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RESIDENT’S  PAGE 

 

G’day, 

 

It might have been a shocking hot and windy day but it did not stop 25 members and guests 

from swapping labels enjoying the content of the meeting plus tasting the odd German beer. 

The overall meeting was one of our longer and follows the strength of our Christmas get 

together. It was great to meet Murray Wells from Qld. Murray is visiting Gary McNair for a 

couple of days and what I saw will have excess hand luggage going to the Virgin air 

terminal. Good to see you Murray. It was pleasing to see Ross Smith bring a mate and 

potential new member Jayson Townsend. Jayson had a field day going through the label tray 

to build his collection. Thanks also to those members that gave Jayson labels. 

 

Two media articles were a pleasure to review. Sundays Age 9th February featured our well 

respected Keith Deutsher and his lovely wife Norma celebrating their 70th wedding 

anniversary. They both went to the same Primary School, Gardenvale State and did not 

know it until they met later as teenagers. Keith used to take Norma out to lunch and shout 

her a pie or a sandwich. I like it, very romantic. 

 

Recently featured in the Heidelberg local paper was a terrific article on another long 

standing member, Ron Barker. Ron was awarded the Order of Australia Medal [OAM] for 

Services to Melbourne Metropolitan Fire Brigade and the Fire Brigade Historical Society. 

Both are fantastic achievements by well likes VBLCS members. Guys, we are proud of you 

both and our best wished go to Norma as well. 

 

If people are interested in the history of the Cascade brewery and Peter Degraves, who 

founded the business in 1824 then please contact me. It is a 27 page photocopy document 

that is approximately 90 years old taken from the University of Tasmania archives. It is a 

fascinating read. Price $4.20 in postage stamps post-paid. A special thank you to Al Graham 

for sourcing the document and obtaining a copy for members to reference and enjoy. 

 

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 you 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 13th April 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. 



FEBRUARY  2014  MEETING  NOTES 

 

The February 2014 meeting was held at the Club Tivoli in Windsor on Sunday 9th of 

February and commenced at 12.50 pm 

  

WELCOME: 

A warm welcome was extended by the club to Jason Townsend and Murray Wells visiting 

from interstate. 

  

APOLOGIES: 

Shirley Robinson, Phil Withers and Umit Ugur. 

  

MINUTES: 

I would like to thank David Dobney for preparing the notes for the Xmas edition in my 

absence. The minutes from the previous meeting were read and no business was 

forthcoming. 

  

FINANCES: 

The treasurer submitted a full financial report that showed that our finances have stabilised 

and are in a good position. 

  

GENERAL BUSINESS: 

Rob Greenaway spoke on the article that appeared in the Age newspaper on 9/02/2014 

concerning member Kieth Deutscher and his wife of 70 years. Congratulations Kieth! 

 

Member Ron Barker has been recognised for his work with the Fire Brigade museum by 

being awarded the Order of Australia medal and has appeared on Australia Post stamps. 

 

Rob Greenaway announced that he had copies of recently discovered publication "A Page 

from the Past" which is about the centenary of the Cascade Estate. The publication is 

available from him at $4.00. 

 

Labels from Boags Melbourne Cup will be distributed in the next newsletter. 

 

Wayne Richardson gave a short report on the Little Creatures Brewery in Geelong. He said 

that it was well worth a visit if you are in the area however it was not cheap. 

 

It was reported that the Blue Tongue Brewery will close shortly. 

  

RAFFLES: 

The raffles were then drawn and the lucky winners were: 

 

B9  Ray Hyland   

D96 Peter Hyland   

D45 Ross Mackie   

E70  Jimmy Stewart   

E68 Ray Trinder. 



Phil Langley won the lucky door prize. 

  

There were 23 members who signed the attendance register. The meeting closed at 1.35 pm. 

  

I look forward to seeing you all at our next meeting to be held at the Club Tivoli on Sunday 

April 13th. 

 

Cheers, 

 

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. 

