of the Year. Forms are included in this newsletter. Please 
complete and return to Angus or myself ASAP. 
 
It is your VBLCS so let me know of any ideas or recommendations of change for the coming 
year.   
 
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 14th June [Note it is our AGM] commencing at 12.00 am with 
swaps and much discussion.  
 
Note the formal meeting will start at 01.00 pm. 
 
APRIL  2009  MEETING  NOTES 
 
The meeting was held at the Club Tivoli in Windsor on Sunday 19/04/2009 and commenced 
at approximately 1.00 PM. 
  
APOLOGIES: 
Jill Major, Bob Smith and Phyl Godden. 
  
MINUTES: 
The minutes from the February meeting were read and no questions or comments arose. 
  
FINANCES: 
A fully comprehensive financial report was presented by the treasurer which showed that the 
club is in a good financial position. The treasurer also reported that there were still 11 
outstanding membership dues that were not paid. 
  
CORRESPONDENCE: 
Several requests for catalogues and labels were received and attended to. 
  
GENERAL BUSINESS: 
Rob Greenaway reported that the Hargreaves Hill Brewery was destroyed in the February 
bushfires however the owners are in the process of building another brewery in Lilydale and 
until that comes on stream all their brewing will be contracted out. 
 
Rob also reported on the large attendance at the funeral of Kevin Merrigan who worked for 
Carlton United  Breweries and greatly helped both our club and the can club with the supply 
of labels and cans over many years and that his assistance will be missed. 
 
It was also reported that as the 10c refund labels are coming through there will be an 
increased number of labels issued with the next newsletter. 
 
Graeme Crompton has generously donated labels from his late father Georges' collection for 
the clubs use. 
 
John Long reported that it was sad to see the number of British breweries that were closing 
and the different brands that were being discontinued. 
 
A short lively discussion on the origins of Carlton Draught on tap was presented by several 
members. 



RAFFLES: 
The raffles were drawn and the lucky winners were: 
1st Wayne Richardson, F83 
2nd Ray Trinder, A50 
3rd Dave Ellison, A64. 
  
Nineteen members signed the attendance book. 
The meeting closed at1.50 pm. 
  
NOTE* The next meeting  will be the AGM and as such all committee positions will be 
declared vacant and are to be voted on so you should get your nominations for all positions 
in writing to the secretary.  
  
I look forward to seeing you again on June 14th. 
  
Angus MacEWAN 
 
THEME  FOR  THE  NEXT  MEETING  ON  14th  JUNE  2009 
 
Thanks for those members who brought their Carlton breweriana items to the April meeting. 
The theme for the next meeting on 14th June 2009 will be Victoria Bitter breweriana items. 
Members are urged to bring their Victoria Bitter labels, coasters, cans, bottles, glasses, 
posters, trays etc for display or swap, sell or donate to other members. 
 

 
 

DID  YOU  KNOW  THAT? 
  
For a long time, man has brewed beer without the aid of the most basic equipment. Thus we 
had to wait until 1760 before our breweries were equipped with the first thermometer. The 
densimeter made its appearance in 1705. And it wasn’t until 1784 that the English brewery, 
Whitbread, used the first steam-driven machine. On a different note, microbiological 
discoveries brought about progress in our knowledge of beer. Louis Pasteur himself 
discovered that yeast is a microorganism that can be affected by bacteria. Nowadays, 
scientific experts are continuing to study the relationship between the taste and the aroma, 
along with beer’s stability. The elegant copper brewing vats have been replaced by stainless 
steel models, which give better results. 



AUSTRALIAN  SMALL  BREWERY  UPDATE  -  MAY 2009 
 
New South Wales 
 
Byron Bay has acquired a second brewery. Hot on the heels of Stone and Wood, which 
began production last October, the makers of Byron Bay Premium Ale have installed a 1200 
litre Canadian-built Newlands plant in Byron Bay’s well known Buddha Bar. This move 
should go a long way towards easing the ill feeling that has developed at the Bay over the 
past few years through the company’s use of the town’s name to market its Sydney-brewed 
beer. The new brewery goes by the name of Byron Bay Premium Brewery. 
 

Meanwhile, Little World Beverages, 
founder and major shareholder of the 
Western Australian Little Creatures 
brewery, has taken a 20 percent stake in 
Stone and Wood. The deal has given the 
Byron Bay company access to LWB’s 
national distribution network in time for 
the release of its first bottled beer, Stone 
and Wood Pale Lager, which appeared 
just before Easter. 
 
Brewing began pretty much on schedule 
in April at the new Kosciuszko Brewing 
Company at Jindabyne. The brewery, a 
600 litre DME kit, has been set up in the 

Banjo Paterson Inn by the Malt Shovel crew. Brewing is being done by Steve Pursell, the 
hotel’s licensee, assisted by Chuck Hahn and Rob Freshwater of Malt Shovel.  
 
