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PRESIDENT’S  PAGE 

 

G’day, 

 

It was a lovely summer’s day in Melbourne and what better way of enjoying it was to attend 

the VBLCS Christmas meeting at Club Tivoli. Well 28 plus members thought so. What a 

great attendance and did they all have a great time in chatting, swapping and enjoying a 

“Christmas cheer”. It was great to see Karl and Sharna back after a few years travelling up 

from Morwell. Now that is dedication. It was also great to see John Harman on his annual 

trip to Melbourne for Christmas. John travels from Toukley on the Central Coast of NSW. 

Let’s see more of our country and interstate members as I am sure they will be rewarded 

with labels for their collection and warm friendship. Considering a number had Christmas 

functions clashing or on holidays, the meeting was very popular indeed. 

 

The highlight of the meeting was our Christmas raffle. What an event. It was a pity the raffle 

was restricted to those in the room or by prior arrangement, as all the prizes were bulky and 

postage or freight was not practical. There were 13 prizes in total and nearly all were shared 

around the room. Congratulations to Jayson for winning a lovely Tooth and Co poster being 

first prize. I must thank Michael Bannenberg for organising the event and the many 

members that donated their personal breweriana memorabilia. The event was hugely popular 

and raised $500 including a VBLCS contribution to the Melbourne Children’s Hospital 

Christmas Appeal. Again, a great initiative and thanks to all involved.   

 

Your Committee is committed to work with Umit [our Editor] and Michael [assistant Editor] 

to improve the quality and presentation of the Newsletter however we need your support. It 

is your Newsletter and contribution no matter how small or large will be appreciated. We 

have an excellent printer that is punctual and high quality but the quantity must also be forth 

coming. Give us your articles and we will print them. Book reviews, favourite beers and 

brewery tours can all be included.    

 

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. 

 

As a result of a number of members [10] not having paid their 2016 membership fees, your 

Committee has decided to deregister their membership. It was a hard decision but we had to 

be fair to all. These un-financial members had plenty of reminder notices over a six month 

period 

            

Until next time we meet, 

 

Cheers and best wishes. 

 

Rob Greenaway    



Our next meeting will be at the German Club Tivoli on the 14th February 2016 

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

An enjoyable meeting will be had by all plus a door prize will be given 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. 

 

DECEMBER  2015  MEETING  NOTES 

 

The December 2015 Christmas meeting was held at the Club Tivoli in Windsor on 13th 

December and commenced at 1.00 pm. 

 

APOLOGIES 

Angus MacEwan, Wayne Richardson, Shirley Robinson. 

It was reported that Herb Wooding was hospitalized. 

Twenty six (26) members signed the attendance book. 

 

MINUTES 

The minutes from the October meeting were read, confirmed, and no comment forthcoming. 

 

FINANCES 

The financial statement was presented by Treasurer David Dobney, who stated that the club 

finances are in a sound position. 

 

CORRESPONDENCE 

Viacheslav Vorobiev (Silva) from Ukraine and Loris Vignati from Italy enquired regarding 

overseas membership and both have subsequently joined the VBLCS. 

 

GENERAL BUSINESS 

- The Warrnambool Car Race Label is released; Rob Greenaway obtained filled labelled 

bottles available at $4.00 each. 

 

- The George Robinson label collection is available for sale in whole or part; proceeds are to 

support Shirley who is unwell and in aged care. 

 

- Member’s contribution to the newsletter. Rob Greenaway commented and thanked Michael 

Bannenberg and Umit Ugur for their efforts to enlarge and upgrade the quality of our 

Newsletter via the addition of full colour pages and colour label depictions. Rob also 

encouraged member contribution to the Newsletter. 

 

- Club Label Purchases. The VBLCS continues to budget for and purchase labels from 

selected mini / boutique breweries which members would otherwise most likely never 

obtain. Such labels originate from Red Duck, Boatrocker, Stone and Wood and Tooborac 

and others, some of whom also donate end of run labels to the club. The club continues to 



maintain a stock of older previously issued labels which are often new to recently joined 

local and overseas members. 

 

- Ross Mackie advised that Red Dot Brewery Derrimut is in production, he provided 2 full 

labelled bottles for raffle prizes; members will need to secure this label individually as not 

available through the club. 

 

- The new Crazy Horse Brewery, Williamstown Victoria has been fire damaged. 

The new Craft and Co distillery in Collingwood is also set up as a craft brewery, the beer 

”wash” goes to the distillery.  

 

- Asahi have purchased Mountain Goat Brewery Richmond and produce keg and 640ml 

bottles, 330ml bottles are packaged at Independent Liquor Laverton. 

 

- Prize winners for Royal Children’s Hospital Raffle, organized by Michael Bannenberg: 

 

Red E6 Keith Deutsher 

Purple E29 Jayson Townsden 

Red E14 John Cowie 

Purple E28 Sharna Bennett 

Purple E24 Karl Bennett 

Purple E36 Rod Stevens 

Red E36 David Dobney 

Purple E5 Keith Deutsher 

Red E30 Jayson Townsden 

Purple E30 Jayson Townsden 

Red 24 Sharna Bennett 

Red 23 Karl Bennett 

Purple E8 Graeme Crompton 

Purple E15 John Cowie 

Purple E10 Bob Kendell 

 

- Ticket sales for Royal Children’s Hospital Christmas Raffle yielded $500.00 including 

Club contribution. 

 

- Door prize: Richmond Brewery Label won by Phill Langley. 

 

- CLUB RAFFLES WINNERS: 

 

B41  Umit Ugur 

B32  Bob Kendell 

B02  Richard Rathbone 

A93  Bob Smith 

B40  Phil Langley 

A85  John Cowie  

A98  Ross Smith 

 

Nail Brewery WA are changing their logo, watch out for this revision. 

Modus Operandi  Brewery have revised their logo with M.O in a diamond shape. 

4 Pines have a new Christmas pack with new labels. 

Coles Beers are brewed and packaged in Goulburn now and sold through Liquorland under 

Lorry Boy and Three Ring Circus. 

 

Watch out for: 

- XXXX Origin Beer, 36 town front labels; the club has obtained this series for distribution. 

- Changes to pig and moon dog labels 

- Changes to Cavalier 

- Little Creatures, changed rabbit position and nutrition declaration 



 

Jack Willis advised that there are current changes to major brewery labels particularly 

Guinness (may not be secured through the club) and Lion with ingredients / capacity 

changes. 

 

Major breweries are using water soluble glue – soak off in warm water outside the bottle. 

Craft brewers using self-adhesive / pressure sensitive labels, remove with hot water inside 

the bottle. 

Plasticized labels remove with razor blade at room temperature  

 

David Dobney for Secretary Angus MacEwan 

 

 

RAFFLES 

 

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

 

Wayne Richardson  Oct 2017 (3) 

Peter Simpfendorfer Oct 2016 (2) 

Richard Rathbone  Aug  2016 (3) 

Jim Stewart   June 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 February 2016 raffle there will be five prizes. The 1st prize is an N.T. Draught 100 

Years of Alice Spring label, 2nd prize is Stag Lager label from Tooheys, 3rd prize is a Viking 

Head Stout label from CUB, 4th prize is Carlton Ale Extra Special label from CUB and the 

5th prize is Victoria Lager label from CUB. 

 

     
 

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 February meeting.  



FROM  THE  EDITOR 

 

I hope you all had a wonderful holiday during the Christmas-New Year period and wish you 

a happy and healthy 2016 with lots of new editions to your collections. 

 

A new micro-brewery was opened during the first week of December last year, The Craft & 

Co, in Smith Street, Brunswick, Melbourne. They brew two types of beer at the moment: 

Pale Ale and Pilsner both available on tap only. The brewery/restaurant is a huge place 

occupying two stories; on the first floor restaurant and kitchen with the brewery equipment 

at the back and on the second floor restaurant and shop selling local produce. They also have 

a large variety of boutique beer and wine on sale. 

 

  
 

It seems that the Red Dot beer label will be a hard label to find as it is only available in some 

restaurants and bars, not in shops. 

 

Thanks to Robert Greenaway, David Dobney, Phill Langley, Alan Richards, Ross Mackie 

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

 

Umit Ugur, December 2015 

 

 

DOOR  PRIZE 

 

The door prize for the February 2016 meeting will be a Lager Bier label from Golden 

Horseshoe (shown on the front cover). The winner will be drawn from the names of 

members who signed the attendance list. 

 

 

DID  YOU  KNOW  THAT? 

 

To keep your beer glass or mug from sticking to your bar napkin, sprinkle a little salt on the 

napkin before you set your glass down  

 

Tossing salted peanuts in a glass of beer makes the peanuts dance 



HOW  CRACKING  A  COLD  ONE  COULD  SAVE 

THE  GREAT  BARRIER  REEF 

 

It does not get more Australian than inviting people to save the Great Barrier Reef by 

drinking beer. 

 

Brisbane-based James Grugeon is planning to turn everyday Aussies into environmental 

heroes with his new social enterprise The Good Beer Co. 

 

The craft beer company is aiming to brew 10 different strains of beer over 10 years, raising 

money for 10 different Australian charities. 

 

It has launched a crowdfunding campaign for the production of its first drop, Great Barrier 

Beer, with at least 50 per cent of the profits to be directed to the Australian Marine 

Conservation Society. 

 

"The reef is so important for Australia and 

Queensland in terms of not just it being this 

iconic, beautiful natural resource, but also 

from a tourism point of view and for the 

economy," Mr Grugeon told the ABC. 

 

He said the Australian Marine Conservation 

Society was a small team of people who really 

punched above their weight. 

 

"It's a big step for them to take as a charity, to 

get behind a beer. 

 

"But I think it's a really bold step that will 

hopefully not just be good for them and the work they do to protect the reef, but help get the 

message out to an audience they may not already be reaching." 

 

Mr Grugeon, who has a background in corporate social responsibility and environmental 

charities, said to classify as a social enterprise at least 50 per cent of the company's profits 

must go to charity. 

