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PRESIDENT’S  PAGE 
 
G’day, 
 
Our April meeting was held on a glorious autumn day, curtains drawn open and plenty of 
noise coming from a huge German festive gathering. We had plenty of visitors enquiring 
what our label activities were about and plenty of general chat before our formal meeting got 
underway. It was great to see John Harman visit us from the NSW Central coast. It has been 
a while since we last saw John. He looks fit, active and enthusiastic in catching that craft 
brewery label not available in NSW. Thanks John for making the effort in visiting us. I 
know John was spending his time in Melbourne searching through the bottle shops chasing 
those elusive labels. Grape and Grain, Slowbeer and Purvis’s would have been happy to see 
him. 
 
Our next meeting is our AGM. At this meeting we plan for activities to consolidate 2014 
including our financial position as previously discussed. As I understand, all Office Bearers 
[Umit, David, Angus, Jack, Alan and I] are happy to stand again. Your committee treat the 
VBLCS activities very professionally and it is their support and yours that makes the Society 
successful and dynamic as has been over a 40 year period. If there are any people that would 
like to be an Office Bearer and take an area of responsibility then please put your hand up. 
Our AGM is also a time when we can recognise Life Membership. I have had one enquiry to 
date and it has the full support of your Committee. 
 
Label of the Year 2012 is again with us. Voting forms have been distributed and many were 
returned at our last meeting. Please support this initiative as it recognises the past efforts of 
Alex Freer and George Crompton plus the artistic and design merits of our minor and major 
breweries. Please return your completed slips to Angus before our next meeting. 
 
At our coming October meeting at Thunder Road Brewery, an invitation has been sent to the 
Secretary of the Can Collectors Association for its members to join us in a BBQ and a fun 
time of swapping cans, labels and breweriana. A charge of $10 will be set to cover cost of 
food and drinks. Put this in your diary, Sunday 13th October. Our host is member, Philip 
Withers. 
 
Until next time we meet, 
 
Enjoy, 
 
Rob Greenaway      
 
Our next meeting is on the 9th June 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 AGM and general business 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. 



APRIL  2013  MEETING  NOTES 
  
The April 2013 meeting was held at the Club Tivoli in Windsor on Sunday 14-04-2013 and 
commenced at 1.15 pm. 
  
A welcome was extended to long time member infrequent attendee from interstate, John 
Harman. 
  
APOLOGIES: 
Alan Richards , & Shirley Robinson. 
  
MINUTES: 
The minutes from the February meeting were read and there were no comments arising. 
  
FINANCES: 
Our Treasurer, David Dobney, presented the financial report and it showed that our financial 
position has stabilised and the financial position is sound. We have made savings with both 
the printing and postage of the newsletter. Please note that in order to continue the high 
quality of the newsletter, the membership fees due on July 1st this year will rise to $35.00 
for Australian members and $55.00 for overseas members. 
  
GENERAL BUSINESS: 
Please note that the next meeting (held on Sunday 9th of June) will be our Annual General 
Meeting. Any proposed candidates for the committee should be forwarded to the Secretary 
in writing before that meeting. 
 
It was proposed and accepted that the Christmas charity raffle be extended to all Australian 
residents and if an interstate or absent member should win it then the club will pay the 
freight to forward the prize on. 
 
All "label of the year" voting slips to be forwarded to the Secretary by the June meeting. 
 
The "one off" brew of Terry's original Mild Ale as brewed by Thunder Road Brewery and 
sold at Young & Jacksons was a great success by all accounts. Several members went to 
Y&J's to partake and they reported that it was a "cracker" brew. 
 
It was reported that, as last year, the Anzac labels on VB stubbies in Queensland are 
different than the rest of Australia. They do not have the RSL logo on them as the 
Queensland branch of the RSL would not OK the use of their logo. 
 
Ross Mackie reported that Lion Nathan Brewery in New Zealand has had complaints from 
Craft brewers for releasing a brew named "Craft Brew". 
  
RAFFLES: 
The raffles were drawn and the lucky winners were: 
E12 Norm Dobson       B5 Bob Smith      B10 Gary McNair 
B6 John Harman          B13 Peter Simpfendorfer. 



  
There were 22 members who signed the attendance register with Bob Smith being the 
winner of the lucky door prize. 
  
The meeting then closed at 1.55 pm. 
  
I look forward to seeing you all at our AGM on June 9th. 
  
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. 
 
Purrumbete Brewing; Phoenix India Pale Ale 330ml 
                                   Phoenix Summer Ale 
 
Bellarine Brewing; Two Wives chocolate stout    
                               Queenscliff Ale – 330ml [new body, old back] 
                               Lonsdale Lager – 330ml [body and back] 
                               Bellarine Bitter 
                               Port Pilsner 
                               The Heads Ale 
                               Mussel Stout 
                               Bellarine Blonde 
 
Mountain Goat Brewery;  Fancy Pants Amber Ale. 
 
Castlemaine Perkins [Health warning logo] – 750ml, XXXX Bitter and XXXX Gold 
 
CUB; Cold [body label] 
          VB 375ml [Drinkwise logo] 
          Light Ice 375ml  
          Blonde 700ml 
          Fosters Lager 750ml 
 
White Rabbit; White Ale set of 6 ‘’where is the rabbit’’ SA / NT refund. 
 
Also included in this Newsletter is a range of current Spanish labels plus a Botanic Hotel 
[Adelaide] Old Botanic Brew. 
 
VBLCS sends it’s thanks to Alan Richards, Jim Whittle, Cor Groothuis and David Dobney 
plus Carlton and United Breweries, White Rabbit Brewery, Purrumbete Brewing Co. 
[Phoenix Brewery], Castlemaine Perkins, Mountain Goat Brewery, Bellarine Brewing Co. 
[inc Two Wives Brewery] and CELCE our friends in Spain for contributing labels to this 
issue. 



