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PRESIDENT’S  PAGE 

 
G’day, 

 

The Christmas spirit was again running hot at Club Tivoli with a number of functions 

underway. 

 

Although we did not have our normal spacious room we had a good attendance in a smaller 

environment. This did not stop the keen swapping. I sincerely like to thank Geoff Spiller for 

his kind donation of many labels and albums that were either donated to the Children 

Hospital raffle of sold to keen collectors in the room. Although not in the best of health, 

Geoff still has his fighting spirit. Thanks Geoff for your kind thoughts and donation of 

labels. 

 

What a pleasant surprise to meet Miodrag Stojigkovic who travelled all the way from Serbia 

holidaying in Melbourne and wanting to attend our meeting. Miodrag is a keen collector of 

worldwide labels and quickly joined the VBLCS. It was truly Christmas for Miodrag as he 

left with a huge smile and a box of labels from club members and the freebies off the table.  

Also great to welcome back was Umit Ugur who had been visiting family in Turkey. In 

Umit’s absence Michael Bannenberg did a fantastic job in putting together the last couple of 

editions of the Newsletter. Thank you Michael, it was appreciated by all members especially 

the November bumper edition. 

 

I would also like to thank Graeme Crompton for donating his father’s Polish and German 

collection. These were eagerly sought after and went to good homes.  

 

The Christmas raffle for the Children’s Hospital was very successful. It even drew hysterical 

laughter from the floor. One member generously bought 6 tickets and won 4 of the 6 prizes. 

It was almost comical when each ticket was drawn. Again a big thank you to Michael 

Bannenberg for collating the prizes and thanks go to members who donated material in the 

raffle. Again we will donate a significant amount of money to assist those unfortunate 

children in hospital who cannot be with their families over the Christmas period. 

 

I trust everybody had a safe and happy Christmas and New Year. Let us know of the special 

labels and beers you came across. 

 

Until next time we meet, 

 

Cheers and best wishes. 

 

Rob Greenaway    

   

Our next meeting will be at the German Club Tivoli on the 8th February 2015 

commencing at 12.00, midday. Our formal meeting will commence at 1.00pm. 

 

People can arrive early and swap those hard to get labels and items of breweriana.  

The sell books and the free tray of labels are very actively sought. 



DECEMBER  2024  MEETING  NOTES 

 

The December meeting was held at the Club Tivoli in Windsor on Sunday December 14th 

and commenced at 12.55 pm. 

 

APOLOGIES: 

David Dobney, Shirley Robinson and Michael Bannenberg. 

 

WELCOME: 

It is always good to see one of our overseas members attending our meetings and it is to this 

end that a warm welcome was extended to new member Miodrag Stoiigjkovic all the way 

from Serbia. 

  

MINUTES: 

The minutes from the October meeting were read and there were no comments forthcoming. 

 

FINANCES: 

The financial statement was read out by our president in the treasurers absence and it shows 

that our financial position to be strong. 

 

CORRESPONDENCE: 

The president reported that he has received numerous requests for information re old bottles 

and labels from our website. 

 

GENERAL BUSINESS: 

The president reported that the following items are for sale: 

(1) THE DARWIN STUBBY book by Douglas Barrie at $20.00 

(2) A page from the past, The Degraves Centenary 1824 - 1924  @ $4.20 or 6 x 70 c stamps. 

Both these publications are available from Rob Greenaway. 

 

Members should look out for the White Rabbit Dark Lager (white label) with the Healesville 

address as it was a short run and will not be available through the club. 

 

Umit Ugur would like to thank Michael Bannenberg for filling in for him as editor during 

his latest trip to Turkey. 

 

It was reported that Mirboo North Brewery have released a gift pack containing a 650 m/l 

bottle of beer and two glasses for about $25.00 

 

The president would like to thank Gary McNair and Alan Richards for dividing and collating 

labels for inclusion in the newsletter. 

 

Members were reminded that the Ballarat Beer Festival is on again in January and should be 

well worth a visit. 



RAFFLES: 

As it was the Xmas meeting we had 2 lucky door prizes and the lucky door winners were 

Laurie Clark and Jason Townsend. 

 

The normal club prizes were won by the following lucky members: 

B16 Phil Langley, B11 Ron Barker, B24 Bob Smith, B30 Ross Mackie & A9 Ray 

Everingham. 

 

The special Xmas Raffle as organised by Michael Bannenberg was split into six raffles with 

the first three won by Keith Deutsher and the next two won by Jack Wilks and Angus 

MacEwan. 

 

The meeting then closed at 1.55 pm with 20 members signing the register. 

I wish you all the compliments of the season and look forward to catching up next year. 

 

Cheers 

Angus MacEwan. 

 

RAFFLES 
 

As at 14th December, the following members have credit as listed: 

 

Peter Simpfendorfer Aug 2016 (2) 

Ray Trinder   Feb 2015 (2) 

Wayne Richardson  Dec  2015  (3) 

Jim Stewart   June  2015 (3) 

Murray Wells  Apr 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 February raffle, once again there will be five prizes. The 1st prize is Abbotsford 

Invalid Stout label, 2nd prize Carlton Bitter Ale label, 3rd prize Grafton Pilsener label, 4th 

prize Carlton Special Export Pilsener label and the 5th prize is Richmond Lager label. 

