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    stamped envelope with all your  

    correspondence that requires a reply. 

MEMBERSHIP FEES 

 

Joining Fee: AU$5.00 

 

Annual Subscription: 

Australia-AU$35.00 

Overseas-AU$55.00 

Due and payable on July 1st. 

 

Payment Options: 

Direct Credit: Bendigo Bank BSB 633.108 

A/C 1299.20955 

PayPal : Via lakewood@alphalink.com.au 

Cheque or Money Order: Payable to 

VBLCS 

 

Pro-rata rates: 

Until 31st December - Annual fee 

From 1st January - 50% of Annual fee 

All prices are quoted in Australian dollars.  

 

Please do not send cash by post. 

 

Copyright © 2006 by the Victorian Beer 

Label Collectors’ Society (VBLCS). All 

rights reserved. VBLCS welcomes any of 

its articles being reproduced provided 

accreditation is given to the author and the 

“VBLCS News”. Letters and opinions 

expressed in the VBLCS News by 

individual members of the Society may not 

reflect the position of the Society as a 

whole. 

 

Web-site:   http://www.vblcs.com 



PRESIDENT’S  PAGE 

 

G’day, 

 

What a terrific December meeting. It was full of fun, heaps of labels and plenty of Christmas 

cheer for all to enjoy. It was very pleasing to see such a great attendance. It was a surprise 

but Phil Withers entertained members with the tasting of Thunder Road’s excellent Terry’s 

Ale and he enlightened us on the beers background including Alfred Terry himself. What 

outstanding flavours the beer had for nine months old. Well done Thunder Road for the 

initiative and quality product. 

 

A special thank you should go to Wayne Richardson’s wife Kathy who provided Christmas 

cake for all to enjoy. A wonderful thought. Who would have imagined how well it married 

with the Terry’s Ale. All those raisin/sultana and sugar flavour jumped out at you. Thanks 

Kathy. 

 

On a sad note I wish to advise the passing of a long term member Charles Krutz [359]. 

Charles lived in USA, had been a member for thirty years and loved his labels. VALE 

Charles, you were a dedicated member and a true gentleman. 

 

It is disappointing that we have up to 14 members whose membership dues are still 

outstanding after repeated notification. In addition four email addresses were obsolete which 

made it hard to make immediate contact. This is a reminder for all members to let the 

committee know of address changes through the membership renewal form or by a phone 

call. Those un-financial will now not receive their newsletter and labels. 

 

On a happy note, what a resounding success was the Christmas raffle. Five huge prizes and 

five very happy winners. Thank you Michael for the effort you put in to organising this. 

From the smile on your face I am sure you were very pleased with the outcome. The $250 

raised plus the proceeds from the Thunder Road BBQ means $330 goes directly to the Royal 

Children’s Hospital. To those that contributed via donations of books, labels, bottles, 

breweriana and craft beers, I sincerely thank you. To those that dug deep and bought raffle 

tickets also a big thank you. 

 

Remember, there are a lot of new beers and a lot of changes in the market place. Get in 

quick but also find an interstate swap partner. You will be surprised how your collection will 

grow, become more interesting and more important develop strong ties with a fellow 

member interstate.  

 

Give it a go. 

            

Until next time we meet, 

 

Cheers and best wishes. 

 

Rob Greenaway 



Our next meeting will be at the German Club Tivoli on the 9th February 2014 

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 general business at 

1.00pm. 

 

DECEMBER  2013  MEETING  NOTES 

 

The Christmas meeting of the V.B.L.C.S was held at the club Tivoli in Windsor on Sunday 

8/12/13 commencing at 1:00pm. 

 

APOLOGIES 

Angus Mac Ewan, Shirley Robinson. 

President Rob Greenaway welcomed NSW member John Harman. 

 

BUSINESS ARISING  

The George Crompton Norway collection has sold with the proceeds donated to the VBLCS. 

 

Phil Withers (owner Thunder Road Brewery- Melbourne) reported on the very successful re- 

creation of Terry’s Ale from the original 1870’s hand written coded notes which were 

acquired. Ingredients includes crystal malt, yeast not noted but found to be Whitbread yeast, 

Kent Golding Hops and therefore effectively able to be brewed via a double mash= 3 ½ hour 

brew (probably to avoid contamination), all “handmade” in the Thunder Road pilot brew 

plant. 

 

The brew contained considerable brewer’s Mauritian sugar to compensate for the reduced 

malt content. Raw sugar can be used to negate the high nitrogen content of the barley of 

those days. The beer was brewed in February 13 and resulted in a bright orange colour; with 

a raisiny texture, where the taste did not change in the keg over the 9 months when sampled 

in December 13. The flavour was enhanced when served at room temperature and 

complemented the Christmas fruit cake served.  

 

This project was a “technical” challenge and a charitable venture with the proceeds of beer 

sales at Young and Jacksons being donated to the Griffiths University, Children’s research 

into leukaemia. Alfred Terry was a brewer of note; UK trained who produced a technically 

sound quality product. Forty (40) years before the formation of CUB, his product was said to 

be “the taste of Melbourne” and as it was 140 years ago when Ale was the predominate beer.  

