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PRESIDENT’S  PAGE 
 
Opening up on a sad note, I received a call from Shirley Riddell to inform us that her 
husband Jim has passed away. Jim and Shirley were very passionate collectors over the last 
30 years concentrating on wine, beer and spirit labels. Jim was a lovely fellow and our older 
members will remember those great social times together. Our condolences go out to Shirley 
and family. 
 
It was great to see Tony and Helen Elliott attend our February meeting. Tony and Helen 
travel down every year for holidays in Melbourne for a well earn break from their Motel 
business in Narrandera in NSW. Tony picked up some elusive labels and was last seen 
heading off to hunt out some Craft beers in the suburban bottle shops.  
 
Come on you Interstate [and local] members, why not visit Melbourne, tour the breweries, 
bottle shops watch the football and even attend a VBLCS meeting on the Sunday. Give it a 
go. I have had contact from a Russian member wanting to know our meeting dates for 2011. 
Now that is being keen.   
 
I was fortunate to meet up with Jenny and Ray Hodgson in Melbourne on their way home to 
Western Australia after attending the annual 2011 Canathon meeting in Tasmania. Jenny and 
Ray are doing a great job liaising with Swan and the micro brewers in WA. There is good 
support from the breweries and we hope labels for all members will start to flow after a very 
long and quiet period. Thanks to Ray and Jenny for following this up in what is becoming a 
very dynamic Craft Brewing scene. 
 
Congratulation and well done to Alan Richards and Michael Bannenberg in their preparation 
of their 2010 label book. Alan presented the draft at the meeting and the layout looks very 
promising. Watch this space. 
 
Members have been asking for an updated Membership Contact List. Every year a 
Membership application / renewal form goes out to all members for resubmitting to David 
Dobney so that we can have all the updated details for publishing. Unfortunately when 
members pay their dues little submit the form. Please ensure that when you pay your 2011/ 
12 dues in July the form is filled out and we can circulate an up to date contacts list.  
  
Can you write an article? Can you send some special photos related to breweriana?  
Tasted some special beers lately or recently visited a new micro brewery? Send us an article. 
We all would love to hear from you. 
 
It is your VBLCS so let me know of any ideas or recommendations of change for the coming 
year.   
 
Cheers and happy collecting for 2011. 
 
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 10th April commencing at 1.00 pm with swaps and much 
discussion.  
 
Most of those enthusiastic collectors are there at 12.00 catching up with their swap 
partners and collecting the labels on offering. 
Also, SELL Book is going gangbusters.  
 

FEBRUARY  2011  MEETING  NOTES 
 
The February 2011 meeting was held at the Club Tivoli in Windsor on February 13th and 
commenced at 1.05 pm. 
  
VISITORS: 
Tony and Helen Elliot from Narrandera and Wyn Dodson were all welcomed to the club. 
  
APOLOGIES: 
Gary McNair, Shirley Robinson and Mike Bannenberg. 
  
MINUTES: 
The minutes from the December meeting were read and there were no comments except that 
the club wishes to thank Phil Withers from the Thunder Road Brewery for his kind gesture 
of shouting our Xmas drinks. 
  
FINANCE: 
A full and comprehensive financial report was delivered by our treasurer, David Dobney, 
and it showed that our financial position is healthy. 
  
CORRESPONDENCE: 
A complaint has been received regarding the reissue of older labels with the newsletter. This 
practice is to continue as it helps newer members with older releases that they may not have. 
  
GENERAL BUSINESS: 
Alan Richards gave a presentation of the proposed catalogue of the past years label issues. It 
will be produced in landscape A4 format and it will probably cost in the order of $60.00. 
The club was approached as to financing the project however it was decided that if we were 
to do this it would stretch club finances too far, so ,although we thought it is an impressive 
publication we declined the offer. 
  
Jack Wilks reported that there is a dealcholised beer available at Safeway. It is from 
Hopman Brewing in Sydney. 
  
I reported that the 13th label catalogue listed as Northern Brewery $5.00 does not in 
fact exist and I apologise for this mistake. 



RAFFLES: 
1st B20 Lloyd Gerdes, 
2nd.D29 Allan Colcott, 
3rd. D32 David Ellison. 
  
The meeting then closed at 1.35 pm and there were 22 people that signed the attendance 
register. 
  
I look forward to seeing you all on April 10th at our next meeting. 
  
All the best 
 
Angus MacEwan. 
 
 

LABELS  ISSUED  WITH  THIS  NEWSLETTER 
 
Owing to frequent shortages of microbrewery labels and occasionally different quantities of 
matching neck and back labels, the labels issued may not be the full published list. 
 
CUB; Cascade Premium Light 375ml   
          Carlton Natural 355ml 
          Carlton Dry Fusion Black 355ml 
          Pure Blonde White         
Bridge Road Brewers; Beechworth Pale Ale 5c 330ml 
                                    Hans Klopek’s Hefe Weizen 10c 330ml 
                                    Chevalier Hefe Weizen Dunkel  750ml                                    
Purrumbete Brewing Co; White Garden 330ml 
                                          RA Bread Beer 330ml 
Mountain Goat; IPA Rare Breed 640ml [redesign] 
                          Steam Ale 640ml 
Bright Brewery; Fainters Dubbel 330ml 
                          Bright Lager 330ml          
 
Also included is a range of obsolete reissued labels from XXXX, SAB, CUB, Tooheys, 
Swan and Geelong Breweries.   
  
VBLCS sends it’s thanks to Graeme Crompton, Alan Richards and Jack Wilkes plus Bright 
Brewery, Purrumbete Brewery, Bridge Road Brewers and CUB’s Abbotsford Brewery for 
contributing labels to this issue. 
 

