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PRESIDENT’S  PAGE 

 

G’Day, 

 

December and around Christmas time is always hectic for most people so it was good to see 

a great turn out for our December meeting and our Children’s Hospital raffle. 

 

Our Children’s Hospital raffle was a huge success. We raised $310 in tickets and this was 

topped up to $500 by the VBLCS to be given to support those children in hospital over 

Christmas. A special thank you goes to Michael Bannenberg for organising the event. Also, 

a special thank you to the many members [local and interstate] that donated items. There 

were many that I could not personally list but thanks again.  

 

Michael was again in the spot light when he presented on some recent historical findings. 

Firstly, a letter detailing the sale of Foster’s brewery for 30,895 Pound by William Foster. It 

is now documented that William Foster died in 1893 and is buried in Rokewood cemetery 

[Sydney]. 

 

Michael’s second presentation was on a document found during the demolition of the Argus 

Building in Melbourne. This magnificent document details the amalgamation of the 

Melbourne breweries to form Carlton and United Breweries in 1907. It contains signatures, 

the process of amalgamation and hotel sales. What a rare and valued document. It was 

astounding to see and read. 

 

A special thank you goes to member Richard Rathbone in Perth. Richard arranged a 

presentation of the Label of the Year 2016 to Nail Brewery. Not only did Richard organise a 

professional photographer but he contacted the local newspaper to run an article for local 

publication. Watch this space. 

 

Cutting up labels is a boring task but done with zest. Our thanks here are extended to Alan, 

Karl, Sharna and David. Thanks guys, it is appreciated. 

 

Remember, check out those bottles and craft beer specialty shops for can beer labels. Some 

cans are pre- printed while others are removable wrap around. These ones are easily 

removed but with care. Enjoy the variety and fun of label collecting. 

 

I trust everybody had a safe and enjoyable Christmas and I look forward in catching up in 

the New Year. Interstate members, why not plan a trip to Melbourne to coincide with a 

meeting. We would love to put a name to a face. 

 

REMINDER – our next meeting is at Club Tivoli on Sunday 11th February 2018 at 12.00. 

 

Cheers and best wishes 

 

Rob Greenaway. 

 



DECEMBER  2017  MEETING  NOTES 

 

The December was held at the Club Tivoli in Windsor on Sunday 10.12.2017 and 

commenced at 1.00 pm. 

 

APOLOGIES: 

There were no apologies 

 

MINUTES: 

The minutes from the previous meeting were read and the only business arising was that we 

are unable to bring our own food to the meeting due to Club Tivoli’s regulations. 

 

FINANCES: 

Our Treasurer, David Dobney reports that we are in a sound financial position with a 

membership of 146 with 5 members from the previous year being delisted. 

 

CORRESPONDENCE: 

It was reported that Rod Smith from New Zealand has written a book on Guinness in 

conjunction with the late VBLCS member, Jack Wilkes and will be conducting a roadshow 

in Australia sometime next year. It is hoped that he will be able to present it to our club at 

one of our meetings. 

 

Thanks again to Kathy Fitzgerald for the box of labels for club use. 

 

GENERAL  BUSINESS: 

Rob Greenaway reported that there were several gift boxed packs of beers available from 

Dan Murphy and other outlets. 

 

Michael Bannenberg and Phil Withers made very interesting presentations of: 

1) The original sale documents of the Foster brewing Co. to C.U.B. 

2) The original documents pertaining to the amalgamation of Carlton Breweries which were 

found in a shed on top of the old Argus building. 

 

Laurie Clark suggested as we cannot bring food to the meeting that it would be helpful if 

members were able to purchase at their expense, snacks from the club at a cost of $5.00 

approx. 

 

Alan Richards reports that Hawthorn Brewery, Little Creatures and Hargreaves Hill labels 

have changed. 

 

VBLCS member Brett Stubbs has released a new book. It can be purchased from Tankard 

Books website. 

 

RAFFLES: 

The raffles were then drawn and the lucky winners were: 

A93 Ray Everingham, A94 Ray Everingham, F71 Jaysen Townsend, F72 Ross Smith and 

D05 Laurie Clark. 



There were then several in room only raffles of Brunswick Bitter and Collingwood Draught 

that was kindly donated by Phil Withers from the Thunder Road Brewery. 

 

Our annual Childrens Hospital raffle was then drawn and the lucky winners were: 

E09 Jaysen Townsend, E16 Norman Dodson, E30 Umit Ugur, E10 Jaysen Townsend, E22 

Holly Stevens and E12 Ross Smith. 

 

The lucky door prize went to Bob Kendall. 

 

The meeting then closed at 1.35 pm. with members enjoying Christmas cake kindly supplied 

by Wayne Richardson. 

 

I wish you all a happy Xmas and great New Year. 

 

Cheers Angus MacEwan. 

 

 

  
 

  
 

Meeting photos by Wayne Richardson. 

 

VBLCS wishes a Happy New Year to all its members  



FROM  THE  EDITOR 

 

I hope everyone had a wonderful festive season. I wish you and your families a happy and 

healthy 2018 with lots of additions to your collection. 

 

We all know the chocolate advent calendars, mainly given to children before December. 

They open the numbered boxes to reveal the chocolate inside every day, starting on 1st of 

December through to Christmas Day. Now there is a “Beer Advent Calendar” with 25 

different beers, one for every day. I was given one by my children.  

 

  
 

I am writing this editorial before Christmas and so far the box contained Black Brewing Co 

XPA, Prancing Pony Brewey India Red Ale, Liefmans Kriek (Belgium), Tuatara Mot 

Eureka (New Zealand), 5 am Saint American Red Ale from Brewdog, Natural Lager from 

Young Henrys, Torpedo Extra IPA from Sierra Nevada (USA), Milk Stout from Exit 

Brewery, Tripel Karmeliet (Belgium), White Witbier from 3 Ravens, Brown from 

Mornington Peninsula Brewery and Pacific Wonderland Lager from Deschutes Brewey 

(USA). 
 

   



   
 

I keep raving about the Beer Advent Calendar to make sure that they give me a similar one 

next year as well. 

 

Thanks to Robert Greenaway, Angus MacEwan, Phill Langley, Alan Richards and Wayne 

Richardson for their contribution to this issue of the Newsletter. 

 

Umit Ugur 

December 2017 

 

 

BEER  &  BREWERY  NEWS 

 

- Coopers: Reporting its annual results, Coopers Brewery Ltd said that record sales of 

838,000hL were recorded, marking 24 consecutive years of growth for a compound annual 

rate of 8.9%  The major market was NSW with 27% of sales while Its home state of SA 

accounted for 22.9%, followed by VIC (18.7%) and QLD (16. 2%). Turnover for 2016-17 

rose to $252.4m compared with $245.9m from the previous year and before tax profit fell by 

3.5% to $33.4 million in 2016/17 (cf. $34.6 million for 2015/16), due to principally to write-

downs associated with Coopers Mr Beer business in USA. The company’s new malting 

facility is scheduled to open in late November and the brewery expects to take about 17,000 

tonnes of malt from a projected annual output of 54,000 tonnes; the remainder will be 

available for sale to Australian and overseas customers.   

 

- New ale styles: Recent additions to the growing range of ‘seasonal’ ales on the market 

include Coopers Session Ale (draught only) at 4.2% abv and 22 IBU, using Galaxy and 

Melba hops and Beechy Summer Ale from Bridge Road Brewers at 4.4% abv with Galaxy 

and Vic Secret hops. New from James Squire is Tall Tale Tropical Spring Ale, a limited  



release product brewed with passionfruit and guava. Another summer product – Little 

Creatures Dog Days Summer Beer (4.4% abv) – is already established.  

 

- The new James Squire mid-strength beer James Squire Mid River Pale Ale, which was 

trialled earlier this year, has been added to the brand’s permanent range, effectively 

replacing The Constable Copper Ale, which was brewed as an English Ordinary Bitter. Mid 

River is a full flavoured pale ale at 3.5% abv, employing Vienna and Munich malts with 

German hops Hallertau and Spalt, plus Mosaic, Citra and Northern Brewer varieties from 

USA. It is on tap at James Squire Brewhouses nationally and will eventually be available 

nationally in package form.  Also new in the James Squire range is an updated version of 

Swindler Summer Beer, designed to appeal to the growing number of Australians embracing 

aromatic styles of pale ale. Swindler was quickly embraced when first launched in 2015, 

soon becoming one of the top three tap brands in the James Squire range behind The 

Chancer Golden Ale and 150 Lashes Pale Ale. Now the Malt Shovel brewers nevertheless 

have released this new version in time for summer 2017/18. The hop bill has been tweaked 

and now comprises El Dorado and Galaxy varieties, the latter replacing Calypso, thus 

maximising the beer’s tropical and fruity aromas such as passionfruit and melon. A colour 

change and revamped packaging are featured. 

