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PRESIDENT’S  PAGE 

 

G’day, 

In my July 2014 President’s Page, I reported the recovery of Jack Wilks health. In it I 

reported “We had Jack Wilks out of hospital and firing on all 8 cylinders. He was ably 

supported by his grandson Jai who is a fantastic support to Jack. Jack is really looking good 

albeit he is recovering from a stroke but who could hold him back from his label meetings. 

Great to see you Jack and I love your fighting spirit.” Yes all is going well with Jack and 

there is that definite fighting spirit. Jai is a great guy and a loving grandson. 

 

Recently was our AGM and I am sorry I was absent due to overseas work commitments.  

Your Committee stood again and as there were no further nominations we were elected for 

another year unopposed.  

 

Again, the commitment and guidance I receive to be President of the VBLCS is fantastic. I 

would like to thank Umit, David and Angus for their professionalism and support. I would 

also like to thank Jack Wilks, Alan Richard, Michael Bannenberg, Phil Langley, Gary Mc 

Nair and our Liaison Officers that work behind the scenes to make the VBLCS a great club 

and an enjoyable hobby. To keep our Society active over 40+ years must be a huge 

achievement in our modern world.  

 

Thanks Guys. 

 

Thank you all for sending in your selection for Label of the Year Awards. Announcing, the 

George Crompton Major Brewery LOTY 2014 goes to Cascade First Harvest narrowly 

winning over White Rabbit Pale Ale. Our Alex Freer Micro Brewery LOTY 2014 goes to 

Holgate Brewhouse Road Trip. Both, you must agree, are very artistic designs and worthy 

winners, congratulations to Cascade and Holgate. Certificates and photos will be arranged 

shortly.  

 

There are a lot of new beers and a lot of changes in the market place. Get in quick but also 

find an interstate swap partner. You will be surprised how your collection will grow, become 

more interesting and more important develop strong ties with a fellow member interstate.  

 

Give it a go. 

            

Until next time we meet, 

 

Cheers and best wishes. 

 

Rob Greenaway    

   

Our next meeting will be at the German Club Tivoli on the 9th August 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. 



ANNUAL  GENERAL  MEETING  NOTES 

 

The Annual General Meeting was held at the Club Tivoli in Windsor on Sunday14/06/2015 

and commenced at 12.55. 

 

APOLOGIES: 

Umit Ugur, Mike Bannenberg, Rob Greenaway, Shirley Robinson and Norman Dodson. 

 

MINUTES: 

The minutes from the last A.G.M. were read and there was no business forthcoming. 

 

ELECTION OF OFFICE BEARERS: 

As there were no new nominations received by the Secretary there was no need for a vote. 

The current committee volunteered to carry on for another year. The committee is as 

follows:  

 

President: Rob Greenaway, Vice President & Secretary: Angus MacEwan, Treasurer: David 

Dobney and Editor: Umit Ugur. 

 

Keith Deutsher then rose to request a round of applause for the committee. 

 

FINANCES: 

Our treasurer, David Dobney, presented a full financial report and it shows that despite the 

rise in postage and printing costs we will not have to raise fees in the coming financial year. 

The report was moved by Keith Deutsher and seconded by Wayne Richardson. 

 

The A.G.M. then closed at 1.10 pm. 

 

JUNE  2015  MEETING  NOTES 

 

This meeting opened at 1.11 pm. 

 

MINUTES: 

The minutes were read and there was no comment forthcoming. 

 

FINANCES: 

The financial report is the same as for the A.G.M. 

 

CORRESPONDENCE: 

There were 31 voting slips returned for the Label of the Year competition and the winners 

were: The George Crompton Major Brewery award goes to Cascade First Harvest  with 80 

votes and the winner of the Alex Freer Boutique Brewery award goes to Holgate Road Trip 

with 92 votes. 

 

There were several request for labels and catalogues which were attended to. 

 

There were also a lot of membership renewals received. 



GENERAL BUSINESS: 

Ross Mackie reported that the Red Spot Brewery in Trugannia / Laverton will be up and 

running shortly and it will be able to produce 12 K cans and 10 K stubbies per hour. They 

hope to have their products in the shops by August. 

 

Wolf of the Willows brewery will be opening in Cheltenham shortly reports Alan Richards. 

 

Donations for our annual Children’s Hospital Xmas raffle are being received by Michael 

Bannenberg and it was stated that donated items do not have to be brewery related. Please 

give generously to this worthy cause. 

 

Members are reminded to fill out the simple questionnaire regarding their collection 

preferences on the membership renewal form. 

 

David Dobney reported that Rob Greenaway’s important position as Secretary for Asia for 

the I.B.D. unfortunately kept him away from the A.G.M. from time to time as the meeting is 

held in London and the dates can clash. 

 

RAFFLES: 

The lucky door prize went to David Dobney. 

The main raffles were drawn and the lucky winners were: B 83 - Murray Wells, B93 Jayson 

Townsend, B76 R Rathbone, B80 Peter Simpfendorfer & B81 Murray Wells. 

There was an in room only prize that went to Laurie Clark. 

 

The meeting then closed at 1.40 pm with 19 members signing the attendance register. 

 

I look forward to catching up with you all at the August meeting. 

Cheers  

Angus MacEwan. 

 

 

FURPHY  REFRESHES  CREATURES’  VISION 

 

Furphy Refreshing Ale, the new Victoria-only beer from Little Creatures Geelong, was 

originally conceived by the Little Creatures founders, it has emerged.  

 

A blueprint for Furphy including the name, some notes on the beer’s style and its target 

audience survived from the previous ownership, Little Creatures head brewer Warren 

Pawsey told Australian Brews News. 

 

He said Little Creatures founders Howard Cearns and Nick Trimboli visited the Geelong 

brewery recently and were impressed with the final product. 

 

“Nick and Howard were very complimentary,” Pawsey said. “They said something like, 

‘you’ve done a good job. It wasn’t exactly what we were thinking but you’ve filled out the 

brief quite well’.” 



However, Cearns’ links with Furphy extend beyond the initial blueprint. Braincells, the 

Perth creative agency he founded and chairs, developed the visual identity for the brand and 

worked with Lion on the brand positioning strategy and its launch, according to a media 

report in February. 

 

In any case, Pawsey said people have been loving the beer since it became available in 

Geelong in August last year, and has since gone state wide. 

 

“I haven’t heard a bad thing yet about Furphy. People try it and they like it. It’s not got a 

demographic that locks it in, it’s an everyday beer for everyday people,” he said. 

 

“It appeals to most people but I think if someone was really into their 

IPAs or barrel-aged or sour beers, they’re probably going to find 

Furphy not too challenging or satisfying.” 

 

Pawsey said the beer was inspired by the German Kolsch style, but 

the beer that eventuated is closer to an Australian Pale Ale. 

 

“The concept was for a beer that was subtle, more subtle than [Little 

Creatures] Pale Ale, and would appeal to most people,” he said. 

 

 “An epiphany beer for me has always been Kolsch from Cologne. 

We didn’t take a Kolsch recipe, but we took the parameters – it 

needed to be quite dry, as Kolsch is, quite fruity, as Kolsch is. But if 

you said Furphy was a Kolsch you’d be a long way off.” 

 

“It could be an Australian Pale Ale – it probably doesn’t have enough 

yeast character to be a classic Australian Pale Ale, but certainly in the 

breadth of interpretation of an Australian Pale Ale, you could call it 

that,” Pawsey said. 

 

The beer was named after the Shepparton-based Furphy family, who supplied the fermenters 

and tanks to the Geelong brewery. It uses only ingredients from surrounding regions, with a 

malt bill that is mostly comprised of Vienna balanced with local hop varieties, Topaz and 

Vic Secret. 

 

“It is very Victorian, it’s got that little ‘V’ on it, it’s got the blue. I always said no-one in 

Queensland or NSW is going to drink this!” said Pawsey. 

 

“But I’d like to think it was going to go national – at this stage it’s a Vic brand but who 

knows what’s going to happen.” 

 

With plenty of capacity of growth at the Geelong brewery, Pawsey said the Furphy brand 

was targeted to become its second high volume beer alongside Little Creatures Pale Ale, 

which currently represents 50 – 60 per cent of output. 