 

Hargraves Hill;            ESB (330 ml) 

                                     Stout 

White Rabbit;              White Ale (6 rabbit varieties plus neck label) 

Red Duck Brewing;     Groak 

                                     Sabre tooth 

                                     Boppel Duck 

                                     Gruitest 

Coopers;                       Pale Ale (3 varieties inc export neck) 

Copper Coast;              Swanky – Miners Light (reissue) 

                                     Copper Coast swanky (3 varieties) 

Moon Dog;                   Black lung 11 

Toohey’s                      Extra Dry (696 ml with 7 back label variations)                                  

CUB                             Crown Lager 700 and 375m (pregnancy) 

                                     Cascade Premium Light (body and neck 375ml and 750ml) 

                                     Carlton Dry (700ml) 

                                     Victoria Bitter (375ml and 750ml) 

 Cascade;                      2013 First Harvest (375ml) 

                                     Draught 25th Anniversary, Taste of Tasmania (375ml) 

                                        

 

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

 

VBLCS sends it’s thanks to Cor Groothuis, Ben Lawrence, Al Graham, Alan Richards and 

Graham Crompton plus, Red Duck Brewing Co, Copper Coast Brewery, Coopers Brewery, 

Moon Dog Brewery, White Rabbit brewery, Toohey’s and CUB for contributing labels to 

this issue. 

 

The Committee sends a big thank you to Gary McNair and Alan Richards for painstakingly 

individually cutting the labels for mailing. 



AUSTRALIAN  SMALL  BREWERY  UPDATE  -  MARCH  2014 

 

At the end of 2013, somewhat more than 180 small commercial breweries were in operation 

throughout Australia, if one defines ‘small’ so as to exclude Cooper’s Brewery and others 

bigger than it.  

 

At least eighteen new breweries commenced operations last year; and the figure is more like 

twenty-three if several revivals and relocations are included in the tally. This is not the 

biggest annual increment in recent years, but it is certainly among the biggest. Some of the 

newest starters in 2014 are mentioned below, along with some others from 2013. 

 

New South Wales 

As anticipated in my January Update, brewing commenced earlier this year at the new 

premises of the Rocks Brewing Company in Bourke Street, Alexandria. The on-site 

Brewery Bar opened in February for beer and food sales. 

 

Please note that the address of Batch Brewing Company, recently started in Marrickville, 

was given incorrectly in the last Update (January 2014). The brewery is in Sydenham Road, 

not Shepherd Street. 

 

A new brewery appeared at Naremburn, on Sydney’s north side, during 2013. The Flat 

Rock Brew Cafe opened in December 2012, but the task of installing an on-site brewery, a 

200-litre Braumeister kit, was not completed until several months later. The first batch of 

Flat Rock beer, an English IPA, went on sale on 1 June. Flat Rock is the creation of Karl and 

Jenny Riseborough; Karl is the brewer, and Jenny 

runs the cafe side of the business. 

 

Not that I am trying to keep up with such things, 

but Central Coast Brewery (formerly Brew-By-

U) at Tuggerah was granted a producer/wholesaler 

licence early last year. It thus joins a growing but 

unknown number of brew-on-premises shops that 

can sell to the public and to licensed retailers, in 

addition to fulfilling their traditional function of 

providing facilities for home-brewers. Central 

Coast Brewery launched its own beer brand, 

Coastal Sands, at the Gosford Sailing Club in 

March 2013.  

 

Queensland 

The Mount Tamborine Brewery, which opened to the public in December 2008, has a new 

operator. In January this year, the brewery was rented to the Fortitude Brewing Company, 

which has been operating out of the nearby former Eagle Heights Brewery since late in 

2012. I visited the MT Brewery earlier this month, finding it to be still in a transition phase 

as the liquor licence transfer is being processed; a mixture of MT and Fortitude beers were 

available, and the facility had not yet been rebranded with the Fortitude name. 



At Tamborine village, brewing has restarted at the Beard and Brau Brewery, which 

relocated from Para Hills West, South Australia, in 2012. After lengthy delays, co-owner 

and brewer Chris Herring recently received the go-ahead from the Scenic Rim Regional 

Council to commence making beer on his rural-residential property. He uses the same 4hL 

Pub Brewing Co. (USA) brewhouse that he used in his original South Australian premises 

from 2008. 

 

 

Victoria 

Lion’s new Little Creatures Brewery at Geelong was officially opened on 9 December by 

the premier of Victoria, and the doors were opened to the public for drinks, food and tours 

from 10 December. Brewing has been going on quietly, however, since May (see July 2013 

Update), so this latest step has been long awaited. 

 

At Mansfield, about 35 kilometres north of the brewing town of Jamieson, the Mansfield 

Brewing Company commenced operations late in 2013. Father and son proprietors, Tom 

and Mitchell Walsh, are producing a bottle-conditioned pale ale, which they sell through 

several outlets in and around Mansfield, and are planning to start filling 50-litre kegs soon. 