 

- Terry’s Brewery at Lithgow – now on the market again – was developed between 1888 

and 1950. The site hosted a number of brewing operations and was the last regionally-based 

brewery operating in NSW. The Old Zig Zag Brewery became one of the largest and most 

famous breweries west of the Great Divide and was also known as Terry’s Brewery. Its 

beers remained popular until the late 1950’s when the last brew was made. The brewery then 

became the home of Dales Soft Drinks in the 1960’s and 70’s and in a rather tired condition 

was finally purchased by the Schindler family in 1981 as a holiday retreat and weekender, 

with a spring water business commencing in 1991. Now, more of the original buildings are 

being used for production and warehousing, rapidly escalating the rate of restoration of the 

site. Tours of the property are conducted almost every week for visitors and future planning 

includes brewing a range of beer, utilizing the pure spring water and regionally sourced 

grains. 

 

- TAS The Wilderness Society has teamed up with Moo Brew (the brewing arm of MONA)  

to create Giant Lobster Ale – a strictly limited sessionable alt ale. The beer was inspired by 

reports from the days when the Tasmanian Giant Freshwater Lobster (the world’s largest 

freshwater invertebrate) helped bushmen open beers with its powerful pincers. After decades 

of poaching and habitat loss in north-west Tasmanian mountain streams, the Giant 

Freshwater Lobster faces extinction.  A successful crowd-funder campaign, supported by 

members and supporters of The Wilderness Society, brought the beer to market. The 

campaign has already convinced Federal Environment Minister Josh Frydenberg to sign the 

Giant Freshwater Lobster Recovery Plan.   

 

- Hawkers IPA will soon be available in 600 premium supermarket outlets in Britain under 

an export deal with retailer Marks & Spencer. The deal, which was pursued by UK sourcing 

company Brands Direct after Hawkers was named Supreme Champion Brewer at the 

International Beer Challenge in London last year, fast-tracks Hawkers’ plans to enter the UK 

market, following launches into Hong Kong, China, Malaysia and New Zealand. The 

Victorian brewer is also looking at exporting to Sweden and South Arica.  



- WA: Two new beers, both brewed with 100% West Australian barley, will lead Gage 

Roads’ offering at the new Optus Stadium in Perth. The 4.2% abv Alby Draught and 3.5% 

abv Alby Crisp are ‘classic no fuss West Australian lagers,’ MD John Hoedemaker told 

investors in his annual AGM address. The beers, which pay tribute to the Albion Brewery – 

WA’s first – are already being seeded into retail and on-premise outlets and a media and 

consumer launch is due in the next few weeks. The management of the new stadium has 

confirmed that the general admission areas would be restricted to mid-strength beers but 

full-strength products would be available in premium hospitality areas. Gage Roads have 

advised that Single Fin, Little Dove, Sleeping Giant and Atomic will be part of the product 

mix at the stadium. During FY17, Gage Roads grew volumes of its proprietary brands from 

28,000hL to 34,000hl.   

 

- QLD: Newstead Brewing Co’s Milton brewery – located in the shadows of Suncorp 

Stadium, and only two blocks away from Lion’s XXXX brewery – is now producing all of 

the company’s core range. Small batch products, seasonals and collaborations are still 

brewed at the original Doggett Street location; both sites have fully licensed brewpubs which 

tend ‘to draw slightly different clienteles. 

 

- WA: Hospitality operator Beerland recently opened Whitfords Brewing Co in Westfield 

Whitford City, Hillarys, a north-western suburb of Perth. A sister venue to Beerland’s 

Northbridge Brewing Co, it also involves well-known WA brewer Ken Arrowsmith and has 

a 12 hL brewhouse with combined fermentation capacity capable of producing up to 3,000 

hL of beer annually across the two venues. The Whitfords venue caters for up to 750 people 

at a time, with a beer garden and is producing Beerland’s core range – Pale Ale, Wheat, IPA, 

Kolsch and Lager – along with some limited edition seasonals. It is Australia’s first brewery 

located in a top-tier shopping centre.    

 

- WA: Nail Brewing will continue brewing at the Feral Brewing facility at Bassendean, 

although it is now owned by Coca-Cola Amatil (CCA). Feral Brewing bought Nail 

Brewing’s 25% stake of their Brewcorp joint venture, which was in turn recently acquired 

by CCA.  Nail owner John Stallwood said: ‘It’s business as usual for now, we’ll continue 

brewing at Brewcorp, or Feral now I guess. CCA are happy for us to continue as we are on 

an agreement. 

 

- Denmark: This year marks 170 years of Carlsberg playing a leading role within the global 

beer industry. From inventing the pH scale to advancing energy saving in brewing, 

Carlsberg is celebrating the legacy it has left to date, while rolling out ambitious plans to 

brew for a better tomorrow. Celebrations commenced in August with 170 activities across 

Copenhagen, including drone flights across Danish landmarks such as the world famous 

Little Mermaid, and the reincarnation of the company’s founder, J.C. Jacobsen, for a 

posthumous TEDx Talk. These events in Denmark preceded Carlsberg’s Australian 

celebrations which started in October with the launch of a chatbot named ‘J.C. Bot 

Jacobsen’. ‘Probably the Most Winnable Quiz’ will be hosted in pubs across the country in 

November and each pub quiz will see one lucky winner plus friend heading to Copenhagen.   

 

Source: ABI Digest, No 243-245, 1 November-1 December 2017 



AB InBev BUYS  AUSTRALIAN  CRAFT  BREWER  PIRATE  LIFE 

 

The world's biggest beer company, Anheuser-Busch InBev, has continued its acquisition 

spree of smaller craft brewers in Australia, this time snapping up the Pirate Life operations 

in Adelaide, The Financial Review reported on November 30. 

 

It comes just two months after AB InBev bought Sydney craft beer company 4 Pines, as the 

global giant accelerates in a craft beer sector that is growing much faster than the stagnant 

mainstream beer industry. 

 

AB InBev already owns the Carlton & United Breweries business in Australia that makes 

Victoria Bitter and Carlton Draught. 

 

AB InBev's president of Asia Pacific South, Jan Craps, said on November 30 that the 

company would also inject A$10 million into Pirate Life for a new brewery for the brand 

because it had outgrown its facilities in the inner western suburb of Hindmarsh in Adelaide. 

 

"With its focus on canned packaging that gives consumers fresh, well-crafted beers and 

consistent quality, Pirate Life has resonated with Australian beer drinkers who want 

something different," Mr Craps said. 

 

The purchase price was undisclosed. Pirate Life produces about 3 million litres of beer 

annually, and when the new brewery is up and running that will accelerate to about 8 million 

litres. Pirate Life was founded in 2014 by Jack Cameron and Jared Proudfoot. Mr Proudfoot 

said the buy-out would enable the business to upgrade to a new, bigger brewery. "The reality 

is we have run out of capacity at Hindmarsh," Mr Proudfoot said. 

 

The September acquisition of 4 Pines triggered the removal of that company from a 450-

member Craft Beer Industry Association in Australia which earlier this year voted to exclude 

all the big brewers and their craft beer brands from being part of the organisation. Pirate Life 

is expected to meet with similar treatment. 

 

The big players, who have been progressively buying up craft beer brands, were deemed to 

have too much of a leg-up because of big balance sheets and not sharing the same ethos as 

the entrepreneurs trying to build their businesses from the ground up. 

 

AB InBev became the owner of CUB last year when it undertook a global merger with 

SABMiller, which in late 2011 cemented a A$12 billion takeover of Foster's Group, the 

long-time owner of CUB. CUB is the No.1 beer company in Australia, with a market share 

of about 46 per cent, ahead of big rival Lion, which has 42 per cent. 

 

4 Pines was established in 2008 by the Mitchell family. The craft beer industry in Australia 

is worth an estimated A$740 million annually and is growing at between 15 per cent to 20 

per cent per annum outstripping mainstream beer sales, which are going backwards, 

presenting big headaches for CUB and Lion. 

 

Source: e-malt.com, 30 November-3 December 2017 



TAFE  NSW  ANNOUNCES  2018  BREWING  INTAKE 

 

The craft beer industry has never been more vibrant and exciting. The range and depth of 

breweries being developed around the country is at an all-time high and the shortage of 

properly trained brewers is reaching critical proportions. Following the success of TAFE 

NSW’s inaugural Certificate III in Food Processing (Microbrewing) run in 2017, the call is 

going out for applicants for the 2018 intake. 