AUSTRALIAN  SMALL  BREWERY  UPDATE  -  MAY 2013 
 
Queensland 
As anticipated in my last, the launch of the new Noisy Minor Brewing Company was held 
in Brisbane recently, on Saturday 23 March. Rather than descend upon the company’s 
manufacturing premises at Eagle Heights (the former Eagle Heights Brewery), participants 
were treated to a bus tour of four of Brisbane’s top beer joints, where eight of the company’s 
brews were sampled (two at each of the Scratch Bar, Tippler’s Tap, Bitter Suite, and 
Archive). I must point out that the misspelling of Noisy Miner is intentional; the company 
will be small (minor) but conspicuous (as is its raucous feathered namesake). 
 
New South Wales 
I mentioned in a previous Update (January 2013) that Six String Brewing Company at 
Erina had received its licences in December 2012 and was ready to start brewing, but I 
neglected to include further details in my last. For the record, brewing commenced at Six 
String in late January, and the doors opened on 27 February for tastings and growler fills. 
Owners Chris Benson and Adam Klasterka have plans to open an eatery on the premises 
later in the year. 
 
Farther north, at Uralla in the New England district, the New England Brewing Company 
has opened for business. Brewing commenced in February and the first two beers (pale ale 
and brown ale) were launched on 3 April. The partners in the business, Ben Rylands and 
Andrew Tracey-Smith, have established their brewery in a former wool store using surplus 
equipment from Bridge Road Brewers at Beechworth in Victoria. The new Uralla mob 
ruffled a few feathers by claiming that their brewery was the first to operate in New England 
for a hundred years. In fact, wine-maker Stephen Dobson has been brewing quietly at his 
Eastview Estate, a short distance down the road at Kentucky, since 2011. Dobson’s Brewery 
uses a 50-litre Braumeister kit and produces a range of all-grain beers for sale at the winery. 
 
At Dubbo, also in the north of the state, another winery has jumped on the brewing 
bandwagon. Red Earth Estate has recently installed a small brewery (100-litre batch size), 
and on the recent Easter weekend it released its first two beers under the Dubbo Brewery 
label. They are the creations of Dubbo apiarist Kieren Sunderland, who has taken on the 
additional role of brewer at Red Earth Estate. 
 
South Australia 
Myponga Brewery has been around for quite a few years now, since it was launched as 
Lovely Valley Beverage Factory in 2004, so it doesn’t qualify as a ‘new brewery’ in the 
sense in which the term is generally used in this Update. Nevertheless, it merits inclusion 
because of some significant changes that it is presently undergoing. The brewery was taken 
over in November 2012, and its new owners, husband and wife Simon Dunstone and Kate 
Henning, are upgrading the extract brewery to an all-grain system. They plan to have their 
new 10hL brewhouse installed and operational by the middle of the year, and to launch an 
entirely new range of beers under a new name-Smiling Samoyed Brewery. 
 
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, 25 April 2013 
 
LABEL REQUEST: Can anyone provide good quality colour 
photocopy or digital image of the old (1885) label, pictured, 
from the Tasmania Dandelion Ale Company? It is required for 
inclusion in a book on brewing industry history. Please contact 
Brett Stubbs (addresses given in the Australian Small Brewery 
Update) if you can assist. 
 
 
 
THE  RISE  OF  BEER  COCKTAILS 
 
Beer has been used in food for a long time, but we're now seeing the rise of the beer cocktail. 
It's a natural progression. 
 
Beer is really versatile. It works well with aged spirits, like rums and whisky. You can create 
treacle and caramel flavours. It can also be mixed with vermouth and served in a martini 
glass. 
 
One bar in London serves nothing but beer cocktails. Popularity is growing in other parts of 
the world as well. 
 
The trick is to not think of it as just beer, but to think of it as an ingredient. 
 
 
BUY  -  SELL  -  TRADE  -  SWAP 
 
Jim Whittle (642) is seeking NT Draught labels: Walkabout Hotel, Sprintcar, Presiding 
Officers, Fire Brigades, Lord Mayors, Liquor Licensing, Honda Games, AFCUL, Darwin 
Sailing Club and Final Beer Berrimah. In exchange he has 12 different NT Draught Labels 
or Red Bay, Bellingen, Townsville, Tubs, Bluesky, Rebelant, Mudgee, Morpeth, Granite 
Belt, Stone and Wood, Bacchus, MT, Brisbane Brewing, Dobsons, Gold Coast Brewpub, 
Eagle Heights, 4 Pines, 4 Hearts, William Bull, Brews Brothers etc etc. Also mainstream 
Breweries old and new. He will trade well for labels he is seeking. Contact Jim Whittle on 
07-32855596, 0432 165 324 or E-mail tomkjim@tpg.com.au. 
 
Umit Ugur (603) wants to buy/trade labels/collections from Asia, Africa, Latin America and 
Ocenia. His address is: 2 McGahy Court, Templestowe, VIC 3106. 
 

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



FROM  THE  EDITOR 
 
The main event of the last two months was the launch of Terry’s Ale by Thunder Road 
Brewery at the Young & Jackson’s Chloe Bar. Congratulations to Philip Withers and his 
team for their dedication and courage to brew an excellent beer from a 130 years old recipe. 
It was a great risk but a very successful outcome. 
 
There were many new beers in the market lately some of which are shown here. Below are 
Pale Ale, Golden Ale and Amber Ale from Steamrail (for Coles supermarkets), Pilsner and 
Pale Ale from Balmain Brewing, Hoppy Frog French IPA and Sarsbeerilla Stout from Grand 
Ridge Brewery. 
 

