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PRESIDENT’S  PAGE 

 
G’day, 

 

Our travelling Editor is back from enjoying his family reunion and holidays in Turkey. It 

was great to see you fit and well Umit. In Umit’s absence we were again very thankful of 

Michael Bannenberg holding the reigns as Editor. A record 36 pages plus colour inserts 

made a fabulous September VBLCS News edition. Well done Michael, I am sure all 

members appreciated your skills and effort for them to enjoy the read and further 

researching of those elusive labels. 

 

I have had some great feedback from members that attended our October meeting at the 

Moon Dog brewery at Abbotsford. With excellent attendance it was obvious members read 

their Newsletter and noticed the change. Yes, parking was a challenge but did not detract 

from the friendship, beer and pizzas. Josh and staff were excellent and were thanked 

accordingly. Josh gave an excellent presentation on the history and planning of his brewery. 

His beers are different and very enjoyable. Members were able to purchase his harder to get 

beers to taste and secure the labels. 

 

Not to hold back, Kerry Walton has released another excellent book, “Grog and Gold – The 

Breweries of Bendigo and the Central Victorian Gold Fields”. Please contact Kerry to obtain 

a copy. The history is excellent but what I found most enjoyable was how Kerry wrote the 

script and his addition of S.T. Gill water colour paintings. The local print production by 

Creed and Lang of Warwick in Queensland was excellent. Get yourself a copy, I truly 

recommend it. 

 

Michael Bannenberg is still looking for donations of Breweriana items to go into our 

Christmas raffle to be drawn at our meeting on the 13th of December. Any spare labels, 

books, glasses, cans, bottles [full or empty] that are suitable to attract keen interest would be 

appreciated. $10 a ticket, no limit however winners must arrange delivery as some items will 

be bulky. Last year we donated over $300 for the Royal Children’s Hospital, so let us see if 

we can be generous to those young kiddies in need. Please provide all donations to Michael 

or myself for preparing the hamper.  

 

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. 

 

A number of members have yet to pay their 2016 membership fees. Renewal forms were 

again sent out in the last mail. This is the final notice. Please complete the form by adding 

email as well as phone contact details and return. Remember banking details are attached or 

“paypal” is available. Please avoid sending cash. 

            

Until next time we meet, cheers and best wishes. 

 

Rob Greenaway 



Our next meeting will be at the German Club Tivoli on the 13th December 2015 

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

“cheer” will be provided plus a door prize to a lucky attendee. 

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. Why pay “ebay” prices when you 

can get them for next to nothing. 

 

OCTOBER  2015  MEETING  NOTES 

 

The October 2015 meeting was held at the Moon Dog Brewery in Abbotsford on October 11 

and opened at 1.00 pm 

 

Josh Ulans, owner of the Moondog Brewery gave a short but interesting address prior to the 

commencement of the main meeting. 

 

APOLOGIES: 

Umit Ugur, Jayson Townsend and Shirley Robinson. 

 

MINUTES: 

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

 

FINANCES: 

The treasurer reported that we are in a sound financial position with 164 paid up members 

and 26 members yet to pay their dues. 

 

CORRESPONDENCE: 

Wayne Richardson reported that the “Whats Brewing Craft Brewery Delicious Drink 

Experience” as advertised has not happened as yet. 

Rob Greenaway reported that members wishing to obtain a copy of “Gold & Grog” book by 

Kerry Walton should contact Rob and he will arrange delivery before it sells out. 

 

GENERAL BUSINESS: 

All Lion Nathan labels in the future will contain a list of ingredients. 

Jack Wilks reports that the Barons Brewery beer that is available from Aldi is in fact brewed 

in Belgium and not Australia as it was in the past. 

 

RAFFLES: 

The raffles were then drawn and the lucky winners were -  

E55 Sharna Bennett - B61 Laurie Clark - B77 John Cowie - B28 Phil Langley - & B28 Don 

Campbell. The lucky door prize was won by Gary McNair. 

 

The meeting was then closed at 1.25 pm with 22 members signing the register. 

I will not see you at the Xmas meeting as I will be away on a trip to Mexico & Cuba so I 

will wish you all a great Xmas and look forward to catching up at the February meeting. 

Cheers , 

 

Angus MacEwan 



APRIL  2015  MEETING  AT  THE  MOON  DOG  BREWERY 

 

 

  
 

 

 

  
 

 

 

  
 

Photos by Wayne Richardson 



FROM  THE  EDITOR 

 

Thanks to Michael Bannenberg for doing the September issue while I was away overseas for 

four months. 

 

As usual most of my holidays were spent in Turkey. There were some new beer labels from 

the Efes Pilsen range featuring musicians, produced for the Efes Pilsen Blues Festival. I 

discovered a microbrewery, Bosphorus Brewing Company, close to where I live in Istanbul 

and a new microbrewery, Gara Guzu, in South-western part of Turkey. Articles about these 

breweries are included in this newsletter. 

 

 
 

In July we, as a family, had a Greek Island cruise on the Aegean Sea calling on Athens and 

islands of Lesbos, Rhodes, Crete, Mykonos and Santorini and on a different occasion to 

Samos island. I had the usual Greek beers of Mythos, Alfa, Fix on various occasions but in 

Santorini I had the Volkan Blonde which is brewed on the island. It was superb. 

 

    
 

In August we had an 18-day-tour of Ireland. We hired a car and started and ended our tour in 

Dublin. The hihglight of Dublin was the visit to the Guinness Storehouse which I strongly 

recommend anyone who is in Dublin. We were taught how to pour a perfect Guinness into a 

glass and awarded with certificates for that. 



In Cork we visited the Franciscan Well Brewery and the Rising Sons Brewery. At the 

Franciscan Well we tasted their Friar Weisse, Rebel Red, California Common and Chieftain 

IPA beers. 

 

   
 

At the Rising Sons Brewery we had Cherry Bomb, Shot in the Dark, Steeple Hemp, MiDaza, 

Handsum IPA, Sunbeam and Grainu Ale. 
 

  
 

During our travels in Ireland we also had Foam & Fury, Goodbye Blue Monday, Full Sail 

and Buried At Sea, Bay Ale, Hooker Irish Dark Lager and Hooker India Pale Ale  from 

Galway Bay Brewery; Honor Bright Red Ale, Black Pitts Porter from the 5 Lamps Dublin 

Brewery; Roundstone Red Ale from Bulmers Ireland; Cute Hoor from Heineken Ireland; 

Smithwick's Irish Ale, Brú Dubh Stout, Bru Ri IPA from Bru Brewery; O'Hara's Irish Pale 

Ale, O'Hara's Irish Stout and Irish Red from Carlow Brewing Co; Bo Bristle IPA from Fine 

Brewing Company; Tholsel Blonde from Carlingford Brewing Co; The Brewers Project Hop 

House Lager, Dublin Porter, Harp Lager and Harp Ice from Guinness; Copper Coast Irish 

Red Ale, Helvick Gold and Black Rock from Dungarvan Brewing Company; Weisse, Lager, 

Wisdom Ale and Angel Stout from Elbow Lane Brew; Fir Bolg from Munster Brewery; 

Irish Cream Ale from Kilkenny; Beamish Irish Stout; Pale Ale from Metalman Brewing Co; 

Smithwick's Blonde; Kenmare Irish Pale Ale; IPA from Wicklow Wolf Brewing Co; Lager 

from Crean's Brewery; Ned's India Pale Ale from McGargles Brewers; Nicholson's 

Freehouse Pale Ale; Belfast Ale, Belfast Lager, Belfast Black from Whitewater 

Brewery;Mocha from Batemans Brewery. 



   
 

Thanks to Robert Greenaway, Angus MacEwan, Brett Stubbs, Phill Langley, Michael 

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

 

Umit Ugur, October 2015 

 

 

3.7  MILLION  BEER  BOTTLES  RECALLED 

 

The state-run Taiwan Tobacco and Liquor Corporation has reportedly spent NT$65 million 

on recalling 3.7 million beer bottles and reprinting labels ahead of a new government 

regulations on warning labels, The China Post reported on June 5. 

 

On Jan. 5, the tobacco and liquor division at Finance Ministry's National Treasury 

Administration updated its regulations on labels of alcoholic beverages. The regulations 

become effective in July. 

 

The rules stipulate that the font size of each character in the health warning must exceed 

0.265 centimetres in height and width. In addition, the warning "minors should not consume 

alcohol" should be replaced with "don't drink and drive," according to the regulations. 

 

Ahead of July, TTL deployed around 200 35-ton trucks that recycled 3,700,000 beer bottles 

from all around Taiwan. The bottles were transported to a manufacturer in Maoli County for 

recycling. 

 

A member of the public said the recall was a waste of money, water, electricity and other 

resources. Asked to identify the differences between the old and new beer bottles, two 

consumers were unable to do so immediately, according to the United Evening News. 

 

Hsu An-hsuan, chairman of TTL, admitted that there was a loss in profit but the measures 

were taken to adhere to the government's updated laws. 

 

The bottles are highly recyclable as long as there are no noticeable scratches or breakage. 

Beer bottles can be recycled and reused an average of more than ten times if good 

preservation is maintained, Hsu said. 



BEER  &  BREWERY  NEWS 

 

- Another heritage move by CUB. In May, Melbourne Bitter was launched in draught form 

and is now on tap at a few selected venues in Melbourne, Adelaide, Canberra and Darwin. 