 

In Melbourne, a new brewing outfit called Make Beer launched its first product (a 

chamomile and hops flavoured ale called Deep Steep) on 18 December at The Alehouse 

Project in Lygon Street, Brunswick East. Make Beer is the creation of Daniel Hall (formerly 

brewing at Moon Dog) and Steven Germain (formerly in sales and marketing at Southern 

Bay Brewing Co., Geelong, and now with Phoenix Beers). They are brewing in tiny 50 to 

100-litre batches. 

 

South Australia 

In Adelaide’s north-western suburbs, the Big Shed Brewing Concern has recently swung 

into action in Frederick Street, Royal Park. Big Shed is the creation of Jason Harris and 

Craig Basford, who have installed a 10-hL Chinese-built brewing system. Their equipment 

arrived in October 2013, and has now been installed and commissioned. They put through 

their first brew in mid-December (except, of course, for early developmental brews on a tiny 

SABCO Brew Magic test rig). 

 

Western Australia 

Occy’s Brewing, which has operated from a shed at the rear of Newtown House near 

Busselton since late 2006, has recently relocated to Dunsborough, about 16 kilometres away. 

The last day of trading at Busselton was Sunday 20 October 2013. A trial opening of the 

new venue took place on 30 November, after which normal trading was resumed. Owners 

Bill and Sylvia Annear hold a restaurant licence for their new Dunsborough premises. 

 

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, 21 February 2014 



FROM  THE  EDITOR 

 

I had to go to Istanbul for four weeks therefore I missed the February meeting. While I was 

away, Alan Richards sent me the below photos showing the new beers on the market.  

 

From left to right the beers are: 50ml Belgian Blonde from Mash Brewing, Seasonal Ale 

from Lord Nelson Brewery, Hughe Dunn Brown from Nail Ale Brewing, Two Wives Rye 

IPA from Bellarine Brewery, Pilsner from Steamrail (Liquorland/1st Choice), Besserker and 

Black IPA from Ekim Brewing Co, Golden Nail from Nail Brewing, Smokey Red from 

Mudgee Brewing and Last Minute by Clare Valley Brewing. 

 

 

 
 

 

Jim Whittle sent me scans of the following new beer labels – Hammer Head from the 

Newstead Brewing Co, Digga’s Pale Ale and Fat Man Maroon Ale from Scenic Rim 

Brewery and Indian Mastiff Ale from the Beard and Brau Brewery. 

 

  
 

Congratulations to Keith and Norma Deutsher for their 70 years of marriage and Ron Barker 

for being awarded the Medal of the Order of Australia (OAM). The newspaper articles about 

Keith and Ron are included in this newsletter. 

 

Thanks to Rob Greenaway, Brett Stubbs, Jack Wilkes, Alan Richards, Jim Whittle and John 

Harman for their contribution to this issue of the Newsletter. 

 

Umit Ugur, February 2014 



HISTORY  BUFF  HONOURED 

 

Firefighting is an important part of Victorian history and no one knows that better than 

Heidelberg’s Ronald Barker. The 82-year-old was awarded the Medal (OAM) of the Order 

of Australia on January 26 for his services to cultural heritage after his years of dedication to 

the history of fire services. Mr Barker was one of three Banyule residents to receive the 

prestigious award as recognition for his service to the community. 

 

Mr Barker joined the Metropolitan Fire Brigade in 1961 and along with some of his 

colleagues, set up the Fire Brigade Historical Society in 1972. He said through his time 

volunteering with the historical society, the members accumulated a lot of “fascinating” 

items from all over the fire services across the state, including insurance companies, the 

CFA, MFB and the Department of Sustainability and Environment. 

 

 
 

“I found it very exciting, and still do,” Mr Barker said. “I still work on Fridays and Sundays 

taking people around the museum and explaining the history to them.” 

 

Source: Article by Laura Armitage, Leader Community Newspaper, 28 January 2014 

 

DID  YOU  KNOW  THAT? 

 

In Amsterdam, alcoholics employed sweeping the Oosterpark under the terms of work-

program are paid €10/day, plus half a packet of rolling tobacco and  five cans of beer …two 

at the start of the day, two at lunchtime and one at the close, if all has gone well. Organizers 

report that the men, many of whom have failed other programs, turn up every day and are 

putting on weight.   

 

Source: Brewer & Distiller International, Jan 2014 



CODED  NAMES  WILL  SEE  BEER  FLOW 

 

Brisbane beer buffs are in for a treat – not only is Newstead Brewing (finally) ready to give 

its taps a workout next week, but it looks like there will be plenty of fun to be had decoding 

beer names, while you’re sinking a few. 

