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PRESIDENT’S  PAGE 

 

G’Day, 

 

Our February meeting and some in the past six months or so have shown disappointing 

attendances. I know we have very busy life styles and family commitments but it would be 

great to see members actively involved and meeting fellow collectors. There are lots of 

labels for free, a great sell book, good food provided by Club Tivoli and beverages.  

I know there are many members living in Melbourne that receive VBLCS News but we 

never see or hear of them. Give it a try on the 8th of April. Heaps of great people to meet 

and plenty of labels for free. Is it the venue, timing or lack of meeting content that diverts 

your attention? Please give me or your Committee feedback if there are any areas for 

improvement. 

 

The proliferation of labels within the craft brewing scene is in acceleration. Preprint cans 

and label applied are extremely popular. Our friends, the Australian Beer Can Collectors 

Association, have a website www.abcca.com.au  that details most cans with labels. They 

have done a fantastic job in collating the current releases and it is well worth a visit. The best 

thing with labels on cans is that they are easily removed 

 

I recently spent Christmas traveling to Queensland to meet with family and friends for the 

festive season. Yes, catching up with a few VBLCS exchange partners was a must. Ever 

tried it. It has been about 5 years now but to renew personal contact with QLD members Jim 

Whittle and Larry Ross was a high point of our travels. We talked and talked, a few beers 

were enjoyed if not driving. Needless to say, many swaps were made. Many of our members 

live in isolated parts of Australia, so if you are travelling through, give them a call. I am sure 

both will enjoy the friendship and picking up that elusive label. That is the purpose of the 

VBLCS Membership list recently distributed. 

 

Our VBLCS News is at an all-time high in quality and material printed but I am sure our 

Editor Umit would love extra material to publish. If you have found a special label, want to 

do a review of a brewery, want a swap partner or research an obsolete brewery for 

publishing then please let Umit know. It is YOUR VBLCS News so please contribute. 

 

Remember, it is your Society so the more all contribute the healthier we are and develop our 

knowledge and friendship. 

 

Give us your contributions and feedback. 

 

REMINDER – our next meeting is at Club Tivoli on Sunday 8th April 2018 gathering at 

12.00. Formal meeting at 1.00 pm 

 

Cheers and best wishes 

 

Rob Greenaway 



FEBRUARY  2018  MEETING  NOTES 

 

The February meeting was held at the Club Tivoli in Windsor on Sunday 11.02.2018 and 

commenced at 1.00pm 

 

APOLOGIES: 

Angus McEwan, Ron Barker and Graeme Crompton. 

 

MINUTES: 

The minutes of the previous meeting were read and it was reported that $500 from the 

Christmas Special Raffle was forwarded to the Royal Children’s Hospital “Good Friday” 

appeal; this was funds collected plus a club co-contribution. 

 

FINANCES: 

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

membership of 144. A financial report was available 

 

CORRESPONDANCE: 

Rod Smith to the President advising of his book and travels to Australia. 

 

GENERAL BUSINESS: 

Rob Greenaway reported that he had met Rod Smith from NZ; his Guinness book is 

complete and in transit from the printer, approximate cost $45.00. The publication is said to 

be historical with considerable Guinness family content. Rod is anticipating a “Road Show” 

and will be invited to attend and speak at our April meeting. 

 

Wayne Richardson advised: 

 

- The Queenscliff Ferry Terminal has Ozone beer from Queenscliff Brewing Co owned and 

bottled by Prickly Moses. 

- Little Creatures limited edition Pale Ale produced in WA in a 750ml bottle is soon to be 

available at $15.00 each. 

- Blackmans Torquay Black Ale (labelled cans) available at $10.00 each. 

- All beers will be available at the Great Geelong Beer Festival on 17th February 18. 

 

Lions previously available MoCu purchase website has closed and most beers can now be 

purchased at Dan Murphy’s. 

 

750ml VB new label is retro style and as advised labels have been secured by the club. 

 

CUB VB Gold, Carlton Mid and Cascade Premium light beers have all been reduced by 

0.1% alcohol volume and labelled accordingly. These labels are trying to be chased up for 

members. 

 

Label of the Year 2017. The Committee has selected 6 each from Major and Craft breweries 

(being labels secured by the club) for voting by members as usual. Voting slips to be 

distributed in the next mail out. 



The 2016 L.O.T.Y was presented to Malt Shovel Brewery and we have secured many 

current and previously released labels for Club distribution. 

 

Richard Rathbone, a WA member, delivered the 2016 Craft Brewery L.O.T.Y to Nail 

Brewery certificate and photos of the presentation were taken. 

 

Michael Bannenberg advised that all new can releases, of which there are many each month 

can be viewed at www.abcca.com.au go to New Can Releases which shows the latest 

additions. These can issues include preprint cans and label applied cans. 

 

Hop Nation now has cans, packaged by a mobile canning facility. 

 

St Andrews Beach Brewery, situated at the Victorian Rye back beach has 4 bottle styles 

produced and released. 

 

Brick Lane Brewery in the Melbourne suburb of Dandenong, is currently building a 50HL 

brew length plant. Production and packaging is imminent. 

 

RAFFLES: 

The raffles were drawn and the likely winners were. 

 

A09 Jayson Townsend 

A10 Ross Mackie 

D03 Bob Smith 

D02 Laurie Clark 

C09 Norman Dodson 

 

The lucky door prize went to Wayne Richardson 

 

The meeting closed at 1.40pm, next meeting Club Tivoli 8th April 18 

 

David Dobney for Angus MacEwan 

 

NEW  MEMBERS 
 

- Jan Kupka (814) A.Bernoaka  2611/24, 02201 CADCA, SLOVAKIA 

- Roald Fjellbakk (815) Ankjellveien 4, 8200 Fauske, NORWAY 

- ERRATA: Jimmy Stewart’s (755) e-mail address is printed incorrectly in the latest    

  Membership List. The correct address is: JK.Stewart@xtra.co.nz 

 

DOOR  PRIZE 

 

The Door Prize for the April 2018 meeting will be the Chocolate Stout 

label from White Rabbit Brewing, Geelong, VIC. The winner will be 

drawn from the names of members who signed the attendance list. 



 FROM  THE  EDITOR 

 

You can find new beers in all sorts of unexpected places. We went to Zonzo Winery in 

Yarra Glen for a Sunday lunch and while we were inspecting the menu to choose wine I 

noticed that they have their own beers (Lager and Pale Ale). Of course, we quickly changed 

our minds to have these beers instead of wine. Although it says, on the label, that the beer is 

brewed and bottled by Zonzo Estate, when I enquired to see the brewing site, I was informed 

that beers are brewed and bottled by The Public Brewery to their recipe. Colour copies of 

below labels are in centre pages. 

 

  
 

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

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

 

Umit Ugur, February 2018 

 

 

CRAFT  BEER:  WHY  SOME  OF  AUSTRALIA’S  BEST-KNOWN  

INDEPENDENT  BREWERIES  ARE  GOING  CORPORATE 

 

Australians may be drinking beer at 65-year lows, but one segment is bucking the trend — 

craft beer. 

 

According to a recent report, Australian craft breweries generate almost $500 million in 

yearly revenue, and this is growing at 10 per cent per year. 

 

But while you may imagine your craft beer is being brewed by a small operation, the reality 

is the industry is being swallowed by large corporations. 

 

There are a number of reasons for this. Large corporations obviously want access to a 

lucrative and growing market, but craft brewers also need access to capital, better 

distribution deals and marketing expertise. 

 

Despite there being almost 400 craft brewers in Australia, global giants Lion and SAB 

control more than 50 per cent of the market. 

 

It's not just market share, though. Large corporations own many of our most prominent craft 

beer brands, such as Little Creatures, James Squires, and White Rabbit (Lion), as well as 

Matilda Bay Brewing, Wild Yak, and Goose Island (SAB). 



Even soft drink manufacturers like Coca-Cola Amatil have moved into the market, snapping 

up brands like Blue Moon and Yenda. Last week, Coca-Cola purchased the iconic Feral 

Brewing. 

 

Our major supermarkets are also getting in on the action, producing private label craft beers 

like Steamrail Ale (Coles) and Sail and Anchor (Woolworths). 

 

The rise of craft beer 

After decades of consolidation and homogenisation in the beer sector, craft brewing emerged 

out of a grassroots culture of home brewing. It caught on because beer drinkers were drawn 

to notions of beer being artisanal and "hand crafted", using quality ingredients. 

 

There were also many motivations for the craft brewers themselves. 

 

Savvy businesspeople saw an opportunity to exploit a beer segment experiencing growth 

through product differentiation. Others responded to dietary gaps in that market, producing 

beer with low carbs or that is gluten free. Many simply wanted to share their passion for beer 

with others. 

 

At the same time, Australians are also moderating their drinking. This has implications not 

only for how much we drink, but what we drink — we're drinking less pre-mixed drinks and 

experimenting more with mid-strength beers and other "premium" products. 

 

Research also suggests that younger consumers are partly driving the uptake of craft beers. 

They have gained exposure to international beers while travelling, and view alcohol 

consumption as more of an experiential event, something that should be driven by 

uniqueness and novelty. 

 

Why are craft breweries selling out? 

Like all business, many craft breweries reach a point that in order to grow, they need access 

to capital and expertise. 

 

Selling to a global beer producer provides greater access to distribution channels, advanced 

technology, marketing and management expertise, as well as global expansion opportunities. 

 

While some brewers are happy to stay small, many seek growth opportunities in order to 

reduce costs of doing business. 

 

The economics of brewing disadvantages smaller brewers — they face higher costs for raw 

materials and other inputs. Joining up with a large producer means craft brewers can take 

advantage of economies of scale or simply maintain market share in a crowded market. 

 

For the big companies, buying into craft brewing is a no brainer. The size and growth of the 

sector has largely come at the expense of traditional, mass produced beer. 
 

 Just as soft drink manufacturers have diversified into bottled water, craft brewing is an 

opportunity for big companies to tap into a fast-growing market. 



In fact, as the market for mainstream beer flat lines, big beer producers are left with only two 

choices — invent their own craft beers or buy craft breweries. 