Its debut on tap was not accompanied by press releases or any fanfare that maybe expected 

for a significant development for in the life of a brand that has only ever been available in 

cans and bottles since its inception in 1936. Maybe CUB recognises that the current appeal 

of the beer is that it has been ‘a second string brand’ for many years and thus drinkers are 

comfortable in having embraced it without the influence of a major marketing campaign. A 

CUB spokeswoman said. ‘At this stage it’s in around 40 venues, and we are working with 

our customers to make sure it’s the right beer for a venue, its drinkers and existing brands.  

Melbourne Bitter has stayed steady in its performance over recent years … but it remains a 

fairly niche brew.’ Its emergence on draught follows the limited and carefully selected 

availability of draught Foster’s Lager, as reported last month in Digest 185.   (Source: 

Australian Brews News, Jun 17, 2015). 

 

- Robotic tasting. After some improvements, a smaller and more accurate electronic tongue 

has been developed. It loves beer and can distinguish between different styles of lagers with 

an accuracy of 100% - is this be the future of beer-tasting? Taste is not a particularly well-

understood sense but there are teams of researchers working to replicate the very complex 

and multifaceted sense in robots, and one of the foremost goals early in the development 

process is the ability to differentiate between different kinds of beer. A recent article in the 

Journal of Food Engineering reports significant progress in efforts to create a robotic beer 

sommelier. Researchers at the University of Valladolid in Spain now have an electronic 

taster which focuses on more minute differences between beers than ever before. It mostly 

concentrates on alcohol content and colour, which are both indicators of flavour and much 

easier to distinguish than, for examples, acid levels or ‘hoppiness.’For big brewers it’s 

important to ensure that each batch of beer tastes exactly like the last. Human tasters do this 

now, but a robotic tester could make that process cheaper, quicker, easier, and, potentially in 

the future, even more reliable. (Source: Crafty Pint, Jun 5, 2015). 

 

- UK. Writing in the Publicans’ Morning Advertiser recently David Cunningham said: ‘We 

are at the beginning of a genuine renaissance in the beer industry. We now have more than 

1,400 breweries in Britain, the highest level in 78 years, brewing over 10,000 beers, 

representing in excess of 120 different styles of beer. There is a real opportunity to show 

people that there is more to beer than they think, and by educating them on the quality and 

diversity and versatility of beer, we will give consumers real reasons to think differently 

about their beer.’ Stressing the need for ongoing education at the retail level, he listed three 

key areas thus: increase staff education and training; promote consumer trials and 

engagement and utilize technology. (Source: Beer Academy Newsletter, Oct 10, 2015). 

 

- Medal winners. At the 2015 International Beer Challenge in the UK, Aussie entrant, Edge 

Brewing Project (VIC), was crowned Brewer of the Year, Oceania and awarded two golds 

for Cool Hops Australian Lager (Best lager Trophy) and Cereal Killer Red Lager; Redoak, 

Hawthorn Brewing and Macarthur Grange (the in-house brewing arm of BrewPack) also 

won medals. (Source: Crafty Pint, Sep 4 & Beer & Brewer, Sep 10, 2015). 



BOSPHORUS  BREWING  COMPANY  -  ISTANBUL,  TURKEY 

 

The Bosphorus Brewing Company was set up by expat owners, Philip and Jean Hall, after 

they started missing the 'proper beer' of England while living in Istanbul. At the time it was 

only Istanbul's second micro-brewery and it has gained many fans, both local and expat, 

since opening in 2012. Inside there are dark wood interiors, with cosy bar stools that achieve 

the feeling of a village pub in the UK and offers a comfortable spot for families and expats 

despite its slightly obscure location. It is also popular as an after-work stop off for the many 

expats living and working in the neighbourhood. 

 

   
 

    
 

Phil was initially the brewmaster, however the company has changed hands and now owned 

by a Turkish businessman Sedat Zincirkıran and the brewer is Hüseyin Öztürk. The 

homemade beers such as the stout, IPA and locally named Haliç Gold, are all brewed in 

house and available to sample from a tasting menu or by the traditional pint. They are 

arguably the main attraction here, but there is also a very good food menu offering great 

British and Turkish dishes. Pub classics such as the excellent Ploughman's Platter, with 

homemade apple chutney, chicken paté, real cheddar cheese, cherry tomatoes, pickles, and 

toast are the perfect accompaniment to a good pint. For something heartier there is also lamb 

curry, bangers and mash (made with beef sausages) and köfte (Turkish meatballs). 

 

When I visited the brewery, there were 5 types of beer on tap: 

 

- Sümer Spicy Wheat Beer (5.0 %) – Unfiltered Belgian style, light body Hefeweizen beer  

brewed with Saaz hops. 

 

- Brew 81 (5.1 %) – Dortmund Export style lager brewed with English and German malt and 

Mount Heed, Perle and Saaz hops. It has an aromatic flavour and floral nose. 



- Haliç Gold (6.4 %) – Belgian Blonde style beer brewed with Munich and Biscuit malts, 

German hops and Turkish spices. It has caramel flavours. 

 

- Istanbul Pale Ale (5.2 %) – IPA style beer brewed with Maris Otter Pale malt and East 

Kent Golding, Cascade, Bramling Cross and Styrian hops. It has citrus flavours. 

 

- Karbon (5.6 %) – Stout brewed with Maris Otter malt and East Kent Golding hops. It has 

chocolate and coffee flavours. 

 

The company doesn’t have any plans to bottle their beers. 

 

Umit Ugur 

July 2015, Istanbul 

 

 

KALGOORLIE  STOUT 

 

Clive Windley, ex-club member, wrote: 

 

In 2005 I visited Steve Greenwood in Maryborough (Central Victoria) and he gave me about 

8 or 10 old bottles with labels.  Some of them were empty and some were unopened.  From 

the day it was capped until today ( 29 Oct. '15 ) this Swan Brewery Kalgoorlie Stout was 

unopened and whilst enjoying a can of my usual brew on Saturday last, I was looking up at it 

in my display and I realised that it was still full and the 

crown seal was one that was missing from my collection so 

I thought that I really should open it very carefully to get 

the cap.  Then I thought that traditionally stout is always 

just that little bit higher in alcohol than beer and this might 

just have gone some way to preserving it, so with nothing 

to lose anyway I put it in the fridge and today I opened it 

and tried it, indeed I drank the bloomin' lot. 

 

Applying the opener to the cap....there was that "hiss" as 

the stored pressure escaped. 

 

Then the pour into the glass.  Still a lively brew, rich black 

colour with the roasted malt aroma as it glugged it's way 

into the glass.  Have a look at that head, eh ?? 

 

And the taste ??  After what I reckon is around 53 years or 

over 50 anyway, the taste was rich and sweet and it went down a treat.  And looking into the 

bottle after the last drop was poured there was just clear glass, no sediment, no stranded 

floaties, no lumps. 

 

Who would have thought that after more than half a century it would have still been 

palatable ?? 



GARA  GUZU  BREWERY  -  MUĞLA,  TURKEY 

 

A new microbrewery opened only a year ago in the south-western province of Muğla where 

the top holiday destinations of Turkey, Bodrum, Marmaris and Fethiye are located. Owned 

by husband and wife team Ataç and Akgonca Besi, the brewery has a 600.000 litre capacity 

but only about 10% is being utilised at the moment. The first brewer was Alex Barlow from 

the UK who is the owner of Allbeer, but the present day brewer is Cem Güney. 

 

  
 

They use malts from Germany and the UK. Hops are from Germany (Magnum, Blanc, 

Comet, Opal), USA (Cascade, Citra), France (Triskel) and Slovenia (Huelmelon). 

 

Their mainstream beers are: 

 

- Gara Guzu Blonde Ale (5 %) – Unfiltered gold coloured beer with biscuit flavour and 

floral and citrus aroma. 

 

- Gara Guzu Amber Ale (4 %) – Unfiltered amber coloured beer with rich toffee flavour and 

spicy bitterness. 

 

 



The latest brews from the company are: 

 

- Musto (6 %) – Dark malt ale with coffee and vanilla flavours. 

 

- 1. Yıl Birası (First Anniversary Beer) (6.4 %) – A new version of Amber Ale with higher 

alcohol content, more hops and concentrated malt. 

 

 
 

The brewery is planning to have a red ale with sugarbeet flavour. 

 

Umit Ugur, October 2015, Istanbul 

 

 

BEYOND  FOSTERS:  10  AUSTRALIAN  BEERS  YOU  NED  TO  TRY 

 

Craft beer in Australia has really started to come alive in the past few years. “Technically, 

the first contemporary craft breweries launched three decades ago, but the first wave pretty 

much rose and then collapsed by the mid-1990s,” says James Smith, author of the Crafty 

Pint website and festival director of Good Beer Week in Melbourne, Australia. “It began 

growing slowly again around the turn of the Millennium and, while some have fallen away, 

many of the best breweries in operation now – Little Creatures (taken over by Lion / Kirin a 

couple of years ago), Feral, Nail, Mountain Goat to name a few – have been around a decade 

or more.” 

 

However you judge it, the craft beer industry in this country of 23 million people has been 

growing at a tremendous rate. “We’ll reach the most brewing companies in operation at any 

one time in Australia this year; the previous high mark was 300 at the end of the 19th 

century before rationalization turned the country into a nation of lager drinkers being 

supplied by just a handful of big operations by the late 1970s,” says Smith. 

 

There’s also been an explosion in brewers attempting different styles in recent years, 

mimicking craft beer scenes elsewhere. “Sours and barrel-ageing are very much the in thing 

for experimental brewers and beer geeks, while farmhouse ales are enjoying a welcome rise 

in popularity.” It makes sense as sour beers and saisons, for example, have the potential to 

be well-suited to the usually hot climate of Australia. 