 

Newstead’s porter, for example, is called Twenty one feet 7 inches. Why? In honour of the 

legendary ’74 Brisbane floods. It’s billed as “cool, dark and unstoppable” and “will you 

telling tales and shaking your head in wonder”. 

 

The in-jokes flow on with the craft brewery’s golden ale, called the “Mayne Thing” and an 

“Out and a Bout” pale ale that “packs a gentleman’s punch just like Alderman Doggett” (the 

brewery is at 85 Doggett St, Newstead). 

 

Over the counter you’ll also find a “Two to the Valley IPA”, a “Liquidamber Ale”, a “3 

Quarter Time Session Ale” and a Stanthorpe-apple made cider called Johnno, a hat-tip to 

Brisbane author David Malouf-plus some seasonal ales. 

 

“It’s not about reinventing the wheel, it’s about taking things and doing a really great 

version” says veteran-restaurateur-turned-beer-nut Michael Conrad. 

 

Business partner Mark Howes is in charge of brewing and the duo have FIFO Bavarian 

brewmaster Peter Boettcher as initial back-up. 

 

The low-key on-premises bistro plans to open for lunch and dinner for seven days and its 

kitchen is under Peter Swatton, ex-Boucher, Graceville. 

 

By Easter he says we’ll see the fruits of the first of the cattle fattened with brewing by-

products, but when doors slide up on Thursday a delicious flatbread made using spent grain 

will feature on the opening menu.  

 

To sate hungry samplers there’s a handful of pizza, a brace of robust mains like lamb pie, 

steak and Bearnaise, plus a range of mid-options such as buffalo wings, beef short ribs and 

more. Snacks include beer-worthy sounding items like butcher’s candy. Cheers! 

 

Source: The Courier Mail, 30 November 2013 

 

Editor’s note: The above newspaper article as well as the below information and photos are 

from Jim Whittle (642). 

 

“Newstead Brewing has 8 of its beers on tap as well as two from Fortitude Valley/Noisy 

Minor brewing, one from Bacchus and one from a trio of home brewers. It is a 12 hectolitre 

system with 4 conical unitanks for fermentation and 5 bright tanks for service to the bar and 

kegging. 

 

2litre growlers are also available along with excellent food. Their future plans include 

bottling next March/ April.” 



 

  
 

  
 

 

A  VISIT  TO  SYDNEY  BREWERY 

 

New South Wales member John Harman (467) 

wrote: 

 

“Just a short note to pass on a photo of the new 

labels from the Crowne Plaza in the Hunter 

Valley. The labels are actually printed as being 

brewed by the Sydney Brewery, World Square, 

Sydney, not Shwartz Brewery. The brewery is 

set up in the main bar area by the pool and was 

doing great business on Saturday when I was 

there. Nobody working the brewery though and 

the week end staff didn’t know much about what 

was going on except to charge me resort prices 

for each stubby. At this stage I’ve only had the 

Summer Ale which was quite nice and 

refreshing.” 



SUNDAY  AGE  ARTICLE  ABOUT  KEITH  &  NORMA  DEUTSHER 

 

Keith and Norma Deutsher went to the same primary school and didn’t even know it. Keith 

talks about the romance that launched 70 years of marriage. 

 

My cousin had a party one night. Norma Murray, as she was known then, lived a couple of 

houses away with her sisters. Her elder sister had been in my grade at Gardenvale State 

(primary) School and Norma had been in the grade below. I didn’t recognise her and she 

didn’t know me. Our paths had never crossed. That was six years before we met. 

 

We were 18 years old now. I thought she was a good-looking girl and I chatted her up, and 

made an arrangement to take her out.. This was just before I had a car and I walked the two 

kilometres to her place. Her mother said to make sure I had her home by 10 o’clock. I took 

her to the pictures at the Gardenvale Theatre. It was before the (Nepean) highway was 

widened, so it’s not there anymore. 

 

I felt a real attraction to Norma right from the start and that deepened over time and we 

started seeing each other. In those days you’d start seeing and spend a couple of years 

getting to know one another. Then you’d get engaged for a year or so and then you’d 

married. This was 1942 when we started seeing each other and back then it was almost 

mandatory that you’d go to the florist and a corsage. This was a little arrangement of 

maidenhair fern and a flower like a rose or carnation or a gardenia. There wasn’t any 

tomfoolery in those days-no nooky. You waited until you were married and that was that. It 

didn’t bother me. 