 

Source: Article by James Atkinson, Australian Brews News, 18 June 2015 



BREWERS  CHANGE  BEER  LABELS  TO  APPEASE  ACCC 

 

Twelve more brewers including Lion have agreed to change their beer labels to ensure they 

do not mislead consumers following the Byron Bay Pale Lager proceedings, ACCC chair 

Rod Sims has told Radio Brews News exclusively. Sims said the competition and consumer 

watchdog wrote to a large number of brewers, “to make sure they understood what had 

happened and what it meant for them”. 

 

“Fundamentally we’ve been trying to get two things, one is to get them to say when it’s in 

fact a big company that’s making the product,” he said. “Also we’re making sure that when 

you’ve got a small company, if they start to brew the beer under contract, that they make that 

clear on the back of the label.” 

 

Sims told Radio Brews News that 12 different brewers had changed their labelling approach 

and the watchdog is still in discussion with others. “I’m delighted, for example, to 

acknowledge that the Lion Group is now saying that, when it’s one of their beers, that they’ll 

say on the back of the label that this particular beer is ‘part of the Lion Group’,” he said. 

“We’ve been so far pleased with the response from industry. We’re still talking with a 

number of other players we’d like to get on board.” Sims said that while the ACCC’s 

dealings with others brewers subsequent to the Byron Bay proceedings had been 

consultative in nature; the Commission will certainly escalate matters where appropriate. 

 

“Had we not got the undertaking from CUB in the case of Byron Bay beer, then we would 

have taken them to court,” he said. “If we find something that we think is egregious, really 

bad, really very misleading, then we won’t hesitate to take court action if we don’t get the 

co-operation we think we need.”  

 

“These things are matters of judgement and resources, but we have made a big commitment 

to try and make a difference in this craft beer area.”  

 

Sims confirmed the ACCC had been in talks with Coles over the transparency of labelling of 

its own brand beers, such as Steamrail, which now carries the name of its subsidiary 

Liquorland. “We’ve had a lot of discussions with Coles, we’re certainly I think making good 

progress with those discussions – there may be more to come there,” he said. 

 

He said the rule applied by the ACCC in deciding whether a label is misleading is, ‘what 

would a reasonable consumer think?’ “That’s the guiding light. The more some of these 

bigger companies seek to disguise who they are, the more important it is that we deal with 

that, because they’re only doing it for one reason and that is to sell more beer,” he said. 

 

“They obviously have the view that if the consumers knew… [everything about the product], 

they might not sell as much beer.” 

 

Sims said that any brewers that have queries about their labelling can seek guidance from the 

ACCC via its website. 

 

Source: Article by James Atkinson, Australian Brews News, 15 May 2015 



FROM  THE  EDITOR 

 

By the time you read this newsletter I’ll be overseas for my annual 3-month holiday in 

Turkey and various parts of Europe. During my absence, Michael Bannenberg kindly 

volunteered to do the September issue of the newsletter. Thanks Michael. 

 

In the last issue of the Newsletter (May 2015) I had an article about my visit to Public 

Brewery in Melbourne and four of their labels on the back cover. Alan Richards sent me 

some photos informing that there are many other labels from the Public Brewery which I 

included below for your information and perusal. The labels are printed at the brewery. The 

first eight labels shown below are printed on brown paper. 

 

 

 

 

 

 
 

The following limited release labels shown on the next page are also sent by Alan Richards, 

showing the two recent Mildura Brewery labels: Block 80 Saison and A20 IPA which are 

sold only at the brewery. 



  
 

The Kaks Cotmari label on right is a co-

production between Killer Sprocket and Kaiju 

Beer. 

 

Thanks to Rob Greenaway, Angus MacEwan, 

David Dobney, Jim Whittle and Alan 

Richards for their contribution to this issue of 

the Newsletter. 

 

Umit Ugur, June 2015 

 
 

JAMES  SQUIRE  LAUNCHES  LIMITED  RELEASE  RED  ALE 

 

James Squire Brewhouses around Australia are once again pouring something a little 

different, offering visitors the opportunity to trial a flavoursome take on a traditional Red 

Ale-style beer. 

 

Created by the talented team of brewers at the Malt 

Shovel Brewery in Camperdown, 

 

At 5.2% ABV, James Squire Red Handed Red Ale has a 

deep amber colour with subtle red hues topped by a 

pillowy head. The rich malty palate delivers a taste of 

caramel and toffee, which is complemented by a firm 

bitterness. The discerning drinker will also enjoy the 

delicious flavours of mandarin and pine, which also 

appear courtesy of a late dry hopping of Citra and 

Cascade hops. 

 

“The team at Malt Shovel wanted to play with a traditional style we hadn’t tried before. Red 

Ales can be tricky to balance because you need to find the right malt sweetness and colour, 

plus we wanted to include a dry hop tweak. That said, we see it as a perfect Autumn 

release,” Malt Shovel Head Brewer, Chris Sheehan said. 

 

James Squire Red Handed Red Ale is now on tap for a limited time. 

 

Source: Australian Brews News, 1 May 2015 



IT’S  ALL  HEART 

 

It’s more than a century since the last brewery operated in the city of Ipswich. So it’s a 

pretty safe bet the beers will be flowing freely out west when 4 Hearts Brewing Pumpyard 

Brewery & Bar starts serving the good stuff tomorrow. 

 

It’s been an interesting journey for Wade Curtis, the driving force behind the handsome new 

bar, brewery and kitchen at the 4000 sqm heritage development at 88 Limestone St. 

 

Originally, the project was due to kick off in November last year, but Curtis puts the various 

delays down to the usual trials experienced working with heritage buildings, plus over-

optimism when the project started last July. It’s just four years since he sold his first keg of 4 

Hearts Pale Ale, so all up, speedy progress from keg to brewery. 

 

The Pumpyard name is a salute to the site’s heritage as the first Ipswich water source in the 

1800s. It has been home to local TAFE. Now it’s the base for a 1200-litre brewing house, 

with eight to 10 taps, five of which will be supplied directly by the brewery tanks. 

 

  
 

With a full hotel licence, Pumpyard will also field a decent set of spirits, including 

interesting Japanese whiskey and a hop-infused gin from Danish brewer Mikkeller. The 

small independent beer focus also extends to the wines, and for those who want to take the 

party home, 2-litre growlers (recyclable) of 4 Hearts beer will also be available. 

 

 
 

The menu has been drawn up by consultant chef Ali Orchard, previously at Tomahawk Bar, 

South Bank and Tipplers Tap, Newstead. Edibles come under headings such as “in your 

hand”, which includes a chicken burger with melted cheese and wasabi mayo; and “in the 

(cal) zone”, folded pizza with fillings such as pork belly, cheddar and pickles, and beef  



cheeks and blue cheese. There are also five traditional pizze, with toppings such as Schulte’s 

pepperoni, pork belly, mint yogurt and malt. 

 

Curtis says the fit out is “blinged up industrial”, with brick walls, shiny tanks and external 

pipework. “We have some cool lighting-copper tubing with Edison lights and some wood is 

from a 100-year-old, reclaimed bridge out towards Esk,” he says. “I’m so excited, I can’t 

wait to be open.” 

 

Source: The Courier Mail, 10 March 2015 

Photos by Jim Whittle 

 

 

WOULD  YOU  STAND  IN  LINE  17  HOURS  FOR  A  BEER 

 

This past weekend marked the return of Churchill’s Finest Hour 

(A barrel aged Imperial Stout brewed by Lost Abbey for 

Churchill’s Pub and Grille) and the release party, Churchill’s 

Renaissance.  For the past few years, this event has drawn quite a 

crowd, made up of local diehards and Southern California based 

opportunists. 

 

In a nutshell, Lost Abbey is famous for creating very rare, sought 

after beers with notoriously a low bottle counts. This is 

particularly attractive to folks new to craft beer who have heard 

the hype surrounding it, traders who understand they can “flip” 

or command a hefty one-sided trade, and sadly, the secondary 

market who look to sell this beer for triple the retail price. 