 

The Certificate III course is aimed at those people who wish to follow their passion for beer 

into a production role within a brewery. The course will provide you in the first 10 week 

term with a good technical understanding of the brewing process and of the product itself 

from an analytical and sensory standpoint. The second semester will focus on the various 

stages of the brewing process itself, and the third semester an insight in beer quality 

management, food safety programs, production management and the economics of craft 

brewing. The theoretical portion of the program will take place over the course of 30 

evenings at TAFE NSW Ultimo campus. 

 

Throughout the year, you will also have 26 placements, one full, week day per fortnight, at 

some of the best breweries in Sydney. The likes of Young Henry’s, 4 Pines, Australian 

Brewery, James Squire and Akasha will allow you to gain hands-on experience in the 

brewery as well as close-up insights into the challenges of running a successful craft 

brewery. You will also be trained and assessed in TAFE NSW’s very own 200L micro-

brewery, producing beers that will ultimately be judged at the completion of the course by 

some of the best judges in the industry. 

 

Students from the intake have been much sought after by the brewing industry with all of 

those going through the course having taken or offered roles. 

 

To meet demand, there will be two intakes in 2018. One where placements in industry will 

be provided and one for brewers that are already working in a brewery who want to 

formalise their qualifications; for this group, brewery placements will not be provided. 

 

Demand for places on the course will be extremely high, therefore successful candidates will 

need to demonstrate the following during the application process; 

 

- Prior experience in brewing or working in the beer industry 

- A demonstrable passion for beer and a willingness to join the industry during or after the    

  course. 

- The ability to study 7-10 hours per week as well as attend Ultimo TAFE once-weekly in  

   he evening (5-8pm) 

- Be able attend 26 day long placements (shift times can vary) over the course of the year  

   (weekdays). 

 

Please email Sydneytafe.microbrewing@tafensw.edu.au for further information and an 

explanation of the application process.  

 

Source: BrewsNews, 16 October 2017 



BREWPUB  CONQUERS  NEW  FRONTIER 

 

Australia’s first brewery located in a top tier shopping centre has gotten off to a flying start, 

according to its founders. 

 

West Australian hospitality operator Beerland recently opened Whitfords Brewing Company 

in Westfield Whitford City, Hillarys, northwestern Perth. 

 

It is the sister venue to Beerland’s Northbridge Brewing Company. Each has a 12-hectolitre 

brewhouse with combined fermentation capacity that is capable of producing up to 300,000 

litres of beer annually across the two venues. 

 

The two-storey Whitfords venue caters for up to 750 people at a time, with a beer garden 

and skydeck. 

 

The only brewery between Perth and Mindarie, it produces Beerland’s core range of beers – 

Pale Ale, Wheat, IPA, Kolsch and Lager – along with some limited edition seasonals. 

 

“Our expertise is in operating hospitality venues. Several years ago we recognised a need to 

produce well-made beer in an approachable environment. The theatre of brewing is our 

focus and we are driven to promote quality beer of all styles and origins through our 

venues,” Beerland told Brews News. 

 

“We also have a full menu and provide a really good value for money offering. This all adds 

up to having a wide support base, including a lot of people that had their first brewery 

experience with us.” 

 

The company has ambitions of adding additional venues to the Beerland portfolio, if the 

right locations become available. 

 

“When we saw the plans for the redevelopment of the Dining and Entertainment Hub at 

Westfield Whitford City, we knew that it aligned perfectly with what we were looking for in 

our next venue,” the company said. 

 

“We are the only brewery in Australia that is located within a top tier shopping centre. Who 

would have thought! 

 

“The support that we have had from the local community in Perth’s northern suburbs is 

unbelievable and we are proud to be bringing a great brewery experience right to their 

doorstep.” 

 

Brewery openings are presented by Spark Breweries and Distilleries, the finest in-venue and 

production brewing systems available, with local design and support. 

 

Source: BrewsNews, 16 October 2017 



IBA  GROWING  MEMBERSHIP,  DESPITE  HIGH  PROFILE  EXIT(S) 

 

The Independent Brewers Association now has more than 200 members for the first time in 

its history, according to Chairman Ben Kooyman. 

 

Kooyman announced the milestone to members this afternoon following a board meeting on 

Tuesday. 

 

“While the headlines may have been dominated in recent weeks by the sale of two of our 

larger members to multinationals I am very happy to report that we now have more than 200 

full members,” he said. 

 

“This is the first time we have cracked the double ton and it is a great endorsement for the 

IBA.” 

 

Strategic review 

Kooyman further announced that the board had decided to undertake “a wide ranging 

strategic and organisational review”. 

 

“The board has come to the view that after five years in operation now is an ideal 

opportunity for us to take stock and consider our strategic goals, operational priorities and 

corporate structure,” he said. “We have appointed Growthwise, a Newcastle based 

accounting firm, to assist us in this task.” 

 

Growthwise has been the IBA’s financial advisor since its inception and has an intimate 

understanding of the association, Kooyman told Brews News. 

 

“To act on behalf of 200 members and do it well, we thought we’d better get an independent 

view,” he said. 

 

“We just thought it was important that it wasn’t led by five board members who have their 

own businesses and perhaps conflicts of interest with suggesting strategies.” 

 

As part of the process a survey of members will be conducted and Growthwise will also be 

reaching out to a broad range of industry participants to get their views on the IBA. 

 

“We’re aiming to have a recommendation for board approval and implementation by the 

middle of December,” Kooyman told Brews News. 

 

Jury out on Feral 

While 4 Pines’ exit from the IBA is sealed following its sale to AB InBev, Feral’s eligibility 

as a subsidiary of Coca-Cola Amatil remains unclear. 

 

“We are liaising with Feral in relation to their membership,” Kooyman told Brews News. 

 

Source: BrewsNews, 19 October 2017 



HOME  TURF  GAVE  US  AN  EDGE:  WHEATY  BREWING  CORPS 

 

Breweries entering beer awards that are judged in their home state will always have a major 

advantage over their interstate peers, says Wheaty Brewing Corps founder Jade Flavell. 

Wheaty picked up four gold medals to be named Champion Small Brewer at the Craft Beer 

Awards in Adelaide in July. 

 

“Our mission was to get a gold. We just wanted a gold for any of our beers and we would 

have been absolutely stoked,” Flavell told Radio Brews News. “In the first three categories 

we got four golds… to get any golds was phenomenal, to get four was really amazing. “I 

was also really happy about how we did it. Obviously golds are golds, but to get it across 

such a diverse range of styles I think was really satisfying as well.” 

 

Flavell said it had been a steep learning curve for the Wheaty team since they installed a 

brewery at their Adelaide pub in 2014. “I had no formal training as a brewer… There was a 

lot to learn in a short space of time, and I think that certainly the difference in our beers from 

when we first started pouring them to now is quite dramatic,” she said. 

 

Home ground advantage 

However, Flavell said Wheaty had undoubtedly been assisted by the fact that the awards 

were judged in its home city. 

 

“Home ground advantage is very, very real, both in terms of the beer and the way it presents 

and in terms of cost,” she said. “I feel for Western Australia… If you’re all the way over 

there it’s going to cost you a packet to send your beer, particularly if you’re sending it cold, 

which you should be. 

 

“You then have to scoot around the country as well and accommodate and all the rest of it. 

“If you look at the history of results I reckon you can certainly draw a correlation… the 

home teams tend to do pretty well, and I don’t think that’s by accident,” Flavell said. 

 

She said it would be a shame if a decision was ever made to hold the Craft Beer Awards – 

the new name for which has not been decided – in a fixed location every year*. 

 

“Scheduling is a challenge for us because we only have three fermenters, so if you’re trying 

to schedule all of your hoppy beers to be as fresh as possible for instance, while not staling 

your saisons, it’s a logistical challenge,” Flavell said. 

 

“If you then couple that with having to have your beers ready, say a couple of weeks earlier, 

in order to ship them, then there’s a distinct advantage to the home team. 

 

“One of our gold medal winning beers, the Danger Zone, we kegged that the day we 

delivered it to the consolidation point,” she said. 

 

“If we had been sending our beer interstate we just wouldn’t have been able to put that beer 

in because we couldn’t time it with three fermenters.” 



She said that holding the awards in a different city each year ensures a more level playing 

field for the breweries. 

 

*The Independent Brewers Association said there is no plan whatsoever to move away from 

its current policy of moving the awards around. 

