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PRESIDENT’S  PAGE 

 

G’day, 

 

For those people unable to attend the April meeting, members were advised that Jack Wilks 

is in hospital following a stroke. Jack is making some recovery however the process will be 

slow. Jack, we wish you a speedy recovery as we miss your jovial nature at our meetings. 

Jack is on email and mobile phone so give him a call and wish him the very best. He would 

like you to. 

 

In the meantime Phil Langley has kindly offered to manage the raffles. Phil’s contact details 

are in the body of the VBLCS News and in the Membership list. 

 

Our next meeting, on the 8th June, is our AGM. At this stage all current Committee 

members are happy to stand again however new faces bring new ideas. Please send your 

nominations in writing and seconded, to the Secretary, Angus MacEwan. 

 

Enclosed with the newsletter are the 2014/2015 membership form and fee payment 

instructions. Please complete the form with membership details for us to print out a new 

Membership address list. Those people that already have made advanced payment, we 

would request you still fill out the form so we have up to date contact details. 

 

Also enclosed is the label of the Year nomination form.  Please complete the form 1 [best] – 

6 for each category and mail it to Angus or bring to the next meeting. It is a very competitive 

field this year so please let us get your votes in. All breweries are proud to be part of the 

Award and it is great to be building relationships with the industry. 

 

I am currently reading Very Good Beer and Ale: breweries and brewers of Tasmania 1820’s 

– 1930’s by Brett Stubbs. See March 2014 VBLCS News. Phil Withers would love the 

section on “Mauritius barley”. Brett, congratulation on an excellent publication. 

 

As mentioned in the March edition of Presidents Page, Ron Barker was awarded the Order 

of Australia Medal [OAM] for Services to Melbourne Metropolitan Fire Brigade and the 

Fire Brigade Historical Society. Ron proudly brought in his medal and showed it around. 

Ron briefed members on the ceremony at Government House and meeting other recipient. 

Well done again Ron. 

 

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 



APRIL  2014  MEETING  NOTES 

 

The April 2014 meeting was held at the Club Tivoli in Windsor on Sunday 13th April and 

commenced at 1:00pm 

 

WELCOME 

President Rob welcomed all members to the meeting. 

 

APOLOGIES 

Michael Bannenberg, Ray Everingham, Angus MacEwan, Jack Wilks 

 

BUSINESS ARISING 

Rob reported to the club concerning Jack Wilks’ health following a stroke and his continued 

hospitalization at Dandenong whilst Phil Langley has agreed to assume the “Raffle Co-

Ordination” role going forward. 

 

FINANCES 

The treasurer submitted a full financial report that showed 

that our finances are in a sound position. 

 

GENERAL BUSINESS 

Rob has details of two (2) European (Ukraine and 

Germany) collectors who are looking to establish label 

exchange partners. 

 

Bone Yard Brewery. This bar / restaurant in Fitzroy which 

is decorated with some 500 labelled beer bottles is 

relocating to North Melbourne. The VBLCS has been 

offered the bottles free of charge, and interested members 

should contact Rob for further details.  

 

Ron Barker reported to the club on his 7th April visit to 

Government House to receive his Order of Australia Medal 

and proudly displayed it to the members. Ron was seated 

next to Rhonda Birchmore who also received a medal for 

her services to the music industry. 

 

Bids for the George Crompton label sales (proceeds to 

VBLCS funds) close on 21st April 14. Several bids have 

been received to date demonstrating interest from both local 

and interstate members. 

 

Rob Greenaway indicated that a “collaborative beer” will be 

produced for the Australia International Beer Awards. 

 

Jayson Townsend reported that the Nicholas Home at Sherbrooke in the Dandenong Ranges 

will become an International Resort, with lawn bowls, mini brewery etc. 



RAFFLES 

The raffles were then drawn and the lucky winners were: 

D54 Bob Smith  

E44 Umit Ugur 

E67 Ron Barker 

E98 Gary McNair 

E76 Murray Wells 

 

Ross Smith won the lucky door prize. 

 

There were 17 members who signed the attendance register and the meeting closed at 

1:30pm 

 

Next meeting will be the AGM to be held at Club Tivoli on Sunday 8th June 14. 

 

David Dobney for Angus MacEwan  

 

 

WORLD  BEER  CUP 

 

Three Australian breweries were awarded bronze medals at the 2014 World Beer Cup, as 

announced in USA by the Brewers Association (BA) on April 12: 

 

Category 2: American-Style Wheat Beer With Yeast, (25 Entries) - Cascade Blonde, 

Cascade Brewery Co, Abbotsford  

 

Category 27: Australasian, Latin American or Tropical-Style Light Lager (14 Entries) - 

Tooheys Extra Dry, Lion Pty, Sydney  

 

Category 66: English-Style Summer Ale (31 Entries) - Endeavor Vintage 2013 Growers 

Bright Ale, Endeavor Vintage Beer, Sydney 

 

One of the largest commercial beer competitions held to date, this World Beer Cup attracted 

4,754 beers from 1,403 breweries in 58 countries - up 21% from the 2012 event, which had 

3,921 entries.  