 

The downside of selling out 

But there is a downside to all of this consolidation. Surveys show the story of "independent 

ownership" is a large part of why drinkers buy craft beers. 

 

When a small brewery sells out to a multinational corporation, consumers can experience 

something psychologists call "incongruence". Brand congruency happens when everything is 

aligned — the message, the story, the production, the ownership. 

 

So when consumers realise the artisanal craft beer they are drinking is not owned by a small 

local independent brewer, they will likely become disillusioned. 

 

Craft brewers themselves also face problems with moving from a private business model to 

one controlled by many shareholders, boards and commercial stakeholders. The focus shifts 

from flexibility, small batch size, product innovation and hands-on craftsmanship, to profit 

margins and dividends. 

 

This is something Brendan Varis, the previous owner of Feral Brewing appeared to struggle 

with in making the decision to sell to Coca-Cola Amatil. He is reported to have given three 

conditions to the sale, including that the primary goal of the brewery would remain to make 

beer that the team loved to drink. 

 

In the end, it is likely the craft beer segment will continue to grow, as recent taste and 

lifestyle trends continue to favour the segment. 

 

Accordingly, global beer and soft drink producers will continue to expand in this market 

though takeovers and acquisitions. 

 

But this is unlikely to be the end of the story; drinkers may soon see the emergence of two 

new segments — mass-craft and "true" craft. 

 

Source: Gary Mortimer (QUT), ABC News, 25 October 2017 

 

 

BUY  -  SELL  -  TRADE  -  SWAP 
 

- Enrique Solaesa, collector from Spain, is selling thousands of labels from countries all 

around the world. Contact Enrique on “jesolaesa@yahoo.es” to ask for a list and prices. 

 

- Dave Body (551) wants to trade pre-volume New Zealand labels and hotel flagon labels. 

His address is: P.O.Box 6113, Linden Park, SA 5065, e-mail: rainey1@senet.com.au 

 

- 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 



FORTY-NINE  NEW  BREWERIES  STARTED  IN  2017 

 

As reported in July, about 20 new breweries commenced operations in Australia in the first 

half of 2017. It is now possible to detail the new breweries in the subsequent six months, and 

to present an estimate of the number of new breweries for the whole of the year. 

 

As usual, my inclusion criteria are that the ‘brewery’ must be an actual installation of beer-

making hardware, and that it must have begun commercial beer production during the time 

period in question, the calendar year. 

 

Also as usual, it is possible that I have overlooked a few new additions (though hopefully 

not more than that), so input from readers is requested to achieve a more complete picture. 

Several breweries were getting very close to starting in December, and perhaps a few of 

these did sneak under my radar and into operation before the year’s end. 

 

Western Australia 

At West Leederville in Perth’s inner western suburbs, Nowhereman Brewing Co. fired up its 

18-hectolitre three-vessel Premier Stainless Systems brewhouse early in the second half of 

the year. Situated in a principally commercial precinct, Nowhereman combines a beer 

production facility with a spacious licensed drinking area, which opened to the public late in 

July. 

 

The new Westfield Whitford City complex at Hillarys, a northern beachside suburb of Perth, 

is home to Whitfords Brewing Company, self-described as the first brewery to operate in an 

Australian shopping centre. Whitfords came into production in October, although the 

associated bar opened in September, supplied initially with beer from its sister 

establishment, Northbridge Brewing Company in central Perth. 

 

The remote military outpost and now popular eco-tourism resort of Exmouth, 1200 

kilometres north of Perth, acquired two microbreweries in 2017. Off the mark first was Froth 

Craft restaurant/microbrewery in the town’s centre, which began production in June but 

escaped my notice when I was preparing my half-year report. Froth was followed closely by 

Whalebone Brewing Co., which opened in October in an industrial shed on the southern 

edge of the small town. 

 

Together with Rocky Ridge Brewing, which opened near Busselton early in the year, these 

make five new breweries altogether for Western Australia in 2017. 

 

South Australia 

Several new breweries were in planning or nearing commencement in South Australia late in 

2017, but only three seem to have started brewing during the second half-year. One is Hobo 

Brewing, a project of well-known South Australian beverage manufacturer Bickfords 

Australia Pty Ltd. Bickfords installed a 10-hectolitre brewery from German-based 

equipment manufacturer Krones at its Salisbury (northern Adelaide) headquarters, and 

launched the Hobo Brewing brand and range of beers in August. 



Bickfords also bought Vale Brewing during the half-year, taking over as of 1 November, and 

are planning to establish another small brewery on Kangaroo Island. Together these actions 

represent a much more serious and considered entry into the beer business than the 

company’s brief fling in 1995–96 when it bought the equipment from the former Old Lion 

Brewery at North Adelaide and launched Red Ant lager. 

 

Mismatch Brewing put through the first brews at its new home in the Adelaide Hills just 

before Christmas. The company began producing beer early in 2014, but until now has 

brewed at the Big Shed Brewing Concern in the Adelaide suburb of Royal Park. Mismatch 

operates a 35-hectolitre brewhouse from Premier Stainless Systems near the small Hills 

town of Nairne, sharing the site and packaging facilities with a distillery and other beverage 

producers. 

 

Across the St Vincent Gulf from Adelaide, at Minlaton on the Yorke Peninsula, Watsacowie 

Brewing Co. opened its brewery and cellar door to the public early in December. The tiny 

town of Minlaton is surrounded mainly by wheat and sheep farms, but is also at the heart of 

Australia’s premier barley-growing district, making it an appropriate site for the new beer-

making enterprise. Watsacowie is the first new brewery to appear on the peninsula, plans by 

Yorke Brewing to open at nearby Warooka several years ago having failed to be realised. 

 

Added to Beer Garden Brewing, the only new starter in SA in the first half of the year, these 

make four breweries for the state altogether in 2017. 

 

Victoria 

New player Bonehead Brewing mashed in its first brew just before Christmas at its premises 

in Kensington, in Melbourne’s inner north-western suburbs. The new brewery is expected to 

open to the public this month (January). 

 

Malt Shed Brewery opened its premises at Wangaratta in July 2017, but brewing was 

conducted in Canberra (Zierholz) and Mansfield (Social Bandit) until very recently. The 

outfit’s own 300-litre system at its Wangaratta brew-pub was not fired up until December, or 

that was the plan, with the house beer to become available in January. 

 

At Fingal, on Victoria’s Mornington Peninsula, a brewery has been included in the 

redevelopment of the former Freedman-owned Markdel horse-training facility. St Andrews 

Beach Brewery, as the racing-themed beer production establishment and tourist attraction is 

called, came into production late in November, using a 25-hectolitre Il Mastro Birraio plant 

from Italian manufacturer L. A. Inox. The venue opened to the public a week before 

Christmas. Cider will later be produced in addition to beer, and for the purpose the former 

1200-metre racetrack has been planted with thousands of apple and pear trees. 

 

In the north-east of Victoria, Bright Brewery now has a second production facility. Business 

having outgrown the capacity of the original brewery, which came into operation in 2006, a 

new, much larger brewhouse has been installed at a separate site in a nearby industrial estate. 

It will cater for the majority of demand for the firm’s products, while the old kit will 

continue to do service at the brewpub for new and experimental brews. 



Added to the five new starters in Victoria in the first half of the year, these make nine 

breweries for the state altogether for 2017. 

 

Australian Capital Territory 

Former ‘gypsy brewer’ Capital Brewing Co. put down roots during 2017 in a factory 

building in the Canberra suburb of Fyshwick, less than two kilometres from the long-

established Zierholz Premium Brewery, which opened in the same suburb in 2006. The first 

Capital brew was put through the firm’s 25-hectolitre Premier Stainless Systems brewhouse 

in August 2017, and the venue opened to the public in September. 

 

The Capital Territory also has a new brewpub as of very recently. Commercial beer 

production began in October at a small brewery installed at the Pot Belly bar, Belconnen. 

The first beers, sold under the Wignall Brewery brand, were launched in November in 

conjunction with the bar’s 40th birthday. 

 

Capital Brewing and Wignall Brewing were the only new breweries opening in the ACT in 

2017. 

 

New South Wales 

The reputation of Sydney’s inner southern suburbs as the scene of much of the city’s 

microbrewing action was enhanced with the opening of Frenchies Bistro and Brewery at 

Rosebery, and of Sauce Brewing Company at Marrickville. 

 

Food-focused Frenchies Bistro and Brewery opened to the public in late August, and began 

using its on-site brewhouse earlier the same month. Frenchies is one of many food-related 

businesses to set up shop in The Cannery, a new retail complex at Rosebery housed in 

sprawling industrial buildings once occupied by the Rosella Preserving and Manufacturing 

Company (famous for its soup, sauces, preserves, etc.). 

 

After having started in 2016 as a gypsy brewer, Sauce Brewing Co. began production in 

2017 in its own facility at Marrickville. The new brewery, equipped with a 20-hectolitre 

Spark brewhouse, was formally opened in October by the mayor of the local Inner West 

Council, who promised support and encouragement for small-scale breweries in his area. 

Nevertheless, Sauce operations have since been hampered by the same council’s planning 

department, which has sought to severely restrict the operating conditions for the brewery’s 

taproom. The matter is currently under review. 

 

Far beyond the metropolis, Pioneer Brewing was established during the year at Bowan Park, 

west of Orange. Owner, Peter Gerber, has created a brewery in a large shed on his farm, and 

is also having a crack at growing his own barley for malting. Brewing began mid-year, and 

the product is principally for wholesaling to district pubs and other licensed outlets. A new 

17-hectolitre brewhouse was subsequently installed, and was brought into service in 

November, the original plant being retained for pilot brews. 

 

Camel Rock Brewery and Cafe is a new addition to the BIG4 Wallaga Lake Holiday Park at 

Wallaga Lake near the south coast town of Bermagui. Beer production commenced using a 

50-litre pilot brewery, pending installation of a 10-hectolitre system, delivered in July. 



Added to the five new breweries in NSW in the first half of the year, these four later 

additions make nine altogether for the state in 2017. 