 

We were both working. Norma was a dressmaker in Toorak. She made a lot of frocks for the 

Baillieu family. They were frocks for the upper crust. She’d spend three days sewing on the 

sequins by hand. You wouldn’t see anything like that now. I later did a course in 

accountancy but at the time I was working as an engineer in my father’s factory. I soon had a 

car, a Gloria Triumph, a beautiful low-slung car that would be worth a lot of money now. At 

lunchtime I would drive to Toorak and Norma and I would have a pie or a sandwich. But we 

didn’t see each other all the time. Maybe once a week. 

 

When plans had been finalised for our wedding, Norma set about making all the 

bridesmaids’ frocks, one for each of her three sisters and an evening frock for her mother. 

We married on January 8, 1944, and we’ve seen 70 years go by together. We were blessed 

with a son and a daughter and we now have seven great-grandchildren. 

 

I was always a keen collector. As a youngster it was cigarette cards and stamps. Later, with 

Norma, it was Wedgewood crockery that became my greatest enthusiasm. We travelled the 

world in search of early pieces and along the way we amassed one of the biggest collections 

in the world. It’s in the top 10, and that’s including places like the Smithsonian and the 

Louvre. We ended up donating some very rare pieces to the National Gallery of Victoria, 

and Norma and I were made life members. Norma is 92 now. In six weeks, I’m turning 92. 

Growing old is something you get from doing nothing wrong. Life’s good. 

 

Source: Sunday Age, 9 February 2014 



IS  IT  TIME  FOR  CLARIFICATION  ON  “CRAFT”? 

 

It’s been a busy week in the world of “craft” brewing in Australia – most notably; there’s 

been a very public re-ignition of the debate over what defines a brew as a ‘craft’ beer. 

 

It was a story stemming from a report by consumer group Choice, which sought to highlight 

a few of the issues that the craft beer consumer might come across in their search for a good 

beer… and which seized upon the fact that a number of beers marketed as “craft beer” in 

Australia are actually owned, and in some cases brewed, by the multinational behemoths 

behind the major, mainstream beer brands. 

 

It’s not a new issue, by any means – and it’s been burbling along for years. However, it’s 

serving only to muddy the waters for both the industry, and – importantly – for consumers. 

Not every consumer has the wherewithal or resources to unravel the often labyrinthine 

puzzle of ‘who owns who in the world of beer’. 

 

For some beer lovers, the provenance of the brew is as important as how it tastes – and there 

is absolutely nothing wrong with that. But it’s important to understand that there’s a flipside 

to this particular coin - not every consumer actually cares who made the beer… they drink it 

because they like it. 

 

But even still, the question does need to be asked at this point: is it time for the industry to 

put together some sort of guideline as to how beers are marketed? Or, more simply, is it time 

to sit down and offer a clear, industry-accepted definition of what makes a craft beer ‘craft’? 

 

(There are a few definitions in place – for example, the Craft Beer Industry Association 

(CBIA) states on its website that they define an Australian craft brewer as being “a brewer 

based in Australia producing less than 40 million litres of beer per annum”.) 

 

Whenever this story crops up in the media, we get to hear from people within the industry – 

the brewers around the country, and the media managers from the bigger players. But at the 

end of the day, brewers don’t make beer just for themselves. They make beer for consumers 

– and it’s rare that the consumers are heard from when a debate like this pops up. 

 

So – a call to arms for beer lovers around Australia: Come along to the Beer & Brewer 

Facebook page, and tell us what you reckon the industry needs to do about the issue. Let us 

know how would you define a ‘craft’ beer – and maybe that will help shed some light on the 

topic for us all. 

 

Source: Beer and Brewer Magazine 

 

DOOR  PRIZE 

 

The door prize for the March 2014 meeting will be Ballarat Double Stout label from Ballarat 

Brewing Co Pty Ltd (see front cover). The winner will be drawn from the names of members 

who signed the attendance list. 



BEYOND  THE  SOLO  CUP 

 

The educated craft beer enthusiast will be the first to point out that like wine, beer is only as 

good as the vessel in which it is served. 

 

Here are a few glassware styles and the brews that will sing when paired appropriately. 

 

 
From left to right: Shaker Pint, Nonick Pint, Stemmed Tulip 

 

Shaker Pint 

Many bars and restaurants default to serving in shaker pints because they are cheap and 

durable, says Jacob Storbeck, a Certified Beer Server at Banger’s Sausage House and Beer 

Garden in Austin, Texas. Also used to mix cocktails, shakers are the most nondescript and 

utilitarian style of beer glass. There’s certainly nothing wrong with sipping an easy going 

beer out of this simple shape, but they aren’t devised to draw out nuance or personality from 

the beer. 