 

Source: BrewsNews, 19 October 2017 

 

 

LABELS  ISSUED  WITH  THIS  NEWSLETTER 

 

Owing to frequent shortages of microbrewery labels and different quantities of matching 

back and neck labels, the labels issues may not be the fully published list 

              

Mountain Goat    Back to the Brewers – 20th Anniversary 

                                      

Red Duck       Tiger Shark 

                       The Trevor ESB 

                            Heidi and the sausage 

                              Sexy thing 

                              Golden Dragon 

                                     

Bridge Road        Wild Red Wye yeast 1056 

                               Hefe Weizen 

                               Enigma 

                                      

James Squire          150 lashes # 2, 3’& 4 

 

3 Ravens                 Extra Juicy 

 

Temple                    Okinawa Sour 

                                Astra 

 

Black Hops             ABC Bomb 

                                Gold Coast Pale Ale 

                                Beach House Saison. 

 

Also included is a range of obsolete Coopers, CUB and Castlemaine Perkins and Spanish 

labels. 

 

VBLCS sends it’s thanks to David Dobney, Laurie Clark and Alan Richard plus James 

Squire, Moon Dog, Red Duck, Bridge Road, Mountain Goat, Black Hops, Temple and 

CELCE our Spanish friends for contributing labels to this issue. 

 

The Committee sends a big thank you to Alan Richards, John Cowie and Karl and Sharna 

Bennett for painstakingly individually cutting the labels for mailing. 



 BRISBANE’S  BEST  BAVARIAN  BREWERS  ANNOUNCED 

 

South East Queensland breweries Black Hops and 4 Hearts took the honours from some of 

their bigger regional counterparts in a unique brewing competition run to celebrate 

Oktoberfest. 

 

The competition saw eight of the region’s most established breweries brew either a true-to-

style Pilsner or Marzen with the beers voted on by beer drinkers in a series of tap takeovers. 

The event culminated over the last two weekends at Oktoberfest Brisbane, during which a 

crowd approaching 40,000 also had the chance to vote on their favourite version. 

 

When the public votes were tallied yesterday, the Burleigh Heads’ Black Hops took the 

honours in the Marzen category, while Ipswich’s 4 Hearts won with its Pilsner. Black Hops 

brewer Michael McGovern said it was an absolute honour to be a part of the inaugural 

Bavarian Brewing Competition. 

 

“As a brewer, I have incredible respect for these traditional beer styles and it is their 

simplicity that makes them challenging to brew well,” he said. 

 

“We are incredibly stoked to win over the public vote with our Marzen and to share that 

podium with our good mates at 4 Hearts Brewing.” 

 

4 Hearts brewer Rob Skeat said described brewing for the Bavarian competition was ‘a 

blast’. “The Reinheitsgebot [Bavarian beer purity law] is an integral part of our approach to 

brewing,” he said. 

 

“While not always strictly adhered to, all of our beers are designed around the traditional 

ingredients of beer in order to showcase the variety and intensity of flavours available from 

malt, hops & yeast. 

 

“For us it means a lot to win the Pilsner category as this competition included some of the 

best breweries in South East Queensland. 

 

“I had the pleasure of drinking all the entries and can honestly say there wasn’t a bad beer 

among them. So to have our Pilsner selected as the winner is very rewarding.” 

 

The vote saw the two breweries get up in a popular vote over big names such as Burleigh, 

Green Beacon, Balter, Brouhaha and Slipstream. The beer was poured and voted on at mini 

tap takeovers at pubs as far afield as Black Bunny Kitchen on the Sunshine Coast through to 

The Pourhouse in Maitland. 

 

Oktoberfest Brisbane Festival Director, Kim Zoulek, said the response to the competition 

had been overwhelming. 

 

“Oktoberfest Brisbane aims to be the Australia’s most authentic Oktoberfest experience, and 

share the culture of Bavaria,” Kim said. 

 



“Beer is a big part of that experience and we aim to reinforce German brewing traditions, 

while celebrating the best of Australian brewing.” 

 

“We were thrilled with the response from brewers, and the venues that got involved. The 

feedback from the public on the beers has been terrific. We can’t wait to run the competition 

again next year.” 

 

Oktoberfest Brisbane has been named by National Geographic as one of the world’s Top 10 

Oktoberfests. 

 

A limited amount of the competition beers are still available. Venues interested in serving 

locally brewed versions of the two German lager styles can contact competition organisers. 

 

 

BREWERS  ASSOCIATION  LAUNCHES  $213 BILLION  

CROWDFUNDING  CAMPAIGN  TO  BUY  ANHEUSER-BUSCH  InBev 

 

It’s official: The Brewers Association (BA), the not-for-profit organization that represents 

America’s small and independent brewers, has announced the craft brewing community’s 

intent to Take Craft Back from Big Beer. The #TakeCraftBack campaign—launched at 

TakeCraftBack.com—seeks to crowdsource the funds to buy Anheuser-Busch InBev, the 

international conglomerate that has been busy acquiring small breweries across the country. 

 

Over the past several years, Big Beer has been attempting to buy their way into the craft beer 

movement by acquiring small breweries at a rapid rate and using their acquisitions to invent 

craft brewing bona-fides. 

 

The Take Craft Back campaign features a not-yet-superstar, Andy—an avowed lover of craft 

beer—who has stated that his affinity for craft beer makes him highly qualified to serve as a 

campaign spokesperson. 

 

    “Since 2011, Anheuser-Busch InBev has quietly acquired 10 small and independent 

breweries, but they won’t tell you that on their packaging,” said Andy. “Just try to name all 

10 without Googling…exactly. Big Beer creates an ‘illusion of choice,’ but we are 

presenting them with a reality check—and hopefully, at the end of the day, with a real check 

too.” 

 

    “Independent craft brewers refuse to be muscled out by Big Beer,” Andy continued, “And 

we are uniting on an unprecedented scale to take on Big Beer and their efforts to make it 

harder for beer drinkers to find their favourite independent craft beers at their favourite bars, 

liquor stores and restaurants.” 

 

Anheuser-Busch InBev, which is worth an eye-popping $213 billion, represents the 

biggest—and the most powerful—of Big Beer, so Take Craft Back aims to make them an 

offer they can’t refuse. 



 

  
 

 

  
 

  
 

  



 

  
 

  
 

  
 

  
 

  



COOPERS  BREWERY  LAUNCHES  BIGGEST  SHARE  BUYBACK  

IN  MORE  THAN  10  YEARS 

 

The family-owned Coopers Brewery has launched its biggest share buyback in more than 10 

years, with a price of A$375 per share that values the largest Australian brewer at more than 

A$436 million, The Australian reported on October 23. 

 

Coopers has agreed to buy back shares from its investors a number of times over the last 

decade but the current offer, seeking to buy 8 per cent of the brewer, is its biggest since 

2006. It is supported by record low interest rates that make corporate debt very cheap and a 

buyback an efficient use of capital. 

 

In a document sent to Coopers shareholders, and obtained by The Australian, the brewer has 

also revealed to investors its latest unaudited accounts, which show the strains of a difficult 

trading environment for beer companies. 

 

The unaudited accounts provided to Coopers investors show sales of A$253.6 mln for fiscal 

2017, up slightly from A$245.9 mln in 2016. Coopers was forced to further impair its US 

home-brewing business, Mr Beer, to the tune of A$8 mln, on top of a A$7.5 mln impairment 

in 2016. Group net profit for 2017 was down slightly to A$34.95 mln, from A$35.67 mln in 

the prior year. 

 

The latest buyback comes at a difficult time for brewers, 

including Coopers, with beer consumption at record 

lows, excise taxes placing pressure on profits, and 

drinkers being won over by other products such as cider, 

wine and spirits. 

 

The price being offered to the roughly 150 shareholders 

in South Australia-based Coopers, most of whom are 

direct descendants of 19th century founder Thomas 

Cooper, is higher than a buyback price of A$357 set by 

the board in 2014. 

 

Coopers is buying back 93,066 shares and once completed, the exercise will reduce 

Coopers’ total issued capital to 1.07 million shares. 

 

At a market capitalisation of A$436 mln it is slightly more than the failed takeover bid by 

rival brewer Lion Nathan in 2005, which pitched an offer to the Coopers family of A$310 

per share for a total bid value of A$420 mln. 

 

Coopers chief executive and major shareholder Tim Cooper told The Australian there had 

been six buybacks since 2006, with the program allowing Coopers shareholders to cash in 

their shares. 

 

“The only alternative strategy they have is to sell them to other shareholders through the pre-

emptive scheme, which they are at liberty to do at any time. And they do it — every year we  



would have someone selling a small parcel — but from time to time larger shareholders have 

expressed an interest in selling larger parcels of shares.” 