 

Brewers from five continents earned awards judged by an international panel of judges at 

this tenth biennial competition.  

 

Brewers from 22 countries - from Australia and Brazil to Taiwan and UK - gained awards 

with one gold, one silver and one bronze award being granted in each of 94 beer style 

categories. 

 

Source: ABI Digest No 159 



AUSTRALIAN  SMALL  BREWERY  UPDATE  -  MAY  2014 

 

New South Wales 

The Lovedale Brewery, at the Crowne Plaza Hunter Valley hotel, a quarter-of-an-hour 

drive north of Cessnock, was officially launched on 3 April. The brewery was installed late 

last year (see January Update), and beer production began probably early this year, certainly 

before the end of January. The Lovedale Brewery and the Crowne Plaza are owned by Jerry 

Schwartz, whose first brewery, at the Macquarie Hotel in Sydney, and known of late as the 

Sydney Brewery, was recently removed to a new site. 

 

In February this year, the Sydney Brewery was extracted with some difficulty from the 

basement of the Macquarie Hotel, and secreted in another basement, at the Schwartz-owned 

Rydges Hotel at nearby World Square, where a cider-making facility had been established 

early in 2013. Brewing of beer seems to have been resumed a short while after the removal 

of the equipment to World Square, although it is hard to know for sure as there is no public 

access to the brewery at its new site. It seems likely that the output from these two small 

breweries—at World Square and Lovedale—is supplemented by bottled product from a 

well-known Sydney contract brewer.  

 

Over the past five months or so, the former Tynan 

Motors showroom site on the busy Princes Highway at 

Sylvania has been transformed into a new restaurant 

and microbrewery. The Blackrock Brasserie and 

ancillary Blackhorse Brewhouse are the creations of 

Lance Cochrane, who developed the idea as a project 

for his Master of Business Administration degree at 

James Cook University in Cairns. The 12-hL 

brewhouse arrived on site in December, and the 

brasserie opened to the public on 8 April, with a 

starting range of beers comprising an Irish red ale, a 

German kolsch, an ‘Australian-style’ ale, and a stout. 

ACT 

Bentspoke Brewing Company, Canberra’s newest microbrewer, was pushing hard to open 

in April, but didn’t quite get there. Early May, however, is looking highly likely at the time 

of writing. Bentspoke occupies space on two levels of a new apartment complex at the 

corner of Mort and Elouera Streets in Braddon, and is only a stone-throw from popular beer 

venue, Debacle, in Lonsdale Street. Former Wig and Pen brewer Richard Watkins has 

created Bentspoke with the backing of Peter Meddings of Bintani Australia, supplier of malt, 

hops, yeast and other ingredients to the microbrewing industry. 

 

Victoria 

The Public Brewery, which has been in the process of opening for business recently in the 

Melbourne suburb of Croydon, is a microbrewery with a difference. In addition to a 

brewery, eatery, bar and bottle shop, The Public Brewery will have a brew-on-premises set-

up, with a series of 50-litre kettles for the use of home brewers. The first stage, the bottle 

shop, opened in January, followed soon after by the bar.  The brewery equipment was 

delivered in February, and was first set to work early in March. At the time of writing, a 



grand opening is being eagerly awaited. The Public 

Brewery is the creation of Dale White, who, with 

his partner Bek, has run the popular Bekendales 

cafe in Croydon for many years.  

 

Tasmania 

Little Rivers Brewing, based at Scottsdale in 

north-eastern Tasmania, started selling beer for the 

first time in February this year. It is the first new 

brewery to open in Tasmania since the Morrison 

Brewery at Invermay (Launceston) late in 2011, and 

the first to operate at Scottsdale since Charles 

Button closed his Scottsdale Brewery in 1893. Little 

Rivers is owned and operated by couples Chris 

Carins and Jessica Coniston, and Stephen and Tracy 

Love, whose initial range of beers comprises a kolsch, pale ale, hefeweizen, and European 

dark lager. 

 

Western Australia 

New(ish) in the West is the Bickley Valley Brewery, established last year at rural Bickley 

on the eastern outskirts of the city of Perth by Bradley Harris, formerly the brewer at 

Elmar’s in the Valley (Swan Valley, that is). Brad won a bronze award for his draught 

Bickley Valley Kolsch at the Perth Royal Beer Show last November. The Kolsch has been 

seen around Perth lately, notably at the High Wycombe Tavern, just on the Bickley side of 

the Perth Airport. Why not fly in for one? 

 

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, 25 April 2014 

 

 

BUY  -  SELL  -  TRADE  -  SWAP 

 

Rob Greenaway (338) has to swap: 

1-VB  375ml RSL and Legacy “Raise a Glass” labels off bottle but VG condition ex 

Victoria and Queensland from 2012 and 2013/4. Total four different labels. 