 

For all the growth, it remains a very young industry with variable quality to be found, 

especially in newer, smaller start-ups – although an increasing number are hitting the ground 

running. “Issues of capitalization, consistency, quality control and so on need addressing in 



 

many cases and there will be some who (maybe deservingly) fall away in the next few 

years.” But, for the first time ever, you can safely say that, in the major cities at least, craft 

beer has hit the mainstream and is only going to grow. 

 

Here are a few great Australian beers to try if you ever make your way “down under”: 

 

Young Henrys Real Ale: Located in Newtown, New South 

Wales, Australia, Young Henrys makes a handful of great beers 

including their take on the traditional Best Bitter. It’s their 

homage to their British ancestors. It’s even made up of 50% 

Australian malts and 50% British malts. It also contains 

Australian hops: Ella, Galaxy and Topaz, giving it more of a 

taste of Australia than Great Britain. 

 

4 Pines Brewing Company Pale Ale: This Pale Ale from Manly, New 

South Wales, Australia, is an extremely drinkable 5.1% ABV and 35 

IBUs. It’s dark, amber, red in colour and has crisp citrus and pine 

flavours that are backed up by a sweet malt flavour. It’s available year-

round at their adjacent brewpub as well as in bottles throughout 

Australia. Hops include Citra, Amarillo and Cascade.  

 

Lord Nelson Three Sheets Pale Ale: Located in The Rocks, New South Wales, 

Australia, Lord Nelson Brewery was named to pay honour to a bygone era. The 

building the brewpub is located in was built in 1841 and has the look of a classic 

English pub. Their take on the pale ale is available on tape and in bottles and sits 

at a light 4.9% ABV. 

 

Nomad Jet Lag IPA: Located in the Northern Beaches section of 

Sydney, New South Wales, Australia, Nomad is one of many 

Australian breweries carrying the craft beer banner. This dark, 

amber coloured 6% ABV IPA gets its sweet, malty taste from 

caramel malts that are combined with both Australian and 

American hops. This creates a unique, citrus, crisp beer.   

 
Modus Operandi Kite Flyer Cream Ale: The 

only cream ale on the list, Modus Operandi Kite 

Flyer is similar to many of the American craft 

cream ales that are popping up in the states. This 

4.8% ABV beer is a perfect ratio of rich 

maltiness and spiced, bitter hops. It’s named for 

Sir Ed Hallstrom whose kite, in 1909, was used to test whether 

or not Australia’s first glider would support a man. It did and 

George Taylor became the first Australian to fly in a man-

made machine. 

 

 



 

Willie The Boatman The Bulger: Located in St. Peters, New South 

Wales, Australia, Willie the Boatman is named for a Scottish convict 

who was sent to work in Australia in 1830. His job required him to 

transport supplies across the Cook River for a local business owner. 

The Bulger is an English style bitter. It is brewed, with a combination 

of European and Australian malts. To give it more of a local flavour, 

this 6.5% ABV bitter is made with Australian and New Zealand hops. 

 

Mountain Goat Steam Ale: Located in Richmond, 

Victoria, Australia, Mountain Goat was founded in 1997 

by beer lovers Cam Hines and Dave Bonighton. Their 

Steam Ale is a certified organic, 4.5% ABV beer that 

features citra and cascade hops and checks in at a 

palatable 22 IBUs. 

 

Coopers Brewery Best Extra Stout: One of the more wintery beers on this 

list, Coopers Brewery Best Extra Stout is just that. It’s a massively rich, dark, 

malt-filled stout. With hints of chocolate and coffee, it’s perfectly paired with 

rich meats like pork and beef as well as various cheeses and deserts. At 6.3% 

ABV, this stout should be enjoyed on a cool, Australian night surrounded by 

friends. 

 

Robot Ninja Sorachi Lager: Located in Collingwood, 

Victoria, Australia, Robot Ninja is the perfect mixture of 

wackiness and talent. All of their beers have a Japanese 

theme including their Robot Ninja Sorachi Lager. This 

lager is brewed using rice and Japanese Sorachi Ace hops. 

It was created to pay homage to the interesting, sometimes 

over-the-top nightlife of Tokyo. 

 

Stone & Wood Brewery Pacific Ale: Situated in Byron Bay, New South Wales, Australia, 

Stone & Wood is started in 2008 by a group of guys who were tired of 

“working for the man”. Their Pacific Ale pays tribute to the large body 

of water the surrounds a large portion of the continent. This easy 

drinking 4.4% ABV ale is brewed using only Australian wheat, barley 

and Galaxy hops. It’s not filtered or pasteurized because they want the 

beer to be as flavourful as possible. 

 

Source: Article by Chris Osburn, The Paste Parlour, 12 June 2015 

 

 

DOOR  PRIZE 

 

The door prize for the December 2015 meeting will be a Kentdale Lager label from the 

Richmond N.S. Brewing Co (shown on the front cover). The winner will be drawn from the 

names of member who signed the attendance list. 



BALTIC  CRUISE  +  AMSTERDAM  +  PARIS 

 

Victorian member Wayne Richardson (157) wrote: 

 

What a holiday. My wife and I flew to Amsterdam, Holland where it began. We had two and 

a half days in this great city, sightseeing by bus, and on foot. Heineken is this city’s main 

beer. I bought a pint of Draught Heineken Pilsener Beer, it cost A$5:15. In Amsterdam we 

joined our cruise ship, Celebrity Silhouette, for a twelve day cruise of the Baltic Sea.   

 

        
 

Our first city to visit was Berlin, Germany. Unfortunately I did not get to try the local beer 

with my lunch. On returning to our cruise ship that evening, they had a special deal on 

German Beer- three bottles for the price of two. Not being able to drink three bottles on the 

night, I took the remainder back to our cabin fridge, to drink at a later time. The three 

German beers were, Rostocher Pils, Paulaner Hefe - Weissbier and Franziskaner Weissbier.                                                                            

Our next stop was Tallinn, Estonia, a lovely medieval city. After a morning sightseeing we 

had lunch in a small cafe in the City Hall, and to accompany our elk pie and elk soup, I tried 

the draught Blonde Beer, served in an earthen-ware jug. It was an excellent brew. 

 

    
 

Our next city visited was St. Petersburg, Russia. Very grand with so much to see. Lunch on 

day one was in a local cafe, where the food served is all made to order. I tried their local



Brown Beer, quite drinkable. On day two we ate lunch in a Belgium Bar cafe, so Belgium 

Beer for lunch. I ordered a Lindemans Lambic Beer, raspberry flavoured, which had a very 

strong flavour. Helsinki, Finland was our next city stop. We had lunch at the Esplanade 

Market. Our lunch consisted of reindeer sausage and reindeer meatballs, with potatoes and 

Lingonbery sauce $A10. I also had a Finnish beer - Olvi, with my lunch and it went well 

with the reindeer meat. In the afternoon we visited Porvoo, a lovely country town. With our 

afternoon tea I tried the Malmgard Dinkel beer, excellent drop.  

 

   
 

The next city that I could try the local beer was Copenhagen, Denmark. With my open 

Danish sandwich lunch, I had a Ravnsborg Rod beer. The weather in Copenhagen on the day 

was perfect. After disembarking in Amsterdam we went to Paris by bus, visiting the 

Australian War Memorial at Villers Bretonneux on the way. A very moving place to visit. 

Paris is a wonderful city to visit, and we stayed for two and a half busy days sightseeing. 

Our lovely heritage hotel served Draught 1664 (French Beer). The nearby Brasserie where 

we ate only sold Draught Leffe (Belgium Beer). I tried their dark and amber brews, both an 

enjoyable drink. We also visited Giverny, and Monet’s Garden. We had lunch in a local 

cafe, and again the only beer available was Leffe (Belgium). I bought a bottle of the Leffe 

Blond and it is quite a nice beer to drink. Our last night in Paris, we went to the Moulin 

Rouge, for dinner and the fantastic show. It was the highlight of our visit in Paris. On that 

occasion we drank champagne. When we travel I always look forward to trying local beer. 

Cheers. 

 

 

BUY  -  SELL  -  TRADE  -  SWAP 

 

Adam Blok (383) says: “Can’t keep up with S.A. craft labels? Don’t moan about it. I have 

plenty to trade. So here’s your chance. Flying Horse Bar and Brewery, Echuca, Public 

Brewery, Halls Gap labels are some I need”. His address is: 37 Traverse Ave, Salisbury Nth. 

SA 5108. 

 

New member Korcsmaros Levente (804) is seeking exchange partners. His address is: 5309 

Berekfuro, Veres P.u 23, Hungary. 

 

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

Oceania. His address is: 2 McGahy Court, Templestowe VIC 3106. 



 BRIDGEPORT  SHUNS  IPA  ARMS  RACE 

 

The Bridgeport India Pale Ale originally created by Australia’s Phil Sexton might look 

somewhat conservative by modern brewing standards, but current head brewer Jeff Edgerton 

has no intention of dialling up the alcohol and bitterness. 

 

Edgerton told Australian Brews News that the brewing landscape had changed considerably 

since Sexton – co-founder of Matilda Bay and then Little Creatures – created the IPA for the 

pioneering Portland brewery in 1996. 

 

“In the US, when we first brought out that IPA, at 5.5 per cent alcohol and 50 IBUs 

[International Bitterness Units], it was considered to be an outrageous beer,” he said. 