 

The following is also worthy of mention, although I am not counting it as a new start-up. 

The former King Street Brewhouse at Darling Harbour was transformed during 2017 into the 

All Hands Brewing House, a change that involved the replacement of the timber-clad 

English-made Firkin brewing system that was installed in the premises in 2003–04 with 

shiny new 12-hectolitre kit from Premier Stainless Systems. 

 

This venue has had a volatile history since its establishment in 2003 as a James Squire 

Brewhouse, a joint venture with the Malt Shovel crowd. Very briefly, Malt Shovel pulled 

out of the arrangement in 2010, after which the brewing equipment was sold to the owner of 

the premises, which were renamed King Street Brewhouse. Beer-making was eventually 

resumed under the Red Tape Brewing Company name. The relaunch of the place as All 

Hands Brewing House happened in November 2017. The original Firkin equipment has been 

redeployed by Watsacowie Brewing Co. at Minlaton in South Australia (see above). 

 

Queensland 

Brisbane’s northern suburbs gained two new breweries during 2017, first with the opening 

of Hub Brewing at Geebung, and next with the creation of White Brick Brewing at North 

Lakes. Hub is essentially a brew-on-premises homebrew shop, but possesses a 

producer/wholesaler licence, allowing the sale of its products to the general public, so it 

merits inclusion in this roundup. 

 

White Brick Brewing opened at the end of November in newly-built commercial premises at 

North Lakes. The brewery is principally a production facility, but offers retail sales and has a 

tasting bar for limited on-site consumption. White Brick operates a Spark brewing system. 

 

At Yeerongpilly in the southern suburbs, Helios Brewing Company opened in mid-

December just a stone’s throw away from Slipstream Brewing Company, an early 2017 new 

starter. Helios installed an 18-hectolitre brewhouse from Premier Stainless Systems, and 

started brewing at the end of November. The brewery is powered, as its name suggests, 

largely by Queensland sunshine, a commodity for which the state is renowned. 

 

Malt Brewing opened to the public in mid-December, close to the Brisbane River in Oxford 

Street at Bulimba. The new brewery is about 500 metres west of the site of the former 

Oxford 152, Bulimba’s first and only other microbrewery, which operated for a few years in 

the 2000s. Contrary to a commonly-held belief, former breweries that operated under the 

names Bulimba and Bulimba Ferry in the 1880s were in fact on the opposite side of the 

Brisbane River in Teneriffe, not in the present-day suburb of Bulimba. Malt Brewing fired 

up its on-site Spark brewing system in November, just a little ahead of Helios. 

 

On the Sunshine Coast, north of Brisbane, three new breweries came into production in the 

second half-year. The Lion arm of Japanese brewing giant Kirin installed a 12-hL 

brewhouse in the Imperial Hotel at Eumundi, in partnership with the pub’s owners, during 

the year under review. Brewing began there early in the second half-year and the beer began 

to flow at a formal launch in August. 



The town of Eumundi first became famous in brewing circles in the late 1980s when the 

independent Eumundi Brewing Company Pty Ltd established and operated a small brewery 

at the rear of the Imperial Hotel. It is incongruous that the present revival of brewing at the 

hotel is at the hands of one of the mega-brewers with which the original Eumundi Brewing 

Company had been created to compete. 

 

The Copperhead Restaurant and Brewery opened for business at Cooroy in August 2017. 

Copperhead is first and foremost a restaurant, but with a small on-site brewery, rather than a 

brewery with an eatery attached. The brewery is based on a 200-litre Braumeister system, 

and operates as the Cooroy Brewing Company. 

 

Also on the Sunshine Coast, Noosa Beer Company began production just before Christmas 

in its purpose-built premises at Noosaville where it has installed an 18-hectolitre brewing 

system. The company has adopted Land and Sea Brewery as its trading name, apparently to 

avoid confusion with Noosa Brewing Company, whose brewery is presently under 

construction only one kilometre away, and is expected to open early in 2018. 

 

To the south of Brisbane, Lost Palms Brewing Company came into production in the Gold 

Coast suburb of Miami around the end of September, and opened its brewery and taproom to 

the public in November. 

 

Added to the nine new breweries in Queensland in the first half of the year, these eight 

breweries bring the total for the state to a very impressive 17 in 2017. 

 

Approaching 400 breweries 

I commented in July that apart from in Queensland there had been a distinct reduction of 

activity in 2017 compared to the previous few years, and speculated that we might be 

witnessing the beginning of the inevitable slowdown of growth in Australia’s microbrewery 

sector. This interim observation seems to be supported by my final tally for 2017: 46* 

overall, comprising five in Western Australia, four in South Australia, nine in Victoria, two 

in the ACT, nine in New South Wales, and seventeen in Queensland. No new breweries are 

known to have appeared either in the Northern Territory or in Tasmania during the year. 

 

Even if I have missed a few, the annual increment for 2017 is still significantly smaller than 

in 2015 and 2016. The total number of small breweries in the country, however, continues to 

grow, albeit at a reduced rate, and now is pushing on towards 400, a figure that may be 

reached in 2018. 

 

*Editor’s note: Thanks to input from Brews News readers, we were able to add another three 

breweries to Brett’s 2016 tally, arriving at a total of 49 openings for the year. They are 

Buttons Brewing in Ulverstone, Tasmania; Red Bluff Brewers in Lake Bunga, Victoria; and 

Mitta Mitta Brewing in Mitta Mitta, Victoria 

 

Source: Article by Brett Stubbs, Brews News, 9 January 2018 

 

Visit    VBLCS  web-site:               http://www.vblcs.com 



FIRST  BREWERY  OPENS  IN  ‘BARLEY  CAPITAL’ 

 

Watsacowie Brewing Co is the first brewery to open in South Australia’s Yorke Peninsula 

region, billed as ‘the barley capital of the world’. 

 

Husband and wife co-owners Brendan and Roxanne Phasey purchased the old Minlaton 

Highway Department depot, and repurposed it into a brewery and cellar door. 

 

They thought the Yorke Peninsula was a prime location given it produces some of the best 

malting barley in the world, Roxanne Phasey told Brews News. 

 

“The wonderful thing about opening up in a previously untapped market is… a lot of the 

locals here haven’t experienced craft beer before, and are finally seeing the excitement 

around it,” Phasey said. 

 

She said the brewery has been blessed with the support of the local community, so much so 

that within the first three weeks of trade, the team almost ran out of beer that was supposed 

to last another six weeks. 

 

Watsacowie’s 8 hectolitre brewhouse is the original brew kit from the former James Squire 

Brewhouse located at Sydney’s King Street Wharf, complete with the original oak cladding. 

 

Phasey said that despite having to rework some of its engineering, the 20-year-old brewery 

was is in a well-kept state. 

 

  
 

Watsacowie has nine taps in its bar that are currently pouring four beers; a hefeweizen, a 

kolsch, a lager and an India red ale. 

 

Professional brewer and beer judge Justin Murdock was originally brought on as a 

consultant but is now head brewer at Watsacowie. 

 

Watsacowie? 

‘Cowie’ is an Aboriginal word for ‘water’ or ‘place of water’. Its use in the brand name is a 

nod to the region and Phasey family nostalgia. 



“Brendan and his father were home brewing for years, and when Brendan’s parents moved 

here 11 years ago, the word ‘cowie’ used to be everywhere,” Roxanne Phasey said. 

 

“We would often say, ‘what the hell is a cowie’?! So that’s what Mr. Phasey called his home 

brew and we had to stay true to that, hence the name.” 

 

Phasey described the taproom as ‘vintage but with a country feel’, using materials for the bar 

and furniture from a 100-year-old shearing shed. 

 

The brewery collaborates with local businesses to provide snacks and food to patrons. It is 

open Friday to Sunday, 11am to 6pm. 

 

Source: Brews News, 1 February 2018 

 

 

NEW  BREWPUB  FOR  INNER  MELBOURNE 

 

The latest addition to Melbourne’s inner western suburbs, Kensington’s Bonehead Brewing 

opened to the public on January 26. 

 

Founders Anthony Dinoto and Travis Nott are long-time home brewers who left their 

marketing and automotive careers to follow their passion for beer, Dinoto told Brews News. 

 

They had originally intended to call their company Scoundrel Brewing, before realising that 

name had already been trademarked. 

 

Following a minor legal dispute, Dinoto and Nott realised they’d made a ‘bonehead’ move 

in failing to do the proper IP research, and the new name Bonehead Brewing just stuck. 

 

Their Kensington venue consists of a custom-built 10hL brewhouse and four 10hL 

fermentation vessels. 

 

Bonehead Brewing has beers are pouring from 12 taps, each with cartoon decals Dinoto says 

are inspired by the company’s ethos of not taking things too seriously. 

 

Food trucks will serve the patrons outside the brewpub, which is in the broad vicinity of 

Henry Street Brewing, Hop Nation and Two Birds. 

 

“We intend on looking after locally based patrons and being a brewery for the community, 

first and foremost,” Dinoto said. 

 

Bonehead Brewing operates Thursday to Sunday, located on Parsons St, Kensington. 

 

It was one of nine new breweries to open in Victoria during 2017, a year in which 49 new 

breweries opened in Australia overall. 

 

Source: Brews News, 31 January 2018 



BREWERS  CHASING  VOLUME  WITH  BETTER  VALUE,  EASY  

DRINKING  STYLES 

 

In 2018 the Aussie beer market is all but unrecognisable from the late 80s, where your 

biggest decision was what size glass your mass-produced lager came in. 

 

Much of this change occurred in the last ten years with the rise of independent brewing and 

the growth of the craft beer segment. 

 

As we entered 2017 it sort of felt like we were settling into a period of relative stability 

again, but the year still proved able to surprise. Who would have predicted that by the end of 

last year 4 Pines, Pirate Life and Feral would all be purchased by multinationals? Not I. 

 

Having said that, I am willing to jot down a few predictions on the back of the 2018 beer 

mat. Here are my thoughts on the Australian independent or craft brewing industry for 2018, 

based on my 14 years in the business – and I actually hope I am wrong on a few of them. 