 
 
Below are Premium Lager from O’Brien, Arvo 51 from Arvo Beer, Pale Lager from Byron 
Bay Brewing, Killer Sprocket from Southern Bay Brew Co, Raging Flem from Feral 
Brewing Co, Doss Blockos from East 9th Brewing and Bling Bling from Bridge Road 
Brewers. 
 

 



It was nice to see John Harman, member from NSW, at the last Club meeting in April. John 
is an occasional contributor to the Newsletter and his article about visits to some micro- 
breweries is included in this issue. 
 
I’ll be going overseas in early June for 3 months and, as usual, during my absence Michael 
Bannenberg will prepare the July and September issues of our Newsletter. 
 
Thanks to Rob Greenaway, Angus McEwan, Brett Stubbs, Jack Wilks, David Dobney, John 
Harman and Ross Mackie for their contribution to this issue of the Newsletter. 
 
Umit Ugur, April 2013 
 
JOHN  HARMAN’S  BREWERY  VISITS 
 
John Harman (467), member from New South Wales wrote: 
 
I recently visited the Morpeth Brewery, which as mentioned in the March newsletter, is a 
small affair operating from the Commercial Hotel in the main street of Morpeth. After 
chatting to the owner and getting a good insight into his plans for the future I purchased one 
of his last bottles of the Gaoler’s Ale. An enjoyable beer if having one or two but a bit heavy 
for my tastes if I was planning on any more. At the time of my visit he had bottled the other 
beers but was waiting on a delivery of labels end of February. As you know this has actually 
happened and the bottled varieties are available at the brewery and also at selected bottle 
shops. All bottles are 750ml and in the champagne style and shape. I managed to get the full 
set from Warners Bay Bottle Shop. The bottling is not done at the brewery but at a farm 
property out of town so no labels were available on my visit. It was nice to sit and chat with 
a brewer/owner who is passionate about his product and friendly to talk with. 
 

  
 
Heading South I visited the Hop Dog brewery in Nowra on the NSW South Coast. Again 
very friendly with the owners, Tim and Tess, more than willing to take the time to chat about 
their beers and what they are hoping to produce in the future. Locally their beers are very 
well accepted and the demand is starting to get in front of the supply. For $5 I had a very 
generous tasting session discovering a more than enjoyable range of beer styles. Currently 
there are five varieties ranging from the black Child of Darkness to the American style pale 
ale, so everyone’s tastes are covered. Tim supplied what few spare labels he had and we left 
happily toting a number of six packs for later use. I’m sure that whenever I’m in Nowra 
again Hop Dog will be a must visit. 



130  YEARS  BETWEEN  DRINKS  -  TERRY’S  BEER  FLOWS  AGAIN 
 
After more than 130 years and some very late nights trying to decipher a dusty notebook, 
Australia's once lost beer was flowing from the taps of Melbourne's famous Chloe's Bar at 
the Young & Jackson pub yesterday, giving drinkers the chance to taste a colonial beer from 
the 1870s. 
 

  
                   Thunder Road beers on tap                   Chloe’s Bar 
 
Such was the determination of the brewers from Brunswick's Thunder Road Brewing 
company to stick to the original recipe, which dates back to before Federation, they were 
forced to hunt down the same kind of hops used more than a century and a half ago and even 
used sugar from Mauritius, as was the custom of the time. 
 
Initial impressions of the beer first created and brewed by Alfred Terry, a pioneer of 
Australia's beer industry who came to Melbourne in 1851, were of the beverage's incredibly 
fruity flavour, almost marmalade taste, and a bright vibrant copper tinge beneath a foamy 
creamy white head. 
 

"I was pleasantly surprised," said Thunder Road senior 
brewer Marcus Cox who studied Mr Terry's original recipe 
and turned his sometimes half-scrawled shorthand notes 
into a proper recipe he could follow. 
 
"It's a colonial ale, and it would have been the first beer out 
the door from the brewery, giving them the volume they 
needed. Once we deciphered the recipe and knew what we 
were doing it all came together, with that English tradition 
very close to its heart." 
 
On sale to the public last night, Terry's Ale was brought 
back to life after a chance discovery of Mr Terry's original 
brewer's manual, which was lying unwanted in a second-
hand bookshop in York Beach, Maine, USA. 

            Michael Bannenberg 



The recipe itself dates back to around the 1870s with Mr Terry's innovations in styles and 
production making the Carlton Brewery the most successful brewer of its age. The Carlton 
Brewery traces its history to Melbourne's Bouverie Street in 1864 and is a forerunner of 
today's Carlton & United Breweries, owned by Foster's. 
 
By coincidence, beer from the Carlton Brewery, including potentially Terry's Ale, would 
have been sold at Young & Jackson in the late 1800s. 
 
Thunder Road owner Philip Withers said 400 litres (or 1400 pots) of the ale was produced 
with all sale proceeds donated to the Institute for Glycomics. 
 

 
                                                Philip Withers, very happy and proud 
 
"What startled us in this particular detail was the brewing process was very clear and unique, 
we have never seen anyone brew beer like this before, and we were able to reproduce that." 
 
Mr Withers said a decision to go into full commercial production of the 130-year-old beer 
would depend on drinkers' reaction to the beer style and a retail deal with a leading 
supermarket that would result in all money going to charity. 
 
Terry’s Ale is something foreign to our modern Aussie beer drinking culture. It’s a taste of 
England based on an English running ale. It should be served warm and from the keg and in 



turn it is warming and generous. Today it is served at 2 degrees so as to give it time to open 
up.  
 
The Golding hops from Tassie bring spiced apple to the nose, the raw sugar a rich, full 
textural quality. Neither filtered nor pasteurised it is a piece of our drinking history ... 
imported like us. 
 