 

I often wondered if any particular beer like Churchill’s Finest 

Hour, or 3 Floyds Dark Lord or Goose Island Bourbon County 

stout would eventually get passed around enough to where the 

hype would die down. After following along on my Facebook 

news feed all weekend, I can say that the phenomenon of lining 

up for low bottle count runs of craft beer is here to stay. I kept 

hearing the number 17 hours in line. 17 HOURS!! Much like the 

latest and greatest iPhone, there will always be a new wave of 

fanatics and a strong group of opportunists who will ride that 

initial wave. While I could not imagine camping out on a 

sidewalk in San Marcos, California, many people did, and did so 

with great pride. While I will never go to that extreme for beer, 

and have been cutting back on bottle releases in general (due to 

lack of time), I find all of this very fascinating. I am also proud to 

say that while I used to get mild anxiety from missing out on 

these events, I am now numb to it, and look forward to somebody 

cracking any of these rare beers at a tasting. 

 

Source: thefullpint.com/ 



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                  Cactus saison     all 500ml 

                                                 Sitka chocolate ale 

                                                 Wolf pale ale 

                                                 Sexy Thing #3 

                                                 Supa Nova #2 

 

Dilettante Beer Co.                  Two Foot Tex IPA 500 ml         

                                                 Idle saison farmhouse ale. 

 

Moon Dog Brewing                 Bjorn to Boogie Watermelon weizen 330ml 

 

Beaubelle Brewers                   Big Wig Red Ale 

                                                 Big Wig Black Ale [limited quantities] 

 

Lion [Castlemaine Perkins]     Summer with Lime body and back 330ml.          

                                           

Also included is a range of New Zealand craft brewery labels, obsolete CUB, Courage and 

Coopers labels plus some very old 1950/1960’s Swan labels                                         

 

VBLCS sends it’s thanks to Jim Halsall, Alan Richards and Graham Crompton plus, Red 

Duck Brewing Co., Moon Dog Brewing, Dilettante Beer Co. and Lion 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.  

 

 

WHITE  RABBIT  HOPS  IN 

 

White Rabbit beer will be brewed from its new Geelong home by the end of the year with 

building set to start next week. 

 

In November last year, Lion brewing company announced it was pulling its White Rabbit 

brand from Healesville to brew as a stand-alone facility in an unused part of South 

Geelong’s Little Creatures site. 

 

A planning application will also be lodged to the Geelong Council in coming weeks for a 

cellar door, which would offer beer, food tasting and a general store selling craft produce. 

 

Lion Craft Director, Gordon Treanor, said as part of the new brewery’s design, a barrel hall 

will allow them to create a new range of beers using “old world brewing techniques blended 

with new world thinking”. 



“We will be barrel fermenting, souring and developing beer styles, using a range of new and 

old wine and spirit barrels, something we have not yet seen on a large commercial scale in 

Australia” he said. 

 

“While we will greatly miss the charm of Healesville, we are very much looking forward to 

calling White Rabbit Brewery and Cellar Door, Geelong our new home.” 

 

With construction set to be completed by the end of the year, White Rabbit Brewery will be 

open to the public by summer. 

 

Mr Treanor said it would drive tourism in Geelong and create opportunities for other venues 

and the community. 

 

SOURCE: Article by Bethany Tyler, Geelong Advertiser dated 25 April 2015 

 

 

THIS  HOTEL  WILL  HAVE  A  BEER  TAP  IN  EVERY  ROOM 

 
UK-based Brewdog has announced plans to open a new Brew Dog-themed hotel where 

every room comes equipped with a beer on tap. The hotel will be located near the company’s 

Ellon, Scotland brewery, which wills hopefully giving tourists another reason to visit the 

rural town, according to Brewdog co-founder Martin Dickie. 

 

“We would love to have somewhere for people who visit us to stay, as we’re quite out of the 

way up here,” Dickie told The Telegraph. “This is something we’ve been thinking about for 

a while” 

 

Naturally, Brewdog is hoping to crowdfund their way to success, asking their fan base to 

invest 25 million pounds to make the project happen. In addition to the hotel, Brewdog will 

use those funds to build an auxiliary brewery to keep up with demand, a distillery, and 15 to 

20 Brewdog bars across the UK. If the project is fully funded, those investors will own a 

piece of the company. Dickie sees this crowdfunding plea as a way of spurning the corporate 

beer establishment. 

 

“The worst thing that is happening to the craft beer industry is when a big pub company or 

brewery comes along and takes a controlling stake in a small brewery to allow it to expand, 

or even buys it completely,” Dickie told The Telegraph. 

 

Source: Article by Graham Averill, http://www.pastemagazine.com/ 23 April 2015 

 

Editor’s Note: In 1960’s, there was a hotel in Cappadocia, which is a top ranking tourist 

destination as well as a wine region in Turkey, where every room had a wine tap. 

 

 

Don’t forget  to  renew  your  membership 



HOME  BREWER  WANTS  TO  SHARE  THE  DREAM 

 

It’s the beer that’s been 40 years in the making and local brewer Jamie Roydhouse can’t wait 

to share his labour of love. 

 

Roydhouse began home-brewing beer in 1970 while studying to be a pharmacist at college. 

 

“I was really interested in the chemistry of it all,” Roydhouse recalled. 

 

After keeping his brewing ambition on the backburner for years, it was only last year that he 

decided to try his hand at making a commercial beer. 

 

“The reason craft beer tastes so good is the attention to detail that is put into making it. All 

of the ingredients are fresh and are skilfully produced,” he said. 

 

“That sometimes goes missing when beer is mass produced.” 

 

The first batch of Cockies Beer was released last August through the Barrabool Hills 

Brewing Company and after receiving great reviews, Roydhouse said he was “very excited” 

to show off his pale ale at this weekend’s Great Australian Beer Festival. 

 

Cockies Beer is just one of about 200 craft beers that will be represented at the Great 

Australian Beer Festival. 

 

Home brewers will also get to pick up some extra tips as to how to refine their drop with a 

series of masterclasses to be held by expert brewers. 

 

The Great Australian Beer Festival kicks off at 11am at the Geelong Racecourse with 

punters able to whet their whistles with hundreds of craft brews until 7pm. 

 

Source: Geelong Advertiser dated 19 February 2015 

 

 

BEER  MADE  WITH  BULL  TESTICLES 

 

When a beer is made with real bull testicles there is really only one way to sell it: in pairs. 

 

That's just what Denver's very own Wynkoop Brewing Company is doing with its signature 

Rocky Mountain Oyster Stout which is available in two-pack cans in Denver and available 

nationwide via Internet craft beer retailer BeerJobber.com, Wynkoop's chief promoter Marty 

Jones told FoxNews. 

 

What started as an April Fool's Day prank became a reality in late 2012 when Denver's 

Wynkoop tapped the first keg of their Rocky Mountain Oyster Stout beer last October.  

 

Wynkoop announced the "ballsiest beer ever" via their blog: 



“Yes, the beer was inspired by our April Fools spoof video this spring, in which we claimed 

to have released a beer made with bull testicles.  

 

Why actually make such a meaty treat? Months after doing the video (the idea for which hit 

me while sampling Odell Brewing’s recent and very delicious oyster stout for Jax 

restaurants), we and our fans are still laughing.  

 

Very important, that laughing. 

 

We’ve also met folks around the country who saw the spoof and loved it. Plus, when we sent 

out the press release and the video link last April, we heard from brewers and beer writers 

who thought the beer was for real and loved the idea. They wanted samples. So did many 

patrons who came to the pub to try the beer.  

 

So we’ve turned our joke into a reality. 

"We've been making ballsy beer for the 

past few years," Wynkoop brewer 

Brown said. "And this is great proof of 

that." 

 

So, what does the bull testicle beer 

taste like?  

 

A Wynkoop staffer says in the original 

April Fool's Day video with tongue 

firmly planted in cheek that, "the 

results of our efforts is a luscious, 

creamy stout that delivers loads of 

flavour -- everything from roasted 

barely and coffee, to chocolate and 

nuts." 

 

But what does it really taste like? 

Wynkoop describes it: 

 

Rocky Mountain Oyster Stout is an assertive foreign-style stout, slightly viscous, with a 

deep brown colour. It has equally deep flavours of chocolate syrup, Kahlua, and espresso, 

along with a palpable level of alcohol and a savoury umami-like note. It finishes dry and 

roasted with a fast-fading hop bite. The beer is 7% ABV and has 3 BPBs. That’s balls per 

barrel. 