 

1) Price will be a key battleground 

The average price of craft beer in retail and the keg price in on-premise will continue to fall 

as close to 400 breweries compete for the same number of taps and fridge shelves, and the 

multinational brewers seek to gain share of the most profitable segment of the beer market. 

The real winners will be publicans, retailers and, if the discount is passed on, the end 

drinker. 

 

2) Independents will struggle for tap space 

The newly purchased ‘former’ independent breweries will rapidly expand their tap 

placements thanks to the great scale and reach of the big breweries – giving more pubs easy 

access to a full craft portfolio – possibly reducing the need for a pub to take on an 

independent offer. 

 

3) No USA-style tax changes 

Despite active campaigning by some brewers, there is unlikely to be a change in how the 

independent brewing industry is taxed, like the recent change in the USA. In Australia there 

is no groundswell of support for the move and many of the craft brewing industry is placed 

in areas where the sitting government is not requiring to win those seats. Therefore there is 

little incentive for the Coalition to make any changes. 

 

4) Independent brewers will feel the financial squeeze 

As more breweries enter their second, third and fourth year of operations, the harsh reality of 

running and trying to grow their businesses will set in. Most will thrive, but some who have 

invested ahead of the curve may find themselves with expensive brewing assets not being 

fully leveraged. 

 

5) Industry core competencies will continue to evolve 

Traditionally, to be successful a brewery had to brew great beer and really connect with its 

local community. However, this is really just cost of entry in today’s market. To be 

successful going forward, a brewery really needs to have advanced skills in sales and  



marketing and an efficient logistics and supply chain. These are exactly the areas the big 

established breweries are experts in, so independent breweries are going to have to lift their 

game in these areas if they are going to compete successfully with these established players. 

 

6) Brewers chasing volume by focusing on easy drinking and better value styles 

Both independents and the bigger brewers will look to expand beyond the existing craft beer 

consumer and fight for the other 93 per cent of the Australian beer market who are still 

drinking mainstream lagers. These competing beers are at a more moderate ABV than many 

existing craft beers, offering excise and ingredients savings for brewers. But they will 

continue to leverage existing craft cues with their names, packaging, colour and haze, 

ensuring that drinkers know they are different from mainstream or premium lagers and will 

be happy to pay more for them. 

 

And some random thoughts on some other trends: 

 

- 2018 will be the year of “extra” – particularly XPAs; 

- More people will be questioning the location of where beers are brewed – particularly  

  those claiming specific provenance; 

- More brewpubs will open, led by the bigger hospitality groups; and 

- Regional and state-based independent brewery groupings will emerge and compete with  

  the Independent Brewers Association for focus. 

 

So, there you go. I’m looking forward to getting a whole lot of messages back in early 2019 

saying how wrong these predictions turned out to be. However, one thing I am certain about 

is that it is not going to be dull year in the Australian craft brewing industry. 

 

Source: Article by Marty Ferguson, Brews News, 6 February 2018 

 

 

BREWDOG’S  LOCATION  FOR  AUSTRALIAN  BREWERY 

 

After a six-month search, flamboyant Scotland-based brewery BrewDog has announced 

Brisbane will be the home for its new Australian brewery, Australian Brews News reported 

on February 6. 

 

Brisbane beat Newcastle to become the site of the Australian 

brewery, with support from the Queensland State Government 

and Brisbane Marketing. 

 

BrewDog’s local head Zarah Prior told Brews News the 

perceived enthusiasm from the city’s beer community had 

proven a decisive factor. 

 

“We’ve been so humbled by the support from local businesses 

as well as the local community who have shown a real passion 

for BrewDog to call Brissie home,” she said. 



“It’s a city that’s on the brink of some incredible growth, and we can’t wait to be a part of 

that. There are tonnes of amazing local breweries we’re looking forward to working 

alongside and collaborating with. 

 

“From local brewing pioneers Green Beacon and Newstead, through to up and coming 

breweries like our mates at Range Brewing. 

 

“We are hugely appreciative of the support we received from Brisbane Marketing, Austrade, 

and the Queensland Government, all of whom played a role in sealing the deal for 

Brisbane.” 

 

BrewDog said the riverfront brewery fits into Brisbane’s plans to become a new world city. 

The company is partnering with local developers NPD Property Group to build its state-of-

the-art brewing facility in Brisbane’s Metroplex complex in Murarrie, 8km east of the CBD. 

 

BrewDog says the total investment in Australia may reach A$30 million, including the 

construction of the 50hL brewing and canning facility. The 3,000 sqm site will also feature a 

restaurant, taproom and visitor centre. 

 

The initial A$10 million brewery development will be built and owned by the developers 

and leased to the Scottish brewery. 

 

The brewer said it has then earmarked a further A$20 million for its laboratory, taproom and 

growing bar division, which will be spent “over time”, dependent on growth. 

 

The additional A$20 million investment to some extent appears to be dependent on the 

company’s current crowdfunding campaign, Equity for Punks, which has listed the sum of 

£5 million as being set aside for the Australian brewery. The sum is set aside as part the 

‘stretch goal’ for the campaign, if it raises £50 million. 

 

The campaign was recently extended, having achieved its initial £10 million target, but at 

£12.26 million is currently short of that goal. BrewDog says that its local operation is not 

dependent on the Equity for Punks funds but will enable it to “invest more quickly” in its 

Australian operation. 

 

The project is projected to create 150 jobs over five years. A head of production position 

will be amongst the first to be created and advertised soon. 

 

Source: Australian Brews News, 06 February, 2018 

 

 

CAN  YOU  BREW  BEER  IN  SPACE? 

 

Last spring, Budweiser declared its intention to be the beer of choice for future Martian 

colonists seeking a cold one in space. The company will take one giant step for beer kind on 

Dec. 4, when a SpaceX Falcon 9 rocket will take Budweiser’s barley seeds from Cape 

Canaveral in Florida up to the International Space Station. 



 

The seeds, a small part of a big cargo resupply mission to the ISS, are part of Anheuser-

Busch’s (Budweiser’s parent company) plans to conduct two new experiments aboard the 

space station in order to examine how its barley seeds will behave in a microgravity 

environment as well as whether those seeds could actually germinate in space. The month-

long experiments, run in partnership with the non-profit Centre of Advancement of Science 

in Space, are the first part of Anheuser-Busch’s overall efforts to better understand what 

extra-terrestrial environments do to the ingredients needed to brew beer. 

 

What will beer brewing look like in space? Martian gravity, which is one-third as strong as 

Earth’s gravity, will do a number on the process as well as the ingredients necessary to the 

brewing process. (Those would be water, rice, barley, yeast, and hops.) The new pair of 

experiments is a good start to understanding how space will affect barley. NASA is already 

well on its way in investigating the effects of weightlessness on yeast growth. Yeast can 

only survive a very narrow range of temperature, but assuming that issue can be taken care 

of, microgravity so far doesn’t seem to pose much of a problem for yeast (no real surprise 

there, given how small the single-cell microorganisms are). 

 

Growing hops on Mars would be complicated by the plants’ need of sunlight, which means 

we’ll probably need artificial growth lights, as would any other terrestrial plants future 

agriculturists might try to grow on the red planet. 

 

Water is another issue. Though the world celebrated the discovery of liquid water on the 

surface of Mars in 2015, the limited amount of water flowing on the surface is thought to be 

extremely salty. Using it to brew beer would create a pretty bitter flavour, so we’d probably 

be wise to desalinate that water (just as we would if we wanted to drink it). 

 

Speaking of which, taste is going to be an issue brewers will have to figure out when 

brewing space beer. Astronauts are notoriously famous for dumping hot sauce on their 

meals, because the lack of gravity allows body fluids to fill up nasal passages and annihilates 

their ability to taste properly. That effect won’t be as extreme on Mars as it is in outer space, 

but the taste of lighter beers will probably suffer a bit on the red planet. 

 

If Budweiser is able to resolve all of those challenges, it will still be left with one issue: the 

foam. Earth’s gravity and pressure do a pretty great job making sure bubbles rise up, 

allowing froth to peak into a head and then settle down. Mars’ atmospheric pressure won’t 

accomplish this as well, meaning you could be left with a drink that’s much foamier than 

you expect. Even worse, the attenuated Martian gravity won’t pull liquids to the bottom of 

the stomach as readily, so you’ll be burping more than you’re used to. 

 

Why go through all the hassle of making beer brewable on Mars? Humans have fermented 

beer since the dawn of civilization. It’s the oldest alcoholic beverage we’ve ever known. 

There is no way we’ll readily accept a future in space that is without it—especially on a 

planet as hellaciously cold and dry as Mars. 

 

Source: http://www.slate.com, 29 November 2017  



 

  
 

  
 

  
 

  
 

  



 

 

  

 

  

 

  

 

  

 

 



TOP  OF  THE  HOPS  2017 

 

It’s been a big year for beer in Geelong and the Surf Coast, with brewers lapping up major 

awards and surging demand. 

 

The Advertiser’s Beer Jury takes a look back at its self-appointed top of the hops from the 

past 12 months. 

 

White Rabbit White Ale 

In 2017, Geelong officially became home to Australia’s best beer. 

 

White Rabbit’s White Ale –brewed at the Little Creatures brewery on 

Swanston St-was named Champion Australian Beer and Best Wheat 

Beer at the Australian International Beer Awards in May. 

 

The award is renowned as Australia’s best, and one of the largest 

competitions in the world, attracting more than 2000 entries from 358 

breweries in 36 countries. 

 

At the time, White Rabbit head brewer Jeremy Halse said he was 

“pretty chuffed”  with the major award. 

 

“To pick up something like Champion Australian Beer against 2000 

other beers is incredible,” he said. “It’s definitely the most prestigious 

beer competition in Australia, without a doubt. This is just that stamp 

of approval from the industry that ‘yep, you make a damn good beer’.” 

 

The industry not helped prove White Rabbit hadn’t watered-down its 

much-loved beers after being bought by big brewers Lion Nathan in 

2002. 

 

The White Ale’s distinct flavours come from orange peel, coriander seeds and juniper 

berries. 