2-CUB employee designed winners “Hale and Shout – what do you think” labels. 4 to a set. 

Rob is interested in craft brewery labels from Western Australia and photos of any 

Australian breweries. His addres is:19 Tadema Cres. Eltham, VIC 3095 

 

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

founded the business in 1824 then please contact Rob Greenaway. 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 (6x 70c) 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. 



FROM  THE  EDITOR 

 

Get well soon Jack. We all miss you. Members, send your raffle monies to Phil Langley.  

 

Below are the new beers on the market. From left to right: Changing Tides Barleywine Ale 

from Sail & Anchor (640 ml bottle and gift box), Festive Cloudy Ale from Storm Brewing, 

NZ for Aldi Stores (500 ml), Stefano’s Pilsner, Honey Wheat and Astor Ale from Mildura 

Brewery, Grower’s Bright Ale from Endeavour Brewery, Volum Hop Beer from Otway 

Brewing (500 ml), O’Brien Pilsner from Rebellion Brewing, Otway Stout from Prickly 

Moses and Napoleone American Pale Ale from Napoleone Brewers. 

 

 
 

Thanks to Rob Greenaway, David Dobney, Brett Stubbs, Phil Langley, Bob Kendell, 

Michael Doulton for their contribution to this issue of the Newsletter. 

 

Umit Ugur, April 2014 

 

 

CRAFT  BEER/BREWER  DEFINITION 

 

In USA the Brewers Association has adopted a new clause in its definition of ‘craft brewer’ 

– it reads ‘A brewer that has a majority of its total beverage alcohol volume whose flavour 

derives from traditional or innovative brewing ingredients and their fermentation.’ This 

change from the Association’s previous restrictive ‘50% all-malt beer’ requirement means 

that brewers using adjuncts such as corn and rice can be classified as ‘craft brewers’. 

 

Another craft definition: In a contribution headed ‘Basking in the buzz surrounding craft 

beer’, Dave Bonighton, chairman of the Craft Beer Industry Association (CBIA), maintains 

that craft beer is ‘a mindset, an idea between art and science that inherently requires the skill 

of a brewer.’ He stressed that education of trade and customers, knowledge-building for all 

craft breweries, improving business conditions and enhancing the quality of the brews are 

fundamental outcomes for CBIA, which is ‘genuinely excited about the opportunities before 

us.’   

 

Source: ABI Digest No. 159 



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: Groak       500ml 

                                         Supa Nova 

                                         Sour Chips 

                                         Ginger Frog 

                                         Gnaumette 

                                         Burton 

                                         Saison Bee 

                                         Saison 

                                         Bobcat                                        

Toohey’s:                         Extra Dry [345ml with 8 back label variations]                                    

CUB:                                1950’s export neck labels 

                                         Carlton Dry 

                                         Pure Blonde 

                                         Carlton Cold 

                                         Fosters Lager 355ml [body neck and back] 

                                         Carlton Draught. 

 Port Adelaide Brewers:  Swanky 2005              

 Bridge Road Brewers:    Bling IPA 4 varieties. 

                                         Stella 

                                         Grossi 

                                         Galaxy                                  

Boags:                              Premium Lager 2013 Melbourne Cup / Tasmania’s Finest [very  

limited] 

Mountain Goat:                Rye IPA 

James Squire:                   Hop Thief American Pale Ale 

                                         Mad Brewers Garden de Paradisi 

Steel River:                      Vigin 

                                         Titan Premium [neck and back] 

                                         Lite As.                                       

 

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

plus current Italian beer labels.  

 

VBLCS sends it’s thanks to Murray Wells, Cor Groothuis, Al Graham, Alan Richards and 

Graham Crompton plus, Red Duck Brewing Co., Bridge Road Brewers, Steel River 

Brewery, Boag’s Brewery, Port Adelaide Brewery, Toohey’s, Mountain Goat Brewery 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. A special thank you is sent to our Italian cousins 

Amici Della Birra for providing Italian labels that are enclosed. 



RAM  BREWERY  –  YOUNG’S  WANDSWORTH,  LONDON,  UK 

 

Victorian member David Dobney (602) wrote: 

 

Recently I visited our daughter Michelle who lives and works in London, and has recently 

completed her Masters in Environmental Science. Michelle moved from Clapham Junction 

to nearby Wandsworth, which introduced me to the pleasant village atmosphere of 

Wandsworth Town with its Pubs, shops and cafes, as well as the now closed (2006) Young’s 

Ram Brewery historic 6.5 acre site, with its many historic buildings and imposing single tall 

brick chimney. 

 

The main brewery site lies at the heart of Wandsworth Town centre, with Wandsworth High 

Street to the south, Armoury Way to the north, Ram Street to the east and the River Wandle 

to the west. In addition, the developer purchased the Capital Studios site (where “Celebrity 

Chef” is filmed) which lies to the west of the River Wandle, fronting onto Wandsworth Plain 

and Armoury Way; together the two sites form the Ram Brewery redevelopment. 