Victoria 
 
Newly opened in Victoria is the White Rabbit Brewery at Healesville. This Little World 
Beverages project is using recently-replaced equipment from the Little Creatures brewery in 
Fremantle, with the addition of a couple of impressive new open fermenters. Brewing began 
in March, and the hospitality section should be ready to receive visitors by the time you read 
this. 
 
Much smaller than White Rabbit, and a little older, is the SavaraIn Brewery in East 
Gippsland. This was started in December 2008 by experienced home-brewer Martin 
Treasure, to create beer to complement Mexican food. Only one beer is produced at 
present—SavaraIn Brown Ale—and this is available on draught only at the El Sombrero 
Mexican Restaurant in Sale. Treasure has plans to develop another beer, and to bottle his 
products for sale through other local outlets. SavaraIn beers are produced in tiny batches of 
up to twenty-three litres, making this probably the smallest commercial brewery in 
Australia. Indeed, Treasure prefers to call it a nano-brewery. 
 



Please send your contributions to this report to 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, 30 April 2009 
 
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. 
 
CUB:   Carlton Stirling, Mid neck 10 cent SA refund 
            Carlton Dry Fusion 10cent refund 
            Carlton Light, Melbourne Bitter 375ml 10 cent refund 
            Stella Artois back 10 cent refund 
            Carlton Cold euro export neck  
            Carlton Cold 4.0% body and neck (paper) 
            VB 375ml euro export body and neck 
            VB 375ml USA export body and neck 
            VB 375ml Korea export back. 
  
Cascade: Bitter, Pale Ale (return to 375ml), Premium & Premium Light 
               Carlton Black (brewed for CUB) 
               Beez Neez & Fat Yak Pale Ale (brewed for Matilda Bay) 
               Pepperjack 2009 (brewed for Saltram Wines) – paper label 
 
Boags: Draught (375 & 750ml), Premium & Strongarm 375ml. 
  
Eagle Heights Brewery: Wonglepong Wit  
                                      Old Bugga Porter 
 
Lion Nathan: XXXX Bitter 375 and 750ml Natural ingredients 
                      XXXX Gold  375 and 750ml Natural ingredients  
 
Matilda Bay: Pepperjack 2008 (brewed for Saltram Wines) – pressure sensitive label 
                      Barking Duck 750 and 1500ml 
                      Crema 
                      Sebastion Reserve 
 
Geelong Brewing Co, and CUB: a range of re issues. 
Range from Ceylon Brewery. 
 
VBLCS sends it’s thanks to Graeme Crompton, Cor Groothius, Jim Whittle, David Dobney, 
Lion Nathan Castlemain Perkins, Boag’s Brewery, Matilda Bay, Eagle Heights Brewery, 
and Foster’s Abbotsford Brewery for contributing labels to this issue. 



FROM  THE  EDITOR 
 
I am going overseas for three months, therefore I’ll be an apology for the next two meetings 
and I won’t be able to produce the July and September 2009 issues of the Newsletter. During 
my absence Mike Bannenberg will take over the editorship, which of course means the 
Newsletter will be in very good hands. Send your contributions to Mike while I am away. 
 

 
The Big Head label on 
left is from Burleigh 
Brewing Co Pty Ltd 
which has a back label 
with 10 cent refund 
statement. The Virgin 
Blonde label is from 
Steel River Brewery 
which has a neck and 
two types of back labels 
with and without 10 cent 
refund statements. 
 

 
The picture below shows the recently released beers. From left to right: Outback Bitter and 
Premium Lager from The Ettamogah Pub, Beechworth Pale Ale and Bavarian Wheat from 
Bridge Road Brewers, Schweinhund and Charger Lager from Brew Boys. 
 
 

 



 
 

The bottles from left to right 
above are Pigs Fly Pilsner from 
Bowral Brewing Co Pty Ltd, Mad 
Abbot from The Little Brewing 
Co, Mountain Ale from Jamieson 
Brewery, Pilsner and Pale Ale 
from Three Troopers Brewery and 
Otway Organic Lager from Otway 
Estate. 
 
The FNQ Lager, Blue Sky Pilsner 
and Cairns Gold bottles shown on 
left are from Blue Sky Brewery in 
Cairns, Qld. 
 
The “10 Twenty Commemorative 
Ale” label on the back cover is a 
hard one to get and members 
should buy the beer if they want 
the label as VBLCS won’t be able 
to get it. 