 

Coopers’ century-old constitution is unusual — some would say archaic. It limits share 

trading to within the family. The structure helped fend off Lion Nathan’s takeover bid in 

2005. Tightly held by the Cooper family, Coopers Brewery has four classes of shares that 

reflect the marriages and offspring of the company’s founder. 

 

Mr Cooper had two wives, with the descendants from both awarded different classes of 

shares. Over the past few years Coopers shareholders have enjoyed average annual dividend 

payouts of about A$90,000 each. Mr Cooper said the latest buyback was fully subscribed 

and Coopers Brewery would look to do another, possibly next year. 

 

Turning to operations over 2017, Mr Cooper said the brewer had growth in beer volumes, 

with sales volumes up 2.9 per cent but profit down slightly as a result of a further write 

down against Mr Beer’s goodwill and trademarks. He said this would be the last impairment 

for the US home brew business. 

 

Mr Cooper said that in Australia, the “Coopers” brands were up 0.7 per cent, while its 

partner brands — foreign beer brands that it sells in Australia — were up a much stronger 25 

per cent, led by a strong uplift in sales for Carlsberg beer which rose 24.8 per cent. Its newly 

launched Brooklyn Lager rose 35.3 per cent, albeit from a low base. 

 

Source: e-malt.com, 23 October 2017 

 

NUMBER  OF  UK  BREWERIES  BREAKS  2,000  BARRIER  FOR  THE  

FIRST  TIME  SINCE  THE  1930s 

 

The number of breweries has broken through the 2,000 barrier for the first time since the 

1930s, a new study reveals. 

 

The milestone follows a 64% increase over the past five years, said accountancy group UHY 

Hacker Young. 

 

The UK has experienced a craft beer “revolution”, with rising sales of artisan beers in pubs 

and supermarkets, while more microbreweries are opening, the research found. 

 

James Simmonds, of UHY Hacker Young, said: “The craft beer boom has reversed around 

70 years of consolidation in the brewing industry. There is plenty of growth still to come. 

 

“However, the majors are beginning to make a fightback by acquiring craft brewers and 

launching their own artisan-style brands. 

 

“The craft brewers can’t afford to rest on their laurels – they will need to work hard to get 

their product into that limited shelf space and bar space.” 

 

Source: http://www.dailymail.co.uk, 23 October 2017 



10  SURPRISING  HOUSEHOLD  USES  FOR  BEER 

 

Sure, a cold bottle of beer has the power to instantly put you in a better mood. But what if I 

told you it can do a lot more than just calm your nerves? If you’re looking for a few new 

uses for your favourite drink, we have the list for you. Here’s 10 brilliant new ways to use 

beer around the house. 

 

1 - Fertilize Your Garden and Indoor Plants: The sugar from a freshly opened beer will 

help your outside garden blossom. As for indoor plants, apply flat beer and be light on the 

pour. Indoor plants are contained, meaning the beer can’t escape the soil as easily. 

 

2 - Trap Pesky Slugs and Snails: These slimy creatures can be a nuisance to your garden. 

If you place a plate or jar of beer near your plants, the aroma will attract the creatures and 

keep them away from your plants. 

 

3 - Clean Those Pesky Clothing Stains: Did you spill some coffee on your best white 

shirt? Don’t worry, because beer is the perfect spot remover. Simply soak the stain with 

beer, let it sit, dab, rinse with water and the stain is gone! 

 

4 - Loosen Rusty Bolts: Have some bolts that are covered in rust? Douse them with a bottle 

of beer, and the acidity will melt it all away with ease. 

 

5 - Get Rid of Bees and Wasps: If you don’t want to get stung during an outdoor cookout, 

place a few cups of beer away from the gathering area. This will attract them to those cups 

instead of yours. 

 

6 - Rest Your Feet: Dunking your toes into a cold bowl of beer packed with ice will help 

reduce inflammation from being on your feet for too long. 

 

7 -Polishing Brass Pots: Give your old kitchen pots new life by rinsing them in beer. The 

acids in the liquid react well to different metals, making it easier to clean. 

 

8 - Add Shine to Your Hair: This is a weird one, but rinsing your hair with flat beer can 

increase the shine and bounce in your hair. Just make sure it’s completely washed out or 

things might get sticky. 

 

9 - Make Your Gold Jewellery Dazzle: Do your gold rings look a little dull? Grab a dish, 

fill it with beer, then drop your jewellery in and let soak. Wipe clean and then enjoy your 

shiny new accessories! 

 

10 - Bring Your Wooden Furniture Back to Life: By running flat beer across the grain of 

your furniture, you can restore its original polish and colour. 

 

Source: http://www.wideopencountry.com/ 

 

Editor’s Note: I haven’t tried any of them myself therefore I don’t know if they work or not. 



HOW  YEAST,  SEX  AND  PATAGONIA  SPARKED  HEINEKEN'S 

NEWEST  BEER 

 

Heineken's global master brewer Willem van Waesberghe has a masters degree in 

geochemistry, a diploma in brewing technology and 12 years of experience guiding brewing 

research for the company. So you can't blame him for getting excited about the intricacies of 

beer making, including the fornication habits of yeast. 

 

The sexual tendencies of the single-cell microorganisms come up as van Waesberghe 

describes Heineken's newest brew, H41, which makes its U.S. debut in New York on 

draught in October. It's part of a new "Wild Lager" series of limited edition beers for which 

Heineken brewers will experiment with yeast, which it calls the "soul of beer." H41 will 

enter other markets in 2018. 

 

The series is an example of how large beer marketers are leveraging the know-how of their 

brewers to capitalize on the thirst for variety brought on by the craft beer revolution. 

Diageo's Guinness brand, for instance, markets new beers under the "Brewers Project" label, 

for which brewers at its Open Gate Brewery in Dublin explore new creations. (These have 

included Rye Pale Ale, West Indies Porter, Dublin Porter and Irish Wheat.)  

 

But let's get back to yeast, which produces carbonation and alcohol during fermentation. In 

ideal conditions, yeast clones itself. "But when it's in really difficult circumstances, it has 

sex and then two yeasts completely merge together," van Waesberghe says in a Dutch 

accent. 

 

Heineken says the yeast used in H41—which was discovered in the forests of Patagonia—is 

the "mother of all yeasts" and the missing parent of the so-called "A-yeast" that the brewer 

has been using in its flagship lager brand for 130 years. H41 is named for the longitudinal 

coordinate where it was discovered: 41 degrees south. 

 

Just like local craft brewers, big brewers typically do not back these creations with glitzy 

and expensive ads. Bernardo Spielmann, Heineken's senior brand director, promises a slow 

rollout for H41 with limited distribution. The goal is to "really generate demand and people 

talking about it, versus really trying to push, push, push," he says. 

 

Van Waesberghe says he ultimately wants to create beers from yeasts on every continent. 

"Beer lovers are not really talking about yeast. They are always talking about hops. They are 

always talking about malt," he says. "But yeast is this unknown thing, and it's really the core, 

the essence, of brewing beer." 

 

H41 first launched in Italy in 2016 and is now available in Heineken's home country of the 

Netherlands, as well as the U.K., France, Ireland and Dubai. The brewer started in Italy 

because Italians are well-versed in yeast, says van Waesberghe, as it's the principal 

component of pizza dough. 

 

Source: AdAge, 26 September 2017 



CRAFT  BREWERS  ARE  RUNNING  OUT  OF  NAMES,   

AND  INTO  LEGAL  SPATS 

 

Columbia? Taken. Mississippi? Taken. Sacramento? El Niño? Marlin? Grizzly? Sorry, 

they're all taken. 

 

Virtually every large city, notable landscape feature, creature and weather pattern of North 

America — as well as myriad other words, concepts and images — has been snapped up and 

trademarked as the name of either a brewery or a beer. For newcomers to the increasingly 

crowded industry of more than 3,000 breweries, finding names for beers, or even 

themselves, is increasingly hard to do without risking a legal fight. 

 

Candace Moon, aka The Craft Beer Attorney, is a San Diego lawyer who specializes in 

helping brewers trademark ideas and also settle disputes. Moon tells The Salt she has never 

seen a brewery intentionally infringe upon another's trademarked name, image or font style. 

Yet, with tens of thousands of brands in the American beer market, it happens all the time. 

 

"There are only so many words and names that make sense with beer, so it's not surprising 

that many people will come up with the same ideas," Moon says. 

 

A frequently recurring issue, 

she says, is different 

breweries thinking they've 

coined the same hopcentric 

puns and catchphrases for 

their beers. A quick Google 

search reveals multiple beers 

named "Hopscotch," and at 

least three India Pale Ales 

with the name "Bitter End." 

