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  PRESIDENT’S  PAGE 
 
 
G’day, 
 
By the time you receive this Newsletter I trust you all have a great family Christmas and a 
safe New Year celebration. Let me know what special beers were tasted with the roast 
turkey. I would suggest due to climatic conditions the beers matched with food in Europe 
would have been vastly different in our hot Australian weather. Your Committee sends it’s 
very best wishes for a prosperous 2013. 
 
At our AGM in July 2012 we outline our present financial structure. With increasing costs, 
especially postage, it was obvious if we continued to draw on our reserves we would be 
unfinancial in 6 years time. Your Committee promised to review the finances with 
recommendations for going forward. This we have done and a summary is enclosed. 
Comments would be welcomed. Basically we propose to put up local membership by $10 
and overseas membership by $15. Currently overseas membership only covers postage and 
nothing else. We have found a very reliable printer that provides a significant discounted 
rate which is a good saving. Please read the document enclosed and give us feedback. 
 
Our Christmas meeting was well attended and vastly different. Michael Bannenberg 
introduced a great concept of a VBLCS flavoured Christmas hamper. All prizes were 
donated, 1st worth over $300, 2nd worth over $150 and 3rd over $50. It was agreed that 
raffle proceeds go to the Royal Melbourne Children’s Hospital. $200 was raised and a 
cheque forwarded. My thanks go to Michael for driving this initiative and to members in the 
room for digging deep and supporting it. We plan to build on this for 2013. All members can 
provide donations of breweriana however due to transportation costs the winner or ticket 
holder will have to be at the meeting or made prior arrangements for pick up. 
 
In our May 2012 newsletter I mentioned in my Presidents Page that there were members  
receiving their newsletters, removing the issued labels then selling them [or attempting to] 
on eBay. I am pleased that at least two members have stopped the practice whilst one 
continued and had to be again communicated with personally. I trust this will now cease. 
Whilst I cannot stop this practice I want to emphasise that this is not in the best interest of 
the VBLCS, it damages our image with the breweries that either give or sell us the labels for 
the benefit of members and it discourages those that put in a lot of hard work liaising with 
the breweries and putting the newsletter together. Breweries have raised their concerns with 
me and I have promised corrective action. Those that do this cannot call themselves 
“Collectors”. 
 
My best wishes for a safe and prosperous New Year 
 
Cheers, 
 
Rob Greenaway 



Our next meeting is 10th February commencing at 12.00, midday. People can arrive 
early and swap those hard to get labels and items of breweriana. This will then be 
followed by our FORMAL MEETING at 1.00pm.  
 
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. 
 
 
DECEMBER  2012  MEETING  NOTES 
 
The Christmas meeting of the V.B.L.C.S. Club was held at the Club Tivoli in Windsor on 
Sunday 9/12/2012 and commenced at about 1.00 pm. 
  
APOLOGIES: 
Terry Ryan, Merle Hendry, Herb Wooding and John Long. 
  
MINUTES: 
I wish to thank David Dobney for filling in for me as I was away in Vietnam and Cambodia. 
The minutes of the last meeting were read and there were no comments forthcoming. 
  
FINANCE: 
The treasurer reported that our funds have stabilised somewhat due mainly to subs coming 
in. The full financial report was then read and accepted and proposed by Keith Deutsher and 
seconded by Ron Barker. 
 
The committee announced that due to rising prices of production and postage of the 
newsletter and the desire to keep producing it to the high standard there will have to be a rise 
in membership fees from next year. Consequently the local fee will rise by $10.00 to $35.00 
and the overseas fee will rise by $15.00 to $55.00. Overseas postage has risen a lot more 
than domestic postage hence the higher rise. 
 
The committee also decided to forgo the Christmas food and this resulted of a saving of 
$500.00 
  
GENERAL BUSINESS: 
Both Rob Greenaway and Umit Ugur wished to thank Michael Bannenberg for producing 
two excellent newsletters during Umit’s absence in Turkey. 
  
Terry Ryan is selling his entire label collection of over 32.000 plus labels. He can be 
contacted on 0400 527179 re details. 
  
Keith Deutsher showed his excellent updated book "Breweries of Australia”. This edition 
includes the many boutique breweries that have started since his last book. The 
recommended retail price is $59.95 however members can obtain a copy at the special price 
of $50.00. 



Michael Bannenberg showed his latest book "List of beer labels issued during 2011”. The 
special price for this book is $25.00 for club members. Both books can be obtained by 
contacting the authors. 
  
Rob Greenaway reported that unfortunately recently issued labels from the club have 
appeared on eBay shortly after issue again. This practice is not to be encouraged as the 
breweries will cease to give us labels if they are consequently offered for sale! 
  
Wayne Richardson reported that the "Great Australian Beer Festival" will be held at the 
Geelong racecourse on Saturday 2/2/2013. 
  
Belated thanks for generous label donation goes to Jim Donaldson. The secretary did not 
know of this donation until this meeting. 
 
Thanks also go to Ray Everingham for his donation of labels. 
 
Ross Mackie reports the major breweries of New Zealand are to open boutique breweries as 
the competition from boutiques rises. 
  
RAFFLES: 
The raffles were drawn and the lucky winners were :  
1st. blue 09 Don Campbell     2nd. orange E63 Bob Kendall, 
3rd  red F25 Garry Mcnair     4th   red       F26 Garry McNair 
5th. blue 19 Murray Wells. 
  
A special raffle then followed priced at $5.00 per ticket or 3 tickets for $10.00. 
 
The prizes consisted of a magnificent hamper containing books and beer and assorted 
sundries kindly donated by Michael Bannenberg. Rob Greenaway donated glasses and a 
third prize was also available. 
 
The lucky winner of the main prize was David Dobney with ticket no. D82. Both second and 
third prizes went to Gary McNair again with ticket nos. E12 & 13. Gary had four winners 
out of eight raffles - an unheard result. 
 
This raffle raised $200.00 which was donated to the Children’s Hospital. It is proposed that 
this raffle be run annually at the December meeting with the prize chest being added to 
throughout the year. 
  
The meeting then closed with members enjoying a complimentary drink on the club. 
  
A total of 25 members signed the attendance register. 
  
In closing I would like to wish everyone a merry Xmas and a great New Year and I look 
forward to catching up with you next year. Cheers. 
 