 

     
 

The prizes will also include a variety of other labels. 

 

Tickets are available from Phil Langley, 17 Jarvis Crescent, North Dandenong, VIC 3175 

and also at the February meeting. 



AUSTRALIAN  SMALL  BREWERY  UPDATE  -  JANUARY  2015 

 

Queensland 

 

White Lies Brewing Company in the Brisbane suburb of Pullenvale recently joined the 

small but growing number of home-based commercial breweries in Australia, the first of 

which seems to have been Kooinda Boutique Brewery, which started in a residential 

backyard in Melbourne in 2008.  White Lies is owned and operated by Lee McAlister-

Smiley, who brewed his first commercial batch mid-year on his 280-litre system, and who 

juggles brewing duties with a full-time office job. 

 

Brisbane’s oldest microbrewery, which has operated at the International Hotel in the inner 

suburb of Spring Hill since 2000, has been given a new identity. Since March 2014 it has 

been known as the Hipwood Brewery, after James Hipwood, businessman and councillor, 

and mayor of Brisbane briefly in the 1880s. Hipwood’s name adorns the 1886 Spring Hill 

Baths, situated across the street from the pub which houses the brewery. The Hipwood 

Brewery also has a new brewer in Jason Cleighton-Hills. 

 

As I write, the Brisbane Brewing Company is fitting-out new premises in Boundary Street 

in the south-side suburb of West End, and has relocated its brewery to the new site from its 

former home, a shed in the suburb of Albion. Brewing had been conducted at the Albion 

premises since 2008, and before that for several years in Albert Street in the Brisbane CBD. 

Like the original Albert Street site, but unlike that at Albion, the new West End premises 

will combine the brewing operation with a bar and eatery. In addition, owners Grant and 

Michelle Clark will continue to operate their Brewhouse Brisbane (formerly the Clarence 

Corner Hotel) in Stanley Street, Woolloongabba.  

 

Also as I write, a new bar and microbrewery is under development in Limestone Street at 

Ipswich, west of Brisbane. To be known as the Pumpyard Bar and Brewery, it will be the 

home of the Four Hearts Brewing Company, founded by Wade Curtis in 2010. Curtis has 

used other breweries, particularly the Bacchus Brewery in suburban Brisbane, to produce 

his Four Hearts beers, but now has fulfilled his ambition to start his own brewery. Like the 

Brisbane Brewing Company’s new premises, the Pumpyard Bar and Brewery is expected to 

open to the public in January 2015. 

 

The Red Dragon Brewery in the Cairns suburb of Portsmith has been responsible of late 

for a large number of new beers, but none of them under its own name. Red Dragon Brewery 

was created by Welshman Marc Hillman from the U-Brew-It brew-on-premises shop in 

Portsmith, which he took over in 2011. Since then, Hillman has developed the business into 

a supplier of beer under private labels to pubs, clubs and bars in and around Cairns. One of 

his customers, the Green Ant Cantina in Cairns, sells several Red Dragon beers under its 

own Green Ant Brewing Company label. 

 

The Stanthorpe district now has another microbrewery, with the opening in November of the 

Brass Monkey Brewhouse. Brass Monkey is the creation of award-winning home-brewer 

Ernie Butler and his wife Tracey, and operates from a shed on their property at Severnlea, on 



the southern side of Stanthorpe. The brewery has a producer/wholesaler licence, and opens 

Thursday to Monday for draught and bottled beer sales. 

 

New South Wales 

 

A new contract brewing business, in the style of Australian Independent Brewers (now 

Brewpack) at Smeaton Grange, opened in south-western Sydney in the second half of 2014. 

Known as Icon Brewing, the facility occupies the premises of the recently defunct contract 

drinks maker Fizz Bizz Beverages Pty Ltd in Ash Road at Prestons, near Liverpool. After 

Fizz Bizz went into voluntary administration in May 2014, the owner of the building created 

a new company called Boka Beverages to continue the operation, and added a 140-hL Jacob 

Carl brewhouse. Nick Button, formerly of 4 Pines, and previously of AIB, has taken on the 

role of brewing director at Icon, while Gerard Meares has been hired as shift brewer. In 

recent years Gerard has held brewing positions at Paddy’s Brewery in Sydney and at the 

Flying Horse Brewery in Warrnambool, Victoria. 

 

The Underground Craft Brewery at Aberglassyln, a suburb of Maitland in the Hunter 

valley, is another new home-based microbrewery. In September, Maitland City Council 

approved an application from home-brewer Stuart Duff to conduct a 300-litre brewery as a 

home industry. Stuart’s producer/wholesaler licence was granted in November, and trial 

brewing began this month (December). Beer should be on sale early in the new year. 