 

“We can’t even enter that beer into IPA contests anymore, because generally it’s considered 

to be a Pale Ale by most contest standards, because of that evolution that’s occurred of 

people wanting more hops and more bitterness and more alcohol.” 

 

And with an ABV of 9.5 per cent, Bridgeport’s Old Knucklehead is dwarfed by some of its 

modern counterparts in the barleywine category. 

 

    
 

“It’s like the IPA, the category’s evolved and gotten more outrageous,” Edgerton said. 

 

“If I was going to make a barleywine today I’d probably shoot for like 11 or 12 per cent.” 

 

It’s a similar predicament to that of Fuller’s Brewery, creator of the globally recognised 

Extra Special Bitter style, but whose own Fuller’s ESB no longer fits within ESB style 

guidelines, as UK beer writer Pete Brown recently told Radio Brews News. 

 

But Bridgeport’s Edgerton said he has no intention of beefing up the beers or relabelling 

them with their modern style equivalent. 

 

“I don’t know if it’s necessarily a good thing to keep pushing the alcohol higher and the BUs 

higher,” he said. 

 

“I use the analogy of making super-hot chilli. It’s really easy to make super-hot chilli… it’s 

really easy to make a really over the top, super hoppy beer. But is it balanced, is it 

drinkable? 



“I want to shoot for balance. I’ve had some beers lately where it’s like all I taste is alcohol – 

you get a lot of ethanol flavour through it. Ethanol’s not that pleasant a flavour for most 

people,” Edgerton said. 

 

In what he said is an incredibly fickle and difficult US market, Edgerton is putting his 

money on a return to more sessionable styles. 

 

His latest creations have been the Longball, a 5 per cent ABV summer ale, and the 

Conviction Pale Ale, which comes in at 5.2 per cent. 

 

“You can sit and have two or three of them over a period of time in an afternoon and it’s not 

going to be over the top for you,” he said. 

 

“Maybe the public is looking for something more sessionable.” 

 

While he acknowledged there will always be a place for bigger beers, Edgerton said he 

prefers to appraise beers by their drinkability rather than ABV or IBUs. 

 

“My measure for a lot of people is if they come to the bar and they drink a beer, then I see 

them order another one of the same beer,” he said. 

 

“To me that means they like it, it was a good flavour for them and they enjoyed the 

experience — I’ve performed my brewer’s art to the best of my abilities,” he said. 

 

Source: Article by James Atkinson, Australian Brews News, 28 April 2015 

 

 

BOOK  REVIEW 

 

Gold and Grog: The Breweries of Bendigo and the 

Central Victorian Goldfields 

By Kerry Walton 

 
This book is jam packed with information, 

photographs and labels from an area of Victoria that 

Kerry grew up in.  His research is extensive and his 

personal voice about the breweries and what when on 

is a great read.  

 

The size of the book is A4 with 105 pages. PRICED 

AT $33 plus $5 postage (Total $38). Anyone 

interested in purchasing a book can contact Kerry on 

0407 164 753 or send a letter to Kerry at PO Box 181, 

Warwick Qld 4370. Please don’t send cash through 

the mail. 

 

Review by Michael Bannenberg 



WORLD’S  WEIRDEST  CRAFT  BEERS 

 

Yes, there are craft beers made with testicles, Peeps, and, um, poop. 

 

When you write about beer, it’s amazing how often your friends stop by for an impromptu 

visit. Usually my buddies leave pretty happy – but their most recent stopover may have them 

rethinking whether I’m worth the bother. 

 

Craft brewers have a freedom to experiment that macro brewers can only dream about. It’s 

often a hit or miss affair, with most of the misses being chalked up as a learning experience. 

But when you get into the world of novelty beers – or stunt beers – it’s a whole different ball 

game. 

 

Stunt beers are a way to turn heads – and sometimes capture a little mainstream attention. 

Dogfish Head, for example, has Chicha – a native corn beer that is chewed by the brewers 

and spit out before being brewed (and boiled – so it’s sterile). The saliva, say the brewers, 

has enzymes that convert the starches in the corns to sugar. 

 

Earlier this month, Barrels and Bottles Brewery in Golden, CO offered an extra special bitter 

that was brewed with Peeps, the coloured marshmallow candy that marks the Easter season. 

(90 of them, to be specific.) And just last week, New Belgium teamed up with Ben & Jerry’s 

ice cream to announce plans to produce a Salted Caramel Brownie Brown Ale (which will 

go on sale this fall). 

 

These sorts of concoctions are great for grabbing headlines and starting conversations, but 

the problem is beers brewed solely to capture the general public’s attention are oftentimes … 

well, let’s be kind and say less than optimal. 

 

The newly crowned king of stunt beers is Iceland’s Brugghús Steðja. In January, the 

microbrewery introduced Hvalur 2 – a 5.2% ABV seasonal ale that incorporates the testicles 

of fin whales into the brewing process. And, believe it or not, that’s not the weirdest part of 

the ingredient list. 

 

“We consider this beer to be in perfect style of [the Thorri] season,” says Dagbjartur 

Arilíusson, Steðji’s co-owner. “We get fresh whale testicles from a fin whale and we smoke 

it in an old Icelandic tradition way, smoked with dry sheep dung.” 

 

Yep, you read that right… the testicles are smoked in sheep poop. 

 

(Arilíusson notes that the foods enjoyed during Thorri include rams testicles, soured whale 

fat and rotten shark, by the way – so it’s perhaps not an ideal time for picky eaters and 

drinkers to venture to Iceland.) 

 

The beer, not surprisingly, has been condemned by environmental groups – and some who 

have tasted it liken it to drinking campfire smoke. But the brewer says demand has been 

strong – so much so that they’re considering making it a regular offering. 



It’s virtually impossible to find in the U.S., not surprisingly – but if you’re dead set on 

drinking a testicle beer, there’s always Wynkoop Brewing Company’s Rocky Mountain 

Oyster Stout, made with 25 pounds of bull testicles. 

 

Not all novelty beers are meant to court controversy or are played for a laugh, though. 

Ninkasi, for example, is using its Ground Control – which is brewed with yeast that has been 

sent into outer space – to help raise awareness for the space program. 

 

“Of course it has a marketing side to it, but to us, it’s about something else, too,” says 

Ninkasi co-owner and self-confessed space nerd Jamie Floyd. “I think people’s 

understanding of where we are in terms of space is pretty exaggerated. As we as a country 

are re-examining our connection to space, I think this is a great story for space [travel], even 

moreso than our brewery.” 

 

Finding yourself intrigued by a novelty/stunt beer? Proceed with caution. There are some 

diamonds in the rough out there, but the hit/miss ratio is fairly low. Here’s how we fared 

with a few — and why I may have fewer visitors for the next few weeks… 

 

Mamma Mia Pizza Beer: The idea, in theory, was a good one. Make a beer that 

pairs perfectly with that pepperoni pie. And the ingredient list of this beer seems 

to use the right ingredients. In the end, though, what you get is 

something that lasts like someone strained a macro beer through 

Spaghetti-Os. (ABV: 4.6%). 

 

Voodoo Doughnut Lemon Chiffon Crueller Ale: Rogue has made a 

reputation out of brewing on the edge. And for the past few years, it has 

collaborated with Portland's Voodoo Doughnuts to concoct a special 

brew. This instalment in the series has a wonderful scent - and brings the namesake 

pastry to mind, but the lemon tastes artificial, the vanilla and marshmallow seem 

absent and, as it warms, it takes on the qualities of a cleaning product. (ABV: 

6.9%). 

 

 Ghost Face Killah: Ow. No, seriously ... OW!! Twisted Pine Brewing Co.'s ultra-

spicy beer contains six chilies including Anaheim, Fresno, jalapeño, serrano, 

habenero, and ghost chili. It's akin to sipping liquid fire and you won't taste 

anything but those peppers for quite a while. (Want heat without the same level of 

excruciating pain? Try a Habanero Sculpin from Ballast Point instead.) (ABV: 

5%). 

 

Ground Control Imperial Stout: Ninkasi Brewing Co. wins points for 

offering a stunt beer without stunt flavouring. The yeast in this pitch-

black stout survived a trip into outer space and back, but it doesn't seem to have an 

impact on the flavour. This is a beer with heavy chocolate, hazelnut and espresso 

notes that comes with a bitter finish. The high ABV is noticeable, but this is a beer 

that can - and probably should - be aged. It's good now, but I'd love to try it again in 

18 months or so and see how the complexities have changed. (ABV: 10%). 

 

Source: Article by Chris Morris, Fortune, 25 April 2015 



 

 

    
 

 

  
 

 

      
 

 

       



   
 

    
 

            
 

          



CELLARING  DOS  AND  DONT’S 

 

Patrick Dawson, the author of “Vintage Beer, A Taster’s Guide to Brews that Improve Over 

Time,” weighs in on best practices for cellaring. 

 

Despite expert predictions, beers always seem to surprise us with what they can do in their 

old age. That’s the beauty, and the mystery, of fermentation science. Here are some of those 

surprises and exceptions. 

 

DO cellar beer with high amounts of residual malt sugar. 

After a beer’s primary fermentation, the more sugar left behind, the better that beer will age. 

Dawson calls those residual sugars “oxygen sponges” because they absorb oxygen in beer, 

which delays inevitable oxidation and therefore, off-flavours. Oxidation by-products adhere 

to malt protein and cause them to drop out of the beer, thinning its body over time. “Residual 

sugars help by supplanting the thinning malt profile as well as by providing a base for the 

new, developing sherry flavours to stand on.” 

 

DON’T exclude drier styles of beer. 