 

All jokes aside, Jones says that the beer is made with "Colorado-grown base malts, roasted 

barely, seven specialty malts (including special B and smoked malt) and Styrian Goldings 

hops." Jones said that there is also an added "small dose of sea salt" which Brown says, 

"gives the beer an extra layer of Rocky Mountain oyster flavour and additional texture.” 

 

Source: http://www.huffingtonpost.com/  



RAFFLES 
 

As at 1st June, the following members have credit as listed: 

 

Peter Simpfendorfer Oct 2016 (2) 

Wayne Richardson  Oct  2016  (3) 

Jim Stewart   June  2016 (3) 

Richard Rathbone  Aug 2016 (3) 

David Ellison  June  2016 (1)  

 

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 August raffle, once again there will be five prizes. The 1st prize is Terry’s Ale label 

from Terry’s Brewery, 2nd prize Abbotsford Sparkling Ale label from CUB, 3rd prize 

Australian Bitter Ale label from CUB, 4th prize Flinders Lager label from Courage Australia 

P/L and the 5th prize is 2 On label from Northern Brewing Co. 

 

 
 

The prizes will also include a variety of other labels. Thanks to Craig Pelton for contributing 

labels for the raffles. 

 

Please note that the August raffle tickets are available from David Dobney, 5/68 Lambeck 

Drive, Tullamarine, VIC 3043 and also at the June meeting. 

 

 

NEW  BEER  MILE  WORLD  RECORD 
 

21-year-old Australian runs an unconfirmed time of 4:56.25. It appears he has dethroned 

America's James Nielsen as the world's fastest beer-chugging miler.  

 

James "Jimbo" Hansen, 21, posted a video on YouTube of his attempt at the beer mile—

drinking a beer, running a lap around a track, then repeating three more times—in his 

hometown of Launceston, Tasmania. The video shows him running the mile in 4:56.25, 

which would break Nielsen's official world record time of 4:57.00 that he set last year.  



Though the beer mile has been around since the late 1980s, the sudsy event gained traction 

on a larger scale after Olympian Nick Symmonds broke the U.S. record. Then Nielsen's 

chart-topping time—the first sub-5:00 finish ever—sparked the creation of the Flotrack Beer 

Mile World Championships, which took place this past December in Austin, Texas.   

 

The women's world record is currently held by Elizabeth Herndon, who ran 6:17.8 at 

Flotrack's event. 

 

Source: http://www.runnersworld.com/ 2 April 2015 

 

 

BEER  MADE  FROM  UNSOLD  BREAD   

 

As the saying goes, “Everything old is new again.” In Belgium, a brewer is taking this 

concept to heart, using the oldest known method for brewing beer—making it from bread—

as a way to help combat modern food waste by turning loaves slated for the garbage into a 

palatable brew. 

 

Sebastien Morvan, one of the founders of the Brussels Beer Project microbrewery in 

Belgium, said the idea came to him while discussing the problem of food waste in the city. 

“Twelve percent of food waste in Brussels 

is bread,” Morvan told Reuters. “It's quite 

astonishing.” Though not a common 

ingredient in beer anymore, bread was 

historically the primary source of grain in 

ancient beers.  

 

Loosely following this ancient tradition, 

the Brussels Beer Project teamed with a 

local project called Atelier Groot Eiland 

to gather unsold bread from local markets. 

From there, they had to spend about a year 

perfecting a recipe. Beyond simply 

figuring out the proper ratio of bread to 

barley that would work for modern 

palates, the brewers also needed to perfect 

a way of cutting the bread loaves so they wouldn’t clog modern brewing equipment. 

Eventually, after working out a recipe that included hops from both the US and Britain and 

finding the right yeast strain, Babylon was born—a 7 percent amber brew described by 

Reuters as having “a subtly salty taste from the bread and a hoppy finish.” 

 

“It’s fusion between maybe what they used to do with bread 1,000 years ago and 

contemporary brewing,” Morvan said. “It might not please everybody's palate, but I think 

the ones who like this will really enjoy it.” Once again we see beer make the world a better 

place one pint at a time. 

 

Source: Article by Mark Pomranzi, http://www.foodandwine.com/ 20 April 2015 



AIBA  2015  WINNERS 

 

The Australian International Beer Awards were held during Good Beer Week in Melbourne.  

 

The Champion Trophy winners are: 
 

Barrett Burston Malting Trophy for Champion Australian Beer: Barley Wine – Barrel 

Breed, Draught – Mountain Goat Beer, VIC 

 

ExpoNet Trophy for Champion International Beer: Speight's 5 Malt Old Dark, Packaged 

– Lion Beer Spirits Wine, NZ 

 

GrainCorp Trophy for Champion Large Australian Brewery: 4 Pines Brewing 

Company, NSW 

 

Barrett Burston Malting Trophy for Champion Large International Brewery: 

Brouweris De Halve Maan, Belgium 

 

Kegstar Trophy for Champion Medium Australian Brewery: Thunder Road Brewing 

Company, VIC 

 

Federation University Australia Trophy for Champion Medium International 

Brewery: Pelican Pub & Brewery, USA 

 

FB*PROPAK Trophy for Champion Australian Small Brewery: Boatrocker Brewing 

Company, VIC 

 

City of Ballarat Trophy for Champion International Small Brewery: ParrotDog 

Brewing, NZ 

 

Gary Sheppard Memorial Trophy for Best New Exhibitor: Yantai Platinum Brewing 

Company, China 

 

The Crafty Pint Trophy for the AIBA Media Award: Luke Robertson, Ale of a Time 

 

Major Trophy winners are: 
 

Bargo Events Trophy for Best Australian Style Lager: 333 Premium Export – Saigon 

Beer Alcohol Beverage Corp, Vietnam 

 

Federation University Australia Trophy for Best European Style Lager: Byron Bay 

Premium, Draught – The Byron Bay Brewing Co, NSW 

 

Hellman Beverage Logistics Trophy for Best International Lager: Red Horse Extra 

Strong Brew, Packaged – San Miguel Beer Limited, Philippines 



City of Ballarat Trophy for Best International Pale Ale: Anytime IPA, Draught – Temple 

Brewing Company, VIC 

 

The Post Project Trophy for Best Australian Style Pale Ale: Sandman, Draught – The 

Byron Bay Brewing Co, NSW 

 

Time Out Trophy for Best British Style Ale: Fuller's 1845 Celebration Strong Ale, 

Packaged – Fuller, Smith & Turner PLC, UK 

 

Bargo Events Trophy for Best European Style Ale: Sporting Ale, Draught – Thirsty 

Crow, NSW 

 

Kegstar Trophy for Best IPA: Epic Armageddon IPA, Draught – Epic Brewing Company, 

NZ 

 

Cryermalt Trophy for Best Amber/Dark Ale: Speight's 5 Malt Old Dark, Packaged – 

Lion Beer Spirits Wine, NZ 

 

Weyermann Specialty Malts Trophy for Best Porter: Temptress, Draught – Holgate 

Brewhouse, VIC 

 

Spiegelau Trophy for Best Stout: Monteith's Velvet Stout, Packaged – DB Draught 

Brewery, NZ 

 

Beer DeLuxe Trophy for Best Wheat Beer: Weihenstephan Kristall Weissbier, Packaged 

– Weihenstephan, Germany 

 

Brewtique Trophy for Best Belgian & French Style Ale: Mad Abbot Christmas Ale 2013, 

Packaged – The Little Brewing Company, NSW 

 

RASV Trophy for Best Scotch & Barley Wine: Barley Wine – Barrel Breed, Draught – 

Mountain Goat Beer, VIC 

 

Plasdene Glass-Pak Trophy for Best Specialty Beer: Red Rock Paardebloem, Packaged – 

Red Rock Brewing Co, USA 

 

RASV Trophy for Best Reduced/Low Alcohol: ClippedWing, Packaged – ParrotDog 

Brewing, NZ 

 

ExpoNet Trophy for Best Pilsner: Trumer Pils, Draught – Trumer Australia, VIC 

 

Brewtique Trophy for Best Packaging: Bastard Children of the British Empire – 4 Pines 

Brewing Company, NSW 

 

No trophies were awarded for Best Dark / Amber or in the new Gypsy Brewery category. 