DID  YOU  KNOW  THAT? 
 
A restaurant in Alexandria, Virginia came up with the idea of creating the beer-sicles or 
frozen beer popsicles-look-alike made from 99 percent beer quite recently. However, due to 
controversy and possible violation of the local alcohol law, the production of the said beer-
sicles was put to a temporary stop until further notice. 



AUSTRALIAN  SMALL  BREWERY  UPDATE  -  MARCH  2011 
 
This time last year I made the prediction that we would see ‘at least ten’ new microbreweries 
come into production across Australia during 2010. I have to admit, now, that I was a little 
optimistic. Using a generous definition of a ‘new’ microbrewery, I can find eleven starters 
for the year, which makes my forecast look good, but two of these were really restarts, so 
merely offset previous closures. A more meaningful tally for the year is therefore only nine. 
This is the smallest annual increment since 2004. And 2011 will probably be as bad. Apart 
from two new starters so far (see below), I can see only about six or seven more that are 
likely to begin brewing this year. Is the boom running out of puff? 

New South Wales 
Craig Wealands opened his Thirsty Crow microbrewery in the 
CBD of Wagga Wagga early in February. His new 500-litre 
brew-length brewery operates in a renovated building in 
Kincaid Street. Thirsty Crow is the first commercial brewery to 
operate at Wagga Wagga since 1924 when the Federal Brewery 
was sold to Tooth and Co., who closed it and used it as a depot 
for beer railed in from their Sydney brewery. The name chosen 
by Wealands for his brewery is entirely apt; the name Wagga 
Wagga comes from an Aboriginal term meaning crows. 

 

Victoria 
Bullant Brewery 

The latest new arrival in Victoria is the Bullant Brewery at 
Bruthen, a tiny place on the Great Alpine Road in the East Gippsland region. Like Thirsty 
Crow, it was planned to open Bullant Brewery in 2010, but due to one thing and another the 
opening was delayed until early this year. The owner, Neil Triggs, sourced his brewery from 
the USA, where it had previously done service in Richmond, Virginia. Damage sustained by 
the equipment in transit delayed the start of brewing, but a batch of Mossiface Pale Ale was 
put through at the Hargreaves Hill Brewery at Lilydale, enabling the Bruthen venue to open 
in January with its own beer on tap. Brewing on site started in February. 

Western Australia 
Beaten Track Brewery at Boulder is the first microbrewery to operate in the Western 
Australian goldfields area since Black Stump Brewery at nearby Kalgoorlie closed about 
eight years ago. The brewery came into production early last year, but received a major 
setback when it sustained damage and the loss of its first batch of beer in the Kalgoorlie 
earthquake on 20 April. Beaten Track is the creation of Nick Galton-Fenzi, who, like many 
small brewery operators, began making beer as a hobby. Nick runs his brewery after he 
knocks off from his day job with the Department of Mines and Petroleum at Kalgoorlie. 
Visitors to the goldfields can presently obtain Beaten Track beer only at the Kalgoorlie Golf 
Club, but plans are afoot for a reception and tasting area at the brewery. 

Please send 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, 25 February 2011 
 
 

THE  EFFECT  OF  NON-ALCOHOLIC  BEER  ON  YOUR  HEART 
  
Drinking non-alcoholic beer may provide some of the same cardiovascular benefits 
seen with moderate alcohol consumption in previous studies, a research from 
Germany suggests. In a new study, non-alcoholic beer had a powerful short-term 
effect on two processes believed to be involved in heart disease, Reuters Health 
reports. 
 
"Because of the negative implications of alcohol use and abuse, drinking de-
alcoholized beverages may offer an alternative to alcoholic beverage consumption 
without losing beneficial effects," Dr. Steffen Bassus of Deutsche Klinik fuer 
Diagnostik in Wiesbaden said. 
  
Many studies have shown that moderate drinking is associated with a reduced risk 
of cardiovascular disease. Some researchers have suggested that the beneficial 
effects of moderate drinking come not only from alcohol itself, but from other 
substances found in alcoholic beverages. Red wine, for example, contains a 
compound called resveratrol, which is believed to be heart-healthy. 
 
Bassus and his team set out to see whether some of beer's beneficial effects stem 
from substances other than alcohol. 
 
The researchers examined the effects of three beverages: normal beer, non-alcoholic 
beer and alcohol mixed with water. The participants, 12 healthy men 19 to 36 years 
old, consumed 3 litres of one of the beverages over the course of 3 hours. Blood 
samples were taken before, during and after the drinking sessions. Eventually, the 
men consumed all three types of beverages on separate days. 
 
The non-alcoholic beer inhibited the formation of thrombin, a key factor in blood 
clotting. The findings appear in the May issue of the journal Alcoholism: Clinical 
and Experimental Research.  
 
Although reduced thrombin production can sometimes be harmful because it makes 
it difficult to stop bleeding, it can also have the effect of reducing the risk of blood 
clots, Bassus said. 
 
One limitation of the study is that it only examined the short-term effect of non-
alcoholic beer, the investigators point out. 
 
More research is needed to see whether the long-term use of non-alcoholic beer is 
beneficial, according to the report. 
 
Source: BelgianShop WeekLetter 1441 



FROM  THE  EDITOR 
 
I hope you all had a wonderful holiday over the Christmas-New Year-School Holidays 
period. We, as usual for the past 30 years, spent about three weeks in McRae, Mornington 
Peninsula, with our extended family. Mornington Peninsula is a cool climate wine region 
with over 40 award winning wineries, but slowly it is becoming a micro-brewery region as 
well. Naturally I visited them, with my son Hakan who is fast becoming a beer connoisseur. 
Our first stop was the Red Hill Brewery (see my article on this brewery in March 2007 issue 
of VBLCS News). We tasted their sample tray consisting of 4 x 130 ml glasses of Golden 
Ale, Wheat Beer, Scotch Ale and Bohemian Pilsner. Our next stop was the Hickinbotham of 
Dromana Brewery (see my article on this brewery in January 2009 issue of VBLCS News). 
Finally we ended up in the newest brewery on the peninsula, the Mornington Peninsula 
Brewery. We tasted all their five brews which were available on tap only when we visited 
(see my article in this issue). 
 