Relatively high residual sugar confers an advantage when aging beers, Garrett Oliver says in 

The Oxford Companion to Beer, “but some dry styles can fare well. Strong dark Belgian 

Trappist and abbey ales, for example, tend to age well, despite their relative lack of residual 

sugar.” 

 

The Trappist beers age well because they have a high-phenolic character with a large 

amount of melanoidins, Dawson says, which produce rich flavours that make up for lack of 

residual sugar in the beers. The other exception, he says, is “crisp, lambic-style beers, whose 

wild yeasts act as an antioxidant and whose flavour profile is not malt-centric or hurt by a 

fading malt body.” 

 

DO add imperial stouts to your cellar. 

Commonly brewed with dark, roasted malts, imperial stouts yield dark chocolate, dried fruit, 

and even berry flavours over time. 

 

DON’T leave them there too long. 

The roasted malts that make these beers so flavourful also shorten their cellaring time. High 

acidity makes them more susceptible to autolysis, which creates meaty flavours like ink and 

soy sauce. Almost all imperial stouts can benefit from a year of aging, Dawson recommends, 

and beyond that another two or three years at most. 

 

DO drink wheat beers quickly, rather than aging them. 

Due to oxidation, the wheat proteins in beer tend to drop out of suspension after six months 

or so, leaving a clearer, thinner beer. For beers whose profile is designed to be wheat-

forward, this is a bad thing, Dawson says. “Because of a tendency to lose a critical 

component of their overall makeup, wheat beers . . . don’t make good candidates for 

cellaring,” he explains, adding that wheat beers are high in lipids, which tend to create stale 

flavours in the cellar. 



DON’T rush wheat-based styles fermented with Brettanomyces. 

“Lambic and gueuze [and sometimes saisons] are wheat beers and, in my opinion, are some 

of the best vintage beers of all time,” Dawson says. There are also plenty of Brett saisons 

[fermented with Brettanomyces] brewed with wheat that can benefit from some time in the 

cellar. [Because] the beers have Brett in them, and [because] Brett has such a voracious 

appetite, given enough time, it will eat most anything. So having those difficult-to-ferment 

sugars in there will keep the beers from becoming watery and thin. In a way, brewing these 

beers with wheat is like a runner carbo-loading before a marathon.” 

 

In Vintage Beer, A Taster’s Guide to Brews that Improve Over Time, Dawson cites another 

carbo-loading example: the traditional German beer style Berliner Weisse. The beer is 

traditionally brewed with Lactobacillus; “however there is usually some Brett integrated in 

the fermentation process, allowing the style to develop in the cellar.” 

 

DO enjoy hoppy beers while fresh. 

Hops lose their intensity on the shelf, and thus IPAs and other hops-forward styles aren’t 

brewed with cellaring in mind. The high levels of alpha acids in American hops, such as 

Amarillo and Cascade hops, are easily oxidized, which can make for stale, papery off-

flavours. 

 

DON’T underestimate the flavours that are left as certain hoppy beers age. 

High in beta acids, however, English hops such as Kent Goldings tend to maintain bitterness 

over time and can even bring new fruit flavours, such as cherry or pineapple, to a beer as 

they age. 

 

DO give barleywines some time. 

Make that English-style barleywines. Dawson calls them the granddaddy of all vintage 

beers, designated so because they are “beers built to age.” Their robust malt character, 

coupled with low attenuating yeast strains, let them thrive in the cellar. 

 

DON’T give American barleywines as much time. 

American barleywines hit the palate dry, hoppy, and hot, coming across more as double 

IPAs. Aged a year, says Dawson, these beers will maintain a good amount of hoppiness but 

lose enough to taste more like a traditional barleywine, with dried fruit and sherry flavours. 

 

DO give oak-aged beers time to mature. 

“As the malt, yeast, and hops flavours go on a roller-coaster ride,” Dawson says in Vintage 

Beer, the oak flavours remain comparatively stable. More often than not, those oak flavours 

will complement the newly derived flavours in aged beer. 

 

DON’T expect the same stability for other flavours on top of the oak. 

Studies show that oak nuances such as vanilla, coconut, and clove flavours are “somewhat 

susceptible” to oxygen, Dawson reports. They eventually tighten with age, vanilla flavours 

softening first. 

 

DO age “imperial” beers. 

It’s certainly advantageous to cellar beers that are more than 8 percent ABV. Alcohol acts as 

a preservative, so higher ABV beers have more time to develop complexities. 



DON’T ignore sour and smoke beers since those act as preservatives that prolong 

aging, too. 

“I always say for a beer to age, it needs to have one of the three S’s; strong, sour, or 

smoked,” Dawson says. “A strong beer, above 8 percent ABV, ages great, but the acidity in 

a sour beer, or smoke phenols in a rauchbier, can replace the high alcohol to make a beer 

cellar-worthy.” Great sour examples would be lambic or gueuze, usually less than 5 percent 

ABV, such as Cantillon [Brasserie Cantillon Brouwerij, Belgium] or Drie Fontienen 

[Brouwerij Drie Fontienen, Belgium]. On the smoked side of things are the German 

rauchbiers or smoked porters usually less than 6 percent ABV, such as Aecht Schlenkerla or 

Alaskan Brewing’s Smoked Porter. 

 

Like all rules, those of beer cellaring are often made to be broken. To learn them takes time, 

patience, and a lot of trial and error. “After a few years of mostly painful results, I began 

researching some of the science behind aging to be able to better choose which beers to 

age,” Dawson says. “This research then led me to write Vintage Beer to help others avoid 

the same mistakes I made.” 

 

Source: Article by Emily Hutto, Craft Beer & Brewing, 2 February 2015 

 

 

CARNIVAL  CRUISE  LINES  WILL  BREW  ITS  OWN  BEER 

 

Sure the beer is popular, but sometimes the location itself is worth taking note. Craft 

breweries are popping up in some unexpected and amazing buildings, ranging from 

repurposed old banks, theatres, and even firehouses and churches. So why not on a boat? 

 

Carnival Cruise Lines has announced the addition of a brewpub on one of their new ships, 

The Carnival Vista, which will embark on its first voyage sometime in the spring of 2016. 

The ship has many high-end amenities, but the brewpub is the most intriguing. Two copper-

topped glass kettles will be used to make ales and lagers unique to the ship inside their 

RedFrog Pub. The cruise line 

is mum on specific details 

about the beer styles and who 

will brew them, but they plan 

to have three unique recipes on 

board. 

 

Carnival told USA Today that 

they plan to mill the grains on 

site, making the operation as 

authentic as possible for their 

guests. Passengers will then be 

able to pour their own beers 

via a unique tabletop draft that is being installed on the ship. Guests have been clamouring 

for more beer options on Carnival’s ships, where the best sellers remain the macro offerings 

such as Bud Light and Corona, and the company is responding to the demand. 

 



“The idea came from our guests’ love of craft beers,” says Edward Allen, VP of beverage 

operations for the company. Carnival also offers regional beers from some port cities, such 

as Cigar City (Tampa, FL), Abita, (New Orleans, LA), and Maui Brewing Company 

(Lahaina, HI). 

 

Source: Article by Loren Green, http://www.pastemagazine.com/ 3 April 2015 

 

 

A  TEA  BAG  FOR  YOUR  BEER 

 

This is not a joke. There is now a Kickstarter campaign for Hop Theory, a company that is 

producing beer-steeping bags. They're basically tea bags for your beer. (Just one more 

reason we love the Kickstarter era - it makes drinking better.) 

 

Let us explain. Hop Theory isn't turning water into wine - they aren't gods. What they've 

done with their beer bags is found a way to make light beer taste better. Or, for that matter, 

even make craft beer taste better. They're just making all beer taste better because 

apparently, you can. 

 

The way they break it down is that beer falls into 

two categories: Light and craft. Craft tastes better 

but is more expensive and higher in calories. 

Light beer is cheaper and less caloric, but well, 

just doesn't taste that good. That is, until you steep 

a Hop Theory bag in one. 

 

Hop Theory bags are made with cascade hops, 

orange peels and coriander seeds. Just drop one 

into a glass of beer and give it two to four minutes 

to fully infuse. One bag can be used to enhance up 

to four beers - and once it's been steeped in one 

it'll automatically add flavour to the drinks. You 

can almost even see it adding colour to the beer as 

it steeps. 

 

The bags come individually wrapped, just like most teas, so you can take them with you to 

your local bar, family gathering or keep one in your pocket for emergencies. Hop Theory 

currently only offers one flavour, but they have hopes of adding more options - like 

raspberry, pumpkin and double IPA - depending on how successful their fundraising efforts 

turns out. They're hoping to raise $25,000. The campaign ends May 9, so stay tuned. 

 

Source: http://www.huffingtonpost.com/ dated 3 April 2015 

 
 

Last  chance  to  renew  your  membership  



THE  WORLD’S  TOP  SELLING  BEER IS  A  WATERY  LAGER  

SOLD ONLY  IN  CHINA  FOR  $1  A  LITRE 

 

If you live outside of China, you may never have heard of Snow, a pale ale made by 

SABMiller and China Resources Enterprise. But it has been the top selling beer brand in the 

world in terms of volume since 2008, when it overtook Bud Light. SABMiller likes to brag 

that in 2012 it sold enough Snow beer to fill 12 Olympic-sized swimming pools every day 

for a year. 