 

The Young’s Brewery has been a familiar local landmark for both Wandsworth residents 

and visitors for over 150 years. Opened in 1831, the site has contributed much to the 

borough’s social and historic fabric. 

 

In 1831, Charles Allen Young and his partner Anthony Fothergill Bainbridge bought the 

Ram Brewery site. The new partnership suffered a serious setback in 1832 when a disastrous 

fire destroyed most of the brewhouse, but it was quickly rebuilt and 1835 a new beam engine 

was erected inside the brewery. It is thought to be the oldest working beam engine of its kind 

in the world still in working condition and in its original location. It and its sister engine 

built in 1867 provided steam power in the brewery right up until 1976.  

 

In 1883 another fire, started in the offices, caused extensive damage to part of the brewery 

and the Ram Inn. Both were rebuilt in the following year. The closed Ram Inn, Brewery 

Shop and visitor centre corner site is pictured, as well as an artist’s impression of the 

proposed redevelopment. 

 

  



A number of animals were resident in the brewery, including a ram, a number of geese and 

about a dozen working draught horses. 

 

It is claimed that the Ram Brewery was the oldest British brewery in continuous operation. 

At its closure in 2006, the brewery was a mix of ancient and ultra-modern plant and horses 

and drays were still used for local deliveries of beer within a mile or two of the brewery. 

 

The Ram Brewery officially closed on 25th September 2006 but the heritage of the site 

remains central to the proposed redevelopment named “Ram London”, housing apartment 

complex.     

 

In July 2013 the London Borough of Wandsworth’s planning committee resolved to grant 

consent for the redevelopment of the Ram Brewery site in Wandsworth, and work is 

expected to commence soon. 

 

The new development will deliver 661 new homes to the borough, and will include a 36 

storey landmark residential tower designed by EPR architects, as well as over 9,500 sq m of 

space dedicated to new shops, cafes, bars and restaurants and 248 car parking spaces for the 

apartments. 

 

The proposed development will preserve many of the sites historic buildings which will be 

restored and refurbished, and a micro-brewery and a brewery museum will also be part of 

the complete scheme. 

 

All key heritage building will be retained and renovated to form the signature elements of 

the scheme. 

 

This includes: 

 

- Retention of the stable block, creating a new public space within a modern architectural 

setting.   

- A Micro Brewery within one of the listed buildings 

- A quality public open space with market stalls and an events area. 

- A brewery museum which will incorporate the Beam Engine and the Coppers 

- Reuse of listed buildings for commercial use including a selection of high quality 

restaurants, boutique shops, cafes and bars. 

 

The developer believes that the Brewery site presents a unique opportunity to shape 

Wandsworth Town Centre. 

 

The vision is to deliver a high quality mixed use scheme, unlocking a new urban quarter for 

Wandsworth. 

 

The proposal includes: 

 

- 661 new homes across the Ram Brewery and Capital Studios site, including a 36 storey 

residential tower 113 meters tall. 

- 9,506 sq meters of shops, cafes, bars and restaurants. 



- Bring a new signal controlled pedestrian crossing across Wandsworth High street linking 

the scheme to the existing town centre. 

- Over 1200 cycle parking spaces for residents and visitors and provision for Boris Bikes. 

- Restoration of the heritage building including the listed stable block. 

- New public squares with space for a market and cafes including 3.68 acres of public open 

space. 

- An enhanced River Wandle waterfront featuring an improved habitat for wildlife, new 

bridges and footpath links, and new terraced areas set back from the river.  

 

The developer also seeks to: 

 

- Open up 6.5 acres of land in the heart of Wandsworth 

- Re-establish the High Street as the centre of Wandsworth. 

- Create vibrant and varied spaces in which people can live, work, shop, eat and relax. 

- Restore the listed brewery buildings at the southern end of the site opening them up for 

public use. 

- Design high quality residential accommodation 

- Form a throughway, connecting the north and south sides of the town centre. 

- Create pedestrian permeability north, south, east and west with over 11 pedestrian routes 

into the scheme. 

- Transform the river to create a river walk with crossing points on to the Capital Studios site 

and opening up new connections across the river and through to the Thames to the north. 

 

This project has an investment value of GBP 600 million Pounds, and since beer has been 

brewed continuously on the site since the 16th Century; former Young’s employee John 

Hatch remains as site manager and runs a small brewery operation to maintain the Ram’s 

“site” status as the countries longest running brewery. 

 

Young’s transferred its brewing to Bedford in a joint venture with another brewer Charles 

Wells, leaving it free to concentrate on the running of its chain of pubs however Young’s 

later sold its 40% stake to Charles Wells in 2011, severing its last links with brewing. 

