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PRESIDENT’S  PAGE 

 

G’day, 

 

I must say, the brewing scene is more than just bubbling along.  

 

I was fortunate enough to attend the Institute of Brewing and Distilling Convention in March 

in Sydney where 450 delegates attended a full on technical program. Part of the agenda was 

a full day dedicated to craft brewing where 250 delegates attended. Lots of tasting and lots 

of technical knowledge transferred. A trip to 4 Pines in Brookvale was included and this is 

well worth you following up when on the North Shore area. The 13th – 22nd May heads up 

Good Beer Week in Melbourne where there are lots of venues, activities, food and beers 

[plus possible new labels] available. Then it is off to Brisbane 18th – 21st July for the Craft 

Brewers Conference and Beer Awards. Doesn’t this sounds exciting for all the locals. If by 

chance you attend any of the venues then please give us a report and any new beers you may 

come across. 

 

Well I thought label collecting means removing labels off bottles, well I am wrong. Look 

very carefully as there are now labels applied to cans. Dainton Twisted Twin Double IPA at 

8% v/v is a very limited 948ml can with two labels applied. Selling like crazy in Melbourne 

and treasured by can collectors who are paying $30 each. By the time you read this 

newsletter I am afraid stocks will be sold, hence another reason to get a local swap partner. 

 

My congratulations again go to our Editor[s] for another great VBLCS News. Great colour, 

great news and very well balanced articles. As usual we are always looking for contributions 

so please get in contact with Umit or your committee to publish them. The centre page is an 

indication of the array of labels that are out there so please let us know what you see in your 

local brewery or shop.  

 

Thank you to all who purchase raffle tickets. The quality of prizes is excellent. Phill Langley 

is doing an excellent job in co coordinating this activity. The odds in winning a prize, is very 

good. As they say “you have to be in it to win it”. For those not in the room, prizes are 

mailed out free of charge. Contact Phill for tickets. 

 

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

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

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

Give it a go. 

 

Until next time we meet, 

 

Cheers and best wishes. 

Rob Greenaway    

   

Our next meeting will be at the German Club Tivoli on the 12th June 2016 

commencing at 12.00, midday. Our formal Annual General Meeting will commence at 

1.00pm followed by our standard meeting. 



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. 

 

 

APRIL  2016  MEETING  NOTES 

 

The April 2016 meeting was held on Sunday 10th at the Club Tivoli in Windsor and 

commenced at 1.00 pm. 

 

APOLOGIES: 

Alan Richards, Shirley Robinson, Angus MacEwan (overseas) and Michael Bannenberg. 

Guest: Paul Chapman (Can Club Collector) 

 

MINUTES: 

The minutes of the previous meeting held in February, were read and accepted. 

 

BUSINESS ARISING: 

Hahn "Ultra Light” is produced in South Australia and the Club has the labels for future 

distribution. 

 

FINANCES: 

Our treasurer David Dobney delivered a full financial report which shows that we are in a 

sound financial position. 

 

CORRESPONDANCE: Nil. 

 

GENERAL BUSINESS: 

Rob Greenaway as secretary of the Asia Pacific Section of the Institute of Brewing and 

Distilling attended the recent Sydney Conference which attracted 450 delegate participants.  

A Craft Brewery Forum ahead of the main IBD Conference attracted 250 participants for 

this Technical Forum which demonstrates the level of interest and participates among Craft 

and Boutique Brewers. 

 

Based on IBD discussions with Tasmania Distillers, Rob commented that the Whiskey 

business is ‘booming’ currently. 

 

Ross Mackie reported from a 9.3.16 company release that “Drinks giant Lion, New 

Zealand’s largest brewer, has posted a 21% decline in full-year earnings as the industry 

adjusts to a rise in craft beers and people choosing to drink less. Lion, which is owned by 

Japanese brewer Kirin Holdings, has described the New Zealand beer market as highly 

competitive, and in two years craft beer sales had risen to 13% of the market from 9% while 

beer exports had doubled”. 

 

Some of the Matilda Bay equipment has been transferred to Cascade Tasmania, whilst 

Colonial Brewing are using the former Port Melbourne site. 



Jack Wilks reminded us that the 2016/17 meeting dates should be incorporated into our web 

site. 

 

“Quiet Deeds” has two Labels, one with Prohaska St. and the other Cook St. Port 

Melbourne. 

 

Moon Dog has released a hopped Cucumber and Grapefruit beer however the labels are not 

available to the club but product can be purchased locally. 

 

A Guinness 8% special edition 750ml bottle ex St. James Gate Brewery Dublin, is available 

and can be purchased at Dan Murphy’s for $ 50.00 per bottle. 

 

RAFFLES  &  PRIZES 

The lucky door prize went to Phill Langley. 

 

Club Raffles. 

B 61  Jayson Townsend                   R 55  Ross  Mackie 

R 51  Jayson Townsend                   A 39 Ray Everingham 

B 55  David Ellison 

 

The meeting closed at 1.35 pm with 21 members signing the attendance register. 

 

The next meeting will be our AGM on 12 June 2016 at Club Tivoli; any member wishing to 

nominate for the Committee may do so. 

 

David Dobney for Secretary Angus MacEwan 

 

 

HOW  MANY  CRAFT  BREWERIES?  
 

Yeast company Alltech has released its 2015 Global Craft Beer Survey, utilizing data 

obtained through local beverage associations and its own sales force, which operates in 128 

countries. The survey reveals that there are more than 10,000 craft breweries worldwide, 

86% of which are in North America and Europe; there are over 4,000 in USA alone – a total 

which far exceeds that of any other country. The ‘top 10’ countries are USA, UK, France, 

Italy, Russia, Canada, Switzerland, Germany, Brazil and Japan.   

 

Source: Brewer & Distiller International, Dec 2015 

 

ODD  SPOT 

 

A New York woman beat a drink-driving charge by convincing the judge her body is a 

brewery. The woman, booked at more than four times the legal limit, was later diagnosed 

with a rare condition called “auto-brewery syndrome”, in which elevated levels of yeast in 

her digestive system convert high-carb foods into alcohol. 

 

Source: The Age, 1st January 2016 



FROM  THE  EDITOR 

 

There are many new beers, mainly from microbreweries and some of the labels are shown 

on the covers and centre pages thanks to Alan Richards. 

 

On a recent visit to one of our local restaurants, Fish & Burger Co, I 

found out that they have their own bottled beer which comes in two 

different varieties, Pale Ale and Lager. They are only available in the 

restaurant 

 

Alan Richards has an article with photos in this issue about the recent 

trend of paper labels on cans and raises the question whether these 

labels are of interest to label collectors or can collectors.  

 

As an ex-can collector I had some paper labels wrapped around cans 

produced by members for some special occasion like birthdays etc. They had no collection 

value apart from being a novelty label. However the labels Alan mentions in his article are 

legal labels produced by the breweries. They are sold at shops however limited they are.  

 

Not all the labels in our collections are used on bottles. I’m sure most of the members have 

Tooheys 12.5 litres Keggy labels in their collection 

 

So a label, paper or plastic, whether on a keg, can or bottle is of interest to me as a label 

collector. What do you think? 

 

Please don’t forget to renew your membership by filling out the enclosed Membership 

Form. Membership fees are still the same as last year. 

 

Thanks to Robert Greenaway, David Dobney, Phill Langley, Alan Richards, Norman Long, 

Ross Mackie and Wayne Robinson for their contribution to this issue of the Newsletter. 

 

Umit Ugur, April 2016 

 

 

BUY  -  SELL  -  TRADE  -  SWAP 

 

- Adam Blok (383) has Toff Lager, Shaky Lizard, Innaminka Beer and Campus Brewery 

labels to trade for Echuca, Flying Horse and Public Brewery labels. His address is: 37 

Traverse Avenue, Salisbury North, SA 5108. 

 

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

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

uugur@tpg.com.au 

 

Please  renew  your  membership  



BRIDGE  ROAD  STEPS  UP  AUTHENTICITY  CAMPAIGN 

 

Bridge Road Brewers are pleased to announce their ‘Respect(ing) The Craft’ symbols soon 

to be included on all packaging materials and communication. These symbols reflect the 

values of the brewery, its staff and the beer it produces. 

 

Bridge Road Brewers believe that authenticity is the key driver of choice for craft beer 

drinkers. Knowing that the beer they drink comes from a particular place, on equipment 

belonging to and directly managed by the brewery. These drinkers all need their beer to taste 

great, but they also put value on supporting independent brewers. These drinkers expect craft 

beer to be open and honest, and shouldn’t feel the need to conduct background research on 

who owns the brand they drink, or in fact where it is actually made. One of the core values 

of Bridge Road Brewers is keeping production in house, and making sure any beer that 

states is made in Beechworth, is in fact made in Beechworth. The use of these symbols is to 

highlight we are respecting not only craft beer but more importantly craft beer drinkers. 

 

Bridge Road Brewers continues to grow 

since its humble beginnings in Ben 

Kraus’ dads back shed in 2005. The 

small Beechworth operation currently 

distribute their beer nationally and export 

to the USA, Europe, Hong Kong and 

Singapore. In just over ten years this 

regional brewery now has more than 30 

employees. Now competing in the 

national liquor market with other craft 

brands, often owned by global 

multinationals, Bridge Road Brewers 

have made the positive step of including 

their values and points of difference to 

craft beers on the shelves or taps around 

them. 

 

Bridge Road Brewers remain family 

owned, started by Ben Kraus and his partner Maria Frischmann in 2005, when they were 

both 25 years old. The brewery has continued to grow on the back of their own success 

without intervention from investors, large or small. 

 

The team at Bridge Road Brewers are proud of what they do and the beer they make. The 

symbols were developed by the team, asking themselves; what is it that makes us different? 

And what do I expect from the craft beer I drink? 

 

Ben Kraus commented of his team: “At Bridge Road Brewers we are passionate about many 

things, including our home town and craft beer, we all hold similar values of what craft beer 

means to us.” 

 

Source: Media Release, 24 February 2016 



CACTUS  BEER 

 

Salt and cactus are not everyday beer ingredients. 

 

Still, if it has flavour, someone will try to brew with it. The venerable craft beer pioneers at 

Sierra Nevada Brewing Company use prickly pear cactus and a bit of grapefruit in a slightly 

salty gose-style beer they call Otra Vez. 

 

In Spanish, "otra vez" means "again" or "once more," which is pretty much what a lot of 

beer drinkers are likely to say after trying this unusual and very tasty brew. 

