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PRESIDENT’S  PAGE 
 
It gives me great please when I see old friends and people I have been corresponding with 
travel to Melbourne and say “hi” at one of our meetings. Surprising all attendees was Geoff 
Spiller accompanied by his Grand Nephew, Danny O’Neil. I have been swapping labels with 
Geoff for over 20 years and last saw him in Coolangatta nearly 10 years ago. Geoff kindly 
donated two of his books to the VBLCS library. I have said before, there is a lot of talent in 
the Society. We have gifted authors in Keith, Brett, Geoff and Michael. Sorry if I have 
missed anybody else. Three were present at the meeting and were not short of a chat. Keep 
your eyes out for Keith’s next issue due toward the end of the year. 
 
Our next meeting is on the 12th June, Queens Birthday long week end. Great news is that a 
few people are travelling from interstate to join us. Also important is that it is our AGM 
where we cover all our official business. Remember, if any member wishes to take up an 
Office Bearer position, they must nominate in writing to Angus signed by the Nominee and 
seconded.  
 
The current Office Bearers are putting their names forward for 2011/12. 
 
Thank you to those people that have forwarded their “Label of the Year 2010” voting slips 
to Angus. For those that haven’t, can you make a special effort so that we can finalise the 
votes and prepare certificates for presentation. We get a lot of recognition from this initiative 
hence I ask you to please support it and send in your votes. 1 – 6 for Major Brewery and 1 – 
6 for Boutique Brewery. 
 
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. 
 
In our March edition we ran a story on Jimmy Stewart in New Zealand. Jimmy wrote to me 
thanking us saying he was very pleased for the recognition and coverage. 
 
It is your VBLCS so let me know of any ideas or recommendations of change for the coming 
year.   
 
A volunteer is wanted to help prepare VBLCS membership name tags. A number of people 
think it is a good idea however a willing worker is required. You don’t have to be 
Melbourne based, a lot of the work can be done via email and through Snap printing. 
 
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 12th June 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.  
 

APRIL  2011  MEETING  NOTES 
 
The April meeting was held at the Club Tivoli in Windsor on Sunday 10th of April and 
commenced at 12.50 pm. 
  
VISITORS: 
The club welcomed long time member and infrequent attendee Jeff Spiller and his nephew 
Danny O'Neil. 
  
APLOGIES: 
Bob Kendall, Phil Withers, Phil Langley and Shirley Robinson. 
  
MINUTES: 
The minutes from the February meeting were read and there were no comments. 
  
FINANCE: 
A full financial report was delivered by our treasurer David Dobney and it showed that our 
finances are healthy. He also reported that we have 167 paid up members. 
  
CORRESPONDENCE: 
There has been 27 replies to the "Label of the year' awards and one request for catalogues 
received. 
  
GENERAL BUSINESS: 
Members were reminded that the next meeting to be held in June , is our Annual General 
Meeting and any nominations for committee positions must seconded and be given in 
writing  to the secretary. 
  
It was reported that the Coles home brand Tasman Bitter is no longer made by Boags but by 
Bluetongue or Pacific Beverages. The Hammer & Tongs brands are being made in Vietnam 
by SAB - Miller Brewery. 
  
Jack Wilks reported that there will be new brews out from Arctic Fox shortly. 
  
Jack Wilks also reported that he has updates for the book of Guinness Collectables available 
at $25.00. Please contact him if you want a copy. 
  
The club wishes to thank Jeff Spiller for the kind donation to the club library of two of his 
books on the breweries of Western Australia. 
  
RAFFLES: 
The raffles were then drawn and the lucky winners were: 



1st D47 Ron Barker 
2nd B 64 Jeff Spiller 
3rd D78 Siegfreid Matts. 
There were several "in room only prizes of bottles" drawn. 
  
The meeting then closed at 1.30 pm and there were 19 people that signed the attendance 
book although there were more present. 
  
I look forward to seeing you all at our AGM on June 12th. 
  
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. 
 
Cascade; Blonde 375ml   
               Stout 375ml 
               Premium Lager 375ml 
               Premium Light 375ml. Note colour variation and back label. 
               Pure All malt lager      
Boags; Wizard Smiths Ale 375ml                                      
Mountain Goat; Thorny Goat Black IPA Rare Breed 640ml                
Sweetwater Brewery; Porter 330ml 
                                   Pale Ale 
                                   Weissbier 
                                   Golden Bitter 
                                   Summer Ale 
 
Also included is a range of obsolete reissued labels from CUB, Coopers and Geelong 
Breweries.   
  
VBLCS sends it’s thanks to Graeme Crompton, Alan Richards and Al Graham plus 
Mountain Goat Brewery, Sweetwater Brewery, Boags Brewery and Cascade Brewery for 
contributing labels to this issue. 
  

BUY  -  SELL  -  TRADE  -  SWAP 
 
David Kew (437) looking for a whiskey label collector as he has many labels to swap. He is 
willing to swap whiskey labels for Matso labels from Western Australia. His address is: 11 
Lines Street, Grange, SA 5022. 
 
Umit Ugur (603) wants to buy/trade labels/collections from Asia, Africa, Latin America and 
Oceania. His address is: 2 McGahy Court, Templestowe, VIC 3106. 