 

Blackman’s Brewery 

Since first opening in mid-2014 with just two of its own beers on tap, Blackman’s Brewery 

hasn’t taken a backward step. 

 

 



The Torquay brewery’s owners, Renn and Jess Blackman, have established themselves at 

the forefront of the Surf Coast’s ever-expanding boutique brewery crowd. After opening a 

sibling bar in Geelong’s CBD last year, the pair kept up the pace in 2017, releasing more 

than a dozen new brews to complement their seriously well-crafted line of regulars. 

 

The brewery’s seeming refusal to play it safe has been one of the highlights of 2017, 

releasing everything from an espresso martini kolsch, to a smoked beetroot saison, 

Blackberry Gose, and its knockout Lager Collective trio. 

 

Furphy 

Another of brewing giant Lion’s beers, again produced at the Little 

Creatures brewery in Geelong, Furphy might seem like an odd choice for 

this list. 

 

But, the meteoric rise of this ‘refreshing ale’ has resulted in 21 new jobs 

in our town this year, as the brewery tries to keep up with a growing 

demand of 300 per cent year-on-year since first launching in just a few 

local pubs in 2014. 

 

Furphy was created as an ‘entry point’ beer-something with more flavour 

than the mass-produced usual suspects, but more approachable than the 

full-flavoured often hop-heavy brews that most brand ‘craft beer’. 

 

Not only has Furphy helped drag an Australian public into the age of full-

flavour beer, it has brought jobs to the city, and given us our own beer 

that is taking the state by storm. 

 

Rogue Wave 

The team at Rogue Wave launched the brewery after stepping in to save the 

Aireys Inlet pub from developers in 2011, and has been making waves with its 

custom shaped creations ever since. 

 

The brewery collected five medals at the Craft Beer Awards this year, including 

two silvers and three bronzes-proving it knew exactly what it was doing diving 

headfirst into the industry. 

 

While knocking the froth off one at the Aireys venue is a highlight in itself, the 

brewery’s line-up of about six brews has something for everyone-from the 

popular Salt Pale Lager to the Blood Orange Pale Ale. 

 

Rogue Wave is definitely one to watch in 2008. 

 

Source: Geelong Advertiser, 30 December 2017 (pictures by the Editor) 
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PASSION  PROJECTS  WITH  BLACK  HEART  BREWERY 
 

By day, Robin Brown and Brad Schultz help save lives. By night, they make speciality beers 

in the backyard of Brown’s home in Brighton, Victoria. 

 

Brown is a cardiothoracic surgeon (chest, heart and lungs). Schultz is a perfusionist (the 

person responsible for running the heart-lung bypass machine during an operation). They are 

behind the cheekily named, Black Heart Brewery, a small-volume boutique brewery in 

Victoria. 

 

According to the pair, the two industries have convenient similarities. 

 

“Surgery revolves around cleanliness, sterility and attention to detail,” says Brown. “The 

same is required for brewing. Elimination of infection is crucial in brewing as any 

contamination will spoil the brew. Attention to detail is also very important. As there are 

many steps in brewing, differences in very small amounts in temperature and pH etcetera, 

make a lot of difference to the final product.” 

 

Schultz says the tools he uses in his role at the hospital aren’t so different from those in the 

brewery. 

 

“At the hospital it’s all pumps, tubing, gases and blood,” he says. “At the brewery it’s all 

pumps, tubing, gases and beer. The day everything arrived at the brewery it was like all my 

Christmases came at once-pumps, hoses, bottling line, keg washer, filter and lots of shiny 

stainless steel.” 

 

So how does a doctor become a brewer? For Brown, it started back when he was a child. 

 

“My father used to brew illegally under the house, in the days before Gough Whitlam 

legalised home brewing,” he says. After a stint in the UK developed his love for English 

ales. Brown returned to Australia with the intention of replicating them. “Good beers 

weren’t commercially available in Australia at the time,” he says. “Once I became 

proficient, I began to enter amateur brewing competitions.” 

 

Brown’s efforts were rewarded. He won a handful of awards and is a two-time Champion 

Victorian Brewer. Having convinced Schultz to join him in his backyard venture, Brown 

decided to go commercial. 

 

“We are a complete two-man show for the entire business,” says Brown. Finding time is the 

tricky part. “We generally have one brew day per week that’s compatible for both of us. So 

during this day we try to achieve as much as we can.”  

 

This includes everything from brewing and packaging, to marketing and deliveries. 

 

But despite their busy schedules (between surgery and brewing the duo only have a one-day 

weekend), the brewers say following their passion has paid off. 



“There are too many people in all professions who have no significant interests outside their 

occupations,” says Brown. “Which means when they eventually get to retirement they have 

no interests to occupy them. We’ve had a multitude of difficulties and anxieties in the setting 

up of this business, but I have no regrets. We’ve settled into a nice spot where we have both 

our other occupations, but also an enjoyable business on the side.” 

 

Schultz says the brewery also makes for a conveniently enjoyable distraction. “Our day jobs 

can be very stressful at times,” he says. “The day at the brewery goes a long way to relieving 

some of that stress. That’s not to say that the brewery itself hasn’t been without its stressful 

moments, but being in the brewery has given back so much more over the years. Sometimes 

the best decisions in life are made over a beer or two.” 

 

Source: https://scoutjobs.com.au 

 

CHEERS  TO  OUR  BEERS 
 

Geelong’s craft beer trailblazers will be featured on a trail of their own. A dozen brewers – 

responsible for turning beer into big business in the region – will be featured on a Regional 

Craft Beer Trail, guiding drinkers to our urban, rural, coastal and rainforest breweries. 

 

The touring map was created by as a collaboration between Tourism Greater Geelong and 

The Bellarine and Great Ocean Road Tourism and the organisers of the Great Australian 

Beer Festival. 

 

Festival Director Kieran Blood said the craft beer trail was inspired by the success of a 

similar project set up in Tasmania.   

 

“We thought ‘Why not create one for the Greater Geelong region?” Mr Blood said. “We 

have great food and established wine trails and if we can get support from our local tourist 

bodies then maybe this will become a reality.” “It will be ideal for our visitors from out of 

town as it will help them better plan their stay in the region.” 

 

The touring map is made up of four regions – urban, rural, coastal and rainforest – and 

includes Blackman’s Brewery in Torquay, Barrabool Hills Brewery “Cockies Beer” in South 

Geelong, Prickly Moses in the Otways and the Southern Bay Brewing Company in Moolap. 

 

Geelong tourism chief Roger Grant said the region had seen an explosion of craft breweries, 

reflecting a change in consumer tastes favouring full-flavoured beers.  

 

“Beer has gone beyond simple amber fluid” Mr Grant said. “The creativity being brought to 

the brewing that’s going on is delivering incredible flavours and the region is lucky to have 

excellent operators with quality product that appeals to this new beer market.” 

 

Some of the first to get their hands on the map will be those attending the Great Australian 

Beer Festival at Geelong Racecourse on Saturday, February 17. 

 

Source: Geelong Advertiser, 10 February 2017 



GABS  HOTTEST  100  AUSSIE  CRAFT  BEER 

 

Craft beer poll Now in its 10th year, the GABS Hottest 100 Aussie Craft Beer poll indicates 

the trends, brands and breweries shaping the craft beer industry. Described as ‘the largest 

and most influential people’s choice poll in the land,’ this year’s poll attracted tens of 

thousands of craft beer lovers to vote for their five favourite craft beers of the year and then 

to celebrate the live countdown on January 27 at more than 45 events arranged around the 

country. In a year marked by the acquisitions of some craft leaders – 4 Pines (NSW)and 

Pirate Life (SA) by AB InBev and Feral Brewing (WA) by Coca-Cola Amatil – the results 

of the poll show that ownership is important to craft beer consumers, with beers from each 

of the above-mentioned breweries slipping in rankings from the previous year. However, 

Pirate Life still had seven beers on the list. In all, 71% of the listed beers, including nine of 

the top 10, were produced by independently-owned breweries.  Placed first was Gold Coast 

brewery Balter with Extra Pale Ale; in addition, every one of its five nominated beers made 

the list and it was the only brewery to gain two places in the top ten. Second place was Stone 

& Wood  Pacific Ale – a consistent top three beer since the 2010 poll and three-time winner  

– with third Crankshaft from BentSpoke Brewing Co (ACT), followed by Young Henrys’ 

Australian Pale Ale Newtowner in fourth place and Gage Roads’ Pale Ale Single Fin.  An 

impressive 24 beers were new to the list, including seven in the newly-popular New 

England, or ‘hazy’ IPA style. Coopers (SA) also returned to the list with its Sparkling Ale, 

after opting not to include its beers in last year’s poll. 