 

"The 'at least 50 per cent' is an important distinction in terms of our ability to have the right 

to call ourselves a social enterprise," he said. 

 

Mr Grugeon said Australians were increasingly making the switch from big beer brands 

including XXXX and VB to craft beer. 

 

"They enjoy the taste of it and the story behind it — the authenticity that it is often located in 

their local community, they might know the people brewing it. 



"Those brewers probably work with local farmers and suppliers and in many cases brewing 

beer in an environmentally responsible way. 

 

"The hipsters get into our beers and I want them to, [but] I also want the beers to be as 

accessible as possible to all people." 

 

Mr Grugeon said those who contribute would have the opportunity to be the first to enjoy 

the brews and have a say in future recipes, labels and causes. 

 

A crowd of 250 people recently gathered in Brisbane at music venue The Triffid — whose 

founder, former Powderfinger member John Collins, has backed the cause — to vote on the 

recipe for Great Barrier Beer. 

 

The deciding vote was for an Indian Pale Ale — mid-strength and "easy to drink", according 

to Mr Grugeon. 

 

The Good Beer Co has partnered with the Bargara Brewing Company for the first brew. 

 

"They are located at the gateway to the reef ... they're a fantastic organisation that is going 

above and beyond in terms of environmental sustainability," Mr Grugeon said. 

 

The Good Beer Co is yet to partner with other charities but Mr Grugeon said discussions had 

begun with several organisations. 

 

"Other than their organisation structure and ability to demonstrate impact and alignment 

with our values ... we'd be looking for organisation we can have a really good impact," he 

said. 

 

Australian Marine Conservation Society chief executive Darren Kindleysides said the 

organisation was thrilled to be a founding partner. 

 

"As a passionate environmentalist and a craft beer fan myself, this is an exciting venture," he 

said. 

 

"It's such a refreshingly innovative way to raise much-needed awareness and funds for the 

protection of our reef. 

 

"Our iconic Great Barrier Reef is at a tipping point, having lost about half of its coral cover 

in the past 30 years. Unless we take action now to protect it, the outlook for this natural 

wonder of the world looks bleak. 

 

"However, by helping to crowd-fund Great Barrier Beer, Australians will be helping to 

reverse damage to the Reef and protect it for future generations." 

 

The Good Beer Co aims to have its beers through bottle shops and pubs from the end of 

February. 

 

Source: Article by Kellie Scott, www.abc.net.au, 12 December 2015 



EUROPE’S  TOP  TEN  PLACES  TO  DRINK  THE  BEST  BEER 

 

#10.  Sheffield, England. Hop off a train and into a bar. Many European cities have good 

beer in train stations.  The Sheffield Tap sits right next to the tracks and features about 30 

casks and drafts, usually including a handful of local and relatively obscure breweries. You 

could get on the train and go visit some of them … or just stay put and spend more time 

sampling them. “Tap” clones in York and London are similarly rewarding, but Sheffield is 

unique in having its own on-premise brewery. 

 

#9.  Brussels, Belgium. Choose from nearly 2,500 beers in the heart of Brussels. Delirium 

Village (Impasse de la Fidelité 4) has grown from a bar into an empire. You can buy almost 

anything alcoholic in its eight adjoining venues, but the heart of the place is the downstairs 

bar, with a beer menu more massive than most telephone books. Some are vintages from 

breweries that went out of business long ago—you have the feeling you’re drinking beer 

from a dead star. The less crowded loft bar upstairs specializes in craft drafts, with a very 

knowledgeable bar staff to guide you. 

 

#8 Bruges, Belgium. Visit a brewery museum with a round of superb Belgian beers. The 

Brewery Museum (Breidelstraat 3) fills two stories with interesting exhibits linked by an 

interactive computer guide that gives the most curious beer geek as much information as he 

or she could want. The star of the show, however, is the tasting room at the end of the visit.  

It has a great view of the historic square below and a wide range of Palm and Palm-related 

beers. Some of the beers are extremely rare—you’ll find at least a few you haven’t tried. 

 

#7 Regensburg, Germany. Drink fresh beer in the garden of a historic riverside hospital.  

Be patient enough to secure a waterside table at Gaststätte Spitalgarten (St.-Katharinen-

Platz 1), then drink in views of Regensburg across the sprawling Danube. At night the spot-

lit Cathedral towers over the old town and the ancient Stone Bridge. The St. Catherine 

Hospital has functioned on this site since the Middle Ages. Good basic food and a small 

range of very pleasant house brews would be less memorable in a less memorable setting, 

but this is always our first evening each time we return. 

 

#6.  Copenhagen, Denmark. Drink fresh-brewed beer in the world's most beautiful 

amusement park. Færgekroen Bryghus, a small brewpub perched on a lake in the middle of 

Tivoli Gardens, is close enough to the thrill rides to hear the screams. Just a stroll through 

this Danish fantasyland is worth the price of admission; you'll forget you’re anywhere near a 

big city. Linger into the night when the lights make it really special, with fireworks and 

lasers almost every Saturday night. The beers at the pub vary but can be quite good, though 

it's the setting that vaults this place into our top ten. 

 

#5.  London, England. Drink Samuel Smith's ales in a centuries-old pub. A narrow 

passageway at 145 Fleet Street takes you to Ye Olde Cheshire Cheese, a warren of small 

rooms, snugs, and corridors that wander down several levels. Supposedly monks brewed on 

the site before it was a pub; the lower rooms were indeed the beer cellars, and some still are, 

though off limits to the public. Samuel Johnson and Charles Dickens really did drink here. 

It's a short walk to other pubs with broader selections of beers … if you can tear yourself 

away. 



#4  Munich, Germany. Savor a "dinner theater" where beer is the star. Der Pschorr 

(Viktualienmarkt 15) is one of the most entertaining of Munich's brewery restaurants. A 

supporting cast offers a virtual ballet, as waitstaff pirouette under loaded trays of beer and 

food, but the beer is the focal event. Several times a night, wooden barrels (sized to require 

frequent changing) are muscled up onto the bar. The barman then hammers in a brass spigot 

and releases the first half dozen glasses of galloping foam. Prices are a cut above other beer 

halls, but the locally sourced menu is definitely worth it.  

 

#3 Aldersbach, Germany. Drink and sleep like a monk. The Monastery Aldersbach 

brewery and hotel is a manageable rail and bus journey from Passau, Germany; the distance 

in history seems much greater. You'll eat in the café, but the beer is best in the Stüberl, a 

modestly sized, historic beer hall that drips with atmosphere. After dinner, climb the steps to 

your room: a former monk's cell, upscaled with a toilet and shower. Touring the brewery and 

church buildings competes a full day of meditation on how blessed you are to like beer. 

 

#2 Pilsen, Czech Republic. Taste the world's best pilsner in an underground fermenting 

cellar at the Pilsner Urquell Brewery. Unfiltered Pilsner Urquell is served at the brewery 

and the brewery museum, but you have to take the tour to reach true beer heaven. Though 

the brewery has modernized since 1993, the miles of aging cellars that remain underground 

are part of the tour. A subterranean ramble ends at an open wooden fermenter and a couple 

of the huge wooden barrels of the type that were used to age all Pilsner Urquell. The beer 

from the pitch-lined superbarrel is, quite simply, the best lager beer we’ve ever tasted. 

 

#1 Salzburg, Austria. Visit the world's best beer garden. In frequent visits over several 

decades, we have found Augustiner Bräu Kloster Mülln one of the most welcoming beer 

gardens on the planet.  Our experiences have ranged from passing around a guitar with a 

couple of dozen students to mere “Prosit” mug-clinking, but Mülln’s always been more 

social than even the best of the German gardens.  Six-euro litres of beer brewed only meters 

away, fresh charcoal grilled fish, and a staggering array of deli items further enrich the 

experience.  The contented hum of the busy garden is the "Sound of Music" to our ears. 

 

Source: American Craft Beer dated 11 December 2015. 

 

 

HOT  BEER.  NO  REALLY,  HOT  BEER 

 

When I go home to Tennessee, nobody ever asks me if I want a beer. "How 'bout a 

col'beer?" say the Southerners as they toss a can through the air. The ice cold brew cuts 

through the summertime humidity nicely. This frigid February in New York City deserves a 

different kind of cocktail. 

 

How about hot beer? Mulled wine is nice. Hot toddies are delicious. Why not warm up 

porter in a mug or sip a steamy spiced ale? Earlier this month, I was turned on to the idea by 

an Atlantic article about the history of the once-popular hot beer, an idea that sounds utterly 

insane in the era of Coors cold-activated can technology. Americans love col'beer. Purists 

prefer a more nuanced approach, where each style of beer is chilled or warmed to the 

appropriate temperature for maximum enjoyment. That's about 45-degrees (7oC) for pilsners 



and light beers and 55-degrees (13oC) for ales and stouts. Right now, in the Hoth that is 

Gotham, that right temperature is piping hot. 

 

The idea really isn't as insane as it sounds. The Atlantic's historic take suggests that hot beer 

was actually more popular than cold beer in the centuries before refrigeration. One pamphlet 

from 1641 insisted that drinking beer "hot as blood" could restore health, since the stomach 

worked like a cauldron according to medical knowledge at the time. An 1888 book argued, 

"When beer was the staple drink, morning, noon, and night, it was natural that our ancestors 

would prefer their breakfast beer warm and 'night-caps' flavoured." Even Charles Dickens 

wrote about "the happy circumstances attendant upon mulled malt." 

 

So I did some Googling. A search for "mulled beer" returned half a million results, but a 

recipe highlighted by Bon Appetit caught my attention. It came from an 1891 bartending 

guide and basically sounded like a hot toddy made with beer: “Dissolve a spoonful of bar 

sugar in a little hot water in a mug, fill the mug with ale, grate nutmeg over the top and 

serve”. 