Angus MacEwan 



AUSTRALIAN  SMALL  BREWERY  UPDATE  -  JANUARY  2013 
 

Queensland 
At the time of writing, the Green Beacon Brewing Co. 
expects to open its Teneriffe, Brisbane, premises to the 
public in mid or late January 2013, not in 2012 as had 
been hoped. Nevertheless, brewing has commenced at 
the site, so Green Beacon is included among my new 
starters for 2012. The brewery is a 1200-litre kit from 
Premier Stainless Systems of San Diego, USA; it was 
delivered to the site in September.  

New South Wales 
Brewing began at the new 4 Pines Brewery in late October, followed by an official opening 
early in December. The NSW Treasurer, Mike Baird, who is also the Member of the 
Legislative Assembly for Manly, officiated at the opening. The 50hL DME brew-house is 
housed in an industrial building in Winbourne Road, Brookvale. Chris Willcock, formerly of 
the Bluetongue Brewery at Warnervale, is newly appointed to the position of chief brewer. 
The new brewery will gradually replace Brewpack (formerly AIB) as the source of 4 Pines 
bottled products, but the little 5hL brewery at the company’s bar and restaurant at nearby 
Manly will continue to operate. 
North of Sydney, on the Central Coast, the Six String Brewing Co. has commenced 
operations at its new brewery at Erina, after receiving both its retail and manufacturing 
licences in mid-December. Premier Stainless Systems of San Diego also supplied the 
equipment for this brewery. 
Black Duck Brewery has completed the installation of its new 8hL plant in Acacia Avenue, 
Port Macquarie, and brewing there has commenced. The original 4hL plant at Herons Creek 
has been kept in operation while the new one is phased in. 

Victoria 
I reported earlier this year (July Update) that the 3 Ravens Brewery at Thornbury in 
Melbourne had suddenly closed, and that the equipment had been advertised for sale. I am 
happy now to advise that the brewery was given a reprieve, and is back in action under a 
new ownership structure. In fact, brewing ceased for only a few weeks. Some exciting 
changes are in the pipeline for 3 Ravens, so stay tuned for an announcement early in 2013. 
At the Tasmanian Beer Festival in Hobart last month I was fortunate to try some of the first 
beer from the new Beach Hut Brewery. The brewery is based at Torquay, south of Geelong 
in Victoria, but owner Shane Ward used the Hobart festival to launch his first beer, Steam 
202. Shane and his wife also attended the festival in 2011, and it was then and there that they 
made the decision to turn Shane’s home-brewing hobby into a commercial operation. Steam 
202 is an ‘Australian steam beer’, fermented at ale temperatures using lager yeast. 
Rebellion Brewery opened early in December at the former Bridge Hotel in Mair Street, 
Ballarat, not far from the city’s railway station. It is the creation of John O’Brien and 
Andrew Lavery, who already run the O’Brien Brewery elsewhere in Ballarat. O’Brien 
Brewing started making gluten-free beer at Rutherglen in 2007, and relocated to Ballarat 



later the same year. In 2010 the firm began making a barley-based beer in addition to its 
gluten-free products, adopting the Rebellion Brewing brand to distinguish its new product 
from its gluten-free O’Brien range. Earlier this year Rebellion Brewing replaced O’Brien 
Brewing as the name of the company, and now serves as the name of the new brewery and 
bar. 

South Australia 
The Prancing Pony Brewery is the latest new brewery to open in South Australia. It is 
situated in an industrial shed at Mount Barker, south-east of Adelaide. The brewery, whose 
name was inspired by the Inn of the Prancing Pony (where Frodo Baggins first met the 
Ranger Strider) in Tolkien’s The Fellowship of the Ring, is the creation of Frank Samson 
and Ken Smith. It opened to the public at the end of November. 
Please send contributions to this report to the compiler either at P.O. Box 5098, East 
Lismore, NSW, 2480 or brett@agbd.org. 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, 21 December 2012 
 
 
SWAN,  EMU, GUINNESS  &  KILKENNY  WILL  BE  BREWED  IN  SA 
 
THE rich black and brown brews of Ireland will have an Adelaide heart from next month - 
with Thebarton becoming the Australian home of Guinness and Kilkenny. 
 
The West End Brewery will produce the classic labels, Lion Australia announced yesterday. 
 
Lion is investing $70 million in the Thebarton brewery to upgrade the plant for the Irish 
labels and to significantly increase cider production. 
 
It will also shift production of the Swan and Emu beers from Perth to Adelaide because it 
has decided to close its WA operation, leading to the loss of up to 80 jobs. 
 
The initiatives will create 20 to 30 new full-time jobs on the brewery floor. 
 
"This is not only great news for us, but also for the local community," West End Brewery 
operations director Peter David said. University of Adelaide student Sam Bowler said 
Guinness was a well-known brand among his friends and he enjoyed the occasional glass. 
"And if they do brew it here in South Australia, they might be more inclined to buy it," he 
said. 
 
Source: http://www.adelaidenow.com.au 
 

VBLCS wishes a Happy New Year to all its members  



FROM  THE  EDITOR 
 
I am back after more than a 3-months-holiday in Turkey and as usual I had side trips to 
various European countries. I had the opportunity to drink local beers most of which are well 
known to beer lovers. 
 
My first trip was to four Baltic cities in August, staying three nights in each of them. 
Helsinki was the first port of call. Finnish people, like other Scandinavians, love their beer. 
Most of the cafes and restaurants serve Lapin Kulta or Koff, however shops sell others like 
Karhu, Karjala and Olvi and variety of imported beers including Fosters. I visited the 
Suomenlinna Panimo Brewery, a brewpub on a small tourist island off the coast of 
Helsinki. At the time there were three kinds of house brewed beers on tap: Hopken Pils, 
Coyet Ale and Helsinki Porter. I was told that other varieties are also brewed occasionally. 
 

  
 
Our next stop was Tallinn, a two-hour-ferry travel from Helsinki and stayed in Hotel Barons 
right in the heart of historic city centre. According to Estonian historian Heino Gustavson, 
during the 19th century there was a brewery there by the name of “Revalia”. Saku is 
undoubtedly the number one beer in Estonia. I can’t remember any other Estonian brand 
served in cafes or restaurants. However, by chance, I came across Pikk 1 Brewery on one of 
those busy narrow streets of Tallinn and didn’t want to miss the opportunity to taste their 
beer. There were five kinds on tap: Hansa Eerste Velvet, Hansa Zeldzaam Design Pilsner, 
Hansa Vandaang Honey, Oude Smaak Wheat Beer and Voor Sterke Dark Beer. 
 