 

Phil brought some growlers and members greatly enjoyed sampling this unique Terry’s Ale 

product. Robert and the members thanked Phil for his presentation and the flavoursome 

samples. 

 

FINANCE 

The Treasurer reported a sound financial position, with 18 members’ subscription still 

outstanding for 2013 /2014, and likely that we will lose approximately 12 of our 172 

members due to normal attrition. 



Laurie Clark suggested we send out our membership renewal in the May Newsletter ahead 

of the June meeting, a concept which has merit to secure on time payments and any 

membership contact detail changes. 

 

GENERAL BUSINESS 

Little Creatures Geelong Brewery official opening is scheduled for 9.12.13 and Geelong 

labels are now appearing on bottles in local bottle shops.   

 

Malt Shovel Brewery has released three (3) pint bottles (600ml), produced by South 

Australian Brewery- (West End Brewery) which is available at First Choice Liquor. 

 

Boags have released two specials: Melbourne Cup and Christmas labels. 

 

The club has received the range of back labels for Tooheys Dry for distribution to members. 

 

The Steam Packet Hotel Williamstown celebrated its 150 year anniversary; a special draft 

beer was produced to celebrate the occasion. 

 

Look out for the Shane Warne “99 Not out” label ex New Zealand. 

 

Umit thanked Michael Bannenberg for his preparation of the newsletter while he was 

recently overseas. 

 

Umit reminded that as of the June AGM, Rob Greenaway has become the longest serving 

President with 17 years of service. Previously Laurie Godden was President for 16 years. 

Rob Greenaway stated that the professionalism/dedication of the people in the club since its 

formation has led to 42 successful years as a society. This is an outstanding effort and all 

members should be congratulated. 

  

Rob Greenaway visited Beechworth and presented the Alex Freer microbrewery Label of the 

Year Award to Bridge Road head brewer Ben Krause who gratefully received the award. 

Since inception, the label of the year award has cemented relationships with the breweries, 

again due to our professionalism. The VBLCS newsletter and historical books produced by 

members has convinced the industry that we are a creditable and valuable body and society. 

 

John Harman won the door prize, a lovely old QLD Brewery Lager Beer Label. 

 

RAFFLES 

The raffles were drawn and the winners were: 

 

D62 Keith Deutsher 

D36 Norman Dodson 

B47 Ray Hyland 

E85 Peter May 

B48 Ray Hyland    

 

The special Christmas Royal Children’s Hospital raffle introduced last year and co-ordinated 

by Michael Bannenberg was drawn and the 5 prize winners were: 



1 - Graeme Crompton 

2 - Ray Everingham 

3 - Wayne Richardson 

4 - Phil Withers 

5 - Phil Langley 

 

This special raffle contained quality prizes and raised $330 for the Royal Children’s Hospital 

Good Friday Appeal. 

 

Special thanks recorded to all prize donors including Jim Whittle, Al Graham, Peter May 

and Graeme Crompton. 

 

Rob Greenaway thanked Wayne and Kathy Richardson who donated the tasty Christmas 

cake then wished everyone a Happy Christmas and successful New Year. 

 

David Dobney for Angus MacEwan  

 

PHOTOS  FROM  THE  MEETING 

 

  
Members listening to Phil Withers’ story behind Terry’s Ale 

 

  
                 Phil Withers serving Terry’s Ale                                John Harman and Umit Ugur 

 

Photos by Bob Kendell 



BEER  AND  BREWERIES  IN  HAWAII 

 

Victorian member Alan Richards (411) wrote: 

 

Recently Anna and I spent two and a bit weeks in Hawaii, which amongst other thing 

allowed me to do a little research in the craft breweries. They did not dominate the local beer 

market. The largest players were Budweiser and Coors, and their beers were readily 

available for US$5.99 for a 6 pack of 355ml stubbies. The craft beers were generally 

US$10.99 for a 6-pack but with only a little trouble they could be found at the 

supermarket/licensed chemist/licensed milk bar for $8.99.  Sierra Nevada and Samuel 

Adams are the main imported craft beers. Australian beers available were Foster Lager and 

Premium Ale in 750ml cans. Both were brewed by the Oil Can Brewery of Fort Worth 

Texas and were readily available for US$2.49-$2.89.  Steinlager was available in 750m 

bottles in a few of retailers for about the same price.   

 

  
 

 

The biggest local brewery is the Kona Brewing Co from Kailua in the district of Kona on the 

Big Island.  They have been brewing since 1995 and have their beers available in 36 states 

on the mainland and nine foreign countries. Their core range is 5 beers with seasonal beers 

produced as well - for the latest seasonal the brewer though it a good idea to add 

passionfruit. On the other side of the “Big Island” is the Hawai’i Nui Brewing Co at the 

town of Hilo. This has been operating since 2007. Since then they have acquired two other 

Hawaiian breweries, the Mehana and Keoki. To my taste theirs was the best local beer even 

though Kona was much more successful commercially. 
 