 

1- ‘XPA’ American Pale Ale (Balter, QLD) 

2- ‘Pacific Ale’ Australian Pale Ale (Stone & Wood, NSW) 

3- ‘Crankshaft’ American IPA (BentSpoke, ACT) 

4- ‘Newtowner’ Australian Pale Ale (Young Henrys, NSW) 

5- ‘Single Fin’ International Pale Ale (Gage Roads, WA) 

6- ‘Mosaic’ American IPA (Pirate Life, SA) 

7- ‘IPA’ American IPA (Balter, QLD) 

8- ‘Jedi Juice’ New England IPA (Hop Nation, VIC) 

9- ‘Beechworth Pale Ale’ American Pale Ale (Bridge Road, VIC) 

10- ‘KRUSH!’ American Pale Ale (KAIJU!, VIC) 

11- ‘Little Dove’ International Pale Ale (Gage Roads, WA) 

12- ‘Former Tenant’ Red IPA (Modus Operandi, NSW) 

13- ‘IIPA’ Double IPA (Pirate Life, SA) 

14- ‘Hop Hog’ American Pale Ale (Feral, WA) 

15- ‘IPA’ American IPA (Pirate Life, SA) 

16- ‘Pale Ale’ American Pale Ale (4 Pines, NSW) 

17- ‘Juicy’ New England IPA (3 Ravens, VIC) 

18- ‘Future Factory’ Double IPA (Modus Operandi, NSW) 

19- ‘Back To The Brewer’ New England IPA (Mountain Goat, VIC) 

20- ‘Pale Ale’ Australian Pale Ale (Black Hops, QLD) 

21- ‘Sonic Prayer’ American IPA (Modus Operandi, NSW) 

22- ‘One Fifty Lashes’ Australian Pale Ale (James Squire, NSW) 

23- ‘Pale Ale’ American Pale Ale (Pirate Life, SA) 

24- ‘Sprocket’ American IPA (BentSpoke, ACT) 

25- ‘Coast Ale’ California Common (Capital, ACT) 



26- ‘Pale Ale’ American Pale Ale (Little Creatures, WA/VIC) 

27- ‘Barley Griffin’ Australian Pale Ale (BentSpoke, ACT) 

28- ‘Trail Pale Ale’ American Pale Ale (Capital, ACT) 

29- ‘Wild Yak’ Australian Pale Ale (Yak Ales, VIC) 

30- ‘IPA’ American IPA (Fixation, NSW) 

31- ‘VPA’ American Pale Ale (Nail, WA) 

32- ‘War Hog’ American IPA (Feral, WA) 

33- ‘XPA’ International Pale Ale (Philter, NSW) 

34- ‘Vanilla Milk Stout’ Sweet Stout (Thirsty Crow, NSW) 

35- ‘Atomic’ American Pale Ale (Gage Roads, WA) 

36- ‘Windjammer’ American IPA (Green Beacon, QLD) 

37- ‘Kolsch’ Kölsch (4 Pines, NSW) 

38- ‘Furphy Refreshing Ale’ Kölsch (Furphy, VIC) 

39- ‘India Red Ale’ Specialty IPA (Prancing Pony, SA) 

40- ‘The Matriarch’ New England IPA (CoConspirators, VIC) 

41- ‘Indian Summer Ale’ Australian Pale Ale (4 Pines, NSW) 

42- ‘Throwback’ American IPA (Pirate Life, SA) 

43- ‘Pilsner’ German Pilsner (Balter, QLD) 

44- ‘Korben D.’ Double IPA (Akasha, NSW) 

45- ‘Golden Stout Time’ Sweet Stout (Big Shed, SA) 

46- ‘Cloud Catcher’ Australian Pale Ale (Stone & Wood, NSW) 

47- ‘Twisted Palm’ American Pale Ale (Burleigh, QLD) 

48- ‘Bling’ American IPA (Bridge Road, VIC) 

49- ‘Three Sheets’ Australian Pale Ale (Lord Nelson, NSW) 

50- ‘Mount Tennent’ American Pale Ale (Pact, ACT) 

51- ‘The Mountie’ Specialty Beer (Stockade, NSW) 

52- ‘Squish’ Specialty IPA (Fixation, NSW) 

53- ‘Wayfarer’ American Wheat (Green Beacon, QLD) 

54- ‘Hopsmith’ American IPA (Akasha, NSW) 

55- ‘Hornet’ American IPA (Black Hops, QLD) 

56- ‘3 Bolt’ American Pale Ale (Green Beacon, QLD) 

57- ‘Summer Hop Ale’ American IPA (Young Henrys, NSW) 

58- ‘Small Ale’ American Pale Ale (Colonial, WA/VIC) 

59- ‘Pale Ale’ American Pale Ale (Colonial, WA/VIC) 

60- ‘Steam Ale’ California Common (Mountain Goat, VIC) 

61- ‘Natural Lager’ Pale Kellerbier (Young Henrys, NSW) 

62- ‘Dark Ale’ Porter (White Rabbit, VIC) 

63- ‘Spearhead’ Australian Pale Ale (Cricketers Arms, VIC) 

64- ‘Fat Yak’ Australian Pale Ale (Yak Ales, VIC) 

65- ‘IPA’ Specialty IPA (Colonial, WA/VIC) 

66- ‘Pale’ American Pale Ale (Modus Operandi, NSW) 

67- ‘Dog Days’ Australian Pale Ale (Little Creatures, WA/VIC) 

68- ‘Evil Eye’ Red IPA (Capital, ACT) 

69- ‘Pale Ale’ Australian Pale Ale (Kosciuszko, NSW) 

70- ‘Taco’ Specialty Beer (Two Birds, VIC) 

71- ‘Old Mate’ American Pale Ale (Moon Dog, VIC) 

72- ‘Summer Ale’ Blonde Ale (Mountain Goat, VIC) 

73- ‘Garden Ale’ Australian Pale Ale (Stone & Wood, NSW) 



74- ‘Hazelnut Brown Ale’ English Brown Ale (Bad Shepherd, VIC) 

75- ‘Tusk’ Double IPA (Feral, WA) 

76- ‘Hazy Craze’ New England IPA (White Lies, QLD) 

77- ‘Session IPA’ Specialty IPA (Modus Operandi, NSW) 

78- ‘Aftermath’ Double IPA (KAIJU!, VIC) 

79- ‘TPP Strong Pale Ale’ American Pale Ale (Pirate Life [SA] / Ballast Point [USA]) 

80- ‘Vanilla Malt Thickshake’ Winter Seasonal Beer (Pirate Life, SA) 

81- ‘The Punch’ Gose (Hop Nation, VIC) 

82- ‘Juicy Banger’ Dry Hopped Lager (Blackman’s, VIC) 

83- ‘Biggie Juice’ New England IPA (Feral, WA) 

84- ‘7 Bells’ Gose (Green Beacon, QLD) 

85- ‘Blood Orange New England Rye IPA’ New England IPA (Dainton, VIC) 

86- ‘The Swindler’ Australian Pale Ale (James Squire, NSW) 

87- ‘28’ American Pale Ale (Burleigh, QLD) 

88- ‘India Pale Lager’ Pale Lager (Beerfarm, WA) 

89- ‘Bighead’ Pale Lager (Burleigh, QLD) 

90- ‘Black Metal Disco’ Sweet Stout (Balter, QLD) 

91- ‘Passion Victim’ Australian Pale Ale (Two Birds, VIC) 

92- ‘Robust Porter’ Porter (Bridge Road, VIC) 

93- ‘Session Ale’ Australian Pale Ale (Mismatch, SA) 

94- ‘Pale’ American Pale Ale (Mornington Peninsula, VIC) 

95- ‘8bit’ American IPA (Stockade, NSW) 

96- ‘Alt Brown’ American Brown Ale (Balter, QLD) 

97- ‘Sparkling Ale’ Australian Sparkling Ale (Coopers, SA) 

98- ‘Bright Ale’ Australian Pale Ale (Little Creatures, WA/VIC) 

99- ‘Little Bling’ Specialty IPA (Bridge Road, VIC) 

100- ‘Rogers’ American Amber Ale (Little Creatures, WA/VIC) 

 

 

CHEERS!  CELEBRITY  BUSINESSMEN  TO  OPEN  BREWERY 
 

Eddie Maguire and Gerry Ryan are bringing a $10 million brewery to Dandenong South. 

 

Greater Dandenong Council gave the green light to project at 16 Jayco Drive at the Monday 

9 October council meeting.  

 

Jayco founder Mr Ryan watched on in the gallery. 

 

He later told the Journal that a few other local people were involved in the commercial 

brewery, as well as Maha chef Shane Delia and Collingwood Football Club president 

Maguire.  

 

“The beer will be flowing by April,” Mr Ryan said. 

 

It’ll be known as Brick Lane in a nod to London brewery street and Melbourne’s laneways. 

 

“What we’re doing is a tasting rom there as well as some function space,” he said. 



“Today breweries are very popular places to visit so we’re offering a range of food as well. 

It’s a very exciting project. We’ve already got some international contracts to export beer. 

We want it to be one of Dandenong’s local tourist attractions and also known for making 

world-class beer.” 

 

Mr Ryan said Brick Lane would be brewing a pilsner, a lager and another variety yet to be 

decided. 

 

The project will create about 30 jobs in the brew house and in hospitality. 

 

The 1.42 hectare brewery site is on the corner of Imagine Way, at the entrance to a newly-

developed industrial estate. 

 

The planning application proposes opening seven days a week, 11am to 10pm, with a 

maximum capacity of 50 guests. 

 

Source: StarJournal, 13 October 2017 

 

 

BREWSVEGAS  COMING  TO  BRISBANE  MARCH  2018 

 

Brewsvegas festival is poised to take over Brisbane, bringing beer, food and culture together 

in the city for the fifth year running. The grassroots beer festival will run from the March 10 

to 18 and will feature 70 events across 50 venues. 

 

Aiming to promote innovation, collaboration and creativity 

between breweries, bars and restaurants, the festival kicks 

off with a launch party on March 9 hosted by Beer InCider, 

showcasing beers from local brewers together with food and 

music to set the festive mood. 

 

The full program features free and ticketed events 

showcasing a wide variety of venues, beer and food 

combinations, as well as games and live music. 

 

As Brisbane’s craft scene gets bigger, with 17 brewers 

opening in the last year and a number of South East 

Queensland’s brewers ranking high in the recent GABS 

Hottest 100, Brewsvegas showcases both the small and well 

established brewers the city has to offer. 

 

Brewsvegas also celebrates Pints of Origin for the second consecutive year. Eight venues 

across Brisbane will host a state or country, with their taps taken over by that region’s 

brewing talents for the duration of Brewsvegas. 

 

Source: Brews News, 9 February 2018 



BEER  &  BREWERY  NEWS 

 

- Congratulations to Chuck Hahn, the winner of the inaugural Beer & Brewer Lifetime 

Achievement Award, about 46 years after he commenced his brewing career with Coors in 

his home-state of Colorado USA. Chuck came to Australia in 1981 as GM Brewing for 

Tooth & Co Ltd and after a couple of years he moved to NZ as consultant for Lion, By 1988 

he was back in Australia to start the Hahn Brewery, with the help of three venture capital 

partners. After struggling to survive in an era of crippling taxation, in 1992 Chuck 

eventually sold the brewery to Lion, who retained him as chief brewer for the entire group. 

In the late 1990s and under Lion’s auspices, Chuck started the Malt Shovel Brewery at 

Camperdown NSW, which became well-known for its James Squire range of beers … we 

might say that the rest is history. 