 

Gose is a northern German beer style seldom seen these days. Brewers combined salty local 

water sources — or added salt, if necessary — to make a wort using at least 50 percent 

wheat in the grain bill. The resulting unfiltered beer is cloudy, pale yellow, crisp in body and 

a bit sour and salty. Coriander combines with the salt vibe to create a dry finish. 

 

A good gose has a snap and bite that sets it apart 

from other styles, offering bold flavour that goes 

well with party foods in a beer that is fairly light in 

alcohol. 

 

Sierra Nevada's take on the style comes in at 4.5 

percent alcohol by volume and only 5 International 

Bitterness Units. Do not let that low IBU figure fool 

you into thinking this beer is sweet; it is not. It is 

tangy, snappy and tasty, but not at all sweet. 

 

The brewers use a wort with lactobacillus culture to 

give Otra Vez its vibrant, acidic snap; they describe 

it as similar to the method used to give sourdough 

bread its characteristic tang. 

 

Sierra Nevada also employs prickly pear cactus and 

grapefruit, which definitely are not traditional 

German gose ingredients, but this is the United 

States of America and our breweries can do things 

our way. You can't argue with results, and Otra Vez is right up there with the brewery's other 

well-known and well-loved brews such as Bigfoot barley wine and Celebration India pale 

ale. This is a very nice addition to an already fine line-up. 

 

The hops varietals in this beer are listed as "experimental" on Sierra Nevada's website, but 

the hops are almost incidental in this brew anyway. Otra Vez has almost no hops presence, 

nor does it need any. All the lemony-tangy-salty-spicy flavours more than balance out any 

cereal sweetness from the grains. 

 

Despite all the strong flavours and bite, the finish on this beer does its impressive thing and 

then fades out quickly, setting you up for the next sip. 



The brewers recommend serving Otra Vez with Thai or Vietnamese noodles, grilled mahi or 

pickled watermelon salad. The first thing that popped into my mind when I tried it was a big 

hot ham and cheddar sandwich with mustard, and the next thing that popped in there was a 

Reuben. This beer would go equally well with a tavern burger piled high with pickles and 

onions, too; it has a nice, strong flavour that would go well with flavourful foods. 

 

Otra Vez probably would taste best on a really hot day under a nice shade tree, but it packs 

enough oomph to work well in cooler weather, too, so it is nice to see that Sierra Nevada 

will offer it all year. 

 

Source: Mansfield News Journal, 25 February 2016 

 

 

GATHERING  THE  HISTORICAL  HOPS 

 

As parts of the country move into harvest season it’s worth remembering that the cultivation 

of hops in Australia is almost as old as white settlement itself. 

 

It’s not known for certain the first rhizome entered Australian soil, but it is quite possible 

that the man they turned into a brand - James Squire – played an early role. Although his 

position as Australia’s first brewer is questionable (we’ll let Lion Nathan and Woolworths 

settle that one) it seems likely that Squires was among the colony’s first hop farmers. 

 

In 1806, Australia’s first newspaper, The Sydney Gazette, mentioned that a Mr James 

Squires (the final S is typically present in historical sources) presented Governor Philip King 

with two hop vines from his own plantation in March of that year. It seems King was pretty 

damn chuffed with Squires’ efforts. So much so that for growing the “valuable plant to such 

a high degree of perfection” the Governor gave Squires a cow from the Government Herd. 

The fact that King was willing to hand over one of his special cows, and the decision to 

record all this in the official government newspaper is significant. This is because it suggests 

that in 1806 having a successful hop harvest was an important moment for the new colony. 

 

Unfortunately, the NSW climate wasn’t all that perfect for a large-scale hop industry to 

develop. It was Tasmania, or Van Diemen’s Land as it was known, that the plant first 

flourished Down Under. This is thanks to William Shoobridge - a free settler who arrived in 

the colony in 1822 and is renowned as the man who brought hops to Tasmania. 

 

Hailing from Kent, Shoobridge went about trying to grow hops in the same way as back 

home. As a man of some means, he was given a plot of land west of Hobart’s CBD, and 

plenty of convicts to tend to his land. Despite optimistically naming the place “Providence 

Valley”, the area proved unsuitable for hop farming. His yields remained unimpressive and 

his crops never managed to thrive like those in his native Kent. 

 

It was one of Shoobridge’s sons, Ebenezer Shoobridge, who finally got it together and 

started some serious hop growing in Tassie. Ebenezer had a background in engineering, and 

his pioneering use of irrigation utilised the conditions along the Derwent River to turn the 

area into a great hop producer, particularly in the growing township of Bushy Park. 



Bushy Park proved to be a fantastic location for hops and the plant has been harvested there 

ever since. The rich soil along the river, the climate and long days all created the perfect 

conditions for Shoobridge’s hops to really take off. He soon had many families of hop 

growers under his employ, causing him to become known as the ”king of the hop-growers” 

in the colony. 

 

Shoobridge was elected a member of the Tasmanian Parliament and travelled to both the 

USA and the UK in the hope of opening up a trade in hops with those countries. He felt that 

as the colony now no longer needed to import hops from England they could soon become a 

net exporter. The collapse in Australia’s economy between 1890 and 1893 put a firm end to 

Shoobridge’s grand vision. Widespread unemployment swept the country, the colony once 

again relied heavily on imports and the price of hops fell. There was to be no global trade in 

Tasmanian hops. 

 

It is around this time that hop growing in the Ovens Valley took off. In 1895 the Panlook 

brothers established a hop garden of around 50 acres, alongside a sizable tobacco plantation. 

For many years it was tough going for the early hop farmers in the area. Right up until the 

1920s, large fluctuations in yields and a perception that they were inferior to their 

Tasmanian counterparts meant the industry failed to really take off. By the 1930s the 

Panlook’s tobacco plantations were failing and their Rostrevor farm had become the largest 

hop garden in the southern hemisphere. It remains Hop Product Australia’s main farm on the 

Australian mainland. 

 

Once again an international interest followed this booming industry. America had just 

finished its noble experiment of prohibition and breweries across the country were up and 

running again. There was just one problem; its hop industry had been devastated by the ban 

of alcohol. For over a decade the people of America had been denied legal access to the 

amber nectar and now there was a lot of beer (and a whole lot of money) to be made. Having 

bought up any available hops from Europe, American brewers looked to the antipodes. 

 

In June 1933, while parts of prohibition were still being repealed, eleven bales of hops were 

shipped from Melbourne to San Francisco for use by a local brewery. It wasn’t long before 

American-grown hops became available again, causing this brief international interest to 

disappear. 

 

Luckily, Australian hops are once again pretty cool right now. With both domestic and 

international brewers now taking a keen interest in our hops it seems possible that the king 

of the hop-growers’ vision may finally be coming true. 

 

In 1872, while riding high on the success of Tasmanian hops, Ebenezer Shoobridge told his 

farming constituents that their future was bright. Using The Mercury as his soapbox, he told 

his farmers that they had nothing to fear as “gold is in our fields and the market is at our 

door”. Well over a century later and it seems like he may have been on to something. 

 

Source: Article by Wili Ziebel, Froth, Issue 5, March 2016 

 

 



A  FEW  AUSTRALIAN  HOP  VARIETIES 

 

Galaxy: The most internationally recognised Australian flavour hop which had its first 

commercial crop in 2009. HPA (Hop Product Australia) says its characters “can range from 

passionfruit and peach to clean citrus aromas which are more intense the later the addition.” 

 

Ella: More subtle character than Galaxy. According to HPA “in lower doses, Ella can 

display floral and subtle spice notes, such as star anise, which is best appreciated in lagers or 

pilsners. With larger additions or when dry hopping, Ella imparts distinct tropical flavours 

which can be used to offset robust malt and yeast characters in many styles.” 

 

Enigma: Newest flavour hop cultivated by HPA. As the name would suggest, this hop 

variety is a bit of a chameleon which can reveal a different character depending on how it is 

used. HPS says “ our formal tasting sessions have given us interesting terms like “pinot 

Gris”, “raspberries” and “redcurrant’, through to rockmelon and light tropical fruit.” 

 

Topaz: A hop variety which has been around since 1980s but which attracted the attention 

of brewers in 2007 and 2008 due to its aroma and versatility. HPA says “dry hopping with 

Topaz results in resinous, grassy flavours; however, with later additions and in higher 

gravity brews, her true flavour qualities really begin to shine, as her pleasant, light tropical 

fruit (some say lychee) flavours become more pronounced.” 

 

Vic Secret: With its first commercial harvest in 2013, Vic Secret has “extraordinary clean 

passionfruit and pineapple flavours with a light background of herbs and piney resin”, HPS 

says. 

 

Cascade: Aroma hop of medium strength which is widely used but is probably best known 

for its contribution in American style Pale Ale. 

 

Helga: Aroma hop developed in Australia from the noble German cultivar Hallertau 

Mittelfrueh. Bred in 1986, its “delicate floral and subtle herbal aroma is an excellent 

companion to stronger malt driven ales and lagers.” 

 

Pride of Ringwood: Doesn’t get much more Aussie than this. Bred by Carlton and United 

Breweries in 1953 at their research facility in Ringwood, Melbourne, this bittering hop 

emerged to great acclaim in 1965, boasting the highest alpha acid content of the world’s 

hops. At one stage it represented 90 per cent of the hops grown in Australia. 

 

Super Pride: Predominantly used as a bittering hop. Bred in 1987 from a cross of female 

Pride of Ringwood and an Australian bred male, Super Pride was first grown commercially 

in 1998 and is used for the bulk of bittering in Australian brewed lager. 

 

Melba: Ellerslie Hops in Victoria began developing this newbie in 2004 (named in honour 

of Dame Nellie Melba). With similar aroma and bittering characteristics to Galaxy but 

without the grassy tones, Melba is known for its tropical, stone and citrus fruit notes. 

 

Source: Froth, Australia’s Craft Beer Magazine, Issue 5, March 2016 



FERAL  PERFECTING  SLY  FOX 

 

Feral Brewing has been able to fine tune its Sly Fox Summer Ale, thanks to a Dan Murphy’s 

member promotion the brewer hopes will improve its traction in the eastern states. 

 

The My Dan Murphy’s offer throughout March of a four-pack of Sly Fox for $10 is the first 

such promotion the retailer has done with an independent craft brewery. 

 

Feral owner Brendan Varis told Australian Brews News that the brewer had to ramp up 

production of the beer considerably in order to create the required inventory, a process that 

has had other benefits. 

 

“Rather than brewing it fortnightly, we’re now brewing it daily, rather than Hop Hog being 

the only beer we brew every day,” he said earlier this month. 