 
Many thanks to Rob Greenaway, Angus MacEwan, Brett Stubbs, Jack Wilks, David 
Dobney, Alan Richards, Simon Aalbers, and Wayne Richardson. 
 
Umit Ugur, May 2009 
 



THERE  ARE  BEER  LOVERS  IN  THE  ANIMAL  WORLD  TOO 
 
The pen tailed tree shrew lives off a frothy, fermented nectar that smells like beer and has its 
same alcohol content, The Discovery Channel reported recently. 
 
Humans previously were thought to be the only animals that regularly imbibed alcohol, but 
the soft-furred, slender tree shrews drink far more than most humans ever could for their 
body weight, and have been doing so for up to 55 million years. 
 
But are the tree shrews forever tipsy? 
 
"They show no obvious signs of drunkenness when observed from only 9.8 feet away," lead 
author Frank Wiens told Discovery News. "However we do not rule out psychopharma-
cological effects induced by alcohol." 
 
"On the contrary, I believe that some psychological effects induced by alcohol, such as 
effects on the brain, mood and learning, are crucial in this system," added Wiens, a 
researcher in the Department of Animal Physiology at the University of Bayreuth in 
Germany.  
 
Wiens and his team made the discovery, outlined in the latest Proceedings of the National 
Academy of Sciences, after first detecting a "strong alcoholic smell reminiscent of a 
brewery" from flowers of the bertam palm in the West Malaysian rainforest Segari 
Melintang Forest Reserve in the State of Parak. Nectar from this plant frequently frothed up 
and out of the palm's long, tubular flowers. 
 
The researchers conducted video surveillance of visitors to the plant and determined that 
many species bellied up to the bar-like scene, particularly at night, when the number of visits 
more than doubled. Nocturnal imbibers included the gray tree rat, the Malayan wood rat, the 
chestnut rat, the slow loris and the pen tailed tree shrew. 
 
The latter two animals spent far more time than the others did moving up and down the palm 
flowers and licking off the available nectar and pollen. The shrews stayed an average of 138 
minutes per night, while the lorises fed for an average of 86 minutes each night. 
 
The natural brew contains up to 3.8 percent alcohol, which is very close to the alcohol 
content of most human-manufactured beers. Given variations in alcohol content and 
amounts consumed, Wiens and his team say the clawed, big-eyed tree shrews would have a 
36 percent chance of being drunk, by human standards, on any given night. 
 
Wiens said there are even "reports of Malaysian indigenous people harvesting the nectar in 
former times," with these people getting "a buzz from the nectar." 
 
While he suggested the tree shrews might also experience some kind of pleasant sensation, 
they appear to handle their alcoholic diet well. Analysis of hair plucked from the creatures 
revealed extremely high concentrations of a compound known as ethyl glucuronide. This is 
the end product of a chemical process that gets rid of alcohol and other toxic things from the 



body.  
 
"In humans, only a negligible amount of the consumed alcohol is detoxified via this 
pathway," Wiens said. 
 
The process explains why a small amount of alcohol can help reduce anxiety and stress in 
people, while conferring certain other medical properties, but larger amounts can often lead 
to health problems and alcohol addiction. 
 
Since the pen tailed tree shrew is believed to be ecologically and behaviourally close to 
extinct, ancestral primates that lived over 55 million years ago, the researchers theorize early 
shrews and primates were exposed to potentially harmful alcohol levels early in their 
development, but that humans and most other modern primates either weren't exposed to it 
as much, or lost the beer-guzzling adaptations as the years went on. 
 
Webb Miller, a Penn State University professor of biology, computer science and 
engineering, has also studied tree shrews, along with flying lemurs. Miller and his team 
found that, despite their diminutive size and physical differences, the rainforest dwellers are 
closely related to us. 
 
Miller said "now that we know their relationship to primates," tree shrews and flying lemurs, 
in particular, "are going to be much more important species to study." 
 
In the future, Wiens and his team hope additional studies on pen tailed tree shrews and their 
favourite food might help to explain how alcohol consumption emerged in humans and why 
certain groups possess different levels of tolerance. Asian individuals, for example, possess a 
low metabolic tolerance for alcohol that protects against alcoholism. Wiens said evolved 
adaptations to toxins found in rice could have resulted in that ability. 
 
Source: BelgianShop WeekLetter Nr 1375 
\ 
A  SIP  OF  HISTORY:  BEER  IN  ANCIENT  CHINA 
 
The history of Chinese beer is around nine thousand years, with recent archaeological 
findings showing that Chinese villagers were brewing beer type alcoholic drinks as far back 
as 7000 BC on small and individual scale made with rice, honey, and grape and hawthorn 
fruits. The Chinese method of beer production was similar to that of ancient Egypt and 
Mesopotamia, scientists inform. 
 