 

South Australia 

 

Brewing began in December at a microbrewery 

newly installed at a winery in the Clare Valley 

district. The brewery was built by Pike’s Wines 

at their Polish Hill River Estate, with the 

assistance of a grant from the South Australian 

Government’s Regional Development Fund. 

Brothers Andrew and Neil Pike have been in the 

winemaking business in the Clare Valley since 

1984, but the brewery represents a return to their 

family’s roots—their great-great-grandfather, 

Henry Pike, established the Dorset Brewery at 

Oakbank near Adelaide in the 1880s. Since 1996, 

the brothers have marketed beer under the Pikes 

label, made for them by breweries such as 

Coopers (Adelaide) and Australian Independent 

Brewers (Sydney). Their own brewery is a 20-

hectolitre Il Mastro Birraio plant from Italian 

manufacturer L. A. Inox. 

 

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, 26 December 2014 



FROM  THE  EDITOR 
 

I would like to thank Michael Bannenberg for doing the September and November issues 

while I am away overseas. This year I was away for almost five months as I had to deal with 

a private matter and I had to extend my stay for about six weeks. 

 

Most of my five months were in Turkey. There are no new beers on the Turkish market 

since last time I was there in February this year. I have visited Istanbul’s one and only 

microbrewery (also a restaurant) TAPS which is on Bosphorus. They have taps on tables 

where you can serve yourself a 50 cl beer at a time.  Just in case you are too drunk to drive, 

paper serviettes are designed so that you can write your address before you start drinking for 

the taxi to take you, also telling the taxi driver where your money is (valet, pocket, socks, 

bras, boxer etc). Apparently no one was ever too drunk to use this service. 
 

   
 

  
 

 

In September we visited Slovenia (Ljubljana, Bled, Postojna Caves, Skocjan Caves and 

Koper). The Union Brewery in Ljubljana is celebrating its 150th anniversary this year; 

however it was not open to visitors when we were there. We (together with my son) tasted a 

different beer every time we had one including Dark, Svetlo, Radler (Grapefruit and



Lemon), Weizen beers from Union Brewery and Zlatarog, Eliksir, Dark from Lasko 

Brewery. 
 

     
 

We found a set of 5 different beers in a bottle shop from a boutique brewery called Bevog. 

The lady serving us at the bottle shop told us that she is the sister of the owner/brewer of 

Bevog. However further discussions with the lady revealed that the brewery is just located 

on the other side of the border with Austria. In my opinion this makes the beer Austrian not 

Slovenian as it is located in Austria using Austrian water for the beer. We tasted al  5 of 

them which were: Ond Porter, Baja Oatmeal Stout, Kramah IPA, Tak Pale Ale and Deetz 

Happy Kolsch. Beer was good and the labels were beautifully designed. 
 

    
 

   
 

At the Skocjan Caves site, Temno and Svetlo beers from Mahnic microbrewery were served 

on tap. 

 

After Slovenia we crossed the border to Northern Italy visiting Trieste, Venice, Padua, 

Verona, Milan and Lake Como. We tasted many Italian beers and a few imported ones 

including Menabrea Lager, Castello Premium, Padova Beer, In Bra Nata Belgian Ale, 



Chopper King Pilsner (German), Japa, Whale and Apollo from Lucky Brews (American), 

Na’tazzulella Imperial Coffee Stout, Wedding Rauch, Gaina American style IPA and 

Moretti La Rossa. 

 

        
 

    
 

We also visited Turkish Republic of North Cyprus (TRNC) and a Greek Island called Kos. 

In TRNC only Turkish beers are sold. In Kos we had Alfa and Keo beers. 

 

Photo on the left shows the latest addition to the 

beer market: 24 Cannons Pale Ale from Blue 

Miles Brewery, Pale Ale from Neighbourhood 

Brew, Steam Ale from Eagle Bay Brewing Co 

and Bull Stout from Mash Brewing Co. 

 

Thanks to Robert Greenaway, Angus MacEwan, 

Brett Stubbs, Phil Langley, Michael Doulton and 

Wayne Richardson for their contribution to this 

issue of the Newsletter. 

 

Umit Ugur, December 2014 



BUY  -  SELL  -  TRADE  -  SWAP 
 

Craig Pelton (120) wants a Coopers Extra Strong Vintage Ale 2014 (can be soaked from a 

bottle) for green oval Coopers Light Dinner Ale 1 pint 6 2/3 fl oz net. His address is: 6 

Wunkar Road, Ingle Farm SA 5098 

 

Jim Whittle (642) wants Microbrewery Business Cards. In Exchange he can offer over 100 

different cards or microbrewery labels from QLD and Northern NSW or labels from 

mainstream breweries. Please contact Jim Whittle 07 32855596, Mob 0432165324 or e-mail 

jimktom@optusnet.com.au 

 

Valeriy Vodyanitskiy (765) wants trading partners to trade thematic labels eg. lighthouses 

and gambling related beer labels (playing cards, dice, darts, billiard, horserace, casinos, 

roulette, domino etc). Valeriy’s e-mail is:  valeriy@inbox.com 

 