 

As I tend to do—often with questionable results—I improvised on the recipe. Instead of 

sugar, I used honey, and instead of nutmeg, I used cinnamon. I also added lemon. Since 

"ale" is such a broad class of beers, I also decided to get a mixed six-pack and experiment on 

my co-workers. The results were questionable, but amazingly, two of the mulled malt 

cocktails turned out to be pretty damn delicious. Here's the breakdown, in some specific 

order. 

Einstöck Icelandic White Ale: This was good. I'd read that steamy brews taste better when 

they're made with a wheat beer or a white ale. This almost white-chocolaty ale from Iceland 

is delicious cold and downright heart-warming when hot. The lemon really brought out the 

citrus flavours, and it was the only hot beer that the Gizmodo staff universally enjoyed. 

 

Budweiser: This was supposed to be the joke entry, but it was fantastic. The watery soda 

beer ended up tasting a bit like hot apple cider with a curious malty finish. Seriously, 

amazing if you're on a hot beer budget. 

 

 

     



Two Roads Ol'Factory Pils:  This is where things get iffy. Long story short, the hoppy 

taste that gives beer a pleasant punch when it's cold basically tastes bad when it's hot. The 

sweet aromas from the honey and lemon make for good sniffing, but once you toss it back, 

there's a bitter aftermath. The Two Roads wasn't too bad. But it wasn't too good either. 

 

Firestone Double Jack Double IPA: This elegant double IPA was perhaps the most 

interesting warm beer cocktail—not necessarily in a delicious way, though. The complexity 

of the brew really made this a head scratcher, but nobody at Gizmodo could stomach more 

than a sip. This is the thinking man's or woman's hot beer. 

 

Coopers Brewery Sparkling Ale: Australia's fancy Budweiser wannabe didn't taste so hot, 

literally. It tasted so barfy. So gross. So sad. 

 

Brooklyn Brewery Black Chocolate Stout: Nope. If you asked me what melted car tires 

covered in dog turds tasted like, I'd guess it tasted like Brooklyn Brewery's Black Chocolate 

Stout heated up and mixed into some super weird hot beer cocktail. Brew toddies are a fun 

party trick, but not with this beer. 

 

Source: Article by Adam Clarke Estes, http://gizmodo.com/ 

 
 

 

 
 

Paul Holgate of Holgate Brewhouse with his “Alex Freer Micro Brewer  

Label of The Year 2014” Award 



8  LAGERS  FOR  SUMMER 

 

While they may be difficult and time-consuming to craft, lagers are very easy to smash on a 

hot day. Here are eight to try this summer:  

 

(1) Holgate Norton Lager. Norton is the latest addition to the Holgate Brewhouse range. 

Norton is inspired by founder Paul Holgate’s father, who liked nothing more than the sense 

of freedom of riding his Norton motor bike in the 1950s. This helles-style lager is dry-

hopped with Ella giving floral and subtle spicy notes and Vic Secret adding clean fruit and 

pine characters. Food match: Grilled salmon. 

 

(2) BrewCult Spoiler Alert! Pale Lager. Spoiler Alert: this is a great beer to just sit back 

with mates and settle in for a session. The noble and new world hops give the beer a clean, 

crisp and hoppy flavour, with a solid dose of refreshing bitterness. Another great one from 

Hendo. Food match: Kung Pao chicken. 

 

(3) Australian Brewery The Pilsner. A pale and very hoppy beer, taking from the palest of 

Australian malts and interweaving the bite and aroma of new world hops. This is a Pilsner 

that exudes refreshment, with the peppery bitterness from the kilos of NZ and US hops well 

balanced by the rounded malt profile. Crisp, clean and perfect on a hot summer day! Food 

match: Spicy Mexican fish tacos. 

 

         
 

(4) Moon Dog Love Tap Double lager. This new world craft lager is so packed full of big 

hoppy flavours you could almost think it was more IPA than lager. An exceptional lager that 

displays big tropical hop flavours and finishes clean, crisp and refreshing. Food match: Salt 

and pepper calamari. 



(5) Young Henrys Natural Lager. Hazy golden in appearance because it’s unfiltered, this 

lager has been pouring at the Young Henrys brewery from day one. The three noble 

Australian hops used in this lager give a subtle citrus aroma and provide very light 

bitterness. With a gentle, dry finish Natural Lager is an easy-drinking beer that’s best 

enjoyed cold when the weather’s hot. Food match: Fisherman’s basket. 

 

(6) Sydney Brewery Lovedale Lager. A traditional Munich style lager, Lovedale Lager 

took home the major prize of Champion Draught Beer at the recent Sydney Royal Beer & 

Cider Awards. A combination of three types of German hops creates a pleasant citrus aroma 

that is balanced by the toasty malty backbone. A well-crafted, clean, fresh lager. Food 

match: Fish ‘n’ chips. 

 

(7) Mornington Lager. Mornington Lager is a German-style lager presenting light straw in 

colour and featuring the noble German hop Tettnang. Aromas of spice and fresh cut grass 

lead into a crisp refreshing palate displaying a light grainy texture. Clean, crisp and very 

refreshing. Food match: Grilled fish or any white meat. 

 

    
 

(8) Southern Bay Requiem New World Pilsner. In an effort to make a lager sexy and more 

interesting, Southern Bay has added a twist to the Pilsner recipe. The Requiem New World 

Pilsner has a subtle malt backbone and a cool, clean ferment in the traditional style. The beer 

is then hopped like an American pale ale with three different Hallertau varieties from 

Germany, Australia and New Zealand. It displays classic lager characteristics but has floral 

hop aromatics and flavour that sets it apart from the pack. Food match: Antipasto and cold 

meats. 

 

Source: Article by Ashailer, Beer & Brewer dated 2 December 2015 



BLACK  HOPS  LAUNCH  CALL  OF  DUTY  BEER 

 
Gold Coast brewery Black Hops has teamed up with video game producer Activision to 

create a beer that coincides with the launch of Call of Duty: Black Ops III. 

 

The Black Hops Midnight Pale Ale is now available and although it is a black beer it has the 

flavour characteristics of a pale ale. 

 

“We were contacted by Activision and at first we didn’t know what 

to think, we didn’t know if it was real,” said Dan Norris from Black 

Hops Brewery. 

 

But it was real and after both sides met they decided to brew a beer 

for the launch of the new video game. 

 

The brewing team of Norris along with friends Michael McGovern 

and Eddie Oldfield knew that the beer had to be black, but the 

challenge was that with it being launched in the run-up to Australia’s 

summer, they didn’t want it to taste black. The brewers decided to 

use Midnight Wheat in the brewing, which would give it the black 

colour, but the taste of a pale ale. 

 

The Black Hops beer is not the first beer and gaming link after 

Carlsberg announced that it will be launching a beer to coincide with 

the release of Fallout 4. 

 

Speaking about this trend for linking beer with gaming and popular 

culture, Spiros Malandrakis, senior alcoholic drinks analyst at 

Euromonitor International, said: “Celebrity endorsements, signature 

serves and movie tie-ups have been and will remain key but the 

digital era and the meteoric rise of new forms of content and 

engagement are radically changing the playing field. Enter the video 

games universe. 

 

“Video games have moved beyond the restrictive territory of adolescent introspection a long 

while back. Commanding a huge and fiercely loyal base of adult followers that identify with 

characters, plotlines and lore, they can nowadays provide immersive experiences blurring 

the lines between the worlds in concepts such as virtual reality. 

 

“While alcoholic drink and video-game licencing tie-ups do face the very real danger of 

falling foul of draconian advertising regulation in some markets such as the US, the 

opportunity to regain relevance is too great to miss. Creating specially tailored products that 

respectfully embrace the universe of the game they are inspired from instead of aggressively 

high jacking it with awkward product placements will be the key for pushing all the right 

button with the ever elusive millennial demographic.” 

 

Source: Article by Andy Young, The Shout 



NUMBER  OF  US  BREWERIES  REACHES  RECORD  HIGH 

 

More than two breweries are opening each day in the US, with the total number of US 

breweries reaching a record high of 4,144 last month, topping the historic level of 4,131 

breweries in 1873, according to the Brewers Association. 

 

“This is a remarkable achievement, and it’s just the beginning,” said Brewers Association 

chief economist Bart Watson. 

 

“Beer has always been a hallmark of this country and it is even more apparent today as 

America’s beer culture continues to expand.” 

 

Of note in 2015: 

 

- 15 states are now home to more than 100 breweries: California, Washington, Colorado, 

Oregon, Michigan, New York, Pennsylvania, Illinois, Texas, Ohio, Florida, Virginia, North 

Carolina, Wisconsin, Indiana. 

 

- IPA remained the top style sold by independent craft brewers and continues to grow faster 

than the overall craft category. 

 

- Data shows that ‘locally made’ is important to more than half of craft beer buyers. 

 

- Similarly, knowing that the beer is made by a small and independent brewery is important 

to a majority of craft drinkers in their purchase decision. 

 

“Craft breweries are a part of their communities, operating in neighbourhoods and towns, 

returning us to a localised beer culture,” added Watson. 

 

“There are still thousands of towns currently without a brewery, but with populations 

potentially large enough to support one. With beer lovers continuing to desire more full-

flavored, innovative options from small and independent local breweries, ample 

opportunities exist for well-differentiated, high-quality entrants in the marketplace.” 