Source: Article by Jeni Port, The Age dated 20 March 2013 
             Photos by Umit Ugur 
 
Editor’s Note: Terry’s Ale was a limited run of 400 litres all of which was used on tap for 
the launch at the Chloe’s Bar, proceeds going to a charity. The bottle shown in the photo was 
hand filled by Terry Withers to use it for the launch. The label shown on the bottle and on 
the cover of this newsletter is a tap label, not a beer bottle label. However, if Thunder Road 
Brewery goes ahead to brew Terry’s Ale for commercial purposes, we may see the beer in 
champagne size bottles with a similar looking label including all the legal requirements for 
beer labels. 
 
 
ALBERT  TERRY’S  WEST  END  BREWERY 
 
Albert Terry who owned West End Brewery in Melbourne during late 1800’s was Alfred 
Terry’s brother. The photos of West End Brewery below, courtesy of the Terry family and 
Philip Withers, have never been seen or published before. 
 

  
 

The original West End Brewery, started by Glynn & Co at 135 Flinders Street West, was 
taken over by Albert Terry in 1875. While still operating this brewery, he purchased the 
Artillery Brewery at Williamstown, and in 1883 he formed West End Breweries Ltd, which 
acquired the assets of both breweries. They continued to operate independently, and T.L. 
Parker was appointed manager. 



Before the West End Brewery, Albert Terry became one of the partners of the Victoria 
Brewery on Chapel Street, Prahran in 1861. The brewery, traded as A. Terry & Co until 
March 1872 and later that year was taken over by Strachan & Minter. 
 
During 1889 Terry’s West End Breweries Ltd 
amalgamated with the Melbourne Brewing & 
Malting Co Ltd to form Carlton & West End 
Breweries Ltd. The Argus newspaper dated 22 
March 1889 stated on page 3: “An 
extraordinary general meeting of shareholders 
of the Melbourne Brewing and Malting 
Company Limited was held at the brewery, 
Bouverie street, Carlton, yesterday afternoon, 
Mr P Thurnbull presiding, to confirm the 
special resolutions passed at a meeting on 
February 21 in favour of selling the assets and 
business of the company to Terry's West End 
Brewery Limited, winding up the company 
voluntarily, appointing Messrs P Turnbull, W 
G. Sprigg and K, Latham liquidators, adopting 
an agreement under which amalgamation is to 
be effected with Terry's West End Brewery 
Limited and instructing the liquidators to 
distribute all the shares to be allotted by Terry’s West End Brewery Limited among the 
shareholders of the Melbourne Brewing and Malting Company Limited in proportion to their 
interests in that company.” 
 
The Artillery Brewery at Williamstown continued for a short period, but the West End in 
Flinders Street was closed and the premises sold. 
 
Source: Breweries of Australia by Keith Deutsher 
 
ELEPHANT  POOP  BEER 
 
If a new beer from Japan’s Sankt Gallen Brewery 
tastes s--tty, there is a pachyderm-sized reason: 
elephant poop. Raise your glasses (and hold your 
noses) for those brave (or foolish) enough to quaff 
bottles of Un, Kono Kuro (the name is a pun on the 
Japanese word for "crap"). The coffee stout is indeed 
made from coffee beans - ones pooped out by Thai 
elephants (the bottle features a cheeky label showing an elephant pooping out beans). The 
beer, which sold out within minutes of going on sale on April Fools' Day, reportedly has a 
"mellow body" with an intense "afterglow," and is a "combination of bitter and sweet" that 
leaves the body "saturated with that warm scent" after imbibing. 
 
Source: The Beer-Pedia.com Daily 



RUSTY  WATER  BREWERY 
 
Taking its name from the colour of beer – Rusty Water Brewery Restaurant & Bar is located 
on Phillip Island Victoria, just a few kilometres from the main town of Cowes. A restaurant 
& bar with its own Handcrafted Ales on Tap together with a range of ales & ciders from 
other likeminded breweries. Regarded as one of the best restaurants on Phillip Island, with 
live acoustic music on Friday nights, alfresco dining for those summer nights or enjoying the 
big cosy fires during winter, makes this place a must for food & beer lovers. 
 

  
 

  
 
Rusty Water beers are not like your standard lager. Unique flavours are created with the use 
of specialty malts, yeasts, hops and the addition of things like oak, orange, vanilla and 
spices. Rusty Water Brewery has five different beers available in 330 ml bottles, four of 
which also available on tap. 
 
Rusty Water Koala Pale Ale (4.5%) – This silver medal winner (AIBA 2009) beer is crisp 
and light bodied, fruity with a fresh subtle hoppy dryness, spicy citrus aromatics and a nutty 
malt finish. 
 
Rusty Water Amber Ale (6.0%) is golden amber in colour with subtle hop flavours, 
caramel undertones and a touch of bitterness on the finish. 



Rusty Water Pure Pilsner (4.8%) is pale amber in colour, with a crisp clean bitterness. No 
preservatives added. A beer to be enjoyed for any occasion. 

 
 
Rusty Water Caramelized Banana Wheat Beer (5.0%) is a dark non filtered beer, brewed 
with 60% wheat. Thick foaming head, creamy smooth finish. 
 
Rusty Water Dark Malt Burnt Toffee Ale (4.9%) with burnt copper colour and strong 
malty caramel tones is a big bold beer based on the English brown ale. 
 
Currently not brewing on the island, owner Neil Gillin worked with a number of other 
micro-breweries to develop Rusty Water’s range of ales, which are available for you to 
enjoy on site or to take home. In speaking with Neil, it is hoped that they will be brewing on 
the Island in the future, in the meantime, planning is well under way for Rusty Water ales to 
be available in selected outlets & pubs by the end of this year. 
 
I urge any visitor to Philip Island to visit the Rusty Water Brewery Restaurant & Bar. 
 