Joe Bajada (709) wants labels of beers sold at Aldi supermarkets. Joe’s e-mail is: 

joebaj2001@yahoo.com 

 

Alastair Graham (516) wants a photograph of a Cascade Lager bar towel (not the bar mat 

with the rubber backing). Contact Alastair via e-mail: Alastair.Graham@csiro.au 

 

Umit Ugur (603) wants to buy/trade labels/collections from Asia, Africa, Latin America and 

Ocenia. His address is: 2 McGahy Court, Templestowe, VIC 3106, e-mail: 

uugur@tpg.com.au 

 

The following items are for sale:  

 

(1) - Booklet “The Darwin Stubby Story” by Douglas Barrie at a cost of $20 and can be 

posted with your next newsletter. An essential book to go with your Darwin Label catalogue.  

 

(2) - A photocopy “A Page from the Past, The Degraves Centenary 1824 – 1924” from the 

original document, 27 pages. An essential read on the History of the Cascade Brewery.  

Price 6 x 70 cent stamps and this includes postage. 

 

Please contact Rob Greenaway. Contact details in front cover of your newsletter. 

 

 

DOOR  PRIZE 

 

The door prize for the February meeting will be a Vatted Stout label from Springfield 

Brewery Ltd (see back cover). The winner will be drawn from the names of members who 

signed the attendance list. 

 

DID  YOU  KNOW  THAT? 

 

Vikings believed that a giant goat whose udders provided an endless supply of beer was 

waiting for them in Valhalla. 



THE  GREAT  KEG  ROBBERY 
 

Making it as a craft brewer isn't easy. There's huge investment involved (particularly if you 

decide to open your own brewery). You're going up against big business with greater 

economies of scale, trying to get your product into venues that often don't understand it and 

face a less than friendly tax system. And, while the battle is slowly being won, you're 

making beers that nobody in Australia had been drinking for generations - if ever. 

 

So the last thing you need is extra obstacles in your path. Obstacles such as the mass 

disappearance of your kegs. 

 

Yet the issue of missing kegs - some deliberately stolen - is a significant hindrance for local 

brewers. In recent weeks, Victorian police discovered a stash of 171 30 and 50 litre stainless 

steel kegs in a warehouse in Cohuna that were being advertised for sale online. 

Investigations are ongoing, but according to Detective Senior Constable Barry Gray, of 

Swan Hill, it appears that all of the seized kegs were obtained from the Melbourne area. The 

owners of the kegs were being identified and notified so their property could be returned 

while investigations are ongoing to ascertain whether anyone involved in the storage or sale 

of the kegs has acted illegally. 

 

Philip Withers, owner of Melbourne's Thunder Road Brewing, says they have more than 50 

kegs currently missing and believes that if their losses are typical of the industry it makes 

any black market in kegs a potentially highly lucrative one. "We have very tight system but 

still around five percent of ours go missing from venues," he says. "Microbreweries can’t 

afford to see their kegs up for sale. Nor can cider producers. "Everyone in the industry needs 

to be vigilant. Keg reselling is illegal without the written permission of the breweries." 

 

Fellow Victorian brewery owner Grant Dow, from True South, says that 40 percent of their 

kegs - 100 out of 250 - have gone missing since they opened for business. He believes they 

go missing for a number of reasons: people take them to convert into cookers or barbecues; 

others use them for decorative purposes or to convert into seating; other brewers use them 

within their own operations to dispense beer so they might never re-enter the distribution 

network. He believes their disappearance is also one consequence of constant rotation at 

venues: a pub might order five or six kegs from a brewery then leave it a few months before 

ordering again by which stage some may have gone missing. What's more, with many small 

breweries now using third-party logistics companies for distribution, there can be less 

vigilance on the part of the person collecting the kegs to ensure that they belong to the 

brewery that ordered the collection. 

 

"There's a few [of our kegs] that emerge from time to time and you look at the tag and see 

the batch date and realise just how long it has been gone," says Grant. "The really small 

breweries are the ones that suffer." 

 

As for a solution, he believes social media and brewers and publicans looking out for each 

other will help. In the case of the most recent discovery, in which four of his kegs were 

recovered along with many belonging to the likes of Stone & Wood, Murray’s, Mornington 

Peninsula Brewery and Holgate, he says: "The industry found out what was going on [via 



social media] and within two hours of news getting out I'd had four or five emails and phone 

calls alerting me to what was happening. 

 

Publicans need to look after your assets and when a brewer gets a call to collect their kegs 

they'd better go and collect them." 

 

Withers agrees and says it's up to all elements of the beer world to work together. "Don’t 

buy kegs from eBay or Gumtree with a breweries' name on," he says. "Let breweries know if 

you see them for sale - the brewery can then check the batch code on the keg and identify 

where it was last delivered.” 

 

"Some keg theft is accidental - theft by finding - [and] many of the big transport companies 

are paid on a keg return basis – the more kegs they return, the more money they get. 