The ancient Chinese beer was important in ancestral worship, funeral and other rituals of 
Xia, Shang and Zhou dynasties, and the beer was called as Lao Li. 
 
However, after Han Dynasty, Chinese beer lost its prominence to huangjiu, which was the 
case for the next two millennia. Modern beer brewery was not introduced into China until 
the end of 19th century when Russia first set up a brewery in Harbin. 
 
Source: BelgianShop WeekLetter Nr 137 



A  VISIT  TO  THE  FLYING  HORSE  BAR  AND  BREWERY 
 
Wayne Richardson, member from Victoria, wrote: 
 
My wife and I were able to visit just before Easter, the Flying Horse Bar and Brewery, 
which is situated on the Geelong side of Warrnambool, on the main road.  
 
 

 
 
 

The bar and restaurant were in the front of the building, very modern, and the brewery is 
behind a glass wall at the back of the restaurant. We tried their in-house beer, very pleasant 
to drink. After we finished our drinks we went to the bottle shop to buy some of their bottled 
beer, but they were out of stock. We were told that the brewer had won a silver medal for his 
beer, and had left for Sydney. On hearing of the medal win the locals bought all the bottled 
stock they had. We were told that they were waiting for another brewer, and hope to have 
more bottled stock in a month. Better luck next time on the bottled beer. 
 

 

 



EFFEN  BEER 
 

 
Ryan Leslie delights in telling the story of the little old woman who walked into a country 
bottle shop and asked for an ”effen beer”. 
 
By all accounts, the look on the shopkeeper’s face was worth bottling. It’s just the kind of 
folklore Leslie, an engineer by trade, hoped would surround his new brew when he dreamed 
up the name for his triple-malted Premium lager. 
 
To the Traralgon-based Leslie and fellow Effen director Wayne Hough, Effen is more than 
just a quirky moniker for a new beer. It’s a lifestyle brand of which beer is the first cab off 
the rank, ahead of a range of products that will eventually include everything from T-shirts 
to spirits. 
 
Effen lager has been created with the help of award-winning brewer John Greenwood, of 
Yarragon Ale House fame. Produced under licence at Southern Bay Brewery in Geelong, 
Effen is a full-strength, naturally brewed, 4.6 per cent lager designed, in Leslie’s own words, 
as a non-threatening, easy-drinking brew. By this benchmark, it’s a resounding success. 
 
A great quaffing beer, perfect for a long session at the bar or standing around a barbecue, it 
includes a trio of Australian malts and New Zealand hops (Leslie refuses to divulge which 
ones) that are designed to give it a bit of body and character without making things too 
complicated. With a clean and refreshing finish, bland Effen certainly is not.  
 
“It’s perhaps the smoothest malt lager on the market,” Greenwood says. 
 
Hough says when it came to creating the right style of beer, the creators of Effen looked to 
Australians for inspiration. “We’ve taken Australian culture and bottled it.” he says. ‘Like 
Aussies, Effen premium lager’s got a lot of character, is well balanced and easy going.” 
 
While the idea behind Effen had been kicking around Leslie’s mind for 13 years, it was only 
after being introduced to brewer Greenwood a couple of years ago that things began to get 
serious. In a boutique beer market dominated by ales, the pair decided to create an 
Australian-sty1e lager. 
 
“We really wanted to produce atrans-Tasman beer. An easy-drinking, smooth lager that 
wouldn’t offend anybody,” Leshe says. 
 
While is all about the taste, Leslie says the name of his new beer has already started to kick 
goals. “The name captures a lot of attention and helps it stand out,” he says. “We have found 
the name helps (encourage) people who don’t normally buy beer to do so.” 
 
Leslie says there are plans for several more beer styles this year under the Effen brand, along 
with an as-yet undisclosed spirit. 
  
Source: Greg Thom’s article in Herald Sun, 03.03.09 



GOLD  BREW  NOW  BACK  TO  ITS  GLITTERING  BEST 
 
An issue concerning the quality of XXXX Gold has demonstrated why, for all modern 
technology’s intrusion into the world of beer-making, you still need a brewer. Late last year 
Lion Nathan launched its Natural Beer Promise initiative, where it stripped out some 
additives and preservatives used to make a number of the company’s beers, including Gold. 
This allowed Lion Nathan to market the beers under the Promise as using only natural 
ingredients, a smart move in an increasingly health-conscious world. Things that got the 
chop included caramel colouring agents, sulphur dioxide used to mop up oxygen during the 
bottling process, and tetra hops, a liquid hop extract which helps stabilise foam. 
 