Umit Ugur, March 2013 
 
 
BUDWEISER  TO  INTRODUCE  BOWTIE-SHAPED  CAN  ON  MAY  6 
 
This spring Budweiser will introduce a striking and original new beer can – a bowtie-shaped 
aluminium can that mirrors Budweiser’s iconic bowtie logo. Beer lovers can see for 
themselves the new bowtie-shaped can when it becomes available in a special 8-pack on 
store shelves nationwide beginning May 6. 
 
“This can is incomparable, like nothing you’ve ever seen before,” said Pat McGauley, vice 
president of innovation for Anheuser-Busch. “The world’s most iconic beer brand deserves 
the world’s most unique and innovative can. I think we have it here.” 
 
The proprietary can, in development since 2010, will be available only in the United States 
and in an 8-pack and will not replace the traditional Budweiser can. To make the new can 
possible, Anheuser-Busch engineers needed to solve a number of technical challenges, and 
major equipment investments were required at Budweiser’s can-making facility in 
Newburgh, N.Y. Significant capital investments also were required to upgrade packaging 
lines at the Budweiser breweries in Los Angeles and Williamsburg, Va., the first breweries 
with capability to package this unique can innovation. 



Newburgh, about 60 miles north of New York City and 90 miles south of Albany, is where 
proprietary equipment is located that shapes the can. Creating the can requires a 16-step 
process – 10 steps to form the bottom half of the can, with an additional six steps to form the 
top portion. 
 
The Anheuser-Busch Global Innovation Group has been 
investigating potential can innovations for several years. 
 
“We explored various shapes that would be distinguishable in 
the marketplace, but also viable from an engineering 
standpoint,” McGauley said. “Aluminum can be stretched only 
about 10 percent without fracturing, which requires that the 
angles of the bowtie be very precise.” 
 
An initial run of more than 10 million bowtie cans were 
produced in Newburgh through March 31 for the spring 
introduction. An additional 8 million cans are scheduled to be 
produced this month. Due to the can’s slimmer middle and 
sleek design, it holds 11.3 ounces of beer and has about 137 
calories, approximately 8.5 fewer calories than a traditional 
12-ounce can of Budweiser. 
 
“This can is certainly a conversation starter: eye-catching, easy-to-grip, trendy and – 
according to our research – very appealing to young adults,” McGauley said. “It’s a beer can 
like no other.” 
 
Though there is no written documentation on the origins of the Budweiser bowtie, it is a 
brand icon found the world over. According to company lore, the bowtie was introduced 
when too many people were using the “Bud” bar call too frequently, so the double triangles 
were added to emphasize the full Budweiser name. 
 
The Budweiser bowtie can is a natural progression from the new packaging introduced in 
2011 that emphasized the iconic bowtie, a symbol that first appeared in a national 
advertising campaign for Budweiser in 1956. The bowtie can is another example of how 
Budweiser continues to innovate, evolve and attract a new generation of beer drinkers. “It 
builds on the success of Budweiser Black Crown, the crowd-sourced fan favourite 
introduced earlier this year,” McGauley said. 
 
The launch of the can is being supported with a marketing campaign that includes digital, 
print and television. It will be offered for sale in grocery stores and super markets, 
convenience stores and packaged liquor stores. 
 
In other packaging innovations on the horizon in the U.S. for Anheuser-Busch, the company 
is announcing it is test-marketing in 10 states a new 25-ounce can that replaces a 24-ounce 
serving – giving consumers an additional ounce of beer. Sales of this new can will begin this 
summer. 
 
Source: www.brewbound.com 



ASAHI  SNAPS  UP  CRAFT  BREWER  CRICKETERS  ARMS 
 
 
The craft end of the Australian brewing sector continues to consolidate with Independent 
Distillers Australia, a wholly owned subsidiary of Japanese beverage giant Asahi, to 
announce later today that it has bought the Cricketers Arms beer brand. 
 
The deal marks Independent Distillers' first strategic domestic beer acquisition under Asahi 
ownership. Asahi purchased Independent Distillers in September 2011. 
 
The company said this morning the purchase of Cricketers Arms provides Independent 
Distillers with a highly creditable domestic mainstream craft beer company to enhance its 
total beer portfolio. 
 
“Cricketers Arms is an outstanding addition to our product portfolio, with its iconic 
Australian name and in particular its great product range, of which many new products are 
yet to be seen in the market," said Independent Distillers and Asahi Premium Beverages 
CEO, Greg Ellery. 
 
Mr Ellery said the acquisition of Cricketers Arms bolted on perfectly to the expansion of the 
beverage company's on-premise and total beer offering. 
 
“Our on-premise growth strategy is supported by our parent company Asahi, we will 
continue to look for other acquisition opportunities with a particular focus on on-premise. 
 
"Our beer/cider portfolio is now very powerful, covering off most sectors of the market - 
Asahi Super Dry in the super premium segment, Kingfisher in the mid-priced International 
sector, Cricketers Arms in the mainstream craft and of course Somersby for imported cider.” 
 
Cricketers Arms chief executive Paul Scott said: “Cricketers Arms was founded on the basis 
of having a beer with friends, family, workmates and teammates – we coined the phrase 
'Cricketers Arms lager, worth going out for'. 
 
"This is a very exciting time for Cricketers, I'm looking forward to growing the product 
range and market share and working closely with the great team at Independent Distillers, 
whose philosophy matches ours.” 
 
A purchase price has not been disclosed as yet. 
 
Earlier this week Woolworths kept its grip on small brewer Gage Roads, maintaining its 25 
per cent stake after the craft brewer launched a capital raising. 
 
Source: Article by Eli Greenblat, Business Day dated 24 April 2013 



BELLARINE  BREWING  CO. 
 
Victorian member David Dobney (602) wrote: 
 
The VBLCS via Treasurer David Dobney recently visited the Bellarine Brewing Co. at the 
brewery located in the rural bay side village of Bellarine, adjacent to Portarlington 
approximately 35 km east of Geelong Victoria. 
 