 

Snow’s primary advantage is that it is sold in the world’s largest beer market. As Quartz has 

pointed out, China is the biggest beer market in the world by volume, and overtook the US 

in 2002. (It is now twice as large, but the US still leads in terms of sales value.) Moreover, 

it’s cheap, as little as 3 renminbi ($0.49) for a 330 ml can, widely distributed, and according 

to SABMiller, works well with spicy Chinese meals. 

 

As one reviewer explains: “There are some beers you buy because they taste great and others 

you buy because they are cheap. Snow fills the latter category quite nicely in China. For 3.80 

RMB, or roughly 50 cents, you can have a regular old Euro pale. It is what it is, and really 

for what it is, not terrible. Like the bottle says: “Relax, it’s fine.” 

 

Of the top ten beer brands around the world, four of them are Chinese (Snow, Tsingtao, 

Yanjing, and Harbin.) 

 

  
 

But watery, low alcohol-content beer may be losing favour with Chinese consumers. Last 

year, domestic beer production output fell by 1%, the first drop in ten consecutive years of 

growth. 

 

Meanwhile, beer imports from Germany, Belgium, the Netherlands, France, and other 

markets are growing, according to the US Department of Agriculture’s Foreign Agricultural 

Service. Craft beer stores and bars have also been popping up around cities like Beijing and 

Shanghai, giving US industry observers hope that a window of opportunity, similar to one 

that opened for imported wine a decade ago, has opened for beer as well. 

 

Source: http://qz.com/ 



BEER  AID 

 

 

Beer drinkers can finally rejoice, knowing there is now a unique product that will help 

reduce or eliminate all the unpleasant digestive effects from drinking beer.  

 

Beer drinkers need only take Beer AID before drinking beer and not worry about the gas, 

bloating and other negative intestinal effects that typically plague them, their friends and 

their loved ones. 

 

Everyone who loves, or even likes, to drink beer, knows the havoc it can wreak on the 

drinker’s gastrointestinal (GI) system. From gas and bloating, to stomach upset and even 

worse, beer can leave many lovers of the beverage suffering. In short, for many, beer can be 

less enjoyable after its drinking, than during. 

 

Unlike products currently available, like those meant to alleviate GI distress from beans and 

dairy, this new product claims to relieve these symptoms for the millions who suffer after 

drinking beer – especially today’s big, craft beers. 

 

It’s not this claim that makes Beer AID so unusual. It’s that nobody’s ever previously 

thought to create this type of product, making it unique to the digestive supplement market. 

 

The concept behind this product is quite simple, according to Matt Simpson, owner of The 

Beer Sommelier, a craft beer consultancy and creator of Beer AID: “While I’m not at liberty 

to disclose the exact formulation, Beer AID relies on an enzyme composition that breaks 

down the complex sugars in beer, making them much more digestible.” 

 

He adds, “By introducing this supplement into the GI tract when drinking beer (i.e., taking 

some as you drink), you can effectively reduce all those painful and malodorous side 

effects.” 

 

“So many people have symptoms from lactose intolerance and take enzyme supplements to 

mitigate their suffering,” says Walter Smith, M.D., an Atlanta doctor. “Beer drinkers often 

experience the same symptoms from drinking beer, but never realize it’s a preventable 

condition,” he adds. 

 

“It was really a no-brainer,” says Simpson. “I’d have thought somebody’s significant other 

would have seen the necessity, long before most unattached people would,” he said, adding 

“but I suppose they all simply go on, suffering.” 

 

Apparently those who have sampled the product previously, communicate favourable 

results. “I beg Matt for a bunch of his ‘secret capsules,’ every time we meet at national beer 

gatherings, or when I travel to his hometown,” says Beau Shine, craft beer aficionado from 

Cincinnati. “I’m all the happier for it the next day, too. Every time,” he added. 

 

Source: Article by Terry Bunch, Beer Alien, 10 March 2015 



WHAT  IT’S  LIKE  TO  DRINK  A  26-YEAR-OLD  BEER 

 

Merry Christmas and Happy New Year—1988.” 

 

Nope, that's not from a holiday card I found lodged behind a bookcase. It was actually 

printed on the label of a beer I had the privilege of tasting at a recent company party. 

 

The 26-year-old bottle of Anchor Brewing Company's Christmas Ale is by far the oldest 

thing that’s ever come in contact with my stomach, and I assume the same goes for the rest 

of the beer-loving crew who partook in the experience. 

 

It's impossible not to think about what was happening in the 

world back when this beer was bottled. For one thing, yours truly 

was just shy of two years old. Ronald Reagan was president, and 

the Berlin Wall was still a symbol of the looming spectre of 

communism. Oh, and a 16-bit gaming console called Sega 

Genesis had just hit stores. 

 

Yeah, this thing was old. Maybe too old. But how did it taste?  

 

Well, not great, but not as awful as you might imagine. The 

flavour profile was complex, with dominant notes of soy sauce 

and raisins, along with a vinegary edge that reminded me of 

Worcestershire sauce. Pretty much all of the beer's bitterness had 

been washed away by the gradual breakdown of the hops, which 

allowed the residual malty sugars to shine through. 

 

The chemical causes behind the taste transformation 

are manifold, but on the whole, the beer was 

surprisingly drinkable—far better than I expected 

given the admittedly haphazard way it had been 

cellared. I probably wouldn’t order it at a bar, but 

there’s certainly something to say for the novelty of 

drinking a 26-year-old ale. 

 

Later in the evening, we also tried out a 15-year-old 

barleywine from J.W. Lees. It had also aged a little too 

long, but the highly fortified style held up better to the 

ravages of time. The taste? Big booze and raisins. Lots 

and lots of raisins. 

 

Our biggest takeaway was that, unlike wine and 

whiskey, beer can age too long. To get the most out of a particular brew's developing 

flavours, you need to age it properly and for an appropriate amount of time for the style and 

ABV. If you let it go too long, well... you'd better like raisins. 

 

Source: Article by Tyler Wells Lynch, reviewed.com 6 March 2015 



TWA  PINT  GLESS 

 

THE two-pint glasses have been brought in to cut queues at Dundee University's student 

union bars. Student drinkers are seeing double with the launch of two-pint glasses. 

 

The new measure has been brought in to cut queues at Dundee University’s student union 

bars. 

 

 
 

Iain MacKinnon, Students’ Association president, said: “They are not a gimmick. “When the 

bars are busy, especially during televised sport events, people were spending more time 

waiting for a drink than watching the match. Long slow queues can lead to customers 

becoming frustrated and aggravated and that’s something we want to avoid.” 

 

He denied it would lead to students drinking more. Iain added: “We already serve pitchers of 

beer for groups and I don’t believe anyone is drinking any more with the new glasses. 

 

“Students like the convenience of it and we have had a great response so far.” 

 

But the move was slammed by the Scottish Licensed Trade Association. Chief executive 

Paul Waterson said: “This goes against the current trend of reducing the size of glasses. 

 

“Many outlets – particularly those selling craft beer – have moved to half-pints. Otherwise, 

we support the use of the traditional pint glass.” 

 

Source: http://www.dailyrecord.co.uk/ 



THE  STORY  OF  BARREL-AGED  BEER 

 

The craft beer industry has seen a lot of activity in recent years having to do with the 

resurrection of the use of wooden barrels during the aging process. While today’s brewers 

are producing many differing styles that employ wood vessels somewhere along the way, the 

history is a bit simpler.  

 

Back in the day, wood was the material that was used for the construction of beer barrels, 

storage vats, mash tuns, and just about every other brewery vessel except the brew kettle. 

This was the case with the wine and distilled spirits industries as well. In ancient times, wine 

was fermented, stored and transported in clay vessels known as “amphorae,” as were the 

original beers of Mesopotamia and Egypt. By the early centuries A.D., wood had replaced 

clay or terra cotta as the favoured material for the manufacture of containers for the storage 

and transport of liquids, probably because of durability and ready access to raw materials. 

 

The classic barrel shape was an engineering design that added strength and provided for the 

cinching of the bands to bind the staves together. Somewhere along the way, it was noticed 

that the type of wood used for the barrel contributed to the character and flavour of the 

contents. Since barrels were expensive and labour-intensive to make, they were used many 

times over, often to hold different products. Again, it was noticed that the flavour of the 

contents could be affected — this time by the residue of the previous inhabitant of the barrel. 

 

The first time a new barrel is used, the nature of the wood and the length of time the product 

is held there will yield some character of that particular wood. If the same product is placed 

in the barrel time after time, there will be little if any effect on it, as the wood has yielded all 

that it has to offer by continuous use. Secondary uses, as in sherry barrels used to age Scotch 

whisky, have become industry standards for some products; primary once-only uses, as in 

the production of Bourbon, for others; and continuous, same-product use for still others. 

 

Getting away from wine and whisky, which have their own extensive lore in this area, let’s 

move on to beer. Wood has played an important role in the brewing industry for centuries. 

For hundreds of years, beer was fermented in wood, aged in wood, shipped in wood, and 

served from wood. As previously mentioned, the wood ceases to provide anything to the 

product, except maybe bacterial infection (more on this later) after the initial use; and beer 

barrels were extensively reused. Wood is porous and notoriously difficult to clean. Beer 

shipped in wood has to be either consumed in short order or be preserved by heavy hop 

rates, high alcohol content, or both. A sort of preservation could be achieved by shipping 

beer that was still actively fermenting, or “cask conditioning,” an inexact methodology that 

depended heavily on the skills of the publican at the serving end. In any event, the use of 

wood in brewing was enthusiastically abandoned with the advent of metal kegs, fermenters, 

and storage tanks — for the most part, that is. 