 

- Coopers hopes to gradually expand the range of products available to brewers from its new 

$65 million malting facility, which was officially opened on November 30 by SA Governor 

His Excellency Hieu Van Le, AC   Initial offerings will include lower modification pilsner 

and pale malts, along with ale malt, using the heritage Australian barley variety Schooner. 

Maltings manager Doug Stewart said:  ‘We’ll probably move up to Munich malt and maybe 

even a Vienna between Munich and ale, then we’ll cast an eye on the roasted malts.’ he said. 

He added that Schooner is similar to the popular English variety Maris Otter in that it 

produces a rich beer with appropriate mouthfeel to balance hoppy craft beers, is easy to brew 

with and is well regarded for its flavour. 

 

- CUB Ken Stout, President of Goose Island International, said that he is excited to see the 

brand in Australia and is looking forward to being part of the beer scene here. The brand is 

already performing well locally and he is certain that new beers will be added to the core 

range here; a Goose Island brewpub is very likely to open here. He said: ‘We are really 

lucky that we can brew here so our beers can be really fresh. We’ve got access to the 

Cascade Brewery …  this brewery can brew very delicate lager-beer where there is no 

margin for error, and they can brew it every day and make it absolutely identical to the same 

recipe that is being brewed around the world. Our brewers are over here now and we have 

access to all this expertise and brewers to work alongside our brewers from Chicago, with 

recipes that were born and raised in Chicago. 

 

- Takeover backlash? The sale of Pirate Life to AB InBev is ‘Australia’s Wicked Weed 

moment’ that should give drinkers reason to scrutinise more carefully which independent 

brewers they choose to support, according to Stone & Wood co-founder Jamie Cook. The 

sale of Pirate Life was similar to that in May of Wicked Weed of North Carolina USA, in 

that both were very young brands with similar positioning. He said the sale of 4 Pines, Feral 

and Pirate Life in quick succession will undoubtedly create some cynicism and suspicion 

among consumers about the real motives of all independent breweries. ‘People build these 

businesses based on trust between them and their loyal customers and drinkers. When a 

transaction like this happens, we know the brewery and the brand will pay the price, but so 

does the whole industry really. There’s a loss of trust between drinkers wanting to engage 

with small independent businesses on the basis that’s who they are and that’s who they 

represent. For them to all of a sudden use that loyalty to cash in their chips, that breaks the 

trust.’ He added: ‘One could ask how much of their loyalty is converted not just into  



providing value for their shareholders but for the other stakeholders in the business; their 

customers, their drinkers, their suppliers and the community? 

 

- QLD New in Cairns, Hemingway’s Brewery – the city’s newest waterfront icon – is 

beginning to take shape at Shed 2 of the Cairns Cruise Liner Terminal, overlooking Trinity 

Outlet. The new venue will incorporate a state-of-the-art brewery with 10 times the capacity 

of Hemingway’s original venture at Port Douglas. The multimillion dollar development 

covers 1400sq m and will include a gastro brewpub, a 19m bar and extensive events space. 

The brewery, housing seven x 70hL fermentation tanks, will be operated under a 10-year 

lease agreement between Ports North and Hemingway’s Brewery founders Tony Fyfe and 

Craig Parsell. It will feature breathtaking architecture reflecting the site’s historic status 

while integrating a Canadian-manufactured brewing system that will dramatically define the 

space with its working line-up of 6m high stainless-steel tanks.  

 

- A beer named Shale Ale, filtered through fossils half a billion years old, has been produced 

by Kangaroo Island Brewery. Brewer Mike Holden hopes that the filtration technique will 

help the beer – which he says has a unique flavour – stand out in a craft beer market 

increasing in diversity. The ancient rich shale deposits on the island have attracted 

palaeontologists for many years.  

 

- VIC Bright Brewery was awarded the highest honour for Tourism Wineries, Distilleries & 

Breweries at the 2017 Victorian Tourism Awards. It is more than a decade since brewery has 

won the top award in the category.  

 

- St Andrews Beach Brewery at Fingal is a newcomer to the Mornington Peninsula. Due to 

open later this month, it is situated on a property previously the home of a working race 

horse training facility which housed up to 80 thoroughbred horses, including Melbourne Cup 

star Makybe Diva. The former horse boxes have been converted into sitting areas where 

visitors will relax while enjoying a range of beers, including US Pale Ale, Australian Lager, 

Golden Ale and Pilsner and an extensive snacks menu. The brewery has the guiding hand of 

master brewer Dermot O’Donnell.     

 

- QLD. At Miami (Gold Coast), Lost Palms Brewing Co – the latest addition to a 

burgeoning craft beer scene – is the enterprise of engineers Jarrod Blanning and John Walz, 

who met at university and worked independently in small Brisbane breweries. Brewing 

began in September last year with a 20 hL brewery and taproom opening in November. In 

January, a pilsner was added to the core range of beers which includes amber ale, IPA and a 

beetroot sour.   

 

- SA. Established breweries in the Southern Vales/Fleurieu region, such as Goodieson, 

Smiling Samoyed and Vale Brewing/Fox Hat, are gaining new neighbours this year. The 

Shifty Lizard Taphouse of 75 seats has already opened at Willunga, brewing with a 6hL 

plant and offering four core beers: IPA, pale ale, red ale and stout. Swell Brewing Co is 

building a new 20hL brewery and taphouse at an Oliver’s Road (McLaren Vale) winery, 

which, with a 100-seat restaurant, will have 16 taps for its core range plus experimental 

beers, cider and ginger beer. 



- VIC. Users of the travel website Wotif.com have voted on Australia’s ‘Top Pub Town’, 

with Ballarat taking the title. With 16% of the vote, the self-proclaimed ‘Original Beer 

Capital of Australia’, was named as the best spot for pubs, with Wotif noting its long history 

of good pubs and its love of beer. The city is home to several pubs that first opened during 

the Gold Rush in the 1850s and most pubs offer classic hearty meals and craft beer. Ballarat 

also hosts an annual beer festival.  Robert Gayton, a fourth-generation publican who runs the 

City Oval Hotel his great-grandfather built in 1904, believes the success of the town’s pubs 

is built off the back of the people that run them.   

 

- VIC. The latest addition to Melbourne’s inner western suburbs, Bonehead Brewing 

opened at Kensington on January 26. Founders Anthony Dinoto and Travis Nott are long-

time home brewers who left their former careers to follow a passion for beer. The venue, 

which has a custom-built 10hL brewhouse and four 10hL fermentation vessels, has 12 taps, 

all with cartoon decals – inspired by the company’s ethos of not taking things too seriously.   

 

- China now produces almost a quarter of the world’s beer (24.2%), followed by USA 

12.2%, Brazil 7.4%, Mexico 5.7%, Germany 5.2% and the rest 45.5%. In Europe, where 

production is now rising for the first time since the financial crisis of 2008/09, Germany 

heads production, followed by Poland, Spain and UK.   

 

- USA. Over 6,000 breweries operated in the country in 2017, according to the count of the 

Brewers Association (BA). About 900 craft breweries exist in the largest state – California – 

alone and ‘across the country, 83% of the population lives within 10 miles of a local 

brewery; this number rises to almost 92% in California.’ That’s a lot of communities directly 

impacted by craft beer businesses.  In recent years the brewery count has shot up in 

unprecedented way. For example, the number of breweries in California has tripled in just 

five years, up from 300 in 2012 and overall in USA, there are four times as many breweries 

as there were ten years ago. This means that 3,600, or just under 60%, of the country’s 

operating breweries have been open for five years or less. The annual growth rates have 

been slowing, though, as the base gets bigger. The BA’s brewery count jumped 28% in 

2014, 20% in 2015 and almost 17% in 2016 to just over 5,300.- 

 

- Hops no longer dominant? Heavily-hopped beers may be on the way out as the cost of 

hops increases, according to some commentators. Opinions expressed suggest that ‘The beer 

industry has been too hop-centric for several years. What we’re starting to see now is more 

brewers experimenting with traditional flavourings like malted barley.’ Hops have 

dominated the craft brewing scene for nearly a decade, but a combination of high demand 

and high prices, plus new agricultural advance, could indicate that the reign of this crop is 

coming to an end.  

 

A new study has found even more significant differences in the taste profiles of beers malted 

from a range of barley varieties than previously thought. The researchers, led by Oregon 

State University, say the findings are important as ’these positive beer flavour attributes 

provide new opportunities for brewers and expand horizons for consumers’, thus presenting 

a first step toward a potential new marketing aspect.  

 

Source: ABI Digest, No. 246-249, 15 December 2017-1 February 2018 



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 

              

Red Duck      Kolsch 

                                  Brasil Coffee 

                                  Cherry Wit     

                                  Second Cousin ITI 

Wicked Ale               Chocolate Beer 

Bargara                     Golden Ale 

Stone and Wood     Cloud Catcher 

                                  The Fix Double IPA            

Temple                      NOW American Stout -export 

                                  RyeHard IPA 

Black Hops               Gold Coast Pale Ale 

                                  Thirsty Cal. 

Moon Dog        Depolka Vista 

                                  Curtly Abrosia 

                                  A Phine Mess 

 

Also included is a range of obsolete CUB and Courage labels. 

 

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

Moon Dog, Red Duck, Black Hops, Temple, Stone and Wood, Wicked Ale and Bargara 

Breweries and CELCE our Spanish friends for contributing labels to this issue. The 

Committee sends a big thank you to Alan Richards for painstakingly individually cutting the 

labels for mailing. 

 

TOOWOOMBA  TO  GET  NEW  CRAFT  BEER  BREWERY 

 

A NEW brewery is in the works, adding to Toowoomba's growing craft beer scene. The new 

brews from Volcanic Brewing will be available, it is hoped, within the next three months. 

 

Brewery owners Peter and Toni Burton promise to have a range of quality craft beers from 

full flavoured India pale ale to session lagers. "We're going to have a wide selection of beers 

available as well as ciders and ginger beer," he said. 

 

It will be the only brewery in Toowoomba to serve hand-pumped real ale, supplying 

Toowoomba beer lovers with a new and exciting prospect. 