 

Good for: Amber Ales, American Lagers, Bocks, Pale Ale. Avoid exotic, complex, or high 

ABV brews. 

 

Nonick Pint 

The slightly fancier version of the shaker is marked by a protruding ring near the top, which 

aids in handling and developing a slightly more substantial head than the shaker pint would. 

Concentrating the inherent aromas of the beer in the frothy head allows for a more fragrant 

entry into the first sip. Storbeck likes this style primarily for Stouts and beers served from 

nitrogen taps, which typically have exaggerated creamy demeanours. 



Good for: Most English and American styles, including IPAs under 8% ABV, English 

Bitters, Porters, Brown Ales, Pilsners, Stouts. 

 

Stemmed Tulip 

The tulip glass takes the notion of accentuating a beer’s natural perfume a step further with a 

dramatic inward taper. The curvature helps confine the head to the narrow opening at top of 

the glass, trapping the bouquet in a more prominent way than the Nonick pint, and the flared 

rim provides a platform for lips to rest on comfortably. Storbeck recommends serving bottle-

conditioned beers like Saisons and beers with higher levels of carbonation in tulips, so the 

lively bubbles will rest mostly undisturbed in the bowl-like base. 

 

Good for: Saisons, Belgian Ales, Bières de Garde, Double or Imperial IPAs, Scotch Ales. 

 

 
From left to right: Snifter, Belgian Chalice or Goblet, Stein 

 

Snifter 

Snifters are often reserved for high-alcohol brews because they demand a smaller pour, 

helping to ensure that an appropriate amount of alcohol is consumed at a reasonable rate. 

Storbeck says that as you cup the bell shaped base with your hands, the glass will warm over 

time, teasing out new and interesting characteristics of the heavier beers as the temperature 

changes. Beeradvocate.com also encourages swirling to agitate and enhance volatiles, 

bringing out more complex elements of hops and malts. 

 

Good for: Beers above 8% ABV. Imperial Stouts, Scotch Ales, Barleywines, Strong Ales, 

Belgian Dark Ales, Tripels, Quadrupels, Barrel-Aged brews and Belgian Sours. 



Belgian Chalice or Goblet 

With a shape that tends to vary depending on the manufacturing brewery, chalices typically 

have wide openings good for easy drinking and round oval-shaped bodies that invite 

examination of colour and clarity. Storbeck suggests saving these primarily for Belgian style 

brews, because the slight stem prevents hand heat from transferring to the glass, 

guaranteeing that the delicate yeasty beers won’t warm too quickly. 

 

Good for: Belgian Wits, Tripels, Farmhouse Ales, Dubbels, and Belgian IPAs. 

 

Stein 

These monsters are all about volume, meaning low-alcohol beers should be the primary 

inhabitants. Storbeck says these are ideal for extended afternoons of imbibing because “you 

can sit there and drink it all day and you won’t be rubber-legged later.” The glass is usually 

more dense than other styles, which make them extra sturdy, and the external handle helps 

keep the beer appropriately chilled. 

 

Good for: German beers including Oktoberfests, Schwarzbier, Bocks, Pilsners, Hefeweizens, 

fruit beers, and low ABV American and English style beers like pale ale, Blonde Ales, 

Amber Ales, and Bitters. 

 

Source: tablematters.com 

 

 

MAPPLE  BEER 

 

In Vermont, the last sap in the spring maple sugaring season isn't considered good for much. 

It's too dark and strong to use for commercial maple syrup - people tend to like the light and 

clear stuff. But long ago, that late season sap was used in a potent dark beer that offered 

some cool relief to farmers when the hay was cut in the heat of summer. 

 

Now some local microbreweries are bringing the historic drink back from extinction. In the 

1970s Vermont musician John Cassel recorded a popular local song about sap beer. But you 

would have been hard pressed to find any sap beer to drink at the time. 

 

The traditional making of sap beer had already gone the way of obsolete farm traditions - 

like hand milking - a couple of generations earlier. Folklorist Greg Sharrow says sap beer 

represents a time when farm families made just about everything they needed from their own 

land. 

 

In a 1992 interview with the Vermont Folklife Center, the late Edgar Dodge described how 

sap beer was made on the Vermont farm where he grew up in the Depression Era. It sounds 

more like fun than work. "You'd take the last run of the sugaring operation, you know what 

I'm talking about? Get down to where you can taste the leaves in it, that sort of thing," he 

said. 

 

Dodge said that leafy-tasting sap would be boiled down, about halfway to syrup. Farmers 

added hops, yeast, a little sugar or maybe some raisins and put it up in a barrel in the cellar. 