AUSTRALIAN  SMALL  BREWERY  UPDATE  -  MAY  2011 
 
New South Wales 
Sydney’s James Squire Brewhouse, which opened at King Street Wharf on Darling 
Harbour in 2003, has severed its long relationship with the Malt Shovel Brewery and the 
James Squire name, and has been known since the beginning of this year as King Street 
Brewhouse. An arrangement has been made with the Bluetongue Brewery, whose beers are 
now on sale, along with many others. When I visited in early April, the others included 
products of the Sydney-based Rocks Brewing Company and Five Islands Brewery at 
Wollongong.  The in-house microbrewery, installed and run since late 2004 by the Malt 
Shovel people, was inoperative for a while during the changeover, but it is now back in 
action, although no longer with a Malt Shovel brewer at the controls. 
 
Victoria 
In Victoria, all eyes are on the Melbourne suburb of Brunswick, where two new breweries 
are due to open this year. The first off the mark is Thunder Road Brewing, actually in 
Barkly Street, which commenced brewing in mid-March. Prior to this, the Thunder Road 
brewers turned out some prototype brews using the equipment at Ballarat University. Their 
brewery at Brunswick is still a work in progress, but it should be open for beer sales in May, 
with food service starting later in the year. The other new establishment at Brunswick is the 
Temple Brewing, presently being fitted out in Weston Street, only a couple of blocks away 
from Thunder Road, with the expectation that brewing will start in July or August. 
 
In contrast to the extended publicity and speculation surrounding the two new breweries at 
Brunswick, two others have flown in quietly under the radar in recent months. One of these 
is Cavalier Brewing, of which few had even heard prior to its successful appearance at the 
Federation Square Microbreweries Showcase in March. Cavalier, which is run by two blokes 
in a shed at Pascoe Vale, took out the award for Best Wheat Beer at the Showcase.  
 
The other surprise new arrival is Moon Dog Brewing at Abbotsford, run by three lads 
(including two brothers) from an industrial unit literally in the shadow of the CUB 
Abbotsford megabrewery. How’s that for cheeky? Also practical, as in such a position they 
could hardly have been refused council approval for their comparatively minuscule 
operation. These blokes have started trial brewing, and hope to have beer on sale late June. 
Expect some challenging beers; full bodied, and with atypical ingredients. 
 
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, 22 April 2011 
 

DID  YOU  KNOW  THAT? 
 
- In ancient times, monks who fasted or abstained from solid food subsisted on beer. 
- A beer a day… Beer was used to treat over 100 illnesses in Egypt, 1600 BC. 



PUBLICAN  CALLS  TIME  AT  WIG  and PEN 
 
When Lachie McOmish established the Wig and Pen in 1993, all he had was an empty shell 
in Civic with seven hand pumps to dispense his distinctive craft beers. 
 
Eighteen years later, his Alinga Street watering hole is a Canberra institution and a leader of 
the Australian micro-brewing industry, but the beer pioneer has decided the time has come 
to pull his last pint. 
 
Mr McOmish has put the Wig and Pen on the market and intends to bow out of the much-
loved pub towards the middle of the year, but he says his loyal customers should not fear, 
that there is every chance a buyer will be found who will continue the Wig's tradition. The 
publican is proud of the reputation he and his colleagues have built on the local and national 
stage for their brews. 
 
''It started off with a much smaller brewery, simply with seven hand pumps,'' he said. “Since 
then, Wig and Pen has become the cutting edge in the brewing industry in Australia. 'We've 
had people who've made the trip to Australia just to come here; we've been on American 
TV, featured in the [British] Campaign for Real Ale Good Beer Guide.''  
 
The 59-year-old says that these achievements have been made without the government help 
enjoyed by other industries. 
 
''The government has not seen fit to recognise the microbrewing industry as an industry by 
way of either excise relief or training,'' he said. ''A lot has been done to promote Canberra 
wineries in the past few years, but there are five microbreweries in Canberra and a lot of 
people don't know that because there's been no assistance from government whatsoever, 
which I think is a shame.'' 
  
Mr McOmish said he hoped that a purchaser for the pub would continue its traditions and 
would still be able to call on the services of brewer Richard Watkins. 
  
''It's a nice venue and it's got a wonderful product and there is a market for such a quality 
product in Australia,'' the owner said. 
  
''Richard Watkins has done a wonderful job, on the beers and the brewing and the quality of 
the products is very much down to him.'' 
  
But after all the years and all the beers, Mr McOmish said yesterday that it was the people, 
on either side of the bar, he would miss when he called last orders. 
  
''There's a whole generation of Canberra kids who have known the Wig and Pen, it's an 
expensive venue for them but they're happy to come here because of what we've created,'' he 
said. ''For it's the totality of the people who have been here, that's what I'm going to miss, the 
staff, the patrons.'' 
 
Source: The Canberra Times, 14 April 2011 



FROM  THE  EDITOR 
 
February-March was a very hectic period for me. We, as a family, went to Sydney for three 
days during February and I had the time to call into couple of breweries. My first call was to 
the Schwartz Brewery. They have four different beers in bottles at the moment, three of 
them shown below and the fourth label is the Summer Time which was on the cover of 
VBLCS News January 2010 issue (see my article on Schwartz Brewery in this issue). I also 
called into 4 Pines Brewery in Manly. They had 4 types of beer on tap when I visited: 
Hefeweizen, Kolsch, Pale Ale and Extra Special Bitter. These are also available in bottles; 
however they sell only six packs and I couldn’t buy them as I wasn’t able carry them to 
Melbourne. Richard Sweet, from 4 Pines brewery told me that they are not far off getting 
their beer in to a Melbourne wholesaler. 
 