 

“When you’re doing a couple of brews a day over two weeks, it really lets you dial in on 

little changes in the mash tun, changes in the blend of the hops and the contact time of the 

hops with the beer, pitching rates, oxygen rates – the whole thing. 

 

“When you can compare the same beer that’s packaged a day apart and there’s no freshness 

question… it’s given us a chance to really dial in and get this beer where all of us as a 

brewing team are really happy with it.” 

 

Varis said dry hopping tweaks had seen the brewing team settle on an optimal mix of 

Galaxy, Mosaic and Amarillo. 

 

“Funnily enough, of those hops that we’ve settled on, none of them are in Hop Hog,” he 

said. 

 

 
 

Varis said Sly Fox was the most appropriate beer to take to the eastern states audience of 

Dan Murphy’s members. 

 

“We’ve got good belief in it as an uncompromising, entry level beer. it’s genuinely got some 

good strong hop aroma,” he said. 

 

“Hop Hog’s actually doing reasonably over there already. If we’re being introduced to 

someone for the first time, if you give them Hop Hog you’re getting introduced with a  



handshake that’s going to shake your arm and be quite full-on, as opposed to a more pleasant 

introduction and handshake.” 

 

Varis said Western Australia remains Feral Brewing’s stronghold and this promotion is one 

initiative to boost sales in the eastern states. 

 

“There seems to be this myth that we’ve got some amazing traction for our beers on the east 

coast,” he said. 

 

“If you could see the quantities, they’re actually quite miniscule outside of WA.” 

 

Source: James Atkinson, Australian Brews News, 29 February 2016 

 

 

RAISE  A  GLAS  TO  THIS  FUNDRAISING  BREW 

 

A special beer made by women to support women in the beer industry will be made next 

week to coincide with International Women’s Day and Geelong women are invited to be 

part of the process. 

 

Big Boots Brew Day is at White Rabbit Brewery on March 5, with 40 women able to 

become involved in a special sensory session. 

 

The event is part of the Pink Boots Society, an international organisation which empowers 

women beer professionals to advance their careers in the beer industry. 

 

White Rabbit brewer, Allison Macdonald is a Pink Boots brewer and will be on hand, along 

with other brewers, to create a salt and pepperberry gose, which will then become available 

to buy in April. 

 

Proceeds from the sale of the special beer will support Pink Boots scholarship programs. 

 

“It’s a German-style beer, slightly sour, known for its saltiness,” Ms Macdonald said. 

 

Her own path to brewer came after a couple of European summers saw her enthusiasm for 

beer grow. 

 

“I came home thinking I’d open a bar and then I decided to take it further and brew it 

myself,” Ms Macdonald said. 

 

The Big Boots Brew Day is at the White Rabbit Brewery, inside the Little Creatures 

complex in Swanston St, Geelong, on March 5, from noon to 6pm. 

 

Sessions at 1pm and 3pm and are free but there are only 20 spots each, so bookings are 

required. 

 

Source: Margaret Linley, Geelong Advertiser, 27 February 2016 



BEER  &  BREWERY  NEWS 

 

- Craft beer: The Craft Beer Industry Association (CBIA) defines an Australian craft 

brewer as one producing less than 40 million L/year (400,000 hL/year) but says that ‘craft 

beer is born of a mindset, an idea between art and science executed by the dedicated skills of 

a brewer.’ 

 

- CUB: Carlton & United Breweries recorded strong results with all three of its most recent 

product launches and renewals, marketing director Richard Oppy said recently. Lazy Yak, 

the first addition to the new Yak Ales franchise, was performing exceptionally well with tap 

distribution now double what was expected at this point Meanwhile, the revamped Pure 

Blonde  delivered six months consecutive growth at the end of February. ‘We’ve been 

ecstatic with the turnaround. To be honest it’s exceeded all our expectations, the first quarter 

in growth in over six years,’ Oppy said. He also advised that CUB’s most recent mid-

strength offering – Great Northern Super Crisp at 3.5% abv – had sold over two million 

cases over the last 12 months.  

 

- Lion: A few days after announcing a 3% decline in volume sales for fiscal 2015, Lion 

advised reductions in alcohol content for three of its major beers: XXXX Bitter, Tooheys 

Extra Dry and James Boag’s Premium Light.  XXXX will drop from 4.6% to 4.4% abv in 

March, Tooheys Extra Dry will be subject to a similar reduction in April and the Premium 

Light will fall to 2.5% from 2.7% abv in May. The company said ‘We have tested our 

brands extensively to make sure they still deliver the same great flavour and quality they 

always have.’   

 

However many will remember that, in the relatively recent past, beer drinkers have resisted 

reductions in alcohol content. In 2009, CUB reduced the alcohol content of its VB to 

‘improve its profitability’, declaring that the beer tasted exactly the same in comments rather 

similar to those now made by Lion. In 2009, drinkers clearly thought otherwise and CUB 

eventually listened, restoring VB to its original 4.9% abv three years later. 

 

- Carlton & United Breweries will reclaim its place as Australia’s number one brewer in 

the wake of Anheuser-Busch InBev’s takeover of SABMiller, acknowledges Lion Beer 

Wine & Spirits managing director James Brindley. “We’re currently the largest brewer in 

Australia, but with AB InBev taking over SABMiller, I think that’s only for a few more 

months,” Brindley told the Institute of Brewers and Distillers 2016 Convention in Sydney on 

March 15, Australian Brews News reported. “The crown of the largest brewer, or I can say 

in Spanish, the Corona of the largest brewer, is going to pass back to CUB,” he said. 

 

The ACCC has proposed a date of April 14 to announce the findings from its investigation 

into the local impacts of the deal dubbed ‘Megabrew’. Competition law expert John Kettle 

last year told Australian Brews News the transaction is just about guaranteed safe passage in 

this market.   

 

- QLD Burleigh Brewing has opened its new brewery and tap house, with production set to 

increase in both overall volume and range of products. The new brewing and packaging 

facility includes a pilot plant from which it is planned to release limited edition beers to be  

http://www.burleighbrewing.com.au/


dispensed in the tap house, which currently has 12 Burleigh beers on tap. Close to the 

original site, now Burleigh’s warehouse, the new brewery will offer tastings, takeaways, 

tours, live music, food trucks and community fundraiser events.    

 

 - SA International Women’s Collaboration Brew Day (WCBD) took place on March 8 

when women brewers from all over the world got together to create unique and challenging 

beers. In Adelaide, publican/brewer Jade Flavell mashed a brew at the Wheaty Brewing 

Corp designed to produce a blue beer. Called ‘Bluestocking’ in reference to the educated, 

intellectual women who were the members of the 18th century Blue Stockings Society in 

England, the 4.5% abv beer aims to have the same colour as the IWCBD logo. In terms of 

style, the beer is a Blue Ale, a hoppy American Wheat infused with dried flowers of the 

Butterfly Pea (Clitoria ternatea).  The flower has long been used for medicinal purposes and 

for colouring some foods and beverages in Thailand and elsewhere in SE Asia. The beer will 

be released on May 7 for the Adelaide Roller Derby after-party and proceeds will go to a 

charity.   

 

- TAS: The growing craft brewing scene in Hobart has a new player, with a group of old 

schoolmates quitting their day jobs to open a brewery, bar and cellar door experience at 

North Hobart in what they’re calling a ‘beer life crisis’. Beer will be brewed on site at 

Shambles Brewery in Elizabeth St in full view of patrons and then served in a bar at the 

front, an operation thought to be a first for Tasmania. The group – Bruce Arnold, brothers 

Cornel and Adrian Ianculovici, and Nathan Crump – started brewing beer at university as a 

hobby and have progressed from there. 

 

- TAS: Former Moo Brew and Seven Sheds brewer and Lark Distillery whisky maker Evan 

Hunter is back brewing at a new venture with Nick Haddow, of the Bruny Island Cheese Co, 

in the Bruny Island Beer Co. All Bruny Island beers will be open fermented and naturally 

bottle conditioned and will also feature as many local products as possible. The first release 

is Farm Ale, made entirely with Tasmanian ingredients. The grains include malted 

Westminster barley, Kindred Organics oats and Bruny Island red wheat. The hops are Ella 

and Cascade and   Bruny Island rain and spring water was used. Farm Ale is already selling 

well on the handful of taps it’s reached in Hobart. 

 

- WA: Brewcorp, the Feral Brewing and Nail Brewing joint venture operation, has outgrown 

its current site at Bassendean and plans to move to another location – a new 3,000 sq m 

property a kilometre away.  Brenda Varis from Feral said, ‘We don’t have a timeframe for if 

… but there’s enough physical space to make eight million litres a year, including a 600 to 

700 sq m cool room.” The move will enable Brewcorp to expand its fermentation capacity, 

as well as installing a new packaging line that will be wholly owned by Feral. ‘Packaging is 

going to be a big step for us, from 2,000 bottles an hour to 10,000 bottles an hour,” Varis 

said. A can filler with capacity of 7,000 cans per hour is also planned and Sly Fox and War 

Hog will both be released in cans, as well as a new WA-only beer, currently under wraps. As 

part of the move, Feral will increase its stake in Brewcorp from 50% to 75% per cent to 

account for its greater share of volume. Varis said the unique relationship has worked well, 

with both breweries currently enjoying strong growth, which in Feral’s case is in the solid 

double digits.   

 

Source: ABI Digest No 204 & 205 



10  AMAZING  HEALTH  BENEFITS  OF  BEER 

 

Feel guilty about drinking a beer or two? Don’t feel guilty. Contrary to what you might 

expect, moderate beer consumption is actually good for you. Science has shown that beer 

can bring many surprising health benefits even though it’s usually perceived as unhealthy. 

Just remember, we’re talking moderate consumption (one drink per day for women, and up 

to two for men), not all-night drinking sprees. Here are some remarkable and surprising beer 

benefits that might change your perception of the drink. 

 

1. It can help reduce risk of heart disease 

One eye-opening study involving 200,000 subjects conducted at Italy’s Fondazion di 

Ricerca e Cura found that people who drank a pint of beer daily had a 31% reduced chance 

of heart disease. This heart-protecting power of beer stems largely from beer’s natural 

antioxidants called phenols. However, the study also showed risk of heart disease increased 

in people who consumed higher amounts of beer. 

 

2. It can help protect against Alzheimer’s disease 

Perhaps one of the most remarkable health benefits of beer is its ability to protect against 

Alzheimer’s. Researchers at Loyola University Chicago Stritch School of Medicine analysed 

several studies and came to the conclusion that moderate beer drinkers were 23% less likely 

to develop different forms of dementia and cognitive impairment, including Alzheimer’s. 