The island of Maui has the brewpub trading as the Maui Brewing co. They have a core range 

of four beers all of which are available in 355ml cans. These are reasonably easy to find 

through the islands we visited. The Aloha Beer operates on the edge of Honolulu with five 



        
 

different beer styles and a range of seasonal releases. Despite it being local, we found the 

beer easier to find on the other islands rather than on its home island of Oahu. The only one 

we saw was their Aloha Lager which could be best described as a commercial release. We 

came across two draught only breweries; the first was the Kauai Island Brewing Co from 

Port Allen. They have 10 beers available at their brewpub with some sold at other local 

bars/restaurants. The last hat we discovered was at Honolulu airport on the way to gate 35.  

At gate 32 was a sign advertising the Gordon Biersch Brewery and directing us to a nearby 

restaurant. We were told that they ‘brewed off-site and that no stubbies were available” 

despite the image on the poster. Looking at the internet when we got back showed they were 

a San Frisco based brewery so I guess that’s what he meant when he said they brewed “off-

site”. 

 

 

AUSTRALIAN  SMALL  BREWERY  UPDATE  -  JANUARY  2014 

 

A dearth of new brewery openings in September and October caused me to forego my report 

at the end of that period, but there have been several starters in November and December, 

so it’s back to work for me.  

 

Queensland 

Newly opened in Doggett Street, Newstead, are the premises of the Newstead Brewing 

Company, which started selling beer (and serving food) on Saturday 7 December. This 

brewery is only a few hundred metres (in a straight line) from the Green Beacon Brewery 

in Helen Street, and even closer to renowned craft beer bar, Tippler’s Tap, adding to the 

emerging reputation of Brisbane’s Newstead/Teneriffe area as a beer Mecca. Newstead 

Brewing is the creation of Brisbane restaurateur Michael Conrad and biologist/brewer Mark 

Howes. Their brewery is a 12hL two-vessel kit (i.e. mash/lauter tun and kettle/whirlpool) 

from Canadian manufacturer DME Brewing Services. 

 

New South Wales 

Batch Brewing Company has recently begun operations at its new facility in Shepherd 

Street, Marrickville. Owners Chris Sidwa and Andy Fineran, both from the USA, have 

installed a brewing plant from Premier Stainless Systems of California. They put through 

their first brew at their new premises in November (aside for some earlier batches on a tiny 

test rig). 

 

Only a few kilometres from Batch Brewing, Rocks Brewing Company is on the verge of 

opening. Rocks Brewing, the creation of television and advertising man Mark Fethers, first 

appeared on the Sydney craft beer scene in 2008 when it launched its first beer, Byrnes Red 



Ale, made at Five Island Brewery at Wollongong. In 2009, Rocks Brewing took over Hart’s 

Pub in the city, which it reworked into a craft beer venue and a short while later the brewing 

operation, under Scotty Morgan, was transferred to the Hunter Beer Company, near 

Cessnock.  In 2013, Rocks Brewing started building its own brewery in Sydney Corporate 

Park, a commercial and industrial estate in Bourke Street, Alexandria. The company is also 

about to open its second pub, the former Lord Raglan, also in Alexandria, and just a few 

kilometres away from the brewery. As I write, Rocks Brewing is installing a 20-hL kit from 

brewery manufacturer IDD Process and Packaging in California. Unusually, the brewery has 

a mash filter instead of a lauter tun. I’ve jumped the gun a little with this one, but it should 

be in operation very early in 2014. 

 

The Crowne Plaza Hunter Valley at Lovedale, near Cessnock, has recently become the home 

to a new brewery, dubbed the Lovedale Brewery. The Crowne Plaza was purchased in 2012 

by hotel magnate Jerry Schwartz, who is also becoming conspicuous in the Australian craft 

beer scene. Schwartz opened his first brewery in the basement of his Macquarie Hotel at 

Surry Hills, Sydney, at the beginning of 2005. He sold the pub in December 2012, initially 

intending to relocate its little brewery (an old 8-hL Firkin pub-brewery from the UK) to 

Lovedale, but a new and bigger brewhouse from Premier Stainless Systems has been 

installed there instead. The original Macquarie Hotel brewery is earmarked for another 

Schwartz project, at World Square, only a few city blocks away from its original site. 

Perhaps there will be more to say about that in my next Update. 

 

In the central-western city of Orange, brewing is close to starting at Badlands Brewery, the 

creation of Jon Shiner. Jon launched the Badlands brand in 2010, with the release of beer 

contract-brewed for him in Sydney, and about the same time began the task of setting up his 

own manufacturing facility at Orange. In 2012 he bought the 12-hL plant formerly in use at 

the Flying Horse Brewery at Warrnambool in Victoria, which had closed earlier that year, 

and trucked it back to Orange. There have been the normal regulatory delays since then, but 

Jon received his manufacturer’s licence early in December, clearing the way for brewing to 

start at Orange. 

 

Victoria 

Costa Nikias and James Brown of La Sirene Brewing, who began their brewing business in 

2011 using the facilities of the Jamieson Brewery in rural Victoria, have now built and 

opened their own brewery. It is situated in the Darebin Enterprise Centre at Alphington, a 

north-eastern Melbourne suburb. Trial brewing began there in mid-year, and full-scale 

production began recently. La Sirene beers will be available again early in the near year. 

 

Also in Melbourne, Temple Brewing, which shocked the craft brewing community when it 

went into voluntary liquidation in April (see July 2013 Update), is now back in operation. 