 

There were a few styles of beer that depended on a specific bacterial infection to define their 

character, notably the sour beer category. When an unintended bacterial infection gets into a 

keg, the result is spoiled beer. However, a deliberate infection may be induced to produce a 

specific beer style. This process has been modernized but historically came about by the 

reuse of infected barrels. 



As the American craft beer industry blossomed, some brewers began using whisky barrels to 

age a few beers. The intent was to derive interesting flavours from the wood that were left 

over from its previous use. Since Bourbon barrels are only used once for whisky aging, they 

are readily available, inexpensive, and contain enough residual character to flavour the beer 

if it’s left there for a while. Rye whisky, rum, and even some wine barrels are being used in 

this way. 

 

Now, this is not to be confused with cask conditioning in the classic sense. Whisky barrels 

are not designed to hold a pressurized product and cannot be used for fermenting, which 

produces CO2, unless they are vented. Mostly, with a few exceptions, today’s process is 

really just a flavouring procedure in which a fully fermented and finished beer is held in a 

used barrel for a period of time.  

 

Often the brewer will simply “barrel age” one of their standard products. Other times a blend 

of several beers will be barrelled. Sometimes a special brew will be designed to take 

advantage of the possible flavour combinations. In all cases, the end product must be re-

carbonated and is usually blended with a significant volume of un-barrelled beer prior to 

sale. 

 

The length of time the beer remains in the barrel can be as little as a week or two, or can be 

as long as a few months to a year. It just depends on the brewer, the type of barrel, and the 

intended result. Due to the extra time and expense involved, barrel aged beers are typically 

sold at a premium and are usually in short supply. 

 

Anchor Brewing Company has been making a barrel-aged beer for several years using rye 

whisky barrels from our own distillery. The quantities are limited due to the fact that we 

generate very few used barrels. Since we control the barrels, we can fill them with beer 

shortly after they are emptied of whisky. The longer an emptied barrel is stored, the more it 

will dry out and the less character it will yield to the beer. 

 

Our Barrel Ale, or OBA as we call it, starts with several of our ales that have compatible hop 

profiles. These ales are then proportionally blended by the brewmaster, run into the freshly 

emptied rye barrels, and then stored in our cellar. The length of time the beer is held there 

has varied, as has the blend of ales. OBA is then blended in a tank with a portion of our 

regular ales and allowed to re-carbonate before it is packaged. Usually available only as a 

very limited draught release from time to time, OBA was once packaged in magnum bottles, 

which were used only for special events. 

 

Given the creativity of today’s craft brewers and the variety of barrels available, the process 

has many possibilities for producing unique and interesting beers. A few breweries have 

gotten into this in a big way, with over a thousand barrels in use. There are even a couple of 

small producers that plan to offer barrel-aged products exclusively. Fortunately for those of 

us who enjoy these unique beers, we can look forward to barrel-aged beers from a wide 

variety of producers for years to come.  

 

Source: http://www.anchorbrewing.com/ 



10  OF  THE  WORLD’S  OLDEST  BREWERIES 

 

10 – St. JAMES’ GATE BREWERY 

 

Founded in 1759 in Dublin, Ireland. The home of Guinness (of which 13 million pints are 

consumed every St. Patrick’s Day), this brewery had fallen into disuse when Arthur 

Guinness acquired it by signing a “9000-year lease” at £45 per year. St. James's Gate has 

been the home of Guinness ever since. To commemorate that historic event, the company 

celebrated five annual “Arthur’s Days” from 2009 to 2013, which saw participants drinking 

in his honour at 17:59 (5:59 PM). It became the largest brewery in Ireland in 1838, and the 

largest in the world by 1886, with an annual output of 1.2 million barrels. Although no 

longer the largest brewery in the world, it is still the largest brewer of stout in the world. The 

company has since bought out the originally leased property and during the 19th and early 

20th centuries the brewery owned most of the buildings in the surrounding area, including 

many streets of housing for brewery employees, and offices associated with the brewery. 

The brewery also made all of its own power using its own power plant. 

 

 

   
 

 

9 - SMITHWICK’S BREWERY  

 

Founded in 1710 in Kilkenny, Ireland. Billed as “Superior Irish Ale,” Smithwick’s has been 

brewed for over 300 years. Nine generations of Smithwick men worked all their lives in the 

brewery. “Smithwick’s Experience Kilkenny” was opened on 31st July 2014. The Victorian 

brewing building has been transformed into a state of the art visitor centre that immerses you 

in Ireland’s oldest beer, teach you about the craft of brewing and ultimately allow you to 

taste the perfect Smithwick’s pint. 

 

 

   



8 - GROLSCH BREWERY 

 

Founded in 1615 in Groenlo, Netherlands. The town of Groenlo was then known as Grolle, 

hence the name Grolsch, meaning 'of Grolle'. Grolsch is best known for its 5% abv pale 

lager, Grolsch Premium Pilsner. The brewery was first operated by Willem Neerfeldt. 

Neerfeldt's son-in-law, Peter Sanford Cuyper, later took over. On 19 November 2007, the 

board of Royal Grolsch NV accepted a €814 million offer for the company by SABMiller. It 

was awarded the Koninklijk (Royal) title in 1995. 

 

 

   
  

 

7 - STIEGL BREWERY 

 

Founded in 1492 in Salzburg, Austria. For more than 120 years the brewery has been owned 

by the Kiener family and since 1990 Dr Heinrich Dieter Kiener (III.) has been responsible 

for the company’s fortunes. During this period of time, Stiegl has developed from a small 

local brewery into Austria’s largest and most successful private brewery. The brewery gets 

its water from Salzburg’s landmark mountain, the Untersberg. The spring water from the 

Untersberg is noted for its outstanding quality and purity so that it can be used as it is drawn 

from the deep spring well.  

 

On 16 December 2009, at precisely 10:12, the millionth hectolitre of beer was brewed at the 

family-run Stiegl Brewery in Salzburg - for the first time in its 500-year-old history. That’s 

equivalent to 200 million 0.5 litre Stiegl beers. 

 

The Stiegl Estate in Wildshut on the Upper Austrian border has allowed the Stiegl Brewery 

to establish its own organic agriculture and cultivate ancient grains such as spelt, black oats 

and emmer wheat. 

 

 

   



6 - HUBERTUS BREWERY 

 

Founded in 1454 near Laa an der Thaya, in the North Eastern part of Austria, close to the 

borders of Czech Republic and Slovakia. There’s a pretty cool story behind the Hubertus 

Brewery logo. Adorning their bottle labels is the “stag of St. Hubertus,” which references a 

dream this medieval bishop’s said to have had. One night-the story goes-Hubertus 

envisioned a crucifix nestled above the head of a buck. Taking this as a heavenly sign, he 

proceeded to live out his remaining days with saintly vigour. At present, the brewery has an 

annual production exceeding 20,000 hectolitres, (approximately 4,400,000 pints). Currently 

there are eight different beers available including seasonal beers and an IPA (India Pale 

Ale). Most of beer which is produced is supplied to the local community within a few miles 

of the breweries location. 

 

 

   
 

 

5 - AUGUSTINER-BRÄU 

 

Founded in 1328, in Munich, Germany. Since 1328 Augustiner beer had been brewed within 

the monastery of the Augustinian Brotherhood near the cathedral of Munich. The monks 

who originally ran Augustiner-Bräu consumed a portion of their beer while selling the rest-

tax-free-for profit. After nearly 500 years of tradition, the secularization in 1803 and the 

following privatisation led to a privately owned company: Augustiner Bräu. In 1817 it 

moved to the Neuhauser Strasse, the very same place where the renowned "Stammhaus" still 

stands today. In 1829 the Wagner family took over the company and eventually moved it to 

the "Kellerareal" at the Landsberger Strasse in 1885. During the Second World War the 

brewery suffered heavy damage, but the whole complex was rebuilt soon after, regaining its 

old splendour and keeping it until today, especially the brick front that is listed as a historical 

monument. 

 

   



4 - PRIVATBRAUEREI GAFFEL BECKER & CO. 

 

Founded in 1302 in Cologne, Germany. The eventful and turbulent time in brewery’s history 

came to an end on 24th May 1908 when Becker Brothers took over the brewery. They 

renovated the building to resemble an old guild house and renamed the top-fermenting beer 

brewery “In der Gaffel”. At that time the annual production was estimated to be about 5,000 

hl and by 1940 when the reconstruction started, it had already reached 10,000 hl. Current 

production of Gaffel Koelsch, Gaffel Light with reduced alcohol and calories and the 

alcohol-free brand Gaffel Frei exceeds 400,000 hl per year. More than 70% of the original 

brand, which equals almost 280,000 hl of the delicately bitter Gaffel Koelsch, is pumped 

into kegs and served fresh on tap in pubs and restaurants. This makes Gaffel Koelsch one of 

the 10 largest keg beer manufacturers in Germany.   

 

 

   
 

 

3 - BOLTEN BREWERY 

 

Founded in 1266 in Korschenbroich, Germany. Back then records show that Heinrich der 

Brauer was given the right to brew beer at the Kraushof from the Lordship of Myllendonk. 

The brewery is still based in Kraushof to this day. It was taken over by Bolten family in 

1519. The name and the brewery, which has been remodeled and rebuilt several times, have 

endured, just like the brewery's dedication to Altbier - despite the fact that these days the 

brewery also makes wheat beer and lager. The brewery was destroyed by fire in 1774 but re-

build and became operational again by 1776. Bolten Brewery is the oldest Altbier (a style of 

traditional German ale) brewery in the world. Altbier (German for 'old beer') is a style of 

beer first brewed in the historical region of Westphalia and is a speciality of the city of 

Düsseldorf. Its name comes from its production using the technique of top fermentation, an 

older method than bottom fermentation characteristic of lager styles of beer. Altbier has 

usually a dark copper colour. 