 

Source: Beer & Brewer dated 2 December 2015 

 

 

NEW  OVERSEAS  MEMBERS 

 

Two new overseas members are seeking trading partners in Australia: 

 

- Vyacheslav Vorobiev (805), Apartment 17, 7 Bryansski Lane, Kharkowv, UKRAINE 

  e-mail: 8vorobei8@mail.ru 

 

- Loris Vignati (806), Via Montello 15, 20087 Robecco Sul Naviglio, Mi, ITALY 

  e-mail: loris.vignati@gmail.com 



AUSTRALIAN  LIQUOR  INDUSTRY  (ALIA)  AWARDS 

 

The annual awards of the Australian Liquor Industry (ALIA) were announced on October 

21, 2015. Winners in the beer classes included the following:  

 

Full Strength Beer Winner: Coopers Pale Ale; Highly Commended Carlton Draught 

Mid & Low Strength Beer: W: XXXX Gold; HC: Coopers Mild Ale 

Low Carbohydrate Beer: W: Hahn Super Dry; HC: Carlton Dry 

Premium Domestic Beer: W:  Coopers Sparkling Ale; HC: Boags Premium 

International Beer: W: Asahi Super Dry; HC:  Peroni Nastro Azzurro 

Australian Craft Beer: W: James Squire 150 Lashes Pale Ale; HC: Stone & Wood Pacific 

Ale International Craft Beer: W: Sierra Nevada Pale Ale; HC: Samuel Adams Boston 

Lager 

Best Draught Product (On-premise): W: Young Henrys Real Ale; HC: Stone & Wood 

Pacific Ale 

Best Marketed Beer or Cider: W: XXXX Gold; HC: Coopers 

 

 

2015  CBIA CRAFT  BEER  AWARDS   

 

Craft Beer Industry Association announced the 2015 winners as: 

 

Champion Beer: Feral Brewing Co – Watermelon Warhead 

CBIA Services to Australian Craft Beer: Roger 

Bussell 

Champion Large Brewery: Two Birds Brewing 

(VIC) 

Champion Medium Brewery: Modus Operandi 

(NSW) 

Champion Small Brewery: Monk Craft Brewery 

Kitchen (WA) 

Champion Pale Ale: Modus Operandi Brewing: 

Simmy Minion 

Champion Amber Dark Ale: 4 Pines Brewing 

Co. – 4 Pines Keller Door American Amber Ale 

Champion Porter Stout: Foghorn Brewhouse – 

Sligo Extra Stout 

Champion Wheat: Feral Brewing Co. – 

Watermelon Warhead 

Champion Specialty Beer: Newstead Brewing Co. – 3 Quarter Time 

Champion Light Lager: Little Creatures Brewing – Pilsner 

Champion Dark Lager: Hunter Beer Co. – Hunter Bock 

Champion IPA: Modus Operandi Brewing – Zoo Feeder Ipa 

Champion French Belgian Style: Two Birds Brewing – Pink Boots Society Victoria 

Cherry Saison 

 

Source: ABI Digest No. 196 



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                   Amon Ra 500ml 

                                                  Double Dragon 

                                                  Pale 330ml 

                                                  Porter 

                                                  Hop Shark                                                   

 

Lion [Tooheys/Castlemaine]    New [nutrition] 750ml.  

                                                  Hahn Super Dry [back, neck – nutrition] 

                                                  Hahn Super Dry 3.5 [back, neck – nutrition] 

                                                  XXXX Gold – nutrition 750ml 

                                                  Toohey’s Old Dark Ale  

                                                  XXXX Pale Ale. 

                                                  Toohey’s Extra Dry 696ml & 345ml                                                     

 

BoatRocker                               Smash Golden Ale 

 

Mountain Goat                         The Nag Scotch Ale    640ml. 

 

Tooborac                                   Chef’s Pale Ale 

                                                  Gunsligger 

                                                  Lager 

                                                  Pale Ale 

                                                  Blacksmiths 

 

Hargraves Hill                          Golden Ale 

 

Stone and Wood                       Heart Breaker 

                                                  Antipodean Pale Ale 

                                                  Czech Pilsener 

                                                  Dead East Ale 

 

 

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

Swan labels plus Spanish labels sent to us from CELCE, our friends in Spain.                                       

 

VBLCS sends it’s thanks to Cor Groothuis, Alan Richards and Graham Crompton plus, Red 

Duck Brewing Co., Stone and Wood, Hargraves Hill, Tooboorac, Boatrocker, 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.  



CANADIAN  BREWERY  UNVEILS  $1,000  BOTTLE  OF  BEER 

 

A Canadian brewery has unveiled a limited edition beer that’s being sold for $1,000 a bottle. 

 

Vancouver’s Storm Brewing unleashed its Glacial Mammoth Extinction brew on Saturday. 

The brewery says its Canada’s first beer to boast a 25 percent alcohol by volume content. 

 

“I was trying to make the strongest beer in the world … and it turns out that wasn’t the best 

idea in the world because the ones that are really, really strong don’t taste very good,” Storm 

Brewing founder James Walton told the Vancouver Sun. “So I went just as far as I dared.” 

 

Walton started out with a batch of his brewery’s 

Imperial Flanders Sour Ale, then exposed it to 

temperatures of about minus 30 degrees Celsius over a 

month. The ice forming in the tank reminded the 

brewer of glaciers—thus the clever name. The mix was 

then aged in French oak barrels for two years. 

 

Subjecting beer to subzero temperatures removes the 

water, so “what is left is sugars, flavours and alcohol,” 

explained Walton. 

 

The resulting beer is described as a “rich, complex, 

and viscous 100 percent malt beverage” that bears 

more resemblance and taste to a port than a beer. 

 

There are now only 5 artisan bottles remaining but 

plenty of the Glacial Mammoth Extinction available 

for fills at the brewery! 

 

But is the beer itself really worth $1,000 bucks? Not 

exactly. 

 

To promote Extinction’s release, Storm released just 10 limited edition bottles, hand crafted 

by Brad Turner, a glass blower from Terminal City Glass Co-op in East Vancouver. In 

addition to being handmade, each bottle features a one-of-a-kind prehistoric mammoth ivory 

and 14 karat gold pendant made by local sculptor Richard Marcus. The ivory used for these 

pendants is from a real mammoth tusk estimated to be 35,000 years old.  

 

The mammoth-tusked bottles are each $1,000. As of Tuesday, the brewery had just five 

artisan bottles remaining.  

 

But if you don’t have such a hefty chunk of change, the brewery is selling one litre growlers 

of Mammoth Extinction for $80 until this batch runs out. It might not be cheap but it’s a 

steal compared to Sam Adams’ $190 Utopia. 

 

Source: Fox News dated 10 December 2015 



BARRELS  IN  DEMAND  IN  CRAFT  BEER  SCENE 

 

A current craze in the craft beer industry is to barrel-age beers. So much so, that there's now 

competition to acquire used barrels from distilleries and wineries. 

 

"It ebbs and flows," explains Ryan Schmiege, the assistant brewmaster at Deschutes 

Brewery of Bend, Oregon, known for its barrel-aged series. "We try to mitigate an always-

changing situation." 

 

The Town Hall Brewery of Minneapolis has been barrel aging since 2000 after brewmaster 

Mike Hoops read a blurb about the aging technique. The brewery won a medal for a barrel-

aged beer at the Great American Beer Festival in 2001. The brewpub is in the midst of its 

annual barrel-aged week that features the tapping of nine barrel-aged beers over six days. 

But as Hoops starts preparing for the 2016 barrel-aged week, he may have to break from 

tradition. "One of our suppliers we normally use, I'm not certain we are going to get it for 

next year," Hoops said. "From my point of view, that's pretty dramatic. The consumers are 

getting used to certain brands." 

 

But what has inspired the high demand for used barrels? "Aging in wood is adding depth and 

additional characters," Schmiege said. "It's primarily adding complexity, nuances of flavour 

and components from the previous contents of the cask." Hoops said he builds beer recipes 

specific to each barrel. "The barrel is another ingredient," Hoops explains. 

 

Schmiege said that while barrel aging is "not necessarily more labour-involved," the process 

does require the patience of waiting "six months to several years." The most common barrels 

used in brewing are those from bourbon, whiskey and red wine production, because they 

pair best with certain beer styles. Barrels can be used only once during bourbon distilling, 

then reused in whiskey and scotch distilling or sold to breweries. 

 

Hoops said that he's also experimenting with tequila and white wine barrels. Because of the 

growing scarcity of barrels, some breweries are turning toward aging in a container that 

holds wood spirals instead. Aging with spirals also speeds up the process. 

 

"I find using the spirals is more controllable (than using barrels)," said Granite City head 

brewmaster Cory O'Neel, who creates the wort for each restaurant's beer at a regional site in 

Ellsworth, Iowa. "I found it to be more hit or miss with barrel aging. This way (with spirals) 

the process is very reproducible." 

 

And as using wood-aging in brewing becomes more popular, breweries are likely to 

continue tweaking their methods. 

 

"Brewers love to be involved and enjoy experimenting with creating new flavours and 

designing new beers," Schmiege said. "It's the great elements that go with craft and 

brewing." 

 

Source: Article by Jake Laxen, SCTimes, 17 February 2015 



 

 

  
 

  
 

  
 

   
 

  



  
 

  
 

  
 

   
 

  



TOP  10  AUSTRALIAN  BEER  BRANDS 

 

Top 10 Australian Beer Brands (by sales volume) are: 

 

1. Victoria Bitter – CUB (national owner), SABMiller Plc (global owner) 

2. XXXX Gold – Lion Pty Ltd (national owner), Kirin Holdings Co Ltd (global owner) 

3. Carlton Premium Dry – CUB (national owner), SABMiller Plc (global owner) 

4. Carlton Draught – CUB (national owner), SABMiller Plc (global owner) 

5. Corona Extra – Lion Pty Ltd (national owner), AB InBev NV  (global owner) 

6. Toohey’s New – Lion Pty Ltd (national owner), Kirin Holdings Co Ltd (global owner) 

7. Toohey’s Extra Dry – Lion Pty Ltd (national owner), Kirin Holdings Co Ltd (global     

           owner) 

8. Carlton Mid Strength – CUB (national owner), SABMiller Plc (global owner) 

9. Crown Lager – CUB (national owner), SABMiller Plc (global owner) 

10. Oettinger – Woolworths (national owner), Oettinger Brauerei GmbH (global owner) 

 

It is of interest that nine out of ten of the top brands are currently owned or distributed by 

Lion or SABMiller.  

 

Source: The Shout, Sep 25, 2015 

 

 

BOUTIQUE  BREWERY  HOPS  INTO  TOWN 

 

Geelong has a new beer destination, with the opening this week of White Rabbit Brewery 

and Barrel Hall in the Little Creatures precinct in South Geelong. 