 

"The whole draught beer system relies on the age old tradition of kegs being reused and 

returned to the brewery. A breakdown in the system is the last thing we want to see happen 

in a growing microbrewery segment." 

 

Source: The Craft Point October 2014 issue. 

 

BEER  MAY  SOON  BE  SAVING  LIMBS 

 
The by-products of brewing beer cost the industry an arm and a leg every year, but thanks to 

recently-published research, beer may soon be saving limbs. A team of scientists say that 

beer waste is the ideal substance to help regrow bones. 

 

For the findings, researchers from the Centre for Biomedical Technology of Universidad 

Politécnica de Madrid and the Institute of Catalysis and Petrochemistry of Consejo Superior 

de Investigaciones Científicas studied bagasse, organic beer waste made of spent grain that 

can be used in biofuel or as animal feed. Bagasse also has the same main chemical 

components as bone: phosphorus, calcium, magnesium and silica.  

 

In a study published earlier this year in RSC Advances, the team explains: 

 

Raw biocompatible materials can be prepared from beer production waste. Their 

characteristics can be tailored for use as replacement candidates in osteoporotic treatments, 

coatings for prostheses, bone grafts and dental implants, for example, with greater cost 

effectiveness than conventional scaffolds and eliminating the use of non-renewable raw 

materials or toxic substances in their preparation. 

 

The researchers tested bagasse’s suitability as a scaffold for regeneration by applying a 

porous compound of the waste to cultured bone cells. Hopefully further research will reveal 

more specifics about the discovery’s practical application, but in the meantime, drink up, 

everyone!  

 

Source: BelgianShop Newsletter 1490 



BEST  BEERS  FOR  2014  ANNOUNCED 
 

Belgium’s Haacht Brewery has taken out the coveted title of World’s Best Beer 2014 with 

its Tongerlo Blond at the eighth annual World Beer Awards in Britain.  

 

The international judging panel presided over around 700 beers from 30 countries. In the 

end, it was the Haacht Brewery's Tongerlo Blond that claimed the top prize despite strong 

competition from Asia and the Americas.  

 

The Belgian beer, which won in the World's Best Pale Beer category, triumphed over the 

World’s Best in the remaining seven categories, which included two winning beers from 

Sydney’s Redoak Brewery. The multi-award winning Australian brewery won World's Best 

Stout/Porter with its Baltic Porter, and World's Best Flavoured Beer with its Special 

Reserve.  

 

It’s been a great few months for Redoak, recently being declared Supreme Champion at the 

International Beer Challenge and winning Champion Bottled Beer for its Château Sour at the 

Sydney Royal Beer & Cider Show Awards.  

 

The winning beers at the World Beer Awards include:  

 

World's Best Lager                    Samuel Adams, Double Bock  

World's Best Wheat Beer          Brasil Kirin, Eisenbahn Weizenbock  

World's Best Dark Beer             Malheur, 12  

World's Best Speciality Beer    Samuel Adams, Roggen Wolf  

World's Best Pale Beer              Haacht Brewery, Tongerlo Blond  

World's Best Flavoured Beer     Redoak, Special Reserve  

World's Best Stout & Porter      Redoak, Baltic Porter  

World's Best Sour Beer             Mort Subite, Oude Geuze  

 

 

        
 

 



The World's Best Label title went to the Great Heck 

Brewery's Black Jesus.  

 

“After three arduous rounds of beer tasting and 

evaluating the merits of beers from all over the world, 

I’m very pleased to see the results of our hard labours,” 

said Adrian Tierney-Jones, chairman of the World Beer 

Awards.  

 

"The spread of winners shows the quality of beers from 

all over the world and I’m especially pleased to see 

Brazilian beers amongst the winners. It’s slightly 

disappointing not to see any British beers as the final 

winners, but on the other hand plenty have taken 

category awards including Thwaites, BrewDog and 

Harveys.  

 

Source: Beer & Brewer Magazine October 2014 issue 

 

FROZEN  BEER  SLUSHIE  MAKER  BY  KIRIN  ICHIBAN 
 

Get a cold cap on your beer and enhance your thirst-quenching drinking experience with the 

Frozen Beer Slushie Maker by Kirin Ichiban. Created by Kirin, one of Japan's top drink 

manufacturers, this is part of a big recent trend in "cold" or even "super cold" beers in Japan. 

These "frozen beer" slushies were a huge hit for Kirin when it opened special beer gardens 

serving them in Tokyo in 2012. 

 

Kirin developed patented freezing technology for its special slushie makers that add a 

whipped, frozen top to the beer. 

And now you can get the same 

taste at home! Produced with 

Takara Tomy Arts, this small 

household version of the 

machine was originally used by 

Kirin as a promotional item for 

its Kirin Ichiban beer summer 

campaign. It proved so popular 

that they have been 

manufacturing it ever since! 

 

We can see why. The minus-

zero ice cap insulates the liquid 

(lager or ale) and keeps it 

cooler for much longer, perhaps 

as much as 30 minutes in the sun. Plus it tastes even more refreshing too.  