 

Mr Burton is keen to supply Toowoomba's beer scene with something new. "It's very 

exciting to be starting a new craft brewery in Toowoomba because at the moment... we 

usually travel down the hill to Brisbane and there's a population in Toowoomba that love 

good beer," he said.  “We want to start a brewery that can help out all the local restaurants 

and put good beers in their restaurants, at least if people are having a good feed, they could 

have a good beer with it too.” 



"People will be able to come into the brewery and have a tasting paddle, have a beer, take 

beer away with them or go to some of the local pubs where we hope to have it on tap and 

they can drink it from there. "We plan to do work with local pubs such as Tapestry and the 

Spotted Cow to get our beers on tap and create a more local focus to events such as 

Brewoomba." 

 

Brewing equipment has been ordered from around the world, including America and 

Canada. The brewery has been approved by Toowoomba Regional Council and is in the 

process of obtaining a liquor licence. 

 

Source: The Chronicle, 9 February 2018 

 

 

RAFFLES 

 

As at February 2018, the following members have credits as listed: 

 

Cor Groothius         June  2018 (2) 

Anthony Elliot  Oct 2018 (2) 

Jim Stewart   Feb 2019 (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 April 2018 raffle there will be five prizes. The 1st prize is a Mac’s Draught Beer 26 FL 

OZ label from Fitzroy Brewery, Rockhampton, 2nd prize is an Extra Stout label from 

Kalgoorlie Brewery, 3rd prize is a Millers High-Lo Lager 26 FL OZ label from Tooheys, 4th 

prize is a Millers Lager 13 FL OZ label from Tooheys and the 5th prize is a Carlton Lager 

370 ml label from CUB. 

 

     
 

The prizes will also include a variety of other labels.  

 

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

and also at the April meeting. 



TWO  BIRDS  BLAZE  A  NEW  TRAIL 

 

Australia’s first female owned brewery Two Birds Brewing has teamed up with the Western 

Bulldogs to create a new Australian lager, Trail Blazer. 

 

The unique collaboration brings together the first brewery to set up shop in Melbourne’s 

western suburbs – Two Birds was established in Spotswood in 2014 – and the women’s 

branch of the west’s AFL team. 

 

Trail Blazer itself is a crisp, clear and refreshing beer brewed with Australian malt and hops. 

According to Two Birds, it encapsulates the values that both the brewery and the Bulldogs 

hold dear: mateship, winning spirit, commitment, effort, hard work and passion. 

 

“I was lucky enough to watch the men win the Grand Final in 2016, so to work so closely 

with the women’s team on Trail Blazer is awesome,” says Jayne Lewis, Two Birds co-owner 

and brewer. 

 

“We take pride in being not only Australia’s first female-

owned brewery, but also in being the first brewery in 

Melbourne’s Western Suburbs, and we love what the west 

has to offer. 

 

“We never set out to be trailblazers ourselves, but we’ve 

ploughed our own path just like the AFLW has. We’ve 

always just done what feels right to us, and fits with us as 

people, and we love working with people who do the same.” 

 

Two Birds co-owner Danielle Allen says building a 

relationship with the Western Bulldogs has always been a 

business goal for Two Birds, and seeing it take flight has 

been a special milestone for the whole team. 

 

“It’s particularly special as the partnership is working with 

the women’s side, and as Australia’s first female owned 

brewery, we are immensely supportive of women following 

their dreams, no matter what history has preceded,” she 

says. 

 

“Trail Blazer is a tribute to all those who have blazed the trail before us, and all those who 

will follow.” 

 

The new beer – which is also the first lager packaged by Two Birds – will be available at 

AFLW and VFL games played at VU Whitten Oval during the 2018 season, followed by a 

wider release across Australia in April. 

 

Source: Beer & Brewer, 31 January 2018 (photo by the Editor) 



SHIFTY  LIZARD  TAPHOUSE  SLITHERS  INTO  WILUNGA 

 

Shifty Lizard Taphouse recently opened in the town of Willunga, around 40 minutes south 

of Adelaide in the famous McLaren Vale wine region. 

 

Co-founders of Shifty Lizard and long-time friends Lee Stone and Danny Strapps released 

their first beer just over a year ago, but until now had been brewing on a small 100L system 

– and contracting production of their popular pale ale to nearby Vale Brewing. 

 

But with the help of a few investors, last Friday (19 January) they opened the doors of their 

very own Shifty Lizard Taphouse – complete with a 600L microbrewery out the back. 

 

‘Branding maker man’ Danny Strapps explained to Beer & Brewer that not only does his 

business partner Lee Stone handle the brewing side of the equation, he was also responsible 

for the brewery’s unique name. 

 

“[He] wanted to call it something 

‘Stone’, but realised obviously 

pretty quickly that nearly every 

brewery under the sun uses that 

word. So he decided to use his call 

sign for Call of Duty and games 

like that, which was Shifty Lizard. 

 

“My illustration style also fits with 

his vision, so we just started 

working together a lot closer, and 

Shifty Lizard was born.” 

 

The compact Shifty Lizard range of 

four beers – including an IPA, a 

stout (‘Stouty McStout Face’), a 

red ale (‘Hoppy Irish Red Ale’), 

and a pale – is described by Strapps as “easy drinking, not too heavy and not too full on – 

Lee’s big thing is that he loves to have a session, and we’re all about having a good time and 

sharing a beer with mates.” 

 

Unsurprisingly then, a session ale and NEIPA are both on the cards for the near future, 

making use of the 10 tap capacity that their new bar offers. 

 

Strapps cheekily describes the feel of the space – with its dark charcoal walls, plants, timber 

tabletops and white-tiled bar – as “sort of like a Melbourne café two years ago, which is 

probably three years ahead of Adelaide.” 

 

And while the 75-person capacity Taphouse doesn’t have a kitchen, Strapps says they’ll be 

serving cheese and cured meat platters to match with each of the Shifty Lizard beers. 



After its official opening on Friday, the Taphouse also profited from its location on the route 

of stage five of the Tour Down Under on Saturday, proving a hit with the lycra set. 

 

“We’ve had a lot of local interest and we saw a lot of locals on the first weekend, but the 

craft beer community in Adelaide has grown quite big and we’re definitely going to have a 

lot of those guys coming up the hill,” Strapps added. 

 

“We also expect to have a lot of wine tours jumping on board, and there’s also a couple of 

craft beer tours starting to float down our way because of all the breweries starting to open 

down here.” 

 

For now, Shifty Lizard beers are only available in South Australia – as well as three or four 

venues in Victoria – but according to Strapps, the duo have expansion in mind. 

 

“I think once the Taphouse is all up and running, and we’ve got the right staff looking after 

that, we’re definitely going to push for national [distribution]. 

 

“The future for us is cans, we’re just not sure when that will happen, but we want everything 

to go to can. 

 

“It might be summer next year, but it will really depend… we definitely want to look at a 

national audience within the next 18 months.” 

 

Source: Beer & Brewer, 24 January 2018 

 

 

BENDIGO  CRAFT  BEER  &  CIDER  FESTIVAL  GOES  CASHLESS 

 

This year the Bendigo Craft Beer & Cider Festival will operate a digital currency for the 

2018 event on 24 March, to ensure speed of service, increased security and ease of 

transactions at the many Bars, Food Outlets and Merchandise Stall. 

 

Most importantly, there will be reduced need to wait in lines, rustling around trying to find 

your tokens to buy a beer, as your friends get thirsty for your round! As such, all food, 

merchandise and drinks purchased at the festival will need to be paid for using the simple, 

tap-and-go Festival Currency Wristbands. Festival Currency wristbands can be topped up at 

currency stands or by our roaming top-up currency sellers. 

 

Bendigo Craft Beer & Cider Festival is a ‘cashless’ festival. In other words, to buy food and 

drinks at the event you’ll need to use festival currency as cash will not be accepted by 

vendors. 

 

You can buy festival currency at the event (with exact cash or credit card). 

 

General Admission costs $35 which includes festival entry, official tasting glass and 

guidebook. Ages 17 and under costs $15 (must be accompanied by an adult on the day). 

Ages 12 and under is free (must be accompanied by an adult on the day). 



RAISE  A  GLASS  TO  PROBIOTIC  BEER 

 

Probiotics are trendy. Consumers can find them in all types of food products, from breakfast 

bars to juices.  

 

In the future, a novel probiotic beer may join these probiotic products. Researchers at the 

National University of Singapore developed a sour beer that includes probiotics, giving 

consumers who imbibe a chance to enjoy a beer and take in the health benefits of probiotics.  

 

The researchers took about nine months to formulate a beer with the optimal count of live 

probiotics (a minimum of 1 billion probiotics per serving, according to the International 

Scientific Association for Probiotics and Prebiotics) to attain maximum health benefits.  

 

They propagated the probiotic and yeast in pure culture and modified conventional brewing 

and fermentation processes.  

 

The probiotic strain used was 

Lactobacillus paracasei L26, 

which according to the 

researchers, used the sugars 

present in the wort to produce 

sour-tasting lactic acid that 

gives the beer tart flavours.  

 

The beer takes about a month to 

brew and has an alcohol 

content of about 3.5%. It has a 

shelf life of three weeks under 

refrigeration. 

 

The beer is currently under patent consideration, and a company called Probicient has been 

formed to commercialize the probiotic beer, according to Liu Shao Quan, associate 

professor, Food Science and Technology Program at the National University of Singapore.  

 

He adds that the next steps in the work on this beer include finding ways to extend the shelf 

life and refine the product. 

 

The latter possibility is particularly important to Bartoshuk and her researchers.  

 

“My students and I are now collaborating with colleagues in horticulture. We are identifying 

which constituents in healthy foods are contributing the most to the pleasure experienced 

from those foods. This allows us to create ‘recipes’ for highly palatable fruits and vegetables 

that we can aim to create by cross-breeding (no genetically modified plants, I'm sorry to say, 

since there is so much prejudice against them).” 

 

Source: IFTNEXT Newsletter, 23 January 2018 

 



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.  
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