 

The brewery, which has outgrown its Healesville home, also has a retail component with a 

focus on local produce.  

 

Head brewer Jeremy Halse said the new venue would provide space for the open 

fermentation that was a hallmark of its operations.  

 

“We’ve always been rather enamoured with old-fashioned brewing practices and balancing 

them with a sprinkling of new world thinking,” Mr Halse said. “The addition of wild 

microflora to the beer within the barrels leads the beer added dimensions.” 

 

“Our new home in Geelong allows us to store our lovingly repurposed barrels and get to 

work creating some intriguing new flavours.” 

 

White Rabbit Brewery and Barrel Hall is open Sunday to Wednesday, 11am-5pm, and 

Thursday to Saturday, 11am-9pm, in the Little Creatures precinct in Swanston St, South 

Geelong. 

 

Source: Article by Margaret Linley, Geelong Advertiser dated 5 December 2015 



CNBC  BEER  LABEL  MADNESS 

 

 

In March 2013, CNBC set out to find the most loved label of 2012 and Troeg's Nugget 

Nectar took home the top prize. The two-week contest pitted 64 different beer labels from 64 

different breweries to determine which label consumers loved the most. 

 

"We're only in eight states and we're not in as large a market as some of the other breweries, 

but (the) Nugget Nectar logo is really striking and it stands out" said Ed Yashinsky Brewery 

Manager at Troegs. 

 

The label is a recent redesign of a long time 

of Troegs fan favourite and features a large 

fist squeezing the juice from a ripe hop. 

 

"We came up with the idea of the hand-

squeezing the hops and the first version was 

actually much more cartoon looking," said 

Yashinsky. "After 10 years, we started 

redesigning our entire line and things got a 

little more stylized, to what we have now." 

 

The Nugget Nectar label is the culmination of a long creative process that begins with 

finding the right name, Yashinsky said. While finding a clever name might be a challenge, 

finding one that can be properly trademarked is even tougher with more than 2,400 

breweries currently in operation.  

 

"For every great name we came up with, we probably throw 300 on the scrap pile," he said. 

"Then you start looking for an image that's going to work." 

 

In the case of Nugget Nectar, it's safe to say Troegs found the right combination. The fistful 

of hops can now proudly claim the title of CNBC Beer News Beer Label Champion. 

 

Now CNBC is looking for the most loved labels from 2014. With more than 3,000 breweries 

in operation, beer drinkers have more options than ever. 

 

“The idea behind the contest is to celebrate the creativity being displayed on the outside of 

the bottle. So we're not looking for your favourite beer or which one you think tastes the 

best, we're looking for which label caught your eye last year.” 

 

“This vote is just for fun and meant to highlight some of the inspired artwork being created 

by breweries and label artists. There is no prize for the winner, just bragging rights. We are 

looking for one submission per brewery. So while a brewery may have many worthy labels, 

please submit the one you like the best.” 

 

Source: Article by Tom Rotunno, http://www.cnbc.com/ 



AVOCADO  BEER  -  A  HIT  FOR  AN  AUSTRALIAN  BREWER 

 
You might like avocado on your toast, but would you like it in your beer? 

 

Daniel Wind from Bushshack Brewery, located in Yallingup, Western Australia; specialises 

in beer with odder than usual ingredients, such as strawberry and chilli. 

 

Wind was approached by the Araluen Botanical Park in Perth for their Avocado Festival on 

Nov 28 and challenged to create a unique brew. 

 

"They said if you're going to come along, how about you have a go at making avocado beer - 

and I went, well why not," Wind told Mashable Australia. 

 

For the beer nerds, this brew is technically a lager, and most people don't pick up on any 

avocado flavour. "The bitterness actually carries from the avocado itself," Wind said, with 

the fruit giving the beer a "creamy finish." 

 

The batch, which began in September 2015, contained 30 kilograms (66 pounds) of avocado 

flesh and was brewed purely for the Avocado Festival. "We were quite amazed at the 

number of people, after tasting it, were coming back and asking for it," Wind said. 

 

The avocado beer has experienced a surge of enquiries, "especially in the lead up to 

Christmas - they've been ringing up and asking for it in a bottle, [but] because it goes all into 

a keg - we don't have any for them," Wind said. 

 

On their next experiment, Wind says the unexpected popularity of his avocado beer might 

make it difficult to fit a new beer in, but that he's open to suggestions: "It's more about 

people presenting challenges to us — we'll give anything a go, take it on board and trial it." 

 

Onions and beer, anyone? 

 

Source: Article by Johnny Lieu, mashable.com 

 

REBRANDS  FOR  NAIL  AND  MODUS 

 

This year has been full of rebrands, reboots and refreshes. Stalwart beers like Stone & Wood 

Lager and Little Creatures Pilsner were both reinvigorated. Young Henrys Hop Ale turned 

black. 

 

Pure Blonde became the ultimate lower carb beer. Fat Yak morphed into the Yak Ales 

franchise. And Brewpack’s Sunny Browning was rebranded as head brewer of Lorry Boys. 

 

Now two small but highly respected breweries have capped off 2015 with brand overhauls 

that are currently in the process of being rolled out across tap decals and packaging. 

 

Sydney’s Modus Operandi has already jammed a lifetime of experiences into its 18-month 

history, so a rebranding at this early stage seems only appropriate. 



         
                                           Before                                                                      After 

 

The company this month revealed its new look and feel following a lengthy design 

consultation with Sydney agency Co Partnership. 

 

“We had a great story behind our initial logo that was very venue specific and very 

predicated on the history of where our venue stands,” Modus Operandi’s Grant Wearin told 

Australian Brews News. 

 

“It was a great story to tell to local punters, but it was a story that we didn’t feel was that 

relevant on a bigger scale. 

 

“It was a hand-drawn image that was really cool for the venue but it was a nightmare to put 

onto decals and onto cans as we take those forward. 

 

“It was something that was very hard to continue to push as our identity, so we had to 

simplify it,” said Wearin. 

 

Perth’s Nail Brewing has also had a makeover, assisted by local design studio Zendoke. 

 

       
                                        Before                                                                         After 

 



Zendoke’s Jarrod Fuller took inspiration from vintage tool box badges for the shape of the 

new design, Nail’s Pia Poynton told Australian Brews News. 

 

“The original Nail symbol is pretty close to the original but we have removed it from the 

word ‘Nail’ so it’s no longer the ‘I’ in Nail, which hopefully makes it easier to read and spot 

on shelves and in bars,” she said. 

 

 

“We did look at different designs on the symbol but we didn’t want to lose our beloved Nail 

symbol. 

 

“It’s been like that for 15 years, we have history with it and that means a lot to us and 

hopefully means a lot to people who have been drinking Nail over the years,” Poynton said. 

 

Modus Operandi will celebrate its rebrand with a tap takeover at the Royal Albert Hotel on 

Wednesday December 16. Otherwise, you can look out for both breweries’ new label 

designs in bars and bottle shops over the coming weeks. 

 

Source: Article by James Atkinson, Australian Brews News, 10 December 2015 

 

 

BUY  -  SELL  -  TRADE  -  SWAP 

 

Norman Long (101) says “Why pay over, 

$2000.00 for a pair of these  labels on eBay, 

when they are available, for the best trade or 

offer, (also interested in obtaining a good 

selection of 2012 to 2015 mainstream U.K 

brewing companies labels, but no micro labels) 

and these labels, can be yours. He also wants 

Australian soft drink [cool drink] & cordial 

labels, no metric measure and all types of spirit 

Labels, again no metric measure. All types of 

Australian food product labels; tomato sauce, pickles etc, again no metric measure. You can 

send scans of your exchange labels. Contact Norman on 03 5345 8040, or e-mail him using 

n.m.long@aapt.net.au 

 

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. 

 

 

THE  BEERS  YOU  KEEP  GETTING  TRICKED  INTO BUYING 

 

Brand loyalty is a notoriously elusive thing in the craft beer world. While the biggest 

brewers spend the gross domestic product of small countries on advertising to ensure that 

you buy their beer often and in large amounts, thousands of smaller breweries have to get a 

little more creative. It doesn’t help that people who drink craft beer are completely 



overwhelmed with choice and are often a bunch of non-committal Millennials. Facing that, 

how do craft brewers get you to buy more of their beer with little to no marketing? 

 

One technique that is proliferating is the subtle alteration of a single beer that is then sold as 

several different ones. This alteration could be an actual recipe tweak or even just a 

relabeling. At worst you could consider this a clever manipulation of the craft beer drinker 

mentality. We crave variety, but also have the desire to compare and to judge one beer 

against another. I am especially partial to that last part. At best, this is a creative way to 

showcase the range of a single beer and challenge a brewer’s skills.  From what I have 

found, this style of beer making comes in three flavours.  Let’s take a look at them. 

 

Same Beer, Different Barrel 

 

Barrel-aging adds complexity and fetches a higher price for the beer to which it’s applied.  

We have reached the point now where if a barrel was once used to make liquor or wine, 

brewers will put beer in it and see what happens. So it’s no surprise to see breweries letting 

their customers compare the results of those experiments. By taking the same base beer and 

putting it into barrels that once housed different kinds of wine or liquor, consumers are more 

likely to buy a bottle from each barrel, and brewers only have to make one beer. 

 

The three examples of this I’ve tasted are the excellent Haw River Farmhouse Ales 

#NoHoldsies series. The beer starts out as a rye tripel.  It is then divided into bourbon, red 

wine, and chardonnay barrels. The result is a mini-lesson on the effects of three very 

different kinds of barrel-aging. If you’re in North Carolina you can possibly still get your 

hands on them. They were actually brewed in collaboration with Bottle Revolution, a bottle 

shop in Raleigh. Either of their two locations would be your best bet. 

 

The best execution 

of this technique, at 

least if you’re 

judging by amount 

of desire created, 

might be by Fifty 

Fifty Brewing. They 

take their Totality 

Imperial Stout and 

age it in a variety of 

bourbon barrels. 