Brewery owner Tim Page-Walker provided a venue tour encompassing the brewery, bar and 
wine cellar door sales and restaurant/reception centre which pleasantly overlooks Port Philip 
Bay, and was being prepared for a wedding party that Saturday evening. 
 

  
 
The brewhouse is an 18 Hl, three vessel plant (mash/mixer, lauter tun and kettle) which was 
built in Melbourne and produces products such as Bellarine Bitter and Blonde, Lonsdale 
Lager, Queenscliff Honey Wheat Ale, The Heads Port Pilsner and Mussel Stout using local 
mussels farmed in Port Philip Bay off Portarlington. Bellarine Brewery has two brands, the 
regular “Beer by the Bay” series and “Two Wives Brewing” which produces and markets 
specialty label and limited run products. 
 

  
 
The brewery reception centre is surrounded by the picturesque grape vines of the Bellarine 
Estates Winery, one of the regions well-known brands, which is owned by Peter and Liz 
Kenny. Tim Page-Walker is in partnership with the Kenny’s in the brewery and restaurant 
cellar door reception centre, and is the driving force behind this well established and 



successful boutique brewery which features modern and distinctive front and back labels on 
their 330 ml bottles. 
 
Tim is happy to conduct pre-arranged group tours and explain the Bellarine process to 
increase customer’s product knowledge, after which beers can be purchased and relaxingly 
enjoyed either indoors or outdoors at shaded tables on the front lawn overlooking the bay. 
 
Tim expressed his interest and continued support for the VBLCS and kindly donated a 
selection of the current front and back labels for distribution to our members, for which we 
thanked him sincerely. 
 
Members note! 
 
The Bellarine Bitter front label has a colour change with light yellow at the top and darker 
yellow at the bottom. 
 
All later labels have the consistent darker yellow around the label which was adopted as the 
colour standard. No shape change. 
 

 
 
A current and scheduled future label change will be the move to a single wrap around label. 
Standby, when available we hope to secure these labels for distribution to club members as 
Tim is happy to support the club, but unable to answer or respond to individual member 
approaches. 
 
The Queenscliff Honey Wheat Ale label has wings. 
 
Summary, a pleasant venue  and region to  visit  during  a drive or day out with attractive  
surroundings at the Brewery Estate where beers can be purchased from the brewery or are 
otherwise regularly available from most  outlets . 
 
 
DOOR  PRIZE 
 
 
The door prize for the June 2013 meeting will be the Victoria Lager from 
Carlton and United Brewery Ltd. The winner will be drawn from the names 
of members who signed the attendance list. 
 
 
 



HEINEKEN  WOBO:  WHEN  BEER  MET  ARCHITECTURE 
 
A very wise man, Homer Simpson, once described alcohol as “the cause of, and solution to, 
all of life’s problems.” While this may not necessarily be true for all problems, fifty years 
ago it seemed that beer was going to play a part in solving a housing shortage on the 
Caribbean island of Curaçao, thanks to a bizarre, yet socially conscious, piece of design. 
 
Upon visiting Curaçao during a world tour of his factories in 1960, brewing magnate Alfred 
Heineken was struck by two things: the beaches were littered with beer bottles – many 
bearing his name – and there was a shortage of affordable building materials, which meant 
the lower-classes were consigned to poor quality housing. 
 
In a stroke of either genius or madness, Heineken realized that both problems would be 
solved if people could build their houses with his beer bottles. Intent on realizing his vision, 
he enlisted Dutch architect N. John Habraken to design a glass brick that he could also sell 
beer in. 
 

 
 
While Habraken’s first few attempts were dismissed for either being too costly and difficult 
to produce or not pretty enough to sell beer in, he eventually settled on the design known as 
the Heineken WOBO (World Bottle) - a piece of emerald green glassware tailor made to 
serve as both a beer bottle and a building material. 
 
In 1963, the brewery produced a test run of 100,000 bottles. The design was, of course, first 
and foremost a functioning beer bottle, but when emptied and laid on its side, it became a 
self-aligning, interlocking, glass brick. Habraken’s design allowed the neck of one bottle to 
be fitted into the base of the next, while the sides were lined with rows of small bumps that 
made it easier for both people and mortar to grip them. With this design, a basic 10 by10 
foot hut could be built using one-thousand bricks. To overcome the problem of creating 
corners and openings without having to modify the bottles, they were designed in two sizes: 
a 500mm version and a 350mm ‘half-brick’. 



The WOBO was not without its problems; while normal glass bottles can take up to 50kg 
standing on end, these ones were laid horizontally, which required thicker glass. In addition, 
their square physique made them prone to chipping in transit and during construction, and 
there was no way to join two bottles if they happened to meet end to end. 
 
Despite its shortcomings, the concept was revolutionary; as author and architecture critic 
Martin Pawley describes, it was “the first mass production container ever designed from the 
outset for secondary use as a building component”. Heineken was so insistent that they be 
used as bricks that he planned on printing building instructions on the side each bottle. 
Habraken even suggested shipping the bottles on special plastic pallets which could be 
reused as roofing. 
 

  
 
However, despite Heineken’s optimism, the brewery’s marketing department was less than 
impressed. Worried the company would be held liable if a house were to collapse, not to 
mention and the consequences of relating their premium brand with poverty, the company 
consistently rejected plans to fully adopt the design. 
 
The idea unfortunately fell from the spotlight and, despite a brief resurgence of interest in 
the 1970′s, only two of structures were ever built: a small glass hut and a shed – both of 
which were retrofitted with WOBO walls located on the Heineken estate in Noordwijk near 
Amsterdam. The bottles themselves are few and far-between today, and instead of being the 
mass affordable building material they were intended to be, they have become rare 
collectors’ items.  
 