  
Beer tasting at the Red Hill Brewery and the Mornington Peninsula Brewery 

 
I found a "Broo Premium Lager" by the Broo Pty Ltd in Sorrento. The label on the bottle 
says the beer is "brewed in our back shed and crafted from the finest malt, barley and of 
course hops. There's no artificial anything and it tastes bloody broodiful" (see photo on the 
page). 
 
I also went to the Great Australian Beer SpecTAPular at the Local Taphouse in St. Kilda (on 
12th February 2011). There were 19 different beers on tap brewed for that event which have 
never been available anywhere in the country before (see related articles in this issue). My 
 

   



 
favourites were the Original Fass Bier from the Last Drop Brewery (WA) and Chocolate 
Chilli Porter from Hunter Beer Co (NSW). 
 
Below photos show my latest acquisition of bottles from various shops. From left to right: 
Stout, Ginger Ale and Wheat Beer from Buffalo Brewery (with web-site address at the 
bottom of label), Ranga Premium Red Ale from Geelong Brewery (fired on label), Saint 
Kilda Brew from AIB, English Ale from 3 Ravens, Extra Special Bitter and Stout from 
Hargreaves Hill Brewing Co and Pilsner from Hawthorn Brewing Co Ltd. 
 

 
 
On the right are: Premium 
Lager from Broo Pty Ltd, 
William’s Organic Pale Ale 
from William Bull Brewing 
Co, NSA Nelson Sauvin Ale 
from Billabong Brewing, 
Premium Lager from 
Bluetongue Brewery (new 
design) and Chocolate Stout 
from Arctic Fox Brewing 
(500 ml). 
 
Many thanks to Rob Green-
away, Angus MacEwan, Brett 
Stubbs, Jack Wilks, David 
Dobney, Jimmy Stewart for 
their contribution to this issue of the Newsletter. 
  
Umit Ugur, February 2011 
 
 



Visit    VBLCS  web-site:               http://www.vblcs.com   

THE  AMBER  REVOLUTION 
 
 
It’s in a cocktail glass, contains vermouth and gin and there’s an olive on a stick in it. But 
with this martini, the devil is in the detail. Alongside the olive, the barman has placed a hop 
flower - and in this, held close to your nose, you might detect aromas usually found in 
certain beers. That’s because this is a beer cocktail, a sign of change in Melbourne, at the 
vanguard of Australia’s craft beer revolution.  
 
Barely a week goes by without a new beer hitting the market from Victoria’s growing band 
of microbreweries, with many bars and bottle shops now offering a huge range of traditional 
and not-so-traditional beers from home and abroad. Many now hold regular tastings, often of 
rare and off-kilter beer styles, knowing they’ll sell out in advance.  
 
The beer cocktails at Beer DeLuxe in Federation Square include a martini infused with three 
hop varieties. Another uses Japanese sweet stout and a condensed version of the sweet, 
malty wort produced during the brewing process of Mountain Goat’s Hightail Ale. They are 
very much a niche within this niche market. But they’re also a sign of the growing desire in 
the industry to experiment and educate - and of an eagerness among drinkers to hunt down 
new beer experiences.  
 
‘‘It allows us to break down the raw materials of beer in a way that’s educational for 
drinkers and fun for us,’’ says bar manager Siobhan Karin.  
 
‘‘Some hops have a passionfruit flavour that works great in cocktails, and there’s intrigue for 
people in seeing something like a stout added to give a cocktail a little sweetness,’’ she says.  
 
‘‘The idea of beer cocktails gives them something a little different and was really popular 
with a lot of girls over the spring racing carnival.’’  
 
The quirkiness of cocktails aside, the business of beer in Victoria is unrecognisable 
compared with a few years ago. The main players, CUB and Lion Nathan, still dominate, but 
sales of brands such as VB are falling. Bureau of Statistics figures show beer as a percentage 
of total alcohol consumed has dropped to a 61-year low - 44 per cent - as the popularity of 
wine continues to grow.  
 
Yet it’s a different story in the craft beer sector. While microbreweries start from a smaller 
base, representing only a tiny proportion of overall beer sales, they are bucking the trend. 
Hard figures are tightly guarded, but Cam Hines, from Melbourne’s longest established 
micro-brewery, Richmond’s Mountain Goat, says that five years ago his business was 
growing at about 10 per cent a year. Last year the figure was 40 per cent.  
 
New micro-breweries are appearing all the time. The Mornington Peninsula Brewery opened 
in October and two under construction in Brunswick expect to have their first beers ready in 



months. The first beer from a microbrewery in Forrest, in Victoria’s south-west, hits the taps 
any day and Gippsland is gaining another micro-brewery at Bruthen. 



Meanwhile, a group of lads has taken the lease on a site close to CUB’s headquarters, with a 
plan to unleash such wonders as high alcohol pumpkin and gingerbread beers next year.  
Then there are the bars. Led by the likes of Beer DeLuxe, the Local Taphouse, Mrs Parma’s 
and Richmond’s Royston Hotel, a growing number are offering a kaleidoscopic choice. 
Biero, in Little Lonsdale Street, installed a world-first ‘‘beer vault’’ system when it opened 
in May, so drinkers could sample expensive bottled beers, with the remainder kept in 
pressure and temperature controlled cylinders behind the bar.  
 