 

Summary; it is pleasant that via urban renewal  an historic site will be transformed, 

preserved, and modernized but still retaining its links with the past and retaining its 

significant historic importance. 

 

  



HOTTEST  100  CRAFT  BEERS 

 

The 2013 Local Taphouse poll gave the following results (top 20 only listed here): 

 

1. Feral Brewing Company - Hop Hog 

2. Stone and Wood Brewing Co - Pacific Ale 

3. Little Creatures - Pale Ale 

4. 4 Pines Brewing Company - Pale Ale 

5. Little Creatures - IPA 

6. Mountain Goat Brewery - Summer Ale 

7. Bridge Road Brewers - Nogne O - Aurora Borealis 

8. 4 Pines Brewing Company - Kolsch 

9. McLaren Vale Beer Company - Vale Ale 

10. Thirsty Crow - Vanilla Milk Stout  

11. Bridge Road Brewers - Beechworth Pale Ale 

12. Riverside Brewing Co. - 77 IPA 

13. Holgate Brewhouse - Temptress 

14. McLaren Vale Beer Company - Vale IPA 

15. Kooinda Boutique Brewery - Black IPA aka Full Nelson 

16. Mountain Goat Brewery - Steam Ale 

17. Two Birds - Sunset Ale 

18. Holgate Brewhouse - Road Trip 

19. Moon Dog - Jumping the Shark 

20. Dennis Beer Co. - Rocket Science Mad Hatter IPA 

 

Source: Australian Brews News, Jan 26, 2014 

 

 

AIBA  UNVEILS  2014  COLLABORATOR  BREW 

 

The Australian International Beer Awards (AIBA) has revealed that the collaborator brew 

for the 2014 awards will be a team effort from three of Australia’s best breweries. 

 

The brew, called Land of Plenty, has been put together by the 2013 winners of the AIBA 

Australian Champion Breweries: CUB, Feral Brewing Company and 2 Brothers Brewery. 

 

Land of Plenty is an unfiltered lager, brewed using Victorian hops and single origin Western 

Australian malt. The beer will be unveiled at the AIBA presentation dinner, before debuting 

at the Great Australian Beer Spectapular and at the Good Beer Week closing party. It will 

also be available for sale through selected retailers at the conclusion of Good Beer Week. 

 

“The annual debut of the AIBA collaborator brew has become a much anticipated event,” 

said AIBA Chief Judge Brad Rogers. “This is the third year an AIBA collaboration brew has 

been created but the first time we have brought three expert brewers into the mix, I can’t 

wait to try it.” 

 

Source: Beer & Brewer Magazine 



MICHAEL  DOULTON’S  VISIT  TO  A  WORLD  CONVENTION 

 

Victorian member Michael Doulton (388) wrote: 

 

In October last year 5 keen collectors ventured to Slovakia for the 1st Brewery Collectibles 

World Convention, the group consisted of myself along with VBLCS members Mark 

Heinicke & Bob Manouge & joined by ABCCA (can club) members Keith Bennett & Jorge 

Miranda. 

 

  
                 L to R: MH, JM, MD, KB, BM                                                 The Hippodrom at Oktoberfest 

 

As luck would have it, the Munich Oktoberfest just happened to be on at the same time so 

Mark, Bob & myself decided to fly direct to Munich where we met up with Jorge for a fun 

day at this huge event, it is something one has to experience in their life time, the best way I 

could describe it would be a fun fair for adults with plenty of Oompah bands, the famous 1 

litre steins of beer, fine German cuisine and dozens of highly decorated massive tents packed 

to the rafters with hundreds of drunk beer “enthusiasts”. 

 

  
                    One of the tents at Oktoberfest                              Michael with Hendrik Thomann in front of Pilsner Urquell 

 

After a day of recovery, we all went our separate ways to meet up with fellow collectors or 

see the sights to meet up again in a few days for the start of the big event in Slovakia. Mark 

and I caught the bullet train to Nuremberg where my long time trading partner Hendrik 

Thomann lives, it is always nice to meet a collector you have been swapping labels with for 

30 years, we spent a long night looking at Hendrik’s’ huge collection, who incidentally is in 

the Guinness book of records for having the largest beer label collection in the world. 



Next morning we packed the car and three of us started the 8 hour drive to the small town of 

Martin in Slovakia. Our first stop was Pilsen in Czech Republic; we visited the historic 

Pilsner Urquell Brewery which was established in 1838, a great place which includes a 

museum in underground cellars. We sampled the brews and had lunch in an old Bohemian 

tavern. 

 

We arrived in Martin just in time for the conventions’ first night of activities, aptly named 

the “beer party” it was a good opportunity to meet fellow collectors, register and tuck in to a 

banquet of Slovakian delicacies. 

 

The hotel we were staying in actually had its own micro-brewery which included 4 beers on 

tap at very reasonable prices, in fact the average half litre of beer in Slovakia cost a mere 

75c. 