The silicon content in beer is thought to protect the brain from the harmful effects of high 

amounts of aluminium in the body, which are one of the possible causes of Alzheimer’s. 

 

3. It can help lower risk of diabetes 

This is another remarkable benefit of moderate beer consumption. According to a 2011 

Harvard study of about 38,000 middle-aged men, those who drank one to two beers daily 

had a 25% reduction in the risk of developing type 2 diabetes. The alcohol content in beer 

increases insulin sensitivity, which helps prevent diabetes. Moreover, beer is a good source 

of soluble fibre that plays an important role in the healthy diet of people suffering from 

diabetes. 

 

4. It can help prevent kidney stones 

A study conducted in Finland established that moderate daily consumption of beer can 

reduce the risk of developing kidney stones by 40%. This health benefit is attributed to 

beer’s high water content (about 93%) that helps flush harmful toxins out of the body and 

keep the kidneys working properly. Also, compounds in hops used in brewing help slow the 

release of calcium from bones, which in turn prevents build-up of lost calcium in the kidney 

in the form of stones. 

 

5. It can help minimize risk of cancer 

Beer contains an important antioxidant known as xanthohumol. Xanthohumol is known to 

have powerful anti-cancer properties that help fend off cancer-causing enzymes in the body. 

Specifically, moderate beer consumption helps prevent a certain chemical reaction that can 

lead to prostate cancer in men. Beer has also been shown to reduce the chances of getting 

breast cancer in women. 



6. It can help reduce cholesterol levels 

If you’d like an unorthodox method for cutting your cholesterol levels, indulging in 

moderate beer consumption may be the way to go. The barley used in brewing of beer 

contains a type of soluble fibre known as beta-glucans that has been shown to help in 

lowering cholesterol levels. 

 

7. It can help manage blood pressure 

You may also be interested to know that beer can help manage blood pressure. That’s 

according to a Harvard study that found that women aged 25 to 40 who drank beer 

moderately were significantly less likely to develop high blood pressure compared to women 

who drank wine or other alcoholic beverages. 

 

8. It can help strengthen bones 

Beer contains decent levels of silicon, an element that is linked with bone health. One study 

conducted at Tufts in 2009 established that older individuals who drank one or two glasses 

of beer daily had higher bone density, and thus were less prone to fractures than those who 

did not enjoy a glass of beer or wine. However, the study also found that consuming more 

than two drinks increased risk of bone fractures. 

 

9. It can help treat dandruff 

Another interesting fact about beer is that it is considered one of the best natural treatments 

for dandruff. This particular health benefit of beer is attributed to its high yeast and vitamin 

B content levels. Just rinse your hair with a bottle of beer two to three times a week to get rid 

of dandruff and make your hair extra soft and shiny. 

 

10. It can help cut down risk of strokes 

Studies by the American Stroke Association have shown that people who drink moderate 

amounts of beer can cut their risk of strokes by – get this – a whopping 50% compared to 

non-drinkers. Researchers at Harvard School of Public Health explain that moderate 

amounts of beer daily helps prevent blood clots that block blood flow to the heart, neck and 

brain, which is a leading cause of ischemic stroke. However, when you drink beer 

moderately, your arteries become flexible and blood flow improves significantly. 

 

Remember the key to reaping these amazing health benefits of beer is moderate 

consumption. Overindulgence in beer and other alcoholic drinks can be disastrous to your 

health. 

 

Source: Article by David K. William, http://www.lifehack.org/ 

 

 

BUY  -  SELL  -  TRADE  -  SWAP 

 

- Adam Blok (383) has Toff Lager, Shaky Lizard, Innaminka Beer and Campus Brewery 

labels to trade for Echuca, Flying Horse and Public Brewery labels. His address is: 37 

Traverse Avenue, Salisbury North, SA 5108. 



McCRACKEN’S  AMBER  ALE 

 

Carlton and United Breweries has kept up its tradition with heritage beers after launching 

McCracken's Amber Ale in Melbourne. McCracken's City Brewery was an integral part of 

CUB's formation, being the oldest of six independent breweries, including Foster's and 

Carlton, which united in 1907. 

 

CUB's intellectual property manager, and resident heritage expert, Mathew O'Keefe, told 

TheShout: "The branding for McCracken's is a little bit different. When you go into the 

heritage room at the brewery in Abbotsford, on the wall as soon as you go in, there is this 

old photograph of the McCracken brewery workers and they are having a tug-of-war. It 

looks wonderful and so the tap badges that we give to the pubs have all got these 30-40 year 

old blokes playing tug-of-war and it looks very different. 

 

"The materials for the taps and the pubs are handcrafted 

in Fitzroy, it's something that CUB has put support 

behind and hopefully the trade will be happy with what 

we've done.The McCracken's name itself is a famous 

Melbourne name and it's a strong brand name as well. 

Because CUB's heritage goes back so far, we have all 

these great local stories and McCracken's is a great 

Melbourne story. So wanted a brand for Melbourne and 

McCracken's was perfect for that and we will contain it 

to Melbourne and it will be sold in Melbourne inner-

city and CBD fringe pubs." 

 

As with CUB's launch of Tooth's in New South Wales 

at the end of last year, the amber ale is an adaptation of 

an old beer rather than being based on an old recipe, 

which probably wouldn't work well with today's 

drinkers. 

 

O'Keefe added: "McCracken's most famous beer was its Light Ale, light, not in the way that 

we understand a light beer to be, but because beers in Australia back in the 1800s were 

extremely heavy. McCracken's thought it was too heavy for this climate, so let's do a lighter 

style, but it would have still been quite heavy in alcohol, just a lighter ale. So that was very 

popular. But I think if we tried to replicate recipes of the time, we're just not going to be able 

to do it, they are just too high in ABV, bitterness and sugar. 

 

"So we've created a new beer, but it's old in the style of an English ale and it's a dark copper 

colour. But it's not a highly bitter beer, it's good beer, but not one that we've based on an 

original recipe." 

 

As with the Tooth's launch CUB have a range of glass and pub ware, including six different 

coasters, which will be available to emphasise the McCracken's heritage. 

 

Source: Article by Andy Young, The Shout, 23 March 2016 



BEER  AND  POLITICS  IN  ARGENTINA 

 

Some say the beer you drink can reveal a lot about your personality. But in Argentina, your 

brew also says a lot about your politics. 

Argentina is famous for its bare-knuckled politics, with iconic figures like General Juan 

Domingo Peron and his wife, Evita, and a history of union battles and leftist guerrilla 

uprisings. 

 

Now beer-makers in Buenos Aires are capitalising on this culture, brewing and selling 

artisan brands that celebrate the country's political icons. 

 

Some restaurants brew their own beer and devote it to political figures. As those on opposite 

sides of the political divide hardly get together nowadays, these restaurants offer an 

opportunity for them to drown their differences. 

 

The Peron Peron bar started the trend when it released its blonde beer, Evita.  

 

  
 

Now it also offers "Montonero", a dark ale named after the 1970s guerrilla group, and 

"Double K" in honour of Argentine leader Cristina Fernandez de Kirchner and her late 

husband, president Nestor Kirchner. 

 

Across town, the opposition Radical Party has its own brewery, crafting blonde, red and 

black varieties named after another president, Hipolito Yrigoyen. 

 

Source: http://www.news24.com/ & http://www.aljazeera.com/ 



BREWER,  PUBLICAN  CREATE  BEER  BRAND 

 

Perth Royal Beer Show chief judge Sean Symons is poised to open a state-of-the-art brewery 

in partnership with West Australian publicans, Gastev Group Collective. 

 

The as-yet-unnamed brewery is located in a former function centre known as ‘The Barnyard’ 

adjacent to one of Gastev’s venues, the Vernon Arms Tavern in Baldivis, 46 km south of 

Perth CBD. 

 

The brewery will have a tasting room and beer garden that will operate separately under its 

producers licence, while the Vernon will champion its beers. Over time the two venues may 

be merged together. 

 

Symons, who was most recently brewing manager at Perth’s now defunct Swan Brewery, 

told Australian Brews News the Vernon Arms has a long history of celebrating a diverse 

range of beer styles. 

 

As such he said the pub and its patrons will make excellent neighbours for the brewery. 

Gastev owns three additional venues in the Baldivis vicinity, which will also pour the beers. 

 

Ultimately though Symons and his partners aim to have their beers distributed throughout 

WA as well as the eastern states and export markets such as Asia, where he has strong links 

in the beer industry. 

 

As such, the impressive Baldivis facility comes complete with a flash pasteuriser, which 

Symons says is a necessity for exporting. 

 

“If you’re looking to get your beer beyond Australian borders it becomes a natural add-on to 

the brewery,” he said. 

 

Otherwise the kit supplied by China’s HGM Brewing comprises a 25-hectolitre brewhouse 

with a unique hexagonal layout, plus ten double brew fermenters and several bright beer 

tanks. 

 

“I’ve gotten to build what I think is my idea of a great craft brewery, great in terms of state-

of-the-art equipment, good technology, good process and good layout,” said Symons. 

 

He said that while it is little known in Australia, HGM has manufactured equipment for the 

likes of DME and Premier Stainless, who then rebadge it as their own. 

 

The brewery is situated in a wetlands area and cannot access the municipal trade waste 

systems used by most breweries, enabling them to simply pay a fee linked to the quality of 

the wastewater they discharge. 

 

As such, installation of a wastewater treatment plant was necessary to ensure environmental 

approval for the project. 



“We had to come up with a design that was going to treat all of our brewery wastewater and 

turn it into what’s known as Class A recycled water,” Symons said. 

 

“You end up with water that you could drink. We won’t be using it for drinking but it’s 

perfectly good for irrigation and as we step into our landscaping plan the water will feature 

in parts of the landscape design around the site. 

 

“Everything will be nice and green and lush and it will all be fed from the recycled water 

that comes from making the beer.” 

 

It also has a vapour condenser, which converts steam from the brewery into hot water that 

can be reused in the brewing process. 

 

Symons said he is currently considering what container type, size and versatility will best 

suit the brewery’s packaged product, which is about six months away. 

 

“Part of that’s looking at what’s going to fit from a ‘beer personality’ point of view in a 

number of different markets. That’s a bit of a challenge,” he said. 

 

He remains unconvinced that cans are necessarily the best container for beer that may have 

an extended shelf life. 

 

“I think cans are a great container as long as you can package them correctly, keep them 

fresh and keep them cold,” he said. 

 

“My thoughts are they may not hold up so well after an extended period of time, but that 

remains to be seen. 

 

“Cans keep out light and for hoppy flavoursome beers, maybe that is the right thing to do. 

 

“I’m still in two minds as to which path to take. 