Young & Jackson’s hosts showcases of small-brewery beers in its Chloe’s Bar. It’s also 
becoming the norm to find hundreds of varieties at bottle shops such as Blackhearts & 
Sparrows, Slowbeer and Purvis Beer.  
 
And what of the beer? With many smaller breweries now well established, the quality and 
consistency of micro-brewed beer is higher than ever. Beers that would have raised 
eyebrows on their release - Mountain Goat’s Hightail or Little Creatures Pale, for example - 
are now staples. In their place and pushing the margins are 8 per cent-plus Belgian styles, 
coffee and chocolate beers, fruit-infused ales and those aged in wine barrels.  
 
Feral, in Western Australia, brews a beer fermented with wild Swan Valley yeasts, while a 
10 per cent Imperial India Pale Ale called Spartacus, from New South Wales’ Murray’s 
Brewery, proved popular in Melbourne. With styles imported from North America, Europe 
and Japan, the variety, ingredients, strengths and methods of brewing seem endless.  
 
It is a change that’s been a long time coming - Grand Ridge started brewing in Mirboo North 
in the late ’80s, and Mountain Goat’s first beer was released 13 years ago - but has picked up 
pace now, and even the industry veterans are surprised.  
 
‘‘It’s reached the point of critical mass,’’ says Ron Feruglio, founder of Temple Brewing. 
With wife Renata, he is building a brewery, bar and brasserie in Brunswick that will open in 
a few months.  
 
‘‘There are a lot of bars directing people towards new beers and events - with a focus on 
beer - that are educating the punters, who in turn have embraced it and are quite keen to look 
at Australian beer,’’ Feruglio says.  
 
‘‘Craft brewers have responded with new beers and it has picked up its own momentum.  
‘‘It’s a good motivation for brewers knowing that when you bring a beer out like the 
braggots [an extremely rare, mediaeval style of honey beer that two Victorian brewers 
released last year] you can be confident there’s sufficient people to embrace it.’’  
 
Unlike previous attempts at establishing an alternative small-scale beer scene in Australia, it 
looks as if this time it’s here to stay. In Victoria and WA, at least, bar owners have been 
willing to ignore incentives to stay with the established breweries. A handful of restaurants 
has realised it makes little sense to have an exquisite wine list sitting next to six commercial 
lagers.  
 
Source: Article by James Smith, The Age Epicure dated 1 February 2011 



LABELS  GIVE  TASTE  OF  BREWING  HISTORY 
 
GREYMOUTH author and history researcher Jimmy Stewart from Coal Creek, who has a 
special interest in West Coast breweries, has now amassed a beer label collection of more 
than 2453 items from New Zealand and more than 40 other countries. 
 
“It started back in 1969 when our family received requests for my grandfather’s brewery’s 
beer labels. The inquiries came mainly from Czechoslovakian collectors. Anyway in 1970, 
when I was 13, I wrote to three Australian breweries, Swan, South Australia and Tasmania, 
using addresses from my grandfather’s beer book. Czechoslovakian beer label collectors 
would send labels in exchange for our Stewart labels. “In 1970, Dad, my brother and I went 
to Westland Breweries and were given labels.” 
 
Mr Stewart’s collection suffered disaster in 1971 when his two youngest siblings, oblivious 
to its value, got hold of it and started cutting up items with scissors. Although he kept the 
collection, his enthusiasm waned. 
 
However, when he started research into the Stewart Brewery in 2002, his interest in the 
labels was also revived. At that stage, he was just collecting West Coast labels, but started 
adding overseas labels a year ago. 
 
“I met Jim Halsall, of Westport, and he persuaded me to give the label collecting another go 
and I started up again in 2004,” Mr Stewart said. 
 

 
 
He has. 1394 New Zealand labels, with 754 from the South Island and 640 from the North 
Island and 1059 from overseas - but the collection is still steadily expanding. 
 
“I have been a member of the Victorian Beer Label Collectors Society (VBLCS) an 
Australian beer label group since December 2009. Every two months, you receive a 
newsletter and about 50 labels.” 



“My favourite West Coast labels are Stewarts, Greymouth, my great grandfather’s and my 
grandfather’s brewery, which started in 1880 and closed in 1960.” 
 
“When I was doing research into Stewart’s Brewery, I was given two bottles with Stewart’s 
labels on them. One was from a relative in America. This well-travelled bottle went from 
Wellington to America and then back to Greymouth.” 
 
“For some time now, I have been trying worldwide to track down a particular Stewart’s 
label. Does anyone on the West Coast have this label? It’s oval, red and white and has on it 
‘Brewed and Bottled by A A Stewart’ my grandfather’s label. I wonder does anyone 
remember this label and does anyone have any information on Stewart’s Brewery for a 
future revised copy of the Stewart’s Brewery book?” 
 
He would also love to find a photograph of Robert Alfred Stewart. Apart from his special 
family beers, Mr Stewart is not interested in collecting bottles or cans. 
 
His colourful collection is well-organised with separate folders for different countries, along 
with letters and records of what different collectors have sent him. 
 
While his label collection may seem quite extensive, he said one overseas collector from 
Slovakia, whom he is in touch with, has 265,000 labels from 200 countries. 
 
“I am in contact with six collectors ‘including three in the Czech Republic one in Slovakia, 
one in Australia (Gary McNair, who has relations living on the West Coast), and Jim 
Halsall, of Westport. 
 
“Jim Halsall ‘has the biggest collection on the West Coast with 15,000 beer labels but has a 
whopping 90,000 on beer bottles. He has contacts with 60 label collectors worldwide and 
has been collecting for over 12 years. He told me an Auckland man in his 80s has the most 
beer labels in New Zealand - about 100,000 dating back to the 1880s. Jim Halsall said when 
the breweries closed they used to send their labels to overseas collectors!” 
 