The business has been bought back by its founders, Ron and Renata Feruglio, with the help 

of a new investor. A ‘resurrection party’ was held at the brewery at East Brunswick on 

Friday night, 15 November. 

 

Please send contributions to this report to the compiler either at P.O. Box 5098, East 

Lismore, NSW, 2480 or brett@agbd.org. 

 

Brett Stubbs, 13 December 2013 



FROM  THE  EDITOR 

 

Many members attended the Christmas meeting including John Harman from New South 

Wales. It was good to meet John who is an occasional contributor to the Newsletter. 

 

The highlight of the meeting, for me, was Philip Withers’ informative talk about Terry’s Ale 

brewed by Thunder Road Brewery which was followed by tasting the beer. The beer, 

although brewed almost nine months ago and without preservatives, matured beautifully. 

Terry’s Ale was one the best beers I had in 2013. 

 

November and December were very busy period for the breweries as they put many new 

beers on the market. Below photos show Smash, Sterk & Donker and Misfit from 

Boatrocker, Bock Naked and Selvmordstokt from Moon Dog, Chilli Beer from Broome 

Brewing, Rakau NZ Wheat and Ashes to Mashes from Edge Brewing Project and Golden 

Ale from Bridge Road Brewers. 

 

 
 

 
 

Above are Challenger and Grasscutter from Mash Brewing, Stout from Hargreaves Hill, 

Minimum Chips from Matilda Bay, Southern Ocean Ale from Southern Bay Brew Co, 



Sample Pale Ale from Sample Brew, Astor Ale from Mildura, The Red Menace from 

Lobethal and English ESB from 3 Ravens. 

 

Below are IPA, Chilli Beer and Kolsch from Smiling Samoyed Brewery, Russell American 

Amber Ale from Mash Brewing (done at 3 Ravens), Decembeer Christmas Ale 2013 from 

Kooinda/Sideshow, Supa Fly Rye IPA from Brewcult and Kolsch from Quiet Deeds. 

 

 
 

Also below are Bicycle Beer and Anytime IPA from Temple Brewing, Ella Pale from The 

Pizza Pub at Launceston, Coburg Lager from Coburg Brewing Co, Ferry Aged Fuggled 

Porter from Seven Sheds and Silverback Russian Imperial Stout from Cheeky Monkey. 
 

 
 

South Australian member Ben Lawrence (655) was the designer of three labels, shown on 

the covers, for Campus Brewery. Front cover shows the Smoked Pumpkin Ale, a Halloween 

beer which Ben had all the artistic freedom when designing it. Back cover shows Tonneliers 



Biere Brune, a dark ale made by Coopers employees at Campus Brewery and IPA 

(International Peated Ale) by Campus Brewery. Well done Ben. 

 

Thanks to Rob Greenaway, David Dobney, Brett Stubbs, Jack Wilks, Alan Richards, Bob 

Kendell and Wayne Richardson for their contribution to this issue of the Newsletter. 

 

Umit Ugur, December 2013 

 

 

WORLD’S  STRONGEST  BEER CONTAINS  67.5%  ALCOHOL 

 

The world's strongest beer, dubbed Snake Venom, contains a massive 67.5 per cent alcohol 

by volume, costs $85 to buy and should be consumed in tiny doses, its Scottish makers say. 

Snake Venom is the product of Scottish brewery Brewmeister, which has upped the ante 

from its previous record-holding concoction, the 65 per cent ABV Armageddon (vodka, by 

comparison, is typically 80 proof, or 40 per cent alcohol). 

 

The brewery decided to manufacture an even 

stronger beer after some customers complained its 

first attempt was too weak, Scotland's Daily Record 

reported. 

 

Brewers Lewis Shand and John McKenzie said they 

didn't want Armageddon, now the world's second-

strongest beer, to have an overwhelming taste, so 

they made it oily. This time around, they didn't try 

to disguise the sharp taste of the alcohol in Snake 

Venom. 

 

"The alcohol is very strong but the beer still tastes 

like a beer rather than a spirit. It's hoppy, malty and 

very pleasant," says the Brewmeister website. 

 

However, it's so strong the beer comes with a 

yellow health warning stuck to the bottle's neck, 

advising "this beer is strong - do not exceed 35ml in 

one sitting". 

 

That's good news because a 275ml bottle retails for £50 ($85) online, not including shipping. 

“It should be poured like it's whisky,” Shand told the Daily Record. 

 

The pair brewed Snake Venom with smoked peat malt and two varieties of yeast, according 

to Fox News, and reached such high alcoholic content by freezing the mixture several times 

during the fermentation process. 

 

Source: http://www.theage.com.au/ dated 29 October 2013 



HERE’S  CHEERS  TO  FORREST  BEERS 

 

The froth will be flowing in Forrest after the Forrest Brewing Company received a $110.000 

grant to help it set up a bigger and better home at a new site. 

 

The grant will support a feasibility study for the brewery on Forrest-Apollo Bay Road to 

identify and evaluate options to expand to the Old Forrest Mill site in Station Street, 

enabling it to make more craft beer, relocate its restaurant, build self-contained eco-

accommodation and develop an events centre. 