VIRGINIA  BREWERY  TAPS  300-YEAR-OLD  BEER  RECIPE 
 

What do you get when you combine water, American persimmons and hops and ferment it 

with yeast? A beer based on a 300-year-old recipe scribbled in a cookbook kept by Virginia's 

Randolph family. 

 

Ardent Craft Ales in Richmond recently brewed 

"Jane's Percimon Beer" unearthed from the book 

in the Virginia Historical Society's collections 

from the 1700s that contains food, medicinal 

remedies and beer recipes. The formula for the 

Colonial-era concoction is one of thousands of 

alcoholic recipes in the society's collection that 

provide a glimpse into what Virginians and others 

were drinking in the 18th century and other 

points in history. 

 

"You can feel a connection across time when 

you're drinking something that maybe hasn't been 

drunk for a couple hundred years," said Paul 

Levengood, president and CEO of the Virginia 

Historical Society, a privately funded non-profit that collects, preserves and interprets the 

state's history. "It's a fun way to bring the past into the present." 

 

As one would expect, the process of brewing the beer was dramatically different from the 

techniques and equipment used in modern-day brewing. Where current recipes include very 

specific instructions on the amount of ingredients and timing, the handwritten formula of 

just a few short sentences contains no detailed instructions or quantities. The first trial run 

using about 17 pounds of persimmons yielded only three gallons of beer.  

 

"With a lot of these recipes, the real fun of it is trying to figure out where the little pieces of 

wisdom hid in the recipes," said Tom Sullivan, who brewed the beer. 

 

Source: GoErie.com 

 

AUSTRALIAN  BOFFINS  BREW  UP  A  HYDRATING  BEER 

 

Quenching a hard earned thirst with a big cold beer just got better for you – thanks to the 

work of some clever Queensland scientists. 

 

Researchers from Griffith University's health institute have discovered that it is possible to 

substantially improve the hydrating effects of the amber ale. By adding electrolytes, an 

ingredient commonly found in sports drinks, and reducing the alcohol content researchers 

found that beer could become even more refreshing. And the best news for beer drinkers is 

that the taste of the modified brews didn't change. As part of the study, the researchers 

modified two commercial beers, one regular strength and one light beer. They then gave 

them to volunteers who had worked up a sweat after exercise to test fluid recovery. 



 

Associate Professor Ben Desbrow said the light beer which had been combined with 

electrolytes provided the best level of hydration. "Of the four different beers the subjects 

consumed, our augmented light beer was by far the most well retained by the body, meaning 

it was the most effective at re-hydrating the subjects," he said. 

 

Professor Desbrow said it was more effective to tell people how to minimise dehydration 

than telling them not to drink. "If you're going to live in the real world, you can either spend 

your time telling people what they shouldn't do, or you can work on ways of reducing the 

danger of some of these socialised activities," he said. 

 

The new super beer paves the way for products to be developed that could reduce the 

likelihood of the dreaded hangover; so it's a triumphant day for beer drinkers everywhere. 

 

Source: http://www.goodfood.com.au/ 

 

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 Bandicoot 500ml 

                                        Bengal  

                                        Aztec 

Bridge Road Brewers      Chestnut Pils                                    

Castlemaine Perkins        Summer Bright Lager 

Coopers                          Stout   375ml [pregnancy logo]    

                                        Dark Ale 

Lion                                Hahn Premium Australian Pils. 

                                        Hahn Super Dry 3.5 neck 

                                       Hahn Super Dry 4.6 neck 

Barossa Brewing Co.      Greenock Dark Ale 640 ml 

                                        The Miller Lager 330ml 5 and 10 cents refund 

                                       Greenock Dark Ale 330ml 10cent refund 

                                        Greenock Dark Ale 330 ml 1.4 standard drinks 5 cent refund 

                                        Greenock Dark Ale 330 ml 1.1 standard drinks 5 cent refund. 

                                           

Also included is a range of New Zealand craft brewery labels and a very old Crown Lager ex 

CUB.                                         

 

VBLCS sends it’s thanks to Jim Halsall, Cor Groothuis, Michael Doulton, Ray Everingham, 

Alan Richards and Graham Crompton plus Red Duck Brewing Co., Barossa Brewing Co., 

Bridge Road Brewers, Lion, Coopers and Castlemaine Perkins 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. 



WORLD’S  FIRST  BLUE  BEER  NOW  AVAILABLE  ONLINE 

 

A beer made using seaweed, flowers and the 

melt water from icebergs that is naturally 

blue in colour is now available online. 

Abashiri Brewery created the beer a few 

years ago but until now it has only been 

available in Japan.  

 

Described as the “bluest beer in the world” 

(and likely the only one), the Okhotsk Blue 

Draft uses natural ingredients including 

seaweed, flowers and Chinese yam to get its 

unique colour.  

 

The water used in its production is similarly 

unique, being gathered from icebergs 

melting in the Sea of Okhotsk to the north of 

Japan.  

 

Abashiri is no stranger to coloured beers. It 

also brews a red beer made with anthocyans, 

a naturally occurring ingredient, and a green 

beer which is fermented with seaweed.  