  
                  Schwartz Beer             4 Pines Brewery 
 
In March my wife and I went to the Rutherglen Wine Festival and while in the area we went 
to Beechworth for dinner. I called into Bridge Road Brewery hoping to check it out; 
unfortunately it was closed as it was after 6.00 pm. Maybe next time! 
 

  
                      Bridge Road Brewery                      Bootleg Brewery 



After Rutherglen we went to Margaret River (WA) wine region for five days to taste their 
world famous wines. I visited the 7 breweries shown in their brochures and maps and found 
2 more breweries by chance which are not mentioned anywhere. I didn’t find anything new 
in Bootleg Brewery, however when visiting the Laurance Winery, I found in their shop the 
“Aussie True Blue” beer made by Bootleg for the Laurance Winery.  
 

  
                 Beer tasting at Cowaramup Brewery   Old St Nick label from Bush Shack Brewery 
 
Cowaramup Brewery (see my article in this issue) has four different beers on tap: Special 
Pale Ale, India Pale Ale, Pilsener and Hefeweizen, none of them are available in bottles, 
although there are labels printed for the last two beers-Pilsener and Hefeweizen . 
 
Bush Shack Brewery has a new label: Old St Nick. Apparently Bush Shack will have a new 
brewer this year, which may mean some new beer types and labels. 
 
Eagle Bay is a new brewery around Dunsborough which I found by chance while looking for 
a winery. It has six types of beer which, at this stage, are only available on tap. 
 
Duckstein Brewery had four different beers on tap when I was there. Unfortunately they are 
not bottling anymore. I’ve got the impression that Shannon Grigg, the brewer, is not happy 
about it. 
 

  
                    Occy’s Brewery        Beer tasting at the Colonial Brewery 



Occy’s Brewery is the other brewery I found by chance while talking to the lady at the Cape 
Naturaliste Winery. It is tucked behind a hotel in Vasse. The beer is only available on tap, 
however can also be taken away in 2 litre flagons. 
 
Colonial Brewery is another brewery where you can take away the beer in 2 litre flagons 
called “growlers”. There are 5 different beers: Kolsch, Witbier, Pale Ale, India Pale Ale and 
Porter.  
 

  
    Andrew Harris, brewer, Old Coast Road Brewery              Graeme Sellers, brewer, Brew 42 Brewery 
 
Old Coast Road Brewery has a new back label with barcode for their “Acres of Wheat” 
wheat beer labels. 
 
Brew 42 Brewery has six different beers. The brewery is being renovated at the moment 
promising substantial changes for new offices, tasting rooms, veranda, restaurant etc. 
 
I found many new beers in shops during the last two months. The below picture shows The 
Chief Marzen Oktoberfest, Grizz American Beer and Guvnor Extra Strong Ale from 2 
Brothers, Pacific Ale from Stone & Wood, Organic Raspberry Ale from Otway Brewing, 
Red Duck Pale Rider from Purrumbete Brewing Co, Boston’s Mill Pale Ale from John 
 

 
 
Boston Premium Beverages, Vale Dry from McLaren Vale Beer Co, Team Lotus from 
Mildura Brewery, Hammer “N” Tongs from SAB Miller (Vietnam), CT200h from 
Coldstream Brewery and Red Duck White Garden from Purrumbete Brewing Co. 



Photos below show Mirboo Madness American Red Ale and Mirboo Midnight Oaked Dark 
Ale from Grand Ridge Brewery and Mexican Lager from Billabong Brewery, Uber Blond 
(500 ml) from The Three Ravens Brewing Co, Choc Hops Chocolate Stout (640 ml) from 
Mildura Brewery, Cross Breed Thorny Goat Black IPA (640 ml) from Mountain Goat Beer 
P/L, Aussie True Blue from Bootleg Brewery for Laurance Winery and Mad Brewers 
Scribbly Gum Lager from Malt Shovel Brewery. 
 

 
 
The Mornington Peninsula Brewery beers are now available in bottles and the labels are 
shown on the front cover. 
 
Many thanks to Rob Greenaway, Angus MacEwan, Brett Stubbs, Alan Richards, Jack Wilks 
and Simon Aalbers for their contribution to this issue of the newsletter. 
 
Umit Ugur, April 2011 
 

BEST  BEER  VENUES  IN  AUSTRALIA 
 
The Local Taphouse in St Kilda, Melbourne has been adjudged Beer & Brewer Magazine’s 
inaugural Best Beer Venue for Australia. Selected from an extensive list by a panel of Beer & 
Brewer experts, The Local Taphouse best exemplified the ultimate beer venue encompassing 
great beer, food matching, aesthetics, entertainment, knowledge, promotion and service. The 
Local Taphouse was a winner of three awards including the People’s Choice Award as voted 
by Beer & Brewer readers cementing its place as a beacon for beer lovers across the country. 
The winners of various categories are: 
 