 

The next day was a Friday which started off with an organised coach tour to a small brewery 

named Urpiner in an old village called Banska Bystrica. After an excellent tour of the 

brewery we were all treated to a table which was full of labels & coasters, hence the name “ 

a flock of seagulls” was created. 

 

The convention started off that night at 5pm in a large sports stadium. What came next was a 

huge eye opener, the car park was filled with campervans & trailers all with large amounts 

of brewery collectibles for sale or exchange, it took us half an hour before we got to the 

doors of the stadium, I have never seen so much activity and so many collectors with a 

common theme. After a long queue, we made it inside to be greeted by hundreds of tables, 

each with our name & country on it, countries were grouped together, there was also a spill 

over room that housed another 100 collectors, we were told over 800 collectors attended 

from over 30 countries! 

 

  
                                  The Convention                                                        Michael with Polish collector Radek Kwiecien 

 

Mark & I set up our tables and then the action started, the trading was fast & furious, we 

both were glued to our seats and we never had a chance to leave due to the interest in the 

Aussie tables, the 6 hours flew by and we were exhausted by the end. 

 

The second day of trading started at 8am and went for another 6 hours, this gave us an 

opportunity to visit other tables and talk labels with fellow collectors (some with sign 

language). 



The scope of brewery collectibles was amazing, whilst the majority were label collectors, 

coasters, glasses & crown seals were also popular with cans, key rings, bottle openers in 

abundance. 

 

This evening included a farewell dinner at a local restaurant, which included local folk 

singers & dancers, a good time to socialise and have a few drinks to toast a memory of a 

lifetime. 

 

The highlight for me was meeting all those collectors from different parts of the world 

whom I have been exchanging labels with for many years, someone would come up to me 

and say hi and I could finally meet and talk to a collector whom I had only had contact with 

through the postal system, I came away with many new friendships and also added many 

nice labels to my collection. 

 

The organisation of the event was incredible, the hosts did an amazing job of keeping 

everyone entertained, the event will now be held every 2 years, the next will be in 

Milwaukee USA 2015 followed by Poland in 2017, there is talk of one being held in 

Australia eventually. 

 

Those 5 keen collectors left Martin the following morning feeling a bit seedy but very happy 

of what they experienced; we chartered a minivan to Vienna where some of us went our own 

ways to further explore Europe or head home. 

 

Hope to see you in Milwaukee October 2015. 

 

 

LEARN  TO  BREW  AT  FEDUNI  (VIC) 

 

Federation University Australia is the newest university in Australia, and it’s offering 

certificate and diploma level courses in brewing. FedUni – the merger of Ballarat University 

and the Gippsland Campus of Monash University – says that “The emphasis within the 

Graduate Certificate/Diploma of Brewing is on developing a sound knowledge - both theory 

and practical - of core concepts and issues in the malting and brewing industries.” 

 

The courses cover topics such as brewing raw materials, the brewing process and yeast and 

fermentation. The certificate-level course is 18 months long, while the graduate diploma is a 

two-year endeavour.  FedUni also offers short course study, in Malting and Brewing. 

 

An added bonus: the university doesn’t just teach students how to brew, but also has a 

couple of its own beers available commercially. 

 

For more information go to their web-site: http://federation.edu.au/faculties-and-

schools/faculty-of-health/school-of-health/biomedical,-health-and-nutritional-

sciences/brewing 

 

Source: Beer & Brewer Magazine 



ANZAC  BISCUIT  STOUT 

 
Following the success of last year’s Beer Mimics Food event, 4 Pines Brewing Company has 

announced that the food-inspired beers will flow again as part of Good Beer Week in 

Melbourne. 

 

To help get the ball rolling, Chef Andrew McConnell (Cutler & Co., Builders Arms Hotel, 

Cumulus Inc, Golden Fields) and comedian Mick Molloy have been brought on board to 

brew their own food-inspired beers, which will be revealed to the public at the Builders 

Arms Hotel on Wednesday 21 May. 

 

Molloy has put together an Anzac Biscuit Stout, using NZ hops, creating  what’s described 

as “a full-bodied brew with a hint of oats, coconut and golden syrup”, while McConnell, a 

veteran of the Beer Mimics Food events, has crafted an Asian-inspired XO Sauce Ale. 

 

Source: Beer & Brewer Magazine 

 

 

YOUNG  HENRY  IS  CONQUERING  THE  WORLD 

 
Richard Adamson and the team at Young Henrys are celebrating a huge win, following the 

announcement the Young Henrys Real Ale has won the Gold Medal for best overall beer at 

the highly prestigious JD Wetherspoons’ Spring 2014 Real Ale Festival in the UK. 

 

The Real Ale was also judged to be best in class, by a panel of experts that included 

members of the Campaign for Real Ale (CAMRA), the Society of Independent Brewers 

(SIBA), respected UK brewers and suppliers, and representatives of JD Wetherspoons, a 

British pub chain with more than 900 outlets. 