“A Takaka man Tom Hartill has 1400 beer labels and the oldest West Coast labels in his 
collection,” Mr Stewart said. 
 
With the surge of interest in label collecting and in postage costs, Barry Calder, formerly 
of Monteith’s Brewery told Mr Stewart it was costing $3000 a year for postage and 
envelopes which is why they no longer reply to queries from label collectors. 
 
In his collection, Mr Stewart has two beer labels, in red and blue colours, relating to Omoto 
Brewery, and he has been helping Christchurch researcher Shirley Joyce, whose husband is a 
great great grandson of Thomas Joyce who ran this brewery in Omoto Road. 
 
And does he enjoy a beer himself? 
 
“I certainly do” he said. “My own home brew!” 
 
Source: The West Coast Messenger (NZ) dated 29 September 2010 



MORNINGTON  PENINSULA  BREWERY 
 
After winning the 2008 Premiership, Hawthorn footballer Stuart Dew celebrated the victory 
with his neighbours Matt Bebe and Malcolm McLean where talk turned to beer and 
breweries and long into the night they discussed grand visions for a new brewery. Meetings 
with Rod Attenborough finalised the vision to start a brewery based on tradition, industry 
and honesty that identifies with the Mornington Peninsula’s heritage of epicurean and leisure 
opportunities. At a meeting in February 2009 an industry stalwart advised to contract brew 
first and create a market. They formed the Mornington Peninsula Brewery (MPB) with Matt 
Bebe as the Managing Director. Many brewery systems were investigated, both new and 
second hand, and the decision was made to go with Ian and Wes from IBS. Invaluable 
support and advice was given by Neil from Matilda Bay, Peter and Dale from Bintani and 
Luke from Otway Estate along with everyone encountered in the micro brewing fraternity. 
 
When the prospectus launched amongst family and friends it was a great relief to find that 
another 16 like-minded beer lovers were very keen to share the dream (and turn up for 
working bees to prepare the factory for fit out). 
 

   
 
The vision, belief and hard work by all concerned in establishing MPB was affirmed when 
Andrew Gow accepted an offer to return to Victoria to be head brewer. Highly regarded 
within the industry Andrew brings a wealth of knowledge gained from his time as a brewer 
with Mountain Goat, Matilda Bay and 5 Islands. Mornington Peninsula Brewery relishes the 
opportunity to showcase Andrew’s brewing skills. With a quiet launch for Shareholders on 
Grand Final Day 2010 and 2 years gestation from conception Mornington Peninsula 
Brewery was born. 
 

  



Their symbol is derived from a medieval alchemy sign for Aurum Potabile, drinkable gold. 
It was used as a rejuvenating medicine, an elixir of life. Paracelus, a famous alchemist once 
wrote: “...drinkable gold will cure all illnesses, it renews and restores”.  
 
At the moment the following beers are available on tap at the brewery and some selected 
hotels. 
 
Mornington Peninsula Pale is an American-style Pale Ale, at 4.7% ABV. Pouring a cloudy 
golden yellow with a tightly packed white head, Pale has both passionfruit and citrus 
aromas, showcasing the American hops added late in the brewing process. A light smooth 
palate, aided by the generous addition of wheat malts, moderate bitterness and carbonation 
make for a flavoursome ale. 
 
Mornington Peninsula Witbier is a Belgian-style Wheat beer, at 4.7% ABV. Pouring a 
hazy pale straw colour with a densely packed white head, Witbier is brewed with both wheat 
and barley malts, with the traditional additions of coriander and dried citrus peel. A powerful 
citrus aroma is supported by spice and pepper notes. Coriander and zesty citrus flavours 
abound on the palate, with lively carbonation and a lightly tart finish making this a 
refreshing ale. 
 

 
 
Mornington Peninsula Brown is an English-style Brown Ale, at 5.0% ABV. Brewed using 
classic imported English ale malts, Brown displays all the wonderful rich and toffee 
characters associated with these malts. Pouring a deep golden brown with hints of red, 
aromas of toffee, brown sugar and raisins greet the nose. The palate offers more toffee and 
raisins, with a supporting cast of chocolate and nuts. Rich, full-bodied and smooth ale. 
 
Mornington Peninsula Porter is an English-style Porter, at 6% ABV. Pouring a rich, dark 
brown with a light tan head, Porter displays dark chocolate aromas and malty undertones. 
Chocolate dominates a smooth, luscious palate, with hints of liquorice and vanilla in 
support. Rich, silky smooth and moreish.  
 
Mornington Peninsula Specialty will highlight the diversity of beer and challenge your 
palate, ranging up to a robust 9.0% ABV. Every 4 to 6 weeks brewer Andrew Gow 
showcases his creative skills with a short batch beer that is only available on tap at the 
brewery. These may range from Red Viennese Lagers through to double hopped 
IPAs, mighty Stouts or fruity Lambics. There is only one certainty, that these beers are 
always exciting.  
 
Umit Ugur, February 2011 



TWO  HEADS  BREW  AS  ONE 
 
 
THEY say two heads are better than one. So what about Two Hills? With a pair of Victoria’s 
leading craft brewers coming together under that banner to create what may well be 
Australia’s first collaborative beer, you’ll soon have the chance to find out. 
 
The one-off brew from Simon Walkenhorst, of Yarra Valley’s Hargreaves Hill, and Dave 
Golding, from Red Hill Brewery, is among 20 new beers making their debut at the Great 
Australian Beer SpecTAPular this weekend. And while it is not the first time they have 
shared a brewery - Walkenhorst brewed at Red Hill when his original brewery was burnt to 
the ground on Black Saturday - it is the first time they have worked on a recipe together. 
“We sat down over lunch one day and tried 10 different beers to see which style we wanted 
to make,” Golding says. 
 