But recently word filtered back to Lion Nathan that its Gold wasn’t glittering. Publicans in 
western Queensland and northwest New South Wales were reporting that there was 
something wrong with the beer’s foam. The head was collapsing too quickly. 
 
“It wasn’t really a big issue,” Lion Nathan chief brewer Bill Taylor said. “A few publicans 
were telling us that there were some rumblings from regular drinkers, stuff like ‘Old Joe in 
the corner over there said so-and-so’. “There were no problems reported in the cities. Maybe 
in those country areas the old-timers sit on their drinks a bit longer and notice things. 
Perhaps it has something to do with the extreme weather patterns we have been having.  
“We don’t know exactly what is causing the problem, but we decided to act before it got 
out of hand.” 
 
Anxious to avoid the rumour mill lurching into gear, Lion Nathan has removed Gold from 
the Natural Beer Promise camp and reverted to using tetra hops to ensure consistency. 
 
Some brewers, including Taylor, argue that tetra hops are a natural product anyway, even if 
it is manufactured, but there are enough people who beg to differ for it to be deemed a 
controversy not worth fighting over. 
 
“This is why we need brewers,” Taylor said. “You have to have human involvement, a 
brewer’s sensory skills, to ensure beer taste and presentation are up to scratch.” While I had 
Bill’s attention I got him to answer the following query from reader Jon Skelton: 
 
“I have been drinking Boag’s Premium for years so I know what it tastes like. Recently 
I purchased a fresh box and cracked a stubbie — it didn’t taste right. 
 
“It had a sharpness to it reminiscent of XXXX Bitter, the beer I used to drink before I 
switched to Boag’s.  
 
“I had another stubbie in case the first one was just off but it, too, tasted the same. It was 
then I noticed that the packaging had changed since the last box I purchased and the cap now 
has a stylised JB instead of the Esk River design that appears on the label. 
 
“I am now very concerned that despite the marketing of Boag’s as Tasmania’s finest 
(brewed with Tasmanian water) in order to discredit Cascade Premium which is now 



brewed at Yatala, that Lion Nathan have done the dirty on us diehard Boag’s Premium 
drinkers and are actually brewing it elsewhere or have changed the recipe. 
 
“I am more suspicious because they are now selling Boag’s Draught on tap and they surely 
do not transport kegs of Boag’s Draught from Tasmania as this would not be cost-effective 
so they must be brewing that on the mainland.” 
 
Bill Taylor’s response (edited): “Carton artwork changes are a normal part of refreshing 
brands and most products show artwork or branding changes over time. “Boag’s is still 
brewed in Launceston and hasn’t been relocated anywhere else. “We can also guarantee we 
ship Boag’s Draught in kegs to the mainland, despite the considerable cost.” 
 
Source: Rory Gibson’s article in Courier Mail dated 03.03.09 
 
BEER  CHEESE  -  NOW  A  REALITY 
 
World’s first beer cheese was made in Italy, gastronom.ru reported on February, 13. 
 
Frumage Baladin was created by cheese makers from Le Fattorie Fiandino (Cuneo, 
Piedmont). The cheese is made from pasteurised cow’s milk mixed with unfiltered dark beer 
produced at a small local brewery. 
 
It is not easy to work with unfiltered beer, cheese makers say: the yeast gives the ready 
cheese an unpleasant bitterness. This problem could be avoided by using pasteurised beer, 
but Le Fattorie Fiandino prefers to work exclusively with natural products of higher quality. 
Fortunately, the problem was solved by adding a special ferment to the cheese mixture, 
which blocks the yeast activity. 
 
The surface of the already formed cheese is covered with a mixture of barley malt and beer. 
In several weeks of ripening, the cheese is ready for consumption: semi-solid, with a crispy 
crust, delicate aroma of unfiltered beer and a long-lasting “barley” aftertaste.  
 
 
A  FOAM  HEAD  IS  NEEDED  TO  PROTECT  THE  BEER  TASTE 

 
When it comes to serving beer, convincing the customer that a good foam head is necessary 
is probably the most difficult part of the task, The Star posted on January, 13. 
 
People think that more foam means less beer, majority of bartenders say. 
 
What many people don’t realise is that the right amount of foam – between one and two 
fingers high, depending on the brew – is critical. It looks appealing (and produces a great 
beer moustache!) and, more importantly, it protects the beer from becoming flat and tasting 
metallic due to oxidation, experts maintain. 
 
Actually, pouring a cold one involves maths and science, but in an enjoyable way. Each 
brand has its own drinking vessel (tulip shaped for some, straight-sided for others), serving 
temperature and glass-filling technique. 