 

Name overlaps may not 

matter as long as the beers 

are sold in different regions, but in such cases, Moon says, would-be conflicts often go 

unresolved. When two large breweries with broad distribution are involved, the matter is 

almost always settled, sometimes amicably. 

 

For example, when the brewers at Avery in Colorado and Russian River in California 

discovered that they each had a beer named Salvation, they met at an annual Colorado beer 

festival to talk it out. Vinnie Cilurzo, co-owner and brewmaster of Russian River Brewing 

Co., says that neither he nor Adam Avery knew who had coined the name. Nor were they 

particularly worried about it. Still, they took the opportunity to come to a clever 

compromise. They combined their beers in a blend and named it Collaboration Not 

Litigation. 

 

Other cases get ugly. In July 2013, Lagunitas Brewing Co.'s owner, Tony Magee, received a 

cease-and-desist order from SweetWater Brewing Co. in Atlanta demanding that the  



Northern California brewing giant stop using the marijuana code "420" in the cryptic 

artwork and messaging found on many Lagunitas beer labels. Since the 1990s, SweetWater 

had made a beer called 420 Extra Pale Ale. Magee, who responded to the demand with a 

volley of Twitter jabs at SweetWater, quickly agreed to the demand. 

 

"I decided, 'You want to own 420, fine, you can have it,' " Magee says. "And it's true: They 

legitimately owned it." Magee admits he has called out others — like Knee Deep Brewing 

Co. — when they have printed IPA labels too similar to his own. The Lagunitas IPA label 

features three stencil-style letters, bold and black, in a serif font and without periods in 

between. 

 

"It's not that we trademarked the alphabet, but we trademarked the arch presentation of those 

letters," Magee explains. "From a design standpoint, I found the most elegant way to put 

'IPA' on a label, so it's likely that others would have landed on the same design." 

 

American trademark law lumps breweries together with wineries and distilleries, making the 

naming game even chancier. A widely circulating rumour has it that Yellow Tail Wines, of 

Australia, came after Ballast Point Brewing Co., in San Diego, for naming a beer 

"Yellowtail." Ballast Point's pale ale is now conspicuously lacking a fish-themed name (a 

signature, if not a trademark, of the brewery), though an image of a brightly coloured 

yellowtail still resides plainly — and legally, it seems — on the label. A spokesperson for 

Ballast Point said the company could not discuss the matter. 

 

Even imagery can be trademarked and protected in court. San Diego's Port Brewing Co., for 

instance, applied several years ago for a trademark to use Celtic cross-shaped tap handles at 

its brewpub, specifically for its Lost Abbey label. When Port, which first installed its 

stylized tap handles in 2008, discovered that Moylan's Brewery and Restaurant, near San 

Francisco, was serving beer with similar handles, Port sued Moylan's. 

 

"I'd been using Celtic crosses for 16 years when [Port's owner] came after me," Brendan 

Moylan tells The Salt. Moylan says he lost time and money fighting the lawsuit — but not 

his crosses. He thumbed his nose at the San Diego brewery and kept his tap handles. 

 

Moylan's has been involved in other trademark battles, too. Moylan says he was the first 

brewery to name a beer Kilt Lifter. However, he didn't trademark the two words. Over the 

years, other craft breweries put the same name on their own beers — often dark and malty 

Scotch-style ales. Moylan, who says he isn't a "trademarkey kind of guy," wasn't concerned. 

 

Then, as Moylan tells it, a brewing company in Arizona called Four Peaks not only adopted 

the name but applied for a trademark on it. Foreseeing legal troubles, Moylan voluntarily 

took the name off bottles of his beer that were shipped to states where Four Peaks beers are 

sold. Four Peaks representatives could not be reached for comment. 

 

Moylan says the owners of Four Peaks recently visited his brewpub with a peace offering: a 

Four Peaks T-shirt and some beer. Moylan drank the beer and has even worn the shirt. It 

might not have been the happiest ending for his Kilt Lifter, but it wasn't a, um, bitter end. 

 

Source: http://www.npr.org/ 



KELP  FINDS  ITS  NICHE  IN  THE  CRAFT  BEER  SCENE 

 

Kelp was dubbed "the new kale" a few years back by chefs, nutritionists and foodies who 

embraced its oceanic flavours and purported health benefits. Now seaweed is the star 

ingredient in "Selkie," a beer at the Portsmouth Brewery on New Hampshire's seacoast. It’s 

named after a mesmerizing, mythological water creature that — as the story goes — can 

shed its skin to take human form on land. 

 

For over a decade, brewery owner Joanne Francis fantasized about making a kelp beer. She 

discovered one in Scotland called "Kelpie" that was made with bladderwrack seaweed — 

and fell under its spell. 

 

"It was a beautiful beer, so memorable," she reminisces. "I just loved the idea." 

 

But makers back home didn't hear the same siren song. "It fell on deaf ears among a lot of 

brewers," Francis recalls. Eventually, brewer Matt Gallagher listened and took up the 

challenge. 

 

"I could only assume the flavour qualities were going to be salty-briny," he remembers, "and 

the only way I could think to bring some sort of quaffable balance to that profile would be 

barley malt sweetness." 

 

So along with Charlie Ireland, the brewery's head of experimentation, the team set out to 

make their first batch of a full-bodied Scottish red seaweed ale. They just needed the kelp. 

 

Enter Michael Chambers, a marine aquaculture specialist at the University of New 

Hampshire. 

 

"Next thing we knew Matt and Joanne were out at the farm collecting sugar kelp," Chambers 

says. 

 

UNH's program maintains a floating aquaculture operation in Portsmouth that's used for 

research and training on how to grow sustainable seafood. 

 

"Right now we're growing sugar kelp, steelhead trout and blue mussels — all in the same 

floating structure," Chambers says. "The fish are in net pens inside the frame, and along the 

perimeter outside of the frame we have the sugar kelp and mussels growing — so it's almost 

like a biological curtain." 

 

The fish eat and then excrete nutrients that are absorbed by the kelp and mussels, he 

continues, "so it has a cleaning effect on the environment we're growing them in. Plus, we're 

growing three different types of seafood." 

 

Collecting sugar kelp was "one of the more interesting days of work," Gallagher says. "Most 

of the time, as a brewer, you're stuck down in the cellar doing your brewer things." 



He and Francis brought 60 pounds of sugar kelp back to the brewery. They rinsed away 

epiphytes, including tiny crustaceans that grow on the surface of sea plants. Then into the 

boil it went. 

 

After sipping a freshly poured pint, Gallagher asks, "Do you see this beautiful lacing on the 

glass?" The tipped beer leaves tiny white lines of foam that evokes a wave-lapped shoreline. 

Then he describes the Selkie's bouquet: "When you first get the original nose on the beer, 

there's something distinctly briny-oceany in there." 

 

"As I take my sip — and it crosses over my palate — I'm getting a full rush of barley malt 

sweetness," Gallegher describes. "Then, long after you've had your sip, you experience a 

saltiness clinging to your lips — like when you jump out of the ocean and a while later you 

can still taste it." 

 

For the brewer, Selkie is 

an alternative to the now 

ubiquitous India pale ales. 

At 4.9 percent alcohol by 

volume, Francis calls it "a 

perfect session beer," or a 

low-alcohol beer that can 

be drunk over an 

extended period of time. 

 

As for customer reaction, Gallagher says his favourite comment has been, "There's definitely 

beer in this beer." A few said they wanted more "kelpiness." 

 

It represents an exciting opportunity for seaweed growers, too, according to Chambers. 

 

"You can harvest it, dry it, and sell it," he says, "but for making craft beer, this could be a 

new market for farmers here in New England." 

 

For their second batch of Selkie, brewers doubled the amount to 14 barrels — requiring 120 

pounds of seaweed. They also added two more types of seaweed: dulse and alaria. 

 

The team hopes people won't see Selkie as a gimmick in a crowded beer marketplace. 

They're fully aware that it merges two food world fads — seaweed and craft beer. 

 

"I don't want people to just drink it and say, 'Yup, that's kelp.' I want them to say, 'That's a 

really nice beer and I can taste the kelp,'" Gallagher says. "Finding that balance is a subtle 

line to walk." 

 

Francis agrees. "I don't want to fall into that triple-bacon-donut-coffee-beer trap — with 

unicorn tear," she muses, with a nod to the foodie obsession with rare ingredients. 