 

Source: The Crafty Pint 



TIME  OUT  CROWNS  MELBOURNE’S  TOP  PUBS 

 

The winners of the 2nd annual Time Out Melbourne Pub Awards have been announced. The 

awards, which recognise the city’s top watering holes, both old and new, were held last night 

at Beer DeLuxe in Federation Square, the official Hub of Good Beer Week and one of the 

Week’s major events. 

 

Melbourne’s top publicans, bartenders and industry folk were in attendance, rubbing 

shoulders with more than 260 partygoers over Little Creatures beers, Willie Smiths cider, 

cocktails from Canadian Club, live music from pub band The Beans and great pub snacks 

including mini fish and chips and chicken schnitzels. There was a gold coin raffle and badge 

draw to add to the classic pub atmosphere. The Time Out Melbourne Pub Guide 2015, the 

city’s ultimate pub bible, was also launched at the event and will be available from leading 

retailers for $4.95 from Thursday 21 May. 

 

There were 10 awards up for grabs including Pub of the Year, Publican of the Year and Best 

Pub Revival. Time Out’s team of experts judged nine of the awards, while the People’s 

Choice Award was judged by Time Out readers. This year’s winners not only walked away 

with the glory and an honorary place in this year’s Pub Guide, but were also given vouchers 

for hospitality apparel label, Cargo Crew. 

 

Time Out Melbourne Pubs Editor, Fred Siggins, explains: “The pubs of Melbourne are as 

integral to our culture as good coffee, bad weather and AFL. The best among them support 

live music, good food, craft beer and a positive drinking culture. It’s a real pleasure to have 

the opportunity to recognise such an important part of what makes Melbourne awesome.” 

 

And the winners are… 

 

PUB OF THE YEAR: The Last Jar 

BEST PUB FOOD: The Last Jar. Highly Commended: The Railway, Windsor 

BEST BEER LIST: The Local Taphouse. Highly Commended: Beer DeLuxe, Hawthorn 

BEST SPORTS PUB: The Palace Hotel, South Melbourne. Highly Commended: College  

 Lawn Hotel 

BEST LIVE MUSIC PUB: The Reverence Hotel. Highly Commended: The Curtin 

PUB REVIVAL AWARD: Marquis of Lorne. Highly Commended: Cherry Tree Hotel 

PUBLICAN OF THE YEAR: Kieran Yewdall + Michael Shaughnessy, The Catfish 

Highly Commended: Siobhan Dooley, The Drunken Poet 

PEOPLE’S CHOICE: Beer DeLuxe, Hawthorn 

OLD SCHOOL PUB AWARD: Railway Hotel, South Melbourne 

LEGEND AWARD: The Laird 

 

SOURCE: Time Out Media Release, 19 May 2015 

 

Don’t forget  to  renew  your  membership 



BEER  THAT  MAKES  YOU  LOOK  YOUNGER 
 

Japanese company Suntory has launched an anti-ageing beer aimed at women. 

 

We love to drink it, but we all know that copious consumption of alcohol probably isn’t 

doing our bodies any favours. 

 

A new brand of Japanese beer, however, claims to actually make you look youthful and 

more beautiful – because it contains collagen. 

 

Collagen is a natural protein which keeps the skin 

plump and supple. As humans age, their collagen 

supplies deplete, which is one of the reasons we 

gain wrinkles. 

 

"Precious" beer, which has been created by 

Japanese company Suntory, is said to contain two 

grams of collagen per can, and is firmly being 

marketed at women. 

 

The rather bizarre advert declares that: “Guys can 

tell if a girl is taking collagen or not.” 

 

Collagen-laced beauty products have been popular 

for a number of years Japan. Beauty-conscious women flock to restaurants which serve food 

naturally high in collagen – such as pigs trotters, shark fin and chicken skin - while grocery 

stores also offer collagen-boosting products. 

 

In 2009, the convenience store chain Family Mart said sales of its collagen hot pots - known 

as "nabe" - had sold more than double their initial target since going on sale the year before. 

 

Experts claim that eating the protein has no discernible anti-ageing benefits, but it certainly 

isn't putting people off chomping on collagen. 

 

Source: The Telegraph, 19 April 2015 

 

 

VALE 
 

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

 

GEOFF SPILLER 

 

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

 

VBLCS Committee 

 



LITTLE  CREATURES  REIMAGINES  THE  DREADNOUGHT 

 

Winter is coming and we’ve been busy at Little Creatures tinkering with a beer based on an 

old favourite that will help you through the cooler months. Return of the Dread is our first-

ever seasonal release; a Domestic Extra Stout now available on tap and in pack. 

 

Well-known for producing short-run batches of beer, our brewers wanted a new challenge 

and so set out to create a serious brew that would last the entire 

winter. For the first seasonal release, we couldn’t resist playing 

with one of our first Single Batches; The Dreadnought. Always 

ones to break the mould, our brewers took inspiration from the old 

favourite and developed the recipe into their own style of beer. 

With six speciality roasted malts coupled with our classic pale malt 

and a good dose of Fuggles hops thrown into the mix, Return of the 

Dread is a dark, black, formidable yet smooth stout, balanced with 

a pronounced bitterness. 

 

Little Creatures Fremantle Head Brewer, Russell Gosling said: 

“This is a much loved-style amongst Little Creatures and as each 

winter passed since the release of that original Single Batch, the 

brewers would indulge in some collective (somewhat tearful) 

reminiscing. This year, we said enough is enough; it’s time for 

Return of the Dread. Return of the Dread is a most wonderful beer 

indeed. An exceptional stout with well-balanced flavours, the 

perfect marriage of dark malts and Fuggles hops is harmony in a 

glass.” 

 

Return of the Dread features aromas of chocolate, vanilla and 

liquorice, with a sweet and slightly bitter taste that’s very long in 

length. The palate is velvety with a medium-to-full body. 

 

Return of the Dread will be available for the next three months, so 

head to any good beer outlet to try it on tap or in pack while it’s 

back. Following the winter release, seasonal beers will become a permanent feature on the 

Little Creatures calendar, with a summer edition set for release later this year. 

 

Source: Media Release, 4 May 2015 

 

COGHLAN & TULLOCH PALE ALE LABEL 

 

 

Victorian member Norman Long (001) has just acquired this old 

Coghlan & Tulloch Pale Ale label from the old Warrenheip Brewery 

which was closed in 1913. The label was found about 35 years ago 

together with some old Ballarat labels, when the Queens Head Hotel 

was renovated. It shows that those elusive old labels are still out there to 

be discovered. 



BEER  &  BREWERY  NEWS 

 

Demise of Darwin stubby: NT Draught, commonly known as the ‘Darwin Stubby’, will no 

longer be brewed on a regular basis, Carlton & United Breweries has confirmed. Born in 

1958, the beer and bottle have had an iconic status in the Territory. ‘At over two litres, it was 

certainly the biggest beer in Australia, if not the world,’ a CUB said in a statement. ‘In 

recent times however, it’s become a product people pick up as an item of interest or souvenir 

rather than being a beer made for general consumption. We’ve looked at many options to 

keep the Darwin Stubby alive on a full time basis, however due to decreasing volumes and 

increasing costs associated with such a special, niche product, continuing to brew it on a 

regular basis just didn’t add up.’ It is likely that it will become part of CUB’s occasionally-

brewed heritage range. 

 

More breweries: The number of breweries and brewing companies operating in Australia is 

increasing significantly. The Craft Beer Industry Association of Australia (CBIA) says there 

are now about 270, a number approaching the previous high of about 300, reached at the end 

of the 19th century. With more ventures at various stages of planning throughout the 

country, it is possible that the ‘magic 300’ could be exceeded in the next year or so.  

 

NSW Young Henrys released a beer made in the style of the famous Anzac biscuit in 

recognition of the 100th anniversary of the Gallipoli campaign. The brewery teamed up with 

Marrickville Council, in Sydney’s Inner West, to create Winged Victory Ale in honour of a 

resurrected WW1 memorial statue in the area, also called Winged Victory. The statue, one 

of the most significant war memorials in Australia, commemorates 457 soldiers hailing from 

Marrickville who lost their lives in WW1. 

 

QLD: A flurry of activity with new breweries is reported from the Sunshine State. Bagara 

Brewing opened in Bundaberg earlier this year and Barrier Reef Brewing hopes to be on line 

in Cairns in late June. Others planning to join the scene with on-site operations later in 2015 

include Balter Brewing (Gold Coast), Catchment Brewing Co (Brisbane) and Scenic Rim 

Brewery (Mt Alford) – the latter is currently contract brewing at Beard and Brau at 

Tamborine. 