Overall Winner – Best Beer Venue: The Local Taphouse, St Kilda, Vic 
Best Themed Beer Venue: The Local Taphouse, St Kilda, Vic 
Best Small Bar/Pub (less than 150 patrons): Platform Bar, Grand Central Hotel, Brisbane, 
Qld 
Best Large Bar/Pub (more than 150 patrons): The Local Taphouse, St Kilda, Vic  
Best Restaurant/Café: Silo Restaurant and Lounge, Newcastle, NSW 
Best Brew Bar/Pub: The Lord Nelson Brewery Hotel, The Rocks, NSW 
Best Home Brew Shop: Grain & Grape, Yarraville, Vic  
Best Bottleshop (Less than 300 beers): Platinum Liquor, Bellevue Hill, NSW 
Best Bottleshop (More than 300 beers): International Beer Shop, West Leederville, WA  
 
Source: Beer and Brewer, Issue 15, November 2010 



MICRO  BREWERIES   -  SCHWARTZ  BREWERY 
 
Schwartz Brewery is a part of Macquarie Hotel on Wenthworth Avenue in Sydney. There 
are eight type of all-grain beers brewed with no sugar or extract added. German and 
Australian malt are used and two types of hops used (bittering hops and aroma hops) come 
from Germany, England and Australia.  Four different types of beer, total 800 litres, are 
brewed at a time. When I was visiting the brewery late February, the tanks were full of 
Schwartz Bier, Pale Ale, Pils and Cider, all brewed in January 2011. 
 

   
 
Head Brewer Michael Capaldo (photo above) is very proud of his handcrafted beers which 
he uses the finest natural ingredients without any additives or preservatives. 
 
Currently the beer available on tap are: 
 
Schwartz Dark Bier 4.9% - A clean crisp special dark lager, with flavour notes of dark 
chocolate and coffee, complemented by selected noble hops. 
 
Schwartz Pilsner 5.0% - Floral, aromatic hop character and a rich, malty palate balanced 
by spicy bitterness. 
 
Schwartz Pale Ale 5.0% - Citrusy and floral hop aroma with a full malt palate and a big 
bitter finish, triple hopped with cascade hop flowers. 
 
Schwartz Red Lager 5.0% - Caramelised malty flavour with subtle toffee tones, this lager 
has a delicate palate that finishes off with gentle hop bitterness. 
 

 
 
Schwartz Porter 5.5% - Porter has a lovely balance of chocolate/roasted coffee notes with 
moderate malt profile, with balancing hop bitterness. 



Schwartz Summer Time Ale 4.6% - Light refreshing summer ale with hints of tropical 
fruits and pineapple on the nose. With its clean crisp finish this beer is perfect on a hot 
summer day. 
 
Schwartz Wild Wheat 5.0 % - Citrus driven witbier which has been honey conditioned 
with ‘Wild’ bushland honey. A light body with subtle honey sweetness and very refreshing. 
 
Schwartz Belgian Ale 7.5% - Clear, deep amber with a moderate sweet malt profile, 
balanced with some spice and soft phenols. 
 

 
 
Schwartz beer is available at selected outlets such as, The Macquarie Hotel, The Mercure 
Hotel, Holiday Inn, Citigate in Sydney and Olims Hotel in Canberra. 
 
Umit Ugur, February 2011 
 

THE  GUIDE  TO  GUINNESS  COLLECTABLES  -  BOOK  2 
 
David Hughes has produced a 20 page supplement to his original book. Members, who 
would like this addition, please send $25.00 to Jack Wilks, 65 Tiverton Drive Mulgrave 
3170. Please make cheques payable to VBLCS. 
 

 



MICRO  BREWERIES  -  COWARAMUP  BREWING COMPANY 
 
Cowaramup Brewing Company is a family owned microbrewery situated in the world 
renowned Margaret River Region of Western Australia. Located in a picturesque rural 
setting 4km east of Bussell Highway in the Cowaramup, the brewery offers quality hand 
crafted ales and lagers, a range of local wines with an excellent menu focusing on local 
produce. 
 
The venue itself consists of the brewhouse, bar and restaurant with shaded decking and 
beautiful beer garden overlooking the surrounding rural area and a small dam. Nine varieties 
of hops are also grown on site and some of these hops are used to produce the beers. 
 

  
 
The brewery was opened in December 2006. It consists of an 800 litre brewhouse imported 
from Diversified Mechanical Engineering in Canada in 2006. The mash tun and kettle are at 
the front of the brewery along with the hot liquor tank.  Further back in the brewery are two 
1600 litres fermenters along with another two 800 litre fermenters. The conditioning/serving 
tanks are located in the cool room. 
 
Jeremy Good, the brewer (pictured below), currently brews five beers including the 
Cowaramup Pilsener, Hefeweizen, Special Pale Ale, India Pale Ale and Cowaramup Porter. 
 

  



Cowaramup Pilsener (5.1% A/V) is a German Style Pilsener brewed using noble German 
hops giving moderate levels of bitterness and a crisp clean finish. 
 
Cowaramup Special Pale Ale (4.9% A/V) is a traditional English style Extra Special Bitter 
brewed using generous amounts of Maris Otter barley and English hops resulting in a full 
flavoured bitter ale 
 
Cowaramup Hefeweizen (5.1% A/V) is a Bavarian style unfiltered beer with subtle banana 
clove and bubblegum aromatics.  It is a fruity, palatable, easy drinking thirst quencher. 
 
Cowaramup India Pale Ale (5.5% A/V) is another English style ale.  It is unfiltered and 
more highly hopped than the special resulting in decidedly hoppy moderately strong pale 
ale. 
 