 

 

   
 



2 - WELTENBURG ABBEY BREWERY 

 

Founded in 1050 in Kelheim, Germany. Four hundred and thirty-three years separates the 

founding of this monastery (617) from the founding of the brewery (1050). The first 

indicators for the existence of a brewery in Weltenburg Monastery can be found in the 

Weltenburg necrology, which states that in 1035 the Master Brewer died. A second scientific 

source is a protocol in the over 900-year old "Libellus Traditionum" from around the year 

1050. During the last millennium until today the monastic beer production in Weltenburg 

has been interrupted only by secularization from 1803 to 1846. In 1846 the brewery became 

monastic property again and has stayed so ever since. Nearly another millennium later, 

Weltenburg Abbey’s beloved beers are still going strong. In accordance with the Bavarian 

Purity Law of 1516 and the traditional art of brewing, nine beer varieties are brewed in 

Weltenburg; the range of products is complemented by further seasonal beer specialities. 

 

   
 

 

1 - WEIHENSTEPHAN BREWERY 

 

Founded in 1040 in Bavaria, Germany. The world’s oldest continuously-operating brewery 

was born within Weihenstephan Abbey before being secularized in 1803 (today, it’s owned 

by the state of Bavaria). Since 1923, the brewery has been known as the Bavarian State 

Brewery Weihenstephan (in German Bayerische Staatsbrauerei Weihenstephan), and is 

operated in conjunction with the Technical University of Munich as both a state-of-the-art 

production facility and a centre for learning. The brewery produces a range of pale lagers 

and wheat beers including Weihenstephaner Weissbier, which is available in filtered 

(Kristall) and unfiltered (Hefe) versions. The strongest beers the brewery produces are 

Infinium (10.5% abv), Vitus (a 7.7% abv wheat beer) and Korbinian (a 7.4% abv strong 

lager or bock) 

 

   
 

Source: Article by Mark Mancini, mentalfloss.com with some addition by the Editor. 



SPACE  YEAST  BEER  READY  FOR  LIFT  OFF 

 

A beer brewed with yeast that has travelled into space and back is set to hit the shelves after 

two years in the making. 

 

Last year the Oregon-based independent craft brewery embarked on a mission to send 

brewer’s yeast into space, return it to earth and produce a craft beer – a project dubbed the 

Ninkasi Space Program.  

 

In July, 2014, a rocket carrying 16 vials of brewer’s yeast was launched into to space, 

however complications meant that after re-entry the yeast was lost in Nevada’s Black Rock 

Desert for 27 days, leaving the yeast not viable for brewing. 

 

A second opportunity arose in October, 

2014, which saw six vials launched into the 

stratosphere by private spaceflight 

corporation, UP Aerospace Inc. 

 

This time the vials successfully travelled 

77.3 miles in altitude aboard a rocket, and 

returning to Earth “healthy, hungry and 

viable yeast, ready for brewing”. 

 

“After almost two years of research, 

development, lab time, and two separate 

rocket launches to garner space yeast, we 

have finally completed our mission,” said 

Nikos Ridge, Ninkasi CEO and co-founder. 

“It was a project born out of passionate 

people coming together to try something 

new and we can’t wait to share it with the 

world.” 

 

The yeast was cold-transported back to Ninkasi’s lab in Eugene, Oregon, where it was 

propagated and tested before being used to ferment its first beer, Ground Control – a 10% 

abv Imperial Stout brewed with hazelnuts, star anise and cocoa nibs and fermented with 

space yeast. 

 

“This is all about exploring the future of brewing,” added Jamie Floyd, Ninkasi founding-

brewer and co-founder. “While these groups are working to push the boundaries of access to 

space, we are hoping that our missions will help propel the brewing industry forward – well 

into the future.” 

 

Ground Control will be available April 13, 2015, in limited edition 22-ounce bottles at select 

retailers across the US. 

 

Source: Article by Lauren Eads, The Drinks Business, 18 March 2015 



LABELS  ISSUED  WITH  THIS 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                Hop Shark     330ml 

                                               Porter 

                                               Pale Ale 

                                               Red Duck 1851 

                                               Hakuna Matata          500ml 

                                               Tiger Mountain ESB                                    

                                                   

James Boag                            Export to Singapore, UK, USA [back labels] 

                                               James Boag Premium 

                                               2014 Melbourne Cup neck labels 

 

Cascade                                  1st Harvest 2014 [limited] 

                                               Draught - Mawson 2011 Centenary [very limited] 

 

Moon Dog Brewing               Love Trap Double Lager [Large 10c, small barcode] 

 

Bridge Road Brewers             Robust Porter 

                                                Little Bing [different barcode] 

                                                IPA Galaxy 

 

Hop Dog Beer Works             White Christmas 

                                                Chai Fighter 

                                                Alluvial Peach 2015 

 

Lion [Tooheys/Castlemaine]  New [back – nutrition] 375ml.  

                                                New 750ml         

                                                Hahn Radler 

                                                XXXX Gold – nutrition 375ml 

 

3 Ravens / Mash Brewery       Challenger English IPA 

 

Also included is a range of obsolete CUB and Tooth labels plus some very old 1950/1960’s 

Swan labels                                         

 

VBLCS sends it’s thanks to Al Graham, Ray Everingham, Cor Groothuis, Alan Richards 

and Graham Crompton plus, Hop Dog Beer Works, Red Duck Brewing Co., Bridge Road 

Brewers, Moon Dog Brewing, Cascade, Mash Brewing, James Boag 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.  



RAFFLES 

 

As at November 2015, the following members have credits as listed: 

 

Peter Simpfendorfer Oct 2016 (2) 

Jim Stewart   June 2016  (3) 

Wayne Richardson  Oct 2016 (3) 

Richard Rathbone  Aug  2016 (3) 

David Ellison  June  2016 (1) 

Sharna Bennett  Dec  2015 (5) 

Karl Bennett   Dec 2015 (5) 

 

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 December raffle there will be five prizes. The 1st prize is an Ivor Warne-Smith back 

label, 2nd prize is Club Lager label from Tooheys, 3rd prize is a Test Product label from 

CUB, 4th prize is Carlton Ale Extra Special label from CUB and the 5th prize is Richmond 

Lager label from Richmond NS Brewing. 

 

     
 

The prizes will also include a variety of other labels. 

 

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

and also at the December meeting. 

 

 

DID  YOU  KNOW  THAT? 

 

William Shakespeare’s father John Shakespeare was appointed as chief ale-tester for the 

borough of Stratford-upon-Avon in 1556. During the Elizabethan era beer was tested by 

pouring some on a small wooden stool and beer would then be poured onto it, once done the 

ale tester would sit on it if when he stood up the stool stuck to his leather pants it meant to 

much sugar had been added to the ale and the landlord would lose his license. 

 

The above tradition was first started in England in the 11th century by William the Conquer, 

and is said to be the oldest public office in the country. This tradition is still carried on every 

July in the City Gloucester England. 



SCIENTISTS  DISCOVERED  THE  “EVE”  OF  LAGER  YEAST 

 

Scientists claim to have discovered the "Eve" of lager yeast in the mountain forests of Tibet, 

South China Morning Post reported. 

 

Microbiologists have for decades hunted for the ancestor to Saccharomyces bayanus, a yeast 

species widely thought to be one of two parents of S. pastorianu, used for hundreds of years 

to make lager. The yeast was active in low temperatures, so most searches were conducted in 

cold, mountainous areas. 

 

In 2011, an international team found a candidate in Patagonia in Argentina, but the 

suggestion it was the original ancestor was met with arguments over whether the yeast had 

travelled from Europe over the Atlantic Ocean. 

 

But a team from the State Key Laboratory of Mycology at the Chinese Academy of Sciences 

(CAS) believes it has finally found the "Eve" of S. bayanus. According to Han Peijie, a 

researcher with the laboratory, genetic studies on wild yeasts his team collected in the deep 

forest of Tibet's Nyingchi prefecture strongly suggested Tibet was the birthplace. 

 

"Tibet may be harsh to human beings - it is very cold with thin air. But to beer yeasts it can 

be heaven. We found them everywhere, from the bark of trees to the soil underneath," he 

said. 

 

"To us this is an utterly surprising discovery. We have collected samples in more than a 

dozen provinces in China, but the richness of micro-organisms in Tibet has exceeded our 

wildest expectations." 

 

Lager originated in Bavaria, Germany, during the 15th century. The researchers said the 

Tibetan yeast might have reached European countries via the Silk Road more than 2,000 

years ago. 

 

"China had a chance to discover and exploit beer yeast more than any other country, but 

there is no trace of beer in its history," Han said. "Maybe it's a cultural thing. Maybe our 

ancestors did not like the taste." 

 

Beijing Yanjing Brewery, one of the largest brewing companies in China, is in cooperation 

with the CAS team to domesticate the wild beer yeasts from Tibet and produce beverages 

with a fresh taste. 

 

Han estimated the process would take a year or two. 

 

"The Chinese brewing industry has invested a lot more money on marketing than scientific 

research. Now some of them realise that without fundamental, cutting-edge research on 

microbiology, they will not make a splash in the international market." 

 

Source: BelgianShop Newsletter 1490 

 



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 14 

April 10 

June 12 (AGM) 

August 14 

October 9 (TBA) 

December 11 

 

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.  
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