There it becomes 

Eclipse, and once 

it’s bottled the only 

way to know its barrel of origin is by the colour of the wax on the bottle. So of course you 

have to buy multiple bottles to figure out the effects of different bourbons. Eclipse has 

become so popular in fact that you can actually purchase Futures in Eclipse before the beer 

even sees a barrel. This is basically a pre-order and some of the variants can only be had 

through Futures. 



One Ingredient Switch 

 

Another common strategy to move more brews is to simply switch one ingredient.  Again 

this invites comparison and can actually educate customers by helping them isolate the taste 

of a single ingredient. 

 

Maybe the most obvious 

candidate for this technique is 

the hop, and it has certainly 

been done. Several breweries 

have done single hop series 

beers where only one hop is 

used in each brew and the rest 

of the ingredients stay the 

same across batches. 

Mikkeller is known for their 

Single Hop IPAs. With well 

over two dozen beers 

produced from this single 

premise, hop heads and Mikkeller are both reaping the benefits of this experiment. 

 

Terrapin is set to start a similar line with its Hop 

Selection Imperial IPA. The beer will be a yearly 

release but will feature a new experimental hop 

each time. Hop Selection’s debut is this month 

(March 2015), so be on the lookout. 

 

A less obvious beer ingredient to rotate is coffee. 

Epic Brewing has done just that with its Big Bad 

Baptist Imperial Stout. To have a barrel-aged 

imperial stout released year-round is impressive 

enough, but to find a different source for a key 

ingredient each time is a real feat of logistics. The 

resulting beer is worth it though and you can read 

about why in the last BeerVsBeer. Each batch of 

BBB is clearly marked with a number and the 

kind of coffee used, and multiple batches are on 

shelves at the same time. Grab a bottle from each 

batch and also a friend or two with high tolerances. 

 

 

Make the Same Beer, Change the Label 

 

The above heading is a summary of the plan that big breweries employ to keep selling 

exactly the same sub-par beer in ludicrous quantities. For example, that throwback Miller 

Lite label, revived at the beginning of 2014, gave a huge boost to sales. Nothing about the 

beer inside changed but older people liked that it looked how they remembered, and young 

people liked that it looked vintage. Obviously I have no evidence of this but I think hipsters 



also got a kick out the of words “A Fine 

Pilsner Beer” on the front. Finally, a way to 

drink ironically. 

 

Apart from labelling refreshes across their 

whole portfolio, breweries don’t usually rely 

on changing up the label to boost sales. 

However, there is one example of this that 

really stands out.  Stone’s Enjoy By series of 

double IPAs is the same beer every release, 

but each batch prominently 

displays the date after which 

the beer is no longer fresh. 

This is about 4 weeks from 

the bottled on date. The 

benefit here is that Stone 

gains the perception that their IPAs are “devastatingly fresh” (their words) 

and drives people to get the beer as soon as possible after release. Stone 

has even built a whole site dedicated to this IPA and educating consumers 

on the importance of fresh hoppy beers. The beer is great, which is 

unsurprising considering Stone’s addiction to churning out IPAs. The 

downside is that they are making a bet that this beer will be sold by the 

date on the label. If it isn’t, it loses a lot of value. But it’s a pretty safe bet 

that Stone has figured out the amount to produce that won’t flood the 

market. It will be interesting to see if that amount goes down as more 

batches are released. 

 

So which one of these beers have reeled you guys in?  I’m interested in 

other ways brewers are getting extra mileage out of a beer. Please let me 

know which ones I have missed in the comments. 

 

Source: http://beervsbeer.net/ 

 

PAINTERS  FIND  INSPIRATION  FROM  BEER 

 

Scott Clendaniel and Karen Eland appreciate beer as art. As painters, they understand the 

emotional responses beer can evoke, and they use it to inspire their own work. Clendaniel, of 

Anchorage, AK, makes oil paintings of and inspired by the beer he’s drinking at the time, 

while Eland, of Bend, OR, creates beer-inspired images using the beer itself as her paint. 

 

Clendaniel started his artistic path at the age of 12, when his grandmother gave him a set of 

oil paints. He’s been painting ever since, receiving a Bachelor of Fine Arts from the 

University of Alaska Anchorage in 2009. Before college, he spent the early years of his 

career as a graphic designer, but soon returned to his true passion, painting in oil on wood 

panels, rather than traditional canvas. 



Having spent his entire life in beer-embracing states—first in Washington, where he was 

born, and then in Alaska, where he currently resides—it didn’t take long before he combined 

his two passions and started making beer a theme of his art. 

 

His first effort was a series of panels called “The Colour of Beer,” which he painted in 2006. 

“The show sold out,” Clendaniel says. “That’s when I realized that people wanted beer 

paintings.” He moved on to paint “99 Bottles of Beer on the Wall” consisting of 99 panels of 

different bottles of beer painted between 2007 and 2009. It took two years for him to find a 

venue to display the enormous project, which he finally did in 2011 at his local Midnight 

Sun Brewing Co. The social media buzz (an image of one panel was posted online for each 

of the 99 days leading up to the show opening) also made that show an instant success. 

About one-third of the paintings sold in the first month alone, allowing Clendaniel to 

become a full-time professional painter. 

 

Clendaniel’s most ambitious project, though, 

has been his “Year of Beer Paintings” series, 

in which he painted 365 beer-themed 

paintings in 2014, including at least one beer 

from each of the 50 states. Each of the daily 

paintings features a close-up of the beer 

against an appropriate backdrop, the White 

House behind DC Brau’s Corruption IPA or a 

Hawaiian lava flow behind Kona’s Fire Rock 

Pale Ale, for example. 

 

Like many art projects, “Year of Beer 

Paintings” was driven by passion, not by 

practical considerations. “Sometimes I painted 

nine or 10 hours a day, sometimes less, but 

there was work to be done every single day of 

the entire year,” he says. 

 

Because he had to paint every day, Clendaniel 

had to find a way to paint while traveling for 

vacation or to work on a log cabin he was building in McCarthy, AK. When flying, he 

checked a bag with his paints and carried on his wood panels. According to Clendaniel, oil 

paint takes about 10 days to dry, so to keep wet panels apart in transit, he needed to use 

thumbtacks to provide some separation between panels. The stack of drying paintings would 

then be taped together for transport. Despite these logistical issues, Clendaniel completed the 

project on Dec. 31 with a painting, appropriately enough, of Sierra Nevada’s Celebration 

Ale. 

 

“About 80 percent of the paintings I sell now are of beer,” he says. “It’s mostly collectors 

buying their favourite beers, although about one-tenth get purchased by the brewery I’ve 

painted.” 



Beer As Paint 

 

Unlike Clendaniel, Karen Eland is largely self-taught as an artist, though she did take a 

watercolour painting class when she was 15. It was in this class that she learned to use water 

to alter the hue of her paint, which is fundamental to her painting photo-realistic images 

using just one colour—the colour of the beer she is drinking at the time. “I usually take a sip 

or two,” she says, “But I use most of the beer for painting.” The result is like a sepia-toned 

photograph. 

 

Eland grew up in Tulsa, OK, but moved to Bend eight years ago. “I didn’t like beer in 

Oklahoma, where I was painting with coffee. But then I moved to Bend and discovered beer 

that I love. Painting with beer came from that discovery,” she explains. 

 

Living in the Pacific Northwest, she is naturally inspired by her local brews. “I have to use a 

dark beer, so a lot of my paintings use Deschutes Obsidian Stout or Black Butte [Porter], 10 

Barrel Sinistor Black Ale and Fort George Cavatica Stout,” she explains. 

 

Eland paints a variety of images on artist’s 

paper. She has painted astonishing images of 

famous works of art such as Rodin’s sculpture 

“The Thinker” (which she called “The 

Drinker”) and reproductions of Guinness and 

other vintage posters. Her real passion is using 

beer to paint beer-related images. She has 

been commissioned by a number of brewing 

companies to use their beer to paint images of 

their breweries, logos or staff. Left to her own 

inspiration, Eland’s favourite things to paint 

using beer are images of hops and grains and 

schematics of brewing or the chemical 

reactions that occur during brewing. 

 

Both Clendaniel and Eland make originals and 

prints available for sale. Clendaniel’s work 

can be viewed at his website 

“realartisbetter.wordpress.com” and can be 

purchased through his Etsy store 

“etsy.com/shop/realartisbetter”. Framed originals sell for $150, while signed, limited edition 

prints sell for $40. Eland’s website is at “beerpainter.com”, and her Etsy store is at 

“etsy.com/shop/BeerPainter”. Original paintings by Eland vary in size and price, starting as 

low as $45, while prints can be had for as little as $10. Both Clendaniel and Eland also 

accept commissions, so if you can’t find what you’re looking for, you can request a custom 

piece. 

 

“They work best if you buy a few to hang together,” says Clendaniel of his own work. “But 

they make you really thirsty.” 

 

Source: Article by Don Tse, All About Beer dated 24 February 2015 



WA  BREWER  DEBUTS  RAW  BARLEY  BEER 

 

A new brewery located near Esperance, Western Australia has created a beer with a grain 

bill composed mostly of raw barley. 

 

Lucky Bay Brewing was founded by Robyn Cail and Nigel Metz, who has a background in 

grains research and development. 

 

Metz drew on his expertise to create Sandy 

Hook Barley Pale Ale, which was produced 

using 85 per cent raw barley from WA’s south 

east. 

 

“I only know of two other beers in the world 

that use the barley like this,” he told Australian 

Brews News. “I’m pretty sure it’s the first in 

Australia.” 

 

Metz confirmed the beer was ‘enzyme brewed’ 

using the Ondea Pro enzyme product released by biotechnology company Novozymes in 

2009. 

 

“Sandy Hook’s the only beer that we’re doing like that because it gives us that local 

connection. It’s unmistakably a beer that you can’t make anywhere else, it has provenance 

like a wine,” he said.  