RAFFLES 
 
As at April 29th, the following members have credit as listed: 
 
CLUB RAFFLE
Peter Simpfendorfer June 2011 
Ray Trinder   June 2011 
Sue Plant   Feb 2011 
Larry Ross   Dec 2010 
Mick O’Brien  Oct 2010 
Mick Davis   Aug 2010 
Alister Dowdall  April 2010 
Jim Halsall   Feb 2010 
Alan Colclough  Feb 2010 
C. Groothaus  Feb 2010  
Mathew Lloyd  Feb 2010 

Peter May   Dec 2009 
Bruce Lorish  Dec 2009 
Ken Humphreys  Dec  2009 
Wayne Richardson  Dec 2009 
David Ellison  Aug 2009 
Lloyd Gerdes  Aug 2009 
Tom Joy   Aug 2009 
Spiros Repousos  June 2009 
Alister Graham June 2009 
Seigfrid Matz  June 2009

 
In the June raffle first prize will contain a Ballarat Brewery “Ballarat Superior Pilsener, The 
Star Lager”. This label is pre 1936, (Pty. Ltd). First prize will also include a book, Beers of 
the World, by Rob Alcreaft (donated by Ray Trinder) which is a 15 X 15cm hardcover, 128 
pages in full colour, a nice addition to your beer library. 
Second prize will have a Ballarat Lager, also pre 1936. 
Third prize will also have a Ballarat Brewery label, XXX Ale which is post 1936 (Ltd). 
 

 
 
All prizes will contain some mid 1960’s 13 1/3 & 26 2/3 fl. oz. labels from various 
breweries and will contain over 100 labels, a selection of Australian, New Zealand and this 
month some old USA labels including some Internal Revenue Tax Paid (IRTP) labels which 
dates them to the 1933 – 1950 period. 
   
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 June meeting. 



FORREST  MICROBREWERY  PLAN  STUMBLES 
 
 
A PLAN to establish a microbrewery in the Otways township of Forrest has hit a hurdle 
because it has been classified as an industry. 
 
Matthew Bradshaw and his sister, Sharon, have applied to develop the cafe and brewery in a 
building which has been derelict for more than 20 years. 
 
No objections were received when the project was advertised but Colac Otway Shire officers 
have said while the cafe can go ahead the micro-brewery is a non-permitted use. 
 
A council planning committee meeting yesterday deferred the matter for two weeks. Mr 
Bradshaw said he hoped to be able to work through the issue with the council in that time. 
 
Industry, under the shire’s planning scheme, includes activities such as mining, industrial 
laundries and waste treatment facilities. 
 
Mr Bradshaw thinks the brewery should be classified as tourist activity, not industry. 
 
“This is just a small brewing operation like you have in Geelong at the Scottish Chiefs,” he 
said. 
 
“The microbrewery is a small part of the business but it won’t go ahead without it. We think 
the microbrewery will be what makes people stop in Forrest and come and have a look, but 
sales from the brewery will be only about 10 per cent of the business.” 
 
Mr Bradshaw, a chef, has done a brewing course at the University of Ballarat. 
 
“Everyone in Forrest wants this to go ahead,” he said. “Everyone I speak to thinks it is a 
great idea.” 
 
“This building has been derelict for years and has been a bit of an eyesore in town. 
 
“Forrest is looking for new directions after the loss of the logging industry and I think this 
project could be part of that new direction.” 
 
Mr Bradshaw told yesterday’s meeting he was hoping the council could give him “a bit of 
help” to allow the project to go ahead. 
 
“They say a microbrewery is an industry but 100 metres down the road there used to be a 
sawmill that operated for years.” He said. 
 
“This is nothing compared to that.” 
 
Source: Article by Tony Prytz, Geelong Advertiser, 12.02.09 



THE  AUSTRALIAN  INTERNATIONAL  BEER  AWARDS  2009 
 
The Australian International Beer Awards (AIBA) is the pre-eminent showcase for premium 
beer and brewing excellence in the Asia Pacific region. There were 1140 from 215 breweries 
across 39 countries at the 2009 AIBA which is the second largest beer competition of its 
type in the world. The following results were announced in the AIBA 2009 Catalogue of 
Results: 
 
CHAMPION EXHIBITOR for the highest scoring exhibitor – Feral Brewing Co. WA, 
Australia 
 
PREMIER’S TROPHY for the Best Victorian Beer – Rapunzel, Mountain Goat Beer 
P/L, Vic, Australia 
 
Gary Sheppard Memorial Trophy for BEST NEW EXHIBITOR – McAuslan Brewing, 
Quebec, Canada 
 
CITY OF BALLARAT TROPHY for Champion Large Brewery – Cerveceria 
Hondurena SA de CV, Honduras 
 