 

Global anniversary: A promotional campaign, celebrating the 400th anniversary of 

Grolsch, is set to run in 50 countries. In the UK, distributor Molson-Coors plans to spend 

£2.8 million on behalf of the SABMiller brand. The official birthday is May 11, the day on 

which Willem Neerfeldt founded the brewery in Groenlo, Netherlands in 1615.   

 

Source: ABI Digest No 184, April 22 - May 6, 2015 

 

 

DOOR  PRIZE 

 

The door prize for the August meeting will be a Geelong Bitter Ale from The Volum 

Brewing Company Limited (shown on the front cover). The winner will be drawn from the 

names of members who signed the attendance list. 



CARROT  BEER  DEBUTS  IN  AUSTRALIA 

 

Even in the wildly innovative world of craft beer today, it's still possible to invent something 

new. 

 

Case in point: The new Wabbit Season beer from 4Hearts Brewing Company in Ipswich, 

Australia. It's made from a wort that was 16 percent carrot juice. 

 

The Australian Broadcasting Company reports that the brewery collaborated with local 

farmer Richard Gorman to develop the beer; he contributed all the carrots used to make it. 

The brew looks almost as orange as a cup of Fanta and apparently tastes strongly of carrots. 

The brewery has so far released 1,200 litres of the stuff, but to date it's available only at bars 

in northern Australia and at 4Hearts Brewery. 

 

Several breweries, including Short's Brewery in 

Michigan, have experimented with carrot cake-flavored 

beer before. And in December 2013, Delaware's 

Dogfish Head, which is known for its experimental 

brews, came out with a beer called "Wild Carrot Seed 

Ale," although the "wild carrot" referred to in the title is 

more commonly known as Queen Anne's Lace, and is 

rather different from carrots you'd buy at the 

supermarket. 

 

Yet 4Hearts is surely among the first breweries to try using fermented carrot juice to try to 

craft a beer that actually tastes like carrot. The only comparable beer we could find was one 

made by Twisted Pine Brewing Company in Colorado called Roots Revival, which was 

"brewed with 300 pounds of farm-fresh carrots" - and they only made one small batch of it 

back in February 2013. 

 

Even though fruit-based beers and shandies have started to gain popularity in recent years, 

vegetable beers remain exceedingly rare. A few breweries have released beers made from 

sweet potato, and a few have used rhubarb, often in conjunction with strawberry, but that's 

about it. Some other ingredients you might be tempted to mention in the same context - such 

as pumpkin, cucumber or jalapeño - are, in fact, fruits. 

 

This dearth is probably due to the difficulty of integrating vegetables into beer. Few 

vegetables contain enough sugar to be a valuable part of a wort, and few have strong enough 

flavours to work well as infusions. (Unlike, say, coffee, chocolate and grapefruit, all staples 

of enterprising brewers across the country.) 

 

Yet the green juice movement has acclimatized many people to the idea of drinking their 

vegetables, and the craft beer world is always looking for new frontiers. So it feels like it 

won't be long before some brewery comes out with more vegetable-based beers. Just think: 

You could call one "kale ale." 

 

Source: Article by Joe Satran, The Huffington Post, 17 June 2015 



BEER’S  GOLD  GONG 

 

CRAFTING nearly 800 litres of liquid gold each week, the Thirsty Crow has earned a gold 

medal reputation to match. Wagga’s very own microbrewery won three gold medals from its 

four entries into the Australian International Beer Awards (AIBA), the country’s largest 

annual draft and packed beer competition. 

 

Thirsty Crow’s German Golden Ale and most popular brew, Sporting Ale, was awarded the 

best European Ale. The Vanilla Milk Stout and Dark Alleyway IPA both also claimed the 

top gong, winning gold medals for the second consecutive year. 

 

Thirsty Crow cemented its reputation as one of the country’s leading breweries, claiming 

more titles than any of the 344 exhibitors and 1700 submissions from 35 countries in the 

largest competition to date. 

 

 
 

Head brewer Craig Wealands said the win against breweries that mass-produced beer with 

unlimited resources was “a good nod to the people involved”. “To come out on top of that is 

fairly incredible,” he said. “It actually creates beer tourism.” 

 

Mr Wealands started crafting beer in 2006 around the Hunter Valley and Sunshine Coast 

regions, before making the move to Wagga and opening the Kincaid Street brewpub in 2011. 

 

Thirsty Crow’s two brewers and 20 staff sell about 40,000 litres of beer a year, brewing at 

capacity five times a fortnight. It sells six brews all year round and about 20 rotating 

seasonals each year. 

 

He points to being “a bit OCD about everything and a lot of taste-testing” as the backbones 

of his success. “There are no secrets,” Mr Wealands said. “You’ve got to know your 

ingredients. It’s about selling beer. For such a small brewery, (we have) a big name out 

there.” 

 

Conducted by The Royal Agricultural Society of Victoria, beers were assessed by an expert 

industry panel of 58 judges from around the world across the three-day competition held at 

Melbourne Showgrounds, with 28 champion and major trophies awarded. Thirsty Crow has 

also claimed several international awards since opening. 

 

Source: Article by Ella Smith, The Daily Advertiser dated 25 May 2015 



WHEN  IS  GUINNESS  NOT  A  GUINNESS? 

 

We loved the beers that emerged from Guinness’ last Brewers’ Project, historic 

reinterpretations of a pair of 200-year old porter recipes that transmogrified into a Dublin 

Porter and a West Indies Porter last September. So we were excited to hear that, for beer 

experiment number three, a brewery famous for making a beer so chunky and dark it was 

practically a health food supplement would come out with a golden ale. 

 

Born in a microbrewery at the Guinness brewery in 

Dublin, the Golden Ale pours crystal clear and sunset-

amber, with an exuberantly cloudy head that did 

slightly collapse in on itself. There’s a lot of fruit on 

the nose, which makes its initial dryness even more 

surprising – this is a malty, biscuity dryness rather 

than a hoppy one. Speaking as someone whose palate 

is regularly blown by IIPAs and nuclear saisons, 

Guinness’ Golden Ale – by virtue of its extreme 

lightness – tasted to me honeyed and sweetly light, 

weirdly not unlike the Kolsch I sampled in Cologne 

recently. 

 

Spookily, something in this beer did remind me of 

Guinness’ trademark stout. The Golden Ale is brewed 

with Guinness yeast, but I doubt I could tell one yeast 

strain from another if it walked up and gave me its business card, so this 

association could be down to a: reading the press release a lot and b: 

obstinately drinking it out of a Guinness glass for kicks. Nevertheless, like 

many beer drinkers, I have a special place in my heart for Guinness – its 

Dublin HQ was the first brewery I visited, it was my major source of 

vitamin intake throughout university – so it was nice to get a heady whiff 

of something so familiar. 

 

Brewer Peter Simpson said this was intended to be a balanced beer “that 

would appeal to a broad range of people”. I’d agree with that – at 4.5% 

abv, I could imagine happily drinking pint after pint of this with a Sunday 

roast. Ideally outside in a sunny pub garden. But it’s a session, not an 

event, ale; it’s polite, to hop-bomb pales like Kernel and BrewDog what 

Guinness’ stout is to a bottled-black hole from Mikkeler. 

 

Renowned for their stout, Guinness was always going to fall foul of the 

seasons among those drinkers who wouldn’t touch a dark beer after the 30 

May. This Pale is a truly respectable shapeshift onto the premium ale 

market – starkly different (in colour alone) but true to its roots. For a company that’s largely 

been brewing the same beer for 256 years, that’s not bad going. 

 

Source: https://icipints.wordpress.com/ 



WHITE  HOUSE  HONEY  ALE 
 

White House Honey Ale is the first beer known to have been brewed in the White House. 

The process began in January 2011at the request of President Barack Obama who purchased 

the home brewing kit using his personal funds. As of 2012, three styles have been brewed in 

addition to Honey Ale: White House Honey Blonde Ale, White House Honey Porter and 

White House Honey Brown. 