A glass of sap beer was cool relief after a day of hot farm work. As Dodge remembered, it 

was brought out of the cellar just about the time the first hay was cut. "And this would be fit 

to drink about the first of haying, which in those days was the fourth of July. You'd start 

haying about the fourth of July," he told the Folklife Center.  

 

Now, any amateur brewer knows there's some guesswork and mystery involved in beer 

making, and that applied in spades to sap beer back then. Dodge said you couldn't be sure 

until you opened the barrel and tasted it whether the final product would be drinkable or 

whether it was just "junk." When it was good, it was strong. 

 

"I don't think the man ever lived that could drink two 8-ounce glasses and walk 10 minutes 

later. I don't believe so. So, that was sap beer. I doubt if there's a barrel of sap beer in the 

state of Vermont today," he said back in 1992. 

 

Maybe not then, but now there's been renewed interest in the old refreshment, thanks to a 

couple of Vermont microbreweries. 

 

Sean Lawson heard about the maple sap beer a few years ago and started researching it. He 

came up with own version - brewing it in a more controlled environment than "ye olde 

cellar" - and has been doing it now for five years. 

 

This month, he won a silver ribbon at the prestigious World Beer Cup for the sap beer he 

bottles under his label, Lawson's Finest Liquids. 

 

  
 

Lawson's sap beer is similar to the traditional drink. It's high in alcohol and has a strong 

maple flavor. He uses barrels once used to age maple liqueur from Saxton's River Distillery, 

which Lawson says makes it extra maple-y. And it tastes different every year. 

 

"It's a product of both the season and the place and the sugar maker and their trees, so every 

year my batch is a little bit different and that's part of the fun," Lawson says. 

 

Last year Lawson produced 375 hand-numbered and signed bottles of sap beer. This year's 

brew is just about ready, but don't expect to find it at your local liquor store. You have to get 

to Vermont. 

 

Source: Article by Steve Zind, www.npr.org 

http://www.npr.org/


A  VISIT  TO  THE  LITTLE  CREATURES  BREWERY 

 

Victorian member Wayne Richardson (157) wrote: 

 

My wife and I visited the Little Creatures Brewery recently which we enjoyed very much. 

We found ourselves in the food and drink hall after following the “yellow brick road” from 

the main gate. Little Creatures has kept the original features of these Heritage Listed 

buildings, which has created an interesting industrial decor in the dining hall called the 

Canteen. The menu consisted of a selection of shared plates. We chose the prawn and 

avocado tortillas with lime dressing. They were very tasty.  

 

I bought a beer and my wife ordered a pear cider, excellent taste.  We felt the cost of the 

food and beverages were a little on the high side. 

 

  
 

  
 

We also joined the complementary tour of the brewery, one of several during the day. Firstly 

we were taken to the Brew House where it all begins. We were told of the brewing process 

and were shown samples of malt, hops etc. used.  

 

We were then taken from the brew house, through the brewing process, storage and to the 

bottling line. It is a large operation, 20,000 litre/day, 5 days each week. 



 

  
 

  
 

The information provided was very comprehensive and the German engineered equipment 

was very impressive. Currently they are bottling 3 days each week, Pale Ale and Bright Ale 

with room for expansion. At the end of the tour we were able to taste all the beers on tap, 

including the Geelong brews. It is well worth a visit to this Brewery. 

 

 

BUY  -  SELL  -  TRADE  -  SWAP 

 

Richard Rathbone (754) wants to acquire Cascade First Harvest No 1 (2002), No 3 (2004), 

No 4 (2005), No6 (2007), Coopers Vintage Ale 2001, 2003, 2005, 2006, 2008 (body, neck 

and back). Richard is prepared to buy or swap for WA labels. His address is: 4A Halvorson 

Rd, Morley, WA 6062 

 

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   



DRINK  UP:  TEXAS  CHURCH  TO  HOLD  SERVICE  IN  BAR 

 

One church in Abilene, Texas is taking its sermons to the bar as the Southern Hills Church 

of Christ will begin holding “Bar Church” later this month. 

 

“The mission of Bar Church is to take the gospel of Jesus to people who are unwilling, as a 

result of feelings of unworthiness or prior negative experiences with a church, to participate 

in a traditional church gathering within a traditional church setting,” the church’s website 

states. 

 

Church leaders believe holding services at a bar “is something Jesus might do.” 

 

“We felt like this was the sort of thing Jesus would be doing, he’d be going to the places 

where the people were who needed to hear about him,” Van Conwell, a church staff 

member, told KTAB-TV. 