 

“We may even look at both containers depending on where we send the beer and what we’re 

trying to achieve,” Symons said. 

 

Lager to launch 

 With commissioning of the brewery soon to start, Symons said the outfit’s first beer will be 

a Lager, to test the performance of the brewhouse. 

 

Future beers are likely to include a mid-strength ale, a Belgian Wit and a Bohemian-style 

Pilsner, as well as seasonals that will be exclusive to the Vernon Arms. 

 

Plans are also underway to host a Saturday market garden at the brewery featuring local 

produce, wines and beers. 

 

The brand identity for the venture will be revealed in the coming weeks. 

 

Source: James Atkinson, Australian Brews News, 24 February 2014 



   
 

   
 

   
 

   
 

   



  
 

  
 

  
 

  
 

  



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  Le Foret 

                                            Kolsch 

                                                   Tangerine Funk Duck 

                                                    Hodor 

                                                    Dude, you smoked my cherry. 

                                                    Nut Brown 

 

Castlemaine Perkins.                Bitter Ale 375 and 750 ml Nutrition.    

 

Lion                                           Hahn Ultra                                            

                                                   Hahn Super Dry 

                                                   Hahn Super Dry 3.5 

 

Mountain Goat                          Japanese Cowboy IPA 

                                                    Citra Bomb 

 

Nail Brewing                              Nail Ale 

                                   

Bridge Road Brewers               Drs Orders Spontaneous fermented. 

                                                   Chestnut Pilsner 

                                                    Golden Ale 

                                                    Chevalier Biere De Garde 

                                                    Bling India Pale Ale [Green and Red designs] 

 

Moondog                                    Love Tap 5.9% [small barcode]              

 

 

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

plus Spanish and Italian labels sent to us from our friends in Spain and Italy.                                       

 

VBLCS sends it’s thanks to Richard Rathbone, Cor Groothuis, Alan Richards and Graham 

Crompton plus, Red Duck Brewing Co, Nail Brewing, Bridge Road Brewers, Mountain 

Goat 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. 

 

DOOR  PRIZE 

 

The Door Prize for the June 2016 meeting will be the Viking Head Stout label from 

CUB. The winner will be drawn from the names of members who signed the 

attendance list. 



OLD  BALLARAT  BITTER  LABELS 

 

Norman Long, member from Victoria, sent scans of four different old Ballarat Bitter (pre 

Bertie) labels with some notes regarding the labels. He writes: 

 

“From left to right, the 1st label was found at J.J. Gollers, Wine & Spirit Merchants, Ballarat 

in 1980.  This label was possibly used around 1925. 

 

2nd label sadly is a colour copy and it was used around 1928 to 1930. The writings below the 

word “Bitter” have a different font. 

 

    
 

3rd label is the most common Ballarat Bitter label, without Bertie. This label possibly dates 

from around 1930 to 1935. 

 

4th label is a smaller size label, without “1857” above the Phoenix logo. This label is used 

from around 1935 until “Ballarat Bertie' appeared on the brewery labels. 

 

There are at least another two old Ballarat Bitter labels I have seen. 

 

Ballarat Brewing Co took over the Volum Brewery in Geelong in 1953. Ballarat Bitter was 

brewed there for a little while and then brought in bulk to Ballarat to be bottled. However 

the Volum Brewery was unable to produce the same quality product that was brewed in 

Ballarat. 

 

I have seen a Ballarat Bitter label that was used on the bottles when the beer was brewed at 

the Volum Brewery. They had a little 'G' on the label to indicate that the beer was brewed in 

Geelong not Ballarat. I would love to have one of these labels in my collection but sadly in 

all the years that I have collected labels they have not surfaced for collectors.  

 

Going back to around 1985/6 was the first and last time I saw the bottle with the label intact 

which was in the museum at the brewery. Now that the brewery no longer exists, the bottle 

now could be in a private collection, either in Geelong or Melbourne.” 



PAPER  LABELS  ON  CANS 

 

Alan Richards, member from Victoria, wrote: 

 

“There is a growing number of craft breweries canning their beer instead of bottling them.  

Mountain Goat, Young Henry’s, Mornington, Australia Brewery, Modus Operandi, Pirate 

Life, Blizzard, Six String are only some of them.  In most cases the ‘label’ is printed directly 

onto the can and so for a label collector it is of no interest.  However in a few cases the 

labels is printed onto paper or plastic which is then applied to the can.  Generally these are 

short run limited issues/releases for which printing on the can would be uneconomic.  

Mornington Peninsular have had three releases so far. Their labels are colour 

graphics/wording printed onto clear plastic. 

 

  

 

 
 

 

The latest is Daintons Twisted 

Twin Double IPA which is 

8.0% alc/vol and in a 948ml 

can.  This label is very large, 

comes in two parts and is 

printed on paper.  Perhaps this 

could go in the next newsletter 

with the question is it of interest 

to a label collector or only a can 

collector.” 

 



BEER  THAT  TASTES  OF  JOY  &  OPTIMISM 

 

Customer engagement agency Havas Helia has worked with IBM Watson to capture the 

mood of the nation during the New Year party season to create a world first – a beer that 

tastes of joy and optimism. 

 

Data experts at Havas helia analysed thousands of New Year related messages on social 

media and matched them with a range of emotional states. The top most shared emotions 

were love, joy, harmony, cheerfulness, optimism, resolution and excitement. 

 

Next step to the path of beer happiness was for IBM Watson to analyse 2,800 different beer 

recipes whilst feeding the computer descriptions of the ingredients, recipes, tasting notes and 

beer reviews to identify the perfect recipe. 

 

By using Watson Personality Insights, a tool 

that analyses language to produce a personality 

profile, Havas helia was able to categorise each 

beer according to different human 

characteristics, such as assertive, friendly or 

intelligent. 

 

The top ten beers that matched each of the most 

shared New Year emotions on social media, 

such as joy, harmony and so on were then 

identified and, through further analysis, all of 

these beer recipes were then combined to find 

the most common ingredients. 

 

Emerging as the top three most common 

ingredients were honey, the Nelson Sauvin hop 

variety and the Hallertauer hop. Each of these 

was used to create the data-powered New Year 

beer 0101. Honey denotes love and 

cheerfulness, Nelson Sauvin is for optimism, imagination and resolution, and Hallertauer is 

for excitement and emotion. 

 

The beer was brewed in partnership with independent microbrewery, High Peak Brew Co, 

which is based in the Peak District. Havas Helia chose to work with High Peak Brew 

because the company’s brews are unfined and unfiltered, enabling the brewery to get an 

exact taste that would match the data as closely as possible. 

 

Steven Bennett-Day, Executive Creative Director, Havas Helia said: “We wanted to use data 

and technology to interpret something abstract such as positive feelings and emotions and 

turn it into an experience. We thought what could be better than a beer that lets you drink in 

the optimism of the New Year?” 

 

Source: Food And Beverage News, 1 February 2016 



RAFFLES 

 

As at April 2016, 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 June 2016 raffle there will be five prizes. The 1st prize is a John Leedham back label, 

2nd prize is a Tooheys Pilsener Export Lager 66 CL, 3rd prize is a Carlton Lager 26 FL OZ, 

4th prize is a Swan Lager Australian Beer 24 US FL OZ and the 5th prize is a Tooheys 

Oatmeal Stout 740 ml label. 

 

     
 

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 April meeting. 

 

 

CENTURY-OLD  BEER  TASTES  LIKE  ROTTEN  EGGS 

 

Remember that ancient Alexander Keith's beer found at sea off the coast of Nova Scotia? 

Turns out, it was roughly 120 years old, and it actually held up pretty well over the decades. 

That's what a nearby bar owner told CBC News, claiming it tasted of tree fruit, cherry, and 

rotten eggs. 

 

"It tasted, actually, just how it smelled, which I was surprised by," Stillwell Bar co-owner 

Chris Reynolds told CBC. "We got like a little tree fruit note, a cherry note in there 

somehow — certainly a lot of sulphur, kind of rotten egg stuff going on." 



Rotten egg isn't a flavour most drinkers would want out of a beer, but Reynolds and his 

brewing pals apparently aren't most people. He said the beer tasted "pretty good." Diver Jon 

Crouse, who discovered the brew at the bottom of the ocean, didn't partake in the tasting. He 

did, however, proclaim on Facebook, "It smelled like smoked hickory ham, beer, and 

sulphur." Remove the sulphur, and that does sound pretty good. 

 

To make sure the beer was safe to drink, and that it was actually beer, Reynolds and crew 

tested the liquid in a lab at Dalhousie University. According to the markings on the bottle, 

the beer is estimated to have been brewed sometime between 1872 and 1890. That it was 

still relatively drinkable — rotten eggs aside — isn't a huge surprise: The Drinks Business 

notes the cool temperatures at the bottom of large bodies of water offer ideal conditions for 

aging beverages. 

 

Crouse said Discovery Channel's Daily Planet team was on hand to film the testing and 

tasting, so look for the alcoholic artefact on television sometime soon. 

 

Source: Chris Fuhrmeister, www.eater.com, 6 January 2016 

 

 

RUSSIAN  COMMUNIST  PARTY  WANTS  TO  COPYRIGHT  THE  

RED  STAR  USED  BY  HEINEKEN  AMONG  OTHERS 

 

Russian Communist Party officials have launched a revolution over their beloved red star — 

seeking to copyright the five-pointed proletariat symbol so that Macy’s and Heineken can’t 

use it, New York Post reported on April 7. 

 

“Sometimes, our symbols are used for commercial purposes, and the state must protect state 

symbols from commercial use by foreign firms,” said Vadim Solovyov, the party’s chief 

lawyer, the Moscow Times reported. 

 

Foreigners “have nothing to do with our symbolism,” he added. 

 

Solovyov said his comrades would appeal to Prime Minister Dmitry Medvedev to ensure 

“protection of our symbols, including the red star — the symbol of victory that appears on 

our military flags.” 

 

Red stars are featured in the logos of several prominent Western companies, including 

Macy’s, Heineken beer and Italy’s San Pellegrino mineral water. 

 

Most of the firms predate the Communist Party, an inconvenient fact that leaves the 

Russians unmoved. 

 

Solovyov said Russian companies can use the red stars — but only if they do not 

“intentionally distort [it] or use in an incorrect form.” But he did not specify what would 

constitute the correct or incorrect use of a red-star logo.   