Cowaramup Porter (5.8% A/V) is a robust porter similar to a stout but slightly lighter in 
colour.  It is substantial, malty dark ale with a complex and flavourful roasty character. 
 
The two labels shown on back cover are trial labels. However, the brewery decided not to go 
ahead with bottling, instead they plan to sell their beer in 2 litre “growlers” which seems to 
be popular in Margaret River region. 
 
The brewery is family orientated with a children's playground that can easily be seen from 
all areas.  There is also ample area for a friendly game of Footy or Cricket, Petaque or Jenga 
- which ever you prefer!! 
 
Umit Ugur, March 2011 
 
 

HIGH  PRICED  LABELS  RECENTLY  SOLD  ON  eBay 
 
 

   
 
The first label above “Export Bier” from Frankenbrau in Germany was sold for Euro 149.00, 
the second label “Extra Special Light Sparkling Pale Ale” from Castlemaine Brewery and 
Wood Bros in Newcastle, NSW was sold for A$305.00 and the third label “Culmbacher 
Exportbier” from Culmbach in Germany was sold for Euro 88.00 on April 2011. 



MICRO  BREWERIES  –  DUCKSTEIN  BREWERY 
 
The Duckstein Brewery, Margaret River is hosted by Saracen Estates which is located at 
3517 Caves Road, Wilyabrup, about halfway between Margaret River and Yallingup in 
Western Australia's South-West. The Mediterranean climate of Margaret River combined 
with its good soil provides the foundation for one of the purest wine growing environments 
in the world, particularly in this part of the Wilyabrup Valley. Its proximity to the beachside 
holiday destinations of Busselton, Dunsborough, Yallingup and Augusta makes it a popular 
day-trip for travellers to sample some of the finest quality produce on offer which in addition 
to wine includes cheese, chocolate and craft beer.  
 

  
 
On display in the restaurant is a 1000L brewery which produces a range of German-style 
beers. The Duckstein's brewery is a Czech ZVU brewing system consisting of a mash tun, 
lauter tun and a kettle whirlpool. It also houses 5 x 20 hectolitre unitanks (they can be used 
for both fermentation and maturation) and 6 x 10 hectolitre unitanks. This will guarantee that 
the beer will always be fresh. In 2010 the Duckstein Brewery was awarded the 'Best 
Boutique Brewery' in WA at the Australian Hotels Association (AHA) Awards. 
 
Duckstein Brewery proudly produces premium beer from the finest ingredients. Beers are 
made through the tradition of Reinheitsgebot – The Purity Law of 1516 – where only Water, 
Malt and Hops are used to produce beer. With only these natural ingredients and without any 
additives or chemicals, you can be assured that you are drinking excellence in a glass. The 
range of beers includes the Bavarian classic Hefeweiss, a Pilsner, Dunkel and Altbier. 
Duckstein Brewery also offers varietals of seasonal beer such as Maibock and Festbier for 
Oktoberfest.  
 
Duckstein Pils (5% A/V) uses a secret German Recipe to achieve a crisp, clean beer that 
refreshes the palate. The recipe includes only the finest of ingredients, malts with excellent 
diastic power, the noblest of hops and the freshest water that mother Earth can provide. All 
these ingredients are balanced perfectly to achieve a crisp hop character under ridden by 
accents of malt. Noble Hops Tettnanger and Hallertau  hops are used for this beer, which are 
added early and late in the boil. This beer won Silver in Australian International Beer 
Awards (AIBA) in 2009. 



Duckstein Hefeweiss (5.2% A/V) revitalizes one of the world's finest beer styles. This pale, 
spicy fruity refreshing wheat beer is served unfiltered to maximize the flavour profile. 
Lightly hopped in order promote its soft bread flavour, which is lifted from the malted wheat 
and the sweet bubblegum flavour yeast notes make this beer like a refreshing days drink. 
Hints of clove, vanilla and banana can be picked up by the astute drinker. 
 
Duckstein Dunkel (5% A/V) tips its hat at the Famous Augustiner and Paulaner breweries 
with this drop. The nutty, toast and choc flavours are typical of Munich Malted beers and 
this one is our brewer's favourite. The rich malt flavour is perfectly carried across the palate 
with medium noble hopping. Dunkel's are characterized by depth and complexity and 
Duckstein's Dunkel is lagered specifically to emphasize a beer perfect for the Australian 
Climate. This beer won Silver in Australian International Beer Awards (AIBA) in 2009. 
 
Duckstein Altbier (3.7% A/V). The little known Altbier style is given a makeover and 
transformed into one of stables core brand.  Altbier's are famous for their sturdy yet clean 
and crisp malt character with bitterness that adds a peppery balance.  With a beautiful copper 
colour and a thick creamy head, the malt-nut finish is a sure fire thirst quencher. The Brewer 
follows the ancient Düsseldorf traditions by lagering this Ale at cold temperatures.  
 

  
 
 
Umit Ugur, April 2011 
 

HALAL  BEER 
 
Sultane, a halal kriek produced by Belgian Caulier brewery, will be available in Belgium in 
the upcoming weeks, La Capitale reported last month.  
 
The beer is targeted at Muslims and is the first malted drink with a halal certificate in 
Europe. An Algerian imam certified Sultane.  
 
The halal beer will be available also in France, and contacts have been made to offer it in the 
UK, Tunisia, Germany and Kuwait, it is reported.  
 