 

The team describes the Real Ale as “a modern twist on 

the English Best Bitter made with new varietal 

Australian hops. As you’d want from the style, it’s a 

fairly low alcohol beer at 4 per cent ABV, with fairly 

low carbonation and a long, smooth bitterness. That 

bitterness comes from the all‐Australian hops – Galaxy, 

Stella and Topaz – which also add a bit of a citrus kick. 

The beer is served as both standard tap pour and 

traditional hand pump. 

 

The Young Henrys Real Ale is now pouring throughout 

the JD Wetherspoons network of pubs, and is available on tap at selected venues around 

Sydney, and behind the bar at the Young Henrys brewery in Newtown. 

 

Source: Beer & Brewer Magazine 

 



TOMB  OF  PHARAONIC  BEER-MAKER  FOUND  IN  LUXOR 

 

A Japanese archaeological team has discovered the tomb of a leading beer producer from the 

pharaonic period in the country's famed temple city of Luxor, Egypt, Chinapost.com 

reported on January 5.  

 

The tomb of Khonso Em Heb, who lived 3,200 years ago, was “one of the most important 

discoveries made in the city of Luxor ... at the Thebes necropolis,” said Mohamed Ibrahim, 

Egypt's antiquities minister. The tomb has on its walls and ceilings landscapes and diverse 

sculptures that “revealed many details of daily life during the ancient Egyptian times” 

including family relationships and religious rituals.  

 

One piece of artwork shows Khonso Em Heb, who also headed the royal storehouses during 

the pharaonic Ramesside period, making offerings to the gods along with his wife and 

daughter.  

 

The archaeologists discovered the site 

while cleaning the courtyard of “another 

tomb belonging to a top official from the 

reign of King Amenhotep III of the 18th 

dynasty,” said Jiro Kondo, head of the 

Japanese team from Waseda University.  

 

The tomb would be placed under tight 

security until the excavation work is 

completed, the ministry said.  

 

Luxor, a city of around 500,000 residents on the banks of the Nile in southern Egypt, is an 

open-air museum of intricate temples, tombs of pharaonic rulers and landmarks such as the 

Winter Palace hotel where crime novelist Agatha Christie is said to have written “Death on 

the Nile.” 

 

Source: BelgianShop WeekLetter 1487 

 

 

GOOD  BEER  WEEK 

 

In May the world’s oldest brewery will bring a special treat to Melbourne’s Good Beer 

Week during 17-25 May 2014. Bavaria’s Weihenstephan Brewery has created a beer – 

called Kreuz des Südens (German for ‘Southern Cross’) – especially for the festival, and 

brew master Frank Peifer will be on hand as this strictly-limited, keg-only beer is poured. 

The beer has a distinctly Australian flavour, said to reflect the connection with, and affection 

for, the Australian market that the German brewery has fostered. Weihenstephan’s regular 

success at the Australian International Beer Awards (AIBA’s) has certainly helped in that 

regard. 

 

Source: ABI Digest 156 



HOW  THE  EARLIEST  TRACES  OF  BEER  HAVE  BEEN  FOUND 

 

Beer is produced by the saccharification of starch and fermentation of the resulting sugar. 

The starch and saccharification enzymes are often derived from malted cereal grains; most 

commonly malted barley and malted wheat. Most beer is also flavoured with hops, which 

add bitterness and act as a natural preservative, though other flavourings such as herbs or 

fruit may occasionally be included.  

 

Beer is the world's most widely consumed alcoholic beverage, and is the third-most popular 

drink overall, after water and tea. It is thought by some to be the oldest fermented beverage.  

 

In his article published on 19 July 2001, Dr Karl S.Kruszelnicki noted that, "We have been 

swigging beer for at least 6000 years. There is chemical evidence for this in the 6000-year-

old Sumerian trading post of Godin Tepe, in the Zagros Mountains of western Iran.  

 

This trading post later became a fortress on what would become the fabulous Silk Road. In 

1991, in one of the rooms of the trading post, archaeologists found chemical evidence for 

wine. In 1992, in other jars in the same room, they found chemical evidence that beer had 

been stored in these jars".  

 

Godin Tepe is a prehistoric settlement in western Iran, situated in the valley of Kangavar in 

the province of Kermanshah. Today, the town of Kangavar is best known for the 

archaeological remains of Temple of Anahita. It should be also noted that the earliest known 

chemical evidence of wine and beer in the world was first reported by the researchers in the 

Museum Applied Science Center for Archaeology (MASCA) at the University Museum of 

Archaeology and Anthropology, University of Pennsylvania, USA.  

 

In 1992, archaeological chemist Dr. Patrick E. McGovern and organic chemist Dr. Rudolph 

H. Michel, the researchers in MASCA, analyzed an organic residue from inside a pottery 

vessel dated 3500-3100 BC from the site of Godin Tepe in the Zagros Mountains of Iran and 

their findings provided the earliest known chemical evidence of beer in the world.  