 

Source: https://www.scpr.org, 10 September 2017 

 

Editor’s Note: Murray’s also have a Short Supply Sea Monster Seaweed Beer 



RAFFLES 

 

As at December 2017, the following members have credits as listed: 

 

Wayne Richardson  June 2018 (3) 

Cor Groothius         June  2018 (2) 

 

Note: Numbers in brackets are the number of tickets per raffle. 

          Tickets are $2.00 each. Maximum of 5 tickets per raffle. 

 

Would mail entrants please specify how many tickets they would like in each raffle? 

Members who do not specify a number will be allotted two (2) tickets per raffle, funds 

permitting. 

 

In the February 2018 raffle there will be five prizes. The 1st prize is a Royce Hart back label 

from Cascade, 2nd prize is a Ballarat Invalid Stout label from CUB, 3rd prize is a Foster’s 

Lager Beer 13 1/3 FL OZ label from CUB, 4th prize is a Foster’s Export Stout 26 2/3 FL OZ 

label from CUB and the 5th prize is a Cascade D-Beer 750 ml label from Tasmanian 

Breweries. 

 

     
 

The prizes will also include a variety of other labels.  

 

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

and also at the February meeting. 

 

 

DOOR  PRIZE 

 

The Door Prize for the February 2018 meeting will be the Standard Bitter Ale 

label from Tooheys Ltd, Sydney. The winner will be drawn from the names of 

members who signed the attendance list. 

 

 

 

 

VBLCS wishes a Happy New Year to all its members  



CURIOUS  CASE  OF  NO  HOPS 

 

Hops only came to beer around 600 years ago, which means that for 90 per cent of the time 

since beer was invented, there were no hops in the mix. Before hops, there was gruit. 

Throughout Britain and Europe, gruit was the generic name given to potpourri of herbs and 

spices used to flavour and bitter ale. The mixture varied but usually contained the leaves of a 

fragrant herb or shrub such as sweet gale, laurel, yarrow or heather. Other spices such as 

juniper berries, cinnamon, nutmeg, ginger and aniseed could be added. Most towns had a 

gruit maker who concocted unique recipes. And because governments, or the local duke, 

liked to make money by taxing things, gruit was heavily taxed. Eventually these taxes did 

what taxes do: they started to annoy people.  

 

The Dutch were the leaders in looking for other options to gruit in the 13th and 14th century 

and gradually adopted hops, which had first appeared in beer around the ninth century but 

hadn't fully caught on.  

 

The English were the last in Europe 

to start hopping beer, regarding hops 

as a weed. They distinguished 

between their traditional gruit ale 

and the new-age biere hopping 

across the channel. Eventually in the 

1500s, they too succumbed to hop-

mania.  

 

With modern brewers embracing the "everything old is new" philosophy, they are 

discovering the joys of herbs and spices in beer. These days, when we have everything from 

chili to tea in our beer, it's only natural gruit should come back into the equation.  

 

There are plenty of spiced ales in New Zealand, from the iconic Mussel Inn Captain Cooker, 

with its manuka tips, to Emerson's Taieri George, made with cinnamon and nutmeg, and 

Mata's Sahti, a Finnish beer made with juniper berries. 

 

Outlier Cartel, and Auckland-based contract brewery, is the brainchild of Carlos de la Barra 

and Mark Nagy. Both have connections to Austria, with de la Barra living there after his 

family left Chile as political exiles while von Nagy's father is Austrian, as is his wife. 

They've created some stunning beer in their short existence, many with unusual twists drawn 

from their shared European history.  

 

Wunderkammer, an imperial cream ale (9 per cent ABV), has a distinct marzipan flavour 

with layers of vanilla, cinnamon and honey. Its creators say they used an almond croissant as 

the design springboard for a beer that's luscious, sweet, complex and warming. 

Wunderkammer, which can translate to cabinet of curiosities, is a great name for a beer full 

of interesting ingredients, with the greatest curiosity being the absence of hops. 

 

Source: Stuff Food & Wine, 24 September 2017 



HOP  USAGE  PEAKING 
 

Brewers cannot realistically continue to exponentially increase the amount of hops they put 

in their beers, says India Pale Ale expert Mitch Steele. 

 

Steele, author of IPA: Brewing Techniques, Recipes & the Evolution of India Pale Ale, said 

a typical IPA in the 1990s or early 2000s (including those from Stone Brewery, where he 

was brewmaster) had around 3⁄4 pound of hops (340g) per barrel. Twenty years later, he said 

double that amount – 1.5 pounds (680g) – is now the norm. 

 

“There are some brewers who won’t use less than two pounds of hops per barrel in an IPA,” 

he said. Steele suggested the hop quantity in an IPA may have just about peaked, because 

high hop usage causes lots of beer loss, and the hops themselves are very expensive. 

 

“You definitely get to a point of diminishing returns,” he said. “If we are talking about 

bitterness, there is a ceiling. The solubility of iso-alpha acids is dependent on Gravity and 

pH, and the upper limit for bitterness in wort is about 130-150 IBU, and in beer is 100-110 

IBU in a high gravity beer. Human beings can’t perceive changes in bitterness when IBUs 

are higher than 80, so it’s kind of silly to reach for IBUs above 100, though it’s a cool 

marketing tool.” 

 

Early IPAs 

Steele was speaking to Australian Brews News following his recent visit to Adelaide for the 

Australian National Homebrewing Conference (ANHC5). His presentation touched on some 

of the processes that were used for the IPA (India Pale Ale) style in its early days. 

 

In the modern craft beer scene, an IPA’s freshness is considered important as that is when it 

will taste its best, and as the brewer intended. It therefore came as an interesting twist to 

learn that historically; IPAs were known to be secondary fermented in the barrel for one year 

before consumption. 

 

Also, with many home brewers today placing an emphasis on having a strong rolling boil 

during their brew day, it was fascinating to learn that in the early days of IPA brewing, a low 

simmering boil was instead common. 

 

It was interestingly noted by Steele, that the IPA brewing regions of the 1800s were 

Scotland, USA/Canada and Australia. Each of these regions contributed to the IPA story 

with some interesting historical facts. It is likely that Scotland produced a darker coloured 

IPA as they used a shorter and more intense boil, while in the USA and Canada, IPAs were 

aged in hogsheads (large casks) and vats. 

 

Perhaps one of the most significant pieces of trivia with relation to the IPA style of beer 

belongs to Australia (no national bias intended!), with the first mention of the term India 

Pale Ale currently being credited to the Sydney Gazette on the 29th August 1829. 

 

In modern brewing, it is known that the mineral profile of water used in the brewing process 

can have an effect on the quality of the beer style being produced. From records as early as  



the 1800s, it can be seen that water treatment had already begun, with the properties of water 

being altered to match the classic style of Burton-On-Trent, a city in England with naturally 

occurring water with a suitability to brewing, a process still occurring in modern breweries. 

 

IPA sub-genres  

Steele outlined the different styles or variations of IPA currently in production, providing 

comments on each: 

 

- Session IPA is predominantly dry hopped using Mosaic and Citra hops and designed for 

easy drinking. It is one of the more recent trends in US brewing with an ABV of less than 

five per cent while still being hopped as a typical American IPA. For lovers of hops, this 

style is an exciting new trend having amazing hop character while remaining sessionable. A 

commercial example is Ballast Point’s Even Keel. 

- Double/Imperial IPA (DIPA) came about in the early 2000s with production of the first 

being credited to Vinnie Cilurzo of Russian River Brewery (US), the beer named Blind Pig. 

Characteristics of this style include higher alcohol while being intensely hopped. 

Commercial examples include Pliny The Elder, again by Russian River, and Dogfish Head’s 

90 Minute IPA. 

- Belgian IPA seems to have lost popularity. It is made by first creating a Belgian Golden 

Ale, then heavily dry hopping it with US hops. It is thought this came about around 2005 

when Belgian brewer Hildegarde van Ostaden returned from a visit in the US, being inspired 

by the American IPA. US examples include Flying Dog’s Raging Bitch, and Green Flash’s 

Le Freak. 

- Triple IPA is not an official style, but its latest characteristics include an ABV greater than 

ten per cent with 100+ IBUs, examples being given as Stone Brewery’s Ruination and 

Russian River’s Pliney The Younger. A Quadruple IPA has even less definition, and has 

been referred to as a Hop Wine. 

- Wit IPA/White IPA is effectively the blend of the Belgian Wit style combined with an 

American IPA. The first came about in 2011 being a collaborative effort of the Deschutes 

Brewery and Boulevard Brewing Company in the US. These had the higher alcohol content 

of 7.4 per cent while including flavour from orange peel and coriander, and being spiced 

with sage and lemongrass. 