   



Riga, the capital of Latvia, was the next destination. Aldaris, Cesu and Zelta are the main 
brands available everywhere. 
 
In Vilnius, Lithuania, Utenos and Svyturys were the beers I enjoyed during our rest breaks 
between visiting the attractions of the city. 
 

During early October our South Australian 
member Michael Doulton and his family 
visited Turkey. We had the chance to meet 
and have dinner together in Istanbul. Michael 
also visited Singapore and Greece. You can 
read his article somewhere in this issue.  
 
There were some new beers in the Turkish 
market since my visit last year. Efes 
introduced the “Unfiltered” and “Dark” and 
just before I came back, the “Malt”, which is 
a superb beer. Bomonti Filtresiz (unfiltered) 
is another newcomer to the market. There are 

also beer and fruit mixes such as Mojo Mix (lemon) and Satsu Mix (orange). 
 

    
 
Our second trip was to Spain for two weeks. We visited, Barcelona, Madrid, Granada, 
Tarragona, Montserrat, Ronda and Malaga. Beerwise, the highlight of the trip was to meet 
Enrique Solaesa Rodriguez, President of CELCE, the Spanish breweriana collectors club, 
Angel Gonzalez Rossi, Public Relations and two other CELCE members. Angel took me and 
my son to a walking tour of the old parts of Madrid. In the evening Enrique invited us to 
drinks and nibbles in one of the seven beer museums in the city. The museums are actually 
pubs with dedicated areas to display all sorts of breweriana items donated or loaned by 
CELCE members. CELCE celebrated its 25th Anniversary this year and produced a special 
Heineken beer label shrink wrapped around the bottle. 



   
 

  
 

  
 

 
 
In Barcelona, it was near impossible to find a beer other than Estrella Damm (Lager, 
Galicia and Daura). In Madrid San Miguel was the main beer with varieties (such as 
Premium Lager, Pale Pilsen, Light, 1516, Dark and Especial) but one can find others like 
Mahou (Especial, Negra and Classica) and Cruzcampo (Pilsen, Light, Sin) and in Granada 
it was the Alhambra varieties (Premium, Especial, Mezquita, Negra and Reserva 1925). 



Thanks to Michael Bannenberg for the doing the September and November issues of the 
Newsletter while I was away. Also thanks to Rob Greenaway, Angus McEwan, Brett Stubbs, 
Jack Wilks, Wayne Richardson, Ross Mackie, Michael Doulton, Ray Everingham and Ray 
Trinder for their contribution to this issue of the Newsletter. 
 
I wish all our members a happy and healthy 2013 with lots of elusive labels for their 
collections. 
 
Umit Ugur, December 2012 
 
 
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. 
 
Purrumbete Brewing; Red Duck -Topaz 330ml 
                                                     -Tiger 
                                                     -Sexy Thing 
                                                     -Bell Hop 
                                                      
Coopers; Mid Ale [body and back] - 750ml 
                Sparkling Ale 
                Best Extra Stout 
                Pale Ale 
                Birell [body, neck and back] - 375ml   
 
SAB; West End Draught 10 years Port Adelaide Football Club                       
 
CUB; MB, FL and Victoria Bitter - 750ml [drink wise and pregnancy logo] 
          Carlton Draught [drink wise logo] 
          Invalid Stout 
          Carlton Light 
          VB 
          Carlton Dry - 355ml [drink wise logo] 
          MB - 375ml [drink wise and pregnancy] 
          Victoria Bitter 4.9% - 375ml [drink wise and pregnancy] 
          VB export - 375ml to USA and Europe [body and back] 
          VB export - 375ml to China [back only] 
          VB - 375ml [drink wise] 
          VB - 375ml [RSL and Legacy logo] 
                            
Also included in the Newsletter are a range of obsolete New Zealand labels.  
VBLCS sends it’s thanks to Alan Richards, Graham Crompton and Ben Lawrence plus 
South Australian Brewery, Coopers Brewery, Carlton and United Breweries and Purrumbete 
Brewing Co. [Red Duck] for contributing labels to this issue. 



MICRO-BREWERIES  -  REHN  BIER 
 
 
Rehn Bier is a new microbrewery located in the Barossa Valley town of Angaston. 
  
The owner/brewer Brenton Rehn began home brewing in 2005, his beers were so popular 
with his friends and family that he decided to set up a commercial brewery in his backyard. 
Currently the brewery has a 100 litre output. 
  
The brewery officially started in Sept 2011 and his first beer was released in Oct 2012 at the 
Barossa Farmers Market. 
  

  
 

  
 
Four beers are currently available - XSB (English Bitter), Weizen, a Belgian Tripel and a 
great tasting Extra Stout. 
  
If you are in the area of Angaston on a Saturday morning, drop into the Barossa Farmers 
Market - Cnr Nuriootpa and Stockwell Rds, Brenton & Robyn would be happy to chat beer 
with you and offer you samples of their 4 great tasting beers. 
 
Michael Doulton, December 2012 



MICRO-BREWERIES  -  PRANCING  PONY  BREWERY 
 
 
The Prancing Pony Brewery located in the Adelaide Hills town of Mount Barker is another 
new comer to SA micro scene. 
  
Established in 2012, the brewery is the only open flame brewery in Australia which 
produces a great flavour to all of their current 3 beers - Blonde, Amber and Pale. 
  
The brewer Frank arrived from Germany in 1982 and started brewing his own beer from a 
100 litre homebrew kit, since then he has partnered with 2 other couples to form the 1000 
litre brewery that exists today. 
  

  
 

  
 
A friend and I were invited to the grand opening on 1st December, there were samples of all 
their beers combined with a sausage sizzle, there was an opportunity to talk beer with Frank 
and co-owners Ken & Paul. 
 
Frank tells me he has plans to dabble in some more fancy beers and going by the quality of 
his current line up, it will be something to look forward to! 
  