 

The business already handcrafts, brews and bottles all of its beers-Pale Ale, Stout, Irish Red 

and Silvertop- at its 600 litre on-site microbrewery, and serve them either on tap or in 500 

millilitre bottles. 

 

Corangamite federal member Sarah Henderson announced the funding last week. 

 

“Expanding the Forrest Brewing Company will be great for Forrest.” She said. 

 

“It will create jobs and contribute to local economy.” 

 

“Forrest is becoming a much-loved tourism destination in its own right, and the expansion of 

the town’s brewery will help meet the increasing demand for accommodation and top quality 

food and drink.” 

 

The Forrest Brewing Company project is one of 88 projects that will share in grants worth 

about $8.5 million under a scheme designed to improve the quality of the visitor experience 

in Australia, known as the T-QUAL Grants-tourism quality projects (TQP) program. 

 

“The Coalition Government has decided it was important to provide certainty to the tourism 

sector by confirming these grants, which were announced earlier this year, ”Ms Henderson 

said. 

 

“I’m a very strong advocate of the tourism industry across Corangamite and I wish Forrest 

Brewing Company the very best with its expansion plans.” 

 

Source: Bellarine Times, Thursday 5 December 2013 

 

 

VALE 
 

It is with deep regret that we record the passing of club member 

 

CHARLES KRUTZ 

 

The VBLCS send it’s condolences to Charles’ family. 

 

VBLCS Committee 



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. 

 

Red Duck Brewing; Rufus Icenium 

                                        Wood Gnaum 

                                        Licky 

                                        Von Duck                               

Bridge Road Brewers; Chevalier HefeWeizen 

Coopers;                         Project beer via Adelaide Uni - Black Pepperbeer 

                                       Best Extra Stout - 4 varieties 375ml 

                                       Sparkling Ale - 4 varieties 

                                       Mild Ale - [pregnancy] 375ml 

                                       Premium  

                                       Light  

                                       Dark  

Holgate Brewhouse;      Hopinator 

                                       Road Trip IPA                             

Copper Coast;                Swanky – Miners Light 

Moon Dog;                    Bock Naked Chipotle Dark Lager 

                                      Love Trap Double Lager 5.9% 

                                      Mummy have a bite Toffee Apple Amber Ale 

                                      Abby Collaby 2013 

Van Diemans;               Jacobs Ladder Amber Ale 

                                      Ragged Jack Pale Ale 

                                      White Hills White Ale 

                                      Stacks Bluff Oatmeal Stout 

Toohey’s                       New 750ml [Drinkwise] 

                                      Old 375ml neck [Drinkwise] 

CUB                              Carlton Light 750ml [pregnancy] 

                                      Carlton Mid  

                                      Melbourne Bitter 750 and 375ml [pregnancy] 

                                      Carlton Draught 750ml  

                                      Abbots Invalid Stout 750 and 375ml  

 

Also included in this Newsletter is a range of obsolete Courage, Geelong and Cairns labels.  

VBLCS sends it’s thanks to Michael Doulton, Cor Groothuis, Ben Lawrence, Al Graham, 

Alan Richards and Graham Crompton plus, Red Duck Brewing Co., Copper Coast Brewery, 

Coopers Brewery, Bridge Road Brewers, Moon Dog Brewery, Holgate Brewhouse, Van 

Dieman’s Brewing, Toohey’s and CUB for contributing labels to this issue. 

 

DOOR  PRIZE 

 

The door prize for the February 2014 meeting will be the Mac’s Sparkling Pale 

Ale from Thomas McLaughlin & Co, Fitzroy Brewery, Qld. The winner will be 

drawn from the names of members who signed the attendance list. 



BEER  HELPS  REDUCE  RISK  OF  CANCER 

 

Antioxidants are nature's way of protecting our cells against free radicals that cause damage 

and makes our body prone to diseases like cancers. But did you know that a mug of beer is 

rich with antioxidants? Latest scientific evidence on the benefits of moderate beer 

consumption points that it can reduce the risk of cancer or lessen the severity of cancers that 

do occur, Manila Standard Today reported on December 2.  

 

Beer is made from malted barley and hops, which are good sources of antioxidants. The 

brewing process plus these raw materials contribute to beer's content of polyphenols, which 

have been shown to have useful anti-carcinogen properties.  

 

Hop is a unique ingredient of beer that contributes to the bitterness and aroma of the drink. 

The bitter compounds stimulate the digestive tract. Hops can also combat stress and induce 

sleep. Its anti-inflammatory compounds also fight bacteria and fungi. The potent antioxidant 

activity of hops can also protect the body against bladder complaints. These all contribute to 

lowering the risk of cancers.  

 

Research at Ghent University in Belgium showed that hops in beer stop the spread of cancer 

from one organ to another part of the body. The findings showed that drinking beer in 

moderation halved the chances of having an enlarged prostate which could lead to prostate 

cancer. In another study in the division of Toxicology and Cancer Risk Factors at Deutsches 

Krebsforschungszentrum in Germany, hops have shown to prevent breast cancer.  

 

Scientists stress that the health benefits of moderate consumption of beer should be matched 

with exercise, wholesome food, exercise, not smoking and keeping your weight down. But it 

is good to see your favourite beer in a different light - an unknowing shield to the dreaded 

big C and other diseases. 