- Black IPA had its origins in the 1990s and was brewed similar to an IPA or DIPA while 

avoiding dark malts so as not to create a hoppy porter. The style is credited to Greg Noonan 

of the Vermont Pub and Brewery in Burlington, the first batch being named Tartan IPA. It 

was referred to as a strong roasty Winter IPA. A commercial example of the style is Stone 

Brewery’s Sublimely Self-Righteous Ale. 

- East Coast IPA (aka New England IPA), which is one of the newest trends. It is very 

hazy and unfiltered, and juicy (as in orange juice), with citrusy and stone fruit hops. Wheat 

flour is added in the mash, and dry hopped during fermentation. 

 

“This is a really exciting time for IPAs,” commented Steele, who said ingredients such as 

fruits, peppers, cocoa, coffee, and even cannabis had made their way into recipes that as yet 

are not defined by a specific IPA style. “I still love IPAs, but hope the drive behind IPAs 

does not lead to other good styles dying out,” he said. 

 

Source: Australian Brews News, 28 November 2016 



BEST  BEERS  IN  AMERICA  2017:  THERE’S  A  NEW  CHAMPION 

 

The streak is over! After eight straight years of Russian River Brewing Company’s double 

IPA Pliny the Elder dominating the top spot, Bell’s Two Hearted Ale was named number 

one in the 15th annual Best Beers in America survey, conducted by Zymurgy magazine. 

Members of the American Homebrewers Association (AHA)—which publishes Zymurgy—

were able to choose up to 20 of their favourite commercial beers available for purchase in 

the United States in an online voting system. 

 

Top-Ranked Beers (T indicates Tie): 

1-Bell’s Two Hearted Ale 

2-Russian River Pliny the Elder 

3-Founders Breakfast Stout 

4-Three Floyds Zombie Dust 

5-Bell’s Hopslam 

6-(T6) Founders KBS (Kentucky Breakfast Stout) 

7-(T6) The Alchemist Heady Topper 

8-(T8) Deschutes Fresh Squeezed IPA 

9-(T8) Sierra Nevada Celebration 

10-Ballast Point Sculpin IPA 

 

Top-Ranked Breweries; 

1-Bell’s Brewery, Inc., Comstock, Mich. 

2-Founders Brewing Co., Grand Rapids, Mich. 

3-Russian River Brewing Co., Santa Rosa, Calif. 

4-Sierra Nevada Brewing Co., Chico, Calif. and Mills River, N.C. 

5-Stone Brewing, Escondido, Calif., Richmond, Va., and Berlin, Germany 

6-Firestone Walker Brewing Company, Paso Robles, Calif. 

7-Deschutes Brewery, Bend, Ore. 

8-Dogfish Head Craft Brewery, Milton, Del. 

9-Lagunitas Brewing Company, Petaluma, Calif. and Chicago, Ill. 

10-Ballast Point Brewing, San Diego, Calif. 

 

Top-Ranked Beer Portfolios: 

1-Stone Brewing (31 beers) 

2-Bell’s Brewery, Inc. (27 beers) 

3-Firestone Walker Brewing Co. (25 beers) 

4-Sierra Nevada Brewing Co. (24 beers) 

5-(T5) Dogfish Head Craft Brewery (22 beers) 

6-(T5) Lagunitas Brewing Company (22 beers) 

7-(T7) Boulevard Brewing Co. (21 beers) 

8-(T7) Founders Brewing Co. (21 beers) 

9- Avery Brewing Co. (19 beers) 

10-(T10) New Glarus Brewing Co. (18 beers) 

11-(T10) Odell Brewing Co. (18 beers) 

 
Source: Brew Studs News Service, 20 June 2017 



BOTANICALS  ADD  INTERESTING  FLAVOURS   BEER 

 

In an ever-expanding craft beer field, uniqueness, and originality are highly-sought qualities. 

Chicago’s Forbidden Root Brewery certainly qualifies on all counts. Billed as Chicago’s 

first botanical brewery, Forbidden Root grew from an idea founder Robert Finkel had to 

create a true-brewed root beer to encompass the broader idea of botanic beers. 

 

Throughout history, beer has been a beverage that was brewed with ingredients indigenous 

to the locale where it is brewed. Forbidden Root takes this idea of foraging for ingredients 

and brings it back to the brewing industry. The brewery utilizes such ingredients as bark, 

stems, flowers, herbs, spices, leaves, roots, and other foraged flavours as a regular part of 

their brewing process. 

 

The guiding principle at Forbidden Root is to provide a new craft beer experience to beer 

lovers. Their beers are built around a concept or an idea that is vetted and built upon until a 

unique flavour profile is developed. Brewers then assemble the required botanicals – using 

fresh, local ingredients whenever possible – and go to work brewing a complex, layered beer 

that provides an authentically new experience with roots firmly in historic recipes. 

 

The brewer’s current line-up includes three beers all brewed to refresh as well as challenge 

the drinker. 

 

Sublime Ginger is, as the name implies, a ginger-infused wheat beer with an added kick of 

Key Lime juice to add a bit of tartness. Reviewers at BeerAdvocate.com give the brew a 

favourable rating with most noting that the hazy wheat brew is refreshing and pleasantly 

unique. 

 

Money on My Rind takes advantage of the popular flavour combination of juniper berry and 

grapefruit. In addition, this brew is given a spicy constitution through the addition of grains 

of paradise. Created as a witbier, this refresher is well-reviewed on RateBeer.com and is a 

welcome addition for session drinking. 

 

Wildflower Pale Ale or WPA, infuses the herbal qualities of elderflower, marigold, and 

sweet osmanthus flowers in to the citrusy character of hops. Users of the popular beer-rating 

app Untappd give this brew a solid rating and speak highly of the beer’s funky nature. 

 
Source: https://sprbrewcrew.wordpress.com/ 

 

 

DID  YOU  KNOW  THAT? 

 

Bilbil beer was once brewed in Upper Egypt from durra, a type of sorghum also known as 

Indian millet. The durra grains used in bilbil were germinated between leaves of Onna 

Oskur, sun-dried, and milled into a fine flour. The flour was mixed with water in large 

earthenware pots and the wort was boiled for 6 to 8 hours over open fires. The first brew was 

called Merissa. If boiled a second time, filtered, and re-fermented, it was called bilbil. 



SCHARER’S  LAGER  MAKES  A  COMEBACK 

 

The original Scharer’s Bavarian Lager, created in the 1980s by Australian brewing pioneer 

Geoff Scharer, has been brought back to life. 

 

Sydney pub groups Momento Hospitality and W Short Hotel Group have collaborated to 

bring back the beer that helped paved the way for many of Australia’s modern brewpubs. 

 

Long before his passing in 2012, Geoff Scharer dreamed of opening his very own brewery 

and providing Sydney with a great new beer. In 1981 he achieved this by opening Scharer’s 

Little Brewery at the King George IV Inn in Picton, south of Sydney. 

 

“The beer has been brewed at a variety 

of contract breweries over the years, but 

with up and down quality and supply W 

Short Hotel group wanted a home again 

for Scharer’s Little Brewery,” a 

spokesman told Brews News. 

 

W Short’s venues include the Australian 

Heritage Hotel in The Rocks, which was 

formerly managed by Scharer. The pub 

maintained the recipes for his beers, 

which it continued to pour in the wake of 

his passing. 

 

The pub group has brought Scharer’s 

Bavarian Lager back to life in 

collaboration with the Australian Hotel 

and Brewery in Rouse Hill, one of 

several pubs owned by Momentum 

Hospitality. 

 

Made by Australian Brewery head brewer Dan Shaw using Scharer’s original recipe, the 

beer can be found on tap at selected W Short and Momento venues as well as the original 

home of Scharer’s Lager, the George IV Inn. 

 

Hopped with Wye Target and Czech Saaz, the German-style unfiltered lager picked up a 

Silver Medal in the International Lager category at ths year’s Brewers Guild of New Zealand 

Awards. 

 

“This is a permanent release and is available nationwide, however we want to keep the focus 

on beer first and ensuring that supply is maintained for key foundation venues,” the 

Australian Brewery’s David Ward told Brews News. 

 

Source: Brews News, 6 Decembe 2017 

 



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  2018 
 

VBLCS meetings are held at the German Club Tivoli, 291 Dandenong Road, Windsor, 

Melway Ref. 58 G8.  

 

Meeting dates for 2018 are:  

February 11 

April 8 

June 10 

August 12 

October 14 (TBA) 

December 9 

 

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.  

 



 
 

 
 

 
 

BRIDGE ROAD BREWERS LABELS 