Cleanevent Trophy for CHAMPION SMALL BREWERY – Feral Brewing Co. WA, 
Australia 
 
National Liquor News Trophy for CHAMPION HYBRID BEER – Feral White, Feral 
Brewing Co. WA, Australia 
 
Beer & Brewer Australia Trophy for CHAMPION WHEAT BEER – Weihenstephan 
Dunkel, Weihenstephan Brewery, Germany 
 
Gee Multimedia Trophy for CHAMPION LAGER – Imperial, Cerveceria Hondurena SA 
de CV, Honduras 
 
Andale Trophy for CHAMPION ALE – Feral Hop Hog, Feral White, Feral Brewing Co. 
WA, Australia 
 
Cleanevent Trophy for CHAMPION STOUT – Blackwood Stout, Blackwood Valley 
Brewing Co, WA, Australia 
 
Hop Products Australia Trophy for CHAMPION PORTER – Dirty Angel, The Flying 
Horse Bar & Brewery, Vic, Australia 
 
City of Ballarat Trophy for CHAMPION REDUCED ALCOHOL BEER – Sunshine 
Coast Summer Ale, The Sunshine Coast Brewery, Qld, Australia 
 
Cryer Malt Trophy for CHAMPION SCOTCH & BARLEY WINE – Razorback, Feral 
White, Feral Brewing Co. WA, Australia 



Weyermann Speciality Malting Company Trophy for CHAMPION BELGIAN & 
FRENCH ALES – Brother David’s Double Abbey Style Ale, Anderson Valley Brewing 
Co, California, USA 
 
University of Ballarat Vice - Chancellor’s Trophy for CHAMPION PACKAGING 
AWARD – Barons Black Wattle Original Ale, Barons Brewery, NSW, Australia 
 
Labelmakers JUDGES AWARD - Presented to all 2009 AIBA Judges in recognition of 
their services. 
 
Editor’s Note: Our president Rob Greenaway was a member of the judging panel. 
 
 
SKINNY  BLONDE:  ROCK  ‘N’  ROLL  BEER  WITH  A  NAKED  TWIST 
 
It is the ultimate Aussie beer-lover’s fantasy: a bottle of brew with a woman on the label 
whose bikini disappears as fast as the drinker can consume its contents.  
 
Three friends in Sydney have taken on the Australian beer market with a unique world first 
marketing concept for their new beer.  
 
The label is Skinny Blonde, a low-carb beer that is thriving on the current popularity of 
Australia’s new crop of ‘healthy’ beers.  
 
But there is another reason it is popular: the Skinny Blonde bottle features a 1950s-style pin-
up called Daisy whose red bikini disappears as the beer level drops and the bottle warms up, 
thanks to the modern ink technology used on the labels.  

 
The savvy, apparently 
world-first, marketing ploy 
was born three years ago 
when 34-year-old Hamish 
Rosser and his mates – actor 
Richie Harkham, 29, and 
artist Jarrod Taylor, 33 – 
decided to act on a “drunken 
idea that actually worked”.  

 

“We had the idea of a pin-up 
girl from the get go, we 
thought everyone uses 
women in their advertising 
campaigns so why not put it 
on a bottle?” Mr Rosser, 
who is the drummer in the 
Australian band The Vines, 
told The Times.  



 
“So we had this idea of the disappearing bikini and researched into disappearing ink. Then 
we did a few trial runs and when we realised it worked we were stoked, we were over the 
moon.”  
 
Crystal Lee, a barmaid at Bondi’s Beach Road Hotel, the first pub in Australia to serve 
Skinny Blonde, said that it was one of their most popular low-carb beers - especially when 
sold in a bottle.  
 
“It’s a really popular beer, more in the bottle than on tap,” she said, before adding: “But 
that’s to do with the fact that the chick’s bikinis come off when people drink it.”  
Ms Lee said that the beer, which has an alcohol content of 5.2%, was equally as popular 
among men and women – men for the bikini factor and women for the taste and that it was a 
‘healthy’ beer.  
 
The trio, who lived within streets of each other in Bondi, formed the company Brother’s Ink 
and began experimental home brewing in Mr Taylor’s laundry with the aim of producing a 
Japanese-style dry “session beer” three years ago.  
 
“We wanted to make a beer that you can have several of rather than ales which you have one 
or two then you move on,” Mr Rosser, who has a degree in chemical engineering, said.  
A few test runs later they were ready to serve up the first batch of Skinny Blonde and 
approached the Beach Road Hotel – their local and a popular drinking spot for visiting 
British backpackers – who agreed to help them by trialing their beer on tap.  
 
Brother’s Ink held a party to promote their new brew and it became a hit among locals. Last 
December they expanded their product and introduced the bottled variety, and in turn 
introduced Daisy and her disappearing bikini to beer drinkers.  
 