Source: BelgianShop WeekLetter 1444 



BREWERY  LAYS  OUT  EXPANSION  PLANS  
 
THE makers of award-winning locally brewed beer Townsville Bitter are expanding.  
 
Townsville Brewery Company director Peter Summers confirmed yesterday the brewery 
was negotiating a $250,000 expansion to double production and install equipment to 
automate bottling at its CBD premises to produce a light-strength and a new full-strength 
Townsville Bitter. 
 
The light-strength Townsville Bitter is one of eight beers brewed at the premises and is a 
consistent award winner having taken out the best in its class at the 2004 and 2006 
Australian International Beer Awards. 
 

 
 
While it is the most popular beer out of the tap at The Brewery, some of the beer is bottled 
by hand and sold at local restaurants as well as at Sydney's Watson Bay Hotel. 
 
Mr Summers said they were receiving requests to supply other venues and were keen to 
capitalise on the beer's popularity to retail the beer for North Queensland markets as well as 
export it to Papua New Guinea, New Zealand and possibly North America. 
 
He said they were negotiating with automated bottling equipment suppliers in China and 
Canada to allow a doubling of production to about 160,000 litres a year. 
 
"It's coming to the pointy end of negotiations so we are probably three or four months away 
from seeing the beer come off the first production line," he said. 
 
"For our size of brewery, we are going for a reasonably automated system - a bottle rinser 
and cleaner, filler, crowner and labelling machine. It will all fit within our building." 
 
Mr Summers said they were taking the opportunity to produce a new full strength beer with 
the same flavour profile, to be called Townsville Bitter Premium, while the existing beer 
would be rebadged Townsville Bitter Premium Light. 



It also required more staff and an opportunity to restore brewing as a trade lost to regional 
centres such as Townsville when brewing was consolidated in Brisbane. 
 
A new trainee brewer would start work next week with the possibility of appointing a second 
assistant brewer next year. 
 
The company was also working with Townsville Enterprise to showcase Townsville Bitter at 
trade and tourism shows and events. 
 
Source: Article by Tony Raggatt, Townsville Bulletin dated 5 November 2011 
 
 

ANCIENT  YEAST  REBORN  IN  MODERN  BEER 
 
A tiny colony of yeast trapped inside a Lebanese weevil covered in ancient Burmese amber 
for up to 45 million years, has been brought back to life in barrels of beer.  
 
Emeritus Professor Raul Cano of the California Polytechnic State University originally 
extracted the yeast a decade ago, along with more than 2000 different kinds of microscopic 
creatures.  
 
Today, Cano uses the reactivated yeast to brew barrels of pale ale and German wheat beer.  
"You can always buy brewing yeast, and your product will be based on the brewmaster's 
recipes," says Cano. "Our yeast has a double angle: We have yeast no one else has and our 
own beer recipes."  
 
The beer received good reviews at the Russian River Beer Festival and from other reviewers. 
The Oakland Tribune beer critic, William Brand, said the beer has "a weird spiciness at the 
finish," and The Washington Post said the beer was "smooth and spicy."  
 
Part of that taste comes from the yeast's unique metabolism. "The ancient yeast is restricted 
to a narrow band of carbohydrates, unlike more modern yeasts, which can consume just 
about any kind of sugar," says Cano.  
 
Eventually the yeast will likely evolve the ability to eat other sugars, which could change the 
taste of the beer. Cano plans to keep a batch of the original yeast to keep the beer true to 
form.  
 
If this has a ring of deja vu, it could be because Cano's amber-drilling technique is the same 
one popularised in the movie Jurassic Park, where scientists extracted ancient dinosaur 
DNA from the bellies of blood-sucking insects trapped in fossilised tree sap.  
 
Cano's original goal was to find ancient microscopic creatures that might have some kind of 
medical value, particularly pharmaceutical drugs.  
 
Source: Article by Eric Bland, ABC Science, 28 September 2008 



CHRISTCHURCH  EARTHQUAKE  AND  BREWERIES 
 
Personal accounts of David Cryer, Chairman Brewers Guild of New Zealand: 
 
The quake hit in Sumner/Lyttleton just over the Port Hills and it’s thought the basalt 
formations below the port hills acted as an accelerator for the shock. It went from there to 
the CBD where the devastation occurred. On the way from the Port Hills to the CBD it had 
to go through Woolston where the Three Boys Brewery is located. So Ralph and Brigid 
Bungard’s brewery took a lot of damage, as did Cassels and Sons a new brewery. 
 
The grey muck, the “liquefaction” which was pouring out the ground as I walked around the 
city, was up to my ankles in places. I walked to Harringtons Brewery in Ferry Road which 
was the suburb next in line after Woolston. I found the brewery locked as everyone had gone 
home to check on homes and loved ones. I have since spoken to the brewer Mark White and 
he described being violently thrown to the floor, the lights going out and hearing tremendous 
noise and movement. He got some light on to find 20,000 litre fermenters having moved ½ 
to 1 metre, he was obviously quite distressed.  
 
I then met a man from Canterbury Brewery (owned by Lion Nathan) and he described being 
in a meeting room next to the warehouse. Their warehouse took heavy damage in the Sept 
2010 (7.1) quake and it took it again in this 6.3 hit. He said the full kegs were slamming 
against the wall and they feared for their lives but the wall held and all are safe. 
 