 

The chefs at the White House are said to use "traditional methods" to brew the beer, before it 

is bottled and labelled with a customized logo. It includes a pound of honey collected from 

beehives on the South Lawn. The logo features a line drawing of the White House on a 

maroon background encircled in yellow. 

 

The beer has been brewed for various events held 

at the White House. A Super Bowl party, attended 

by nearly 200 guests including acquainted 

celebrities and members of the U.S. Congress, 

was one of the first events where the ale was 

served. Nearly 10 US gallons (38 L) were 

produced for the party, with around 90 to 100 

bottles available. Some bottles were also brewed 

for St. Patrick's Day. 

 

On September 15, 2011, former United States 

Marine Corps Sergeant Dakota Meyer was the 

recipient of the Medal of Honour at the White 

House. Earlier, when informed of his award over 

the phone, he requested to share a beer with President Obama. The president accepted the 

offer and they each drank a bottle of the ale on the patio outside the Oval Office. 

 

Former president Thomas Jefferson, who lived in the White House between 1801 and 1809, 

is known to have brewed beer himself, particularly after his retirement. He has been called 

"America's first microbrewer", but there is no evidence that it happened within the White 

House. 

 

On August 21, 2012, at least two Freedom of Information Act requests were sent to the 

White House seeking the recipe of the White House Honey Ale from California attorney 

Scott Talkov and Texas attorney Brodie Burks, both home brewers. On August 29, 2012 

during a brief Q&A session on Reddit, President Obama announced he would release the 

recipe, stating "It will be out soon! I can tell from first-hand experience, it is tasty." The 

recipe was released on The White House Blog on September 1, 2012. 

 

White House Honey Ale does not match a specific beer style as outlined by the Beer Judge 

Certification Program (BJCP) style guidelines. Gravity, alcohol by volume, bitterness and 

colour are within the guidelines for a Belgian Dubbel, however the English hop and yeast 

selection are not in keeping with the Belgian Dubbel style. Therefore this beer would fall 

under BJCP Category 23- Specialty Beer. 



WEIRD,  WONDERFUL  DROPS 

 

THERE is nothing normal about the Great Australasian Beer SpecTAPular festival, known 

as GABS. The US Beer Connoisseur Magazine named the Melbourne and Sydney GABS 

festivals in the top 20 worldwide. 

 

It features 120 one-off beers specifically made for the event and Tasmania's Morrison 

Brewery and Van Dieman Brewing are taking part this year with batches never sampled 

before. The beers are all untried and more than 17,000 people are expect to stalk 

Melbourne's historic Royal Exhibition Building for a sample between May 22 and 24. 

 

Brewers from Australia and New Zealand have used ingredients such as oysters, truffles, 

vodka, biscuits and split peas in their ales. 

 

Van Dieman Brewing's Will Tatchell said the festival pushed the frontier of beer styles and 

methods that could pose a commercial risk. "We know the public going to the festival are 

more than expecting some weird and wonderful beers, so it gives us an opportunity as 

brewers to push the perceptions of what a beer is," he said. 

 

Former documentary filmmaker Steve Jeffares and actor Guy Greenstone started the festival 

in 2012 - they now run events in Melbourne and Sydney. 

 

"Breweries can submit any beer they like as long as they've never brewed it before," Mr 

Jeffares said. "Some choose to brew in a traditional style, perhaps with a twist, while others 

use exotic ingredients and brewing processes to come up with something very creative." 

 

Boutique brewers are holding strong in the beer market, while mainstream beer sales 

continue to decline. The latest Roy Morgan statistics show that the number of Australian 

adults consuming craft beer in an average four-week period has increased to more than one 

million for the first time on record. Mainstream beer intake dropped by almost 32 per cent in 

the same period. 

 

ONE Night in a Black Tent is not an ordinary name for a beer. 

 

However, it is exactly what Van Dieman Brewing's Will Tatchell has named this year's brew 

for the GABS festival in Melbourne. "The name was based loosely on an evening after Esk 

Beerfest," he said. 

 

The White Hills brewer has created a 10.5 per cent alcohol black barley wine using 

Tasmanian black truffles, native pepper berries, fennel seeds and black molasses. 

 

Mr Tatchell said the beer was aged in tokay port barrels for seven months, giving it a "rich, 

fruity, spicy with a velvety smooth roast texture". 

 

"It is a stronger style of beer, more hops, more malt and more alcohol," he said. 



"The native pepper berries add a spicy component and they complement the dark roasted 

malts nicely. The fennel seeds give it a slight aniseed liquorice flavour and the black 

molasses to give it a sweetness to balance out the acidity of the dark malts. Once in the port 

barrels we shaved some black truffle in there and all those components are very subtle." 

 

Mr Tatchell said the beer had the taste of dark plum, raisins, fruit cake, kola nut and roasted 

malt. 

 

It is the fourth GABS release beer Van Dieman Brewing has created. 

 

There were only 600 litres, 12 kegs, of One Night In A Black Tent made with five heading 

to the GABS festival and the remainder to be filtered out in Tasmania over winter. 

 

"The term barley wine is an old term from 150 to 200 years ago when beers and ales were 

classed as 6 per cent or below. 

 

"When it started to get into the alcohol per cent of wine, it became a barley wine," Mr 

Tatchell said. "With the rise of craft beer they are becoming more popular." 

 

PAUL Morrison has called upon one of the most pungent peppers in the world to include in 

his specialised brew. 

 

The Trinidad Scorpion pepper was one ingredient that Invermay's Morrison Brewery used to 

produce its Smoked Chilli IPA for Melbourne's GABS festival. 

 

"It's an American IPA, lots of hops, fairly tropical fruit and some beechwood-smoked malt 

as well, which gives it a bacon sort of note," Mr Morrison said. 

 

"It works really well with the fruity hops and the Trinidad Scorpion chilli that is in there - 

they are one of the hottest chillies in the world. 

 

"It's fairly balanced between all the components: nothing stands out, the chilli is not too in 

your face and you can drink a few pints of it with no worries." 

 

Mr Morrison said there was no development done for the one-off batch, which would best 

complement pizza or barbecued meats. 

 

Morrison Brewery has entered in the Melbourne GABS festival for the past three years. 

 

"It gives you a chance to push the boundaries a bit and do anything," he said. 

 

"The beers are pushing the extreme end." 

 

Mr Morrison said his focus had turned to bottled beer heading into the winter rather than 

kegs, as people were starting to sit at home and drink. 

 

Source: Article by Corey Martin, The Examiner, 2 May 2015 



BEER’S  YEAR  OF  THE  LAGER 

 

In China it is year of the sheep. For the craft beer market it could well be year of the Lager. 

Yes, that’s right. The dirty five-letter has been mentioned in the same sentence as craft and 

beer.  

 

The artisanal section of the brewing industry has shied from producing the particular style. It 

is partly because the Big Beer companies produce them almost ad nauseam. With so many 

Lagers in the market the minor brewers sought a point of difference and have had a deep 

concentration on Ales. Also it takes longer to brew a Lager than other varieties, tying up 

limited resources. 

 

But a few craft brewers are approaching the style. After all it is a drink so suited to 

Australian climes. And, ironically, with so many Pale Ales, India Pale Ales and Amber Ales 

on the store shelves some manufacturers are looking to stand out. 

 

Carlton United Breweries guru Jaideep Chandrasekharan believes Lagers could the “big 

thing” for 2015. “There is diversity in flavour profile that you can get from Lagers that 

people perhaps might not be aware of,” said Chandrasekharan, the company’s Chief Brewer. 

“There is a real opportunity there. I’m having constant conversations with our marketing 

guys saying that is an area you should look into. 

 

   
 

Minimum Chips has been a success for Matilda Bay. “We have a brand called Minimum 

Chips, which we sell through Matilda Bay, and that is doing really well. It sold pretty 

reasonable volumes over the past two years.” 



WA’s Mane Liquor, one of Australia’s leading craft beer shops, has reported strong sales of 

imported Brooklyn Lager, indicating customers are keen to try a version not produced by the 

big two – SAB Miller and Kirin. 

 

Epic, McLaren Vale, Australian Brewery and Brewcult have tried a Lager recently. 

 

Combined with its availability in cans, Young Henry’s Natural Lager has gained strong 

support on both sides of the country. Young Henry's Natural Lager is produced on both sides 

of Australia. 