 

Source: e-malt.com 



ARCHAIC  BEER  STYLES  ARE  BACK  FOR  THE  21st  CENTURY 

 

Last year we couldn’t get enough gose, a traditional tart-and-salty German ale that suddenly 

hit shelves en masse with popular canned versions from Anderson Valley and Westbrook 

leading the charge. But it’s not the only long-lost style to rise from the dead: Today’s most 

forward-thinking breweries are looking back, referencing historic styles to draw new 

drinkers. 

 

By culling dusty recipes from European traditions, brewers are unlocking a new world of 

beer for us (forewarning: these names don’t roll off the tongue as easily as “IPA”): There’s 

gotlandsdricka, a smoked, juniper-laced farmhouse ale from an island off Sweden, brewed 

stateside by D.C.’s Right Proper; and kottbusser, a dark East German ale brewed with honey 

and molasses that’s been revived by Chicago’s Off Color and Loveland, Colorado’s Grimm 

Brothers. Or pick up a bottle of sticke alt—that’s a darker, higher- ABV version of the 

copper-coloured German altbier (look for Sticke It To The Man, brewed by Missouri’s 

O’Fallon). Yes, these beers are unfamiliar, but brewers say the styles are as relevant in 2015 

as they were hundreds of years ago. After all, there’s a reason they were popular in the first 

place. 

 

  
 

 “We have bars that are middle-of-nowhere, crazy biker bars that run through our [historic] 

beer because it’s drinkable,” says Russell Fruits, vice president of Grimm Brothers, which in 

addition to its kottbusser bottles a gratzer, a type of smoky wheat ale born in Poland. 

 

Drinkable—and different. As craft beer fans’ palates become more intrepid, some want to 

see less common styles. Brewers with a detective streak are happy to indulge craft beer fans’ 

taste for the unusual. 

 

“At the end of the day, I’m a big nerd. I have both this curiosity and this romantic notion 

about where everything came from,” says Erik Lars Myers of Hillsborough, N.C.’s Mystery 

Brewing, which eschews flagship beers entirely and instead pours a seasonal taproom line-

up that has included arcane Scottish, German and British styles. 

 

For Mystery, that means digging deep into library stacks or Internet databases. Luckily, 

Myers has help from his wife, Sarah Ficke, Assistant Professor of Literature and Languages 

at Marymount University, who combs archives to find documents from Germany, Britain 

and the American South that, might inspire the next Mystery beer. It was her research about 



Southern plantations that led to the creation of Caswell, a historic North Carolina beer that 

Mystery brewed with ginger, wheat, rice and N.C.-grown barley. 

 

Myers approximated the beer from recipes Ficke found in the “Confederate Receipt Book,” 

published in 1863, including entries for “table beer” and “spruce beer.” He updated the 

recipes with modern malts, but also included grains that would have been available in North 

Carolina at that time. 

 

Other brewers turn to enthusiasts overseas for help. Grimm Brothers’ Fruits correspond with 

German beer makers, homebrew clubs and German-focused BeerAdvocate.com message 

boards to learn more about beer styles and recipes that aren’t well-documented in English. 

That back-and-forth with home brewers helped Grimm Brothers nail Gustavus 

Lichtenhainer, a smoky, tart beer that takes its name from a village in central Germany. 

 

 
 

“Google Translate is my favourite thing,” he says. “We get emails and Facebook messages 

from these guys: ‘I found this recipe in Grandpa’s attic; what can I do with this?’” 

 

Sometimes when Fruits finds an especially dusty or regionally specific style, he doesn’t even 

have a recipe to start from. 

 

“Luckily, the Germans were very good at keeping tax records, so there’s a lot of historical 

data,” he says. “You can translate business records from this mill or this roaster into how 

much of a certain grain they were using.” 

 

If this sounds esoteric, that’s because it is. Though some brewers have a passion for these 

beers, they know that, realistically, the sticke alt isn’t going to replace the IPA on grocery 

shelves across America. At least not anytime soon. They rely on personal passion—and 

curiosity from a certain segment of drinkers—to keep these arcane beers alive. 

 

“Brewing these beers is a lot more than looking at it like, ‘This is a niche that isn’t filled.’ 

It’s more like, ‘I wonder what this tastes like. I bet other people do, too.’” 

 

Source: http://draftmag.com/ 



RECREATING  PRESIDENTIAL  BEERS 

 

Thomas Jefferson was known for a predilection towards French cuisine, but beer and cider, 

not wine, took centre stage at the president’s dinner table. 

 

Jefferson was just one of many leaders from George Washington to Franklin Delano 

Roosevelt and Barack Obama with a pronounced love for beer. Whether it be from the 

presidents’ own brewing endeavours, the White House itself or established breweries, the 

beverage is almost as presidential as the holiday. But the beers consumed by our founding 

fathers were far different from today’s varieties. 

 

That’s not to say, however, that those early presidential tipples have completely disappeared. 

 

In 1999 the City Tavern in Philadelphia approached local Yards Brewing Co. to bring 

bygone beers from our early presidents into the now as part of the historic restaurant’s 

restoration. The tavern wanted to ensure that all items on its menu held true to the colonial 

era. 

 

Yards got ahold of some of the founding fathers’ original recipes using the Tavern’s help, 

and the brewery’s “Ales of the Revolution” series, which is still sold on draft at the City 

Tavern today, was born. 

 

“We were really convinced that we were doing something that was truly real because we 

were using the same materials,” said Tom Kehoe, the founder and president of Yards. 

 

The company even went to the lengths of using bricked-in kettles and direct flame when 

brewing its Ales of the Revolution, a more instinctual than industrial method that looks more 

fitting in a colonial museum than a modern brewhouse. 

 

    



Tavern Porter, inspired by George Washington, was derived from one of Washington’s 

letters during the Revolutionary War. Since rations were scarce, Washington wrote to 

officers about a method to extend their ration of ale by adding bran oats, water and molasses 

to a half-empty cask, then letting the mixture re-ferment from the leftover beer’s yeast. 

 

“It was part beer, part a molasses-bran-oat wine,” said Kehoe. 

 

The brewery tried keeping true to this recipe at first, but eventually phased out the oat flakes 

and shifted the molasses to secondary fermentation in order to make a more consistent, 

drinkable product rather than an extended ration. 

 

Tavern Ale, a beer inspired by Jefferson’s home brewing at Monticello, is Yards’ best-

selling colonial product. 

 

“In some markets, it’s our second-best selling beer,” said Kehoe. “There are some places 

that go on the TJ kick.” 

 

Jefferson was known for being a gourmet—he owned a home in Paris and had a keen 

interest in French gastronomy. He even had his chefs accompany him overseas to learn the 

French style of cooking from local chefs. Furthermore, Jefferson was known for practicing 

agriculture at his still-standing estate of Monticello. And that is what laid the foundation for 

his brewing career. 

 

According to Robbie O’Cain, brewmaster of Starr Hill Brewery in Crozet, Virginia, 

Jefferson was more of an artist than an industrialist when it came to beer. The former 

president didn’t keep recipes, but he did own many books on beer. And he vigorously 

studied the art of brewing. In fact, Jefferson interned a British brewer, Captain Joseph 

Miller, after the War of 1812 to get his brewing operations into tip-top shape. 

 

“I am lately become a brewer for family use, having had the benefit of instruction to one of 

my people by an English brewer of the first order,” Jefferson wrote in an 1815 letter to 

describe Miller’s effect on his brewing prowess. 

 

Starr Hill, which is located about 30 miles from Jefferson’s Monticello estate, also makes a 

beer based on Jefferson’s lingering notes on brewing. Dubbed Monticello Reserve Ale, the 

beer is actually the official beer of the historical site. In 2011 it took home the silver medal 

for “Indigenous Beer” at the Great American Beer Festival. 

 

According to O’Cain, Jefferson brewed using only ingredients available at Monticello. They 

included an unnamed variety of hops, wheat and corn, but no barley. This is why Starr Hill’s 

Monticello Reserve Ale has a distinctive grain profile. 

 

“We don’t use corn in any other beer, but a lot of folks used corn back when barley was 

scarce,” O’Cain said. 

 

Yards’ Tavern Ale is similar to Starr Hill’s recipe, though it does use barley and rye in its 

grain profile, and adds honey “for more of an alcohol kick,” said Kehoe. 



According to O’Cain, the grain profile of Starr Hill’s top-fermenting, unfiltered ale provides 

a creaminess to the beer and a “strong corn characteristic.” 

 

Moving forward, O’Cain wants to take Monticello Reserve even further into the past. 

 

“I really think the next step for this beer not that we have the capabilities is to take it into the 

sour-slash-wild area,” said O’Cain. 

 

Yeast and fermentation weren’t really controlled or understood during Jefferson’s time, and 

so, as O’Cain says, the original beer of Monticello would likely have been “kind of like a 

Virginia wild ale” brewed from resident microflora. 

 

To revert back to that pre-technological type of brewing, O’Cain says, would be “getting 

back to the core of it all.” 

 

Source: Bo McMillan, All About Beer Magazine, 11 February 2016 

 

 

BRITISH  PUBLIC  INCREASINGLY  FAVOURING   

ALCOHOL-FREE  BEER 

 

A new study by AB InBev UK has found that the British public is increasingly favouring 

alcohol-free beer products, KamCity reported on December 18.  

 

The study found that 31% of Brits have tried such drinks, with 10% of women enjoying it on 

a weekly basis and 18% of Londoners drinking it whenever they go out. Londoners were 

also found to be the most inclined to consume alcohol-free beer, compared to any other UK 

city. 

 

Additionally, 21% of millennials said they are likely to choose alcohol-free beer in January, 

an increase of 10% on 2014. Across the UK, 19% of consumers are unable to taste the 

difference between alcohol and alcohol-free beer, which may go some way to explaining 

why - among those looking to moderate their alcohol intake in January - 34% will be 

looking to consume alcohol-free beer. This is an increase of 16% from 2014. 

 

Daytime occasions and weekday evenings are key occasions for alcohol-free beer 

consumption, with 23% saying they were happy to take it to a festive gathering. For those 

who are celebrating this year, the most common reason to choose alcohol-free beer is being 

the designated driver (29%), or not wanting to drink too much and feel unwell the next day 

(20%). 

 

The low and alcohol-free beer category is growing by 5% in the UK on-trade with AB 

InBev’s Beck’s Blue the market leader, contributing to 58% of the category, and increasing 

15% year on year in retail, and 10% in outlets like pubs and bars. 

 

Source: e-malt.com, 23 December 2015 



THE  20  BEST  STOUTS  IN  THE  WORLD 

 

Most of us fell in love with stouts at Irish-themed watering holes, where bartenders 

ritualistically poured the midnight black Guinness through a nitrogen tap, always pausing 

three-quarters of the way through to allow the tiny bubbles to form a tightly laced foamy 

head. The sharp roasted flavour and creamy palette were easy to enjoy, and for a while we 

thought it was all that you could want in a stout. 