 

The brewery is most famous, or infamous, 

for a drink called Bilk – a mixture of beer 

and milk (see January 2008 issue of VBLCS 

News). 

 

 

OVER  200  BREWERIES  IN  AUSTRALIA 

 

An important brewing milestone was passed earlier this year, although it is impossible to say 

exactly when. Sometime in 2014, the number of commercial breweries operating in 

Australia passed two hundred for the first time since the early twentieth century, that is, 

about one hundred years ago.  

 

Today’s figure includes the several very large breweries owned by SAB Miller and Kirin 

and a few others such as Coopers, but is mostly made up of the very many small-scale 

outfits that have all arisen in the past thirty years. Not included in this total, however, are 

most of the many dozens of brew-on-premises homebrew shops that are also operating but 

the tally does include the small number of BOP shops that seem to be at least as interested in 

making beer for sale to the general drinking public as in providing facilities for amateur 

brewers. 

 

Source: Australian Beverage Industry Digest No. 173 Nov 7 ~ 21, 2014   



CRAFT  BEER  AWARDS 
 

A Sydney brewery, only in existence for a matter of months, won four of the eleven 

available accolades at the inaugural Craft Beer Awards. Launched in July in Mona Vale, 

NSW, Modus Operandi Brewing Co dominated the inaugural Craft Beer Industry 

Association (CBIA) awards announced at a function in Sydney on October 24. The 

newcomer won Champion Amber/Dark Ale, Champion IPA and Champion Small Brewery 

awards, plus the ultimate award for Champion Australian Craft Beer. 4 Pines Brewing Co 

(Sydney) won Champion Pale Ale and, in the battle of the states, Victoria had more winning 

breweries, with Moon Dog Brewing, Two Birds Brewing and La Sirene all receiving 

Champion trophies. Nail Brewing (Perth) was Champion Medium Brewery and 4 Pines and 

Two Birds were joint winners of the Champion Large Brewery trophy. At the function, 

industry stalwart Willie Simpson was presented with the CBIA Services to Australian Craft 

Beer Award, recognising his lengthy contribution to the industry as a brewer, craft beer 

advocate and reviewer. 

 

Trophies won by: 

 

Kegstar Champion Australian Craft Beer - Former Tenant by Modus Operandi Brewing 

Company 

Labelmakers Champion Amber/Dark Ale - Former Tenant by Modus Operandi Brewing  

 Company 

Australian International Beer Awards Champion Pale Ale – ESB by 4 Pines Brewing 

 Company 

Beer and Brewer Champion IPA - Zoo Feeder by  Modus Operandi Brewing Company 

Champion French and Belgian Style - Saison by La Sirene Brewing 

Champion Porter and Stout - Black Lung IV by Moon Dog Brewing 

Champion Specialty Beer – Taco by Two Birds Brewing 

 

      
 

Source: Australian Beverage Industry Digest No. 172,  Oct 22 ~ Nov 6, 2014   

 

 

BEST-SELLING  BEER  BRANDS  WORLDWIDE 

  

Top 10 best-selling beer brands (in million barrels) in 2012:

  

Snow Beer, China – 75 

Tsingtao, China – 58 

Busweiser, International – 40 

Yanjing, China 40 

Bud Light, USA – 37 

Corona Extra, International – 32 

Skol, Africa & South America – 30 

Heineken, International – 29 

Coors Light, USA – 25 

Brahma, Brasil – 18



DRINKING  JACKET 

 

The Drinking Jacket is a feature-packed hoodie and the ultimate accessory for anyone who 

consumes liquids! This high-quality hoodie will help you open, transport and consume the 

beverage of your choice. 

 

The makers of a hooded jacket with a range of accessories for the smart drinker, including a 

hidden flask pocket and a bottle-opener zipper, sought to raise $50,000 when they 

Kickstarted the project in November. Now, with hours to go before the funding stage is over, 

the Drinking Jacket has raised a whopping $456,000, more than nine times the required 

amount. 

 

The Drinking Jacket is so cosy and comfortable; it's destined to be your favourite hoodie. 

But, besides keeping you warm, it will also keep your drinks cold! It has a built-in bottle 

opener, neoprene koozie pocket, hidden flask pocket, drinking mitts, sunglass holder and 

many other features to make this the best drinking jacket ever! 

 

   
 

  
 

Slip resistant drinking mitts are built into the sleeves. They keep your hands warm whether 

you’re drinking or not. Fold the cuff over and they’re gone! 

 

Hidden Flask Pocket is an inside pocket to hide things… like your passport, iPod, wallet, or  

optional metal-detector-proof flask. 

 

The retail price of the jacket will be around US$85.00 

 

Editor’s Note: The funding stage was over on 23 December 2014 and the final amount raised 

was US$574,630. 