  
 
We rung, texted around as best we could ticking off our list of brewing industry people 
making sure they were all ok. This was finally finished to the positive yesterday, everyone is 
present and accounted for. The Dux took damage but Dick Fife is ok. Brew Moon at 
Amberly is ok. Wigram and Matsons kept brewing that day or have brewed since. The path 
of destruction seems to be a channel and luckily they are outside it. 
 
I had been at Canterbury Brewery at 12.30 pm on the day of the quake and had decided to 
walk from there to Harringtons Brewery as it was a sunny warm day. I had walked along St. 
Asaph St where it met Soren Erickson, his wife Monique and their new born baby. They 
were in their car heading back to Blenheim where Soren is head brewer for Renaissance. He 
also owns 8 Wired Brewery and we had all been at a tasting the previous evening at 
Pomeroys. Like me, he was in Christchurch for a Brewers Guild meeting we had at the 



Twisted Hop. I stayed chatting to him at the intersection longer than I should have and it was 
only later that I would learn the result of this. 
 
Like the Canterbury community our brewing community is pulling together to get the 
resources our guys need to get up and running as quick as possible. This could range from 
contract production outside of Christchurch, help repairing stainless and raw materials. 
We are waiting for the people on the ground to evaluate their positions so they can tell us 
what they need, I am going to be liaising with Craig Bowen, my fellow Guild member, so 
we can be help not a hindrance in the rebuilding phase. We are also planning fund raising 
projects outside the affected area and will keep you all informed. 
 

  
 
We are concentrating on letting them know we are there for them and then helping with the 
task of getting them back up and running. For Canterbury this is the best thing we can do get 
money back in there and give them the confidence to persist and survive. 
 
Please spare your thoughts for people still trapped and the awful nightmare of the families at 
home waiting for news of missing people. 
 
Source: text from Australian Brews News, photos from SOBA (Society of Beer Advocates) 
 
 

JAPAN  EARTHQUAKE  AND  BREWERIES 
 
Japanese brewers closed plants after the earthquake on March 14 damaged breweries and 
crippled nuclear power plants, causing electricity shortages. In Sendai four large storage 
vessels at Kirin Brewery Co were toppled; the storage area was swamped and workers were 
forced to seek refuge on the roof but there were no reports of injuries. Sapporo Breweries 
Ltd said the ground level in parts of its plant in Funabashi appears to have fallen and water 
was flowing in. Asahi Breweries Ltd, Japan’s biggest brewer by volume, will reduce 
production at its plant in Kanagawa prefecture by 50% because of blackouts and has halted 
operations at breweries in Fukushima and Ibaraki prefectures. Fears of a nuclear catastrophe 
in Japan after the earthquake and tsunami prompted a near 11% slide in the country’s main 
stock market on March 15.   
 
Source: ABI Digest No 85, 7-21 March 2011 



BOTTOMS  UP  BEER  DISPENSER 
 
 
Founded by Josh Springer, a former manager at a company that creates neon signs like those 
used in Las Vegas, the invention – Bottoms Up Beer Dispenser - relies on magnetic 
technology embedded in plastic cups. 
 
Each plastic cup has a hole in the bottom which is wide enough for a nozzle to be inserted. 
The key to keeping the hole sealed when beer is put in through the bottom is via a circle 
magnet that when pushed up by the nozzle lifts up so beer can be put in. When the beer is 
full, the machine automatically cuts off and all a bartender needs to do is just pull the beer 
off of the nozzle and the magnetic circle is then drawn back down to the cup by a tin 
magnetic ring embedded in the cup. 
 
Springer said Australia would be "one of the first markets" that his company would enter 
globally outside the US. "Australians love beer probably more than Americans do," he said. 
"I say that when it comes to drinking beer, Americans are like kids compared to the rest of 
the world. There's a lot more alcohol in beer in Australia and in Europe. No offense to my 
fellow American beer-drinkers." 
 

 
 
The technology would likely come to Australia mid-2012, he said. 
 
A dispenser with four nozzles costs $US3400. And the cost of a Bottoms Up plastic cup 
varies between US 36 cents and US 75 cents, depending on what size cup you want. But, 
according to Springer, the magnet that is attached to the bottom of the cup can also be used 
for advertising, "and so we have customers that actually make money by selling the 



advertising space on the bottom of the cup before they sell a beer", he said. "So they’re 
actually making money off of the beer cups before a beer is sold". 
 
Springer, who says he's "loved beer since way before" he was supposed to, said that ever 
since he published a video demonstrating the invention on the video-sharing website 
YouTube two months ago, which has had over three million views, he had received "an 
enquiry from almost every country". 
 

 
 
One of the major benefits of filling a cup from the bottom up, Springer said, was that you 
didn't have to "rely on the operator to know how to pour a beer".  
 
"I know we get flak from the purists that say that it's not the proper way to pour a beer but 
one in 100 people know how to pour a beer properly and at a sporting venue it’s usually a 
volunteer worker or a minimum wage employee as opposed to an experienced bartender 
pouring your beer," he said. 
 
The idea to fill beers from the bottom up came to Springer at his dad's birthday party three 
years ago, he said. "I was at a Mexican restaurant drinking margaritas with my family and 
we were all sitting at a big table," he said. He then began daydreaming and stood up at the 
table "and stopped everybody's conversation" to tell them what he thought "would be cool" – 
a beer being filled from the bottom up. 
 