 

Interestingly, Melbourne-based team Barrow Boys announced their brewing operation with a 

flavoursome Stormy Lager mid-way through last year. Brewer Ash Hazell said he decided 

on the variety for the company’s debut brew because he loved the style and couldn’t find 

enough to satisfy his thirst. “People aren’t ever going to stop drinking hoppy IPAs or big 

Belgians and Saisons and I really want to brew some of those styles. Not everyone will take 

the same journey through craft beer. Some people will stop along the way.” 

 

“We were at Geelong beer festival at the weekend and a lot of people said to me ‘I’m not a 

fan of hoppy beers what else do you have’. Not everyone likes hops and bitterness and resin. 

I do. But not everyone does”. “There is a time and place for all sorts of beers. At the end of 

the day after work when I want a couple of pints I’m going back to something I can enjoy 

quietly and not have to sip. That’s when a Lager comes into play.” 

 

It can take four weeks of sitting in tanks for quality Lagers to be ready for market. Brewers 

can often do two batches of Ales in similar time. 

 

Chandrasekharan said a lot more care had to be taken in Lager production, too. “The more 

delicate the beer the harder it is,” he said. “Beers like Carlton Dry are harder because if there 

are any defects they show up immediately”. “But if you have a big IPA with malt and hop 

flavours in some ways it is easier.” 

 

Barrow Boys have had great success with your Stormy Lager. In eight months of operation 

Barrow Boys’ Stormy Lager has gained plenty of attention around the country. 

 

And like many brewers of the size, the focus has been gained on no advertising yet a lot of 

word of mouth. 

 

“There are a lot of negative connotations with Lager,” Hazell said. “The craft beer era 

started for me with Little Creatures. At the time I was probably drinking Tooheys New or 

something like that”. 

 

“But the Little Creatures Pale Ale was something completely new and different. Not just the 

hops but the overall intensity. I guess that defines craft beer. It is different and the further 

you can go from a mainstream beer the more it fits the craft definition. 

 

“The Lagers are inoffensive. They just work. We are realising that again.” 

 

Source: Article by Ross Lewis, The West Australian, 25 February 2015 



MOST  LOVED  BEER  LABEL,  USA  -  2015 
 

After two weeks and thousands of votes, Newburgh Brewing Co.'s Cream Ale beer label was 

crowned the 2015 winner of CNBC's Most Loved Label competition, besting Founders 

Brewing's Dark Penance by a final tally of 2,101 to 1,148. 

 

"We went up against some great breweries and labels, and the fact that our Cream Ale ended 

up being the winner is really a testament to the support we got from the local community," 

said Paul Halayko, chief operating officer and president of Newburgh Brewing Co. “It's a 

fitting result, as both the label and the beer pay tribute to the company's origins.” 

 

"Cream Ale is one of the few styles of beer that is indigenous to New York State," Halayko 

said. "It was a New York state brewer that created this style of beer, and this is our 

interpretation of a New York original." 

 

Halayko, a former vice president at JPMorgan, left finance to partner with his high school 

friend, Christopher Basso, to open Newburgh Brewing Co. in 2012. The brewery is located 

in downtown Newburgh, New York, in a 160-year-old brick warehouse along the Hudson 

River. 

 

When it came time to create a design for the Cream can, the city of Newburgh and its 

location in the Hudson Valley were top of mind. 

 

 
 

In addition to Betsy the cow, the design—created by Matt Bouloutian from the design firm 

Modern Good—contains references to the brewery's location. Local touches include an 

image of the city with the words, "This beer was born here," as well as an image of the 

brewery's historic building with the Hudson Valley in the background. 

 

Source: http://www.cnbc.com/ 6 April 2015 



SELF  SERVE  PUB 

 

A self-service pub offering local beer has become a hit in a tiny Czech village where touring 

cyclists mingle with locals to help themselves to the country’s favourite tipple. 

 

“Ordinary pubs have no chance to survive in a village like this,” says local home brewer 

Martin Povysil, who installed the beer machine – resembling a coffee or bank machine, but 

with a tap – on the outside wall of the community centre in Uhrinovice. 

 

“Normal pubs open in the evenings and at weekends but they are mostly closed during the 

day, leaving your tourist or cyclist dry,” Povysil said, sitting at one of three wooden picnic 

tables set up at the open-air pub. 

 

All beer lovers need to do is 

grab a cup from the storage 

rack, insert a coin and run 

their ID through a scanner to 

prove they are over the 

drinking age of 18 to help 

themselves to a cool, crisp 

pint. 

 

He believes his beer tap is 

one of a kind. “This beer 

machine is unique,” he says. 

“I’ve seen something like 

this in Japan and the USA on 

the internet, but this version 

is completely different.” 

 

In 2013 Povysil, a 50-year-old bespectacled, pony-tailed former salesman for a medium-

sized Czech brewery, started to make his own beer in his summer house in Uhrinovice, a 

village of 75 people. He launched the beer machine the same year. 

 

Cyclists passing through the village in central Czech Republic – a country where people 

drank a world-leading 144 litres of beer a head in 2013 – can also pour lemonade for the 

same price as beer, set at 20 Czech koruna (73 euro cents, 80 US cents) a pint. 

 

The machine made by a technician from a nearby city cost almost 50,000 koruna, says 

Povysil, who sells a 30-litre keg on a rainy week but three 50-litre kegs a week during 

summer. 

 

“I have never counted the return on investment,” said Povysil, who now makes his living 

from the microbrewery. “It’s haphazard, depending on the weather and people’s tastes. The 

locals love it. They enjoy the beer, and the machine makes us a community.” 

 

Source: http://www.theguardian.com/ 



BEER  MADE  WITH  CHERRY  BLOSSOMS 

 

Japan’s cherry blossoms are beautiful enough to enjoy without any alcoholic 

accompaniments, but it’s a fact of life that for many people the drinks are the real draw of a 

sakura (cherry blossoms in Japanese) viewing party. Yet while there’s definitely a certain 

charm to knocking back a few cold ones in the park with a group of good friends, it does 

seem like a waste to take the focus off the flowers, since they bloom for such a short time. 

 

That doesn’t mean you need to slow down your drinking to 

maximize your appreciation of the cherry blossoms, though. 

It just means you’ll need to pick up a few bottles of this 

special beer that’s made with sakura petals. 

 

Kanagawa Prefecture-based Sankt Gallen has won dozens of 

awards for its craft brews at both the national and 

international levels. But while the company is serious about 

quality, that doesn’t mean it’s unwilling to get a little playful 

with its ingredient list. Last year, we tried the brewer’s 

special Valentine’s Day beer with mint chocolate notes, but 

what’s got our interest now is their spring brew, Sankt Gallen 

Sakura. 

 

Each 2,340-litre batch of Sankt Gallen Sakura is made with 

60 kilograms of petals from Nagano Prefecture’s “Koen no 

Sakura” variety of cherry blossoms, which grow in Ina City, 

ranked as one of the top 100 sakura-viewing spots in the 

nation. Sankt Gallen describes the five-percent-alcohol beer 

as being inspired by the taste of sakura mochi, a traditional 

confectionary of sweet red beans wrapped in mochi, which is 

then wrapped in an edible leaf from a cherry tree. Sure 

enough, sakura leaves join sakura petals on the beer’s list of 

ingredients. 

 

Of course, you can’t have beer without hops. Sankt Gallen 

Sakura uses a mix of American Columbus Tomahawk and 

New Zealand Nelson Sauvin varieties. The beer is made with 

a mixture of malt and wheat germ, with the overall effect 

being less harsh bitterness and more smooth drinkability. 

 

While not as common as macrobrews such as Asahi and 

Kirin, Sankt Gallen beer can often be found in specialty 

shops and department stores, particularly in the Tokyo/Yokohama area. Sankt Gallen Sakura 

is also available direct from the brewer here, starting with orders of three 330-mililiter (11.2-

ounce) bottles for 2,040 yen (US$17.30), with shipment scheduled for February 24. 

 

Source: Article by Casey Baseel, Rocket News 24, 18 February 2015 

 



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.  



 

 

 
 

GEORGE CROMPTON MAJOR BREWERY LABEL OF THE YEAR 2014 
 
 

 
 

ALEX FREER MICRO BREWERY LABEL OF THE YEAR 2014 
 