10  COUNTRIES  WITH  … 
 

As of June 2014 countries with cheapest 

beers are (for a 0.5 litre bottle): 

 

Ukraine - $0.59 

Vietnam - $0.59 

Cambodia - $0.68 

Saudi Arabia - $0.70 

Czech Republic - $0.71 

China - $0.74 

Panama - $0.75 

Macao - $0.77 

Serbia - $0.77 

Bulgaria - $0.78 

 

10 countries that spend the most on beer 

per person per year: 

 

Australia - $747.90 

Ireland - $668.10 

Finland - $565.82 

New Zealand - $452.90 

Venezuela - $444.60 

UK - $393.19 

USA - $356.20 

Canada - $351.89 

Denmark - $262.06 

Germany - $235.54 

 

As of June 2014 countries with priciest 

beers are (for a 0.5 litre bottle): 

 

Iran - $7.71 

Kuwait - $7.09 

United Arab Emirates - $6.20 

Papua New Guinea - $5.14 

Singapore - $4.72 

Norway - $4.61 

Qatar - $4.53 

Australia - $4.45 

Afghanistan - $4.33 

Jordan - $4.17 

 

10 countries that spend the least on beer 

per person per year: 

 

Ukraine - $72.69 

Bosnia & Herzegovina - $99.86 

Bulgaria - $119.81 

Panama - $123.45 

Slovakia - $136.38 

Hungary - $138.32 

Mexico - $141.36 

South Africa - $147.86 

Lithuania - $147.90 

Romania - $148.10 

 

 

BREWERY  HIGHLIGHTS  OF  2014  IN  THE  USA 

 

The Brewers Association (USA) notes highlights of the year as: (1) - In November, the 

country passed the mark of 3,200 brewers and the number of brewery licenses reached the 

highest ever, topping 4,500 in the first sixth months of the year. Thirteen states (CA, CO, 

WA, OR, MI, NY, PA, TX, FL, WI, IL, NC, OH) now have more than 100 breweries each. 

Breweries are opening at a rate of 1.5 per day and, in addition, there are more than 2,000 

breweries in planning. Craft brewers were the growth point in the overall beer industry and, 

through June of 2014, enjoyed 18% growth by volume. Many data channels are showing 

continuing double-digit growth for craft in the second half of 2014. (2) - India Pale Ales 

(IPAs) remain the most favoured craft beer style with retail scan data, showing IPA up 47% 

by volume and 49% by dollar sales, accounting for 21% volume share of craft and 23% 

dollar share of off-premise beer sales. Additionally, the style was the leading category for 

entries at the Great American Beer Festival.  

 

Source: Australian Brews News dated Dec 10, 2014 



SOMETHING  FROTHY:  PROFESSOR  SACKED  OVER  BEER  CAN 

 

Imagine, if you will, a scenario where an Associate Professor is fired, simply because his 

face appears on a beer can. That’s the story doing the rounds at the moment in the United 

States.  

 

So here’s the yarn: Dr Paul Roof (pictured, possibly being 

attacked by an amorous starfish...), Associate Professor at 

the very conservative Charleston Southern University in 

South Carolina, sports a particularly striking beard and 

moustache. Indeed, he’s well known among the facial hair 

aficionados of the United States – and it was at a gathering 

of such individuals that he had his photo taken as part of a 

facial hair competition. 

 

A few weeks later, his face appeared, adorning the can of 

local brewery Holy City Brewing, causing much concern amongst the Baptist hierarchy of 

the University where he was teaching. The end result – Dr Roof was fired from his position. 

This is despite Roof’s claims of innocence, and that he didn’t know that his image was going 

to be used on the cans. 

 

It boggles the mind that someone could be fired over something so minor – if this happened 

in Australia, we have little doubt that the Professor in question would have immediately 

been promoted to Vice Chancellor for his efforts… 

 

Source: Beer & Brewer Magazine 

 

 

EXPORT  POTENTIAL 

 

A recent tasting in Stockholm of Aussie craft beers, attended by more than 50 members of 

the Swedish alcohol industry, was organized by the Australian Department of Foreign 

Affairs and Trade and the Craft Beer Industry Association (CBIA).  

 

Beers poured at the event included those from CBIA members Bridge Road Brewers, Two 

Birds Brewing, Hawthorn Brewing Company, Boatrocker Brewery and Holgate 

Brewhouse.  

 

An Embassy spokesman said the Swedish craft beer market has surged in recent years but 

Australian craft beer is largely unknown in the country. The Embassy hopes that the event 

will help to raise the profile of Australian craft beer in Sweden and assist brewers seeking 

export opportunities. CBIA chair Dave Bonighton said this is the second time the association 

has worked with the Australian government to help co-ordinate an overseas tasting event. 

‘The other, in New Delhi last year, resulted in an export contract being signed by one 

Australian brewery,’ he said. 

 

Source: ABI Digest No 161, May 7-21, 2014  



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  2015 
 

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 2015 are:  

February 8 

April 12 

June 14 

August 9 

October 11 (at the Thunder Road Brewery) 

December 13 

 

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.  

 



 
 
 

 
 

VATTED STOUT LABEL FROM SPRINGFIELD BREWERY LTD. 
 