 

“That’s our ability as a small brewery, to customise our approach depending on what beer 

we want to make.” 

 

Metz acknowledged enzyme brewing is “a very technical and modern approach” but 

dismissed the suggestion that it compromises the beer’s ability to be considered ‘craft’. “It’s 

made by somebody that’s very small — we haven’t even sold 1000 litres of beer yet,” he 

said. 

 

“To separate science and craft brewing is not possible, we rely on science to make a quality 

product… whether we’re brewing in the traditional style or the modern style.” 

 

Metz said enzyme brewing requires a more complicated mashing protocol that took a long 

time to perfect, but he is very pleased with the resulting beer, which is “full-flavoured 

without being too heavy” and provides easy drinkability. 

 

“That’s something that perhaps has been compromised by some of the craft brewers when 

they push a less flavour-attenuated beer,” he said. 

 

Located 12km out of Esperance, Lucky Bay Brewing is a production-only facility comprised 

of a 10-hectolitre HGM brewhouse supplied by Integrated Brewing Solutions. 



Also in its range are a mid-strength Scotch Ale and a Kolsch. The beers are currently keg 

only and will be distributed to local venues, starting with a launch event on Thursday 

December 17 at The Pier Hotel in Esperance. 

 

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

 

 

CASCADE  REIGNS:  TOP  HOPS  2007  vs  2015 

 

You’d be hard pressed to find strong evidence that any beer ingredient gets more love and 

attention in modern craft beer than hops. Specialty aroma and resinous, piney hops reign 

supreme in this era of celebrated bitterness. In 1996, the amount of land dedicated to 

growing hops in the U.S. peaked at just over 44,000 acres—at the time the most ever. But in 

2015 there’s a new record for hop acreage at 45,239 acres. 

 

It’s not just the increase in acreage that differentiates today from 1996; we also see an 

increase in acreage for aroma hops. In the early 90s, hops like Citra and Simcoe had yet to 

be developed, and the hops grown were largely geared toward bittering. With the rise in craft 

brewing, a new order emerged that has largely held to this day. 

 

In 2007, the Brewers Association produced its first hop usage report; results of the survey of 

BA members. In that first report, Cascade, Centennial and Willamette took top honours. In 

just a few short years, we’ve seen that list change as new varietals have been introduced into 

the market. In 2015, Cascade and Centennial still top the list, but Willamette doesn’t even 

break the top ten. Instead, the third position has been replaced largely by Chinook. Looking 

closer, the top two spots have given up much ground to newcomers. In 2011, Cascade, 

Centennial and Chinook accounted for more than half of small brewers’ usage; today they 

have been cut back to below 40 percent. 

      

Top Hops | 2007 

1. Cascade (Aroma) 

2. Centennial (Dual) 

3. Willamette (Aroma) 

4. Chinook (Dual) 

5. Amarillo (Aroma) 

6. EKG (East Kent Golding) (Dual) 

7. Saaz (Aroma) 

8. CTZ | Columbus, Tomahawk, and Zeus 

(Bittering) 

9. U.S. Golding (Aroma) 

10. Styrian Golding (Aroma) 

Top Hops | 2015 

1. Cascade (Aroma) 

2. Centennial (Dual) 

3. Chinook (Dual) 

4. Simcoe® (Dual) 

5. Citra® (Aroma) 

6. Hallertau Mittelfruh (Aroma) 

7. Amarillo (Aroma) 

8. Crystal (Aroma) 

9. Magnum (Bittering) 

10. CTZ | Columbus, Tomahawk, and Zeus 

(Bittering) 

  

What will the hop landscape look like in the next eight years? New varietals are constantly 

being developed and researched and there will certainly continue to be an increase in 

acreage to keep up with demand from the 4,000+ small and independent brewers in the U.S. 

 

Source: Article by Andy Sparhawk, craftbeer.com 



BEER  GLASSES  GET  A  NEW  SHAPE 

 

Some beer glasses get a new shape, which does make a difference in the sipping. 

 

For too many people, beer is something to be consumed straight from the bottle or the can. 

For relatively bland, mass-produced lagers, this method may suffice. But modern craft beers 

have an aromatic complexity that rivals or even surpasses that of wine. When drinking from 

the bottle, much of that complexity is lost. A bottle of fine beer is just as deserving of a 

proper glass as that cabernet. 

 

Proper glassware affects a beer in many ways, from enhancing the sensory experience to 

showcasing its eye-catching appearance. An open or closed shape expands or constricts 

release of aromatic essences. A handle keeps the hand’s heat away from the beer, while a 

large bowl and a stem encourage cupping that gently warms it. An inward tapering top keeps 

the foam collected and dense, enhancing its aesthetic appeal. 

 

Until recently, wine glass design has been well ahead of beer. Indeed, wine glasses make 

excellent vessels for tasting beer. Wine glass makers such as the Austrian firm Riedel apply 

science and physics to craft glasses that perfectly display the characteristics of particular 

wine varietals. But now beer glassmakers are upping their game, using that same science in 

collaboration with brewers to make glassware appropriate to specific beer styles. 

 

The trend started in 2007 with the 

Samuel Adams Perfect Pint Glass, a 

collaboration of Boston Beer Co. and 

the German glassmaker Rastal. Created 

to showcase the brewery’s flagship 

Boston Lager, the glass has etching on 

the bottom that stimulates aroma-

propelling bubbles, a feature that has 

become standard in high-tech beer 

glassware. The rounded shape collects 

aromas, and the inward tapered top 

funnels them to the drinker’s nose. An 

outward turned lip delivers beer to the 

front of the tongue to highlight malty 

sweetness. This glass works well with 

a variety of lighter, malt-forward beers. 

 

Riedel’s subsidiary company Spiegelau has worked with different breweries on three 

collaborative beer glass designs. The first was made especially for India pale ale. That was 

followed by a glass for stouts and one for wheat beers. 

 

For the IPA glass, Spiegelau designers worked with Dogfish Head and Sierra Nevada, two 

breweries well-known for hop-forward beers. The glass has a narrow, ribbed bottom that 

serves to aerate the beer, agitating hop aromatics out of it with each sip. Aromas are 

collected in the rounded middle portion of the glass. The tall, tapered upper glass acts, in the  



words of Dogfish Head owner Sam Calagione, like an “olfactory cannon,” concentrating and 

propelling the fragrance from the glass to your nose. 

 

The stout glass was designed with Left Hand Brewing Co. and Rogue Ales. It, too, has a 

narrow bottom that drives foam and aromas into a wide, inward-tapered bowl. The glass 

does a spectacular job of concentrating and funnelling the roasty aromas of stouts and 

porters. In my own comparative taste tests using Left Hand Nitro Milk Stout, the stout glass 

exploded with olfactory satisfaction. Overall aromas were far richer and more nuanced than 

with other glasses. The stout glass brought out textured tones of cafe mocha with subtle dry-

roasted, Oreo-cookie chocolate. Flavours were better balanced with added dry, roasted notes 

offsetting the beer’s sweetness. 

 

The wheat beer glass, created with Bell’s Brewery, is designed specifically for American- 

and Belgian-style wheat beers. It has a similar look to the others, but with a bigger bowl to 

showcase the bready and fruity aromas of those styles. And it does that in spades. The big 

bowl delivers layers of saltine-cracker-like wheat, tart fruit and zesty spice that other glasses 

just can’t match. I find the flavours, though, to be flattened, with the zip of fruit and spice 

de-emphasized. 

 

Source: Article by Michael Agnew, Star Tribune dated 1 April 2015 

 

GUINNESS  IS  GOING  VEGAN 

 

Guinness has announced that its St James’ Gate Brewery in Dublin will stop using fish 

bladders (called isinglass) in the brewing process in an effort to allow vegetarians and 

vegans to enjoy its beer. 

 

“Isinglass has been used widely within the brewing industry as 

a means of filtration for decades,” officials from Guinness said 

in a statement. 

 

“However, because of its use we could not label Guinness as 

suitable for vegetarians and have been looking for an alternative 

solution for some time. We are now pleased to have identified a 

new process through investment in a state-of-the-art filtration 

system.” 

 

A by-product of the fishing industry, isinglass is often used for 

the clarification of beer and wine. 

 

While most of the isinglass used in the beer brewing process is 

removed by filtration, trace amounts remain in the beer. 

 

It is a big change for the 256-year-old product, which will be 

fish bladder free by the end of 2016. 

 

Source: Beer & Brewer 11 November 2015 



TOOTH’S  PALE  ALE  RELAUNCHED  BY  CUB 

 

Carlton & United Breweries (CUB) has brewed a heritage beer under the famous Tooth’s 

banner, relaunching Tooth’s Pale Ale. 

 

Records indicate that Tooth’s Pale Ale was first produced in around 1850 until 1915 and was 

then produced as TB Pale Ale from 1918 until 1934. The new beer has been inspired by the 

original brew, but with a modern twist. 

 

CUB brewer Scott Vincent said: “Making a beer in the exact style of an old style brew 

wouldn’t work, but we believe that by taking cues from what the original would have been 

and giving it a modern tweak, will resonate with drinkers. 

 

“It’s a classic pale ale which is certainly an on trend beer style; gaining more interest and 

trial from drinkers.” 

 

 
 

The beer has been brewed using a mix of traditional and new world hops, which have 

produced a light and refreshing pale ale. Connecting with the heritage links of the Tooth 

family emigrating from Kent in England, the new brew is made with East Kent Golding 

hops sourced from the UK. The beer also features Pride of Ringwood hops, plus dry hopping 

with Galaxy and Centennial hops. 

 

The aroma and taste are described as “sweet malt balanced with soft bitterness and a fruity 

dry finish”. 

 

Tooth’s Pale Ale is 4.2 per cent ABV, with a 12 IBU bitterness rating and it will be available 

on tap in a limited number of venues across NSW over coming months. 

 

Source: Beer & Brewer dated 12 November 2015 



GOLDEN  STOUT:  OXYMORON  OR  LEGIT  BEER  STYLE? 