 

They carried out a standard chemical technique named Feigl Spot Test (FST) on a pale 

yellowish residue that filled grooves within an ancient jug; the tests were positive for oxalate 

ion.  

 

Calcium oxalate (the calcium salt from the oxalate ion) is a major component of "beer-stone" 

and settles out on the surfaces of fermentation and storage tanks of barley beer, as the 

researchers believe occurred with the ancient residue.  

 

Prior to that finding, Drs. McGovern and Michel (MASCA researchers) with the 

collaboration of Virginia Badler in 1991 had obtained chemical evidence of the earliest 

known wine from jars from the same site and even the same room at Godin Tepe. 

 

Source: BelgianShop WeekLetter 1487 



PROGRESS  IN  BREWING  SCIENCE  AND  TECHNOLOGY 

 

A recent list of 50 achievements in brewing science and technology in the past 350 years 

makes interesting reading. Compiled in Denmark, it perhaps leans a little towards European 

lager/pilsner brewing but reminds us of some of the ‘milestone’ events and inventions.  

 

The list includes the introduction of the:  

 

microscope (1673),  

saccharometer/hydrometer (1770),  

steam engine (1785),  

mechanical beer pump (1793),  

thermometer (1804),  

pilsner brewing (1842),  

pneumatic malting (1842),  

acknowledgement of role of yeast in fermentation (1862),  

discovery of maltose (1872),  

pasteurization (1880),  

use of pure yeast strains (1883),  

Kjeldahl nitrogen/protein determination (1883),  

bottle filling machines (1886),  

crown seals (1892),  

cylindro-conical vessels - Nathan tank (1908),  

pH control (1909),  

counter-flow wort cooling (1930),  

kieselguhr filtration (1940),  

controlled brewing liquor treatment (1944),  

control of diacetyl (1950),  

stainless steel replacing copper (1950),  

chemical stabilization of beer (1954),  

whirlpool separator (1960),  

flavour wheel (1975),  

high gravity brewing (1976),  

mash filters (1987),   

PET bottles (1993),  

key performance indicators (1993),  

membrane filtration (2005) 

proline-specific stabilization of beer (2009) 

 

Source: ABI Digest 158 

 

 

DOOR  PRIZE 

 

The door prize for the June meeting will be Richmond Special Export Lager from Richmond 

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

members who signed the attendance list. 



BEER  GADGETS 

 

Chill Puck Keeps Your Beer Colder For Much Longer. A modified ice pack, it's 

designed to attach to the bottom of a can, cooling down your booze long after you take it out 

of the chiller.  According to its creators, you can see the difference in ten minutes -- the beer 

with the Chill Puck is still cold, while everything else is already warm. 

 

Unlike standard ice pack 

gels, the Chill Puck can be 

frozen to a point that's 

colder than ice.  That way, 

it takes a much longer time 

for its temperature to rise, 

allowing it to cool down 

your stuff for longer. It’s 

shaped to cover the entire 

bottom surface of a can, 

allowing it to suck the heat 

out of your beer more 

efficiently, with small legs 

on the bottom so you can 

set the can down on a table 

as if it has a built-in 

coaster. 

To ensure the ice pack attaches firmly, it comes with an elastic band that secures the two 

items tightly in place.  And since the diameter is no bigger than an actual can, it can be used 

with koozies for an even better drinking experience, too.  Plus, it still works like a regular 

ice pack - you can use a bunch of them to chill down your stash in the cooler box, too. 

Chillsner. Cool to the last sip. Chillsner has a smooth, sturdy stainless steel frame which 

freezes quickly, chills 

perfectly and cleans easily. 

Freeze the Chillsner for 45 

minutes. Once frozen, 

proprietary cooling gel 

transforms Chillsner into an 

arctic-like cooling device. 

Place it inside your bottled 

beer and simply press 

firmly to create an airtight 

seal. Enjoy the Chillsner’s 

drink-through feature where 

four flow vents deliver a 

smooth, consistent flow of 

perfectly chilled beer with 

every sip. 



RAFFLES 

 

As at 14th April, 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) 

Jim Stewart    June  2015 (3) 

 

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 June raffle, once again there will be five prizes. The 1st prize will include a Ballarat 

Bitter label, the 2nd prize a Foster’s Bitter Ale label, the 3rd prize a Carlton Special Export 

Pilsener (the bigger label), the 4th prize a Carlton Bitter Ale label and the 5th prize a Carlton 

Ale Extra Special label.All five labels have no contents. 

 

 

     
 

 

The prizes will also include a variety of other labels. 

 

Tickets are available from Phill Langley 17 Jarvis Crescent, North Dandenong, Vic 3175 

and also at the June 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.  

 



 

 

 
 

RECENT LABELS FROM BAROSSA VALLEY BREWING & PRANCING PONY BREWERY 