By the way, if you are wondering about the brewery name, it was inspired by the Prancing 
Pony Inn from the movie "Lord of the Rings"! 
  
Michael Doulton, December 2012 (Photo credits - David West) 



MICHAEL  DOULTON’S  SINGAPORE 
 
In October 2012 we visited Turkey & Greece; we decided to have a stopover in Singapore 
on the way over. 
  
Singapore now has 3 breweries, everyone knows Tiger Beer which is brewed by Asia Pacific 
Breweries, and the other 2 are substantially smaller microbreweries, one called Brewerkz 
which was established by two Americans in 1997 and the other a reasonably newer concern 
called Barefoot Brewing Co which began in 2011. 
  
Our first destination was Brewerkz, the brewery has a brewpub & restaurant which is located 
at Riverside Point which reminded me of Darling Harbour in Sydney, and we had a great 
meal there followed by a variety of their many beers available. 
 

   
 
As matter of fact there are up to 15 types of beers available at any one time, my favourites 
were the Honey Apricot Ale & their Oatmeal Stout. 
 
As we were enjoying our meals, I enquired about labels to the waiter, I was informed none 
of the brewing was done on site but at a factory in another town, he did manage to find some 
keg labels which were appreciated. 
 
On leaving we purchased 10 of their bottled beers but had to drink them fast as we were only 
in town for 2 nights (lucky there were 4 of us). 
 
I decided to visit the Brewerkz factory which was located an hour from Singapore city but 
the factory was closed. 
  
Next day we visited the Barefoot Brewing Co, which I had pre-arranged before we left 
home, this brewery was even further away, located in the Northern industrial district of 
Singapore, we had a bit of trouble locating it as the factory was located in a multi-story 
building with over a 100 businesses residing in it! 
 
The owner Adi, was very welcoming and offered us a cold beer in his upstairs office, I told 
him of my interest in labels, he mentioned he gets hundreds of letters mainly from Europe 
requesting labels but as he is a one man business, he cannot spare the time to answer any 
label requests, so I think I was pretty lucky to receive a few sets of his 10 different labels. 



The brewery specialises in fruit beers, with mango, guava & sour sop being some of the 
ingredients, very refreshing beers! 
 

  
 
Finally we did a tour of the Asia Pacific Breweries, home of the famous Tiger beer. It was a 
well organised tour that last approximately 1 hour, to be honest, all major breweries look 
similar but I took a real interest in the brewery museum which contained some old labels & 
cans that I had not seen before. 
 
The tour concluded with drinks at the Tiger bar which were very welcome after the humidity 
of the day. 
 
I did request some labels but was politely told they could not fulfil my request, which sadly 
seems the way of a lot of major breweries these days. 
  

   
 
After my adventures in Singapore we continued on to Turkey and Greece for a memorable 
holiday, many historical and natural sights to see. 
 
I do not collect European labels so did not pursue the labels but did try some excellent beers 
from Efes in Turkey and various micro brewed beers in Greece. 
 
I was also lucky enough to meet our editor Umit Ugur in Istanbul, Umit hosted us to a 
fantastic meal on the banks of the mighty Bosphorus Straight, a night to remember! 
  
Cheers, 
Michael Doulton, December 2012 



CRAFT  BEER  TREND  ACCELERATING  WORLDWIDE 
  
A surge in the popularity of niche and boutique beers has made global brewers sit up and 
take notice. Beer drinkers in Western markets are turning away from mass-produced lager 
brands such as Heineken, Stella Artois and Coors and opting for the richer flavours, quirky 
ingredients and striking aesthetics of independently-brewed craft beers, The Wall Street 
Journal reported on August, 14.  
 
Sales of craft beer in the U.S. rose 12% in the first half of the year, according to the U.S.-
based Brewers Association, or BA. In Europe, the birthplace of the wheat beers and India 
Pale Ales that inspired the U.S. craft beer movement, interest in American craft breweries is 
also growing. Export volumes of beer from U.S. craft breweries, defined by the BA as 
"small, independent and traditional" and with production of less than six million U.S. beer 
barrels, to the region jumped 52% in 2011.  
 
"I think it part of a wider societal change. People are becoming much more aware of 
flavours," says Stuart Howe, head brewer at Sharp's Brewery in the U.K., best known for its 
Cornish cask ale Doom Bar.  
 
Mr Howe's Sharp's Brewery was acquired by Molson Coors Brewing in 2011 for a reported 
£20 million ($31 million), making it one of the latest craft brewers to have been scooped up 
by the brewing industry's heavyweights. While the Big Four brewers - AB InBev NV, 
SABMiller PLC, Heineken NV and Carlsberg A/S - have splashed out with billion-dollar 
deals for local breweries in fast-growing emerging markets, in their home markets in the 
U.S. and Europe they've been acquiring craft brewers to counter anaemic sales for their 
traditional lagers, which have been by depressed by weak economies and a shift among 
drinkers toward wine and spirits.  
 
Research group Demeter forecasts that in the U.S. craft beer will continue to steal business 
from the mainstream to reach between 10% and 12% of the market by 2015, compared with 
around 5% at the moment. "Sales of craft brewers are growing double digits as restaurants 
and other retailers are improving their beer selections because their customers are interested 
in craft-brewed beer," said Paul Gatza, director of the BA.  
 
In the U.K., which has a famed tradition of stout and ale brewing going back centuries, the 
number of breweries, mostly classified as small or craft, has almost doubled in just over a 
decade to around 945 at the end of 2011, says Neil Williams, communications manager for 
the British Beer & Pub Association. While only 2% of the U.K. market, craft still equates to 
270 million pints of beer a year.  
 
"There is no question that the [craft] trend is accelerating. The big boys are definitely 
brainstorming about how to stop the microbrewery tide rising against them," said Spiros 
Malandrakis, an analyst at Euromonitor International. "[Craft brewers] take chances. The 
flavors, packaging and branding tend to be much more forward-thinking."  
 
The results so far have been promising, albeit they represent just a slice of the companies' 
revenues. Miller Coors LLC, the joint venture between SABMiller and Molson Coors,



launched its craft and import division Tenth & Blake in 2010. The unit posted double-digit 
growth in the year to March 31 through a roster of brews including Belgian white Blue 
Moon and Leinenkugel's.  
 
"Craft beer is a massively growing phenomenon, in the U.S. particularly," said a spokesman 
for SABMiller.  
 