“It will be interesting to see how it pans out as it’s a beer we’ve never made before on a 
system I’ve never brewed on.” 
 
The concept of brewers uniting in a beer is a growing trend globally and frequently leads to 
off-the-wall results. New Zealand’s Epic Beer has embarked on two in the past year, the 
latest in partnership with trailblazing American brewery Dogfish Head. Called the 
Portamarillo, it uses tree tomatoes smoked over wood chips from the sacred Pohutakawa 
tree. 
 
In the case of Two Hills, such craziness has been kept in check, with the brewers sharing a 
philosophy that favours traditional methods and styles. As such, they have chosen to brew a 
maibock, a strong German lager with origins in Bavaria that is rarely seen - or attempted - 
elsewhere. They used just a single hop - Styrian Goldings - that Walkenhorst says has 
imparted a touch of orange blossoms to the predominantly malt-driven flavour. 
 
“We figured it was a style that’s pretty much untapped as not many people are making 
lagers,” he says. “It’s quite a lean beer that retains some sweetness and some hop character 
but is subtle, which I hope people will understand. 
 
When it takes its bow on Saturday at The Local Taphouse bars in St Kilda and Sydney for 
the Great Australian Beer SpecTAPular, it will be lining up alongside a vast array of home-
grown beers, many of which have left subtlety at the door. 
 
Having decided to focus his latest event on the local craft-beer scene, Taphouse founder 
Steve Jeffares asked 22 brewers across the country to make a beer they’d never made before. 
He expected a host of rejections but only one brewery declined. As a result, he will be 
tapping everything from an Imperial Chocolate Porter and a Lemon Myrtle IPA to an Anzac 
Bickie Beer – and pretty much everything in between, including a second collaborative brew 
from South Australia’s Lobethal Bierhaus and Brewboys. 



When we had the idea and started ringing around contacts, we thought we’d get, at most 10 
brewers willing to take part and we’d fill the other 10 taps with beers from our hottest 100 
poll.” Jeffares says. 
 
“But the response was phenomenal. It’s been a lot of fun to talk to the brewers and we’ve 
ended up with a really impressive variety.” 
 
If successful, he plans to expand next year. Talks are underway with the Royal Exhibition 
Building about staging a craft and food festival. 
 
Source: Article by James Smith, The Age Epicure dated 8 February 2011 
 
 

BEERS  AT  THE  GREAT  AUSTRALIAN  BEER  SPECTAPULAR 
 
On February 12th, The Great Australian Beer SpecTAPular (GABS) served 19 beers from 
21 breweries around the country on tap. Almost all have been brewed just for GABS with a 
handful a brewery's new seasonal. They have never been on tap anywhere in the country 
before the event. 
 
Here’s the final line-up: 
 
* Original Fassbier - Kellerbier matured on roasted oak chips (Last Drop, WA, 4.6%) 
* Cucumber Sandwich - Summer Ale (Mountain Goat, VIC, 4.2%) 
* Organic Blueberry Hefeweizen (Otway Estate, VIC, 5%) 
* Belgian Raspberry Wit (Kooinda, VIC, 5.5%) 
* Fanny Gertrude's Anzac Bickie Beer - Oats, coconut and vanilla ale (Burleigh Brewing,  
   QLD, 5%) 
* kb - Kriek Berliner Weisse served through morello cherries (Wig & Pen, ACT, 4.3%) 
* Red Relief (Stone & Wood, NSW, 4.7%) 
* Cherry Bomb - Cherry and coconut porter (True South, VIC, 5%) 
* Quince Ale (Lobethal and Brew Boys Collaboration, SA, 5.6%) 
* Zephyr - Double White Ale (Doctors Orders Brewing, NSW, 5.6%) 
* Chocolate Chilli Porter (Hunter, NSW, 5.8%) 
* 2 Hills Maibock (Collaboration between Hargreaves Hill and Red Hill Breweries, VIC,  
   6.8%) 
* Wee Heavy (4 Pines, 7.8%) 
* Karma Citra - Black IPA showcasing the Citra hop (Feral, WA, 5.9%) 
* Lemon Myrtle IPA (Jamieson, VIC, 7%) 
* The Empress - Imperial Mocha Porter (Holgate, VIC, 10%) 
* Big Red Rocket - Imperial Red Ale (Bridge Road, VIC, 9%) 
* Imperious - Imperial Belgian Blond Ale (Murrays, NSW, 11%) 
* The Guvnor (2 Brothers, VIC, 11.5%) 
 
 

Visit    VBLCS  web-site:               http://www.vblcs.com   



YOUR  ONE  AND  ONLY 
 
Little Creatures Brewing has borrowed a winemaker’s approach by naming its latest single-
batch beer after the sole hop variety used in it. East Kent Goldings Ale salutes one of the 
most famous ale hops and the geographical appellation it carries; so renowned is this classic 
English ale hop that brewers often refer to it simply as “EKG”. 
 
“We wanted to do an English pale ale that used nothing but East Kent Geldings,” the head 
brewer at Little Creatures, Alex Troncoso, says. “EKG has always been part of the bittering 
in our [Little Creatures] Pale Ale but we’ve never really used them for anything else.” 
 
The pelletised hops are added in three stages - early and late during the boiling process and 
“dry - hopped” during fermentation. “It was dry-hopped in the 200-hectolitre [20,000-litre] 
fermenter,” Troncoso says. “It took a bit of skill by one of our guys but we got them in 
there.” 
 
The grain included Australian pale and Munich malted barley and “a touch” of British 
crystal malt. 
 