 

The truth is there's a world of stouts out there beyond the Irish variety and they're all worth 

trying. Even Guinness makes more than one version, beefing up the alcohol and the roast 

character for its Foreign Extra Stout — the Guinness we recommend drinking. Other takes 

on the stout include a dose of lactose or other un-fermentable sugar to round out the flavour 

in versions known as milk stouts or sweet stouts. Oatmeal stouts gain an extra dimension of 

silkiness from the grain, and the American stout amplifies the malt, and especially the hops. 

 

An even stronger style, tipping the scales beyond nine-percent alcohol, is known as the 

Russian imperial stout. The beguilingly complex and sometimes fruity style grew from the 

strong beers that British brewers once shipped to the vodka-loving court of Catherine the 

Great in Russia. If that wasn't boozy enough, many brewers are aging these heavyweights in 

whiskey barrels, in which they pick up extra alcohol, along with vanilla oak notes from the 

wood and flavours of the original spirits. 

 

We've tasted our way through all these substyles and pinpointed our 20 favourite takes on 

each variation. One important caveat: We avoided all super-rare, one-day-only stouts. All of 

our picks, while often limited, are available outside the brewery for at least a short time. 

 

1-Donnybrook Stout: a dry stout from Victory Brewing. This 

Downington, Pennsylvania brewer is most famous for its aggressive 

American take on pilsners, but they make some exceptional ales as 

well. Look for Donnybrook stout on a nitro tap where it hits all the 

marks for the Dry Irish Stout category. It features a sharp roasted 

barley character, light body, creamy mouthfeel, and a 

characteristically low alcohol level at 3.7 percent. Victory uses whole 

cone hops in all their beers and here the hopping provides just enough 

bitter punch to balance out the dark ale and keep the finish dry 

without distracting from the roasted flavour. 

 

2-Beamish Irish Stout: a dry stout from Beamish and Crawford. 

Beamish Irish Stout is mostly easily described as being like Guinness, 

but better. It shares the smooth, nitro-carbonated body and roasted, 

bitter finish, but the malts are richer with a full cocoa and coffee bean 

flavours where Guinness can taste flat and thin. Beamish, and the 

similarly excellent Murphy's Stout, are both owned by Heineken, and 

while they might miss the fine-tuned magic of a locally-made craft 

stout, they're a readily-available upgrade to the standard stout at most 

Irish-themed bars. 



3-Obsidian Stout: an American stout by Deschutes Brewery. We're 

such big fans of the Deschutes Black Butte Porter that's it's sometime 

easy to forget that the brewery also makes one of the best American-

style stouts in the world. Both beers are big on roast, but the Obsidian 

Stout's flavour drifts more towards a sharp coffee rather than the 

smooth chocolate character of the porter. The Obsidian Stout also 

boasts full bodied warmth and the snappy hop bitterness that's 

characteristic of the American Stout style. 

 

4-Yeti Imperial Stout: an imperial stout from Great Divide Brewery. 

Russian imperial stouts take everything that stouts are known for and 

scale them up to monster size. Fittingly, Denver's Great Divide 

Brewing Company named their version a monstrous name. Yeti lives 

up to the billing with a huge malty body packing in 9.5 percent 

alcohol and big flavours to match it. The flavour is deeply malty, 

dominated with roasted barley and caramel flavours' flavours. 

 

5-Black Chocolate Stout: an imperial stout from Brooklyn Brewery. 

Black Chocolate Stout was the first beer Garrett Oliver designed for 

the Brooklyn Brewery when he was made brewmaster in 1994. It 

remains a classic and one of his best beers to this day. Oliver uses no 

actual chocolate in the beer, relying instead on roasted chocolate 

malt. The process for roasting these grains is similar to the process 

used to roast cacao in order to make chocolate which accounts for the 

similarity in the flavours. The beer is full bodied with a warming 10 

percent alcohol and a depth of dark fruit flavours developed over a 

four-month fermenting and conditioning process prior to release. 

 

6-Abraxas: an imperial stout from Perennial Artisan Ales. When brewers design beer 

recipes less is usually more. Adding one adjunct ingredient for complexity often works out 

well while two to three is often a recipe for disaster. That's what was prepared for when we 

first tasted Abraxas from Perennial Artisan Ales out of St. Louis, 

Missouri. Abraxas layers ancho peppers, vanilla beans, cacao nibs, 

and cinnamon sticks into the folds of a rich imperial stout. The 

"everyone in the pool" approach rarely works, but Perennial manages 

to expertly balance all the flavours. The sweetness of the vanilla and 

the richness of the cacao nibs buffer the gentle heat of the ancho 

chillies and the spice of the cinnamon keeping Abraxas as drinkable 

as it is interesting, a dangerous feat for a beer that boasts a 10-percent 

alcohol strength. 

 

7-Speedway Stout: an imperial stout from AleSmith Brewing. San 

Diego's AleSmith Brewing features a big helping of coffee from a 

nearby roaster to deliver extra depths of flavour to the hefty 12-

percent alcohol Speedway Stout. The flavour explodes with a sharp 

roast along with caramel, dark fruits, and a hint of green pepper from 

the coffee beans. It finishes with bitter punch to offset the sweetness 

of the malt and warms all the way down. 



8-Bourbon County Stout: a barrel-aged stout from Goose Island 

Brewing. Goose Island Brewing Company pioneered the use of 

bourbon barrels to age strong beers when they first introduced 

Bourbon County Stout in 1992. The beer is released each year on 

Black Friday and the lines to purchase the stout and it's even more 

rare variants often resembles a big box store door buster sale. Goose 

Island has gamely tried to keep pace with demand housing the now 

3,000 barrel strong program in a new warehouse. 

 

9-Kentucky Breakfast Stout: a barrel-aged stout from Founders 

Brewing. When we toured the Founders Brewery this summer they 

were eager to show off every part of their bustling operation with 

one big exception. Its barrel program is kept tightly under wraps. 

After brewing each batch of their Kentucky Breakfast Stout the 

imperial-strength coffee stout is racked off into first use (after the 

initial spirits) bourbon barrels and then trucked off to an 

underground cave at a secret location for a year before bottling. The 

practice which ensures consistent temperatures throughout the aging process stands in stark 

contrast to Goose Island's practice of exposing barrels to the seasons, but each brewery gets 

great results with its own methods. The base beer is brewed with coffee and chocolate added 

and both ingredients shine through in the 11.2 percent strong, fully bodied beer. There's 

plenty of bourbon warmth here, but the beer, bursting with roasted coffee and chocolate and 

vanilla remains the star of the show. 

 

10-Velvet Merkin: a barrel-aged stout from Firestone Walker. 

Firestone Walker's brewmaster Matt Brynildson began his career as a 

hop chemist, but his affinity for IPAs hasn't led him to neglect 

maltier beers and the Firestone Walker barrel-aging program is one 

of the best in the world. Case in point is Velvet Merkin, which took 

consecutive gold medals at the Great American Beer Festival in the 

wood- and barrel-aged beer category. While many brewers age only 

imperial-strength beers in bourbon barrels the Velvet Merkin begins 

its life as the relatively svelte Velvet Merlin Oatmeal Stout at 5.5-percent alcohol. The barrel 

aging boosts the strength up to 8.5, but the beer stands up to the heat very well for its size, 

expressing rich chocolate and coffee flavours and retaining a smooth creamy palette 

throughout. 

 

11-Kalamazoo Stout: an American stout from Bell’s Brewery. 

Bell's Brewery's makes an impressive variety of stouts, but the 

Kalamazoo Stout is the only one on the year-round roster and it's not 

hard to pinpoint why. The beer delivers big roasted coffee flavours 

balanced by an underlying sweetness and a light touch of liquorice. 

While American stouts have earned a reputation for aggressive 

hopping the artistry of the Kalamazoo Stout is in its effortless 

balance of big flavours. 



12-Riley’s Stout: a dry stout from Paper City Brewing. Riley's Stout 

from Paper City Brewery looks and tastes the part of a classic Dry 

Irish Stout while sneaking in just a little bit of extra alcohol at 5.5 

percent. We're not inclined to nit-pick. The beer is still light in body 

and big in coffee and chocolate notes with a dry bitter finish we 

expect from the style. 

 

13-Guinness Foreign Extra Stout: a foreign extra stout by 

Guinness. Don't confuse this Guinness with the one that's served on a 

nitrogenated tap at your local Irish-themed pub or served out of a can 

with a nitrogen widget. While the flagship version of Guinness falls 

in the low alcohol, dry stout range, this big boy clocks in at a hefty 

7.5-percent alcohol by volume and it features a richer flavour along 

with a light acidity from the volume of roasted grain. The Foreign 

Extra Stout is also carbonated rather than nitrogenated so look for a 

little extra flavour punch to go along with the added strength. While the Foreign Extra Stout 

is harder to find in the U.S. than its ubiquitous sibling, it's hugely popular around the world, 

accounting for 45 percent of the company's sales. 

 

14-Young’s Double Chocolate Stout: a sweet stout from Young & 

Co Brewery. Most stouts feature some chocolate flavours, but you 

can usually thank the presence of roasted grains rather than an actual 

dose of cocoa. Young's doubles down and uses both roasted malt and 

cocoa in its Double Chocolate Stout. The beer is brewed to the style 

of a sweet stout, but the brewery is using a proprietary blend of 

sugars rather than lactose. The result is a rich, sweet roasted beer 

with deep chocolate and vanilla flavours. If you have a choice, grab 

the canned version which features a nitrogen releasing widget that 

takes the beers creaminess to a new level of decadence. 

 

15-Left Hand Milk Stout: a sweet stout from Left Hand Brewing. 

Left Hand Brewing's Milk Stout is sold in two versions, the regular 

CO2-carbonated bottle and the Nitro bottle. Both versions are good, 

but we go for the Nitro whenever we get the choice. There's no 

widget in the bottle to dispense the nitrogen like you'd find with a 

Guinness. But you don't need to go through the kabuki-like process 

of a five-step pour either, just turn the bottle upside down over the 

glass and pour. The head will turn out perfectly every time. While 

there's no actual milk in a milk stout, the style takes its name from an 

addition of lactose which is milk sugar. Most beer yeasts can't consume lactose so the sugar 

sticks around through fermentation yielding a beer with a creamier mouthfeel and a slightly 

sweeter taste. Left Hand isn't the only company making this style; it's just one of the best at 

it. If you know someone that swears they don't like stouts because they're all dark and bitter 

this is the one to convert them. 