Source: Arch Daily, 22 March 2013 
 
 
CHRISTMAS  RAFFLE 
 
Donations for the beer related VBLCS Christmas Hamper are accepted throughout the year. 
The raffle will be drawn during the Christmas meeting and all proceeds will go to the Royal 
Melbourne Children’s Hospital. The list of donations so far is given below: 
 
1-Envelope of obsolete XXXX Castlemaine Perkins labels from Jim Whittle 
2-Set of 6 Pure Blonde glasses from Rob Greenaway 



LION’S  CRAFT  BEER  PLOY  HAS  RIVAL  BREWERS  FROTHING 
 
A new craft beer by Lion has been banned by a retailer because its advertising material is 
“an insult to a great industry”. 
 
Liquorland Newmarket tweeted that it would not stock the Crafty Beggars range because of 
its marketing tagline – “A craft beer you can actually drink” – which has caused a backlash 
among beer drinkers. 
 
But Lion brand marketing director Danny Phillips defended the campaign, calling it “tongue 
in cheek” and said the nine brewers inside Lion were real people. 
 
Mr Phillips said Lion was catering to traditional beer drinkers who found boutique craft beer 
too challenging because of the strong hop flavour, and the company had as much right to be 
in the craft beer market as a microbrewery. 
 
“Some of the craft beer guys say you have to be small to be craft. We disagree with that. We 
say regardless of your size, if you make good, flavoursome beer then that’s craft beer and 
that’s good for consumers.” 
 
He said the campaign was not meant to offend or upset and that beer drinkers should decide 
on taste whether to try Crafty Beggars, rather than other people’s opinions. 
 
“I guess we were a little bit validated at the recent brewing awards in the lager section.” 
 
Craft Beggars Pilsner won a silver in its category at the International Brewing Awards in 
Britain, and Lion also picked up two golds for the Speight’s Tri Hop Pilsner and Mac’s 
Sassy Red. 
 
Mr Phillips said he had not heard of any other retailers apart from Liquorland Newmarket 
who would not stock the beer. 
 
The retailer did not return calls yesterday. 
 
Brewer’s Guild of New Zealand president Ralph Bungard said he was aware of the 
campaign, which was a bit “deceptive”, but said it would be hard for small brewers to 
complain because they often took the same stance in their marketing. “They can be pretty 
cheeky about some of the ranges that the bigger brewers put out,” said Mr Bungard, who 
runs Three Boys Brewery in Christchurch. 
 
“For example saying, ‘Why would you drink this bland fizzy brown stuff they call beer?’” 
 
“If you’re willing to give [it] you’ve got to take a little as well,” he said of Lion’s campaign. 
 
“Most brewery members realise it’s part of the game and they wouldn’t be shy about making 
some cheeky comments back.” 



He said having the “big boys” entering the craft market was a reflection of how well the 
microbrewers had created that market. 
 
The marketing ploy: “Someone should make a craft beer you can actually drink. That’s the 
conclusion we Crafty Beggars came to. A rogue society, hidden deep within the industry, 
made up of nine brewers of unsurpassed skill and fanaticism, who all agreed that beer had 
gone in two directions – either hopelessly middle of the road, or so snobbily crafty that one 
overpriced sip will blow your face off in a blitzkrieg of hops and whatever else has been 
arbitrarily thrown in. Something had to be done.” 
 
Source: Article by Natalie Akoorie Natalie, The New Zealand Herald dated 4 March 2013 
 
 
NEW  MEMBERS 
 
Moss, Noel (777) 9 Salvado Road, ALBANY, WA 6330 
 Tel: 08 9842 5202, Mob: 0415 446 866, e-mail: noelmoss140@hotmail.com 
 
Jenicek, Martin (778) Za Chlumem 6/8-774, 41801 Bilina, CZECH REPUBLIC 
 e-mail: martin.jen@seznam.cz 
 
Randall, Ian (779) 21 Edwards Lane, HENTY, VIC 3312  

Tel: 03 5575 3264, Mob: 0427 659 049, e-mail: nandi@bordernet.com.au 
 
Goodchild, Nick (780) (did not want his details published) 
 
Pryor, Geoffrey (781) Unit 3 189 Stawell St, RICHMOND, VIC 3121 
 Mob: 0420 654 554, e-mail: geoffepryor@gmail.com 
 
Wang, Rocky Fei (782) (did not want his address published) Mob: 0406 232 888 
 e-mail: rockyfei.wang@outlook.com 
 
Crupi, Dean (783) 36 East Gateway, WYNDHAM VALE, VIC 3024 
 Mob: 0425 881 742, e-mail: dacrupi@hotmail.com 
 
 
MEMBER’S  CONTACT  DETAIL  CHANGES 
 
Gary McNair (688), new telephone number: 03 8707 2739 
 
Note: If there are any changes to your address, telephone number, e-mail address published 
in the latest “Membership List” please let the Committee know about the new details. 



ARSENIC  IN  BEER  MAY  COME  FROM  FILTERING  PROCESS 
 
Beer lovers might be alarmed to hear that beer can pick up small amounts of arsenic as it's 
filtered to be sparkly clear. 
 
Researchers in Germany have found arsenic in hundreds of samples of beer, some at levels 
more than twice that allowed in drinking water. 
 
When we checked in with experts about arsenic and the filtering process, which is also 
widely used in the wine industry, they weren't too surprised. That's because the filtering 
agent in question, diatomaceous earth, is a mined natural product that contains iron and other 
metals. 
 
"We already knew that," says Roger Boulton, a professor in enology at the University of 
California, Davis. "The levels shouldn't be alarming, because it's the kind of thing you see in 
dust or air." 
 
One reason that chemists are now discovering arsenic in beer is that testing methods are 
much more precise than in decades past, Boulton says, detecting low levels of naturally 
occurring elements that have always been in food products. 
 