SABMiller now houses niche beers like Fat Yak and Beez Neez through the Matilda Bay 
brewery, following its $10 billion acquisition of Foster's last year. AB InBev, maker of 
Budweiser, has distributed the craft brands of Goose Island since 2006. In March last year, it 
acquired the famed Chicago brewer, maker of Belgian abbey ale Pere Jacques and Honker's 
Ale, an English-style beer with a fruity aroma, for near $40 million.  
 
One selling point for craft beer is that it is a higher-priced and high-margin luxury that 
consumers are willing to pay for as they seek unique, localized and regional products with a 
story behind them. Support for craft beers also has the halo of helping out local businesses, a 
plus during tough economic times, analysts say.  
 
Still, acquiring craft brewers can pose a commercial conundrum for the beer giants, the 
brands might no longer be considered craft and fans may turn their back on them for "selling 
out."  
 
Mr Howe, the head brewer at Sharp's, knows sustaining the brand's heritage will be key to its 
success as it embarks on a plan to treble its capacity in the next two years, backed by Molson 
Coors' investment and a magnified distribution platform.  
 
"When the acquisition went through, initially there were some negative comments. But we 
are still Sharp's. We have still got the sales team here who ring up with a Cornish accent. We 
have retained our identity," Mr Howe said.  
 
SABMiller has taken a different tack to circumvent this puzzle through its deal with 
Belgium's Van Steenberge brewery, which has links to a monastery and sells St Stefanus 
beer. SABMiller isn't taking an equity stake in the brewery, but will instead provide its 
global distribution network to boost the brewery's sales.  
 
The big brewers are also setting up their own home-grown craft brewers that use non-
traditional ingredients. Carlsberg, after opening Backyard Brewery in Falkenberg, Sweden, 
this year to experiment with new brews, is due to roll out a craft-style amber lager called the 
Lawn Mower in October, replete with grassy notes.  
 
The biggest craft breweries are fending off the giants with innovation of their own. Boston 
Beer Co., the U.S.'s biggest and oldest craft brewery, said two Samuel Adams beers will be 
distilled into whiskeys, giving it exposure to the growing spirits market. The maker of beers 
like Finnish rye-and-juniper-flavoured Norse Legend says craft distilling follows the sector's 
traditions and meets consumer demand for artisan products with local provenance. 
 
Source: BelgianShop WeekLetter 1474 



GRANITE  BELT  BREWERY 
 
Queensland member Ray Trinder (742) wrote: 
 
My wife & I were visiting our daughter who lives in Stanthorpe which is on the Granite Belt 
in South East Queensland, when we were made aware of the newest craft brewery in the 
area. So a visit was in order and we went out to the Granite Belt Brewery. It is the only 
brewery in the Southern Downs where fresh beer is served 
straight from the Brewery. 
 
We enjoyed a sumptuous lunch while I indulged in a 
“Tasting Paddle” consisting of 4 of their 6 beers available. I 
tried the Kolsch, Granite Pils, India Pale Ale and the Irish 
Red Ale (IRA). The other beers to sample are their Wheat 
Beer and Poziers Porter which I promised myself to try next 
visit. 
 
I was fortunate enough to talk to the Owner/Brewer Geoff, 
who invited me to a personal tour of the brewery and 
explained that they had only opened for business on the 1st 
September this year. 
 
The Brewery is a 900 litre establishment and produces Kolsch at 3.7%, Granite Pils 4.5%, 
India Pale Ale 5.3%, Irish Red Ale 5.2%, Wheat Beer at 5.5% and their Poziers Porter at 
4.7%. 
 

   
 
I usually record and rate beers I have tasted from zero to 10 (only 2 have ever been given a 
zero) and the ones I tried certainly were on the upper end of the scale with the Pilsner and 
IPA rating the highest. A very comfortable viewing lounge is adjacent to the well-stocked 
bar and added to the ambiance of the premises. 
 
Geoff explained that he was fine tuning his beers at present and as such, labels were not 
quite ready with the final alcohol content not being listed yet. 
 
However, I will keep tabs on things and endeavour to secure some labels to add to my 
growing collection. 



GREAT  AUSTRALIAN  BEER  FESTIVAL 
 
The inaugural Great Australian Beer Festival Geelong will be held on Saturday 2 February 
2013, 11am to 7pm at the Geelong Racecourse. The Geelong Racecourse has been chosen 
for its fantastic amenities and all weather functionality, as it is equipped with ample 
undercover areas if there is inclement weather. 
 
The festival will showcase the growing popularity of craft beers and cider with micro 
brewers from around Victoria providing tastings of over 100 craft beers and ciders. Seminars 
will be held throughout the day with brewers sharing their secrets and guest speakers 
covering topics including cooking with beer, beer and food pairings, and even home 
brewing. 
 
The event will feature music from headline act Bob Evans and the emerging talents of The 
Vaudeville Smash, The Firetree, Ashleigh Mannix and more. There will be an array of 
gourmet food, specifically selected to complement the beer and cider offerings. Patrons can 
be assured of a relaxed and friendly environment with families catered for including rides 
for the kids. 
 
Festival organisers believe in responsible drinking and do not promote mass consumption. 
Free bus transport will be provided from Geelong Station, South Geelong Station and 
designated CBD pick up locations. This transport will return to the same locations 
throughout the day. 
 
 
MEAT  BEER 
 
Meat is one of the more unusual ingredients in beer, but it's not unheard of. Historical 
recipes have been found for Cock ale, brewed with chicken, and modern American brewers 
have been known to include oysters in stout, Wikipedia informs.  
 
The main additional concern when brewing with meat is sanitation. In most cases, the meat 
is at either cooked before being added, or added to the boil and cooked, thus minimizing the 
risk of later infection. One of the most specialized of the so-called specialty beer styles, 
Cock Ale is beer which is dry-hopped with a parboiled chicken which has been soaked in 
sherry wine.  
 
Oyster Stout, also known as Love Stout, is a stout brewed with either whole oysters, added 
at the end of the boil, or oyster shells. This style, while never common, was developed by 
English brewers in the early twentieth century and has been picked up recently by some 
"extreme" American brewers; it is one of the very few defined meat-based beer styles. It 
may have derived from an earlier practice of referring to a stout meant to be served with 
oysters as an "Oyster Stout". When an oyster is simply added to a glass of ordinary stout at 
serving time, this is known as an Oyster Shooter. 
 