 



16-Lion Stout: a foreign extra stout from Lion Brewery. Sri Lanka 

doesn't typically come up in conversations about great national beer 

traditions, but the Lion Brewery traces its origin to 1861 when Sir 

Samuel Baker, a British planter, decided to establish a brewery there. 

The stout they're most famous for didn't come along until 1940 but 

it's an absolute treasure. Weighing in at a hefty 8.8-percent, this 

tropical take on the foreign style stout has a slightly lighter body with 

a smooth roast character accented by a rich and beguiling fruitiness. 

 

17-Void of Light Stout: a foreign extra stout from Gun Hill 

Brewing. Gun Hill Brewing has yet to celebrate its first anniversary, 

but the new brewery from the Bronx has already had reason to 

celebrate thanks to its Void of Light Stout. The beer took home a 

gold medal at the 2014 Great American Beer Festival. A closer look 

reveals that the new brewing hotshot is actually an old hand when it 

comes to brewing this style. Brewmaster Chris Sheehan also took 

home a bronze medal in the same category in the 2008 competition 

when he was brewing at the now shuttered Chelsea Brewing Company. Sheehan's take on 

the Foreign Style Stout features a rich, deep roasted complexity and a dry finish. No bells or 

whistle here, just a great easy drinking take on the style. 

 

18-Samuel Smith’s Oatmeal Stout: an oatmeal stout from Samuel 

Smith Old Brewery. Samuel Smith in North Yorkshire, England dates 

back to 1758 and still uses its traditional square open fermenters 

known as Yorkshire Squares rather than steel conical vessels. The old 

world technique still holds up, especially in the Oatmeal Stout which 

offers a firm roast with a creamy sweetness and hints of molasses. 

The oatmeal is another traditional addition for stouts. While it doesn't 

lend much in the way of flavour it lends a delicate, silky mouthfeel. 

 

19-Shakespeare Oatmeal Stout: an oatmeal stout from Rogue Ales. 

For an American take on the oatmeal stout look no further than 

Rogue's Shakespeare Oatmeal Stout. Big chocolate and roast flavours 

are balanced by a caramel sweetness and an assertive dose of 

bittering hops. The oats help to beef up the already full body and lend 

that signature silkiness the mouthfeel leading the beer to drink even 

more easily than its 6-percent alcohol would lead you to believe. 

 

20-Darkness Stout: a barrel-aged stout from Surely Brewing. This 

imperial stout was an immediate hit in its first release back in 2007. 

Surly head brewer Todd Haug blended a mix of style-spanning 

ingredients, with dark Belgian candi sugar you'd find in an abbey 

ale, a subtly fruity British yeast strain, and then rich American hops. 

In 2014, the Minnesota brewery added another twist, aging the 

roughly 10-percent stout in High West rye whiskey barrels to impart 

the spirit's spice and oaky vanilla of the barrel. 

 

Source: Article by Chris Pagnotta, http://www.mensjournal.com/ 



9  MISTAKES  EVERYONE  MAKES  WHEN  BUYING  CRAFT  BEER 

 

Craft beer is growing faster than ever, and that means more and more people want to get in 

on this delicious beer movement. But craft beer can be confusing and even a bit snobby and 

intimidating depending on where you’re purchasing your brew. This can cause many of us to 

make some mistakes. Here are the 9 most common. 

 

Only Purchasing IPA 

India Pale Ale is definitely the craft beer style that put the category on the map, but these 

days there is a plethora of other delicious craft beer options out there, so experiment with 

what’s out there. Don’t be the person that simply says, “I’ll take whatever IPA you have.” 

 

Not Taking Advantage Of Mixed Cases 

More and more beer outlets are allowing consumers to mix and match their six-pack, instead 

of purchasing six beers that are all the same. Take advantage of this! It’s a fantastic way to 

explore and discover new styles, just make sure that mixed six pack isn’t six different IPAs. 

 

Thinking Canned Beer Is Lower In Quality 

Craft beer has embraced the can and so should you. While many of the macro-brewers have 

engrained in our heads that the can means cheap, it’s actually one of the best vessels for 

protecting and preserving your beer. While a glass bottle allows in light that could harm the 

beer, a can does no such thing, plus it’s easier to transport and open — an added bonus! 

 

Picking Things That Are Familiar 

You may have a brand or two of craft beer that you enjoy, but just like the IPA, branch out a 

bit. If you’re in a different city, try the beer that is popular in that area. Experiment. While 

it’s completely fine to have brands you love more than others, every once in a while, try 

something new. 

 

Thinking Only High-Alcohol Beers Are Legit 

It’s true that the craft beer movement helped influence this trend — making higher and 

higher gravity beers to push the envelope as the category expanded — but now there are 

several breweries that are embracing and innovating around the session beer and these beers 

are also delicious. Plus, the session beer allows you to drink a few without feeling tipsy. 

That means you get to try more delicious beer and actually remember what it tastes like. 

 

Not Asking To Sample The Brew 

If you’re at a bar or a craft beer store that sells growlers, you’re missing out if you don’t ask 

for a sample first. While the person behind the counter probably has a plethora of knowledge 

about the beer, you have every right to try that beer before you buy it, so don’t be 

intimidated to ask. Most places will be more than willing to provide you with a taste. 

 

Thinking Once A Craft Brewery Is Purchased By A Macro, It Is No Longer Drinkable 

We get it, technically once a brewery is purchased by a large corporation, the beer isn’t craft, 

as defined by The Brewers Association, but if you refuse to drink a beer simply because it 

“sold out” you’re going to miss out on some really good beer. Sure Elysian Brewery sold to 

AB InBev, but they make some of the best pumpkin beer out there, so not trying it if you’re 



a pumpkin beer fan would be a big mistake. The same goes for Ballast Point or Goose 

Island; these breweries as still making good beer, so if you’re a beer fan, enjoy them. 

 

Avoiding Large-Format Bottles 

Large-format bottles — that’s beers bottled in vessels the size of wine bottles or larger — 

are priced more similarly to the price of a bottle of wine, and that can seem very un-beer, but 

you need to give at least a few of these large formats a try. Often, these beers are the 

geekiest, most experimental beers a brewery makes, and tasting them can open up a whole 

world of beer flavours. So bite the bullet and grab a bottle or two the next time you get a few 

friends together. 

 

Being Afraid To Say You Don’t Like Something 

Just because the beer is craft, doesn’t mean you have to like it. The craft beer movement 

comes with some very passionate people, and those people can make it very hard sometimes 

for others to feel like they can speak up with a differing view. But the most important thing 

when it comes to craft beer is to drink what you like. The craft beer movement has caused 

there to be more breweries and beers available than ever before. We should embrace the 

plethora of choices and drink what we enjoy. Don’t overthink it or get caught up in the hype. 

 

Source: Article by Adam Teeter, http://vinepair.com/ 7 December 2016 

 

SLOVENIAN  TOWN  PLANS  A  BEER  FOUNTAIN 

 

A small Slovenian town is pressing ahead with plans to build a fountain which spouts beer 

instead of water, despite opposition from some councillors. 

 

The project in Zalec, which is known for its hop plantations, is being described as the first 

beer fountain in Europe, and has made headlines in neighbouring Croatia and further afield 

in Serbia. The fountain doesn't yet have a completion date, but future visitors will find a 

variety of Slovenian beers on offer, and pay six euros for three 30cl (10.5 fl oz) helpings 

served in a commemorative mug, Slovenia's Dnevnik news website reports. 

 

It's set to cost the council about 170,000 euros (£133,000) - half of the total bill for 

construction, the website says. The town's mayor, Janko Kos, says the remainder will come 

from private donations. "It's true the fountain won't be cheap. But it's a development project, 

a tourism product," he told the website. 

 

But the course of the beer fountain has not run smoothly - some opposition councillors aren't 

happy about the amount being spent, saying it could be put to better use in the community. 

They attempted to scupper the plans at an extraordinary council meeting last week, but were 

ultimately outvoted by two-thirds of their colleagues. 

 

Zalec sits in a valley of hop plantations in central Slovenia, known locally as the "valley of 

green gold". Even the town's green and yellow crest pays tribute to its main activity, simply 

featuring the outline of a hop plant. 

 

Source: BBC News, 9 February 2016 



CRAFT  BEER  HITS  LION’S  BOTTOM  LINE 

 

Drinks giant Lion, New Zealand’s largest brewer, has posted a 21per cent decline in full-

year earnings as the industry adjusts to a rise in craft beers and people choosing to drink less. 

 

Pre-tax earnings fell to $55.6 million in the 12 months to September 30, from $71.2 million, 

according to Lion’s financial statement. 

 

Sales fell 5.2 per cent to $535m. Lion says earnings rose 5 per cent excluding one-time 

costs. 

 

In February, Lion said sales volume had fallen 4.4 per cent in New Zealand as the alcohol 

market declined to its lowest levels in 18 years. 

 

Statistics New Zealand said the total volume of pure alcohol sold in the country fell 4.1 per 

cent in 2015. 

 

Lion, which is owned by the Japanese brewer Kirin Holdings, has described the New 

Zealand beer market as highly competitive. 

 

Falling sales reflected aggressive pricing and promotion, although a relaunch of its Mac’s 

brand had produced a growth of 10 per cent.  

 

The company is increasingly targeting premium, craft beers, low-alcohol and non-alcoholic 

drinks to grow profit. 

 

An ANZ Bank report on the sector, published last year, said beer sales in New Zealand had 

fallen 12 per cent since 2008, yet off-premise craft beer sales had risen 42 per cent between 

2014 and 2015. 

 

In two years, craft beer sales had risen to 13 per cent of the market from 9 per cent while 

beer exports to Asia had doubled. 

 

Lion was last year named Champion Brewery at the 2015 Brewer Guild of New Zealand 

Awards, winning 28 medals, including 4 golds.  

 

The company is due to open a new Emerson’s brewery in Dunedin in July this year and says 

the sales of the brand have risen 20 per cent. 

 

As the industry changes, Lion has set aside more money to cover the cost of restructuring 

and termination benefits to staff made redundant. 

 

Lion Liquor Retail, the division that includes the retail chain Liquor King, recorded a 3.8 per 

cent gain in sales to 82m but costs rose resulting in a pre-tax loss of 1.82m. 

 

Source: NZ Business News, 9 March 2016 

 



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  2016 
 

VBLCS meetings are held at the German Club Tivoli, 291 Dandenong Road, Windsor, 

Melway Ref. 58 G8.  

 

Meeting dates for 2016 are:  

February 14 

April 10 

June 12 

August 14 

October 9 (venue 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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