"I was met with blank stares and them saying 'What the heck are you talking about?'," he 
said. Springer's dad told him that it "would be cool" but that he didn't think he could make it 
happen. "And so the challenge was set," Springer said. 
 
The next day he thought of a name for the invention – Bottoms Up – and said that he then 
felt that he had to create it then as he had the perfect name. 
 
Springer has been selling his invention for six months in the US. 
 
Source: Article by Ben Grubb, The Sydney Morning Herald, 25 January 2011 



KISS  ME  KATE  FOR  ROYAL  WEDDING 
 
Castle Rock brewery has announced plans to celebrate the marriage of HRH Prince William 
to Kate Middleton in the best way it knows how – by brewing a special real ale. 
 
Called Kiss Me Kate, it will be available on draught at Castle Rock and many other local 
pubs for the full month in the run up to the wedding on Friday 29 April.  
 
Castle Rock’s head brewer, Adrian Redgrove, says it will be a great British beer full of 
British hops and barley. “Kiss Me Kate will be elegant, tasteful and British to the core.  It’ll 
be brewed to 5%, pale in colour and, we’re sure it’ll be the ideal way to toast the couple’s 
future happiness.  We’ll certainly be enjoying it in our celebrations here at the brewery.” 

 
Castle Rock originally planned to brew a 
relatively small amount of Kiss Me Kate as a 
one-off, but has had to rethink its plans in the 
face of heavy orders. A major national pub 
chain has requested the beer and a large 
supermarket chain wants 70,000 bottles. 
 
Brewery commercial director Colin Wilde 
reckons the orders total about 120,000 pints 
of Kiss Me Kate. “We had no plans to put it 
into bottles until we realised how many 
people want to try it,” Mr Wilde said. 
 
Nottingham’s largest brewery can crank out 
more than 300 barrels a week since output-
tripling building work last year. But it’s still 
a lot more Kiss Me Kate than they’d 
anticipated. 
 
Head brewer Adrian Redgrove has decided 
on the ingredients. The beer will be made 
with two home grown hops – English 
Fuggles and First Gold. “We can’t wait to 
have our first taste of this beer,” Mr Wilde 
said. 
 

They also can’t wait to meet the lucky couple who will help them brew it. The brewery is 
holding a competition to find a couple getting married – like William and Kate – on April 
29. The winning couple will come to the brewery to help brew Kiss Me Kate before being 
taken to lunch at a Castle Rock pub. And crucially, they’ll get some of the beer for their 
reception. 
 
Source: http://www.castlerockbrewery.co.uk 



A  LOOK  INTO  THE  EU’s  BEER  DRINKING  CULTURE 
 

Beer continues to be an important industry in Europe but, like many consumer 
goods, it has not been unaffected by the recession. Many of Europe’s beer markets 
have experienced declines in the last 24 months and in the UK, pubs continue to 
close at an alarming rate, SABMiller said in a report published on November, 12. 
 
However, beer still plays a crucial part in many Europeans’ lives - in friendships, 
communities and sociability; although the role it plays varies from country to 
country with each nation displaying its own unique and varied beer drinking 
culture. The findings of the company’s research into beer drinking culture around 
Europe include: 
 
- Britain is the biggest round-buying nation, with 82% of people saying that they buy 
beer in rounds - three times more than in Germany, where drinkers prefer to pay for 
their own drinks individually; 
 
- British bosses are amongst the most sociable in Europe - and the most generous, 
whereas French bosses are the least likely to ever go out for a beer with their teams; 
 
- British women are big believers in equality - more than half think that men and 
women should split the beer tab on a date; 
 
The report, ‘Whose Round?' which was researched across 12 European countries, 
found that 20% of all respondents named Prague as their top city for a beer, 
although Brits chose London, followed by Dublin, as their beer-drinking destination 
of choice. 
 
Prague was chosen as the top city by respondents from five countries and was 
particularly popular with beer drinkers from its Eastern European neighbours. 
Second placed Amsterdam trailed with 13% of the vote. London was fifth overall, 
proving most popular with Romanian, Czech and Dutch drinkers - as well as Brits. 
 
As well as the British; Dutch, Germans and French beer drinkers all showed their 
national pride by voting their own capital the top place for a pint. Propping up the 
bottom of the league table were Bucharest, Bratislava and Warsaw, landing only 1% 
of the vote each. 
 
Great Britain, Romania and Italy have the most generous bosses when it comes to 
buying beer whilst French bosses are the most misérables. The Dutch are the least 
likely to go out drinking with colleagues (34%) but when they do, they have the most 
generous bosses, with 37% saying that their boss will sometimes or always stand a 
round. 
 
Brits' choice of celebrity beer drinking buddies were Cheryl Cole and Stephen Fry, 
whilst Barack Obama and Angelina Jolie were the most popular across Europe. 
 
Source: BelgianShop WeekLetter 1440 



RAFFLES 
 
As at April 17th  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

 
In the June raffle, first prize will feature a Tooheys Stag Lager label. 
 
Second prize has a Tooheys Mild Bitter Ale label. 
 
Third prize contains a Tooheys Standard Bitter, the full colour gloss export (66CL) version. 
 

   
 
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 



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. 



 
 

  

  
 

COWARAMUP & DUCKSTEIN BREWERY LABELS 