Source: BelgianShop WeekLetter 1472 



TASTE  THE  DIFFERENCE :  MICROBREWS  ON  THE  MARCH 
 
There’s never been a better time to drink beer-or talk about it. 
 
Lion and DB, the once dominant brewers, are elbowing their way into the fast-growing craft 
beer market as flavoursome boutique beers squeeze their mass-market quaffers for shelf-
space in supermarkets and liquor stores. 
 
Though overall beer consumption is continuing to fall, boutique sector is growing by 10-15 
per cent a year, despite the price premium. Mainstream pubs are broadening their tap range 
in response to consumer demand for ales brimful of specialty hops, malt and yeast-though 
many remain shackled by exclusive supply deals with Lion or DB. 
 
Lion’s purchase of boutique stalwarts Emerson’s this month prompted boycotts and 
speculation that the multi-national would soon water down the award-winning range. 
Though the bile subsided after assurances of ongoing independence, a new talking point is 
the launch of “craft” ranges by Lion-owned Speights (Triple Hop Pilsner, Golden Pale Ale) 
and DB-owned Monteith’s (IPA, Pacific Pale Ale and Apricot Wheat Beer). 
 
Lion has just launched Crafty Beggars, a range pitched at "drinkers who want to experiment 
but find full-flavoured craft beers a bit daunting", says brand director Danny Phillips. This 
follows the addition of a 500ml pale ale to its Mac's range and the return of Great White, a 
well-regarded wheat beer that fell victim to the Christchurch earthquake. DB is about to 
counter with yet another craft label, Black Dog Brewery, after placing much of its focus on 
redeveloping Monteith's, retiring head Brian Blake told the Business Herald this week. 
 
The revolution in the beer aisles is drawing comparisons to wine in the 80s and coffee in the 
90s - upheavals driven by consumer demand for quality and distinction over homogenised 
(some say insipid) quaffers. The number of small breweries (under 40,000l annual 
production) doubled from 15 to 30 in the four years ended 2011, while the total number of 
breweries went from 48 to 68. More than 40 per cent are exporting and a third are increasing 
their export growth, research for the Brewers Guild shows. 
 
The boutique (small-to-medium) sector's share of the craft market has improved from 30 to 
34 per cent since January, sales trend data shows. McCashin Brewery - which launched the 
Stoke and 660ml Stoke Bomber range in 2010 - was recognised last month as the South 
Island's fastest growing business (and third-fastest in the country) in the Deloitte Fast 50 
Awards. (The company founded the Mac's range in the 1980s before being bought out by 
Lion). 
 
Ironically, the "craft" beer posing the biggest threat to the old duopoly comes not from a 
micro-brewery but from Asahi-owned Independent Liquor, with its Boundary Rd range. Best 
known for RTDs and budget beers NZ Lager and Ranfurly, Independent launched Boundary 
Rd last year after chief executive Julian Davidson witnessed the craft beer explosion in the 
United States. Priced for craft beer fans on a budget, it has soared to a 20 per cent share of 
the craft market, mainly at the expense of DB's Monteith's range. Independent has since 
entered the tap beer market, encouraging independent pub owners to avoid exclusive supply 



and discounting arrangements with Lion or DB. But Auckland's bar scene, with notable 
exceptions, still lags behind Wellington which has declared itself the country's Craft Beer 
Capital. 
 
The blurring of craft beer boundaries has rekindled debate over the big question: what 
exactly is craft beer? Some maintain brewery size and ownership rules out the spawn of 
Kirin-owned Lion, DB (part-owned by Heineken) and Asahi-owned Boundary Rd. 
 
Society of Beer Advocates (Soba) secretary Dale Cooper says the big players' craft offerings 
are a mixed bag. "The worry is people perceive it as real, good quality craft beer when 
sometimes the quality may not be there. It's a case of marketing over substance, though in 
some cases they are trying to make good quality beer." Cooper says bigger breweries tend to 
be more cautious: "It's the craft guys who try outrageous flavours and one-off batches." 
 
Lion's Danny Phillips says heavily flavoured beers still make up a very small part of the 
market. "People are trying to exclude us from the conversation but the definition of craft 
beer is irrelevant. Some of the Mac's range isn't as challenging flavour wise as some other 
craft beers but it's perfect for someone wanting something a little bit interesting but not hard 
to drink. 
 
Some fear the big players and their marketing budgets will make it harder for existing micro-
breweries to prosper and put off boundary pushing newcomers. But rather than a belated 
attempt to squash the upstarts, the multi-nationals are simply going with the flow, observers 
believe. Dr Mark Glynn, associate professor in marketing at AUT University, says their 
response was predictable. "Craft beers appeal to the young and mid-to-high income drinkers 
so big brewers want to be part of the market, even at the risk of cannibalising their existing 
products." 
 
Brewers Guild president Ralph Bungard agrees the new entrants and Emerson's tie to a 
major corporate may be no bad thing. "What generally happens is the sharp end of the craft 
beer market is quite a low percentage of consumption. When you get big brewers entering, it 
helps to broaden the palate and more drinkers are attracted to craft beer. It drags mainstream 
drinkers to craft beer and the next step seems not quite so big." 
 
But the Emerson's buy-out has still rekindled unhappy memories for some who claimed 
Lion's 1999 takeover of Mac's brought a toning-down of flavour, making it cheaper to 
produce and closer in taste to the more common "insipid" lagers. 
 
Beer commentator Neil Miller, writing on the Emerson's takeover in Beer and Brewer 
magazine, said experience both here and overseas suggested that "sooner or later the 
corporate accountants want to tweak the recipes". But most accept Emerson's is unlikely to 
change or lose its edge while founder Richard Emerson and brewer Chris O'Leary remain 
involved. 
 
Soba's Dale Cooper: "It's all about getting good beer out there - whoever makes it." 
 
Source: Geoff Cumming Geoff, The New Zealand Herald, November 24, 2012 



CRAFTBEER: THE  SECRET’S  IN  THE  WATER 
 
Water is an essential part of beer. But its flavour is only part of the equation. Water also 
supports yeast, which then eats sugar and turns it into alcohol. Those are two reasons why a 
town's water supply has long determined what the local beer tastes like. 
 