 

According to the CraftBeer.com Beer Styles and the Brewers Association 2015 Beer Style 

Guidelines, an American stout is black with an SRM (colour) of 39-40 (dark black).  The 

colour of the stout comes from the roasted malt, which also gives stouts their infamous 

roasted character in aroma and taste. But now we are starting to see gold-coloured stouts 

come into the market. Is it really a stout if the barley isn’t roasted? 

 

Stone Brewing Co. and Industrial Revolution Brewing Co. both have a gold-coloured stout 

that is missing one of the main characteristics of a stout, the roasted malt.  To get the 

traditional roasted flavours of a stout without the roasted malt, these breweries have added 

coffee and chocolate to give the illusion of roasted grains. 

 

When asked about their Blonde Stout, Tim Suttman, of Industrial Revolution, had this to 

say: “The Blonde Stout was a brewer’s challenge: to brew a stout with the flavour but not 

the colour of a stout. We brewed a stout with all of the grains that make a thick rich stout 

except the roasted grains that would give it its dark colour. We then replaced the flavours of 

the roasted grains with cold-brewed coffee, cocoa nibs and vanilla. The beer may not taste 

just like a stout, but it gives the impression of a much darker beer.” 

 

When I tried Industrial’s Blonde Stout, I was taken 

aback. I wasn’t sure what to think because when 

you’re drinking a beer that is gold in colour, you’re 

not expecting to have it taste similar to a rich, dark, 

roasted beer, but it did. It was an interesting, yet 

delicious beer, so I got a growler of it to introduce to 

my family. 

 

Stone Brewing Co’s Stochasticity Project ™ has an 

imperial golden stout called Master of Disguise. This 

is what Stone has to say about their new project: “We 

took the spirit of a dark beer—the time-honoured 

stout—and applied a similar science of thought, 

brewing it to be golden-hued. Cocoa and coffee beans 

impart roastiness sans darkening to this brew, while 

flaked oats provide an enveloping mouthfeel. The 

result is a stout that looks more like a blonde, but is a 

raven beauty at heart.” 

 

Are these golden versions of the classic beer style 

part of the stout family or the invention of a new style completely? Like the black IPA, will 

we soon adapt gold-coloured stouts into the style, or will it become its own beer style 

entirely? There aren’t too many of these stouts disguised as blondes, but if you find one, 

check it out and let us know what you think! 

 

Source: Article by Atalie Rhodes, www.craftbeer.com/ 



THE  BEST  BEER  IN  THE  WORLD 

 

The monks at The Abbey of Saint Sixtus of Westvleteren, Belgium, aren’t in the business of 

brewing beer for the riches or glory. 

 

But fame found them anyway in the mid-2000s, when beer information website 

RateBeer.com named their dark, quadrupel-style 12 the best beer in the world. 

 

RateBeer executive director Joe Tucker, who put together the beer 

ranking based on reviews from the site’s users, said he had no idea 

how much of an impact it would have on the abbey/brewery, 

collectively known as Westvleteren. The brewery had also been 

declared the best brewer in the world on the site’s first annual list 

of the World’s Best Brewers back in 2002, but no one had paid 

much attention. 

 

“One day, 20 people were there drinking the beer,” Tucker told 

Business Insider. “The next, there’s a huge line of cars waiting to 

buy it.” A Belgian TV station even captured footage of a fist fight 

that broke out in the line. 

 

The beer that no one had heard of had suddenly skyrocketed in 

popularity. Tucker got a phone call from Westvleteren soon after, 

and the monks weren’t happy. Thanks to Tucker’s list, they told 

him, the public was demanding more beer. “[The monks] were not 

going to make it,” Tucker said. “Beer’s usually a business; there’s 

a market for it, but the monks don’t see it that way.” 

 

Of the 10 Trappist monasteries that produce beer, Westvleteren 

produces the least: just under 4,000 barrels, or 126,000 gallons, a 

year. The largest, Chimay, produces about 3.2 million gallons a 

year. 

 

The abbey began brewing beer around 1839, and started selling to 

the public in 1931, author and photographer Charles “Chuck” 

Cook, who specialises in Belgian beer, told Business Insider. The 

recipe’s changed very little since then. 

 

The abbey brews about 70 days a year, starting around 9 a.m., and finishing around 5 p.m. 

Five monks work in the brewery, and an additional five help on bottling days. 

 

Cook, who is one of few non-monks to have gone inside the Westvleteren brewery, is 

particularly well-acquainted with its beer. He’s had all three of their brews — the 8 and the 

12, both dark ales, and the Blond, a 5.8% ABV (alcohol by volume) Belgian blond ale. He’s 

even tried one that had been aged since 1969. 

 

So does Cook think it’s the best in the world? 



“There’s a lot of great strong, dark beers in Belgium - there’s the Rochefort 10, the St. 

Bernardus Abt,” he said. “There are numerous beers that are dark and strong and start at 10, 

11, 12% [ABV]. But [for Westvleteren], when you throw in the taste, A, and B, [the fact ] 

it’s brewed by monks, and C, the ‘scarcity factor,’ that’s a lot of it.” 

 

The “scarcity factor”: This is the grail at the centre of Westvleteren-mania. Not only does 

Westvleteren produce the least of all the Trappist breweries, it’s also the hardest to get. 

 

The beer is available at either the abbey’s In De Vrede cafe (by the glass or by the six-pack, 

with a limit to two six-packs per person) or at the drive-thru pick-up gate (with a limit of one 

case per car, which must be reserved at least 60 days ahead of time over the “beer phone”… 

but good luck getting through the line, which receives as many as 85,000 calls an hour). 

 

The abbey, I should mention, is not easy to reach. I went there myself in December 2013 on 

a day trip from Brussels. The easiest way is to rent a car and drive the hour and a half west 

to Westvleteren, otherwise you’ll have to take a bus to another bus to another bus to another 

bus — a nine-hour public transit nightmare. But even if you drive, as I did, turning onto 

barely marked and barely paved country roads, it’s hard to find. 

 

Once you’re there, though, it’s like arriving at some mythical place. And it’s beautiful. The 

beer, which I tried at the cafe, is truly phenomenal: dark, raisin-y, a bit oaky and, at about 

11% ABV, very strong. It’s complex and warming, and absolutely delicious. 

 

Westvleteren 12 sells for 40 euros a case - less than $US2 a beer - which is pretty 

inexpensive for the best beer in the world. But again, the monks aren’t looking to make a 

profit on the operation. 

 

However, because the beer is only available at the monastery, a so-called “grey market” has 

emerged online, where people try to resell bottles they bought at the abbey for $US50 or 

more per bottle. The monks discourage reselling of their beer, and Joe Tucker keeps an eye 

out on RateBeer’s user forums to shut down any attempted resells of Westvleteren beer, but 

it still happens from time to time. 

 

So why not make more beer? It may cause the beer to lose its appeal, especially if it were 

made more widely available, said Cook, adding that even so, Westvleteren would “have a 

great beer and a great reputation regardless.” 

 

And the abbey is fiercely against it. “We are no brewers. We are monks. We brew beer to be 

able to afford to be monks,” according to a statement from the Father abbot on the abbey’s 

website. Increasing production, except as a means to live, goes against their beliefs. 

 

Westvleteren 12 is again on RateBeer’s 2015 list of the best beers in the world, which is no 

surprise after all these years, though the monks are still a little overwhelmed by the 

publicity. Of all the breweries in the world, and of all the beers made by all the breweries in 

the world, imagine being rated the best. It’s an enormous title that most brewers can only 

daydream about. Still, the monks are humble. They didn’t set out to make the best beer in 

the world, but they do. 



It’s hard to say if the abbey is proud of the title, though Brother Godfried, who is in charge 

of the brewery, once told Reuters: “It’s good to know our customers appreciate what we 

make.” 

 

“They sell to live, they don’t live to sell,” Cook said, “[But] it’s not something you would 

not be proud of, I should say.” 

 

Source: Article by Melissa Stanger, Business Insider Australia dated 27 January 2015 

 

 

CRAFT  BEER  USES  4  TIMES  AS  MUCH  BARLEY  AS  BIG  BREW 

 

For decades, US beer lovers have denounced corporate-made brew as watered-down swill. 

Just how diluted is the product peddled by the two enormous dinosaurs that dodder over the 

US beer market, InBev (maker of Bud) and MillerCoors? In a delicious new report, the US 

Department of Agriculture has numbers. 

 

Most beers, industrial or craft, get their substance—what experts call body, or mouth feel, as 

well as any sweet and toasty flavours—from malted barley. (Malting is the process of 

germinating barley grains, which frees up their sugars for fermentation.)  

 

The USDA researchers crunched data on the US barley and beer markets, and found that 

craft brewers on average use four times more barley per barrel of beer than the giants do. 

 

This makes craft beer seem like a bit of a bargain. A six-pack of Miller Lite retails for about 

$5.50 in Texas, while typical craft beers go for about $10 per six—not even twice the price 

for four times the barley (and flavour). (Craft beers also tend to contain much more of the 

other main ingredient in beer, hops). In essence, Big Beer (like Big Almond) has hit upon a 

profitable strategy for reselling tap water at a high mark-up. 

 

Overall US malt demand has fallen since the early 1990s as Big Beer has shifted to lighter 

styles and seen demand for its products drop. But the craft renaissance has begun to offset 

and could eventually reverse the trend of falling malt demand, the USDA researchers 

conclude. 

 

Currently, the malted barley industry is global in scope and dominated by a handful of 

companies. But alongside the craft-brew explosion, small, locally oriented malt houses are 

springing up nationwide, providing a link between brewers and nearby farmers. And that 

could be a good thing for the environment.  

 

If US farmers incorporated a "small grain" like barley into the dominant corn-soy rotation, it 

would break insect, disease, and weed cycles, drastically reducing reliance on toxic 

pesticides, a 2012 study conducted at Iowa State University found. 

 

Source: Excerpt from an article by Tom Phillpott, Mother Jones, 20 January 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 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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