 

Source: BelgianShop WeekLetter 1485 

 

 

CROWN  AMBASSADOR  RESERVE  LAGER 

 

CUB Expensive beer at a price of $99 for 

750mL, Crown Ambassador Reserve Lager 

2013, is now available in 10,000 

individually boxed bottles. This year, for 

the sixth vintage of the beer, 100% 

Australian malt was used with Victorian 

Galaxy hops - hand harvested and added to 

the kettle within 24 hours of picking. A 

portion of the beer, which carries 9.6% abv, 

was matured in French oak barrels - this 

level of alcohol combined with a high hop 

rate, gives the beer good cellaring potential. 



LABELS  FOR  SALE 

 

1 - Due to storage restrictions, Tasmanian member, Mick Davis is disposing of his world- 

wide collection. He wishes to retain Australia, UK, NZ and Scandinavia. There are a total of 

60 countries. Each country will not be broken up into separate labels but sold as a complete 

package and the cost of postage is on the purchaser. Talk to Mick about the country you are 

interested in and the quantity of labels.  

 

Contact Mick on 03 6437 2440 or PO Box 17 Penguin, Tasmania 7316. 

 

2 - Col Phillips is also downsizing and rationalising his collection. He has for sale: 

 

Binder 2 - New South Wales, 443 labels 

Binder 3 - Tasmania, 224 labels, Western Australia, 321 labels. 

Binder 4 - Queensland, 406 labels. 

Binder 5 - Misc Stout labels Australia and World, 385 labels and Carlton United 212 labels. 

Binder 6 - Victoria, 347 labels. 

Binder 7 - Romania, 7, Russia 47, Slovakia 77, Slovenia 13, Spain 34, Sweden 9, Swiss 45,  

       Thailand 6, Turkey 7, Vietnam 2, Ukraine 1, Yugoslavia 15, Poland 230,  

       PNG 21, Philippines 7, Belgium 229, Canada 50,  

Binder 8 - Latvia 38, Italy 37, Iceland 26, Holland 46, Germany 90, Czech 100,  

       Denmark 141, Estonia 21, Fiji 16, France 14, plus a bag of unsorted world labels. 

 

Colin is in Ballarat, Victoria and can be contacted on 03 5334 1450 or 0418 810 772. You 

can write to Colin c/o PO Box 1199 Bakery Hill, Ballarat, Victoria 3354.  

 

Please contact Col after 29th December. 

 

 

TRUTH  BREWING 

 

Keith Deutsher is an expert on breweries in Australia. He’s even written a book on the 

subject. 

 

But yesterday he rang us with a concern because he’d just seen bottles of a new range of 

Cascade beers embossed with the date 1824. 

 

Keith reckons Cascade Brewery didn’t start producing beer until 1832 and that its founder, 

Peter Degraves, couldn’t have opened the brewery in 1824 because he was in jail. 

 

He says that Degraves and his large family arrived in Hobart in April 1824, and that soon 

after he received a grant of 809 ha (200 acres) on the lower slopes of Mt Wellington. 

 

“He started business as a sawmiller but misfortune followed when some English creditors 

obtained a judgement against him and he spent the next five years in the Hobart jail,”  Keith 

says. 

 



“After his release from jail, Degraves immediately started work on the construction of the 

Cascade Brewery. The first beer was produced early in 1832.” 

 

So we rang CUB, which produces Cascade, and asked them about the date. 

 

The answer is that 1824 recognises the year when Degraves established his business, which 

later went on to become Cascade Brewery. 

 

The year 1824 appears on the brewery façade in Hobart and when mention is made about the 

start of brewing 1832 is used. 

 

Source: Article by Steve Perkin, Herald Sun dated 25 October 2013 

 

 

SHANE  WARNE  TEAMS  UP  WITH  MOA  (NZ)  FOR  99  NOT  OUT 

 

Aussie cricket legend Shane Warne has partnered up with New 

Zealand brewers Moa to create and launch his own brand of beer, 

exclusively to the Australian market. The beer - 99 Not Out SKW 

Pale Ale - is said to be different to the existing Moa Pale Ale 

offering, in that it's more sessionable. 

 

The new brew was launched in Melbourne recently by the Spin 

King himself, at Melbourne's Crown Casino, and is described as a 

"sessionable ‘new world’ style Pale Ale of 5% alcohol. Hopped 

with New Zealand Kohatu and Cascade hops, it displays 

spicy/earthy hop notes, a strong malt backbone, and a nicely 

balanced bitterness.” 

 

The name refers to Warnie's now-infamous efforts with bat against 

the Kiwis at the Perth Oval in 2001, when he was robbed of his 

chance to score his maiden test century by poor umpiring and an 

undetected no-ball from Daniel Vettori. 99 Not Out will only be 

available in Australia, distributed exclusively through Woolworths 

and Dan Murphys outlets. 

 

The venture marks a turnaround in strategy for NZ-based Moa, 

which recently announced a new direction in distribution across the 

Tasman.  

 

Consumers can now expect a more stable supply of Moa brand 

beers right around the country, with the first shipment of five brews 

sent to Dan Murphys last week. 