People have always thought about the water, because if you went back 100 years ago, when 
maybe you couldn't do anything about the water - people put breweries where there were 
great water supplies. Brooklyn Brewery brewmaster Garrett Oliver says: "the flavour of the 
beer would often be based upon the local water. And they would position the brewery in the 
right place to take advantage of that." 
 
Oliver tells that these days, "Everything’s been cleaned up so much - in wine, in beer, in 
food. And a lot of what is going on in craft brewing, in natural winemaking, in food 
movements, is bringing flavours of real stuff back. And also, it's giving things back a 
character of terroir."  
 
For instance, consider the famed "Burton snatch" - a term for the sulphurous quality of 
certain beers, especially those made in Burton-on-Trent, England. As Oliver wrote in his 
Oxford Companion to Beer, "high levels of sulphate in Burton waters (up to 800 ppm) bring 
a hard dry mineral edge... and this makes the water ideal for the production of pale ales." 
 
Its unique water turned Burton into a brewing boomtown back in the 19th century, building 
such a solid reputation that just a few years ago; it was called "the world's most important 
beer town." 
 
"What could be more terroir than a particular aroma that comes from the fact that their water 
has come down through these strata of limestone?" Oliver asks. 
 
So what happens when a brewery is perfectly happy with its water - but decides to make the 
same beer across the country? 
 
"We're lucky here in Chico [California] to have a really great and pure source of water," says 
Bill Manley, Sierra Nevada's product development manager. "We do very little to adulterate 
the chemistry prior to brewing (deoxygenating and filtration)." 
 
Manley says that for some of its beer styles, Sierra Nevada hardens the water to enhance the 
hops' flavour. And he adds that the company's new brewery in North Carolina is "also 
blessed with naturally great brewing water." Sierra's goal with the new brewery will be "to 
match the finished flavour profile of every beer so that it is identical to beer brewed in 
Chico," Manley says. 
 
Matching flavours can be a long and painstaking process, even when you use the same 
water. Michael LaLonde, COO of Deschutes Brewery in Bend, Oregon, says his company 
ran into a flavour challenge when it added a new brewery in 2003. 



"We actually took five years to flavour-match our old brewery to this new brewery, before 
we could actually sell that beer brewed in the new brewery," LaLonde says. 
 
After a batch of beer has been made, brewers then have specially trained staff taste it, to be 
sure it matches the flavours the brand is going for. LaLonde explains how the process works. 
 
"The way we do it is, we actually have a triangle test," he says. "So, we'll have one beer 
that's different than the other two. Our sensory panel tastes them all, and if they can identify 
the different beer, then we know we have an issue. If they can't, then we know that we have 
a flavour match." 
 
In the age of filters and chemical manipulation, is the idea of tasting an actual "place" in beer 
soon to become ancient history? 
 
Craft beer expert Julia Herz, of the Brewers Association, says no. "No, it's not history," she 
says. In fact, we've been drinking taste-manipulated beers a long time. "I think that you have 
to look at New World brewers making Old World styles... when they're trying to make a 
classic Bohemian pilsner, or a U.S. small brewer is trying to make that German-style bock 
beer, they're going to mimic the water mineral content from those regions." 
 
And maybe that's why it's called "craft" beer, not "art" beer. Because while there's an art to 
combining flavours and refining a style, brewers also bring a certain scientific rigor to their 
beer-making. That's partly due to health concerns, like the need for sanitary conditions. But 
it's also tied to how water's different qualities affect beer's flavour - minerals, pH, that sort of 
thing. 
 
At this point, you might be asking yourself why brewers don't just use reverse-osmosis or 
other methods - so they can start the brewing process with perfectly "neutral" water. 
 
But it's not good to use completely neutral water to make beer, Herz says - the intense 
filtering "strips everything. And yeast need manganese, zinc, copper and iron to survive and 
thrive. So a lot of the time, what's in the water is helpful for the yeast - it ensures a healthful 
fermentation." 
 
Brewers' manipulation of water might surprise some craft beer fans - especially those who 
feel a swell of local pride when they sip a brew made just down the road. But to brewers and 
beer fans alike, the only thing better than a great beer is a consistently great beer - no matter 
what the hops harvest was like last year, or where the water comes from. 
 
As the craft brewing industry continues to expand, more small brewers will have to solve the 
kinds of problems that come with success. 
 
At Deschutes, Michael LaLonde says the beer maker may eventually build a new brewery in 
another part of the country - "Just as long as we can brew the beer our way, to our quality 
standards," he says. And that means making sure the water is just right. 
 
Source: Article by Bill Chappell, Beerpedia, June 10, 2012 



RAFFLES 
 
As at December 15th   2012 the following members have credit as listed: 
 
P. Simpfendorfer August 2016 (2) 
Jim Stewart  April  2014 (3) 
Larry Ross  April  2014 (2) 
Murray Wells Dec  2013 (2) 
Wayne Richardson Dec  2013 (3) 
Patrick Michakcik Oct  2013 (5) 
Jim Halsall  Oct  2013 (2) 
Lloyd Hartree June  2013 (2) 

S. Jerdison  June  2013 (2) 
Don King  April  2013 (3/2) 
Alan Colclough Feb  2013 (2) 
Peter May  Feb  2013 (1) 
Sue Plant  Feb  2013 (2) 
Ray Trinder  Feb  2013 (2) 
Joe Bajada  Feb  2013 (2) 
Ken Schurgott Feb  2013 (2) 

 
Note: Numbers in brackets are the number of tickets per raffle 
    
                 PLEASE NOTE: RAFFLE TICKETS ARE NOW $2 EACH  
                       MAXIMUM OF FIVE TICKETS PER RAFFLE 
 
Would mail entrants please specify how many tickets they would like in each raffle. 
Members who have already paid prior to the increase do not have to pay extra unless they 
want extra tickets in the raffles.   
Prizes will still be the same, consisting of hard to get labels, older Australian and New 
Zealand, pre-contents, imperial and early metric, micro-brewery, recently obsolete labels, 
plus various overseas labels, totalling well over 100 labels per prize 
                                

 
 
In the February raffle, 1st prize will feature a Courage Australia special label issued for the 
Life Underwriters of Australia in 1978. 
2nd prize will feature a Courage label also from 1978, for the VFL (now AFL) Grand Final 
breakfast. 
3rd prize has an Abbots Lager overprinted, “HM Forces Only” green ink version, for the 
Korean War. 
4th prize has a  20 FL OZ Carlton Malt Ale (glossy label). This label was used for a few 
months only before it was replaced with a 26 fl oz matte label. The 20 oz bottle is highly 
sought after by collectors. 
5th prize has a 1920’s Carlton Pilsener (half bottle version). 
 