“It was interesting to taste this beer, as Cascade [hops] features so prominently in most beers 
we brew,” Troncoso says. 
 
“On my first sip I thought, ‘Where’s the Cascade?’ Then I thought, ‘Hey, this tastes like an 
English ale’ -which was the purpose of the exercise”. Troncoso recommends drinking Little 
Creatures East Kent Goldings Ale at a slightly warmer temperature. 
 
“As with many good ales, I found, the serving temperature is critical, he says. “About 10 
degrees Celsius is a good starting point. “This beer is all about subtlety on the warmer side, 
the hops come out with a nice woody-marmalade character and a savoury element.” 
 
Troncoso hopes to play around with more single hop variety brews in future but the next 
single batch release will be “a nice strong German marzen”. 
 
Little Creatures isn’t the first local craft brewery to name a new brew after a single-hop 
variety - Bridge Road Brewers has released Galaxy Single Hop IPA twice in the past, using 
Galaxy hops grown at the nearby Rostrevor Hop Gardens. 
 
“This beer showcases Galaxy’s aroma and bitterness and champions locally grown 
produce,” says the head brewer, Ben Kraus, who used whole hop flowers in what he 
describes as “a hop bomb” beer. Kraus has brewed Galaxy Single Hop IPA using hops from 
the past two harvests but was unable to source any of the variety this year. 
 
Kraus says he was inspired by Danish brewer Mikkèller, which has released a series of 
Single-hop beers using such varieties as Hallertau, Golding, Cascade, Amarillo, Nelson, 
Sauvin and Simcoe. 
 
Source: Article by Willie Simpson, The Sydney Morning Herald dated 22 February 2011 



BREWERS  LIKE  TO  HAM  IT  UP 
 
Smoke is a flavour more commonly associated with Scotch whisky than beer but there are a 
few smoke-influenced beer styles around. 
 
The best-known of these are the rauchbiers from Bamberg in the Franconia region of 
Germany. During the malting process wet barley is dried over beech wood fires, which 
imparts a character to the grain, similar to the way peat is used in parts of Scotland to 
process malted barley for the whisky industry. 
 
Redoak Rauch is one of the few authentic examples of the style produced locally and was 
good enough to beat all corners in its category at the 2006 World Beer Cup. Rauch-style 
beers often display a smoked-meat character, which can be pretty confronting at first, and 
they are probably best matched with food, rather than drunk for refreshment. 
 
In a way, the smoke character in such beers harks back to times when all malted barley 
would have been dried over open fires rather than by indirect heat, which is the normal 
procedure these days. It’s a bit like the difference between an open fire and central heating. 
 
Smoked malted barley plays a significant role in Mad Brewers Scribbly Gum Lager, the 
latest limited-release brew in what Malt Shovel Brewery’s chief brewer, Tony Jones, 
describes as their “off-beat, funky stuff” brand. 
 
The unfiltered, strong lager utilises German smoked malt, along with a touch of native 
pepperleaf with normal malted barley and wheat and local hops. 
 
“We had a concept of walking in the Australian bush where you get that smell of 
eucalyptus,” he says. “We played around with different native herbs and spices but we liked 
the pepperleaf which produces a little bit of heat and is mildly fragrant. 
 
“We used roughly a third of smoked malt in the [grain bill]. In early trial brews, there was a 
real ham or bacony smell wafting through the brewery during the boil but we found we lost a 
bit of that character during fermentation. 
 
“The smoke comes and goes during the maturation process and we were concerned that 
filtration could rip out some of that character. “We decided at the end of maturation to leave 
it unfiltered.” 
 
Originally slated for an Australia Day release, tinkering with the Malt Shovel bottling line to 
accommodate the 640-millhitre long-neck meant a slightly later roll-out. 
 
“I’m really pleased, so it will be interesting to see what the general public thinks,” says Malt 
Shovel brewmaster Dr Chuck Hahn. “With the subtle smoked-bacon character, it would be 
great with eggs for breakfast,” he jokes. 
 
Source: Article by Willie Simpson, The Age Epicure dated 15 February 2011 



FRUIT  AND  BEER  -  TOGETHER  SINCE  THE  16th  CENTURY 
 

As far back as the 1500s, Belgian brewmasters knew that adding fruit to beer was a 
way to pretty up the flavour and help it last longer, especially in the days before 
pasteurization. The variety of fruit that goes into the thirst-quenching summer 
brews is as diverse as any farmers market stand, from staples like apples, apricots, 
blueberries and cherries to more exotic offerings, such as cassis, a European 
blackcurrant, and pomegranates. 
 
Belgian brewmasters add real fruit to “sour beer” or unblended, naturally and 
spontaneously fermented beer. But the fruit esters - beerspeak for the flavours and 
aromas – didn’t last long if the beer was unpasteurized because the wild yeast 
absorbed all the fruit’s sweetness. With pasteurization, beer makers found they 
could retain the fruit flavours and sweetness in their product because the process 
stopped unintentional fermentation that can produce off-flavours. 
 
Belgian or Belgian-style beers tend to be made with bolder, sour beer bases such as a 
lambic, a Belgian wheat that is spontaneously fermented by freeborn, ambient 
yeasts and bacteria. Belgian beers also tend to use real fruit and juices, instead of 
fruit extracts typically resulting in bigger, more powerful and flavourful quaffs than 
their American counterparts. American fruit brews, by contrast, tend to be made 
from lighter, softer lagers or wheat beers, although some breweries are using 
Imperial Amber Ale or Stouts as their base.  
 