 

Source: Beer & Brewer Magazine, issue 27 



WAITER,  THERE’S  A  CLAM  IN  MY  BEER 

 

An absence of old-world tradition has given Italy's craft brewers the freedom to create 

bizarre beers with ingredients as strange as myrrh, pomegranate, black rice and clams. You 

would be forgiven for not thinking of Italy when you think of beer. In fact, Italy has the 

lowest levels of per capita consumption of beer in all of Europe. 

 

A group of "mad scientist" brewers are experimenting with unusual Italian ingredients to 

create exotic tasting beers that are beginning to gain hold in Italy, but also in the most 

traditional of UK drinking establishments. 

 

"At the beginning we were seen as strange. Italy is famous for 

wines, but not beers," says Leonardo di Vincenzo of Birra del 

Borgo based outside Rome. "In Italy, we don't have a brewing 

culture so we are totally free to go and try to create something 

new," he says. 

 

Britain buys 60% of the beer exported from Italy, but the bulk of 

sales is mass-produced lager. But for the 2012 Wetherspoon's 

Real Ale Festival Birra del Borgo was invited to create something 

to represent Italy. Tutto fa Brodo (translated as "Every little 

Helps") is brewed with dried pineapple, roses, bergamot and 

Cambodian pepper. 

 

Experimentation and finding surprising new flavours is at the heart of Italian craft brews. 

Leonardo di Vincenzo, a biochemist by training, creates 12 "bizarres" every year- recipes 

made for a short time that test the boundaries of beer. 

 

"We tried to make this old recipe for oyster stout with 

actual oysters," says Leonardo of his classic stout, Perle ai 

Porci ("Pearls before swine"). 

 

"We put an entire oyster inside and also a clam from our 

region, called the Tellina. The clam gives the beer a 

special character. The creaminess and softness of the stout 

is coming from the salt in the clam and the oyster." 

 

Americans are thirsty for new, innovative flavours, with 

products such as Bacon Maple and Blue Raspberry 

Lemonade beers hitting the shelves in the last year. Could 

the UK also see oyster stout with real oysters? 

 

Jon Howard of the Campaign for Real Ale (Camra) thinks it is an exciting time for all 

experimental brewers and the Italians are certainly gaining popularity. 

 

"The Italian beers which are brought in for the Great British Beer Festival always sell very 

quickly, and are popular particularly among more discerning groups of beer drinkers." 



For Birra del Borgo, it has been a long haul. "At the Great British Beer Festival in 1999 we 

were bringing our beer and it was a little booth and no-one was looking there. 

 

Drinkers in the UK seem to be ready to try another nation's interpretation of their old 

favourites. Experimental twists of classic beer styles "is the exciting thing about the beer 

market as a whole at the moment", says Jon Howard. 

 

In the north of Italy in Piedmont, Birra Baladin is home to Italy's most famous mad-scientist 

brewer, Teo Musso, whose personality and ideas inform every aspect of production. Baladin 

Beers are named for his family members and the brewery is still based in his hometown of 

Piozzo outside Turin. 

 

Baladin is experimenting not only with flavours, but with the whole process of brewing and 

of creating a truly local product, from growing the barley and hops on the family land to 

maintaining their own yeasts in an on-site laboratory. Experiments with playing different 

styles of music to the yeast are as yet inconclusive, but are progressing. 

 

But Teo Musso is most excited about his cellar - Cantina Baladin, located in his parents' old 

chicken shed - where he experiments with macro-oxidation of beers in old wine, rum and 

whiskey barrels. "In the cellar we have 160 barrels arriving from some of the most important 

wineries in Italy." These barrels are used to age two types of barley wine, a very strong 

sweet beer that is gaining popularity. 

 

Teo Musso experiments with playing music to his yeasts at his Piozzo-based brewery. 

"These two beers have very simple recipes and what gives them the flavour is that they stay 

in the barrels for one year," says Teo. "We think that part of the precious wine soul lives in 

them." 

 

Some of their more mainstream brews include Nora, flavoured with orange peel and myrrh; 

Isaac, a cloudy, citrusy wheat beer; and Super, an amber Trappist style beer that shows off 

Teo's long study of Belgian beers. 

 

    
 

These mainstream offerings can off-set the expense of experimentation. "Certainly the 

barley wines cannot give us a big business to survive and so we need to find other way to 

make a sustainable brewery. If we look on the profit we cannot continue with Cantina 

Baladin," he says. 

 

Baladin are working with agri-food laboratories to identify hops that can be grown in the 

cool regions of Piedmont, minimising the distance that any ingredient has to travel, and 

creating an Italian beer made with only Italian ingredients. 



"In Italy this is the moment of the craft beer. When I started in 1996 there were very few 

people that knew craft beers existed. Italians in that moment knew only the industrial beers," 

says Teo Musso. 

 

There are now over 500 micro-breweries and 42% of beer consumed in Italy is "specialty 

beer", or twists on mainstream varieties. And what experiments are next? 

 

"We would like to leave our Xyauyu barley wine in oak barrel for many years (like forget 

them) to explore the evolution of the flavour," says Teo. But he admits it's "not a 

commercial deal". 

 

Italy's brewers are not only looking forward for new ways of brewing, but also looking back. 