Tickets available from Jack Wilks 65 Tiverton Drive Mulgrave Vic. 3170 and also at the 
February meeting. 



CROWN  AMBASSADOR  VINTAGE  NUMBER  FIVE 
 
Crown Ambassador released its fifth consecutive vintage in November 2012. This vintage 
will again feature just 7,000 individually-numbered 750mL bottles. 
 
Following tradition the 2012 vintage features fresh-picked Galaxy hops from the Ovens 
Valley in north-east Victoria. Back in March, new Head Brewer, Tully Hadley, led a hop 
picking team to collect the key ingredient, which was then added to the kettle the very next 
day. According to Crown, fresh hops are an indulgence that is worth its weight for the 
unique brew – used sparingly they are intended to bring a unique aroma, taste and style to 
the premium beer. 
 
This year, roughly 20 per cent of the beer was transferred – 
post-initial fermentation – to a variety of both new and one-
year-old Dargaud et Jaeglé (D&J) French oak barrels. In 
August, the brew was blended back together to create a 
balance of the oaky, vanilla hinted brew from the new barrels, 
the toasty characteristics of the brew from the seasoned 
barrels and the malty, hoppy brew that had been resting in 
traditional brewing tanks. 
 
A nerve wrecking task for Hadley, it being his first Crown 
Ambassador brew. “It’s probably the most intimidating role in 
Australian brewing to take over this beer from John Cozens,” 
he says. “In just four years we have established an incredible 
heritage and sense of tradition – really it is a brewing and 
drinking experience like no other.” 
 
But he is pretty chuffed with the result. “This year the extra 
oak component is really quite evident as we had twice the 
number of barrels we did in 2011,” says Hadley. “The result is 
an even more complex, mouth-filling, rich beer that also 
finishes crisp and dry. It’s an incredible beer by any measure.” 
 
This year, as always, the number one (0001) bottle will be 
delivered to Her Majesty the Queen of England. 
 
Crown Ambassador is designed to be cellared, and patience will be rewarded, as the beer 
will reportedly mature well with flavours developing with age. The 2012 Crown 
Ambassador will be available at selected quality retailers, restaurants and bars for a limited 
time only from November 5. RRP is $99.99 per 750ml bottle. 
 
According to the team, Crown Ambassador’s complex character is perfectly matched to 
premium cuts of smoked, grilled or barbecued meats. It is also suited to rich desserts, dried 
fruit and vintage cheeses. 
 
Source: Beer & Brewer Magazine 



BUY  -  SELL  -  TRADE  -  SWAP 
 
Jim Whittle (642) wants micro labels he doesn’t have for exchange Townsville, Blue Sky, 
Brews Brothers, Tubs NT, Stone and Wood, MT labels. Contact Jim on 07-3285 5596, 0432 
165 324 or e-mail: tomkjim@tpg.com.au. 
 
Jose Manuel Ojeda Lopez (757) wants cider labels and in return he offers beer labels, 
coasters and caps from many European countries, especially from Spain. His address is: 
Camino de la Llosa 34, 33429 La Fresneda-Siero-Asturias, SPAIN, e-mail address:   
jose.ojeda.lopez@hotmail.com 
 
Terry Ryan (315) is selling his label collection as result of downsizing. His collection 
comprises over 32,000 labels world-wide in 50 plus foolscap albums. Currently the albums 
are stored in a warehouse in Tullamarine, Victoria and are available for inspection by 
arrangement. Terry prefers to sell the collection in one lot. Asking price is $1000 [One 
thousand dollars]. The purchaser must arrange pick up and transport. Postage is too 
prohibitive. Contact Terry on 0400 527 179. His address is Mercy Place, PO Box 180, Colac  
Victoria, 3250. 
 
Craig Pelton (120) wants mint copy of the large size Coopers Celebration Ale and in return 
offers Courage 1st  and 10th Anniversary Brew labels. His address is 6 Wunkar Road, Ingles 
Farm, SA 5098. 
 
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. 
 
Berk Barkwell, a collector & brewery historian from Saskatchewan Canada, is doing the 
history on all Saskatchewan Breweries and all the labels ever issued. He currently has three 
websites almost built, about the history, labels, pictures, dates, crowns, coasters, postcards 
and other miscellaneous brewery items. The first website is for Vintage Breweries & Labels 
Pre-1963, the second one will be Post 1963 - The Big Three, Molson's, Carling's & Labatt's, 
and the last one will be “Saskatchewan Micro Breweries & Brew Pubs”. Bark has a fairly 
good collection but he is still looking for those elusive older ones & was hoping some of the 
older Australian collectors could help him. He would like either to buy or get scans of them 
to add to his catalogue. Bert can be contacted by telephone on 306 332 6262 or by e-mail: 
bert.barkwell@yahoo.ca. His address is: PO Box 55, Dysart, Saskatchewan S0G- 1H0, 
Canada. 
 
DOOR  PRIZE 
 

 
The Committee has decided to give a “door prize” at every 
meeting. The winner will be drawn from the names of 
members who signed the attendance list. The prize for the 
January 2013 meeting will be a 1930’s label - Carlton Bitter 
Ale. 
 



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  2012 
 
VBLCS meetings are held at the German Club Tivoli, 291 Dandenong Road, Windsor, 
Melway Ref. 58 G8. October meeting will be at the Thunder Road Brewery, 130 Barkly St, 
Brunswick, Melway Ref. 29 J10 
 
Meeting dates for 2013 are:  

February 10 
April 14 
June 9 
August 11 
October 13 (at the Thunder Road Brewery) 
December 8 

 
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. 
December meeting is our Christmas meeting and the starting time is 12.00 noon. 
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	Queensland
	New South Wales
	Victoria
	South Australia
	VBLCS wishes a Happy New Year to all its members