Still, the prospect of arsenic in a frosty lager or a rich chardonnay does beg for further 
exploration. 
 
It turns out that any beer or wine that's clear has been filtered to strain out plant matter, yeast 
and anything else that would leave a drink looking unappealingly cloudy. 
 
"It's really there for aesthetics," says Tom Shellhammer, a professor of fermentation science 
at Oregon State University. "People in general will make positive quality associations with 
clearer beverages." There are exceptions, he says, like a cloudy Hefeweizen beer.  
 
For centuries, the filter of choice for wine and beer has been diatomaceous earth. It's a beige 
powder made up of the skeletons of diatoms, tiny algae that lived in oceans many moons 
ago. Because the diatom fossils have lots of minute holes, they do a great job of filtering 
liquids — from swimming pool water to pricey champagne. 
 
Arsenic in beer hit the news this week when Mehmet Coelhan, a researcher at the 
Weihenstephan research center at the Technical University of Munich, reported at a meeting 
of the American Chemical Society that many of the nearly 360 beers tested in Germany had 
trace amounts of arsenic. 
 
A few were found to have more than 25 parts per billion of arsenic. That's twice the 10 parts 
per billion standard for drinking water in the United States. 
 
Germany is proud of its Reinheitsgebot, a 16th century purity law that demands that beer can 
be made of only water, hops and malt. Coelhan and his fellow chemists do a lot of work 



analyzing water and other ingredients for the German beer industry, so they know arsenic 
wasn't in the water or malt. 
 
But they did find it in the diatomaceous earth. "We analyzed kieselguhr," Coelhan told a 
news conference at the ACS meeting in New Orleans on April 7, using the German word for 
diatomaceous earth. "We found high concentrations of extractable arsenic." 
 
But people don't drink as much beer as they do water (or they shouldn't), and there's no U.S. 
or European standard for arsenic in foods. That has become an issue with arsenic in rice, 
which has been found in some products in the United States, including toddler formula and 
energy bars. So there's no way of knowing if there's enough arsenic in beer to pose a health 
risk. 
 
Abandoning diatomaceous earth altogether won't guarantee there's no arsenic or other heavy 
metals in beverages, UC Davis wine expert and chemical engineer Boulton told The Salt. 
"The sense that if you didn't use diatomaceous earth, there would be no heavy metals in beer 
at all is a little out of touch with nature." 
 
Source: Article by Nancy Shute, The Salt dated 9 April 2013 
 
 
NEW  BEER  TAKES  THE  PISS  OUT  OF  CARLTON 
 
Carlton and Collingwood fans may no longer face off at 
their spiritual home grounds, Princes Park and Victoria 
Park, but a local brewery is doing its best to stir up some 
old-school territorial warfare. 
 
Cleverly timed to coincide with the Pies-Blues clash at the 
MCG on Sunday, Thunder Road Brewery will launch its 
new beer, Collingwood Draught, the same day at Beer 
DeLuxe, in Federation Square. 
 
Thereafter the fresh, malty brew will be available on tap at 
pubs in Collingwood and across Melbourne's inner north 
(yes, possibly even in Carlton). 
 
Thunder Road has no plans any time soon to try to woo the 
Carlton faithful with a brew of their own. 
 
Thunder Road's Terry Alberstein said that, sadly, the 
Carlton Draught trademark was already taken. 
 
Source: Article by Jane Holroyd, Good Food dated 5 April 2013 
 



RAFFLES 
 
As at 26th   April, the following members have credit as listed: 
               
P. Simpfendorfer August 2016 (2) 
Jim Stewart  April  2014 (3) 
Larry Ross  April  2014 (2) 
Ray Trinder  Feb  2014 (2) 
John Webb  Dec  2013  (1) 
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) 

 
Note: Numbers in brackets are the number of tickets per raffle.  

Tickets are $2 each. Maximum of 5 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 125 labels per prize. 
                               
Prizes in the June raffle will include the following: 
 
1st prize, A Courage Brewery Last Drop Label, this label was not for public issue, only for 
the employees as the brewery closed. It was on a one litre bottle and the beer was the same 
as the 1st and 10th anniversary beers. Bottom right corner, TBV = Tooth Breweries Victoria, 
who had taken over Courage Australia. The horse’s head is a caricature of the Tooth’s 
horse’s head. The label was drawn by WEG (initials in the bottom left hand corner) a 
cartoonist with the Melbourne Herald, and famous for his AFL Grand Final Posters. WEG 
are the initials Of W. E. (Bill) Green.  
 

     
 
2nd prize, a Foster’s Bitter Ale 
3rd prize, a Volum Brewery Geelong Dark Lager 
4th prize, a Toohey’s Auburn Bitter 
5th prize, a Bulimba Brewery QB Lager 
 
Tickets available from Jack Wilks 65 Tiverton Drive Mulgrave Vic. 3170 and also at the 
June Meeting. 



VBLCS  BEER  LABEL  CATALOGUES 

Cairns, Rockhampton and Toowoomba                            28 pages $6.00 
Mildura (Northern Breweries)                              16 pages $3.50 
Northern Territory                              27 pages $6.00 
Kalgoorlie                                26 pages $6.00 
Old Ballarat                     19 pages $4.50 
Sovereign                        9 pages $2.00 
Anchor, Sail & Anchor, Matilda Bay                            18 pages $4.50 
South Australian & Associated Breweries                                154 pages $15.00 
Coopers Brewery                                      130 pages $15.00 
Sanctuary Cove Brewery                      23 pages $6.00                             
Courage Breweries                              $6.00 
Geelong Brewery                           $6.00 
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  2013 
 
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. 



 
 
 

         
 

   
 

TO
O

B
O

R
A

C
 H

O
TE

L 
&

 B
R

EW
ER

Y 
LA

B
EL

S 