 

The Etrusca ale is a collaborative project between Birra del Borgo, Birra Baladin and the 

American brewery Dogfish Head, with input from molecular archaeologist Prof Patrick 

McGovern of the University of Pennsylvania. 

 

 
 

 

"This is not a beer to taste straight away. We have to work up to it," says Paolo Bertani of 

Birra del Borgo. He pours a glass of Etrusca, a beer made as it would have been 2,500 years 

ago, aged in clay amphorae, flavoured with pomegranate, gentian root and honey. 

 

It is mineral, almost medicinal, in flavour with sour fruit and hazelnut notes and no fizz. Is 

this merely an academic exercise? "No," says Leonardo di Vincenzo. "We are making this 

kind of beer for people. The beer should be drunk... maybe paired with blue cheese." 

 

Teo Musso and Leonardo di Vincenzo have worked together on three restaurant projects, 

including the successful Eataly in New York, with celebrity chef-patron Mario Batali. "At 

this moment America is the most important market for our experimental beers," says Teo 

Musso. 

 

The openness of the Italians to new processes and tastes is slowly earning them a critical 

mass of fanatical followers there. A beer-loving nation like the UK cannot be far behind. 

 

Source: Article by Emily Angle, BBC Food dated 17 November 2012 



BREWING  IN  SPACE 

 

Astronauts may be one step closer to kicking back with a cold one in space. And they may 

have a sixth grader to thank for it. 

 

Michal Bodzianowski, 11, recently won a US competition to perform an experiment that 

involves brewing beer in microgravity. While it's unlikely that this will lead to keg parties on 

space missions, the proposal states that the objective of the trial is in preparation for a 

"future civilization, as an emergency backup hydration and medical source," ABC News 

reports. 

 

"Bodzianowski came up with this idea all on his own," said Sharon Combs, teacher and 

sponsor at the STEM School and Academy in Colorado, which focuses on instruction in the 

sciences. "He got a book for Christmas that was about weird facts and explained how in the 

Middle Ages they used to drink beer because it was purer than water." The benefits for 

bringing beer into space are for "both medical and survival reasons, and it is fairly easy to 

conduct with limited human interactions," according to Bodzianowski's proposal. 

 

The National Centre for Earth and Space Science Education sponsored the competition as 

part of the Student Spaceflight Experiments Program. Its goal is to inspire the next 

generation of America's scientists and engineers. Eleven proposals, out of 744 submitted by 

3,900 students were selected for the flight and include a range of students from grades 5 to 

11. 

 

"I never expected it to be one of my sixth graders," Combs said. "But Michal's got the 

natural curiosity of people who go after science. He's very talented." 

 

Bodzianowski will receive a real research mini-laboratory that is scheduled to fly on the 

International Space Station within the next few months from Cape Canaveral. The 

experiment is prepared in a small tube by Bodzianowski on the ground. Once it is launched 

into space, an astronaut will combine the substances and execute the plan, according to 

Bodzianowski's instructions. Simultaneously, he will run the experiment on the ground to 

see what differences may arise. Both Bodzianowski and Combs hope to travel to NASA for 

the launch. 

 

While Bodzianowski was the "Principal Investigator" of the experiment, the school helped 

provide the $21,500 that will cover the cost of the launch to participate in the program. 

Combs and other faculty gathered sponsorship from parents and local companies, including 

Subaru, Raytheon, and OtterBox. 

 

The future of brewing in space could depend largely on how this 11-year-old's experiment 

results. "You never know how some of these experiments can be a stepping stone to 

something else," Combs said. "That's how science works!" 

 

Source: BelgianShop WeekLetter 1484 



RAFFLES 

 

As at 9th December, the following members have credit as listed: 

       

Peter Simpfendorfer August 2016 (2)  

Wayne Richardson  December 2014 (3)   

Jim Stewart   April  2014 (3) 

Larry Ross   April  2014 (2) 

Murray Wells  August 2014 (2) 

Peter May   June  2014 (2) 

Ray Trinder   Feb  2014 (2) 

 

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

 Tickets are $2.00 each. Maximum of 5 tickets per raffle. 

   

Would mail entrants please specify how many tickets they would like in each raffle.  

Members who do not specify a number will be allotted two (2) tickets per raffle, funds 

permitting. 

 

In the February raffle, all prizes prize will contain a wide range of Australian small brewery 

labels. Many will be from defunct breweries, and limited issue labels, some of which were 

never issued to club members. 

 

 
 

Some of the breweries included: Botanic Hotel, Strezlecki, Northern Rivers, Geelong, 

Sovereign, Tankstream, Scharers, Balmain (original brewery), Kiewa, Palatinat, Inchant, 

Lightning Ridge, Rifle Brigade Hotel, Lederberger plus many labels from small breweries 

still operating.   

 

I’m still in the middle a big clean-out of my spares, along with several recently donated 

mini-brewery labels, so this will make a bumper raffle. In addition there are also pre-metric 

and no contents Australian and overseas labels as well. 

 

Tickets available from Jack Wilks, 65 Tiverton Drive Mulgrave Vic. 3170 and also at the 

February 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  2014 
 

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 2014 are:  

February 9 

April 13 

June 8 

August 10 

October 12 (at the Thunder Road Brewery) 

December 14 

 

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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