Mr Rosser said that they planned to expand their business around Australia and eventually to 
New Zealand and Britain.  
 
“We’ll probably license it to a third party to bring it to the UK,” he said.  
 
“But we’re just trying to grow our brand now. At the moment our focus is on sales.”  
 
After a turbulent few years with The Vines, the Australian garage rock band who burst on to 
the international scene in 2002 before singer Craig Nicholls’ health issues put them on hiatus 
last year, Mr Rosser said that expanding Skinny Blonde was now his main priority.  
 
“The Vines aren’t doing much right now. We will get ourselves together eventually but the 
beer is a full-time job at the moment,” he said.  
 
“If it weren’t for this beer project I don’t know what I’d be doing. Anyway at least I’ve 
finally found a use for my chemical engineering background.”  
 
Source: Article by Sophie Tedmanson, Times Online, 20.03.2009 



THE  PUB  WITH  NO  FEAR 
 
That adage that life begins at 40 is certainly ringing true,” says publican Shane Harris as he 
contemplates turning the big four-oh while pulling a couple of beers at The Stanley Pub he 
and wife Annemarie own near 
Beechworth. 
 
Sadly they lost their home, but not their livelihood, on Black Saturday as bushfire burnt their 
land near this picturesque hamlet. People are still chary about visiting Victoria’s country 
areas but as Shane says, it would be a double tragedy if local businesses and communities 
stopped receiving the support that tourism brings to the region. 
 
The Stanley Pub is a local legend, having quenched many a thirst since its doors opened in 
1857. Always a drawcard for locals and visitors, the Harrises would drive past the adobe-
walled pub, often thinking it would be great to own it one day. Harris, a sommelier, was 
working with Michael Ryan at Range, a two-hat Myrtleford restaurant, when he heard the 
pub was for sale. 
 
Sitting in the former ladies parlour, it’s hard to imagine this bright space was once a dingy 
adjunct to the bar where 40 years ago, timber workers would line up 50 pots and down them 
during the “six o’clock swill”. 
 
The crowd that used to come for a parma and pot still calls in for a drink and regulars often 
arrive with a box of local produce. 
 
‘They know that the thing that keeps the bar open is the success of the restaurant,” Harris 
says. 
 
The chalkboard bar menu includes locally grown nuts, olives and a steak sandwich made 
with house-made bread. “Order the goat and olive ragu,” I’m advised by one diner who, it 
turns out, breeds goats especially for the table at nearby Gapsted. 
 
Originally from Sydney, it was Harris’s passion for wine that led him to The Stanley Pub. 
 
He bought property on the Myrtleford~Stanley Road a decade ago and while figuratively it 
was a million miles from working at Sydney’s Kirketon, Omega or MG Garage, the couple 
knew it was time to change gears. 
 
At The Stanley, his wine list is weighted heavily to local vintages with a splash of French. In 
the kitchen, Richard McCalkim is running a menu of French inspired fare with northeast 
Victoria’s bountiful harvest. Snowline Fruits provides 10 varieties of apples for his tarte 
tartin, the chevre’s from Milawa and the frisse lettuce is locally grown. 
 
Despite recent setbacks the Harrises plan to rebuild and forge ahead to ensure that The 
Stanley remains at the heart of the community. 
 
Source: Article by Carol West, The Age Traveller, 28 March 2009 



BEER  SHAMPOO 

 
Bandai Japan announced on November, 20 it will start selling beer shampoo (in beer bottles) 
as from December 1st. 
 
The company is promoting the shampoo as part of its “One of the things everyone wanted to 
try for a long time at least once” series, which includes fake money bills that you can take a 
bath with. 
 

 
 
Bandai says one of the ingredients of the shampoo is hops extract, exactly the kind found in 
normal beer. According to the company, users are supposed to simulate the joy of opening a 
beer bottle with a splash without the usual consequences in their own home. 
 
The shampoo is suitable for the body only and has a citrus fragrance, it is reported. 
 
Source: http://www.crunchgear.com 
 
BEER  CAN  SIMULATOR 

 
When you’re just dying to open up a can of beer, and can’t, 
due to silly things such as working, this keychain may save 
the day.  It simulates the feeling of opening up that can of 
beer.  Of course, you won’t get to drink any beer, which 
might be a downside for some.  You can open it over and 
over again though, and after opening it 30 times you’ll be 
rewarded with a special sound effect.  As you probably 
could have guessed this comes from Japan.  It will likely 
be in Japan as of sometime in June and will be for sale for 
about $9.00. 
 
Source: foolishgadgets.com 



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 2010 are: 

February 14 
April 11 
June 13 

August 8 
October 10 

December 12 
 

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. 



 