 

Since church will be held at a bar, there will be no pews or crosses, instead bar stools and 

beer taps. 

 

“People can bring their blankets, they can sit, they can stand, they can sit on the floor,” 

church member Ken Jones told KTAB. 

 

Sermons will be relatively short and alcohol will only be served after the service is over. 

 

“This is what it’s all about. They’ve been told they’re going to hell. They’ve been told it’s 

all a lie, but they haven’t been told how much Jesus loves them,” Jones told KHOU-TV. 

 

The first service will take place on March 24 at an Abilene bar called Memories. 

 

Source: CBS Houston, 7 March 2013 

 

 

LABELS  FOR  SALE 

 

The VBLCS has been given part of the George Crompton collection for sale. 

 

Lot 1 is Sweden, comprising 100 pages, total approx 600 plus labels estimate sale price of 

$60 plus 

 

Lot 2 is Denmark, comprising 100pages and approx 100 loose labels, total approx 1000 

labels, estimate sale price $ 80 plus 

 

Lot 3 is Denmark, comprising 50 pages and approx 100 loose labels, total approx 500 labels 

estimated sale price $60 plus. 

 

Lot 4 is Russian, comprising 140 pages with a total of 3000+ labels, estimated sale price $50 

plus. 



 

Lot 5 is English commemoratives / peculiar labels [generally modern] approx  120 pages, 

total approx 700 labels estimated sale price $85 plus 

 

Note: all are mounted and in plastic sleeves. Upon request they can be separated to reduce 

freight cost. 

 

Estimated freight is $15 per lot within Australia. 

Freight Overseas would be by sea mail and be approx $50 plus. 

Please forward offers to David Dobney, details on Page 2 of this Newsletter. 

Viewing is at David’s business address, 5/68 Lambeck Drive, Tullamarine, Victoria. 

 

Bidding closes 21st April 2014 

 

 

NEW  BOOKS 

 

Very Good Beer and Ale: breweries and brewers of Tasmania 1820s to 1930s by Brett J. 

Stubbs 

 

Published by Tankard Books (see www.tankardbooks.com.au for ordering information). B5 

size; xv + 371 pages; comprehensive index; 80 

photographs and maps. 

 

A strong propensity for making and drinking beer 

existed naturally among the mainly British people 

who populated the new Australian colonies in the late 

eighteenth and early nineteenth centuries. Among 

those colonies, Van Diemen’s Land, later Tasmania, 

was climatically best suited to the brewing of beer. 

Commercial breweries were first established in 

Tasmania within twenty years of British settlement. 

By the end of the 1820s, five were at work in Hobart 

alone, and all were said to be making ‘very good beer 

and ale’. In the decades that followed, dozens of 

breweries were established in Hobart, Launceston 

and most other towns throughout the island. The 

history of these breweries during the very busy 

century-or-so of geographical expansion and 

subsequent consolidation from the 1820s until the 

1930s is told in this book. 

 

Gilroy Was Good For Guinness 

 

A few copies of this book is still available at $45.00 each from Jack Wilks. Contact Jack to 

arrange for a copy (03 9561 4221, jwilks@bigpond.net.au). 



RAFFLES 

 

As at 18th February, the following members have credit as listed: 

         

Peter Simpfendorfer  August 2016 (2)  

Murray Wells   April  2015 (3) 

Ray Trinder    February 2015 (2) 

Wayne Richardson   December 2014 (3)   

Peter May    June  2014 (2) 

Jim Stewart    April  2014 (3) 

Larry Ross    April  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 April raffle, once again there will be five prizes, each will contain several CUB labels 

that were never released to the general public. Some were “in-house” and others were for 

special events. 

 

 
 

Included are: Lindsay Fox’s 50th and 70th birthdays, CUB Test Product 740mL, 22 Hands, 

Arapiles Barley Beer Trial, Brian Garde’s Retirement, (modified 345mL Fosters Lager 

label), 22nd  Convention Institute of Brewing, 1992 Fosters Grand Prix Masked Ball, 

Fosters Melbourne Cup, a B&B 1992 (Beer and Beef Club) neck label that was issued on 

cleanskin Crown Lager bottles, (no body label issued), Carlton Lager for international beer 

competitions.  

 

Plus a variety of special issue Crown Lager labels and many other special and very short 

issue CUB labels are also included in prizes. 

 

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

April meeting. 

 

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

 



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.  

 



 
 

GRANITE BELT BREWERY LABELS 