Source: BelgianShop WeekLetter 1442 
 

TRADEMARK  CASE 
 
Jack Wilks, member from Victoria, sent the below article and the related label photos on the 
covers: 
 
“Edward Wild, brewer, of Collingwood appeared at the District Court yesterday charged 
with having on or about 6th October last,, with intent to defraud, put, or caused to be put, on 
a bottle of ale a label bearing, amongst others, the words “Prime Carlisle Ale, Bottled For 
Australia by Pereira and Co. Brewed For Australia” which words were a false description 
and indication of the place and country in which the said ale was manufactured. 
 
The prosecutor said that by Wild’s own admission there was no Pereira bottling company; 
rather “Pereira” was the name of one of his daughters. The Magistrate said that he had no 
doubt in his own mind that persons reading the label would come to the conclusion that the 
ale was brewed in Carlisle for Australia. He thought it was a case coming under the 
trademarks statute, and fined the defendant Five Pounds with Seven Guineas costs ($10 & 
$14.70).” 
 
Source: THE ARGUS Page 7, Tuesday 22 November 1870 
 
Note: Label illustrations reproduced with kind permission of the State Library of Victoria 



BEER  +  CHOCOLATE  =  LOVE 
 
Porters and stouts 
There are three general categories of beers to pair with assorted chocolates. Dark 
beers, such as porters and stouts, are made from caramelized barley and toasted 
malts offering really deep earthy tones. They're a perfect pairing with any chocolate, 
especially a caramel truffle, chocolate with caramel and nuts or caramel-infused 
dark milk chocolate bar, experts advice. 
 
Fruity, spicy beers 
These are Belgian-style ale beers that go great with nearly any chocolate because 
they are made from barley that is roasted until the nutty, cocoa chocolate tones start 
coming out. The yeast the Belgian brewers use has a lot of underlying fruit tones, 
especially Trappist-style dubbels (double), so you might pick up some chocolate, 
caramel, toast, dried fruit or clove spice, experts said. For a double wow, combine 
any berry-flavoured truffle or chocolate bar with dried berries and amber ale. 
 
Maltier golden beers 
Pale malty beers and white ales tend to pair beautifully with malt-flavour truffles, 
gourmet malt balls and chocolate and nut combinations. Black chocolate stout is 
made with black chocolate and roasted malts (not chocolate candy), so it imparts 
powdered cocoa and creamy, dark, bittersweet chocolate flavours. 
 
Read the label 
Skip white chocolate, since it lacks cocoa solids. Milk chocolates, which have more 
sugar than dark and milk solids, take away from the flavour of beer, but a good 41 
percent cacao dark milk chocolate pairs well with bock or a double bock. A dark milk 
chocolate with nuts and a bock beer - just wait for the magic, experts said. 
 
Essentially, you want to pair any beer with good-quality dark chocolate containing 
52 percent to 72 percent cocoa mass to get that intense chocolatey flavour. 
 
Source: BelgianShop WeekLetter No 1440  
 
 

BUY  -  SELL  -  TRADE  -  SWAP 
 
New member Bastien Bernard (760) wants to trade beer labels from Australian 
microbreweries missing in his collection. He has labels from French microbreweries to 
trade. He can trade labels from around the world. He is also interested in beer labels from 
Pacific Islands. His address is: 8 Boulevard du Belair, 93460 Gournay sur Marne, FRANCE 
 
Ron Kemp (512) wants to dispose of (sell/trade) several thousand Chinese labels (total 
weight 2 kg). He can be contacted on 08 9398 7735, or by email: bigron.10@bigpond.com 
 
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 



RAFFLES 
 
As at February 20th 2011 the following members have credit as listed 
 
Jim Halsall   Oct 2013 
Sue Plant   Feb 2013 
Lloyd Gerdes  Dec 2012 
Ian Buller   Aug 2012 
Alastair Graham  Aug 2012 
Philip Withers  Aug 2012 
Larry Ross   Aug 2012 
Murray Wells  April 2012 
Jim Stewart   April 2012 
Wayne Richardson  Dec 2011 
Tony Elliot   Dec 2011 
Stephen Jerdison  Dec 2011 
R.  Rathbone  Dec 2011  
Alan Colclough  Oct 2011 

Mathew Lloyd  Oct 2011 
P. Munday   Oct 2011 
Shelley Bergh  Aug 2011 
David Ellison  Aug 2011  
Ron Bajada   Aug 2011 
Ivor Nicholson  Aug 2011 
Peter Simpfendorfer June 2011 
Ray Trinder   June 2011 
David Joseph  June 2011 
Peter May   June 2011 
Lloyd Hartree  June 2011 
Siegfried Matz  June 2011 
Owen Evans   April 2011 
 

 
In the April raffle, first 
prize will feature a Darwin 
Stubby special label, 
commemorating the re-
opening of the historic Vic 
Hotel in 1978. 
 
Second prize has a Premier 
Brand Beer, brewed by the 
Swan Brewery, Perth WA. 
Third prize contains a 
Volum Sparkling Ale. 
 
In addition, all prizes will 
contain many Australian 

Micro-brewery labels; some no contents labels and 13 1/3 & 26 2/3 fl. oz. labels from 
various Australian breweries. Prizes will contain well 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. 
 
 

DID  YOU  KNOW  THAT? 
 
- Beer is the second most popular beverage in the world, coming in behind tea. 
- To get rid of the foam at the top of beer (the head), stick your fingers in it. 



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 
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  2011 
 
VBLCS meetings are held at the German Club Tivoli, 291 Dandenong Road, Windsor, 
Melway Ref. 58 G8. 
 
Meeting dates for 2011 are: 

February 13 
April 10 
June 12 

August 14 
October 9 (TBC) 

December 11 
 

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. The date for October meeting may change if it coincides with the 
Oktoberfest held at Tivoli. 



 

  
 

  
 

LABELS BY PEREIRA & CO. 


